


hide, Hog skins are gemerally not saved as such on our Continent,
although we understand that the situation is quite different in
the Soviet Union, By=product: credits as a result of the dressing
operation are therefore guite modest in the case of hogs.

Some important rwe materials are, however, obtained from the
dressed hog carcass weighing 74.I kg. There is a wide range of
fat raw materials, and five of the most important ones are shown
in Table V (SLIDE 5 ). These materials yield lard which of cour-—
se is edible, and as much as 7.7 kg can be obtained per carcass.
The actual yield is somewhat less than this, since some of the
fatty tissue is used directly in sausage formulations. It may be
worth notdng that lard is selling at the moment in Canada at
48¢ per kg iy tank-car lots.

Table VI (SLIDE 6 ) shows the return from glands in the case
of hogs. Again, the pancreas is the most important, followed b

the intestinal mucosa which 1s used as a source of heparin,

I shpuld perhaps mention one other important raw material
derived from the dressed hog carcass, I am referring to the rind
which on our continent is used as a raw materiak for gelatin pro-
duction, In total we can get as much as 5.1 kg of rind per car-~
cass., Backfat rind, the best raw material for gelatin, is used
for making puffed rinds, a popular snack food, and leather. For
gelatin we use the belly rind (I.I4 kg per carcass ) and scrap
rind from hams, butts, and picnics,

I have now indicated the various material streams from the
animal carcass, beef and hog, both edible and inedible, This puts
the subject in perspective,

Now let us carry on with the basic theme of this session,
mainly the use of non-edible raw materials for technical and
fodder purposes.
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T'able I

Division of a Steer — Liveweight 455 kg

kg %
Dressed carcass 263 5748
Fancy or variety meats 23 Sel
Subtotal - Edible meat products - 286 —-— 62,9
Hide 32 7.0
Inedible tallow 19 Lo2
Edible tallow ji 3 24
Dry-rendered tankage &7 3.7
Dried blood 33 0.7
Blood plasma 6.7 1.5
Subtotal 279 82.4
Shrinkage, inocluding paunch
content and manure 80 I7.6
TOTAL 455 100,0
Table II
Return from Beef Animal
(455 kg liveweight)
Dollars (Can. &
Dressed carcass 448 87.9
($1.705/kg)
Fancy or variety meats 18 385
Tankage & Inedible Tallow 9 1.8
Edible Tallow 7 L4
Hige 27 543
Glands & Bile 0,57 0.1
10TAL 509,57 100,0
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Return from Glands & Bile (Beefd

Dollars (Can.)

er head
Pancreas
Pituitary 0,50
Pineal
Parathyroid
Bile 0,07
TOTAL 057

Table IV
Division of a Hog — Liveweight 95.9 kg
kg %
Dressed caroass* Thel 77.6
Fancy or Variety Meats 6ol 6.7
Subtotal -~ Edible
meat products - 8065 — 84,3

Blood & Hair 2.8 2.9
Lung 0,6 0.6
Tankage & Shrink** I1.6 12,2
TOTAL 955 100.,0

* Head on, leaf lard & kidney fat in (Canadian practice)
** Largely shrink








