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Table 2. Trends in Canadian hog carcass grades since December, 1968.
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Total carcasses graded

% indexing 112
110 and 109
107 and 105
103 and 102
100
98 and 97
95 and 92
88
Tirht and 80
Heavy
Ridgling
Stags
Sows

% demerits Type
Quality
Trimmble

sl

1969 1970 }
7,481,479 8,648,250 L0 O
B @il
st/ 13%
10.9 AR 1
29.7 3850 3
16.9 16.0 1
21 o0 19.6 1
6.6 5.8
322 150
18 1.8
6.6 8.7
Q.5 .5
il 3
2.0 o
.06 .02
.007 .002
L3 o

91,495

. . . .

HMNHF OOV ORWS O

WO NMNOMETIROWND

D~

.02
.002
5.7
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Table 3. Quantitv-quality schedule applicable to youthful#* beef carcasses under
the new Canadian beef grading standards.

Fat level Canada A

\Narm carcass

weight (pounds) 1 2 3 4

300 - 499 20.= 30 s 3R 550 Bl 20 over .70
500 - 699 R0 - .40 R0 61~ B0 over .80
700 and over .30 - .50 251 = .70 ok = 9 over ,90

Fat level Canada B

300 - 499 w LOE = e 30 .31 - .50 .51 - .70 over .70
500 - 699 A TG PRI & Ak = B0 61 - .80 over .80
700 and over SO o % BT [y .71 - .90 over .90

For Canada A, the longissimus dorsi, when exposed by
ribbing, must be firm, fine grained, of a bright red
color, and marbling at least slight. For Canada B,
color may range to medium dark, texture of flesh may

be somewhat coarse and there is no minimum marbling
standard. Both grades must meet the same specifications
in respect of type and completeness of external fat
cover.

Youthful carcasses, defined as Maturity Class 1, must meet the following age
criteria: Bones are soft, red and porous when split, there are pearl-like
cappine rartilages on the lumbar vertebrae and marked indications of youth in
the chine, sternum, ribs, sacrum and aitch bones except that the ends of the
cartilaginous caps on the dorsal processes of the thoracic vertebrae may have
slight granulation.




(530)

Table 4. Proportion of 1184 Canada A carcasses in each fat-weight sub-class
and the average rib-eye area and % yield of closely trimmed bone-in
product from the five major carcass cuts.

Fat Class

Weight (kg)

Weicht (kg)

Weight (kg)

Proportion of carcasses (% of sample)

1 2 3 4
136-225 0.8 6.4 5.3 7.7
226-315 12.7 21.1 16.0 18.2
316+ 4.8 3.0 1.0 3.0
Total: 1803 3005 2l % 28.9

Rib-eye area (longissimus dorsi at 11-12 rib) cm?

136-225 65.8 63.2 61.3 58.7
226-315 80.0 76.1 2.2 69.0
316+ 9402 89.0 83.2 Tt

% Yield (externally defatted bone-in product from
chuck, rib, sirloin, shortloin and round)

136-225 92.7 91.0 88.7 86.5
226-315 92.6 90.6 89.3 87.4
316+ 92.8 90.6 88.9 86.7

N




(531)

‘aavyad

TVIDHHAWNOD

adNVv

NI SLND TVINIHd

XdS oL NOILVTIHYH

d0 dTIdaIix LNADHHAd 3 | FYNODIA
‘(39ng pue Ddluslg ‘weH ‘uroq) sINd
jewrxd oyj3 wWoxy UWRBIY pejjejop AjreuIajixa jJo PIdrx J&
G8 £8 L - e 74 €L VA 69
g s .’ .... .\.\-
.~
o
o~
)
"
®
=]
=
®
=]
(-]
d
Vv s3|pway
@ sojowey V S3|oW

A



(532)

(5o =i
CGastalal OISO USLDLSLOL e{;“*'ﬁxa{‘
Cid 22 o COWRCCOHICLCWUICOC LT ,
ol O e j

f..

L i S

et

rm.m ‘nnu. T::.-: Tnm Tw‘. Q‘-auq. v.qn T"‘"‘ ‘,‘._ ‘x-.:..; vn:a‘.., ilg;_ Fﬁ.,_ th.
AN OICHINCHICH OO eDaD

1
o~

“
100
«'a;s;.
b.a
5
e

ENM OO O M= LD @73 O OO QU = LED € o G ¥ «.aMJ
=== OO OOOOGMOMOICIAN] e3>
T o = = = e e

T
an

K81V

1

NN O =L O IO OO P~ N O e
TEE T CICICOO TG ENICHCH e CL ] S
Bt ST R e g e -

i
%
W

il e
B,
L

3 €53 QI EDTH IS- LOO G QIECH Q=L N GO CE3 ai,.._z.,,u L I o
L3 1 LD OO OOOCOOMGUa e o ) S, e
‘—'. ‘;‘, rn- ‘_ua ‘-mu ‘m ‘x\x-.-.n vu— "-u-.w Tnvu ™ ,5‘-3

(G T &) QOIP=LO ONICICO =L C“, L G Lelp— 2
<O sg YOO COGHOYTHTH cf j C* » i
A b Y b O, T o T P v, e ‘

<> D=L (NI~ CC I ] (D —
r 1 C O OO M GO 0 CL ¢ a5 S e
ol A e e o e €2 (2 o

LD o) L""f} CRANICHCO M=LIo N C‘;i« QL G G €L O oL La o
©F 10N Sielwiwlé)le)larler]ralesyvolcnlonles AT PES
= T T = e g -

(- < e Rl e el el e e el el e oy ey - P

Cs 1O COWAWCAWCILICI O AU CT ¢ Cly &y OO L 0
) o (3 .
CHID

€3 i sl Lk
Ead ol 8
e 2% TN PN had el
€ e OGS PO MO G CH e LE s G T
e T R e ® e ® @ ) ° ® ° °® ° ® @ ® ® i,

o Ty AN T €3 D €U =G0 €D LI~ ¢ ¢ N €0 O
,. i ; S L O C LD U C ;'5 Q6 €5 LoD €Y

N
y
P'f\’!‘

- O MO ™ o LI M= T ¢

| <« @ L @ @ © ® @ ® 4] ° @ [ ® o (2 G G
i e NI QNI QU NG O O O ) S < W o '""“Q:"j
- D I D R | AL I I CoC2
(&8 e L OO U0 GO 0 O\ =g 40 Q0 s N e 0 (0

oz <R [ © ® ° © ® ® L ° @ ® ® ®

Lie (53 OO N O C72 0 €7 w7 <y




(533)-

‘'SEHSSVYVIOHUVD

CRCRCR: |

‘Xds OlL NOILVIAH

ov9

rqs3rem

009

si9j1eH

SI19918S

A0 LIHDIEM ANV

NI LV A

ssed2I8)H

09S

JdvdDdD

4114 dDOVHAAV

98vI9AY

0TS

(0]:3 4

€ HYNHIA

ovy

e8vaoeny

yjydeQq

Jo

qry

e d




