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The first continuous rendering process was installed 
here about 15 years ago for rendering lard and similar 
processes have now spread throughout the industry. I 
am not really quite sure whether this was the first 
continuous process developed on the continent.

I said at the beginning of my address I was not going 
to talk science to scientists but allow me one aberration.

-̂-n talking about developments in the meat industry, I 
had an interesting discussion with your Chairman,
Dr. Rubin, about one development which originates in 
New Zealand and which represents a distinct and unique 
contribution of meat science.

It deals with the phenomenum of cold, shortening. When a 
muscle (beef or lamb) is excised and rapidly chilled 
before rigor mortis sets in, the muscle fibres shorten 
drastically and the meat becomes tough, sometimes to the 
point of inedibility. This can also happen with muscles 
attached to the carcass since they are not all maintained 
in the hanging carcass in a stretched configuration. In 
other words, they can cold shorten on rapid cooling. The 
toughening thus produced cannot be eliminated by

traditional aging. About six years ago, a promising
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which is largely used to arrive at these decisions, 
with inadequate data in hand, and inadequate time for 
analysis, is imperfect but nevertheless very important 
and will remain important. He further stated that 
careful quantitative analysis of the many factors which 
affect decision-making by Operations Research specialists 
and sometimes the use of computers to complete this 
analysis quickly enough, must logically improve the 
analysis of data or facts on which decisions are based, 
and thereby must logically improve the average quality 
of decisions.

Some years ago we started to explore whether we could 
give our front line managers some assistance in the 
analysis of their market environment, using computers 
and operations research techniques in order to give 
them a better basis for decisions. We have developed 
and implemented several model systems which now have 
become part of the managers' ordinary decision-making 
input.

For instance, we have models of the following sorts :



formulation and blending for use in certain
meat products such as wieners and other cooked 
meats
inventory control

short term operating planning systems, for example 
models of parts of our pork business which assist 
in optimising pricing, sales and production 
decisions in a very complex, multiple choice 
operation

- similar models of some of our beef business
- forecasting systems which attempt to improve 

forecasts of future livestock supplies
- some special studies of sales information systems, 

manufacturing yield control systems, and livestock 
grading systems.

I have attempted in the foregoing to tell you a little 
bit about the environment in which we live, about the 
scale of our largest food industry - Canada's Meat 
Industry; about where our meat is produced, how much
we eat and how we operate in a competitive climate.
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I understand that during the week you will have an 
opportunity to visit two packing plants and no doubt 
on these visits you will be able to see first hand 
much more than I have been able to tell you this 
morning.

Over the years, your contributions as meat research 
workers have not always been widely publicized but 
if here in Canada we feel the meat industry is making 
a substantial contribution to the welfare of our 
people, you can be sure that our performance has 
been immeasurably affected by your contributions to us.

I would like to thank you for your indulgence in 
listening to me today and to wish you a full measure 
of pleasure and satisfaction in your deliberations at 
this Conference.

**********
******
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