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By Greg Lawless, Extension Outreach Specialist, UW Center for Cooperatives

The Wisconsin Department of Agriculture, Trade and Consumer Protection (DATCP) received a USDA
grant in 2001 to support direct marketing of meat products by Wisconsin producers. This Federal-State
Market Improvement Program (FSMIP) grant included funds to support producer education. In that
aspect of the grant, DATCP partnered with the Emerging Agricultural Markets (EAM) Team of
University of Wisconsin Extension (UWEX).

In 2001-02 DATCP and the EAM Team fulfilled the educational commitments of the grant by putting on
four “meat marketing workshops” around the state. These workshops were well attended and received
very favorable evaluations from producer participants. At the end of the grant period there was still a
modest amount of funds left unspent, and we decided to put those funds toward this publication.

This book is built around information presented at the meat marketing workshops. Articles by UWEX
faculty on Market Research, Promotion, Pricing, and Working with Your Processor came directly from
those workshops and are published here for the first time. We have also compiled in this book many
other articles and publications that relate to direct marketing of meat products.

This book is intended to support producers who direct market beef, pork, lamb and poultry, as well as
less traditional meats from bison, ostrich, and other alternative species. In some cases we provided
articles specific to one species, but these articles were chosen because they offer information and insights
that could benefit all kinds of livestock producers. The four “Facts” sheets from the National Pork Board
are a case in point.

Readers should be aware that this booklet represents an aggregation of information from many different
sources, some of it reproduced several years after it originally appeared. If there is any contradiction or
confusion that arises between the various sources, particularly with respect to the ever-changing
regulatory environment, readers are encouraged to contact DATCP directly for the latest and most
accurate information.

We are very grateful to Dr. Dennis Buege, Extension Meat Specialist of the University of Wisconsin-
Madison. He submitted numerous articles of his own and pointed us toward many other materials from
state and industry sources. We also thank Terry Burkhardt and his colleagues at DATCP for providing
state statues, brochures and other resources for inclusion in this publication.

Direct Marketing Meat was produced under a very short timeframe, and we are especially grateful to
Laurie Lawrence of DATCP for helping us to put it all together in an attractive format.
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By Rose Skora, UW Extension Agricultural
Agent for Racine and Kenosha Counties

Wisconsin’s rich agricultural history has many
focuses — including our diverse dairy industry,

crops, fruit production and livestock production.

While livestock production in Wisconsin hasn’t
gained the notoriety that dairy has, livestock
continues to be an important aspect of
agriculture in our state.

Challenges with low commodity prices and
concentration of livestock production can lead
to economic difficulties for livestock producers.
Both livestock numbers and the number of
livestock farmers are dropping in the state of
Wisconsin. Reasons for the loss of farmers is
very evident when looking at some of the
economic realities related to farming. For
example, in 1946, livestock producers received
73 cents of the consumer dollar that was spend
on meat products. This number fell to 52 cents
in 1956 and only 12 cents of the consumer
dollar went to farmers in 1998. Figure 1 shows
how pork producers market share has declined
over the last forty years.

Despite some of the hardships currently facing
Wisconsin’s livestock producers, there exists the
opportunity for farmers to take back a larger
share of the consumer dollar and be paid fairly
and adequately for the work that goes into
producing high quality meat products. While
direct marketing of meat products is not a new
concept today more farmers are looking at
turning to direct marketing as a means of
boosting income and profitability.

The opportunity to direct market meat products
is gaining momentum. Many consumers are
looking for a connection to the farmer that
produces their food. Additionally, concerns
about healthy eating and the safety and flavor of
meat products are motivating consumers to find
the direct link between the food they eat and the
farmers who produce it.

While direct marketing of meat faces some
unique challenges (issues with processing,
finding markets for less desirable cuts,
developing meat products that are desirable for
a fast-paced quick food society) these
challenges can be overcome. Direct marketing
can take many forms. Farmers have the
opportunity to form co-ops, sell directly to
restaurants and grocery stores, and sell at

O Farm Share M Kill & Cut Share

H Proc & Dist & Retail

50

300
250
=
=
Z 200
=¥
D
& 150
; ‘ ‘ ‘
=¥
= 100
’ ‘ ‘

Source: Dr. Ron Plain, University of Missouri

(= ®©
=] =)

Figure 1: Pork: Retail Price and Shares: 1960-01.
Producers and Packers are losing market share.
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farmer’s markets or at an on-farm store. The
possibilities for direct marketing meat are
numerous and continue to expand.

While direct marketing meat can be a successful
way for farmers to maintain viable farming
operations, it does also mean a different way of
doing business. The job doesn’t end when
animals are shipped to market. In truth, the
work just begins. Farmers or family members
will need to develop or discover within
themselves the skills needed to be a successful
marketer. Direct marketing can and will be a
means for your farming operation to have a
sustainable future. You will be offering
your consumers a unique, high-quality
product, in addition to great service, and
faith in a healthy, safe product.

%\@%:

USDA, ERS Publication FoodReview:
Consumer-Driven Agriculture, Vol. 25, No. 1,
May 2002.

Marketing of Agricultural Products, 8th edition,
Richard L.Kohls and Joseph N. Uhl, Prentice
Hall 1998.

Alternative Meat Marketing (Livestock
Technical Note): Appropriate Technology
Transfer for Rural Areas (ATTRA)
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In this section we present an assortment of
documents related to food safety and state and
federal regulations. Two short overviews of
these issues by Dr. Dennis Buege (below and
next page) are followed by a table of guidelines
from DATCP. Then DATCP brochures on
direct marketing, meat inspection, and meat
labeling are provided, followed by two excerpts
from Wisconsin state statutes related to
livestock processing and marketing. Two more
short pieces about meat labeling are followed
by Dr. Larry Borchert’s article about controlling
chemical residues in livestock and meat.
Finally, an article on the safety of cured pork
products is offered from the National Pork
Producers Council.

Dr. Buege, the Extension Meat Specialist at the
UW-Madison, has summarized the complex and
extensive safety and regulatory environment
this way:

* All meat which is sold must be inspected.

* All fully inspected state and federal plants
offer ante and postmortem inspection of
animals. This satisfies meat inspection
requirements.

* Animals slaughtered and processed for
animal owner may be slaughtered without
inspection as long as the meat is consumed
by the owner, members of the family, and
non-paying guests.

* “Custom exempt” plants do not have
slaughter inspection. If using one of these
plants, animal must be sold live to
customer. It is possible for more than one
individual to own a live animal.

* It is a good idea to slaughter animals under
inspection for protection of customer and
producer.

« Ultimately, individual producers shoulder
much of responsibility for ensuring the
safety of our food system. It is important
to remember that safety issues and
regulations change over time. To be sure

that you have the latest information, contact

the Department of Agriculture, Trade and
Consumer Protection.

* Of course, producers should always adhere
to state and federal regulations. To further
protect their liability, all direct marketers
should limit their personal liability by
securing appropriate liability insurance.

From the ATTRA Project of National
Center for Appropriate Technology:

With the increase in concern over food
safety, the producer always has a small
amount of product liability risk to deal
with. Processing livestock increases this
risk. The closer you get to the consumer
in direct marketing, the higher the liability
risk. For example, a ranch was asked to
provide proof of $2 million dollars of
product liability insurance to be able to sell
at a farmers' market (20). It is important
to discuss this business consideration with
your insurance carrier to see if farm
liability insurance coverage is sufficient or
if additional coverage is required.

The North America Farmer Direct
Marketing Association (NAFDMA) offers
its members liability and loss insurance
specifically designed for direct-market
farmers. Contact:

North American Farmers' Direct
Marketing Association (NAFDMA)
62 White Load Road,
Southampton, MA 01073

(413) 529-0386 or (888) 884-9270.
Or visit: http://www.nafdma.com
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Rules on Sale of Animals and
Meat by Livestock Producers

Overview provided by Dr. Dennis Buege,
Extension Meat Specialist, UW-Madison

There is much interest among many farmers in
selling their animals (or the meat) directly to
consumers, using our state-inspected official or
custom exempt plants. Meat inspection
regulations are confusing even to those who
have been in the industry for awhile, and even
more so to livestock producers. The
information below was put together by the
Wisconsin Meat Safety Bureau in the fall of
2001, to help and explain the regulations as
they pertain to sale of animals and meat by
livestock producers.

Direct Marketing, Sale of Meat

* Producer to consumer, state statute requires
all meat sold to be inspected.

* What is meat? Meat products are the
carcasses or any parts of carcasses of
animals capable of use as human food:
sides, quarters, halves, loins, steaks.

* [f meat from animals is being sold, animals
cannot be mobile slaughtered.

* [f meat from animals is being sold, animals
cannot be custom slaughtered.

» Animals are transported to state or federally
inspected slaughter plant.

» Animals are inspected (ante and post
mortem) at inspected slaughter operation.

* Producers are able to sell this meat to
consumers.

* Packages of meat are labeled as Inspected
with State or Federal legend.

* If producer is selling meat directly from the
farm, meat must be inspected and producer
needs a retail food license.

* If producer is distributing meat products to
restaurants or stores, meat must be
inspected and producer needs distributor
registration.

Direct Marketing, Sale of Live Animal

* Producer to consumer— Animal now
owned by consumer (can be more than 1
person).

* Must be whole live animal (not portions,
sides, quarters, etc.).

* Agree on price with producer, not hanging
weight (that is meat).

* Animal cannot be slaughtered on producer’
premises.

* Animal can be slaughtered on the owner’s
premises.

* Animal is transported to slaughtering
facility.

Inspected Slaughter, Processing Facility

* Animal is inspected - marked
“INSPECTED AND PASSED”

* Inspected products returned to consumer

* Consumer pays processing fees Consume
pays processing fees

* Meat products can be sold
(portions, sides, quarters, etc.)

Custom Slaughter, Processing Facility

* Animal not inspected— marked
“NOT FOR SALE”

* Plant operator completes custom slaughter
report, identifies animal owner or owners

* Meat products cannot be sold
Meat packages marked
“NOT FOR SALE”



Guidelines Regarding:
Animal and Carcass Sale, Meat Processing and Sales Restrictions

This is an excerpt from a 1996 article in the UW Extension Direct Marketing Newsletter, written by Chris
Lazaneo, Public Information Officer, DATCP Division of Food Safety, in consultation with the DATCP

Meat Bureau Staff-

Meat or meat related activity

%2
S

Restrictions

Live animal sold for slaughter

wo)

Producer may legally sell the animal, but the purchaser is
responsible for the meat processing. Meat producers may not
legally slaughter or process.

Carcass sold to consumer

Only government inspected carcasses may be sold

Meat sales to a restaurant or
supermarket

The person or business selling the meat must be state registered
as a meat distributor, and the meat must be inspected. After
purchase, the store can legally cut, wrap, & sell the meat.

Slaughter of animals by producers
or hired licensed “mobile slaughterer”

Meat must be for producer’s own use or donated. The meat can
not be offered for sale.

Distribution of inspected meat to
various W1 locations (including retail
stores, restaurants, or other institutions).

Shipper and distributor registration required by state.

Sale of beef or pork from
a farm freezer

Producer must be state licensed as a “retail food establishment”.
Meat must be inspected.

Door-to-door meat sales

Must be licensed as a “mobile retail food establishment.”
Meat must be inspected.

State inspected meat sold
across state lines

Not allowed. However, non-Wisconsin residents may come into
state and purchase meat from producer if for their own use.
Out-of state restaurants and retail outlets can not purchase state
inspected meat for resale in another state.

Poultry sales

Producer can process up to 1000 birds without inspection.
Birds cannot be sold to groceries, restaurants, or across state lines.

Ethnic ritual slaughter on
producer’s property

Not legal.

Farmers’ market sales of
cut and wrapped meat

Must be inspected and processed at a licensed processing plant
(except rabbit and poultry under certain situations). Packages
must be properly labeled and kept frozen at 10° degrees F.,

or refrigerated below 40 degrees F.

Rabbit meat sold
directly to consumers

Rabbits sold retail are exempt from meat inspection regulations.
Rabbit producers may slaughter, process, and sell directly to
consumers without a license.

Rabbit meat sales-wholesale

Producers wishing to wholesale rabbit meat must be
licensed as “food processors.”

Exotic meats: Emu, Ostrich

Exotic meats sold directly to consumers are exempt from meat
inspection regulations. These producers may slaughter, process, and
sell directly to consumers without a license. Meat sold wholesale must
be inspected.




DATCP Brochure: Direct Marketing Meat and Poultry
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Poultry Reguirements

{tarm-raised chickens, mmm hers, squab, turkeys)

Less than 1000 birds per year

Sold from the producer's premises

Sold at a farmers market

Sold to retail establishments

Birds are haalthy

Producer can slawghter and sell binds
without inspection or & license

Producer maintaine custody of
birds wnitil soid

Birds can only be sold directly
fo the consumar

Birds are labaled "not inspacted,”
have the namae and addrass of
producer, and nel weighl

All birds mas! ba slaughaned and
processad al a meat licensed
factiiny

Birde are labsled “not inspected,”
and hawe the nams and address
of producer, and net waighi

A mobile retall feod license is
required 1o sell birds al Barmers
markeds, and kocal ordinances
may also apply

Birds are processed al a hoengad
megl establishmenl
Bird-bey-bird inspection = reguired
Birds are fully labelsd
In additon, the producer massd
be registerad as g meat
distritsurtor

More than 1000 birds per year

Sold from the producer's premises

Bird-by-bird Inspaction required at &
stata or USDA licensed facility

Birds are fully labsled

Producer must have a refail food
astablishment licansa

Soid at a farmers market

Same requirements 5 at left
Local ordinances may applhy at
farmers markets

Soid to retail establishmenis

Seme requirements 85 at ledt

In additon, the producer massi
be registered as a meat
distributor

NOTE: If the product is sold over siale lines, the processing facilify must be vnder USDA inspection.

Livestock Reguirements
[cattle. swine, calves, sheep, goats, ratites)
All meat derved from Ivestock sold fo consumsars must ba inspected and passed at a state or fzderally inspected facility.

Products must be properly labaled and include the fallowing:
- Name of the product, e.g. Beef T-bone, ground ostnch, pork spareribs

- List of ingredisnts if mora than ane ingrediant, such as sausagsa
- Mame and addrass of the packer, distribulor or processor

= Inspecton legend (USD& ar WI symbal)

- For perishable products, a handling statement, such as “"Keep Refrigerated”™ or "Keep Frozen”
= Haw and uncooked products musl have a safe handling labal for consumears

Meat must be sold by weight

Producer selling meat from farm:

Producer distributing meat from
the farm for wholesale sales:

Producer selling maat door-
to=door or at a farmers markal:

A retall food lcense (s required

In addition,

The freezer must be inspecied o
ansura il mainfains the meat
in a lrozen stala

Tha Treaner must be wsed axclusively
0 Slone maal $old (O oongumers

The lrearer must be cean and
located in a clean, neat ares
(nouge or ahed are okay)

Aegiziralion as 2 distnbuior s reguirsd
In additon,

The producer's wehicla must be
inspectad (o ensure thal fmzen meat
and paultry will be maintained in a
Irozan stale and sanilary mannar

Unirozan maal and poullry products
musl be maintained and delliverad
at inlernal femperaiures of
AN'F (5 C)ar leas

Any effective method can be usaed
(freezer, dry ice, coolsr, elo.)

A mobde retad food beengs i required
In additon,
Same requiramants as ait ledt

MOTE: Meal slaughlerad by the farmer or 8 moblle slaughterer on the larmers premises cannal be sold.



DATCP Brochure: Wisconsin’ State Meat Inspection Program
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D
Irnade Consumer
(DATCP)

Terry Burkhardt of DATCP recommended
including in this publication two sections from
state law. Readers should refer to the associated
web pages for the most up-to-date status of
these regulations. Section 42 of State statute 97
largely concerns inspection and licensing of
meat plants. It is printed below and can also be
found at: http://www.legis.state.wi.us/statutes/
01Stat0097.pdf

Following 97.42 is the DATCP “administrative
code” for meat and meat food products, Chapter
ACTP 55. It is printed here in full and can also
be found at:
http://www.legis.state.wi.us/rsb/code/
atcp/atcp055.pdf

Chapter 97
Food Regulation

97.42 Compulsory inspection of animals,
poultry and carcasses. (1) DEFINITIONS. In
this section:

(a) “Animal” means cattle, sheep, swine, goats,
farm-raised deer, horses, mules, and other
equines.

(b) “Capable of use as human food” applies to
any carcass or part of a carcass of any animal or
poultry or animal or poultry product unless it is
denatured or otherwise identified as required by
department rules, or is naturally inedible by
humans.

(c) “Carcass” means all parts, including the
viscera, of slaughtered animals and poultry that
are capable of being used for human food.

(d) “Establishment” means a plant or premises,
including retail premises, where animals or
poultry are slaughtered for human consumption,
or a plant or premises, including retail premises,
where meat or poultry products or meat food
products are processed, but shall not include:

1. Establishments subject to
21 USC 451 to 695.

2. Establishments subject to county or
municipal meat and poultry inspection if such
inspection is conducted pursuant to ordinances
and regulations which are substantially
equivalent to this section and which are
enforced with equal effectiveness, and the
inspection service is specifically approved by
the department; however, sub. (2) shall apply to
establishments subject to county or municipal
meat and poultry inspection.

3. Premises of a person who is the owner of the
animals to be slaughtered or of carcasses to be
processed, and the resulting product is for
exclusive use by him or her and members of his
or her household and his or her nonpaying
guests and employees.

(dm) “Farm-raised deer” has the meaning given
ins. 95.001

(1) (ag).

(e) “Inspector” means any person employed by
the department or any cooperating agency who
is authorized by the department to do any work
or perform any duty in connection with the
department’s meat and poultry inspection
program.

(f) “Meat broker” means any person engaged in
the business of buying or selling meat and
poultry products, or meat and poultry food
products on commission, or otherwise
negotiating purchases or sales of such articles
other than for the person’s own account or as an
employee of another person.

(fm) “Meat distributor” means a person who is
engaged in the business of distributing in this
state meat and poultry products at wholesale.

(g) “Meat food products” means any article
capable of use as human food which is derived
or prepared in whole or in substantial and
definite part from meat products or poultry
products.

(h) “Meat products” and “poultry products”
means the carcasses or any parts of carcasses of
animals and poultry capable of use as human
food.

(i) “Mobile processor” means a person who
provides a meat processing service to the
general public for compensation other than the



trading of services on an exchange basis, and
conducts the meat processing at the premises of
the owner of the carcasses being processed.

(j) “Mobile slaughterer” means a person who
provides a slaughtering service to the general
public for compensation other than the trading
of services on an exchange basis, and conducts
such slaughtering at the premises of the owners
of the animals being slaughtered.

(k) “Official inspection mark” means the
symbol formulated under the rules of the
department to state that the meat, poultry or
product was inspected pursuant to such rules.

(L) “Poultry” means any domesticated fowl,
including but not limited to chickens, turkeys,
geese, ducks or guineas, but shall not include
commercially produced game birds.

(m) “Unwholesome” means:

1. Unsound, injurious to health or otherwise
rendered unfit for human food.

2. Consisting in whole or in part of any filthy,
putrid or decomposed substance.

3. Processed, prepared, packed or held under
unsanitary conditions whereby a carcass or parts
thereof, or any meat or poultry product, may
have become contaminated with filth or become
injurious to human health.

4. Produced in whole or in part from diseased
animals or poultry, except when such disease
does not ordinarily render the carcasses of such
animals or poultry unfit for human
consumption, or from animals or poultry which
have died otherwise than by slaughter.

(n) “Veterinarian” means a graduate veterinarian
of an accredited school of veterinary medicine
who is qualified on the basis of training and
experience, as determined by the department.

(o) “Wholesome” means sound, healthful, clean
and otherwise fit for human food.

(2) LICENSE; CERTIFICATE OF
REGISTRATION.

(a) No person may operate an establishment as
defined in sub. (1) (d) without a valid license
issued by the department for each such
establishment. That license expires on June 30

applicant has complied with the requirements of
this section. The annual license fee is $200,
except the annual license fee shall be $80 for
those establishments engaged only in
slaughtering uninspected animals or poultry or
processing uninspected meat as a custom
service, and not in other operations subject to a
license under this section. No person may be
required to obtain a license under s. 97.29 or
97.30 for activities licensed under this section
or which is inspected under 21 USC 451 to 695.

annually. No license may be issued unless the @0
R

S e

wo)

(b) Paragraph (a) does not apply to any person
operating an establishment that only processes
meat or poultry products, or meat or poultry
food products, for sale directly to consumers at |
retail on the premises where the products were
processed if only inspected meat is permitted on
the premises and sales to restaurants and
institutions are restricted to 25% of the volume
of meat sales or $28,800 annually, whichever is
less. No person exempt from licensure under
this paragraph may sell any cured, smoked,
seasoned, canned or cooked meat food products
produced by that person to restaurants or
institutions.

(c) No person may operate as a mobile
slaughterer or as a mobile processor without an
annual registration certificate issued by the
department, except that no registration
certificate is required for a mobile slaughterer
or a mobile processor who holds a license
issued under par. (a). A registration certificate
expires on June 30, annually. An application for
an annual registration certificate shall be
submitted on a form provided by the department
and shall include information reasonably
required by the department for registration
purposes. The department shall promulgate
rules regulating mobile slaughterers and mobile |
processors, including rules related to facilities,
sanitation, identification of carcasses and record
keeping.

(d) No person may operate as a meat broker or
meat distributor without an annual registration
certificate issued by the department, except that
no registration certificate is required for a meat
broker or a meat distributor who holds a license
issued under par.

15
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(a). A registration certificate expires on June 30,
annually. An application for an annual
registration certificate shall be made on a form
provided by the department and shall include
information reasonably required by the
department for registration purposes.

(3) STATE INSPECTION.

(a) Examination before slaughter. For the
purpose of preventing the sale and use in this
state of meat products and poultry products
which are unwholesome or otherwise unfit for
human food, the department shall cause to be
made, by inspectors who may be veterinarians
on either a full-time or part—time basis under
supervision of the department, examination and
inspection of all animals and poultry before
they are slaughtered in any establishment,
except as provided in pars. (d) and (em). All
animals and poultry found on such inspection to
show symptoms of disease shall be condemned
or set apart and slaughtered separately from all
other animals and poultry, and when so
slaughtered the carcasses thereof shall be
subject to careful examination, inspection and
disposition, in accordance with rules issued by
the department.

(b) Examination after slaughter. For the
purpose stated in par.

(a), the department shall cause to be made, by
inspectors under supervision of the department,
who may be veterinarians on either a full-time
or part—time basis, an examination and
inspection of the carcasses and parts thereof of
all animals and poultry slaughtered at any
establishment, except as provided in pars. (d)
and (em). The carcasses and parts thereof of all
animals and poultry found to be wholesome and
fit for human food shall be marked, stamped,
tagged or labeled by inspectors as “Wis.
Inspected and passed”. Inspectors shall mark,
stamp, tag or label as “Wis. Inspected and
condemned” all carcasses and parts thereof of
animals and poultry found to be unwholesome
or otherwise unfit for human food, and all
carcasses and parts thereof so inspected and
condemned shall be destroyed, in accordance
with rules issued by the department. Inspection
marks, stamps, tags and labels shall be
prescribed by the department and shall include
thereon the identification number of the
establishment assigned by the department.

(c) Reexaminations. Inspectors shall, when
deemed advisable, reinspect carcasses, parts
thereof or meat food products to determine
whether the same have become unwholesome or
in any other way unfit for human food. If any
carcasses, parts thereof or meat food products,
upon a reexamination, are found to be
unwholesome or otherwise unfit for human
food, they shall be destroyed, in accordance
with rules issued by the department.

(d) Custom service slaughtering. This
subsection shall not apply to animals and
poultry slaughtered as a custom service for the
owner exclusively for use by the owner and
members of the owner’s household and the
owner’s nonpaying guests and employees,
unless department inspection is specifically
requested and performed at establishments
where examinations before and after slaughter
are required. The rules of the department shall
make provision for the furnishing of such
inspection service, subject to availability of
inspector personnel, and for the identification of
all animals and poultry custom slaughtered for
the owners thereof without department
inspection.

(e) Periodic inspections. The department shall
make periodic inspections of construction,
operation, facilities, equipment, labeling,
sanitation and wholesomeness of meat and
poultry products, and meat food products at
establishments or any other premises, including
vehicles engaged in transportation of such
products. Inspection of products and plant
operations shall cover such operations as cutting
and boning, curing and smoking, grinding and
fabrication, manufacturing, packaging, labeling,
storage and transportation. Periodic inspections
of processing operations shall be conducted as
uniformly as possible among establishments
subject to overtime inspection under sub. (4) (f)
to avoid the imposition of undue inspection fees
against any establishment. Inspections at
overtime rates shall only be held where
necessary to assure wholesomeness and safety
of products and compliance with the
requirements of this section and rules of the
department.

(em) Slaughter of farm - raised deer. The
requirements of pars.



(a) and (b) do not apply to the slaughter of a
farm-raised deer if its meat food products are
not sold by a person holding a restaurant permit
under s. 254.64 or by an operator of a retail
food establishment, as defined under s. 97.30
(1) (c). The operator of an establishment in
which farm-raised deer, their carcasses or their
meat food products are examined and inspected
under this subsection shall pay the department
for the cost of the department’s examination and
inspection.

() Label requirements. In addition to label
requirements otherwise provided by law, meat
food products shall bear a label, stamp, mark or
tag including thereon the official inspection
mark and identification number of the
establishment where processed. Meat and
poultry products processed and sold at retail to
household consumers on the premises shall not
require official inspection marks and
identification numbers.

(4) RULES. The department may issue
reasonable rules requiring or prescribing any of
the following:

(a) The inspection before and after slaughter of
all animals and poultry killed or dressed for
human consumption at any establishment.

(b) The inspection and marking of carcasses or
parts thereof intended for human consumption,
and prohibiting the unauthorized use of any
official inspection mark or simulation or
counterfeit thereof.

(c) The use of the official inspection mark by
county and municipal inspection services
approved by the department.

(d) The seizure, retention and destruction for
human consumption of any animal or poultry,
carcasses, parts thereof, or meat food products
which have not been inspected or passed or are
unwholesome or adulterated or misbranded.

(e) The hours and days in each week when
slaughtering or processing may be conducted in
any establishment subject to a license under
sub. (2). The schedules so fixed shall be as
nearly as possible in accord with existing
industry standards of establishments subject to
inspection. However, in order to avoid
excessive costs for inspection and stay within

the limit of appropriations, the schedules may Q0
require that:
Ch

1. Slaughtering or processing be conducted
continuously during successive days and hours
of the regular workweek for state employees;

S e

2. The rate of slaughter for the different classes
of animals and poultry conform to reasonable
minimums per hour;

wo)

3. Inspection of animals and poultry slaughtered
as a custom service be restricted to the time of
the regular slaughter schedule fixed for the
establishment. When inspection is provided for
custom slaughtering and custom processing the
inspection shall be conducted in accordance
with sub. (3) (a) to (c) and rules prescribed
under this subsection; and

4. The department be notified a reasonable time
in advance of any deviation from existing
schedules or when slaughtering or processing is
to be conducted at times other than those
specified under regularly established schedules.

(em) The rate at which an operator of an
establishment that slaughters farm-raised deer
or processes the meat products of farm-raised
deer shall pay the costs of examination and
inspection under sub. (3) (em) and the manner
in which the department shall collect those
amounts.

(f) Overtime agreements with the department
whereby the operator of any establishment
subject to a license under sub. (2), agrees to pay
the cost for salaries, at overtime rates, and other
expenses of department inspectors whenever
slaughtering, carcass preparation, or the
processing of meat or poultry products or meat
food products is conducted beyond hours or
days limited under par. (e), or on Saturdays,
Sundays or holidays for state employees under
s. 230.35 (4), or before 6 a.m. or after 6 p.m., or
in excess of 40 hours in any week. Overtime
charges for periodic inspections under sub. (3)
(e) shall, insofar as possible, be limited to the
minimum number of hours reasonably required
for the conduct of such inspections. The
department may assess overtime charges under
this paragraph even though the department
provides compensatory time in lieu of overtime _
compensation under s. 103.025. 17
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(g) Specifications and standards for location,
construction, operation, facilities, equipment
and sanitation for any premises, establishment
or mobile facility where slaughter or processing
is carried on, including custom slaughtering of
animals or poultry and custom or retail
processing of meat and poultry products.

(h) Conditions of sanitation under which
carcasses, parts of carcasses, poultry and meat
and poultry products shall be stored, transported
or otherwise handled by any person engaged in
the business of buying, selling, freezing,
storing, transporting or processing such
products.

(1) Record—keeping requirements for persons
engaged in slaughtering or processing
operations, or in the storage or transportation of
meat, poultry, or meat food products, including
record—keeping requirements for meat brokers
and the registration of meat brokers with the
department.

(j) Any other rules reasonably necessary to the
administration and enforcement of this section.

(4m) FEDERAL REQUIREMENTS. Except as
provided in rules promulgated under sub. (4),
the operator of an establishment that is required
to be licensed under this section shall comply
with 9 CFR parts 307 to 311, 313 to 315, 317 to
319, 416 and 417 and part 381 subparts G, H, I,
J, K, L, O and P as they apply to federally
licensed establishments.

(5) COUNTY AND MUNICIPAL
INSPECTIONS.

(a) The department may enter into cooperative
agreements with counties and municipalities for
inspection and enforcement services required by
this section and by approved meat and poultry
inspection ordinances and regulations.
Employees of counties and municipalities while
performing such inspection and enforcement
work shall have the same enforcement
authority, within such counties or
municipalities, as that granted to the department
and its authorized agents.

(b) No county or municipality may collect any
fees or charges for meat or poultry inspection or
enforcement from any licensee under this
section, except for overtime inspection work
and the inspection of farm-raised deer. Charges

for overtime or for the inspection of
farm-raised deer shall be on the same basis as
and shall not exceed charges for overtime work
or for the inspection of farm-raised deer
prescribed by this section or by the rules of the
department.

(6) PROHIBITIONS.

(a) No person shall slaughter any animals or
poultry for the purpose of selling the meat
products or poultry products thereof for human
food, or sell, offer for sale or have in his or her
possession with intent to sell such meat
products or poultry products for human food,
unless such animals and poultry and the
carcasses thereof have been first inspected and
approved as provided by any of the following:

1. This section and the rules issued thereunder.
2. The federal meat inspection act.

3. The federal poultry products inspection act.
4. County or municipal ordinances or
regulations which are substantially equivalent to
this section and which are enforced with equal
effectiveness, if the inspection service is
specifically approved by the department.

(b) No person shall sell, offer for sale or have in
possession with intent to sell any meat or
poultry products, or meat food products unless
they have been processed in accordance with
this section, the federal meat inspection act, or
county or municipal ordinances approved by the
department.

(¢) No person shall slaughter horses, mules or
other equines or process equine carcasses or
meat at establishments where other animals or
poultry are slaughtered or where other meat or
poultry products are processed.

(d) No county or municipality shall prohibit the
sale of any meat products or poultry products if
such meat products or poultry products are
inspected and passed by the department, or by
the U.S. department of agriculture, or by a
county or municipal inspection service
approved by the department, provided such
meat products and poultry products are
wholesome and not misbranded at the time of
sale.

(7) RIGHT OF ACCESS. No person shall
prevent or attempt to prevent an inspector or
other officer or agent of the department from



entering, at any time, any establishment or any
other place where meat products or poultry
products, or foods derived therefrom, are
processed, sold or held for sale, for the purpose
of any examination, inquiry or inspection in
connection with the administration and
enforcement of this section. The examination,
inquiry or inspection may include taking
samples, pictures and documentary and physical
evidence pertinent to enforcement of this
section.

(8) INTERFERENCE WITH INSPECTION.
Any person who forcibly assaults, threatens,
obstructs, impedes, intimidates or interferes
with any person while engaged in the
performance of his or her official duties under
this section shall be fined not more than $5,000
or imprisoned in the county jail not to exceed
one year or both.

(9) TAGGING OF FACILITIES, EQUIPMENT
AND PRODUCT.

(a) When in the opinion of the department, the
use of any equipment, compartment, room or
facilities which is unclean or unsanitary or
improperly constructed could lead to
contamination of the product, the department
may attach a “Rejected” tag to it. No
equipment, utensil, container, compartment,
room or facility so tagged may be used until
made acceptable and released by a department
representative, or until such equipment is
replaced with acceptable equipment.

(b) 1. When in the opinion of the department
any carcass, meat or poultry product, meat food
product, or supplies or ingredients used in the
processing thereof may be unwholesome,
adulterated or misbranded, or otherwise fail to
meet standards or requirements of this section
or rules adopted under this section, the
department may tag them with a “Retained” tag
to hold them for further inspection, analysis or
examination. No carcass, meat or poultry
product, meat food product, or supplies or
ingredients so tagged may be used, removed
from the premises or otherwise disposed of
unless released by a department representative.
Such products may not be retained for more
than 30 days without prior notice to the owner
or custodian and the right to an immediate
hearing.

2. When in the opinion of the department any
carcass, meat or poultry product, or supplies or
ingredients used in the processing thereof is
unwholesome, adulterated or misbranded, or
otherwise fail to meet standards or requirements
of this section or rules adopted under this
section, the department may tag them with a
“Detained” tag to hold them for destruction or
other disposition. No carcass, meat or poultry
product, meat food product, or supplies or
ingredients so tagged may be used, removed
from the premises or otherwise disposed of
unless released by a department representative.
Such products may not be destroyed or detained
for more than 30 days without prior notice to
the owner or custodian and the right to an
immediate hearing. 1
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(c) No person may alter, deface or remove any
tag from facilities, equipment, products or
supplies to which it has been attached by a
department inspector without the express
consent or approval of the inspector or other
department representative.

(10) SUSPENSION. The department may, upon
written notice, summarily suspend the
operations in whole or in part at any
establishment for substantial violations of this
section or rules issued hereunder when, in the
opinion of the department, a continuation of the
operation would constitute an imminent danger
to public health. The department may
summarily suspend inspection at any
establishment for acts punishable under sub. (8)
where such acts substantially impair an
inspector’s ability to conduct an orderly
inspection. Upon suspension of operations or
inspection, the operator of the establishment
may demand a hearing to determine whether the
suspension should be vacated. The department
shall, within 5 days after receipt of such i
demand, hold a hearing and adjudicate the
issues as provided in ch. 227. A demand for
hearing shall not, however, operate to stay the
suspension pending the hearing.

(11) EXEMPTION. This section shall not apply

to owners of poultry with respect to poultry

produced on the owner’s farm, provided his or

her sales do not exceed 1,000 fowl annually,

and the birds are labeled and tagged to identify

the name and address of the producer and are 19
marked “NOT INSPECTED”. Persons
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processing more than 1,000 fowl but less than
20,000 fowl shall be fully subject to the
provisions of this section relating to licensing,
sanitation, facilities and wholesomeness of
product. If the department determines that the
protection of consumers from unwholesome
poultry products will not be impaired, it may
exempt such persons from sub. (3) (a) and (b)
provided the birds are labeled or tagged to
identify the name and address of the producer
and are marked “NOT INSPECTED”.

(12) SUBSTANTIAL OR REPEATED
VIOLATIONS. The department may deny,
revoke or suspend the license of any person for
substantial or repeated violations of this section.

History: 1971 c. 270 s. 104; 1973 c. 206; 1975
c. 308, 421; 1977 ¢. 196 s. 131; 1977 c. 216,
365; 1979 ¢. 110, 154; 1981 c. 314; 1983 a.
189, 261; 1983 a. 500 s. 44; 1985 a. 29; 1987 a.
399; 1989 a. 174; 1991 a. 39, 175, 269; 1993 a.
16, 27, 144, 492; 1995 a. 79, 225; 1999 a. 9,
185; 2001 a. 56.

Cross Reference: See also chs. ATCP 55, 56,
and 57, Wis. Adm. Code.
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Chapter ATCP 55
MEAT AND MEAT FOOD PRODUCTS
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ATCP 552 Defirsins ATCFSEED Mo labels il Ak
TTLT 5505 Micwl axwlabiliofimic |hisoe MCPIEAE T agmaiting riscal
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ATCP S0 Pl pesfidin msjeiem NP Rd Enlsarreni
ATCPF 5507 Sasgher o proos g sioadants . genemal ATCP 5508 - Appeuls
ATV A5 Ui o bighid diul prosedig
fube: Chin ATCT 55 i eubted v Slmich X1 380E s frpeakol dmnl = {.j “Carrass” means all edible parts ofn ||;u[||1|'|:|'l|:-d anumal,
r"m' TLr &8 Fgheey March JNG T 380, s AP ncldimg odiblc visocra

St [ ey Ag 4T e Hoendsdad on Scpicerher ML 1970 woes npeshal sl s s
ol Ag AT wils oo, REphain. Sepanies 1970, o 189, elRaiivg Didobs B,
1971 chaper Ag &7 wes remamborod i ATUP Y1 umker s TINA (2o dp |, Sl
Moy, Slinck, 199, Fep L47

ATCP 55,01 Secope. (1) Genirsl Excopt as providod m
s, (20, i8S chapier applics B0 peirsims wha hiighscy limmd i
miahs for human oonsurgdion, who submil food animabs for
sligshiis Bor lumen consuitglion. of W procdss, slong, |rm-
[, el oo disarinne meat or meat food products For husman can-
smpion.  Thes chopier applies o sloughter amd processing estib-
Hisliftaenita, imobeke cuslom qulnlllﬂll.'l"a arl pEocessirE, losd
wanzhouses and locker plants, meat dstributors and tmnspories,
ol herokers, foosd retaibers and centnl restaurant com missires
that encgage im activities covenad by this chapier

(2] Expwrmoss This chapler does not apply 10eey of the fl-
fowing:

tah A nestaurand, vending machane commissary or catiming
eatubleshment leensed s inspeseed by the deparemenm of healry
anil family services or il agent, privided that the fllowing appdy

I The estahlsshimien proccases nnomeil oiher than sile ar
federally inspecied mesd.

a- [hi gsablighment selle mear only a8 parn of & meal

1. Meai proccsung = confimed 1o the premises whene the mest
w brved w el ol & el of, in e s ol & vending maschine
commigary of ceenng estmblshment, 1o ke premvises where
ol ane prepened For catered service or svinding machine service
ro individun| eonssmen

(b1 Gsinblishenonss inspociod o the Uniied Staics department
|'lf||"|’||.'|.||||.t: iider 21 L0 A% 0 ui pirs

1ok Am imdividual shaughiering or transperiing has or her oun
niitiFals, oF peocesatig oF ERiapoming e of her awn meil, B s
of hir oum consamption. An mdividu!'s own consumphion may
mechude comampbun by the madividual’s mmedinie Ty,
mmmeiliale hossehold and nospaymg guesis

(inkrys 00 -0 o et March 290 Mo 330, ol &- -2

ATCP 5502 Definithons. [nchis chapler

(1] "Ante megem mspection” messs a pre-slauphier inspec-
tion of 0 Ine food anemal,

(2] “Caprve gome ammels”™ means son, white @il decr esd
isthwer amamaks of 0 normally wild evpe that ane produced in capgive
Ay [or slhuspekder andd fossmmplem, “Uaplive game anmmals” does
nadt ing |ude fum-mised deer, mtites, captive game bieds, fish, or
unimalks kept wolely for humtmg purposes. at o hanting: proseme.

(3] "“Cuptive game hink"™ meins bnds of o momsilly wilid pepe,
mxch as pheasanis, quail, wild brkeys, mipatory saldioe] aed
exoine Punds, That s prodieed s aplivay Fof slsaghier aml comn-
smmpiion. “Captive game hirds" does not inchude Y, TS,
o Fards keprl saslely Bor Bnmiieg nurmosies ina bemiting preseroe

[8h “Customn processang™ menns processing el 55 8 cusonm
service for pn mdividus] who pwns that meat, end who nses alll ghe
resulting meal or meal Seed prockacts for Bis or ber own consump-
Tl Ak indrvsdhenl s oser oS ey ine ikl consuipgion
try the individusl®s immodisss tamily, immesdisic houschokd and
mmpaying guests. “Cusiom processing” mcludos mobile custom
frivecesmng

TR N prsilor off §issonn [eeraliy s b ol md sl ke il ghiaregd
f=rd pnimml o tw eRUneg e, o merely previces 1 sEvEr in e e eme

{8} “Customn slngkser” mesns shugheering a food amimal as
a cuslom servigy for an iadividunal who oens Sal anomal, and who
tiaisd Al the ppsialieng poct o st b prodiects or hieor Ber own
commumption.  An mdividoal's own comsumption may include
corsumpium by the mdividha!'s mmmediale fenily, omsediale
tisehald and nonpaying puesta. <Custom sleuphier™ nelikes
mobile cusiom slouphter.

Mesde: A priresker of casiore sleaghiomg soveos dics i iU e daaghiored
Food wrvivtnd o |t romaieg, el Bl ety praevhilon o mvioe lee il orvriml] oo,

T “Dhpadtmeni™ means the stald of Wescossin dopartmani of
agriculiure, irade and consumer prolec) o

{8} “Trscased amimal” meoans an anemal that has beon dmg-
s wilh o iliscass meot known 1o be cunad, or that has exbibibed
alyris o symnpiame i @ disciss md kb oo be cored. “Theesal
amimal” does nod include an otherwise bealihy animal thal suilers
amly Troiin impunies wech a8 Iracismes, Glls or brases,

19 “Thumeaicated Tiod animsl™ means any of the Sllowmg:

il Caitle

{h} Swing,

) Poliry

id} Shesp

{e) Tinnts

{11 Farm-mised decr.

g} Homesis, mules and olber equines.

{'1“] Falibde™ muns cadilsde by humans

{11} “Fam-mised deer” has the meaning given in 5. 95001
i0pimh Sk “Fam-mised deer™ does nol inchile caplive white
Tail deer,

{12} “Food aninmls™ means domesiicaied food anemads,
e, captive peme afimals and eaplive game binds

{13) “trlividhal™ meine i milumil persin

(14] “Livesteck” means domestcmod food animals othor
Thin poading.

(18] “Mlear™ meana the edible muscle mmd other edidbvle pans of
o food animal, inchding edible skeletal mmsclz. edible orpans,
arsl adible muscle found o the longue, Saphraging bean or ceopli-
g, “Micar includes coinle far, boie, dom, ginew, nere of blool
vessel that normally accompamies meat anil is st andinamily
rermrmmvel I procesing

Hegracr, banch, 21062 %0 533
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(18) ~Wiear broker™ means o person whis, without mking e
b sl o mazan ool products, arrampes the purchase or <ale of
el o eneal Tooad prodoces

(A7) Ml distributon™ mazims & porsem who distribatos meal
o pmentl fond prochucts @ whiolesale

(18] “Mer esmblmhiein™ meiis o planl o fxed pidiieass
il b slaggieer Fod uniomals {ie human consamption, o (o peo-
o=y et or mical fuesd prsdocts for haman comsurepiios

(19) “Meat food product” means ony edible prodoce dermeed
m whaole or i substantzl and definmio part rom meal

{30} “Muohile cosiom processing” means custom processivg
kil for apother persom 8 That person’s premiscs.

(1) “Maohile costom shoghter” means oustom daughsening
i Frwl pnivsal |or picther person gl Bal persos’s preiises

(22} “Person™ means an mdividual. corposlion, parteership,
i n v despmitinn, lemited Ralicy company, fesd, o olher
OEERMiZALiin or @niEy.

(23} “Post momcm inspection” means the post-slmghicr
mapoction of o skghtored fond oniral's carvass.

(24) “Poulmy™ means domesticaed fowd commenty used for
lmaman fowd, includivg domesficated chackens, turkovs, gocsc,
ke, guines fowl anid squah, “Poashny™ does nos include nabsiss
o captive game hinds

(28) “Process™ menns mo cut, grind, manudsctan, compousd,
micTmix or prepae maest or meat foml prodects

(28} “Hatiie™ means a member of the group of fightless birds
that includes the ogirich, emu, cassowary, king and fhea

(2T) “Samitiow” means s destroy pathigens anid other micrs
orpanistas, 10 the maximum practicable extenl, by appiving s
appeoved sanitizer or sanigizing mechad o lood contecr surfaces
of eqquipment, mensils or food packages that are othernse clean

(28} “Sell" means io traesfer ownership for @ price. or @
adverise, ofler, hold ar didsinbeie [or sle.

(29) “Urwholesome™ has the meanmg given im s 4742 (1)
[k Slals

{30y “\etcrinaman™ has tho meanang given ins 974X (1} inL
Sluls

(31 “Wholescme™ bas the meaning given in s 9742 (1) (o),
Ste

(320 Wil ganw™ miaes elthle wild anmals other than fish
il pame” does not include sy of the followiag:

pah Caplive gama animals or apineg gire birds

ih) Farni—aised deer.

Wy CR af-mal: or. Heglvter Maich 100 e, 555, ¢fT. 4-) -1

ATCP 5503 Meat  establishmant  license.
(1) Ammuiar picesse pecuren Fuoeep e provided in weh, (2],
no person may operate o meal estahlishment wilhesd 2 current
annial leesss fromm the deparmmiss. A hocnse gapares on June 30
of cach vear. A peorsos who opemies more then one mest cstab-
Fishrment shall bold 8 currenl annual Boense Bor cach mest cilah-
lishmeenr A license may mot be iransfemad hetwesn persin or
meal e¥ablishments.

() Licwsse pxparmes. The loense requiremest under sgh
(1] diwes ot ageply b any of the [allivwing:

I8} Slasghacr or processing operations. inspected by the Ulniied
Stmles depertmend of pgrowhure under 201 LSC 451 w0 G5,

thl Muohile custom slasgiier or mobile custom processivg
opscradins

Ich The oustom slaughier or custom processing af captive
Al animals of caprive piene irdds

Wk Liadir w77 42 (1), Sinin,, tha de ir andl
[[Etifag] |rr-m1.|rr'lr -rnr:-lnl E‘\l'nl;:.“h: '|m-ﬁl:n;;lr:::ill:'::lmu 5} r:.f
aral b arad 5. TP 05 D, copmive gamee prammali sl capeive gaane hinds s b
shmgriicrol sebyoo in anic rewiorn asd prei nevioe mepeziae i by o desgh-

igigd o wake fiw Duisian powsid gmion Tk alaaglmer § g bidy IOOnoing il v
ek appdy &0 e cmrmas s baagbior ol copi s parre aneral s o e gares bnds

Regiaar, Mash, JIE, WMo 393

() A person slasghsering und processing powlery proatuced on
thal perrsim s Frm, prosvided that all the Tedloswing apphy:

1. The pemson slaughsers and processes po more than 1,000
ponltry per year

2. The persom slagrhien, processes snd sefls the pouliry al ghe
Garm where they e produced

3. The person cloarly and corspicooasy [nhels cnch package
o gvetanner ol pouliry meal wigh the porsom s mame pnd adilress
aed the wands "RlrT [NSPECTELR”

Membn: Sac a ¥4 1LY, Sizin

fe) A metail establshinent Bl processes meal or meal Gl
protnes primanily foe asle 1o individual consnmens o the reteil
csizhlishment, proveded that el the fotlowing apply:

1. The retail esighlishmeni & mol emgaped in slaughier opera-
tices.

2. The remal csmablishmenr sells the processed mess and ecnn
[ proadects omby do mibnewdnal consamors i the retail estahlish-
menl, of o fedasmnis of meliiboss Do e in meals servad al
those resiourants or instiucions

5. The retwl estnhlshment™s asles of i processed meai amil
mieal oo prodects o restaaramis or instilutons die nol exceed
S28, B0 anually, o 25 by dellar voluime of all s ks Tiod)
the retail cstahlishmem, whichover i less

foptr: The seope of ihe faborsd cveropiion weeder 7 CFE M8 | dors ool oo ibe
scpee o H Wl lioFaHg £8ERIPINA ESET Hi5 Patliph .

4, The rewzil eswhblshment receives ment orly from ment
cwtahlishments. Ticersed umler thix socton or mepocted by the
Uniied States depanment of agrculisee weder 71 US40 451 o nids

5. The opermiar of the retail eslablishmem does nol sell, o any
persoiy ather dan an indevidus] comsumer, any meat or man food
proschuct thal 1= cured, smisked, seswmed, comned or cooked ol 1he
il esiahliclment,

4. The opormior of the retail establishment docs not scll, o any
prerrasit clicr (Bsan an iy lis] gostenmmier, @y mcal Tl peodic
maike by cambaning meal from dilTerent animal species @ e
retail eslahliskrninl.

{3} Lecesse srricames A person shall apply for o meni
exgabbshmaen) Boense o & lorm prosdded by (he depammont, The
appilication shall inelude all the fallvwing:

fd) The spmlicast’s parmedt logal maine, el any rside dain
unier which the applices proposes 1o openie o meni etablishs
menl

ib} The spplicast’s social scoarsty mamber if the npplicant s
an indvilual,

Peal S BT DTRG0, Sl

fc) The sdddress af cuch meat oxiahlishenom.

ddi For each meal estalislnseni, a pripossl sliugier anil
processang scheduole under sub. (12 (ak

1 [hher refesun mivomarian regquired by the: depamment.

i Thé Reés cedpuiired aindior sub. (43

¥} LicessEfers. % porson shall pay a $200 s license foe
few cach Igensod mcl gstablsshmen, cicepl i the paersam shall
muy an enmial leense fee ol 38000 the: person s solely ergaged in
custom shughtering or costom processing opamatioos al tkal meal
csahlishencen

I5h Pue Lickssi issEcTios. Beloee the deparmeni dssues g
lloemse for & pew mest esuabdislinent, of auss a leenss w b eew
opcmior of an existing meat cxtablisbanent, the depariment shall
speeet Thnl met estiblshment. The departmesd shall perform
the inspection within 30 days afier the opermor applies for the
license. unless the applicant agrees 1o a laler inspection date.

Nalp! The depaiulend A ey afh ded) ek sare, e of stetbed
1 P i Testa e wrgdar mmd . (5

() A on LCENSE ArPLICATICs, (2] Excepl as provided
11 g (h, e depsrtmenl slall grant of &8y an anial mseal
esaahlishmeent licerss application within 30 days after the dopan-
menl recetves i complele apphcalam,
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thi B sabs (3) peguires & pre license inspection, the depanmest
el gnint or deny the Boemse applicetion within 30 deys after tho
depatmen! perfamms Bhat inspechion

[eb I ihe depaniment deiles & mesl csabbshinen loense
application, the depeasment shall give the opplecan) wrillen nolice
il the resssoms For thal denial.

(7] DExyNG, SUSPENDING DR EEVORDNG 4 LCENSE The
depanment may deny, sospend or revoke o meast cszablishment
license for causc, as provided inoss. 9306 Ty, 9742 ([0 and 97 42
(121, Siats. Ceusc may inclode a vielabon of thas chapier

Sarbis  The provediee v sspesding of seveking & o, oi in ooolesiag @
Ve chomyiad, | w0 Fsnhom ol ATUF |

(B) Cosammiomal ICFSSE The departmen| sy issiic s meal
catubbshment license subjoct mo conditome, or vy irgese condis
tions om am exsiing licomse, as provided inos. 95,106 (4], Saaes.

S The procedioe o g eordees mom cusiey leesss, or o cosion-
i Dot il b it Bl bl AT |

EF] Licesae iisFLavEin A pensm Baldires o meal establsh-
g Icense shall dhsplay thas ligenss in o proimmed ogahios
e licensed meal sashili

(10} MEaT PATADLISIMENT MUsRER.  The deparimens shall
assige Yo cach licesed mes cemablishment, & men estahlishmen
s thim unsguely wdeniales thst mes sl shinenr,

(11} Prixcrssesds wwn aasre. (&) Faooept as prowvided in par
(hi, mo person may sleughier or process any animals oifer thas
fiwml anemals ul o meal cslahlshmen

b1 A meat esabdishmen operator may coaom process |cga
harvesied wikd pame atf & meat esishlishmes if all the I'-:.IIl.r.ul:g
opply

1. The ipetuiin mialhiss 1he e patimeil harl the operahs filans
ten cutstinm process widid gume = that meat estbfishment. Matice
sfall spocify the type of wild gnme tobe proocssod. The depart-
mmenk iy mesinel wild game proccssieg fhat s ineompsihbls with
the: slamghtcr or processang of foml anivals

L The operatr accepts only clesn and appanenily wholesame
withl pame carcasses [or cusbam procesinge.

3. The aperiion Wik custom proccssimg will game, oom-
plics with processing, labeling aml recoed keeping reguarcmenrs
applacable to the oosiom processing of fond onimals onder s
ATCF 5508,

4 The operabor cuslom procsees wibhl geme only Gl immes
when the opermir s not esgayged in sloughiering or processing
finmd amimatls. The opemtcr shall thoeoughly cleam and samitize
eupenond o whenails used Bo process will paeme belire ustiip Lthe
it cnjubpiment or utensils b shiuglter of prinsess Bunl aniveils
iwr the el ol (i animale

5. The operator kevps wild pamse and wild game peoducts sep-
arane Treun all ceher mmea s e Tood prosfuects b e menl sstab-
lishmsene

& The operator clearky labels wild gume prosducts, so they
carmal be oomfused with ather mcal or meat Food prodocts. Wid
i Pl s whall B glearly dlean Tl Iy sjieeics

T. The operator handles, processes and siores wild game asd
wikd game products in o manmer that prevensds contamimation off
olthir el and eneal Tosd friodiies

(12) SLAUGHTEE A%n PRICESSING SCUFTHLE. [RF A pomsos
apphving for 8 meas cstahlishmen license shall melule, with the
liccnse application. a proposcd slanghter and processimg schod-
whe A il cstlfshment opertor peed not nclude & sehadale
with & liccsse rencwnl applicanon if there has been no chasge o
the schodule last ceinhlisfcd for che mest cstabdichmem undor thes
sahsccion.

thl A sehedule under parn (a1 <hall specily the davs of eack
vk amd the boums ol ench day, during which the spplicsm prao-
poees o emgage in each of the llivving activiiies @ the mea
slahlvslmemi

1. Shaughner dood aniemals o produce mear oe mear fiuad prod-
s for aale

2. Process meat or meal food prodocts for sale

5, Ut shiughiner Tl moimals, O cusiven process meil oF
meat food producis.

£ Custoen process wilil gume, gs prosidal m sab (0] ).

] The dl:'l'iall'lllllh'ﬂ MY e & clisige i b ﬁullﬁjlmw il
processing schedule under this subscction if amy of the following
apply:

|. A change B needed im arder o make stasghier mspection
servimed mvadlable, of To mmke cfficient use of the departmenr’s
shiughter inspecison stuff,
2. The operatos proposss s process walid game during times
also scheduled for the sloughter or processing of food anmals
fwlr: Sub 1111kl 4 prolei=is crmdasrms parosieng of wial purer ol Gesd
animids
5. The opermior proposcs oo cngage @ custom slenghicr or
presceing opcratnms during bmes afso schediiled for the sbaugh-
ter af fieod animals for sale, or the processing of mesi for sale
Pemin: A mcw cishfshmed opCTEI rRIp e FREART |0 CLsiem 8 o CLi-
W] vy oyl ks cklule e apeod B sdniclieevialy daaghienieg ol
s fer asle, o aEmiilareraaty preesnieg e mem al fod sninsts for aaks
Thizer jre cwrpisorn. Bo sugsvind vl ko arpeoramoen, irs] fie s oo open:
miwiL thad wre s | ol i (FLAE vl commmabng
T dlepmrirnssi s J-Ir\-lrnln-\. 1 sremrbarnras soveduls i o cyecpisres g e
ks S u ATCP 11861

{dy A mesi estuhlishmen) opéator may o devise from o
sohedule eaablishasd under s subseclion, willica prios digar-
ment appeoyal

Hissary: C00F1-042: o, Regiicr Slarch 7002 S 393, G 4-1-02

ATCP 5504 Skeughter nspection; gensral
(1) SLaumarmen msrnc s REQUInEL. (a) Exceps as provided in
par {bkorde), no person may scll any mest from any food snimal
for human consamplion enless the department or the Unibed
Stiles department ol pgneulivee bas combacied J slaughier inspec-
tioe ol thal fond aniral. The sboghter inspection shall include an
anbs meone bapec i o the Live Sosd animal, and & post mortem
inspection of the fond smimal cancess.

femln:  Sanghivr irspociim s resl napeeal e cesin slaghicnal smrmele
rduimrss Dhacii by e o kvl bire piodhd b b inkorsialy wdd of auul i
srverals slasghicac] orekor sise: cothar idoan fodond ) mepoamn. e s falord pau-

Bifstien dory el mppdy e il [hern Ben mmead deci. wopiive i aeorrab s o
myy s berik

ibi Parmgrepé in) docs not apply o o poson sclfmg moat from
a caprivve game ammal oF capilavg g el 6 gither the depan-
ment nor the United Sintles department of agricaliure has exab.
lished ame moriom or post moem inspection ture= for thai
type i captive geme amimal of captive game hinl.

Memin: The compean ursderpar 1hi s vory lmpicd, Bocsess e doperrmen: el
Ll darve entablnked! gt sgsdank for nend copiie: goes: oneimls ol
g hirdks

i) Pamgraph (a) does not opply te n porsen sl fmg moat from
mril e (e 1O pewliry pet e, provided ihs Al the Billom-
ing appiy:

1, T prerson proase all of thise poashry o bis o her Garm

2. The perain slaigzhiins, pooorsses aod sl tee pouliry an the
farm where they are produced, or hes them slsaghicned and pro-
cerssaed ol o Bicensad et establishmien ).

3. The person clearly and conspiceomsly [nhels ench package
ar coskamer of poulbny mail with the person's name and dddress
ard the words “ROT INEPECTER”

Pomin: Moo s OTAICHLN, S

2 SLAE T (RSP CTHS FHOVIDED T LRSS0 bR
rsranLsmisTs (8 The deparnment shall provide anie moriem
ansd moctem slaughter inspecison services o operaors of
imcal exlahlisbrnenls Dognsl weder « ATCP 55,00 The diguan-
meni mey Bl privide shigrbter mspecton services i other er-
SN

ib} A mot estmhlshment speror roguesting sfaughzer
mepection services shall subemil thie megusest W the deparimani in

Hegracr, banch, 21062 %0 533
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writing, url sPull speeify & proposed sluugheer sehedule secord-
mgine ATCP A2 0% (03piby The depanment may requine o dif-
ferent schodule, as provided ims ATCP 2202 ¢12pcr The mear
cainhlishment opemior may not devioe from the gpecilied scheds
ule without prioe deparumem approval, as provided in s, ATCP
508 (120 4dh

(3] Sestcisrer ivsrechios sie (o) The depanment may mot
periommn & slaughter inspeciiom @ any place other than & meat
csinblishment licensed under 5. ATCP 5303, except tha the
deparimeni may agree o perform Feld sric morem inspectise
om any af the [ollowing:

1. Apqarently heelihy fom-rized desr or caplive game sni-
s that cannot be safely or humanely transported &0 a liconsed
mizut cstabdishment fir ante memem inspection

L Apparcotly healthy doenesticated food snimals, if spocial
circumstances prevent the iresporistion of those simals o o
licensed meat esmblishiment fior ante morcm inspection.

b1 The depamment may not perfonm field sste morom inspec-
s wndier par (2l on diseesed sromals, or om onimals thal canmod
stared or wallk

Iok IMam smvimal passe= a Geld anle momtem inspection under
par ial, the operator of a meat estiablshment Boensed under s.
ATCP 55005 may siun aed bleed the ammal = e fehl The open-
tar shall bleed the snimal immediately afier simming, and =hall
mmmoidintcly tramspor the carcess 6o the mes cstablishment Sor
skinning. posd matem mepecliom amnd processing.  The opserasor
siall tmnspor the corcess in oomplissce wish s ATCP 5511, Tho
specior shall ient iy the curcass and momiior the carcass shp-
menl, s nedessry. W ensure complianoe with this parageaph.

H] SLALGHTER INSPLICTION CHARGES. WHEN ELGUIRDE.  The
deparimen! shall provide slasghier inspoction scrvices under
s, [ 20 amd (37 withowt change, exoept that the depsrimeni sball
charpe & meal exablishmen! operator G skughier inspocton si-
wices i any ol the following apphy:

tah The mapoction portains (g caplive gams animal or ciplive
[EAT o

Ih) The departmond porfirms tha inspechion om any of the ol-
Frwing &iys, of arany ol the Toflowiing uities

1. Dhawe oo tamess il e lunded im thie sl alsaghiter selied-
ks mker suh. (20

1 Before oMl pan, oF mier &0 s

3 Ay reme i enodss af S0 liowes an ey calenidar week

4. Sansday or Sunda

% Tl hiliays of Mew Year's Eve, New Year s Dy, Memio-
nal My, Independence Thay, Labor Duy, Thanksgoving Ty,
Chrratmas e o Chrisimeis Dy, 1 sy of thess lobabiys Bills on
Sundny, the falloweng Monday s considered the holslay,

to Ay dav that & snoafflcial Baliday or stnie employvess

(5] SLALciEres INSILCTION CHARGES: anaoim o) I sub (4)
requires & meat cstmhlishisent opewtor w pay tor slmgeer inspee-
tiin services, the depuriment shall bl snd the aperioe dhall pay
i o hourly charges for those services. The depammeni shall
cetnhlish unifionm honrly changes bused on the depammena's stfe-
wide Bverage coea 1 provide inspection services. The depanmens
may esmablish ligher konrly charges For inspections the must he
prided by selerinsmans

Siarbp] v e Bl gt el e gaiiad ol malk, wie] §8 il
Pl i bl i) i dikg ITawem O s, el we ATTP 8 DT (Bl A8 1FY
i

(b1 The dupartment shadl notify o meal establishmens operator
wl e mpplcable hourly charge before prosading un mspeasinm
srrvice roguairing o chorge under sub. i4),. The departmeénd shall
v al et 300 akays prioe seritten nolicos before mcncasing Bourty
hamges smder an ooy mEpectiom agrocmaenl

Regiaar, Mash, JIE, WMo 393

(8} Seamsme rarecTs rerones. Shghier sspection
procedures shall comphy with this chapeer, including ss. ATCF
5505 s 55.07

(7} IN=PECTIOR ABSICE. A miat estabdishinent operator shall
triemediale by menlify the depmortinsnl el o deparimsenl smapocor Eaals
lii fipipii hod' b sctaliskall aiilg el of fuisl Moimem inspeetion
peruired under sub, (1 The deparemens shall provide s inspee-
lor & soan o possihle, s thal clegbeer may proceed ima mely
MANMLT,

(8) Wirrnmawirati saicieren issevirs. The departmeni
mumy withdrwr shughter mepocton for cmsc. mcludsng violstions
ol this chaper. Mo person may oonduct skughter operations for
which deguirtimeil wnsprection s eospuired umder s chapicr wlnlke
b services sre withdniwn,

Hismnry: CH B2 o, Begher Sarch TH] Sa 858, &0 J4-1-02.

ATCP 5505 Ante morom inspoction. (1] Cieseea
Aumie mariem isspochons shall comply with applicable sandards
under 5. ATCT 35.07.

(2} SUsPECT AnMIMaLS. 1f o depanment inspector perfoaming
am anle morlen mspection suspects that a [ood animall is affecisd
by & e o cormdilon Bl iy wiuse all or pait of the gramial’s
cargas B0 D ooeenined aTiCT oSt oTem inEPOCtann, th: spe-
1or shall cause the ssimal 0 be held for anee moriem mspection
hy o depariment vetermarion.  The onimal shall be segreguied
fromm other food snimals, and shaoll ke pleced in o bolding arco
marked with a “WIS. SUSFECT ing or plecand until o depariment
welerinsiriam perfonmes. @ ante moriem mepection.

[A) Asimasis new) CassoT sTaM e waik 1T the deprimien)
[rrl!'url'lllr AL artle FrHIesn s liim il an il than R
stnnd or walk, § depanmem vorcrinenan shall periorm the inspoc-
tiom. The deparment vererinaran mey arder the smimal keld for
up ie 24 howrs For further ohservatsm, 1 the amimal hes been
treaied with drugs for which the prescribed wishilrawal time has
nol elapad, e deépariment vererimriam siall condeenn the aninsl
ot arpder thee anirnal hekd unitdl ihe wighdrawal ime olagses

{4} Urvorssen asmaals Exeep as peavided (isab (50,006
depuaniment veterizarian parfirming an anle Moseny mspection
finds that o food onimal is sfcercd by o dsoase or condition 1l
waould cause the animal's carcass to be condemned in its entirety
wfler post maorlem Ewpeciion, the selerinerin shall comdemn ke
artmal. The comdérmed mrimal shall be scgrogated from other
livg Towsd milivals, The veierimarian shall sepervisg the hilimine
alanphier and disposal of the aninal

{8} Teesrancy sspasrs | o depamment veterinarias per-
[cmming an amte mariem inspection finds thal & food animal is
wffccted by o treatabde disouse or comdition, the vesorimarinn may
arder the amimal withbeld from slaughier pending spocified troal-
menl. A Fooal amienall hekd for ireatmenl may nol ke claeshiened
liw hgemiam gomsgrnjiiom gl g dopestemced woigring Pam perfanms
ancaher ANE PO s pestson after e snimal is oeased, A iis-
e menal way nal he held for weaimen in s manner thas theeai-
e the heatih of pither mmimals

{8} FIELD anTT MORTEN INSFECTHN. An inspecior or velers
numan eonduectieg a fichl avic moriem mspection weder s, ATCP
55,04 (3] shall obsrve the live animal in the ficld, in mstion and
an s, Tk dndpeciorn of velerianien iy spodly ollier proce-
wliiies, sk BRIy, li ENSUNE o sl sl elTective el e -
e LT TS TR

Blismary; B35 or, Beghier Sarch 0002 S 598, o0 4-1-012,

ATCP 5506 Post mortemn inspection. (1] Cirsena
IPoet pucterm inspections shall conply wath applicable standards
under 5. ATCT 55.07.

{2) Deparsmacarkn (ool AMavAls ost morem mspesiioms
ol domeshicatod sl animmabs, other Ban poaliey, shall comrply
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with @ CTR 31k Post moriem procedures for farme mised deer
wmll b the same = for shoep.

(3] PounTEY AND CAPTIVE GAME RIEDS. Posl mormem insgee-
titnis of pasitlery anid cagtive geme Rirds shall compdy with & CFR
1=

(4] Carmve oasm asmnes 5] The deparmment may specify
poesl mirem mspection procedunes for aphve game animals
Past mawters imepocisims. ol capfive goirst aevrmials shall comply
with 9 CFR 3010, as applicable.  Most momem mspection proce-
diares for bison shall be the same as for caitle.

(5] SLALGIETER PEPECTION MagEs (2] The departmini ssall
apply official inspection marks 1o each carcass thai the depanmest
firds. nffer post moriem mspection, to be wholesome and fid Bor
lnariipn ¥ Thg degrirtizntiit shall mark cich premial i ol e
varcios, such delnched organ and eech detsched part tho the
terpartmiend finids to he whiskesasme amil {t foe use as Buman e

rh) FExcepr aw provsded mpas, (¢, @ allicil isspeciaon muk
wmder e {u) shall comsist of an ouiliee of Wiscorsin enchoss
mg lhe words WIS, INSPECTELD & PASSEL,™ the digartment
enspector numher aed the mest estalslishimenr boense number

uncder 5. ATCP 3300 (100 1f space & limired, the phrase
WIS, INSPECTED AND PASSED moy be abbrovisad by the
|'|l'l'.u¢ TS TSRS A PRI
hl‘\uh'. The Hiliraitng bsam illaaraio of the sifol mayesten marks omder par.
i

WIS.
INSP'D

47

ich For lmm-ramsed dees, caplive pame animafs and caplive
Eam birds, S oifeeal mapction mank ander pae (n) alall consisn
of o trimmgl cnclosing the wonls WIS [NSPECTED &
PASSED™ and the meal estabfshment beonse number ossgned
wder 5. ATUP 35,003 (10} I spuve 1o limned, the phaase “WIS
INSPECTELD AND PASSED™ may be abbreviaied by the phrxse
“WIS. INSPD & ST

Simkpi The fdbenipg o pe ks of fg oTol sgposon sk, odor pe 10

[y 01 he deganmne [id= gl Rl LS nspestion Ll
any part of 2 carcess is fit for human Ssod onby afier cookimg, the
departinenl shall mark that part “EASSED POR COOKING.” The
depammen shall III..I,::I.|_I-|I-|HLIJ"‘.! gimrelirgs o 9 CFR VES. 2 i doiey-
ming i amy pan of o carcass is M for buman consumption onky
ufler cookemge. o persacm mary prrecess o sl any ol the afTecked

mieat for human crsumpeion withour eookieg, as reguined by the
ieparimeni

el 1M the depanmen) finds upon posi meonem inspeciion that
acy part of 1 carcass s unwhalesame ar undit for buman food. dse
dgpmrtimant shadl mark that part “W15, INSFECTEDR AN CODN-
DEMMEDR"  IF spaoe w Emited the phrase may he sbbreyined
WIS INSIFD AND CONDEMNEDR"

i) 17 thee depasrtmesn finds that funher inspection is mesded 1o
diterimng whether am part of 0 carcass is wholesome and it for
tuman  Soml,  te departmest may ieg the pam WIS
RETAINELD" The agged pan is deemsd w0 he coverad by o
diparimsmt holding order under 5, ATCEF 55 1443 Tho digart-
ment may specity reention conditions, includsng refrigeration
megquerements. Mo penson may process or scll my of the affoctod
inedl i liiiman cossuinplaos unles the depanment comipleis e
inspection and passcs the mest.

{Eh The depanined may Suig careass pams wath e approgst-
e marks wnder pars. ja) o de) [an ergam or ather conciss pan
18 s scrptihle d stismpinge, th deparment may apply the mark
by other peeans mach s @gEing,

{hi A&n authorized depatmenl inspecior may apply inspection
mirics under this subsechos o behalf of the degaiment, ™o n
ibeprrtrreni penamme] may apply inspection marks, evcepl ender
the derecl personpl supemmion of m pdlhoneed  depamen)
inspecior. When a departmem inspector is nol usieg o persoaally
supcrvising the wse of o marking devics ot o liconsod meat estab-
listamiesn, the LU Ry szl ke the deviee moa spcure kel
commparimend or in ike ipspecior’s possession. A markmg device
ket & locked oompamment shall B seecssible anly by he
inspectar imd sther guthonzed depertmest persanmcl

fih The departmon shall onder all of the mafking devices that
the deparimen wses i apply inspection marks wder this subsec-
liom A mest estshlishment opermior shall pay for the marking
ahvices Bt The Jepaitimneiil acs ol s operilog s s oatahlicli-
mem. A meat establisbmest operator may nod onder or creme any
markmp device usid 1 mpply departmenl mapection morks inder
ihis subsaction

lismary: R W1=42; or, Regiier Slarch 702 So 994, oftl d-1-002.

ATCP 55.07 Slawghter and processing standards;
-I'I-I'I-ll"l!. (1) SLAUGRITEE AND FROCESSTG STARMARDES, TOAEST]-
CATED FEHY ANIALS [ah A menl esahlishment apeniler whi
does any of the following shall comply with spplicable federnl
smndands under 9 CFH parts 307w 311 313w 315, 307, 3% 416
and 21 7:

|, Slpaghives domesticaiod locsd anemals, oibgr than pouliry,
fiowr human conswmrgdion

. Prowwescaes e sl ol domesicasnd food sl s obber
than poahiry, for lusnes comsumpion,

by Paragruph (ah dods not apply to mobilc custom skughier
ar midsle cusim proceasing

Memin: Sac s 1148 M Niels

(2} SLAUGHITLR AND FROCESSING STANDARDS, POULTEY Ak
CAPFTIVE GAME BIRDS. (Al A el estahblishment opemaioe whe dogs
arry i the following shall comphy with applcible reguirements
imider S CFR A 16 and 417, and subpans G, H. 1 F R L O oand P
af CFR 3%1

1. Slaughters poulicy or captive goame birds for himan con-
sligEoil

2. Progesses the moat of poultry or capive game binds for
hurian ELE T B

ik} |Maragruph (a) does nist apply to mobile custom dauphier
af meble st proseEimg

i) Paragraph jaj does not apply 1o o person slanpghtering and
proscidsing, mod mone Shan 1000 pouliry pir yaar, prowisded that all
the Follosimg sppily:

|, T peersen prosduees all of ihose pesaliny on his o hee Barm

Hegracr, banch, 21062 %0 533
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2 The porson slauginess, processes unil sells the poshry i the
farmn wheme they are produocd.
1o T pirsom lisrdy aml icwnly iaiks sl packapo
o contmiier af pomiliry mest with the pereoi s nuse and sddress
ond the words “NOT INSPECTED.™
Sk Sop e WA Gdrnd U421 1), Rimis

(3] SLALCHTTLR ARG PROCESSING STANIARLE; RATTTES. (2] A
il @b blishmen) opsrasor wha does any ol the Tilkowing: chall
enipply Al applicable repatieiiciils urder ¥ CFR pams 307 w
30L, 3500 313, 517, 309, 416 and 417:

1. Slasghtors mises fior human consurmption
L Peocesses the ment of rasiies for lumsin GOS0

thi Peragraph ja) dees nai opply i mohile cusaom slaughier

or mwhile custom procesing.
B Sor s 9782 S Shais

(4] SIALGIFTER AND FROCESSTNG STANDARDS, CAPTIVE GAME
ANIBALE  (a) A persod slalipghtdniig o Gaptive diome anlisal For
laarnps consanption shall do s in o unene ond sasary mannee
If the department provides ante moriem and post monem sliughe
ter inspection, the person shalll comply with procodunss specifiod
Iy Wl ddepuirniient, The procedines shall e corsistent witl prasce-
s specificd by the Uniicd Ststes depariment of agriculsurne

:ﬂ- Creyos SLAUGHTER ARy PROHCERSIMNG, STANDARDSE.  Cos-
v slEupdier wl cusiom processing opemlioens shall com
wigh npplcable regmirements under this section amd ss. ATCF
B5 A8 ond 55.05.

EE] IhsiaRe i i iR s AR A LS, GERERAL Mo foras miy
wlierghier a fusisd anbenal Tor homes consumgauion, or submit a e
animal for slaughier for human conoemption. i ke person knows
o hivd reiason 1o koot e mnimal 15 Jsésed or mjurl. This
dose wn peodidil any oof ths Tl g

1ap A slnughicr that is subgect 10 ente morfem s post monem
mspoctyom by the depesimess or e Unvded Stabes doparirseni of
gl

1hi The custom slaugheer af an asumal injured wichin 24 hours
prior w0 slaughter, provided the animal is mot discased.

[eh The custorn slgmphior of an anirmal ingured more than 74
hawara irin i slassehier i 6kl the Sollosdng spply:

I The amimal ix not discased.
I A fersed priticing velerinarian perfiorms a6 anss mor-
L i pisl fiiriem Eapection on the slaiphierad dnsmal

(T] Dhskasen om IUnED Ay L owseERr CERTiFicats. §F
1 person subrmtiimg & Food animal for slaughier for bomen oon-
sl mi K oF Beis meason s Rnew The sl s dissase] on
mmjuredd: thar person shall, pric i the snimal’s saughter, sign ansd
duliver a smtlen statement fo b persm wha will perfiorm the
slyaghier, Tha statgment shall certily all the followmg:

b The narme and ocddeess of overy person who has had oesody
of the smmal within 50 dovs prior o the sloughter submission
e,

i1 The nsure of each known or suspecied dissase or (nfury,

ich The date oo which cach inpary occurred, if known.

L) The gouse of each mjury, 0 known,

leb The e on which tee anienal beeame ncapuhie ol siedmg
o wilkimg, if the unimal 15 mcapshle of stmiling or walkng.

(I Al drops sdmingaiened 1o the animal s treatmsins ar Teed
addifves witlum 30 davs price 10 the skl subniss|on dis,
and the lasi dote each drug wos sdmimisiened

wmka: e conifcasn mpereren usber s (7] apyfecs wieeqer el atgdeers
i el Azd wapidore slungh

CB] Abiddnis THAT ChRSOT S]AKS OR WLk Mo person may
slpgbicr o Togs] anemig] Tow g conisuisgibon or subisi) g Toesd
unimel for slsuginer Sor hoenan consumption i thet animmal cosmey
sl or walk without assstance, This prohihition does et apply
i awry il The follivemg:

Regiaar, Mash, JIE, WMo 393

qu] An smimal skughsered ab o meat estbbishment Beensaal
under s, ATCP 55.00 i all the folkowing apply:

I, The masal establishmant his adoguate faciligivs 0 handle
1hied aiteeril s g Biiiiesss fiaiine, o ludig {m? T Fopiniil iy
sule 111l

2, A& deparmeni veterinarian perfonns an anle morem and
sl marlim Espiction on the ansmal

il An ealisal sleaghoengd ar & mear saiwh sk imspegied
Ty the Ulnited Smres deparisent of sgnculnare under 21 USC 231
1o 695,

{e] The mabile custerm slaughier of an animal inpered within
24 howgre prrsor b sRiugbacy, providcl the pinimal 1w mn dissisel

id} The mobike cusiom stasgiier of an animal injured o
than 24 kacurs prir 1 slaisghier iCall the followme apply:

1. The oninsl is nof diszesed

2. A licensad Prachgisg yelermanan perlomms an anle -
e il posd maeems inspection an the shughsered mninwal

Peaiw: e w0 el (T A awrkile oo dleaghier mee comply weh s
AP 55 08 amal 55 1H

{8} Carcasses w8 MEAT EFCFIVED UK PROCESUNGL (a] A
meat estmblsshment operator shall examing all carcasscs and mcul
reccived for procdasing o that menl sSinbhshment. The operaloe
shall exnmiee the carcpsses amid meat before FeCgivieg Them sio
ARV INOCESEEng OF Shornpe mrea

ik} & mom establishment aperrior may mot receive, meo any
proccssmng or storaps mnea, any onckoan ar mpparently unwhols-
B CArciss o meal The operator shall Bandle, slope e pre-
nare corcasses mnd meat o provest contaminmion of other oar-
cuszes, mear and food.

{ui Exgept as prosided i par {di or {e), @ meoat cstublbesbmeni
QPCTIGE ey 108 PrOCCEs BT CIRCHAS OF it proliggd by B o
iom slmnghter of & discased o injured esimal

{d} A menl establishement ipermior may cesdom prixcess e cars
carss g el privfusced by the shuughter of o Foed anirald injumed
wilhen 14 hoiars priod o skiughier, pevawmdad the anmal was ol
disasad

el A mes esiahlishmeni operstor may cusiom prxcess the car-
s or metad pridluced by the slaughier of o Bl animal injamed
murr Than 14 ko prosor b shasgbies of all the Bllowoeng apply

1. The animal was sl disensed

2. A loensad practicing veterinsran poerformed an ante maors
tom and post mortem inspoction oo the slasgiiored animal, and
gertificd i wrlting Thar the Garcass vl wholcsmine il e ol dis-
SOk,

T T ko i nd Ty S b Gl i b ca e, gkifanmad or mes
T TR o el Sk et el sbng v pevakenal by caanm Jllifll.'l'
o preooesimyg (ea ATCP S80180 BT e deportaicni wispecis g cudorn saughier, e
aleparminA® wil| il agiplaabdn npoae pioaakiey sk b i

(10] ConneusEn anmians asmsEear ind 1 ihe deparemeni
comakimims 0 Food mninel on e monem bespection, the e
establishment apermior shall kzll the snimal, mgect i@ with o dena-
turant, and dspose of it as drecsed by the depariment. The dem-
lurasd shall comsist ol a [0 sodution af carbolfic or cresyic acil.
A& imcal espabhshmetil opesnlor iiay use anlher dedaturant o b
depariment pre-approves sl denalursy.  The meat ssaablich-
menl aperalon, aiimg wsder dmect depanment supervision, shall
et af Jemst A0 el of the dematurasa into the heasw muscolsture
ol gavh carcass guarier gnd o cuch of e abdominal aml thi-
meiec cuvitics,

ib} Mo pemeon may sleaghier, for human consumpgion, any
foad amimal that the deparimesd has comdemned & heing
unwhdeserme or uni® Tor boeman coesmenpinm,. The arsmal ivwmer
af sl catahhbmen ol shll il i the conilemned
animal m & menner direcicd by the depumment,

{1 A animml cimdemned om anie mmem inspection may nol
b skinned or evisceratod al o mewl ssiehlistrment. This doos mal
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prshahit the recosery, nder depammment supervision, of onimal
parts meeded for disgnosiss sosting roquired by the department

) Te0 plrsidd ey peoossa Toe e consunption, o 5¢11 or
istribute for human corsumpaon, any mest dhat the dopartment
hais condommed s home mmaholesome or unfit For human con-
raEmfilom The idcal elablisliiiil operalee sl denglure oF -
chamcierice the condenmmed meat so that the meat & no loeger nai-
urally edible by hemaes. Containers used for condemoed meay
gkl b conspieuously aiked < NEIMBLE."

(b 17 ke depamment oriders & meat establishment apemior o
Lrim amy carcass bo remnayve wilil or unwhokesome meal, the open-
o et |l copgplese s IHmneg Beforg placing he camass in §
cooler

([ A meal establashmenil operolor shall Clean and <asilice
Icalivees, egpuipiment and wtensils lhave coane in conlac with
any cand anamal ar meat before using the Beilsies, egoip-
moend of ilensils im any other slmighter ar processang opernbons.

(1) Humiass SLALKGOTER AMD TRESIWINT, (4] Pereosss
slagghienng food animals shall use fumone meibods. Humane
mmethasdls mnchude any ol te Gallowing

1. Captie Boll desices,
Electrcal stunning
0] s dianibsr
Lain shis,

5 Estublished religeoms dictory Loy procedures, such as rab-
Penival [hosherh prosedirnes
Ih) Persons receiving, ransporting of halding fand animmals for
slamghior shall do =0 in a henase masner
ieh 1f & mean emablishmen reeeives lood simals tha cinno
mmand or walk, the meni estabdishment opermor shall do ald the fol
bowing:
1. Wiainoin sepamie Bolding pens {or (hose ansmaks, and peo-
tect them froe physical contact with other snimals
I Maingam skads, maty or obher Separtment - approesd oom-
weyunees or moving thise smimals humanely, 4 me establsh-
mend aperalor may nof drag an animal that cannot stend or walie,
biaf shall move the anenal by means of as approved convevancs
id] Fleai esiahlishmen operaions shall consiruen and maisaen
fivestock pens, driveways and mumps o preven! ingury o anirnals.
el Porsoms mowamg Rl amimals o slaughier shall doso in g
mraneer that maminszes animal eccilement and discomion. Per-
o driving Foml animals 1o slaughier shall avedd excessive use
o drivimg implomeis thet may Sause unnissessany excidmsng,
il of injary to the anipals.  PMesons driving food snimals o
sluaghior may not stub or prod the animals with ssarp drivieg
rmpleineiins
LIy Food enimals held o mes ssablishments pendimg slaugh-
ter shall have nceess o drinking water. 1f they are held for more
Phuins 74 hours, By shall nlss Bave seeess o sl
1p] Mo tvesiock, rmiles or capeive pame animals may be
sfackled, boisted, stuck or cut for slweghier, except acoanding o
pbhinieal (kosher) of ofser coallshed rhiglous dican prac-
tices, umil the lvessock are rendered insensible o pain
Mode: Sor e U8 KL Shoiu
thi 1 tullct. balt or other slnughter projectile ponciretcs tho
braim of @ shaughtceod foud aniimil, that brem may not be wsod for
s Townl
(it Mo head, bead mest or check meeot from o food animall
slasghiorod by gumshor may be uscd for luman food. Thes pan-
graph dees nor prodalil M e ol the il s Tk Toor baamian
finmdl
(13) FoRSES AnD HORSE MEAT. Mo persin may shivghier or
e cgunes ab i met ssthlishment where other domesoennsd
finud animals are slaughiered or processed.  Fouing carcasses,
ey el e egume el Baad preslocts shall be comspico-

Mo el B

ausly labeled “HORSE MEAT or “IBIRSE MEAT PRODUICT
m i manner apprenved By (he dienartmient,

{13) Rioodos, ja) Excepd as provides i par (bl & persim
who slaughrers & food animad for ninpan consnuegdicn. of who
proccsses e meat of 2 food ansmall for consumpiic, shall
make 8 receod of thel slsaghier or processimg. The rogonld ghall
include all the following:

1. The duie el tome of slaughier or processng.

2, The pumber ad type of anamals shaughsered, snd the dis-
position of the earcasscs.

3. The type and amwont of meat proccssod, amd the disposition
ol 1l il

4 Any cemificaes required under suls. (7).

A Owher relevans informaios required by the depaniment

i) Paragesgd (p) does Dol eaguee 3 e eaablishment opers-
tor to duplicete slughter records kept ry the deparement's inspec-
lir.

fe) A ey peguined Lo ik i record ander par (a0 sball ko
that record for at besst 5 vears, and shall make e recond nvailabée
o the depurtment for mspoction and copying upon rogquost.

Mliwarys CHEI-0A3: or, Beshier March 801 N, 855, oL 4-1-02,

ATCP 5508 Cuwslom and procassing.
(1) Gieseran A persss pronceling o cistm slaughier oF cusom
processang service shall do all the followisg:

{n) Hald @ curment amemal Beense if rogoined under = ATCP
5516,

ib) Hohl & currenl somual registailsm cemificabs i1 reguend
under 5. ATCT 3506 (I}

icl Comply with applicable requiremenis weder 5 ATCT
5507,

il Mark or Isbel all the resnling meat and moat food produscts:
RO HIRE BALE,” ae proyuled m suh, (21 A person provicling
1 cusiom slenghier or cusinm processing senvice shall keep the
serviee recipient™s met and mes food prochecs separate from all
arthier T that the service provider holds for oghers or offers (e
sale. The person may not sell any of the service recipient's mes
ar meal food products, of communghe tem wich any food s e
person hilds for othors ar zcls.

Sl e s, @ porsen provaleg cadors shiogfior iF Onies pacsieg
AdTh b WAy Fad G ] e e el e lad T A, hoans, La

wr immErrngs, wih e e i el by procossal Ae ik srvie nadpoeis
ol [ T b i1

el Keturn all of the resufling meal amd meat food prodocts io
The sevies ragipeciil, Tha servies pagipeenl ey Wss shem only for
the service recipient's pensonal comsumption, which may inelumke
cvmdumipiion By the sesvics recipsent s immediate Famly, bivmse-
dime houschodd msd nonpaying guces

i1 Comply wath 5. ATCE 35,008 i the person cngages in mobile
cusdom slaughier or mobile costom prrocesaimg.

gl Cimduel custom slasghier and processing aperalions ina
sEniary Enmer.

sl Beoep commprdene il secarme reeands of all cusindas sianghier
ardd processang tramsactions. The sorvice provider shall keep the
mevonds For ml leasl 3 ovgars, aml sBall moke the regoecds avinlable
1o the depanment [or mapection and copying upon requsst.

(2} Mamkig o LABELING MEAT (a) A person providmg o
ostom shughter ar custom processing senvice shall mank oe labe|
the resabibng mean and meal o) progducts with ol the filssing
infnrmation:

1. The wards “ROT FOR SALE™ m block letters o leasi
1" hinl

& EIEN.

Z. The marme or coommnonly regognoted Tmle name ol b per-
st proviidisg the custorn slaughier or custm procssing oo,
LT the: person ithe service al 0 meal establishmen) licersed
it 8 ATCT 5503, the person may wse B deal csinblsiunen
number assignod weader s, ATCE 55414 10} inssemul of the peraon's
name. 07 the person prsedes the service as a mahile custom

Hegracr, banch, 21062 %0 533
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shisginier or mohile custoen prscessing service, the person mey
weat the reggistration number msigned undeer s, ATCP 35002 (g)
matead of the person's painme
e The dobara g oo s poahis kel FTran aniT far
ST FLIE MALE T FANM Sk F
5% 4 arket i

th) A persom provading o owesiom: slassghier service shall mark
the carcmss of cach custoan slaughicrod amimal wigh the informa-
bHin gl uesder pas, {al. The person slull mank cech sxle,
iparer, detschisd organ anid other part of the carmss. The persan
sl mak e Garcass imrmmidlistedy' alie skauphir, bslore th car-
o feaves the slaugheer snc

(ep A person providing a custom processing service shall spply
the Il anider par. (a) w0 all packsges amd comtainers of oostom
pricemed ieal aml el fwad prodects when tha) meal or thase
meal food products are packaged or plaped (o these conininers
The persan shall imdividunlly label ssusages that have a damseter
o e tham 1 1™ i those sassages ure individually packagsd,
or il they are shipged or siored in unszaled conlniners.

(3] Costom SLALTNTEE AMID PEOCESSING SCHEDULE. (0
Eacepl as provided m par (hl, a meal edablishment opesar may
ol ENpRpE iN cuiom sEuphser of CUBLom processiig operntings
nt o moat cstablishmom while e operstor = simultnooesty domg
iy il the il al that estghlisdenend;

I Shughicnmg bl mnimals o sile,

I Procossing tho meat of food mmimals foc sale,

(b1 Parzgmph (a) docs not opply to any of the following:

I. A depanmeni-mspected custom slaughier. or the ousiom
provissing al ma o i deparmast - inspeciid casiom slamgh-
ey

L. Hirmlinneons opcretions Comlucod in scpurslc [oms o
oreas, if approved hy the depastmont.  The deparineent may
appeoyve simulineous opsrations Thel o sdegualely separabed
and cantrolled 1o prevent amss-conimminaiion of commisgling of
meill from the soparated opemtsons.

Mty O 00 BER) o, Hegivber Warch 00T "a, 555, 601 0 ) 0,

ATCP 5508 Mobile custom slaughter and process-
g (1) diemimal A peraos engaged in mobile custoen s lgghier
or mobile cestom processmg sall comply with s, ATCT 55,08 amed
his kel

(2] ArUAL REGISTRATION CERTIFICATE. () Wi person may
receive any comnpersation, oiher then banered services, for pras
wiling mokile custom sloughler or mobile cussam processing ser-
wices iiless than e bokds & cument enmial regisiration cenifi-
catc from the department. Mo registration centificass is required
ol e sy bl o el eslahlisBemenl Dosmese under & ATUP
503

i A regissrabesn cenificie wnder nar (o) expires on June 10
annualky.

Ich A person shall apply fior o regisimation certificale under pac
() onn it form provided by the departient. e [ is poguared. Th
npplecanom slall include sl tee fodkwing

1. The applicant's cowroet kpal nnme, and any irede name
ursder which the applicant docs busincss.
X The applicans’s baminess adiress.
3. The applicant’s socinl security mumber o the spplices =
an imlividual
St S n S3LES (1) e, Sais
4. (hher relevant enformmaion regquined by the depanmen.

1) The depamment shall grang or deny an applcation ander
par el within 30 days afler the depafment receives a complele
AppElEano

ik Thi depaaanent oy diny, suspend Or pevoie B regisirmn
cortificate under par. () for couse, a5 provided an 5. 9506171,
State. Umsg may meluds o violation of this chapior

S T peoagin kieg B eaapuad g o0 powoll b g o pegharst s gonilvare, o v
vimarsung ibe tkmsl ol s e coriifese, e bribkm ek AT0P )
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i1 The depanment may lssue a egistation comificie omder
mar. fa) subsect o condstions, or may mpese comlitions onam
ensiieg repistrathon cerikficate, as provaded in s, 53,06 (1), S,
Mein: The pnavdhoe o imprang arslangms um en oisieg regisEiu -

i, oo Bl condied g ecobabl e iBpurand by e dcpamimail b boith b ol ATOF
I

igl The depamment shall nssign. o eacly poson holdisg o reg-
istrution centificate wmder par. lal, a egismison number
unigu: by ddenlihes Phail persem

(A} FACWITIES AND saxITATICN . (o) Wobie cusnom sEauglr
anad mabilz cusicm procossisg oportions shall be conducied
imder el il smitary condigions

i) Vebmeles nigl Gwalines used nomobiles cenom skuplines and
mobale cusmen procossing operateons shall ke designed and
coestructed so they can be kopt clean and sandtary.

il Facilstied shall be avadlabde, an @very mobile cosbom slagrh-
ey and mobe cosom processing siez, o clean ssd saninge equip-
mini und wiensils

(4 Eguirmaisi asouessics Equipment and ulensils used in
moebale cussom slaughiter and mobile QUSSOM PrOCSERING OPER-
tions shall be of sinimny design and constraction, msd shall be kept

e and sanstary.  Migul contect surfaces of syurpenced aml -
ills shall be cleanad snd sanimized sller esch use, amd moree fre-
quemly as neoessary, o beep them cloan ond sanizary.

{3) Presskl. Personnel engaged in mohile ostom sfangh-
ter o mnhile custom processing operulios shall wear clean anid
washable outer clodhing, and shall wash and rinse their hands suf
Pigseritly during the opsrmticis o prevert cofitaiimnation of ¢ar-
casses, mcal and meat food products.

(8} Warck surry. Powble waler shall be available for all
mipbike cussom shaugbter nnil mobile custom processing oper-
tiows. There sl be enough water for chomagh clesning of all
cancasses, equipment and wlensils. Wster shall be sanilable during
il sliisEiieiong, frocdsatnp ol ¢leissh apefileohs,

(T O ARCAsS TRANSEMOETER Tih MEAT FETARL ISHMENT FOR (15
sl PO ARG (ab A person performing a meohile cusiom
flauphter servied shall retum e resalieng meat oy the Serve
rezipient at the sleaghicr site, exoopt dhat the sorvice proviider may
trarssport & carcass by o ol efablsbment Borrsed under 5. ATCP
S8 Jor cusloen procsssing. The cusbom procssar shall seium
the resaliing meat 1o the service recipient.

Ml Sec w ATUP S50 g9y

i{b} Carcaxscs fmansporied smder par. (a) shall be Imnlpn-rl'n:d
acemfeng s ATCT 55,11, Ingalible slagghier prodducts, o frans-
parted on the same vehicle with meat, shall b transpamed in
tightly convered walerproafl containers or in scparstc watorproed
comnpaoments 1o prevent spillege of moadible peoducts gnid con-
Aemina i of mest

{8} MOEILE CUSTOM SLAUGITER; MONTIELY RERGRT. A person
Tl dieng & o gl srrmiion ¢omi R under sub, (25 o § leenss mwks
4. ATCP 5503 shall file o repont with the departmene (e cach
mumiih nwhich (Bal person perlomms asy mobile custom sbogeh-
i, The person shall file the repont by the 1 day of the following
month om o form provided by the depetment. The report shall
tiglude @l the Lallivwing nilormstlin

dn) Tha naamee s ncdidress of esch inlividusl toe whoen the per-
son providod mobike cusiom slanghicr scrvccs.

b} The number and type af animals shaughiered for sach ser-
VIRE FeCiHent

el The dste of ench slaughier

{il} The dispesiteom of each corcuss. The pepuon shall isdicale
wheether 3 carcass was Iranspaned 10 another lecation for process-

ing and, o s, the eation fo which @ owes responcd
sy OB or, Begiior Nlarch 82 S 855, s 4-1-02

ATCP 5510 Meal labsls and fommules. (1] Goscial
Mear andl meat fooad peoduets sodd in this sz shall e labsed
accanding s this chapier and <. ATCP S Ko persun may sell
ary mmdhrandied meal or mes Binal proddects, o make any s,
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decepnve or mis|calng represcnimion o connection with the sle
o meat or moat food produocts,

Nl Seoo s VDL TORR T pnal 1ER VRS, S D apuer ALY Whilar maciogng
arul labchgg] urdsis procsd mog i i unad Ibwding of (o)
il b s T P

(2] Mbbar Laiei s Gknimai B poenson fay sl sy meal o
el bl povadeact unless tha meat of mesl R produt s cleirly
ksl wirh &1l b fillowing:

[np The mome of the meal or meal food prodoct.

thl The net weight al the moat ar meat oo produc.

feh The ruiive @] adilices ol 1he petsin whn lisd peocereail the
mezt, o the neme and sddress of the kegally responsibde distribus
tor for whom the meat was |nst processed.

idi An mepection lepemd i required umler sub, (3o 9 CFR
MTZ

e} An ingredeen sintement o dhe prodoc coniies 2 ar moee
mgredienis.  The ingredient ststement shall contain the wond
“INGEREDIESTS:" lisllowed by a lising of ingrediems in ooder
ol weight

i1 Sade lmmiiing insrucckons i regesed weder 9 CFR 3172000

g1 Cng of the following staremnents if the mzat or meat food
product is being sold ot retail and s ponshable

1. “Pershable™

T =Keep reltipenisd ”

3. “Keep onder refrigeration.”
4. “"Keep froeen.”

(3] Issrcomios LEGEste () Except as pronvided i par (b, &
beitee lodder under & ATUP 55075 whin PSR el aF il
frwml prroaducis from mes inspeciad and passeil by e denanmem
sull lahel that priocessed ment anil those processed meat Tood
products with o stle inspoction legend. The kegend shall appeur
o al] packages pnd conlainers of proccssed meal and meal Tl
prosduets, 5o i B cleatly visibbe w0 prospective purckasers

thi Paragraph ja) dises not apply o meat and mes ool prad-
ucts proccssed of a retail estnhlishment and sold only fo mdnidosd
consumcrs af thai csinblshment.

[eh Fagepl as provaded mopes, ({10 he sl imspecinon |epesd
uesder . du) shall comeist of an outese map of Wisoonsin encbos-
mg the words “WIS. DEPT. AGE. INSPECTED™ and the meat
cstablshment mumber ssigned under s. ATCP 55,03 (100,

Sk Fedieral lis profvheds ihe sake, o iber sbiacs, of slaic-sm posial mesi el
in reguired w0 bedi the Wisssasn mapecihs ilel pail (00 The Rlosing b si
lhiaarmiicm of ey Whassossaznn imspaotioes kg dissribul in par {il

faly The insgection kgend undicr par () shall corsist of an
eqinilncral of Bdeeglcs rieaghe cnckosing the wesds WIS, DEFT
AGE. INSPECTED® and the mear estabdishment mmmber
nssigned under 5. ANCT 3500 10p i all the following spply:
1. The mcut or meat Bood product contains meat from fanm
raisil dier, captive peme animals or capiive gams: bonks.
T mdeal Trom diomesticaled sl amimils and racies conen-
tuites less tham ¥a ol the prosduce by weight
1. M [l [rom doveesiicaied God animals and mises comdi-
fubes hiess Bham MG of the prodluet by weiphi

Sgin: Foboral e dors o prokiben U sale, m oviler smics, of sulc puuiod
Aiwl TiEm G ralia e eETE febe a0 e vl el I RE
sagairad wn buar g Inespdar meportes ool undor e W T Dlhmirg 19 1
Elparid i ol Wiy waily Drmpaioy bigamed donir b i par 1)

il I space is linsdled, the wond “INSPECTELY in the stal
inspection lepend under par, e or dh mey be abbreviaied ns
“INSP™

() Srasnsmns or Ty, Lebelmg of mest and medl Gl
products shall comply with opplacahle stasdanls of identity in
CFE 319, Mo persoin may missepressl the idenlsty of any mweal
ar meat toosd prodduct.

{5 Foesmis serioval jal Mo person may massdschere any
meat oo procloct inos meal establsdbenent Scensad under s ATCP
5503 unless the deparimeni fird approves the product formula for
comnpliangs wah applicable lbeling and food safiery reguin-
minis, including applicable standends of identity under sub, (4)

ilp Tivolsin e depimtmetil = uprproval witder par, {al A persam
shall sbms the product fommala an a fomm provided by the depa-
e, The fem shall featify the meal, chemical md ofher ingre-
diems in the prodoct, s shall incluile sy other mfommation
reyuired by the deparimend.

i) The depariment ssall approve or desappeove 2 produci for-
mula within 30 days after the departmem reocives o oomplche
applcatin il paar, (11, T dhepmiineiil shisill give the apfiliciiil
wlen mifice of ils ection. 1T the depanment does nol spprive e
fowrmmmiln, e pokice skall stale (ke departmen)’s regsons

[8) Laper arrecial. Mo person may scll any of the following
mcat or mead foud prmducts mnless the departmen first approves
the laheling of that mest or thoses el il proscis

i) Mbeal om et Fwsl products bearing [abels tha make health,
qualiry of noiricdmal clams

(b} Meat from farm - misod deor, mpbnve game animals o cap-
tiwe g s, o mical feesd prodlucts made Srom el mesil

] Wea oo et Tl proschacis bearng abels that make claims
relaied W orpamizatsonel membership o iganizetional sandands,

(7) FROINBITED LABELING FACTICES. (0] No poroo may
Ay, B0 any imeal oF micil Sl fincaie, any ik legemd o ek
thal is (e, deveptive or misleading.

b} Na persi iy imesiepiessa el the depanient s
inspected meal, or masrepresent the depanment's inspection find-
Ings seloted b mcil

o) Mo person may misreprosent that sy mem or meat fond
pioshid has been provessesd ol o hoensed misal establisbmenl, or
18 derived from ment ispocted and passed by the depaneena,

(i Mo pereon may counterleil or usg wathoun propor mithority
ary (nspection mark, libel or parking deviee ender this sulbesec-
tiom

{2l Mo person may wrosgfslly aher or remiove any mark of
labed applicd under thes section.

1) M poersen may scll, nspon of sione avy mel or et ool
rochuct tha is mod marked Bbeled or identified scoonding 1o this

chaipler
Msary: CH #1043 or. Regiivr March 787 S 855, ol d-1-02,

ATCP 55.11 Transporting meat. (1) Gesies. A pors
s trmaperieg meal Tor horsin consurrembion shall do sy m oo

Hegracr, banch, 21062 %0 533
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ATCP 55,11

WISCTESMN ADMINISTRATIVE CUHME Il

U nodTicial Texl (See Primied Yolumel, Currenl Through date amd Register shawn on Tike Fage.

rrunner thit keeps the meat whalesome and pradbshenmed. Wea
unil mazint fiond prodhucts for human comsumpeion shall be refregers
wheal during transgsod i they g pershahle, oo P They s Tabeled
“Rerp Refngersted or “Keep Froeen ™ The inlemal lemperanse
ol the reffigerated products may noi exceed 5° C (417 F1 al the
b o dilivery

(2] Yrmoies ann racmmes iekeckes snd feetlines used oo
trunspoet mos and meat food prodocts ghall be constrected amd
rmreramod o orsure thal the meal and mest Tl proschets amve
il ther destination in g wholoamne sl unslilieraial comditos
Wehicles and facilmies skhall be oldequasely equippedl S0 ensure
complimce with sub (1)

(¥ Unwmapren wmar Unwrapped mest and meat food prod-
ucts shakl he mansporied in enclosed velicles cquipped wich tight
fitting doors. und shall be prowected from contameation from the
wehigle,

Wirwary: CROL-BEL cp Reghster March 1Wil Na 555, 6. &1 -85

ATCP 5512 Moat brokers and maeat distribuiors;
registration. (1) Assual RRASTRATION CERTIFICATE. Mo pere
s mary ol as g mcl ok or meul dsiriboior withodsd s
unmial eyt coemifice fom the deparment, exeept that mo
registralion certificale is reguamed for o meal broker or meal s
prenine who halids o curresd anmsal meal establisbmimi hoense
et &, ATTT 5503, A Fogsiilnm vt e ste eafuigs oi June 3
annually. Mo fee is requined.

(2] APF YIS FE 8 REGINTRATION CEETIFECATE. Ta obiain &
registrplom comifre under sy, (11, 0 person sball gpply o6 g
form provided by the depariment. The application shall mclude
all the follwing:

1af The applicant’s correet legnl name. aind any Trade name
ueddcr which the applicant docs busines.

thi The applicem’s business address.
[eh The appleiant™s stcsil scourily i 7 e applisiil = b
rwlividl
Nl e e UL Q1] immi, Semin
Lil) Chher relevant anbommation required by the depamment.

(3} Actioes i arracamied. The depariment shall gram or
dany o applacation under soh. (2 wathin 30 days alter the digart-
e receives a complete applicaion

(] Themvyisei, SUSERISE CR BEVORISU & BECIETHATH® U'ER.
v AT, The degsirtmen ! miny demy, suspomd or mevoke o rogisdn-
viinn centilieme wmader suh. | ) G coe, s oo aded b 9000,
Simis. Cause may include a violation of ithis chegviern

M e proteulum e ae o vk o repierai e i, o i
poifeaing e derld of & regiaral s cemifale, bl formh o el ATCP |

{5) CONTIONAL RECASTRATION CERTIFICATE. The depariment
vy e o regisenmion certifleane unider sub. (1) sebjeet e condi-
tions, of miy imposs condiions o0 &0 cXising registmtion conifi-
coic, s providod inos. 935,106 (8], Stets.

Sobe: The pisrsline B arjumicg cotaklicas ni is ol smenlifan cell-
caba, oo i poenlsnng coadinnes | ppesnd By the depunress. = we Ewth ia ch ATTP
1

Whrseyr @ H 0-BER rv. Heglass Warck 1T S 55 #IT. & 1B

ATCP 5513 Prohibited practices. ™o person may do
any of the fodlowing

“] Piveess ar scll, T lugman cxmmpmpRion, @i unwlaie-
somie, Edulierated or misbeamiled mes.

(2] Slaughter amy fond anieml for Beman consmmpteon, wnder
ety Coaklinsond

(3] Process, siore, handle, mmsport ar sell, under wsamiary
conditions, meat or meat fod prodocis for hiuman consemplion

(4] Stuughter any ool amiral Tor Byenen gonsiegiog, o
pribcesss aey medl o meal Bl produces for basmes consasmiplion,
at a place ather than a meat establishment eensal mder <. ATCP
S50 This prohibagiom dises s apply o slpaghior e processng

Regiaar, Mash, JIE, WMo 393

aperations the are exempied from licomsing umber s ATCP 5303
2k

{5} Make any false, deceptive or nusleading stalement, when
stibimitng o Sood animal for sloughter relared b gy of the fol-
lowing

{a] The cwnership, identity. orgm or halth staios of the oni-
mal

b} The ndmumistmiicn of amy drug 1o the nmumal

i1 The intended use of meeat from the aniensl

16} Dhsiruet o depumment erploves porformiog his or her
duties. Uhsiruction includes smy of the fallowing:

(nl Phyvaicsl interfermie

b} Werhal or physical assmule or abase.

{e) Thigancmmg behavir OF comimumgiinm

id} Rcfiesl o carry out legittmate dirccines

fe) Inteniiemal ooty th impede the T, effective and eficiem
performance of the emplivec’s duties

Mg Ses 8 AT AL FL SaEn

{7h Wronghilly alaer, defees or renwne any departivenl g oF
mark zpplicd under ths chapter

(8} Weongfully aber, detice o remose sy kibel of iespection
logenad requimed emder s ATCP 55,110,

{.' Cusdam slasgfiiler o fesntl amvimnal, i esestinm process e
meat ol a slsoghiered od omimal, i7 the peraon koows or hes ne-
#inn B know all the fellow iig

in) That the slanghter wos not inspected By the department or
the Lintigd Ktales departinenl of ggricaliure

ik} Thai the recipient af ke astim shaughter ar processmy
sorvd willl sell e eodal of Bar anemal For Bemen Somsuimpten,
in wenlmtion of & ATCP 35,0 (1),

Hismory: £ 8 -2 or. Reghier Slorch 0802 Yo 885, offl 4-0 02

ATGP 5544 Enforcement. (1) Dovrsimanoss  The
dhepartment sy comduct inspections and other investgations 1o
doformme complionoe with this chapier and ch. U7, Skis. The
ilepartmeiil may eacrise B8 aulorly under chs, 93 and 97, Sols,
in mappant of its inspectices and investigmions.

Netr: Unler clo. %) oral 57, Stuts e s i e pied sl
rooeaing. sellng asd dewibwmig Mcfiks apd pascnives, mgardles of wherher
dwisr priioos poCEr i e bxfiocsin lioosed imder o ATCP 280, The
e ned & (1 pevvcidde e @R i o daonci i diaglaer imperion saldy B
paraT leensed e e A1) 2S40E

(2} Mear woimsa omikd. (al The department may ssue i
Tl et 1 vt dhe ssile or manverient ol ey meal of sl
fiond prosduce i the depamment has reasonshle growssds 1o suspec
that the meat or meal Tood preduct is unwholesome, adalomied
o miskrnilad, The depuimmen| maly sSsie d |Ii1'h]IIIu_|i et peil-
ing further examiaiion or analysis i determize whether the meal
oo e o] pcaect s nemsBodisome, adulteratid or misbrambed.

b} The depuriment shall serve a holdimg order by delivering
p gopn o Uhe crmser o cuslodian al the mest or mesl Baal proad-
ugts, of by placing a copy in a eonspicoaus place on or near the
mual or menl food products. A WIS, RETAINED™ tag applicd
unider s ATCP 5500 87 1) b the efeet of o holding onder servedd
imier this subsection

{1 A hedding order remalng in effect for 14 davs unless the

nt withdraws if earlicr. The deparment may ooend o

holdieg onder For o phlivons] 14y perieed by e serving b
arrder on by beaving the "Wis RETAINELD™ (5@ on the meul

) ™o person may s, meve o alter iy me o meal Foad
predinet under hodding order, except with the deparment's per-
mission. The departmeont may authortae the awnar or custmdian
1ib Lk HMOrEle asrdulnieg dcliom

i) The department may release o bolding onder il the depart-
menl Teels Ehar fs suspoct st oF el o] peduet (8
unwhaolesome, alulersted oo misbrasdel, or that the vislaton Bas
hoen corrocied.
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ATCP 5515

U nodTicial Tuxl (See Primted Yolumel, Currenl throogh date amd Register shasn om Tl Fage.

(3] Adesr oommenrcamns omnee, () [ the depamment finds
that meat e a szl Fwl prodduct s imwholesiess, snlulserned or
miisbrasdled, the department may arder the owner o custodian o
o anvy af the fiollowisg:

L. Correet the violmion within a reasonahle time perind speci-
lied B ihe deparimsenil

o Dhespoes of fhe: st oF el Food proshect, i n manner sp-
cified by the department. The depanment may arder disposal of
il or @ el ok prodduct 78 vielahon canmol by correciod, or
il the owner of custodinn Gele & comeat the violsion sahin he
time specified under subd. 1. Behsming meat to the recipsent of
uendlni slaughier o cusiom proceising service dods sal vomrect
o wialstion

th) The depamment shall serve sm order under par. (nb by deliv
ering a copy to he ownr or cuslodisn oF the meal of méal Tl
prvduscis, ar placing a copy in g comapicaius place on or mear the
mieal oo mreeml Tood prsducis. An order lakes eflecl when served
ACUWES, INSIMD pnd CONDEMNEL mark appled wnder s
ATCPF 5506 | 51 i) has the offcct of @ mont comdenmmation onder
srrved under thes subsciion

[oh Mo persos may sell, move or aller any meal or meal Toesd
penduct coversd by e depanment’s order excepe as direcred by
this chapicr ar by the depadmont.

4] Wi s orseicy vickoaies, The depsrimoed may onder
i peersot o comect @ violaton of dhis chapier or ch. 97, Sie The
depanment may spocify a desdlize for comecting the violmtion.

(9] BENCTERD UL, FOUPaEST Of UTesal s The diopan-
el ity e i andet prolilstig the use o uiisaniary fail-
thes, eqpaipment of ulensils thal may coninmimare mewl or meat
foed prodducts. The dopartmont may ssuc an ondsr aadcr this sub-
sevtion by agmlving & "REIFECTED™ my w the facilities, agap-
mrienl ar enals. A persion may el e the squipment o wlensiks
ml::l i viedanion 5§ correeiad aid e Spammien wallidraws j1s

r.

(B} Mesr rasrerTios ST ALTHEMREZED T [SSUE GOEES, A
authemord deparimenl empdoyes ey jssie onders. undeer dhis s
NG

Pemin; |lnder s 0709 and 87 43, Saw the derenman may deay saaponed ar
eevabe i Beomee ar permil B vlibions ol o chapier The datadine mip ol
g qewn prdirvemeal wakora 87170 97 77 mawl BT T3, S aad ialer sapelae-
wic bras

Blismary: ©HOE-H2: o, Begiier Slarch THD Se 383, off 4-1-002

ATCP 5515 Appeals. [1) A person dweotly affected by
arny of the follewmg department actions under tas chapler may
ask ihe deparument o recomslder thal sotion

(a1 The deninl of any appiicism for o license o Tepstrabiom
cerlificame

b} Anic moriem or post moricm inspection fAndings affecting
the disposivin of snliteals, eardisscs of el

el Any onler issucd onder 5. ATCP 55,14,

(d}  Decisions denying, limiging or withdmowing sEiuyghoer
mapection servioes.

ie) Sleaghier mspection bllmgs

{2} Whenever the depariment meceives o reguest for reoonsid-
ermion wider sl (1) the depasmnent shall schedule & paoagl
inforenal comference with the requesicr. [ the matter concoms an
arie ot or pesl morem mapection Frding by an s o
wha | nol & velerinsnan, e deparimein may Bayve § velerinanan
revicw the mspoctar's fimdings

{3) 17 repacster™s dispanic s oot resoived by informal setion
under sub (21, o roquesior may rogoess 8 oomesiod case beanng
uhder e TI7, Baata, and ch, ATCT |

{4} A request for reconsadermtion or hearing does ol sloy o
dkiprtment seton undar this chapher

{5} This section does saot linsn & persan’s righis under ch, 237,

Stats., or other applicable o,
Blimary ) CH B o, Beghted Sanch HE] %o 558 o J- 000,

Hegracr, banch, 21062 %0 533
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Meat Labeling

This is an excerpt from a 1996 article in the
UW Extension Direct Marketing Newsletter,
written by Chris Lazaneo, Public Information
Officer, DATCP Division of Food Safety, in
consultation with the DATCP Meat Bureau

Staff-

Meat products processed by others -
Products sold by you, but manufactured by
someone else must be labeled by the licensed
manufacturer. If you wish to be listed on the
label as the distributor, use of phrasing like
“distributed by,” “packed for,” or
“manufactured for” followed by your name can
appear on the label.

Wisconsin rules requires that labels state
specific information in a specific manner.
Every package must have a label listing:

* The name of the product, such as “Lamb
Chop,” “Leg of Lamb.”

* The word “ingredients” followed by an
accurate list of ingredients contained in the
product in descending order of
predominance by weight.

* The name and address of the business
where the product was made (cut and
wrapped), including zip code.

* The product’s net weight.

A handling statement, such as “Keep
Refrigerated.”

* Inspection legend indicating the facility’s
establishment identification number.

* Safe handling labeling for raw products.

[Label Features

Legend for
Buffalo il
Products

Company Name
and Address

Ingredient List —

Net Weight —
Statement

' 9 WILMA'E WEINER WORKS
TS vy St

PORK SAUSAGE =+

(LA wred DT with oftric schs scded s baeip prodsct: Sevoe

Common
Product

- State Legend

__— Handling
Statement




Labeling requirements for uninspected
poultry - Uninspected poultry may be offered
for sale directly to consumers and must be
labeled: “Not inspected-exempt from Wisconsin
Statute 97.42,” the weight, and the producer’s
name, address, and zip code.

Labeling requirements for any other
uninspected meat (i.e., rabbit, emu, ostrich) -
These products may be offered for sale directly
to consumers and must be labeled with the
weight, the producer’s name, address, and zip
code, and a handling statement, such as “Keep
Refrigerated.”

Nutrient claims - Meat items with nutrient
statements on the label, such as “Lean,” “Extra
Lean,” or “Low Fat,” must meet specific
nutrient labeling requirements. If your product
falls into this category, contact the DFS office
nearest you for additional information.

Safe handling labels - Labels for raw products
must state that meat may contain bacteria that
can cause illness if mishandled or improperly
cooked. The label must instruct consumers to
keep raw meat and poultry refrigerated or
frozen, to thaw in the refrigerator, or
microwave, to keep it separate from other foods
and working surfaces, to wash utensils and
hands after contact with raw meat, to cook it
thoroughly, and to refrigerate immediately or
throw out leftovers after the meal has been
eaten. For more information about specific
labeling requirements, contact the DFS regional
office serving your area.

Bulk sales labeling - If you are selling in bulk,
such as a half a lamb, it is permissible to put
one label listing your name, address, zip code
and contents - “half lamb” on the box
containing the meat. However, individual
packages of meat for sale must be individually
labeled. And individual cuts wrapped separately
must carry a net weight statement on their
individual label. For half carcasses, you simply
need to provide an invoice showing the
“hanging weight” (weight of the dressed
carcass).

=2
S %

wo)



For mome mmiorma o
iy e food hamdlivg, aall
LEEDrAs Meat and Poaltry Haottine

800-535-4555

W4 wewkadays, Easbern Tinwe
Waszhingfan, . area resylents
call 202-T20-3333

Wisconsin Livestock
& Meat Council

Neil Jones, President
c/o DATCP Mktg Division
PO BOX 8911
Madison, WI 53718
Phone: 608-224-5113
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A Quick
Guide to

USDA Guide to Safe Food Handling Labels

ven experienced shoppers Our New Safe Food
E and cooks can wuse a little Handling Labels Cover

extra help handling perishable
meat and poultry products.

But if you know more about
HOW to refrigerate, prepare, cook
and store these foods, you and
your family can stay healthy.

[ I

READ THE NEW
SAFE FOOD HANDLING
LABELS

o Yo T e Smatrler comgemer,

* You'll Jegri fo nrake safe food
tutridling part of regudar el
preparakion and

& You'll be protecting coenpne
i enfoys your food.

* Storing meat and poultry

* Preventing the spread of bacte-
ria from one food bo another

* Cooking meat and poultry
th v—this means all the
way through, and

* Handling leftovers,

LﬂﬂKmFER ﬁ#‘hﬂ
Safe Fi Ha
lnﬁls on o

All raw and partially pre-cooked
meal and poullry products. This
means any product that is not
ready to eal when vou buy it.

* Raw products like chicken legs,
hamburger, roasts, whole turkey
and frozen chicken breasts will
hawve safe handling labels.

# Partially cooked or char-marked
items like hamburger patties
with grill marks, breaded
chopped steaks and pork patties
will have these labels too.

Look bnside Por meome
informaisn en how (0 s
thi meur “Saks Han dling
Ieatructiops™ lab#l,
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Controlling Chemical Residues
in Livestock and Meat

Dr. Larry Borchert
Meat Science and Muscle Biology Laboratory
University of Wisconsin, Madison

Introduction

The food industry recognizes that a key to
consumer confidence is providing products that
are considered healthful and safe. The healthy
aspect of foods is generally apparent yet subject
to constant revision in an environment of
dynamic research and media exposure. The
perception of safety, also, changes. In the
decades following World War II consumer
concern about food safety centered on
unacceptable residues from pesticides, animal
drugs, and potentially hazardous chemicals in
the food supply. As a result of producer
awareness and rigorous enforcement the
incidence of violative residues in the meat
supply has dropped markedly and the primary
food safety concern shifted to microbiological
safety because highly publicized foodborne
disease outbreaks have been linked to the
animal sources.

The traditional meat industry has learned from
experience that adverse publicity surrounding
contaminated meat can be devastating.
Headlines such as: FSIS Has IBP Subsidiary On
The Hot Seat In DES Beef Probe™ and “Dioxin
Scare Spurs U.S. To Block E.U. Pork, Poultry
Imports™ create what has been termed the
“drip, drip” effect. That is, a continual, small
“drip” of information through various media
sources creates a larger than real perception of a
problem with consumers.

The Food Safety and Inspection Service (FSIS)
oversees industry’s responsibility to ensure that
meat, poultry, and egg products are safe,
wholesome, free of adulterating residues, and
accurately labeled. As part of FSIS regulatory
oversight of industry, the agency conducts
annually the National Residue Program (NRP).
This program tests meat, poultry, and egg
products for unacceptable (violative) residues
from pesticides, animal drugs, or potentially
hazardous chemicals. Under the 1996 Hazard
Analysis and Critical Control Point (HACCP)
regulation, industry is responsible for

preventing violative residues in its products.
When residue violations are determined to be
reasonably likely to occur, industry must
address it in their HACCP plan.

Violative levels of animal drugs and pesticides
can have adverse health effects. A vigilant
chemical residue prevention program is
essential in preventing illnesses and fostering
the prudent use of drugs and pesticides in
animals that enter the human food supply.

The NRP is designed to provide: (1) a
structured process for identifying and evaluating
compounds of concern by production class; (2)
the capability to analyze for compounds of
concern; (3) appropriate regulatory follow-up of
reports of violative tissue residues; and (4)
collection, statistical analysis, and reporting of
the results of these activities.

Under the NRP, FSIS inspectors collect samples
of meat, poultry, and egg products at federally
inspected domestic slaughter establishments
immediately following slaughter or processing.
State inspectors collect samples at state-
inspected plants. Depending upon the sampling
plan under which collection takes place the
samples are either sent directly to an official
laboratory for analysis for violative residue
concentrations, or first tested on-site by
inspectors using rapid screening tests. A
carcass with any violative residue detected that
exceeds its specified safe level, or contains a
compound banned from use in food producing
animals, is considered to be adulterated and is
removed from the food chain.

Residue violations are followed-up in multiple
ways. When violative residues are detected in
food-producing animals, by any component of
the NRP, FSIS currently notifies the producer
whose animals are then subject to repeated
follow-up enforcement testing when presented
for slaughter until compliance is demonstrated.
Slaughter plants are notified of violations so
that plants better prevent them in their HACCP
plans.*

Several vertically integrated meat processors
and species trade associations have created
animal quality control programs to primarily
assure that their products are truly wholesome
but also to reduce to the lowest level any



possibility of a problem occurring in order to
avert any negative publicity.

In 1980 the turkey industry was rapidly growing
because the meat of this specie was found to be
a highly functional component in further
processed meat products. The industry enjoyed
the reputation of wholesomeness until it was
discovered that a chlorinated hydrocarbon
herbicide, dieldrin, had, through contaminated
surface water consumed by the birds, gained
entry to the meat supply. A national recall of
processed turkey products resulted. Because of
the nature of the industry at the time, the
grower/processor immediately initiated a
rigorous pre-slaughter monitoring program that
proved to be highly effective. Six randomly
selected birds from every flock (20 thousand
birds) are sacrificed less than 14 days before the
flock is to be slaughtered. Abdominal fat
samples from each bird are subjected to a
comprehensive chemical analysis for part per
million (ppm) levels of 68 pesticides and
polychlorinated biphenyls. In addition, breeder
flocks are analyzed for sulfa compounds. If the
analytical residue levels are below
predetermined tolerance levels the flock can be
moved to market. If violative levels of any of
the compounds are indicated a resampling
program is initiated which could lead to the
prohibition of the flock for food use. That
program has been enhanced and adopted by
most major grower/processors and has been
very effective in averting residue problem and
enhancing the reputation of the turkey industry.®

The pork industry, through the National Pork
Producers Council, in 1989, introduced an
industry wide Pork Quality Assurance (PQA)
program as a way for U.S. pork producers to
address their role in providing a safe,
wholesome product to consumers.”” The plan
incorporates the following Good Production
Practices (GPP):

GPP#1. Identify and track all treated animals.

GPP #2. Maintain medication and treatment
records.

GPP#3. Properly store, label and account for
all drug products and medicated feeds.

GPP#4. Obtain and use veterinary prescription
drugs only based on a valid
veterinarian/client/patient relationship.
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GPP#5. Educate all employees and family
members on proper administration techniques
and withdrawal times.
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GPP#6. Use drug residue tests when
appropriate.

CPP#7. Complete a quality assurance checklist
annually, and recertify every two years.

In the decade of its existence, the PQA program
has been extremely effective in gaining and
holding consumer confidence in pork.

Similarly, the National Cattlemen’s Beef
Association, in July 1999, finalized their Beef
Quality Assurance, National Guidelines.” This
plan, to be implemented by all beef cattle
producers, emphasizes control of all routes of
pesticide, herbicide, drug and antibiotic entry
into the meat supply. Key elements of the
Guidelines are:

Feedstuffs:

» Maintain records of any pesticide/herbicide
use on pasture or crops that could
potentially lead to violative residues in
grazing cattle or feedlot cattle.

» Adequate quality control program(s) are in
place for incoming feedstuffs. The program
should be designed to eliminate
contamination from molds, mycotoxins or
chemicals of incoming feed ingredients.
Supplier assurance of feed ingredients
quality is recommended.

* Suspect feedstuffs should be analyzed prior
to use.

* Ruminant-derived protein sources cannot be
fed per FDA regulations.

* Feeding by-product ingredients should be
supported with sound science.
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Feed Additives and Medications:

* Only FDA approved medicated feed
additives will be used in rations.

e Medicated feed additives will be used in
accordance with the FDA Good
Manufacturing Practices regulation.

* Extra-label use of feed additives is illegal
and strictly prohibited.

« To avoid violative residues, withdrawal
times must be strictly adhered to.

* Where applicable, complete records must
be kept when formulation or feeding
medicated feed rations.

* Records are to be kept a minimum of two
years.

* Operators will assure that all additives are
withdrawn at the proper time to avoid
violative residues.

Processing/Treatment and Records:

* Follow all FDA/USDA/EPA guidelines for
product(s) utilized.

* All products are to be used per label
directions.

« Strict adherence to extended withdrawal
periods shall be employed.

* Treatment records will be maintained.

* All cattle shipped to slaughter will be
checked by appropriate personnel to assure
that animals that have been treated meet or
exceed label or prescription withdrawal
times for all animal health products
administered.

* All processing and treatment records should
be transferred with the cattle to next
production level. Prospective buyers must
be informed of any cattle that have not met
withdrawal times.

More recently the dairy beef industry, in spite of
preemptive producers programs, has had
concern about problems with antibiotic
residues.”" The resulting publicity has
undermined consumer confidence in products
derived from this meat source. As a result, a
cooperative industry and government effort to
revise ante- and postmortem inspection
procedures and sampling plans to better detect
and control violative residue producers is

underway. Preliminary versions of this program
put most of the economic burden on the
livestock producers. If it had been voluntarily
initiated by the livestock producers before a
problem arose, the cost would have been lower
and adverse publicity, nonexistent.

The U.S.D.A. Food Safety and Inspection
Service in April 1999 proposed the “Conceptual
Framework for Risk-Free Meat, Poultry and
Egg Products” which would encompass
agricultural products from the farm to the table.’
While many would debate the practicality of
foods being 100% free of any risks, consumers
are beginning to expect it. As stated in its title,
the program is only conceptual but it clearly
indicates that the agency is moving toward a
perceived risk free meat supply. The burden is
clearly on livestock producers and processors to
forestall onerous regulations by initiation self-
monitoring programs.

The FSIS-NRP for domestically produced
products has four residue sampling
components:*

Monitoring Plan - the random sampling of
specified animal populations at time of
slaughter to provide more information about the
occurrence of residue violations on an annual,
national basis.

Special Projects - information-gathering
studies that do not meet the criteria for
inclusion in the monitoring plan, e.g. when
sampling will not be conducted over a full 12-
month period, or when there is a lack of precise
slaughter volume data on the production classes
to be sampled. This designation is also used
when it is not possible to define a “violation
rate” for a compound because the violative level
has not been defined. For example, when trace
metals, such as cadmium or lead, are detected in
edible tissues, a Special Project may be initiated
to develop information on the frequency and
concentration at which the residues occur.

Surveillance Sampling - targeted sampling
designed to distinguish components of
livestock, poultry, and egg products in which
residue problems exist, measure the extent of
problems, and evaluate the impact of actions
taken to reduce the occurrence of residues.
Surveillance Sampling is considered to be a



subset of Special Projects except that, unlike
Special Projects, Surveillance Sampling
sometimes employs on-site rapid screening
tests.

Enforcement Testing - the analysis of
specimens collected from individual animals or
lots that appear suspicious to FSIS in-plant
inspectors, based on herd history or antemortem
or postmortem inspection. Enforcement Testing
is also used to follow up on animals marketed
by producers that have a history of presenting
animals with violative concentrations of
residues, to determine if the non-compliance
has been corrected or to verify industry’s
HACCP system.

Each year approximately 40,000 samples are
taken and analyzed on animal based products on
the domestic monitoring plan and special
projects.” The chemical residue classes that are
monitored and the number of samples targeted
for the year 2000 are:

Antibiotics - Bioassay 8930
Arsenicals 4420
Avermectins 4900
Beta Agonists 900
Carbadox 300
Chloramphnicol 710
Chlorinated Hydrocarbons 8450
DES/Zeronol TBD
Dexamethasone 300
Florfenicol 300
Flunixin 300
Fluoroquinolones 900

Lead TBD
Melengesterol 500
Nitroimidazoles 260
Organophosphates TBD
Ractopamine 300
Spectinomycin TBD
Sulfonamides 7640
Tilmicosin 840
Tranquilizers 300
Total 40250

In addition, at the time of slaughter,
enforcement testing is conducted using the
following rapid on-site screening tests:
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SOS (Sulfa-On-Site) - tests swine urine for
sulfonamide residues.

CAST (Calf Antibiotic & Sulfonamide Test) -
swab test on kidney or liver tissue of bob veal

calves (less than 3 weeks of age and under 150
Ibs).
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STOP (Swab Test on Premises) - tests for
antibiotic residues in kidney tissue in all
production classes of cows, chicken, hogs,
turkeys and sheep.

FAST (Fast Antimicrobial Screen Test) - swab
test on kidney or liver tissue of cows and bob
veal for antibiotic and sulfonamide residues.

The rapid on-site screen tests consists of
picking up tissue fluids in a swab, and then
placing the swab onto a petri plate containing
agar (growth medium) and an inoculum of
various types of non-pathogenic bacteria. The
swab-containing plate is then incubated at a
favorable growth temperature. Failure of the
bacteria to grow around the area of the added
swab is an indicator that some type of
antimicrobial compounds are present in the
animal tissue.
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Safety of Cured Pork Products

M American Meat Science Association

The process for curing meat is
enormously important to the pork
industry, While portions of the
carcass are used fresh, such as n
pork chops or frish breakfast
sausage, most of it is cured o nake
harm and bacon. or & an ingredient
in wieners ar ather luncheon
meats. In fact, about seventy
percent of the carcass is utilized in
cured, value-added products,

Methods & Results
of Curing

The key ingredient used to cure
meat is nitrite. In addition, salt,
spices and Mavorings, and other
functional components such as
reducing agents and phosphates
are normally used.
ingredients are distributed
uniformly in the meat by grinding,
chopping and mixing or by
Injecting a water solution of them
into whole pleces of meat. The
meal is heat proressed and often
srnoked.

The most recognizable resull of
curing Is the production of a typical
cured pink color, In addition cured
meat has a characteristic Aavor and
teocture. From a preservation
standpoint cured meat is more
siable than fresh meat, Mot only is
It essentially pasteurized during the
heat processing, but ingredients
such as the salt make it more

resistant (o spoilage. Nitrite is
especlally Important In this regard
because it has inhibitory action
apainst microorganisms and
specilically against spores of
Clhostridium botulinum should they
be present, Mitrite |s an antloxidant
therefywy maintaining an attractive
appearance and fresh flavor
throughout the distribution/
refriperation chain,

A Proven
Historical Record

The salting and curing of meat can
b traced into antiquity. but already
by thee close of the 1%th Century
scientlsts had discovered that nitrite
was the required component and that
it reacted with the meat pigment
myoglobin to produce the
characteristic cured color,

AL the beginning of this Century

there was a movement o have the
Crovernment ensure that our food
supply be as safe as possible, One
result was the Federal heat
[nspection Act in 1906. The
regulations governing curing were
Issued in 1926, following a good
deal of experimentation by USDA
it the methods and results of
curing ham. Basically, it was
allowed 1o add one-quarter ounce
{156 ppm) of nitrite 10 one hundred
pounds of meat.

Interestingly and with the
exception of some changes in the
bacon regulations, the same rules
are in force woday, some seventy
years bater, This fact alone
substantiates the strong safety
record for cured meat.

as also being a health risk.

Cured Meat Crisis of the 19705

A gtrong ide of concam by consumers developed dising the 1960's,
and it was directed al environmental issues, agains lechnology and
egpecially al food salely issues. A magy chisis developed arcund (he
issue of salely of cured meal, and it reached ihe poini thal the use of
nitnte fior curing was almost banned durning the 1870s.

Fear centarad on the suggestion thai there might b= preformed
nitrosamines, which are carcinogens, In cured meat.  Additionally, the
nitrite remaining in cured meal, known a5 residual nitnée, was suspectad
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Definition of Residual Nitrite
When nitrite is added to meat in
the curing process it is "used’. It
reacts with or Is bound (o various
constituents of the meat such as
the protein pigment responsihle for
color, For example, if 136 ppm is
added only about ten o twenty
percent of it is analytically
defectable following the heat
processing. 1t continues o decline
with time. During the 1970's the
residioal nitrite comenl af cured
ineal was deterntined o be about
30 ppm. but there was a large
range, for examnple, In wieners of (

o 195 ppan

Resolution of the Problem

By the close of the decade of the
1970 s the Mational Academy of
Sciences issued rwo reports which
in essence indicated that nitrite
cured meat was sale for humans.
The detection of nitrosarmines was
foumd 1o be extremely low, and the
government started a monitoring
program which is still ongoing
today. The industry has the option
of lowering the amount of ingoing
mdtrite, thereby decreasing the
potential for formation of
nitrosamines. The use of reducing
agents such as ascorbates was also

Recent Evidence Indicating Safety of Cured Meat

The epidemiclogical studies used a residual nitrite of about 50 ppm o
calculate the confribufion of wiener consumption 1o fotal intake of nitriba.
Recont work [(Cassens, 1997) has shown thal modem cured meats
confain aboul 10 ppm of nitrite, & subsiantial reduction from ihe
pravicusly quoted 50 ppm. Also, considerable ascorbales remain in
cured meats, and this ollers sirong profection against nitrosation

reBctons.
shown 1o greatly reduce the risk, resichual mitrite content of the
and they were used 1o the wieners, These studies have

maximum. Oither work
demaonsirated that the residual
nitrite in cured meat condributed
only a fraction to the total body
burden of nitrite in humans. 1t is
discovered that nitrite s generated
In hurman saliva, for example, and
that mitrate, such as found in Eresn
or rool vegetables, contributed to
the mitrite burden. A% a matter of
Fact it is now kmown thar nitric
oxlde | generated in and bnporiant
to the human hody,

Cured Meat Implicated in
Childhood Cancer
Epidemindogical studies in 1994
andd again In 1996 imvplicated wiener
comsumpiion with childhood
cancer, and gave as the reason the

been critickzed because they
were hased on recall data of
what the individuals conswmed,

Conclusion

The process of curing meat is
an integral and important part of
the pork industry. The use of
nitrite for curing has been
challenged as a potential health
risk to humans. butl changes
mace by the indusiry and
research by scientlsts has led to
the conclusicn that consumption
of cured meat does not pose a
health risk. The new generation
of cured meat has lower residual
nitrite amd higher ascorbates
making them. in fact, safer.
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This chapter begins by identifying all of the
smaller scale slaughter and processing plants in
Wisconsin. A direct marketer may need to
contract with one plant to slaughter an animal
and another plant to process the meat into retail
cuts and value-added products. A producer may
also direct their customers toward the custom
exempt plants, if the customers are willing to
pay a live animal weight, take ownership of the
animal, and then pay the exempt plant to
slaughter and process it on their behalf.

Paul Dietmann, the Sauk County Extension
Agricultural Agent, then writes about the
importance of establishing a good relationship
with your local processors. Your business
depends in large part on their service to you.
You should pick your processor carefully, and
once you find a good one, treat them right!

Some DATCP statistics on page 50 reveal
slaughter data across many species in 2000-01.
The next article about processing yields from
beef, pork and lamb includes an explanation of
common meat processing terms. Then two
articles cover the nutrient composition of cuts
of traditional and alternative red and white
meats.An article from the National Pork Board
on nutritional influences on pork quality is
included because it gives an indication how
diets and other production practices affect the
ultimate quality of processed meats. While
focused on pork, it’s worthwhile reading for all
species, if only because it reveals some of the
“science” behind meat production.

Next, brochures from the National Pork
Producers Council and the National Cattlemen’s
Beef Association describe different cuts of pork
and beef. Similar descriptions of cuts may be
available from trade associations for other
species, listed in the “Contacts” section on page
130. A short piece on aging beef, also from
NCBA, may offer some insights for other
species as well.

Finally, the chapter ends with an excellent
article by Dr. Dennis Buege that provides
information on sausage processing. The article
concludes with several recipes for pork and beef
sausage, which again might be adapted for other
species.
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Directory of
Smaller Scale State-Inspected and
USDA-Inspected Slaughter Plants

in Wisconsin

Below are the state-inspected and USDA-
inspected slaughter plants identified on the

accompanying map. By law, any meat which is

to be sold must be processed under inspection.
State inspection is designated to be “equal to”

USDA inspection, but meat from state-inspected

plants cannot be sold outside of the state of
Wisconsin (out-of-state people can purchase

/owo/o/im,%
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state-inspected meat within Wisconsin, and take
it home for their own private use). Meat from
USDA inspected plants can be sold out-of-state.
Because meat from farm-raised bison, deer and
elk was not included in early meat inspection
laws, such meat processed in state-inspected
plants can be sold out-of-state. While many
plants are licensed to process (cut-up) poultry,
at the current time only 2 plants (Nos. 101 and
102) are conducting inspected poultry slaughter.
All plants are state-inspected except for Nos.
103-106, which are federally inspected.

Smaller Scale State-Inspected and
USDA-Inspected Slaughter Plants in Wisconsin
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Plant #. Plant Name - Address (County)

Phone Number

1

Adams Meats - W10947 Riverside Rd., Pella 54950 (Shawano)

715-754-5136

2 Westby Locker & Meats - 406 N. Main, Westby 54667 (Vernon) 608-634-4515
3 Avon Locker - 12026 Hwy 23, Darlington 53530 (Lafayette) 608-776-2336
4 Brost Foods - 12115 Marken Rd., Kiel 53042 (Manitowoc) 920-693-8711
5 Beck’s Meat Processing - 519 Clairville Rd., Oshkosh 54904 (Winnebago) 920-589-2104
6 Belmont Fresh Meats - 115 Mound Ave., Belmont 53510 (Lafayette) 608-765-6992
7 Butch’s Country Market - W5823 State Road 85, Durand 54736 (Pepin) 715-672-8073
8 Black Earth Meats - 1345 Mill St., Black Earth 53515 (Dane) 608-767-3940
9 Bloomington Meats - 413 Canal St., Bloomington 53804 (Grant) 608-994-2867
10 Blue Ribbon Meats LLC - 435 S. 8th St., Hilbert 54129 (Calumet) 920-853-3234
11 Brandon Meats & Sausage Inc - 117 S. Commercial St., Brandon 53919 (Fond du Lac) 920-346-2227
12 Kickapoo Locker Service - Main St., Gays Mills 54631 (Crawford) 608-735-4531
13 Herb’s Meats - 110 N. Church St., Alma Center 54611 (Jackson) 715-964-5781
14 Country Fresh Meats - 356 County Hwy Y, Hatley 54440 (Shawano) 715-446-3467
15 Craig’s Meats & Catering - N9064 State Hwy 162 North, Mindoro 54644 (La Crosse) 608-486-2212
16 Custom Meats of Marathon - 1300 S. Hwy 107, Box 456, Marathon 54448 (Marathon) 715-443-3734
17 Downsville Meat Processors - N2615 451st St., Downsville 54735 (Dunn) 715-664-8327
18 Daeffler’s Quality Meats Inc - 315 Oak St. W., Frederic 54837 (Polk) 715-327-4456
19 Dalebroux Meats - Rt. 3, 3348 Kewaunee Rd., Green Bay 54311 (Brown) 920-468-8658
20 Pine River Processing - W2575 Aspen Dr., Pine River 54965 (Waushara) 920-987-5191
21 Northern Processing - M211 Staadt Ave., Marshfield 54449 (Wood) 715-384-5868
22 Elkhorn Locker - 406 S. Wis St., Elkhorn 53121 (Walworth) 262-723-2919
23 Prairie Farm Locker - Box 12, 200 River St., Prairie Farm 54762 (Barron) 715-455-1541
24 People’s Meat Market - 1765 Cty Hwy J, Stevens Point 54481 (Portage) 715-592-6328
25 Falls Meat Service Inc - 13212 Main St., Pigeon Falls 54760 (Trempealeau) 715-983-2211
26 Footville Meat Market - 280 N. Gilbert, Footville 53537 (Rock) 608-876-6323
27 Foss Fine Meats Inc - 325 W. Wisconsin St., Sparta 54656 (Monroe) 608-269-6456
28 Franklin Meats - 9431 W. Oakwood Rd., Franklin 53132 (Milwaukee) 414-425-0800
29 Frase’s Locker - 136 S. Stone St., Augusta 54722 (Eau Claire) 715-286-2920
30 Indee Meats & Locker Service - 23553 Adams, Independence 54747 (Trempealeau) 715-985-3712
31 Gehring’s Meat Market - 5618 Hwy K, Hartford 53027 (Washington) 262-644-6273
32 Geiss Meat Service - W4490 Pope Rd., Merrill 54452 (Lincoln) 715-536-5283
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Plant #. Plant Name - Address (County)

Phone Number

F 33 Grimm’s Sausage & Meat Proc - 400 Main St., Box 1, New Auburn 54757 (Chippewa) 715-237-2234
34 Haen Meat Packing - W1910 Cty Hwy KK, Kaukauna 54130 (Outagamie) 920-766-3239

35 Harry Hansen Meat Service - 10407 Hwy K, Franksville 53126 (Racine) 262-835-4495

36 Hauber Processing Plant - Box 227, Dickeyville 53808 (Grant) 608-568-7579

37 Whiskey Ridge Processing - Hwy 27-70, Radisson 54867 (Sawyer) 715-945-2425

38 Salchert’s Meats Inc - 1305 Main St., St. Cloud 53079 (Fond du Lac) 920-999-2651

39 Hewitt’s Meat Processing Inc - 8300 Cty V, Marshfield 54449 (Wood) 715-676-3654

40 Hoesly Meats - 219 Industrial Dr., New Glarus 53574 (Green) 608-527-2513

41 Hoff’s Red Owl - 617 Main St., Brownsville 53006 (Dodge) 920-583-3734

g 42 Lake Mills Locker - N6775 Hwy A, Lake Mills 53551 (Jefferson) 920-648-5514
§ 43 Hujet Meats - 3787 New Franken Rd., New Franken 54229 (Brown) 920-866-2411
8 44 Richland Locker Co Inc - 590 S. Main, Richland Center 53581 (Richland) 608-647-4577
G‘D 45 Highway 45 Locker Plant LLC - N2220 Hwy 45 South, Antigo 54409 (Langlade) 715-623-3554
46 Johnson’s Sausage Shoppe - 425 Lowville Rd., Rio 53960 (Columbia) 920-992-6328

47 Kewaskum Frozen Foods - 118 Forest Ave., Kewaskum 53040 (Washington) 262-626-2181

48 Kinziger Meats LLC - 4069 Hwy 141, Pound 54161 (Marinette) 920-897-3108

49 Pond-Hill Processing - W16257 Co Hwy Q, Wittenberg 54499 (Shawano) 715-253-2491

50 Otto’s Meats Inc - N5674 Adams St., Luxemburg 54217 (Kewaukee) 920-845-2612

51 Bri’s Processing - N8084 State Road 40, Colfax 54730 (Dunn) 715-962-3825

52 Kropf’s Meat Processing - N7666 Kolpack Rd., Bowler 54416 (Shawano) 715-793-4675

53 Ran’s Meat Processing - N1130 Sunrise Lane, Dalton 53926 (Green Lake) 920-394-3805

54 Lodi Locker Market - 150 S. Main St., Lodi 53555 (Columbia) 608-592-3534

55 Loehr’s Meat Service - 523 E. Main St., Box 233, Campbellsport 53010 (Fond du Lac) 920-533-4513

56 Strum Locker Plant - 128 5th Ave., Strum 54770 (Trempealeau) 715-695-2914

57 Marchants Foods - 9674 Hwy 57, Brussels 54204 (Door) 920-825-1244

58 Butcher Shop - 4391 Hwy 18, Fennimore 53809 (Grant) 608-822-6712

59 Mincoff’s Meat Market - N2559 Market Rd., Conrath 54731 (Rusk) 715-532-5063

60 Niemuth’s Steak & Chop Shop - 715 Redfield St., Waupaca 54981 (Waupaca) 715-258-2666

61 Nolechek Meats - 104 N. Washington St., Thorpe 54771 (Clark) 715-669-5580

62 Olson’s Woodville Meats - 124 E. River St., Woodville 54028 (St. Croix) 715-698-2482

63 Pearce’s Sausage Kitchen - Rt. 4, Box 67, Ashland 54806 (Ashland) 715-682-3742

46 64 Pernat-Haase Meats - N4202 Hwy M, Juneau 53039 (Dodge) 920-386-3340



Plant #. Plant Name - Address (County)

Phone Number

65 Pinter’s Packing Plant - 193 Front St., Dorchester 54425 (Clark) 715-654-5444
66 Quality Cut Meats - 125A Milwaukee Ave., Cascade 53011 (Sheboygan) 414-528-8424
67 Roehrborn Meats - 640 W. Ryan St., Brillion 54110 (Calumet) 920-756-2400
68 Roskom Meat Packing - W803 Hwy S, Kaukauna 54130 (Outagamie) 920-766-1657
69 Russel Meat Processing - W8675 County Hwy I, Oxford 53952 (Marquette) 608-586-5589
70 Bob’s Processing - 2430 S. Main St., Bloomer 54724 (Chippewa) 715-568-2887
71 Sailer’s Meat Processing Inc - 117 S. Main St., PO Box 35, Elmwood 54740 (Pierce)  715-639-2191
72 Country Meat Cutters - W9851 Cty G & GG, Reeseville 53579 (Dodge) 920-927-5577
73 Cooks Valley Processing - 14694 20th St., Colfax 54730 (Chippewa) 715-962-3026
74 Schroedl Market - N3705 Hwy 89, Jefferson 53549 (Jefferson) 920-674-3760
75 Jump River Slaughter & Smokehouse - PO Box 143, Jump River 54434 (Taylor) 715-668-5233
76 Gillett Meats - 214 E. Railroad, Gillett 54124 (Oconto) 920-855-2898
77 J.D.’s Country Meats - 26549 Locust Ave., Wilton 54670 (Monroe) 608-435-6720
78 Sorg Farm Packing Inc - N4290 US Hwy 14, Darien 53114 (Walworth) 262-724-5554
79 Holmen Locker & Meat Market - 412 S. Main St., Holmen 54636 (La Crosse) 608-526-3112
80 Straka Meats - Cedar St., Box 257, Plain 53577 (Sauk) 608-546-3301
81 Theys Butchering - E1829 River Rd., Casco 54205 (Kewaunee) 920-845-5209
82 Tuschel’s Fresh Country Meats LLC - 202 N. Calumet, Valders 54245 (Manitowoc) 920-775-4323
83 UW Meat Lab - 1805 Linden Dr, Madison 53706 (Dane) 608-262-1793
84 UW River Falls - Ag Science Bldg., River Falls 54022 (Pierce) 715-425-3704
85 Maplewood Packing Inc - 4663 Milltown Rd., Green Bay 54313 (Brown) 920-865-7901
86 Van Meter Meats, Inc - 407 S. Main St., Luck 54853 (Polk) 715-472-2141
87 Newton Meats & Sausage Inc - 5616 Cty Trunk U, Newton 53063 (Manitowoc) 920-726-4455
88 Vern’s Butchering Service - 56036 Patterson Rd., Viroqua 54665 (Vernon) 608-632-0048
89 O’dovero And Flesia - Rt. 1, Box 65, Mellen 54546 (Ashland) 715-274-2094
90 The Meat Market - 700 Lincoln Ave., Baraboo 53913 (Sauk) 608-356-5574
91 Waller’s Market - Box 8, Nelsonville 54458 (Portage) 715-824-2628
92 Watkins Locker Inc - 130 Pine, Plum City 54761 (Pierce) 715-647-2554
93 Gunderson Food Service - 847 E. Main St., Mondovi 54755 (Buffalo) 715-926-4903
94 Webers Processing Plant Inc - 725 N. Jackson St., Cuba City 53807 (Grant) 608-744-2159
95 Twin Cities Packing Co - 5607 E. Co J, Clinton 53525 (Rock) 608-676-4428
96* Lake Geneva Country Meats - 5907 State Road 50 East, Lake Geneva 53147 (Walworth) 262-248-3339
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97* Armbrust Meats - 224 S. Main St., Medford 54451 (Taylor) 715-748-3102
98* Little Black Pack - W5663 Gravel Rd., Medford 54451 (Taylor) 715-748-2141
99* North Bend Processing - N587 N. Bend Dr., Melrose (Jackson) 608-488-2029

* Federally-inspected plants.

Directory of State Custom-Exempt

Slaughter
Plants in Wisconsin

Below are the custom-exempt slaughter plants in Wisconsin. They do not have antemortem and
postmortem inspection of the animals they slaughter, but their facilities are inspected by the Wisconsin
State Meat Inspection Program. Meat inspection regulations allow animal owners the option to have their
animals slaughtered and processed without inspection, either on the owner’s premises or in a custom-
exempt plant. However, such non-inspected meat is not allowed to be sold. Packages of meat from
carcasses processed in a custom-exempt plant must be marked “Not for Sale.” If a producer is direct
marketing their animal to a consumer using a custom-exempt plant, the transaction must be based upon

the live animal weight
(not the meat). Then the
purchasing customer, as
the animal owner, may
choose to slaughter and
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State Custom Exempt
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4 Ron’s Meat
Processing - 239 Edgewood Dr., Oxford 53952 (Marquette)

608-584-5655

5 Johnny’s Market - W11124 Hwy 64, Pound 54161 (Marinette)

920-897-3329



6 Eastman Locker - Box 110, Eastman 54626 (Crawford) 608-874-4331
7 Martin’s Meat Processing - N14558 Cty Hwy O, Withee 54498 (Clark) 715-229-4703
8 Nohl’s Custom Slaughter - W4430 Cty Trunk Jm Route 1, 920-893-0157
Sheboygan Falls 53085 (Sheboygan)
9 Marty’s Custom Cutting Inc. - Corner Hwy P & N, Rubicon 53078 (Dodge) 262-673-5613
10 Ries Farms - N10961 Butternut Rd., Lomira 53048 (Dodge) 920-269-7239
11 Risler’s Processing - N46375 Cty Rd V, Eleva 54738 (Trempealeau) 715-287-4535
12 Schmidt’s Slaughter House - W3174 Swamp Rd., Bonduel 54107 (Shawano) 715-758-2475
13 Syed Family Sheep Farm - 2739 Hwy MN, Stoughton 53589 (Dane) 608-838-9590
14 Welch’s Custom Processing - N5509 State Rd., Black Creek 54106 (Outagamie) 920-984-3667
15 Witt’s Locker - N3929 State Hwy 22, Shawano 54166 (Shawano) 715-526-5478
16 Nhiacha and Chao Butchery - 6056 E. Hwy 29, Luxemburg 54217 (Brown) 920-863-8754

“Plants.CustomExempt”, Misc.#10, 1-29-03
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COMPARISON 2000 - 2001

From The Department of Agriculture, Trade and Consumer Protection

Processing Plant Statistics from the Bureau of Meat Safety & Inspection

Category 2002 2003
Official Plants 286 285

Exempt Plants 60 61

Total Plants 346 346

Cattle Slaughtered 39,301 43,163
Calves 216 209

Sheep 12,730 12,512
Swine Slaughtered 73,229 70,699
Poultry Slaughtered (Chickens & Turkeys) 143,520 147,298
Pheasants Slaughtered 133,520 112,859
Buffalo Slaughtered 843 1047

Other: Deer, Elk 672 1296
Ratites 274 723

Ducks, Geese, Wild Geese, Squab 1406 2277
Slaughtered & Processed Wts. (Red Meat) 136,524,681# 135,235,068#
Slaughtered & Processed Wts. (Poultry) 39,867,709# 36,411,225#




Working with Your Meat Processor

By Paul Dietmann, Sauk County Extension
Agricultural Agent

The meat processor plays a crucial role in your
meat marketing enterprise. It is illegal in the
state of Wisconsin to sell beef, pork, or lamb
that has not been slaughtered and processed in a
state-inspected processing plant. Beyond the
fact that it is a legal requirement to utilize the
services of an inspected meat processing plant
in order to sell most species of meat, your
processor is also a part of your marketing team.
Your processor will have a big impact on your
customers, whether it is through the quality of
the meat packaging and labeling or by the
manner in which your customers are treated
when they pick up their meat order at the
processing plant. Selecting the right meat
processor, one who understands your marketing
goals and is committed to helping you succeed,
is one of the most important decisions you will
make in your meat marketing business.

Selecting Your Processor

Wisconsin is fortunate to have more than 100
state-inspected meat processing plants located
within its borders. Most of these plants are
small, family-owned and operated, community-
oriented businesses. Our state also has one of
the best meat inspection programs in the
country. A producer/marketer of meat in
Wisconsin can be confident that their products
will be handled with great care and attention to
food safety in any processing plant in the state.

However, meat processors in Wisconsin tend to
fall into two groups when it comes to dealing
with producers who are marketing their meat
directly to consumers. The majority of
processors view producer/marketers as an asset
to their business. Every producer/marketer is,
in essence, another salesperson for the plant,
generating revenue and bringing new customers
through the door. These processors appreciate
the efforts of producers and will work hard to
enhance the value of their producers’ meat
products so they can grow their businesses as
well.

A small number of Wisconsin meat processors
are not enthused about the increasing number of
producer/marketers in the state. They see these

producers as competitors who are taking
profitable business away from their meat
counters. They don’t want to deal with the
extra hassle of labeling cuts for producers.
They don’t want to be bothered with phone
calls or pick-ups from the producer’s customers
and may treat the customers with disrespect.
Producers often find that it is hard to schedule
processing space in these plants, which will
have an adverse impact on the amount of meat
they can sell.

Obviously, you want to work with a processor
who appreciates your business. There are
several ways to find a good processor. First,
talk to other direct marketers in your area. Ask
them which processors they would or would not
recommend and why. Second, make
appointments with as many processors you can
find within an easy driving distance of your
farm. Spend some time visiting with each one
and ask some of these questions:

* How many producer/marketers does the
plant serve?

* How many weeks in advance will slaughter
space need to be reserved? Does that lead-
time vary according to the time of year?

* Does the plant have the ability to label the
producer’s product in accordance with state
guidelines?

* Will the processor accommodate any
special cutting or packaging requests from
customers?

* Does the plant have the ability to dispose of
all hides and offal?

* [s locker space available or will all meat
have to be picked up as soon as it is
wrapped?

* Does the plant have enough cooler space to
age carcasses according to the producer’s
specifications?

* Can the plant cryovac (clear wrap) cuts of
meat or do they only use freezer paper?

During your visit to the plant try to look at the
facility through your customers’ eyes. Will the
plant appear clean, well-lit, and inviting to your
customers? Is the plant easy to find? Is the
entrance (and meat pick-up door, if it’s in a
different location than the plant entrance)
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well-marked? Are the hours of operation
convenient for picking up meat? Are plant
employees courteous and friendly? Are other
complementary products available for sale to
your customers?

The process of buying your product should be a
pleasant, enjoyable experience for your
customers. The processor you choose can truly
make or break your business.

Building a Good Relationship
with Your Processor

Now that you have found the best processor for
your products it is time to solidify that working
relationship. The first thing to consider is that
the best processing plants in Wisconsin tend to
be extremely busy and often short-staffed.
Anything you can do to help maintain the
plant’s efficiency will be greatly appreciated.
Try to set up a regular slaughter schedule and
give the plant as much lead-time as possible.
Keep your animals well-bedded so they will be
relatively clean when they get to the processor.
Pick up meat promptly and try to avoid tying up
the plant’s freezer space. Encourage your
customer to communicate their special orders to
you rather than the plant so that the processor
only has to be in contact with you. Ask if the
processor will allow you to come into the plant
to help label and sort your meat.

Another way to build a positive relationship
with your processor is to include the plant in
your advertising. A big part of the reason your
customers are buying from you is because they
value you as a safe, trustworthy, local source of
meat; somebody who takes pride in producing a
top-quality product. Identifying your
processing plant in your advertising as a small,
locally owned, quality-enhancing business can
boost your image as well as your processor’s.
Make a point of including a flattering
description of your processor in all of your
brochures and other promotional materials. Be
sure to mention your plant if you have an
opportunity to participate in any media
interviews about your business.

Encourage your customers to patronize your
processor’s store and meat counter to buy items
they can’t get from you. It is likely that your
processor is procuring animals from other local
producers to fill the meat counter so you will be
indirectly helping your neighbors as well as
your processor.

Conclusion

We have many excellent meat processing plants
in Wisconsin. Spend some time looking for the
processor who is most likely to support your
business goals and who appreciates the value
you bring to his or her business. Remember
that your success depends on the strength of the
working relationship you build with your meat
processor.

The following information was excerpted from
an article by Dennis Buege, titled “Direct Meat
Marketing by Livestock Producers” (1995)

Producers should consider the following issues
when selecting a meat processor:

* Distance from farm and customers
* General appearance/sanitation of plant

* Attitudes and friendliness of
manager/employees

* Quality of processing operations:
* cutting and wrapping
* cured and smoked meat products
* willingness to adapt to your
customers’ needs

The meat plant is an extremely important part
of your operation. The two of you are really in
this together. Its appearance and sanitation, the
quality of work performed, and the
manager/employees’ attitude and treatment of
customers will have a large effect on their
satisfaction, and success of your enterprise. It
may be worth your while to travel a little
further to get the right plant.



How Much Meat Will You Take Home?

(From a Carcass, Side or Quarter)

By Dennis Buege and Ron Russell - Meat Science Laboratory, Animal Sciences Department - UW

Madison

When animals are processed and the meat is bought by the carcass, side or quarter, how much trimmed,

packaged meat should be available to take home to the freezer? The purpose of this fact sheet is to
provide information on meat yields from beef, pork and lamb.

Losses From Slaughter and Meat Cutting

There is a large reduction in weight in going from a live animal to packaged cuts of meat.

Slaughter Losses - The slaughter process involves removal of the animal’s blood, hide and internal

organs. Dressing percent refers to the percentage of the live weight found in the carcass (carcass weight

+ live weight X 100). Dressing percent varies with the type of animal, its thickness or muscling, its
fatness, the method of dressing (skinned vs. dehaired pigs) and how much feed was present in its

digestive tract.

Beef Pork Lamb
Dressing Percent 56-65% 65-75% 45-55%
Live weight (Ibs.) 1,200 250 120
Carcass weight (Ibs.) 650-800 160-190 60-65
Beef Pork Lamb
Expected Cutting Yield 55-68% 65-75% 45-65%
Carcass weight (Ibs.) 725 175 60
Packaged meat weight (Ibs.) | 400-500 114-132 28-40
(40% of live weight) (50% of live weight) (30% of live weight)
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Product Yields from Beef

Live Steer 1200 Ibs. - Carcass 725 Ibs.

Estimates Packaged Product-
Untrimmed | Trimmed Ground Total Useable | Total Product | Possible Cuts
Wt. (Ibs.) Cuts (Ibs.) | Beef (Ibs) | Product (Ibs.) | (% of Carcass)

Round (22%)* 160 72 30 102 14 Sirloin Tip
Round Steaks
Round Roasts
Rolled Rump

Loin (16%) 116 43 15 58 8 T-bone
Porterhouse
Sirloin
NY Strip
Tenderloin

Rib (9%) 65 40 12 52 7 Rib Steak
Rib Roasts
Ribeyes
Short Ribs

Chuck (27%) 196 80 65 145 20 Chuck and
Arm Roasts
Chuck Steaks

Flank, Plate, 145 38 56 94 13 Flank Steak

Brisket, Brisket

Shank (20%) Short Ribs
Soup Bones

Miscellaneous 43 6 6 1

(6%)

TOTAL 725 270 184 457 63

2. Percent of starting carcass weight.




Product Yields from Pork

Live Pig 250 Ibs. - Carcass 175 Ibs.

Untrimmed Trimmed Product
Weight (Ibs) Weight (Ibs) % of Carcass Possible Cuts

Ham (25%)* 44 32 18 Cured or Fresh Ham

Loin (18%) 34 30 17 Rib and Loin Chops
Sirloin Roast
Country Style Ribs

Blade Shoulder (8%) 15 13 7 Blade Steaks and

(Boston Butt) Blade Roasts

Picnic Shoulder (9%) 16 13 7 Arm Roasts C‘g
Lean Trimmings for
Sausage §

Side (17%) 30 28 16 Bacon and Spareribs >

Miscellaneous (20%) 36 15 8 Neck Bones é
Sausage Trimmings

Total 175 130 74

3. Percent of starting carcass weight.

Product Yields from Lamb

Live Lamb 120 Ibs. - Carcass 60 Ibs.

Untrimmed Trimmed % of Carcass Possible Cuts
Wt (Ibs) Wt (Ibs)
Leg (28%)* 17 12 20 Leg Roasts
Leg Slices
Loin (16% 9 6 10 Loin Chops
Loin Roasts
Rib (12%) 7 4 7 Rib Chops
Rob Roasts
Rack of Lamb
Shoulder (24%) 14 9 16 Shoulder Roasts
Arm Chops
Blade Chops
Miscellaneous (20%) 12 6 10 Riblets, Stewmeat
Ground Lamb
Shanks, Flank
Total 60 45 63

4. Percent of starting carcass weight.
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Meat Processing Terminology

Dressing Percent: The carcass weight
expressed as a percentage of the live weight.
For example, a 120-pound lamb yielding a 60-
pound carcass has a dressing percent of 50%.
Dressing percent varies with species of animal,
live weight, hide cleanliness, fill in the digestive
tract, degree of muscle development, fatness,
and dressing procedure. Heavier weights, clean
hides, minimum fill, heavy muscling and higher
fat content increase dressing percentages.

Dressed Weight: The same as carcass or
hanging weight. The weight of the carcass after
removal of the head, hide (or hair), feet, organs
and digestive tract during slaughter. Meat sold
in bulk for the home freezer is usually priced on
a carcass or hanging weight basis.

Sides and Quarters: A side is half of a
carcass. It is a common method by which beef
or pork are sold for home freezers. Beef is also
sold as quarters or as “split sides”. A front
quarter is the front half of a carcass side. A
hindquarter is the back half of a carcass side.
Because the hindquarter contains a larger
proportion of higher priced cuts, it always sells
for more per pound than the front quarter. A
split side is a quarter of a carcass, but includes
cuts from both the front and hind quarter (a
“half of a half”). Lambs are usually sold by the
full carcass.

Processing Cost: The cost of cutting, wrapping
and freezing a carcass, side or quarter. The
processing cost is usually charged on a per-
pound basis for the hanging weight in addition
to a slaughter fee. Additional processing
charges are assessed for extra services such as
curing hams and bacons, making patties or
sausages, etc.

Cutting Loss: Also known as processing loss.
It is the percent of the carcass weight lost as
bone or fat when a carcass is fabricated into
packaged cuts. Cutting losses may vary
considerably, depending largely on the amount
of trimmable fat on the carcass. For example, a
very lean beef carcass may have a cutting loss
of only 25-30%, while a very fat carcass may
have a loss of over 40%. Cutting loss is also
affected by cutting method (bone-in vs.
boneless cuts), and how closely the fat is

trimmed (1/8 inch vs. 3/4 inch trim). Individual
meat cuts sold at retail counters are subject to
similar cutting losses. Final retail prices reflect
these packer-to-retailer cutting losses.

Packaged Weight: Weight of packaged retail
cuts that are ready for display in a meat case or
storage in a home freezer.

Aging: Holding meat animal carcasses at low
temperatures (35-450F) for 7 to 14 days to
allow naturally occurring enzymes in the meat
to improve tenderness. Most tenderization
occurs during the first 10 days of aging. Subtle
flavor changes may also occur due to chemical
reactions in the fat. Only beef and lamb
carcasses with a uniform, protective fat cover
may be aged without incurring excessive
surface moisture loss if they are aged for long
periods. Aging is very important to enhance
beef eating quality. Because lambs are very
young, they require a shorter aging period than
beef. Pork is not aged.

Marbling: Flecks of fat in the lean. Marbling
contributes to the flavor and juiciness of meat.
Larger amounts of marbling increase the caloric
content of meat.

Beef Grades: A voluntary carcass
classification system administered by the
USDA. Graded carcasses are assigned a quality
grade based on the estimated eating quality, and
a yield grade based on the expected yield of
retail cuts from the carcass.

Quality grades (Prime, Choice Select) reflect
animal age and the amount of marbling in the
lean. As the quality grade increases from
USDA Select to USDA Prime, the amount of fat
(marbling) in the lean increases.

Quality Grade Marbling in Ribeye
Prime Abundant

Choice Modest

Select Slight

Standard Traces




Yield grades (1, 2, 3, 4, and 5) estimate the
expected cutting yield when carcasses are
processed into retail cuts. Yield grade 1
carcasses are exceptionally lean while yield
grade 5 carcasses are very fatty. The degree of
muscle development in a carcass can also affect
the yield grade.

Forms In Which Meat Can Be Sold
(Beef, Pork, Lamb and Veal)

* whole carcass

* half carcass (side)

* front or hind quarter (beef)
* split side (half of a half)

* bundles

* individual retail cuts

* processed meat products

Meat processors report that split sides are very
popular. This gives the customer all the cuts
from a side of beef (or pork), but in half the
quantity (and for half the cost). Although a
processor can offer 25 or 50 pound bundles of
beef for sale from his plant, the sale of these
smaller quantities may be difficult for a
producer to coordinate in direct sales, because
of the need to move all the cuts in a somewhat
uniform manner. However, it can be done.

Cutting Instructions

Some producers collect cutting and processing
information from the customer, and pass it
along to the processor. In most cases, the
customer deals directly with the plant in
arranging cutting instructions. This is the way
most plants prefer to operate (some insist on it).
Plant operators are experts in processing and
can more correctly tailor cuts and package
weights to customer needs and desires and can
also offer alternatives to customers. Also, if
there is dissatisfaction with the processing, it
will come back to the processor and not the
farmer. Colorful 8-1/2 x 11 inch meat charts
showing the major cuts from beef, pork, lamb
or veal carcasses are available from the
National Live Stock and Meat Board at a cost
of $14 per 100. Order at 1-800-368-3138.
These may be useful in assisting customers in
determining how they want their meat cut.

Packaging and Storage Life

Almost always the meat in direct-to-consumer
sales is frozen, and will be used by the
customer over a period of months. Proper
wrapping of meat in high quality freezer paper
and rapid (sharp) freezing contribute to longer
lasting quality in the product. The goal is to
prevent moisture loss from the meat (freezer
burn) and keep out air, which contributes to
rancidity development (off flavors). Vacuum
packaging in a plastic barrier film is an
excellent way to achieve this, and also provides
good visibility of the product. However,
sometimes, handling of the frozen meat in such
vacuum packages may lead to “leakers,”
packages which lose their vacuum and the
advantages that this packaging system provide.

Another key to customer satisfaction is having
them use up the frozen product while it is still
in good condition. Remind customers to
operate their freezers at OoF, and to use up the
frozen product within these time limits for best
flavor:

* beef - within 9 months
* pork - within 4 months
¢ lamb - within 9 months

For greatest customer satisfaction, try to “size”
the amount of meat purchased to how fast a
family uses it, so that product does not remain
excessively long in their freezer, and provide
them with undesirable eating experiences.

brngoaoor 6
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The Nutrient Composition
of Meat Cuts

By Dennis Buege, Extension Meat Specialist
and Susan Nitzke, Extension Nutrition
Specialist, University of Wisconsin - Madison

Nutrient information for popular fresh meat,
poultry and fish products has been developed
from USDA handbooks, and is now posted or
made available as handouts at retail cases in
many grocery stores. The purpose of this fact
sheet is to provide that nutrient information for
beef, pork, lamb and veal cuts, and to make
comparisons to poultry and fish products.

Nutrient values for fresh meat cuts are based
upon 3 ounce (85 grams) boneless portions of
cooked lean, trimmed of removable fat. Three
ounces of cooked meat is represented by a
quarter-pound hamburger (4 ounces raw - 3
ounces cooked), or is approximately the size of
a standard size deck of playing cards. The
USDA recommends that individuals daily
consume two to three servings (5 to 7 ounces)
from lean meat, poultry, fish or alternates (such
as eggs, dried beans, and nuts) group.




Nutrients In Three Ounce Cooked, Trimmed Serving

Beef
Cut Calories | Calories Total fat | Saturated | Cholesterol | Protein (g) | Iron (%
from Fat (gm) Fat (gm) (mg) daily value)

Eye Round Roast 140 40 4 2 60 25 10

Top Round Steak 150 40 4 1 70 27 15

Tip Round Roast 160 50 6 2 70 24 15
Sirloin Steak 170 60 6 2 75 26 15
Chuck Arm Roast 180 60 7 3 85 28 20

Top Loin Steak 180 70 8 3 65 24 10
Tenderloin Steak 180 80 9 3 70 24 15

Rib Steak, 190 90 10 4 70 24 10
Small End

Rib Roast, 200 100 11 4 70 23 15
Large End

Chuck Blade Roast | 210 100 11 90 26 15
Ground Beef 210 100 11 85 27 15
(10% fat)*

Ground Beef 230 120 13 5 85 24 15
(17% fat)*

Ground Beef 250 150 17 6 85 23 15
(27% fat)*

* Ground beef fat percentage is before cooking; products were broiled to well-done.

Veal

Cut Calories | Calories Total fat | Saturated | Cholesterol | Protein (g) | Iron (%

from Fat (gm) Fat (gm) (mg) daily value)

Cutlets 130 25 3 1 90 24 4

Loin Chop 150 50 6 2 90 22 4

Rib Roast 150 60 6 2 95 22 4
Shoulder Blade Steak | 170 50 6 2 135 28 6
Shoulder Arm Steak | 170 40 5 1 130 30 6

brngoacor 6

5



/oe/b/a/im,ﬂ,

199)

S

Pork

Cut Calories | Calories Total fat | Saturated | Cholesterol | Protein (g) | Iron (%
from Fat (gm) Fat (gm) (mg) daily value)

Tenderloin Roast 140 35 4 1 65 24 6

Top Loin Roast 170 60 6 2 65 26 4

Top Loin Chop 170 60 7 2 70 26 4

Loin Chop 170 60 7 3 70 26 4
Sirloin Roast 180 80 9 3 75 25 6

Rib Chop 190 80 8 3 70 26 4
Shoulder 190 100 11 4 80 23 8

Blade Steaks

Country Style Ribs | 210 110 13 5 80 23 6
Ground Pork 250 160 18 80 22

Spareribs 340 230 26 105 25

Lamb

Cut Calories | Calories Total fat | Saturated | Cholesterol | Protein (g) | Iron (%

from Fat (gm) Fat (gm) (mg) daily value)

Shank 160 45 5 2 90 26 10

Leg, Whole 160 60 7 2 75 24 10
Shoulder Arm Chop | 170 70 8 3 80 24 10

Loin Chop 180 80 8 3 80 25 10
Shoulder 180 90 10 3 80 22 8

Blade Chop

Rib Roast 200 100 11 4 75 22 8
Comparisons Among Cooked Meat, Poultry and Fish

Beef (composite)* 185 70 8 3 75 25 14
Pork (composite)* 180 70 8 3 75 25 5
Lamb (composite)* | 175 70 8 3 80 24 9
Veal (composite)* 165 55 6 2 100 27 6
Chicken Breast** 120 15 1.5 0.5 70 24 4
Chicken Thigh** 150 60 7 2 80 21 6
Turkey Breast** 120 10 1 0 55 26 8
Turkey Thigh** 140 40 5 1.5 65 23 15
Cod** 90 10 1 0 50 19 2
Salmon** 150 65 7 1 50 22

Shrimp 110 20 2 0 150 22

* Average of major cuts

** Skinless



How Does Meat Fit Into a Healthy Diet?

Meat is a good source of protein, B-vitamins, and minerals such as iron and zinc. But how does it fit into
a heart-healthy diet? The table below presents for three levels of calorie intake the upper limits for daily
consumption of total fat, saturated fat and cholesterol, as recommended by the American Heart
Association. Comparing the values listed above for various products to this table shows how a 3 ounce

serving fits into these daily recommendations:

Total Fat Saturated Fat Cholesterol
American Heart Association < 30% of calories < 10% of calories <300 milligrams
Daily Recommendations
Daily Calories
1,500 calories Less than 50 grams 15 grams 300 mg
2,000 calories Less than 65 grams 20 grams 300 mg
2,500 calories Less than 80 grams 25 grams 300 mg

Sources of Nutrient Information:

* Beef: USDA Handbook 8-13 (1990)

* Fish:USDA Handbook 8-15 (1987)

* Veal: USDA Handbook 8-17 (1989)

* Lamb: USDA Handbook 8-17 (1989)
* Poultry: USDA Handbook 8-5 (1979)
* Pork:USDA Handbook 8-10 (1991)

brngoacor 6
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Nutritive Content of
Alternative Red Meat Products

Ostrich — Emu — Venison — Elk — Bison

Dennis R. Buege', Mark Kreull, and Juliette C.
Howe’ 'Animal Sciences Department,
University of Wisconsin — Madison *USDA
Nutrient Data Laboratory, Beltsville, MD

Meat and poultry products provide valuable
nutrients to the diet, including large amounts of
high quality protein, important minerals such as
iron and zinc, and significant amounts of five
B-vitamins. Beef, pork, lamb, veal, chicken
and turkey have traditionally been the primary
meats consumed in the U.S. diet. During the
1990°s, other sources of “red” meat emerged as
alternatives in the meat supply, such as farm-
raised bison, elk, deer, emu and ostrich.
Because of their red color and the fact that most
have not been traditionally consumed in the
U.S., these products are sometimes collectively
described as “alternative red meats” (ARM).

For some of these species, meat was initially a
by-product of their production. Animal parts
such as hide (skin), antlers, feathers, and oil
were sometimes the most valuable parts of the
animals. However, over time, the meat has
become a significant part of their value and is
offered for sale at some retail stores and
restaurants nationwide.

To date, little nutrient information has been
available on the products of these species, as
they are raised in the U.S. An exception is
bison (American buffalo), which is really one of
the original meat sources on this continent, and
for which some nutrient information exists. In
1998 the United States Department of
Agriculture (USDA) funded a research project
at the University of Wisconsin entitled
“Alternative Red Meat: Marketing and
Processing Improvement.” This work was
administered through the Wisconsin Department
of Agriculture, Trade and Consumer Protection
(WDATCP), and carried out by the Meat
Science Laboratory (Animal Sciences
Department). An important aspect of this
project was determination of the nutrient
content of ARM meat products. This article
summarizes the findings of that nutrient study
and compares them to nutrient information on
traditional meat sources.

Source of ARM Products Tested

To assure that the nutrient information obtained
was representative of products marketed across
the U.S., ARM products were selected for
analysis to represent different geographic areas
of production and processing, methods of
feeding/raising the animals, and organizations
that are strongly involved in marketing
products. In most cases, 6 samples (or products
of 6 animals) were included in the analyses.
For venison, bison and elk, several cuts and
ground product were examined. For ostrich,
only ground product was tested, since Texas A
& M University had already done nutrient
analyses on ostrich products. Likewise, Texas
Tech University had earlier analyzed nutrients
in some emu cuts, so this study only examined
the nutrient content of ground emu and two
selected cuts.

ARM
Product Preparation and Nutrient Analysis

Meat products were most often received as
prepared cuts or patties, ready for cooking.
Bison cuts were received as vacuum-packaged
primal sections that were cut into steaks while
still in the frozen state. When ground product
was received in bulk form, four-ounce patties
were formed prior to cooking. All ARM cuts



reported here were broiled to a final internal
temperature of 1600F, which corresponds to a
medium degree of doneness. Ground products
were pan-broiled to an internal temperature of
1600F, the minimum temperature recommended
for ground meat patties to insure safety from
pathogenic bacteria.

The nutrient content of the trimmed, cooked
lean was determined by a commercial analytical
laboratory. All procedures used in product
preparation and nutrient analysis were approved
by personnel at the USDA Nutrient Data
Laboratory to insure that the results would be
acceptable for later inclusion in their Nutrient
Database for Standard Reference.

Source of
Nutrient Information on Traditional Meats

The most respected source of nutrient
information on foods is the USDA Nutrient
Data Laboratory’s “Nutrient Database for
Standard Reference.” This is available to
everyone via the internet at
www.nal.usda.gov/fnic/foodcomp. Comparative
nutrient values for beef, pork, lamb, veal,
chicken and turkey products provided in this
report were obtained from that web-based
source.

Nutrient Composition of Cooked Meat Cuts

Table 1 presents key nutrients present in
selected ARM cuts and in comparable cuts of
traditional meat and poultry. The information is
based upon cooked, three-ounce servings,
trimmed of external waste fat, or with skin-
removed. Three ounces is the standard serving
size designated by nutrition authorities for
expressing the nutrient content of fresh meat
and poultry products. A three-ounce cooked
serving is the size of a quarter-pound hamburger
(4 oz. Raw = 3 oz. After cooking), or the size of
a standard size deck of playing cards. The
USDA'’s Food Guide Pyramid recommends two
to three servings of meat, poultry, fish, beans,
eggs and/or nuts daily.

While this project analyzed many nutrients in
ARM products (including all minerals,
vitamins, amino acids and fatty acids), Table 1
reports only key nutrients for which meat

provides significant amounts - protein, iron,
vitamin B6 and vitamin B12. Total fat,
saturated fat (a part of the total fat), cholesterol
and calories are also provided because of
consumer interest in these components and their
association with important dietary
recommendations. Daily recommended intakes
of nutrients, as provided by government
agencies and health organizations, are included
for comparison.

All meat and poultry cuts are excellent sources
of high-quality protein, with a three-ounce
cooked serving providing about one-half of
most individuals’ daily protein needs. In
general, cooked cuts from the ARM species
were lower in fat and saturated fat than
comparable beef, pork, and lamb cuts, and
chicken thigh. However, the meat of all species
was fairly similar in cholesterol content.
Although cholesterol is a lipid material, it is not
the same as fat and does not vary with fat
content of the meat. For example, veal products
are lower in fat, but relatively higher in
cholesterol. Most of the cholesterol found in
meat is associated with muscle and fat cell
membranes.

ARM products are very good sources of iron,
an important element required for red blood cell
formation. Since much of the iron in meat is
associated with the red meat pigment
myoglobin, the strong red color of ARM
products predicts higher iron contents.

Three-ounce servings of the ARM cuts provided
from 18% to 35% of the daily Vitamin B6
needs. Vitamin B12, required for the synthesis
of DNA and for growth and development, is
only found in animal products. Meat cuts
varied substantially in vitamin B12 content,
ranging from 12% of the daily recommended
intakes from a single serving of chicken or
turkey to 130% of the recommended daily
intake from one serving of venison tenderloin.

Nutrient Composition of Cooked Ground Meat

Producers of all ARM species market ground
products. The fat content of ground products
can vary widely and is determined by the types
of raw materials used. For example, raw
ground beef can range from 5 to 30% fat. In
these analyses, ground ARM products
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represented what was commercially available
from industry sources. The average fat content
of raw products in this study was: ostrich -
8.7%; emu - 4.0%; venison - 7.1%; bison -
16.2%; and elk - 8.8%. The ground beef and
ground turkey included in Table 2 for
comparison purposes contained 17% fat (similar
to ground chuck) and 8% fat, respectively, in
the raw state.

Many of the observations noted above for
cooked cuts likewise hold for cooked ground
products. ARM ground products tended to be
lower in fat and saturated fat, higher in iron,
and similar in cholesterol content to ground
beef or turkey. An exception was ground bison
which was very similar to the ground beef.
Ground emu and ostrich were substantially
higher in vitamin B12.

Summary

This article summarizes determinations of the
nutrient content of cooked products from
Alternative Red Meat species (ostrich, emu,
venison, bison and elk), and compares them to
the nutrient content of traditional meat and
poultry species. In general, ARM products tend
to be lower in fat and saturated fat, higher in
iron and similar in protein, vitamin B6 and
cholesterol when compared to most traditional
meat products. Emu and ostrich were found to
have higher levels of vitamin B12.

For a complete copy of the University of
Wisconsin report, contact Dennis Buege
(608-262-0463). Cost is $5 to cover copying
charges.

This fact sheet has been peer-reviewed by Susan
Nitzke and Sherry Tanumihardjo, Department of
Nutritional Sciences, University of Wisconsin-
Madison.



Table 1. Nutrient Content of Alternative Red Meat, and Traditional Meat and Poultry Cuts

Based upon 3 oz. (85 gram) cooked, trimmed/skinless servings -

Product Calories Protein | Total Saturated | Cholesterol | Iron Vit B6 | Vit B12
(gm) [ Fat(gm) | Fat (gm) | (mg) (mg) | (mg) (mcg)
Daily Dietary
Recommendations* | 1600-2800 | 50 <65 <20 <300 8-M | 1.7 2.4
18 -F
Ostrich!
Fan 114 22 2.3 0.7 65 2.4 NA NA
Top loin 132 24 33 1.0 79 2.8 NA NA
Inside strip 139 25 3.6 1.1 82 4.1 NA NA
Tenderloin 113 20 32 1.0 81 2.4 NA NA
Emu
Fan 122 26 2.0 0.5 70 3.9 NA NA
Loin 123 25 2.7 0.7 75 43 NA NA
Full Rump2 143 29 23 0.7 NA 5.9 0.8 1.9
Inside drum?2 133 28 1.7 0.6 NA 6.2 0.8 2.0
Venison
Round 129 27 1.6 0.8 72 3.6 0.6 2.0
Loin 128 26 2.0 1.0 67 3.5 0.6 1.6
Tenderloin 127 25 2.0 1.0 75 3.6 0.5 3.1
Bison
Round 146 26 3.9 1.7 71 3.0 0.5 1.6
Rib 151 25 4.8 2.1 67 2.5 0.4 1.1
Sirloin 146 24 4.8 2.1 73 3.0 0.5 2.4
Elk
Round 131 26 2.2 1.1 66 3.5 0.4 1.3
Rib/loin 141 26 33 1.6 64 34 0.4 0.7
Tenderloin 137 26 2.9 1.4 61 3.5 NA NA
Beef®
Round 161 27 5.0 1.7 71 2.4 0.5 2.1
Loin 182 29 8.6 3.3 65 2.1 0.4 1.7
Pork’
Leg (fresh) 179 25 8.0 2.8 80 1.0 0.4 0.6
Loin 173 26 6.6 23 68 0.7 0.3 0.6
Lamb’
Leg 162 24 6.6 2.4 76 1.8 0.1 2.2
Loin 183 25 8.3 3.0 80 1.7 0.1 1.8
Veal’
Leg 128 24 2.9 1.0 88 0.8 0.3 1.0
Loin 149 26 59 2.2 90 0.7 0.3 1.1
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Table 1. Continued

Based upon 3 oz. (85 gram) cooked, trimmed/skinless servings -

Product Calories Protein | Total Saturated | Cholesterol | Iron Vit B6 | Vit B12
(gm) | Fat(gm) | Fat (gm) | (mg) (mg) | (mg) | (mcg)
Daily Dietary
Recommendations® | 1600-2800 [ 50 <65 <20 <300 8-M | 1.7 2.4
18 -F
Chicken’
Breast 140 26 3.0 0.9 72 0.9 0.5 0.3
Thigh 178 22 9.2 2.6 81 1.1 0.3 0.3
Turkey’
Breast 115 26 0.6 0.2 71 1.3 0.5 0.3
Dark meat 138 25 3.7 1.2 95 2.0 0.3 0.3

gm = grams; mg = milligrams;

mcg = micrograms, M = males; F = females

! Source: Ostrich Meat Industry Development Final Reports (1993 and 1996), Texas A&M University.

? Source: Texas Tech University

3 Source: USDA Nutrient Database for Standard Reference.

*Based on FDA’s Daily Values for a 2000-calorie diet, and the Institute of Medicine’s Dietary Reference
Intakes for iron, B6 and B12.

Table 2. Nutrient Content of

Cooked Ground Product from Alternative Red Meat, and Traditional Meat and Poultry Species.

Based upon 3 oz. (85 grams) of cooked product -

Product Calories Protein | Total Saturated | Cholesterol | Iron Vit B6 | Vit B12
(gm) | Fat(gm) | Fat(gm) [ (mg) (mg) [ (mg) | (mcg)

Daily Dietary

Recommendations® | 1600-2800 [ 50 <65 <20 <300 8§-M | 1.7 2.4

18 -F

Ground Ostrich 149 22 6.0 1.6 71 2.9 0.4 4.9

Ground Emu 139 24 4.0 1.1 74 4.3 0.7 7.2

Ground Venison 160 23 7.0 3.6 83 2.8 0.4 2.0

Ground Bison 202 20 12.9 5.7 70 2.6 0.3 1.9

Ground Elk 162 23 7.4 3.6 66 2.8 0.4 2.2

Ground Beef** 217 21 13.9 5.5 69 2.0 0.2 1.7

Ground Turkey** 200 23 11.2 2.9 87 1.6 0.3 0.3

Intakes for iron, B6 and B12.

*Source: USDA Nutrient Database for Standard Reference

% ground beef is 17% fat in raw state (similar to ground chuck). Pan-fried.

1 oround turkey is 8% fat in raw state. Cooked.

*Based on FDA’s Daily Values for a 2000-calorie diet, and the Institute of Medicine’s Dietary Reference
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Nutritional influences on pork gquality

Abstract

This paper reviews the literature celating o the potentiad impact of swine nutrition on pock quality atteiluges.
Supra-nuiritional levels of vitamin E have been shown o increase muscle vitemin E content and reduce Hpid csdda-
thon; howevier, thee fmpact on muscle color and water hobding capacity has been variable, Selenium is also poteniial
Iy imvolved in reducing ligid oxidation; there is no evidence, howeser, that supplying additional selenium above the
requirenent improves pork quality. Recent research has suggesied that the [eeding of high levels of vitamin D13 in
ihe fimad 10 davs prior o slughter improves pork color and reduces drip loss: these results peguire validation,
Feeding ingredients with relatively high levels of unsaturated fatty acids increases the degree of unsaturation of the
a1 tissue, decrease [al firmness, and can negatively impact G quality,. The potentlal o produce “healthies” pork by
feeding ingredients rich in omega-3 Rty acids and to improve G frmoess by including conjugasted linoleic acid in
the diet s discussed. There Is evidence that resiricied leeding of prowing-lnishing ples can negatlvely impact pork
fendermess amd juiciness. The marbiling fa content of pork has been positively associated with eating quality and
feeding protein-deficient diets in the final 5 weeks prior to slaughter has been shown to increase marbling.
Australian research has suggested thal supplementation of diets with magnesium aspartate [or 5 days prior 1o
slaughter peduces the indidence of PSE and improves musche color and water holding capacity. & range of other
dietary compounds has been vestigaied: however, there 1s limdted evidence on which to judge thelr efficacy for
improving pock quality under commercial conditions.

1. Vilgmin and Minerals

Fobyurssturated [ty acids are essential
companenis of cell and miraceflukar men:

Historteally, the lormulation of diets

11 Vi E and Sekviin
A mitjor cause of delerioraiion in e

branes b are suscoptibde o cxddation.
The insaturated vy acid coment of fat

fr gronving-findshing pigs has langely  guality of mear during storsoe & lipid cc- ohepots & very closely related to the com-
beer ﬂnnreﬂqﬁg animal’s ko which can reeah in ﬁ:mﬂrrn{ pasition of the dietary far ingested by the
requirements for enevgy and profein  inclesirable changes and reduce the shell.  pig and can thereor: be readtly mankpu 2t
tor cyirnize growth performance and life of pork. ‘These changes include the e ’E ing, the [t source fed (see sec
r 5 laan content and 1hh=|.|:||!llhﬂ_"|l ufu!-:h!|_.'|I|l.'|:- pancidity and the  ton Z]. mmhm reducing the
e : L associabed incresse inunpleasant odors irngact of ion an produrt sppearance
sufficiony rainerals amd vitaming 10 and Ravors, In addition, te deleriomiion 15 varuum packaging, where air is
prevertt deficiency sy . Chver  of fresh pork color during acrobic storape removed from the package, or modified

recent years, however, there fas been
drt iricredse it inferest in irmgeoving

has besn associated with oxidative
«hanges in the chemical form of muscle

atmephere packaging amd storame, which
U gasess such as cartion dioxide in pack-

) , ggrents; mvoglobin can be comverted iges o displace axygen and lmit .

-'l'-"':"""l;".':;"!l'r"'i'r“'ﬂ'I .‘_""dmm”ma’lh o metnyeglobin producing i dull brown Gon, i )
ralrition fo irprove attributes such  yscle color which s less atiractive 1o the Anather widely investgated approach
as muscle color, water holding comsumer. This color l:f'l-u'l!"l.E is particular- 10 reducing oxidation in and improv
capacity and pork palatability has Iy important for ground products, suchas g bl arwd equaalie i b s antid
Been miove widely researched. The sausage, where a greater surface area is !j.am.r! 5&]:m1ﬂa_nm| I gronwing-finishe

dive of fids 0 by il penerally available for oxidation 1o take ing % (he NRL: (1998) recormmenidoed
objective - jﬁl‘.‘ﬂ' Provioe a  phe 1t has also boen proposed that oxida- — thet the dietary requirements for vitamén E
broad averview of the current SIS Jign of the phospholipics in the cell mem- 10 prevent deficiency s i 11
af knowiledee relating fo potential brnes, which are rich in polyumsaturated  mgy kg of feed of DL cetncopherol: howes:
Hirks between swine poirtior and fatty acids. disrupts cell wall ]nle_-,qm-,-an-l er, incresessd keveds of 0mye/ ke or higher
m mmmk can reduce water holding capacity are recarmmended in siuations where rela
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fjork) Fxete—

Ehlﬁ.h levels of unsaturated Eatry
are fed (Ullrey, 1981). Tlmfeedltm
of high Jevels of vitamin E o pigs

in jusalit habn:ﬁ_m hu:-un
iF hn'l:hﬂ;'kd.lluﬁlg.‘rﬂ'rmll Y
iH-LH'k.IwH.aI 1985 Cannin, 15615
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dhise nident Increase and & skanlfl
canil reduction in Epid oxidation from
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effects of vitamin E feeding on pork color
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er, more variable, For exarmplo, Jersen

efal {15E7) found no effect of feeding

vitamin E at levels up 1o 7K nl{r;.-“k{ih;n

mussle color and drip loss

it that muscle vitarmin E leve

increased and liphd oxidation was.

decriossed by the clevared dietary vita

min E treatments. Asghar & &0 {14451)
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wits inressed and the drip koss flt.rn:l

frowen park chops upon thar
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of Mool ef al. (1992), Enadidition,
Monahan et al. (19} also observed a

Table 1,
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lewvel (mg/kgh
Cheah et al., 1545 500 Halotfuane genoryse:
MNegative
Carrier
Cannon of al., 19% [ Ii]agﬁ of storage;
|
14
!
56

reschuctiom i Bipid oxidation and drip loss
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arndn E used by Carmon of al, (1996 and
Chaessa anathors Suggessted thad the lack of
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ahle interest in feeding high levels of vii-
armin L1, bo catthe to nigroye bendermess
sl bk sacky i 1 resuahts i
Eln irnerease in nmescle calchom levels
which stimulaie proteolytic eoeme
arthviry post mareem and Imgrove meat
tenderness, A II'I|I'E'IF'|' o
; TJ%E lf}-dmhl,gh Ie
eihiaated e 4 ool B o
eds. ol vitamin ﬁl?ﬂ [ vs ﬁnﬂﬁ
ﬁihmg

175,000 I kg m fmsl
the final 1(1 days
E.nrl' it rﬂﬂ' 'I‘-I'-].'-Ib h'lrd 1oy slw any
efferts on palatability trals
(Enright of af, 1998}, However, drip kess
wits reducod and mwscle color was
irvprovead for iresiced aninals refative o
comtrals. Research at lows State
LUmiversiry s shown an incresse in plas
ma calclum levels fram elevated
'I'I.H1III£II D k-n.'h [uags tn SOOLDND LT pere
) pdior bo slaughier but no effect oo
uﬂll[".' has been roporice (Bt o
an' I Further research |5 required
1y vttt rhe irngact of feesling high lew
ets of vitamin [y on pork quality and and-
sl e formance

2. Fal Nutrition and Fat Quality

Faat opsaliy is karpely defined in
terres of physical and nutritive character-
stics, aspects which are both chosely
related (o the Bty ack] composition of
the fan et T thee i, oy of thee
fatiy acids in the dict are a
across the gut intact and ane ired

direcily imo the fat. Thus. the composi-

Impact of dietary Vitamin E supplementation on drip loss from longissimus chops

Drip Loss (%)
Control Supplemented
6.4 3.2
2.1 3.0
5.01 476
381 3.30
2.06 268
2.35 240
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Table 2. Influcnce of backfai thickness on composion of backdt (%)

Average P2 [t thickness (mm)
Components B 12 16
Water 2236 1704 1406
Lipic 69,25 710 BL.3%
Collagen 448 208 204
Fally i
Myristle (C14:00 1.48 1.5] .48
Falmitic (160} 24.55 25.41 25,87
Palmitolete (C16:1) 278 2 66 2.69
Stearic (C18:0) 1315 1383 1391
Ok (C18:1) 4034 1283 4311
Linaleic (C18:2) 14.94 1234 10.65
Linolenic {C1H:3) 111 B .84

Wood 1 al.. 1969

M5, *** = nol statistically significant, <0008, respectively.

tiewny o the Bt degpots, in terms of Gty
acld profile, Iﬁtlmel_'rr' related to the fatty
acid cosnpesition of the dietary fa. 1§
gs are fed a diet with no Tk ar
they syihesize and deposit satu)
¥ [pri v palmiliic amad
stesaic) amd mone-ursaturabed olese acid
(Metz and Dekker, 1981). Deposition of
Enl{uruumﬂi Farty i (prindipally
18:2 and C1&8:3) oocwrs only i they are
ire-hacdiesd m the dict,

The major issues relacing io fat qual
12;31 e sl far, oocdative mnc ::?' i

impact of the compositon of pork
ot huaman hisalth, Thesse ssoes are
recelving increasing attention In the 1S
ok imﬁm y because of the significant
changes in production practices and con-
sammer refuirements thal have occurned
TWET MB0ent Vears,

Sl r’uﬁi.mqm conceri i the
meat pricessor because it can cause
milicant problens during culting. grind:
Inﬁ:u:l slicing operations and can resull
it b prooessis %}ﬁlm anel redhacnd
value, For . Shackleford of al
(LR fedd comn-soy diets with O (eoimnod)
or 10% of either besf tallw. safflewer odl,
saimlower ol or camala ol and showed a
sigmificant recuction in fat frommess for
iszs e ghe oil eonaining dicts relarive
incontrnls. [n addition, belby shici
viekls and flavor and overall Fm].atﬂmﬂn
m::;ﬁ' fisr b were lower for pigs fed
canta oil, The sofiness of fal is directly

tional ko the amount of unssturat-
e Tarry acids i the fa depot. This area
is receiving increasing attention because
of changes in the genetics of pigs and in

] ingredients usesl o farmalare swine
ratlons. Soft fat problems are relatively
grester in beaner pigs which hive a
reater proportion of the fatiy aclds in
e carcass Fa derived from the dict and
a smadker proparion from de nove sy
rhwesis of fammy acids by ehve andrssl. This
Is [Hustrated by the resulis of a sy by
Pt oumpos o s i
COImPOSITNT ] n
pgs with differe BackE depthe and
showed ihat leaner pigs had a higher

tiom af meaturabed famy acids
if.:g:i! and € ;
The e lusion of f?l.‘ﬂ‘l"i‘l!lk‘lﬁ i

corm-sy dkiets s increasing due o the
CEOrATIC coanpeditivencss of certain fals
relative Lo corn om & cost per unit of ener-
gy hasis and also 0 suppress dust leveds
within swine buildings. The wuse of high-
all e i swine rations s also e
lnﬁ andd there |s concern over the poten-
tial irogact of this charge on G quality,
All of developments will resalt in
an incressse inthe proporGon of unsan
rated faity acids in the &t depots of the
kg anel inerease the likelibood of sof B

The unsaturated lany acid thal i ol
regor concern is Enoleic ackd (C18:2),
because it is af & relatively high concen
tration in conventional feedstuffs and fat
soairees e in pig dies. Linoleic ackd s
it symithesized by the pig or simifcant-
by svcdiffied Defoare: b pﬁmﬂﬁ] in the
o depol. This meares that all of the
CHR2 in pag faf is derived directly from

the diet. Vegetahe oils are by
higher in unsaturated Fats mm

(560
hTER
140

LA AL
o

(i ns
(L1%1 i
0.065 NS
215 i
0307
0368
(M3

T
mEW
T

s, pertivularky CTEZ, amel the inclusion
of these In rathns will obviously increase
the degree of unsaburation in the i
depots and increass the Hkelthood of

iquality probleams

A messure of the degree of unsatu-
raticn ol Bars, both dietary and witldam the
body, Is the lodine YValue [1W), with high-
e vatlues indicating a grester proportion
of ursarumated fas. Boyd e al {(19907)
irvestigsed the relatonships benwee
dietary Gty acid profile thao [ty
acitl profile and IV of backfs, The reda
tiznship between distary linoleic (CHE:2)
comen and the IV of the backhn was lin
ear, with IV's Increasing oo apgrosd-
rat ey 6% b 6 Tor dicts containing 1.3
arid 3.5% ol C18:2, respectivedy.

Threshald leveds for body [at com

Ition for soft fat problems have not

e clesarly established for US pigs.
The Danish Meat Research has
seda lairly rigid standard of & maxisman
body Gt 1V of 70 (BarionCade, [1587).
Bod o al (19697) su vl that soime
pizs bed a corn-soy diet with no added fat
winldkl exeesd this threshold. To preven
produemes coourring, dietary
tions in anpq-mq'al]-.- i ke A s
manm inchusion for C18:Z which is
commanly sef at around 16% of thwe diet
for finisher rations. Boyd (1997 has
] st i less sin i [V threshld
of 14 for U5 conditions amd distary
limobeic mesinmem of 2, 1% o be under
thits threshaokd,

A area thal hes recedved redativiely
lirtle attention is the relationship beoween
the compasition of pig fat and the eating

69
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[} ol pork, particudarly B perms of
t:iﬁrﬂﬁmm.l maj prob-
beers i this aof et experience
with [eciding fi=h oils or fish meals with a
redativedy high oal contert and B associ
ated development of fishy taints in the
miesal, Fish nils are high in bl
ed fary acids such as C20c5 and CT22:4
(e vl Sakimota, 15892 that are very
ibde 1o oeddative rancidity and the
d::-w.*l1u mg.uruﬁlhmmw —
iomship between ar
composition of intranmeculas fa nrillltl the
Ee:hahlltr_'.r of pork was investigated ina
an stuhy by Camseron and Enses
(L2 L) whe showveed thed the correlations
between the concentration of specific
fatty ackis and eating quality traits were
ﬁmmﬂy weeak, However, correlations
Pﬂhh pobyunsaturated ar?a]ilmm and
alulily SCOres were pen j
Mmml thioese for ﬂw}f mg;mm ﬂl:;w
ACHIES WA Ee T ilive Suggeesii
that the higher the H-L-T;?mnlumahnﬂ
tinn in the IMF, the greager the mcidence
of abmormal flavors, A possibde :
than Joar this B the increased Jesed ol ox
ahartion ame development of rancidity for
Tl that is high in umsalurated fa;_:fr_l.- arid,
the corseguenees of the
close relatinnship berween the compasi-
ticrn of dietary and fat i= that it & rel
albvely easy io manipukse Bl composk
fion by changing the i source fed o the
|'|¥ Iy the: Tneman, the corsamption of
igh bevels of saturated fat has been asso-
cinped with an increasing incidence of
ooronary heart disease and a8 number of
sividies have Investigaied the poceniial
for increasing the concentrations of
“healthies” Falry acids in pig fa by includ-
ing thermn in the dict,
mﬂiﬂndculﬂr inferest have besn the
nmega3 fitty ackds that hawe
been associated with a bemlicial oflect
ol cardiovascular diseases. Foed
souirees that are rich in omega-3 laiy
acis inchude fish ois and certain v
atable oils such as laxseed and linseed.
Inctuding these feedstuffs in diets for
Fﬂs s led i an Increase nome
sitly ackl concentmations in the B depots
of the: animal bust has also been assoclal-
el with an adverse eifect on Tavar i
soime studies protably as & result of liplid
ncirdation (Fomans e al, 19605, 19956)
Another lssue recelving increasing
atbeniion is Ui of the effocts of dictary
rmjuﬁpd Imoleic ackd (CLA]J on
growth, carcass and mest quality charae-

terisries, This Btry acid is Townd at 3 reda
mﬂlr}mmhidajrypﬂdmmﬂ
biatss L shwrwy b inemease e comver
slon efficlency and decrease carcass fal
comdent in Eaboratory arimals (Chin e g
I58H]). There has been littde pablished
oofi e effects of CLA on grosth and
mezat guallty In pigs, Duggan ef &l
(1997} Teel cliets containing eilher 2%
CLA or 2% sunflower ofl from G1.5 w 106
kg livesweight and oumd a reduction in
fired imfake (-5.2%). improved feed offl-
ciency (5,95}, red subsutanemis fsl
levels (-6.8%) and similar gresath rates for
Elg:-h! CLA commgaresd i those fed sun-
oil. Thiel ef al {1598) showed
impegvrments in daily gain, feed efficien
cy and carcass fat lovels from feeding
benween (L12 and 1.08 CLA o pigs
between #6.3 and 116 kg livewsight. In
acldition, belly hardness mncreased linear-
Iy & the concentration of CLA m the diet
increased, sugpesiEg an imgirovemen
in fad quatity due to LA nclusion,
Further research i required o validaie
the effect of CLA on Eat quality. including
evaluation of palatabdity irails,

3. Feeding Level and Dietary
Protein:Energy Ratio Effects

A b of studies carried ol in
the Linived Kingdom heve shown an eal-
fng cpuality achantage for pios rearsd
urgter Mmrﬂmﬁ resgricted
fseding. The results o of these
?Im:lle-saw ted in Table 3. The
viding regirmes ware imposcd bedween
A rwir:ml}' H kg liveswe and & 1
h'g kg im ther case of e e

[!!-I’!-l:l]- arel froom 20 ke oo bepwesn Bland
124 I:flnihesmd_ af Ellis &t &1 | 1996G).
Theee aheggrees of feed pestriction impused
was simdlar in both irials at oximae-
Iy S&% of el fibirunyinakoe, The resulis
of these studies {Table 3) suppest &
smiall bt sagnificant impeovement in ten
derness and julciness from ad hifem
fesedinge, The mechanism for asy
caneni i palatabiliiy observed
with o sl feeding s nol
been established but could result from
the irngprowed] groawth rate and /o
increased Intremusoular fat levels in Gl
{ﬂ!ﬁa;i]rrtmrnm 5 T ue:-f]mﬁllrlm:mh.
ann] Kompstor
i Ilwup al nn}oﬁ wiich Hn‘m.scﬁnm‘iln
intramuscular i levels andfor lean
ot rates are associated with

s i e nderness. and jul
ness, This meodel has not been valickaed
bl radses am Bsue over the extem e

which esing queatity cam be inproved by
mamipulating the growih curve of the
anirmal

In conirast t these positive associa-

tions belween growth performance and
palalability, other research has shown lic
the effect of either feeding, kevel or
grinwth rate on cating quality. Ina rooent
stuihy, Wond et &l (19995) Toind oo effect
of anl fitifurr 1o restricted
Feseedivag, (B0 of aof Mhiten iniake
betweeen 25 and 95 kg Bveweighi) on cal-
Ingrrmili,- characierisiics. In addition, a
recent collaborative study carried oul b?
Purdue Universioy and the Universing o
Ilinois fourd little difference in tender-
ness and juiciness between pigs ol the
sanie gemolvpe that werse grown al wide-
Iy elifferent rases (A, Schinchel, personal
commanication] . This calls info ques-

Table 3. Effect of ad libitwm and restricted feeding regimens on

eating qualiiy

Advantage of ad libitum over restricted feeding'

Trait

Tenderness
Juiieiness
Flavor 1 }]
b

Crverall accepiability

Trial A

0.30%=*
.26+
012

“ lﬁ' -

Trial B*

47
014+
SLL L]
.oz

| B painil scake; lower values = poarer queality

* P 6, PN,
o Sowre Kl et al., 19
b Source: Warkugp co al. 110

tively
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Table 4, Influence of feeding protein deficient dicts on intramuoscular G content of the longissimuos

Diedary protein/lysine level (%)
Adequate  Deficlent

18.5/0.56
1765081
2l

16.050.82
20.5/1.05
14.0/0.56

13.1/0.64
1165048
1o

12.0/0.55
16,50 T
10.0/0.40

ticm thiz infloence of [eedi
groavth rate an eating
llmr-rnrrrrrlqlmt'l 1= v ferveels
of IVIF I s of the genetically lean
Tirves oo piges. vl in rechucend palatabiity
of pork. Inthe shori term, the easlest
micthid o increase IMF levess is via
mutritlon and a number of smdies have
shoan Subsrantial ncosases in inframos

regire and

cular fit from | prodein-deficlent
et b s (Tadole ), Howeyer, most of
these mﬂ-l:an'lm:lmld i.:l:lll‘l

1Iu:' e and finishi
ﬁ“ PHH:h!.:g' thaalm

nu]u'ﬂl mﬂmra:llnl i redss N canes
}nt Jeveds and reductions in fead efficken-
sl wamildl be recomnomic i posi
situations. The ﬂnﬁ:%shm-lcm
Treesfing of protein-deficient dicts on IMF
leveks = bess well established. Clsneros
e it (1) prowheced a 2 ercentage
Leniss [nerease in 1%F from f i o
ledrrdeficient diet for approxinately 5
weeks prior o slaughier (Tabde 4). Ina
follow ug stody, Caesos of al (19598)
mwﬂ;am:l imteraction between the
el of protein deficiency and time of
feeqim of protein deficlent diets on
s IME The resuls of this

u?:gmnd ihat a mimirman [eeding
1mu::1n weeks wais roduiined (o efici a
oonsistent response in IVEF and that

there waes an optimum kvel of protein
deficiency o FII:dLH:-E the nmdgmurl
tﬁ:ﬂ Fesding protein kvels abone
o ihis optimum resulied na
rechaction in the eved of IMF within the
muscle. In the shdy of Cisneros o al
ilf_-ﬂﬂjmgqm the Ihwmh.ﬂrdp.rmﬂn
(D.4%) growth rates refative
i IIH.-'|:|{|'H'I'I|'tu1|:|r|'rI:| arid this is e

probable explaration for the relatively
minddessd response in IMF for this treal
meni.

[Drata Frosm the qualiny kean growih

Adequate  Deficient (kg)
L5 2.5 o 103
14 3.5 2508
34 9.4 30 - 40
5.5 11.2 10- 100
1.2 24 3090
18 5T BO- 110

risdelin sl carried oul by the
FJaMrlaIBF‘!u’r?Fm:lmm Cnuhlﬂl.ilm
itlso shown o positive effect of feeding
arming acid defickem diets on Inramuscs-
liar it st by thwe Do protesin diets
duced a deleterbous impact on drip

arl iemcleriess,

4. Feed Withdrawal Prior
o Slanghter

Deryving pigs access to feed for a
period of time prios o slasgheer hes &
number of potential achentages, The
stomach & relatively empty at slaughter
and consequently (fie i i ol s
ach punciures during the evisceradion
process and, therelore, the potential for
carcass contamination by gut contents
shulel b pesfucesd. In addition, it may
be possible v lower the gﬁ\mgml coik-
teenl af rmescles o slugier aned meresse
ultimare pH {Warriss and Brown, 1583,

which may impeove park gquality
arriimites

The impact of feod withdrveal pos
i slavghier has been imesiigaed l:;F:I
series of stuhies carricd out al the
Unbversity of Minods which have wsed
df- with higth and kow gl]mi}u;rl

from the preseqnce

Reredement Mapobe gene (LeBoy e :u'
1, 1unds.n'|:|m.n'.ﬂl 1996). Pigs that
carry the chommiriani allee of (s gen
[RM-REM- or Riarns] have elevated mus
cle phvoogen levels amd might be expect
ed oo pespand differently to feed .
trasd conmpared (0 animals et are
homoeygous recesskve al this loous
frrverrie) aml have norral, oveer imesche
ghycogen levels. In the first of these
stuclies [Bidnes, 1998 unpublished data),
nlmm?gth?t:'{mhmq a;ﬂdm i
{rnrne] ghoolvic pobenigl were be
mrﬁﬂlmilﬁﬁan%im&bﬂme

Intramuscukar G (%) Weight ramge Source

Essen-Gustayvsson el al 1554
Castell o al, 1994

Conierd ok al, 1995

Kerr et al, 1945

Blanchard et al, 19%)
Cisneros el al. 1956

slovghier, The resules froem this swdy
are presented in Table 5. Withdrawing
fior 465 oor Gk homurs resultedd in an
Ineresse in muscle uldmate pH and
anens i rnscle color foe sni
sl bow (roserme) Bk naot with
[RIam+) i potential, There was
a numerical Improvemeant in purge and
irip hes for plg'«u wlllll.'m mll}ﬂr
pateniial an the
nnrlslmﬂﬂnum!u.uwm..dl u[

cant (Tabe 3). AE‘Ja.rﬂTIJ

Lo inarimials with hughﬁ

patential did not reduce mu:inrlu1 ghyco-

gen 1o level Iu'l'-' ennugh o impact mus.

cle ultimaie pH.
Ira Taribeer sy (Bidoes, Iﬂﬂ'&
with

nipublished data).

%I_-.-ml-.-m ferial wers b -I}ﬂ'
|.a1 |:|r|:|»5l|:|r1 f]jmﬂ-ﬁmlur;'. 11|:|
shiaghier, e :nﬂr-r|l-r||:|: il
b\ﬂ]‘gﬁ‘i Al produced no change In mus-

Lh.,pllurmly of the cquality antribaibes for
withi low or high glycolytic polential
whiichy & in contrast 1o the resalts of the
Fﬂ'l:"n-'l:lLH"i‘l.lﬂ'_'.' { Tabdie 5). In the firs
studly, pigs were i with other ani
mats & the start of the feed withdrawal
peerined, whereas ey were nob mixed
vilth other plgs in the sscond study. This
susgrgrsts than sooe form of additional
stressor(s) s reguired to reduce musche
i1 beveds and improve meal quali
ty. Thess ted studies : that penc-
ypoes aancl amrinial hanelfing Gactons inferact
L dietermning the resrmu:‘mmiquah—
iy 1o el withhranwa
In addition. prolomped periods of
fesed wiithweleanweal roey I:qﬁ.a.rﬁm:lﬁd with
v ol carcass welght and a reduced
petuirn for animakbs thal are paid for ona
carcass welght basls, British research
has shown that cancass weights start o
decline after about 9 to 18 hours of foed
withdrawal snd Warriss and Brown

(4
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Table 5, Influence of pre-slavghier feed withdrawal on longissimus muscle quality in pigs with low
(ro+ro+) and high (BN-ro=) glycolytlc potential - Study 1.

Glycolytle potential

Time off-feed (howurs) 12
Liltimate pH 345
Purge Loss, % 4.10
Dirip Loss, % 417
Hunter L* 55.54°

{Hidmer, |9OH; l|n||lu|1|i.-|hH:I ilatal
ME, * = pot statistically significand, P=05

a, b mreans within roews with difberent superscripls differ (F015)

(1SR presdictes] that Bemween 18 and 48
af feed withdrawal the rate of loss

wits (o equivabent ol 1% of carcass
weelght per bour, Hiowever, stuies at the
Liniversity of Inois have sugpessed link:
InTarl ol feed withdrawal times of up o
6l honars o0 careass weight, The Braish
research was based on entire males
rathwer than castrates ard usesd rmech

leT s er welghis than inthe
I !Iqﬂ-r"ﬁg]!;! :j%w-u TFH.‘I'-EIH]“:-EHHI Ty
e i CTENCes N response in
carcass weight observed. Dressing per.
centage (Le. G;fg;“lnrﬁliwﬂpm as
a perceibage of ! bt Eve weiihie) is
zu.ﬁﬂ!.h‘:?med[&leed withidrawal
e 10 er a6 i resull of losses of
gut fill and of fal weldght, particularly a
rexluction in lver wesghe. This is illus
irated by the results the first sty
mllr]};mwﬁg ol [lirvsks clesscrilesd

e where dres gen.emagewa:i
ineressed frodm I]S!]% A2 % for pigs
hl:h:ll off foed for 12 and 60 hours, respec-
tively

Lavw High
36 il 12 a6 LETH] SE SI1G
.59 kst . a34 &6 A2 ks
246 237 148 4 64 405 A3 NS
311 .50 349 .22 523 a0 NS
308 5176 ¥y 55.55° 5548 Ai *
earriesd ool ot the University of [lnois 5. Other Compounds
that mvestigated eating behavior In
%nmtnq{lgsghﬂ;mga (o ol A munbeer of other diekay conmpo-
9a7). by showed that in nents have been reporied 1o improve
it et o R R g
relative n M petential 1o imgrove
hierween 6.0 pm and 6,00 am, This sug. Elgﬂmm&mury ﬂmﬂiﬂrwm of specific
that if pigs wre dispacched for compotids b the imersdiately prioe
slavghtes early in the morning thenthe g slagehior that modify post-montem
rgoity will ot haw[alh.applml- IEll_-,.wml_-,wsl.s. A squdy carricad o in
msatedy 12 hanars, [, heweyes, s ane irtralia hers shown a large effect on
crowded or the environmental iempera- — pack quality of distary magnesium su
tere is high dm:fpedirlfls likedy 1o con plemengation for 5 o b slau
tirue churing the night tme for mostank — jer (VSouza ef al, | In berms
ks, redhuced drip loss, improved oolor and a
Ancther onportant [actor that leweer incidence of the PSE condition for

shomlel be takien o acoount wheen con
sidering foed withdrawal dmes ks the
irrapct o Che Sheddin nrhwrﬁiﬁ'
the animal For exampie, there s evi
dence of an increase in the shedding of
salmanella with in sine timse of [eed
withdrswal praor o slsighter (R, E
Isaacson, [554, pe COmIUTica:
tiner), which chvioushy could have a nega

treagee] animalks compared o controks
(Tabk: 6. Magresium reduces plasma
cortisol and catecholamine concentra
:msfnd oty act 1o reduce the anlmal's
i resguis b pre iher
Siem, Jio o e ok e
researchers showesd that cheaper meg-
neslum sources (magneshum chlorida
and sulphate) were as effective in reduc

“An imteresting finding with in;m' tive irmpact on food safiety. Further dlirip koss and aspar ale
s for [mlwlllElmﬁanrhﬂu gy ressarch s reguired in il area {]m eral :
ier has ererged o recend resas: Kremer of &1 (1998) showed that
Table 6. The effect of feeding magnesium aspartate and pre-slughter handling (minkmum or negative)

on mest guality

Diiet (I Contrsl Magnesium Aspariate
Handling (H}  Minimwm  Negative  Minimom Negative SE ol INIT ] H D*H
pH (40imin] 660 6.59 6.79 .60 RIFE o M5 NS
pH (24 hrs} 548 531 4.6l 5.57 .45 i M5 NS
Dirlp loss, % 4.0 4 R 15 A2 s - *
LighimessL* 487 441 45.2 47.4 .11 i M5 N5
% PSE carcasses B a3 il L] ‘ 2 NS NS

L¥ Sapza et al. 1997

A&, 5" = mal statistically sigmlicame, P15, P01, respectively.
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ﬁ saclinirn oocalaie mmﬂ;m

the: poest-icartetn dheclin in pF and
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Introduction

Postmortem .uging_ soometima= called “condi-
homng™ or “npening,” is a natural process which
IMpronaes tha p.1.|.'|1.’||::l|||!',.' .11rril:-ur|-¢. |_:-f metal, espse
chally cuts from the rib amd loin t_n;:-mm-:lrvl:iﬂl:'r-_
pastmorem aging is accomplished by subjecting
carcasses, primal o subprimal cuts o contralled
refrigerated (above freezing) storage conditions. Of
the palatability attributes of beef steaks, tenderness
i% the atribute most demanded by consumers, and
the improvement in tendemess is the primary rea-
son for postmartem aging. Postmaortem aging, honse
ever, also improves the palatability attribute
of flavor.

Primal or subprimal beef cuts from the loin and
rib [middle meats) are specifically aged post-
mortem, since these seree as the sowrce of the most
desirable steaks (rib, T-bone, Porterhouse, top loin,
csirloin and filet mignon steaks)

(While carcasses or cuts from any species couwld
he .?.L.’H'.I', PSImIOrTan Aing i% _:_u"m:.r‘rnll'y Himited o
besf, due to the rolative vouth of pork, lamb and
virdl, Consequently, this discussion comcentrales o
the postamardem aging of boef, )

What is Postmortem Aging?

Postmortem aging s a process thal oocurs natu-
rally im all muscle tissues, whether vacuum pack-
aped or in the form of carcasses of wholegale cuts
In the conversion of muoscle 1o meat, matural
ENZymees {vodcases) tound in muscles, break down

specific proteinsg in muscle fibers (a process called
provealvsist, This breaking {or fragmentation) o
these protein strands, called mvofibels, By natural
enzymes results in improved tenderness of the rib
and loin muscles during postmortem aging.

Tenderization occurs at a relatively rapid rate
until 3 to 7 davs postmiortemn, and then the rate of
increased  tenderness  diminishes  with  time
Practically speaking. the increase in tenderness of
rib and loin cuts after 7 o 10 days is relatively
small o |'L"'-|'|.|.'-e~c| with the increase -,-||,|r-nr_l1 the first 7
to 10 days postrmariem

Types of Aging

P types of postmortem aging processes are
practiced commercially: “dre™ and “wed® aging,

Dry aging (Figure 1) is
the traditional process of
placing an entine Carcass
or wholesale cut (without
covering or packagingl in
A rr'frigl'r.'lll_'lr rocem for 21
to 2B days at 32-34° F and
A0-B5% relative humidity,
with an air velocity of 0.5
o 2.5 misec. All thres
conditions, although vary-
ing widely in commercial
practice, are exiremely
imporiant in the proper
pastmortem aging of car
castet, a% wisll as beod nibe
and lovins.

Figure 1: Dy aging of a
beef carcass.
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Too mauch humidity will allow excessive micro-
hial growth, whereas too little will cause excessive
chrinkage, Eighty-five percent relative hurmidity is a
happy medium in slowing microbial growth and
ministure loss,

Tendlerness development can be accelerated by
aging at a higher temperature; however, increased
microbial growth becomes a serious problem al
higher temperatures,

MiF '-'F'|-|'|I:':I",-' 15 s=ssential because 1 aclt as a
miedivm for maisture removal from the relrigerated
area, Insufficient air velocity will allow excessive
modstuse o condense on the product, and as a
result, off-flavars and aromas, as well as spoilage,
will oocur, Too high an air velocity, an the other
hared, weill resilt in excessive surface drying, with
resulting weight and trim losses. The main disad-
vantage of dry aging is the cost associated with
these weight and trim losses,

Wet aging (Figure 21 is the aging of meat in vac-
uum bags (usually the middie meats] under refriger-
aled conditions of 32-34° F. Obviously, humidity
and air velacily are nol necessary requirements fos
proper wet aging. Because most beef is vacuum
packaged at the site of carcass fabrication [cutting),
wel aging is the predominant method of post
mortem aging loday.

The aging process continues when a primal o
subprimal cul has been placed in a vacuum pack-
age. By the time the
cut  reaches the
refail store, &t least
7-10 days have
nomally  elapsed
following slaughter,
due to holding at
ihe packing plant
for carcass chilling
and fabrication,
frveniory shorage,
shipping to  the
retail warehouse, and subseguent shipping to the
retail store level, Thereiose, the fime associated
with the rapid tenderization (7-10 days) and that
associabed with product movement o the retail
store are similar. However, additianal aging time is
generally beneficial,

Dry and wet aging both result in a similar
degres of palatability of rib and loin steaks; howwey-
or, there can be distinet flavor differences. fpeat
from vacuum-aged cuts has a more bloody/serumy
and metallic favor, whesneas, meat from dry-aging
hasz a more brown-roasted beely flavor

Figure 2: Wel agsng of
vacumim-packaged beef,

What Factors Affect Aging?

Aging rate and time are postmortem variables
affecting tenderness, Different rates of aging means
some carcasses andfor cuts tenderize very early,
while others tenderize gradually. In fact, some beef
does not tenderize appreciably, regardless of the
aging time. Muscles that are moderately high to
high in connective tisswe {e.g., muscles |located in
the round) generally are not very tender after ade-
guate aging because the connective tissue is not
fragmented sufficiently during aging,.

Widely differing amounts of time for post-
mortem aging occur in commercial practice, due
primarily to the time that vaceum packaged cuts ane
bezle] i imwentory prior to being processed into retail
cuts for sale, The National Beef Tendermess Survey,
conducted in 1991, indicated that beef was held
I:i:!rl'i.‘l, 1n 1.'”'.‘“,- .13;-:’!] frorm 3 1o 90 davs [wil:h A
averape of 17 days) before retail sale. Aging beyond
28 days results in little hanedit to enhanced palata-
bility, and may even be detrimental in berms of
increased and umwanted microbial growth and
flavor changes,

Fortunately, most beef reaches some level of
1|-eh-eh1,-|_|I:='||‘;l|-q_- {esricher ness |.!||rirl|.'I posimoriem aging;
even so, the National Beefl Tenderness Survey indi-
cated that 15-20% of beaf was undesirable in ten
derness. Postmortem aging optimizes lendermness,
hut does ot insure todally and uniformly tender
beef steaks

Specific muscles and guality grades are also
considered  important variables in o postmaortem
aging. The tenderloin is the most tender muscle in
thie bessf carcass, and ir'llt":l'-|‘:|.1ir|||:l||1.,-' rH:||.|:in='_t. luttes
postmortem aging. The loin muscle, a relatively
tender muscle, because of high fragmentation and
small quantitics of conmective tissee (collagen), has
a similar pattern of postmonem aging as the eye of
the rownd, a less tender muscle of low fragmenta-
tion and more quantities of connective tissue (col-
lagen]. Steaks from different USDA quality grades,
although  differing in tendermess within and
between grades, have a similar pattern of aging.
That is, beef cuts from LISDA Chotce will age very
similarly 1o beef cuts from USDA Select.

While postmortem aging can have a profound
effect on improving palatability (especially tender-
ness), breeding, feeding, processing and prepara-
tian all play an imporant rele in final consumer sat-
isfaction. Indesd, cooking (preparation) often can
be the most profound factor in determining beet
sleak lendermess. For example, beef loin steaks




broiled to a rare degree of doneness will be more
terder than steaks cooked mediom or well done.

Summary

Postmomem aging of beef carcasses and cuts s
a natural process that usually improves bendermess
under refrigerated conditions, Natural enzymes act
tor Bireak specific muscle protein strands inta small-
er picces 1o resull in impsoved beel steak tender-
ness of rik and loin cuts. Most tenderization ooours
early in the postmorem aging process, and by 10
days postmariem, most ienderlzation has ocourned
in rib and loin cuts,

Although postmonem aging has a profound
oplimizing effect on tenderness, it does ol insure
ital and uniformly tender beef steaks becauseo
several other ante- and postmortem factors impact
fendemess,
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Meat Soience and Mleal Sense

Information on

Sausages and Sausage Manufacture
Prepared by:

Dr. Dennis Buege, Meat Science Laboratory

Sausage Types

A simple definition of sausage is ground or
chopped meat combined with salt, spices and
other ingredients and shaped in some manner,
usually by means of size casings. The origin of
sausage-type products precedes recorded
history. Over the centuries, sausage making has
been refined and developed into an art strongly
tied to ethnic groups. Today scientific principles
are being employed to improve production
procedures and product quality. By altering the
process and meat and spice ingredients, a wide
variety of sausages can be produced.
Classifying all sausages into specific categories
is very difficult, since any given sausage may
be produced in a number of different ways.
Below is a very simple and broad classification
of the various sausage types based upon
processing procedures and product
characteristics:

Fresh sausages: Raw sausages (cooked by
consumer), and do not contain the “curing”
ingredient nitrite. Examples include fresh pork
sausage, fresh Italian sausage, and fresh
bratwurst.

Cooked sausages: Ready-to-eat sausages which
are fully cooked during manufacture. Many are
also smoked. These products may be eaten
without heating, but often are reheated before
serving. Examples include wieners, bologna,
cotto salami, smoked sausage, cooked bratwurst
and liver sausage.

Fermented sausages: Have a characteristic
“tangy” flavor due to the accumulation of lactic
acid produced from a microbial fermentation of
added sugars (or in some cases by direct
addition of encapsulated acids). These sausages
are dried to varying extents during processing.
Semi-dry fermented sausages (slight drying)
include summer sausage and snack sticks. Dry
fermented sausage (extended drying) include
pepperoni, hard salami, and Genoa salami. With
the proper amount of acidification and drying,
these sausages can be shelf stable (no

refrigeration needed).

Meat loaves and jellied products: Mixtures of
chopped meat usually processed in pans or
metal molds. Jellied products consist of cooked
meat chunks suspended in gelatin. Examples
include pickle and pimento loaf, honey loaf,
jellied roast beef loaf and head cheese.

Sausage Types

Meat: Beef, veal, pork, lamb, mutton and
poultry are all suitable for use in sausage. If you
slaughter your own animals, meat off of the
head, trimmings off of the skeleton and less
popular cuts can be saved for sausage. If you
purchase meat ingredients for making sausages,
inexpensive cuts such as beef short ribs, chuck
cuts, round cuts, and pork shoulder cuts can be
used. Tenderness won’t be a problem since
we’re producing a ground product. Whatever
the source, use only raw meat ingredients that
are fresh and wholesome. High quality sausages
can be made only if the starting raw materials
are of high quality.

Venison and other game meat may be
substituted for all or part of the lean meats in
sausage recipes. Because game is often
slaughtered in the field under less sanitary
conditions, it is especially important to be
aware of the wholesomeness and condition of
this type of meat. Generously trim away
evidence of spoilage (discoloration, off-odors,
stickiness, slime, etc.). Some people remove all
of the trimmable fat from venison, as this fat
can contribute to the development of rancid off-
flavors.

Salt: Salt is the most important non-meat
ingredient in sausages. Salt enhances the flavor
of the sausages, and aids in preserving them
against microbial spoilage (although the low,
present day salt levels exert less of a
preservative effect that the higher levels of the
past). Salt also “solubilizes” and extracts the
muscle protein on the surface of meat particles.
This semi-fluid protein film coagulates during
heating, binding the meat particles together and
producing a firm sausage texture. Most sausage
formulations contain 1 to 3% salt. Salt levels
can be adjusted to suit your tastes. “Lite” salt, a
blend of sodium chloride and potassium
chloride, can be used to reduce the amount of
sodium in the product (be aware that



excessively high levels of potassium chloride
can import a bitter flavor to the product).

Nitrites and Nitrates: The purpose of these
“curing” ingredients is to inhibit the growth of
certain microorganisms (including the one that
causes botulism); to develop the typical pink
color of cured meats; and to enhance the flavor
of the product. Nitrite is the specific active
ingredient that carries out the functions listed
above. When nitrate is used, it must be first
converted to nitrite by microorganisms present
in the meat. Potassium nitrate (saltpeter) was
the salt historically used for curing. However,
sodium nitrite has largely replaced the use of
nitrate today.

Caution must be used in adding nitrite to the
sausage batter since overdoses of this ingredient
can be toxic to humans. Because of the safety
concern in using nitrite, it is not readily
available in pure form. In addition, since nitrite
is added at a very low level (1/4 ounce per 100
pounds of meat) it would be difficult to
accurately weigh out the desired amount on
commonly available scales. Therefore, for
safety and accuracy salt blends already
containing nitrite at the proper level are best
used by home sausage makers when the recipe
calls for nitrite or nitrate addition. Mortons
“Tender Quick Salt” is an example of such a
blend, containing a very small amount of nitrite
and nitrate. It is available in many grocery
stores. When this blend is used as the salt
source for products that call for nitrite or
nitrate, these curing ingredients will
automatically be added to the batter at a safe
and proper level.

Most commercial meat processors obtain their
nitrite in the form of a “curing salt.” This is
usually a blend of 6% sodium nitrite and 94%
salt (colored pink by some manufactures to
clearly distinguish it from salt or sugar). At this
dilution rate processors add 4 ounces of the
curing salt to 100 pounds of meat (0.4 ounces
or 11 grams per 10 Ibs. Of meat) to achieve the
proper level of nitrite addition (156 parts per
million).

Cooked sausages can be made without adding
nitrite if desired. Such sausages will be brown
in color (rather than pink), and more susceptible
to flavor changes and microbial spoilage. It is

best to store them in the freezer.

Spices: Much of the distinguishing flavors of
different varieties of sausage is due to the type
and quantity of spices in the recipe. Home
sausage makers will usually use ground or
whole natural spices in their products. The
commercial meat processing industry today also
uses spice extracts (extracts from natural spices
which contain the characteristic flavors) in
place of some natural spices. When these
extracts are used, they are listed as “flavorings”
on the product label.

Spices can be a significant source of bacterial
contamination to sausages. Processors, if
desired, can buy spices which have been
sterilized by exposure to ethylene oxide gas or
irradiation. Buy the best spice you can, for
maximum flavor and greatest purity. Spices can
loose volatile flavor components during storage.
Store in covered containers and avoid long
periods at high temperatures (i.e. above 800F).
Spices which are over one year old may have
lost some of their flavor, particularly if they
were not stored well.

Sugars: A variety of sugar sources can be used
to impart sweetness and flavor to sausages.
These include sucrose (table sugar), brown
sugar, dextrose, and corn syrup. Sugars also
react with proteins during heating to produce
browning which enhances flavor and
appearance.

Ascorbic Acid: Ascorbic acid (vitamin C) or
sodium ascorbate speed the development of the
pink cured color in sausages containing nitrite.
Sodium erythorbate is chemically similar to
ascorbate and is also used for this purpose.
These “cure accelerators” are an optional
ingredient for home sausage makers. When
used, sausages can be heated and smoked
immediately after stuffing. If ascorbate or
erthythorbate are not used, the batter or stuffed
sausages should be held overnight (refrigerated)
before smoking and heating, to allow time for
good cured color development. These
ingredients are used at the rate of 7/8 oz. Per
100 pounds of meat.

Binders and Extenders: These are
miscellaneous ingredients that may improve
flavor, help the sausages better retain fat and
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moisture (binders), or lower the cost of the
sausage recipe (extenders). The best known of
these ingredients include non-fat dried milk,
cereal flours, and soy protein products. These
products can be incorporated to suit your taste.
In most commercial products they are restricted
to less than 3.5% of the product weight.

Water: Government regulations permit various
levels of water to be retained in many finished
sausage products. This varies from 3% in fresh
sausages to as much as 25% in low-fat cooked
sausages. From a practical standpoint, 3% water
could be added to fresh sausages if desired, and
10 to 15% to cooked sausages (remember some
of that water will be lost from the product
during cooking). Water aids the salt in
“solubilizing” meat proteins (by forming a
brine), helps the mixing of the batter and
contributes to the juiciness of the final product.

Starter Culture: This is an inoculum of lactic
acid bacteria that converts added sugar to lactic
acid, producing the tangy flavor in fermented
sausages. Many sausage processors mix a
starter culture into the batter of summer
sausage, snack sticks, etc. prior to the stuffing
step, to insure later production of lactic acid in
the sausage. Historically, processors relied upon
chance inoculation by bacteria present in meat.
However, if insufficient numbers of naturally-
occurring lactic acid bacteria are present, little
tang may develop. Starter cultures come in
frozen or freeze-dried forms, and are available
from suppliers who serve the meat industry.
Although most starter cultures will ferment
common table sugar (sucrose), the simple sugar
dextrose is the choice of most sausage makers
to include in their fermented sausage recipe.

In order to get a successful fermentation and
acid production, the stuffed sausages must be
held at temperatures favorable for bacteria
growth (80-1000F) for 10 to 15 hours to allow
the starter culture bacteria to grow and ferment
the sugar to lactic acid. Without an effective
starter culture in the batter to rapidly produce
acid, these abusive fermentation temperatures
can pose a microbiological safety risk

Encapsulated acids: In recent years some
processors have acidified their sausage by
adding encapsulated citric or encapsulated lactic
acid to the batter, rather than using a starter

culture. Encapsulated acids are small beads of
acid surrounded by a lipid coat. These acids are
gently blended into the batter near the end of
final mixing (do not grind after mixing — don’t
want to disrupt the lipid coat). The sausage can
then immediately be cooked, and when the
batter temperature reaches 1370F, the lipid coat
melts releasing the acid. Direct addition of acid
must be done in this encapsulated form because
direct addition of non-protected acid to the
batter during mixing would cause the meat
proteins to coagulate while still in the mixer,
ruining product texture.

Encapsulated acids would be the easiest way for
home meat processors to get a tangy flavor into
their summer sausage, if they desired it. Consult
local processors to see if they use this product,
or can offer a source of these acids. Usual
addition level of encapsulated acid is 6 to 10
ounces per 100 pounds of meat (depending on
level of acid tang desired).

Note: While most summer sausages today are
fermented or acidified, it is not a requirement
for these products. Some summer sausages are
made just as cooked sausages with summer
sausage seasoning. Such sausages will not have
an acid tang, but that is desired by some
consumers.

Temperatures

It is extremely important to maintain proper
refrigeration (400F or lower) on your raw
materials and product throughout processing,
and on the finished product. Prolonged
temperature abuse during manufacture can
permit growth of undesirable microorganisms,
leading to product spoilage or food-bourne
illness.

During heating of cooked sausages, temperature
of the product should pass rapidly through the
temperature zone of 60-1300F which favors
rapid bacteria growth. Most cooked sausages
are heated to a final internal temperature of
around 1600F. There are some alternative
holding time and internal product temperature
combinations which will also insure an
adequate kill of disease-causing (pathogenic)
bacteria.



These include:

Product internal Minimum holding time at

temperature internal temperature
1450 F 10 minutes

1500 F 3 minutes

1550 F 1 minute

If product is being cooked in water, the water
temperature should be in the range of 160-
1800F. If being heated in a smokehouse or grill,
an air temperature of 160 to 2000F is desirable.
When cooked by dry heat, pans of water can be
placed near the product to provide some
humidity to reduce drying of the sausage.

Products should be adequately cooled after
cooking. While adequate cooking will destroy
all vegetative cells of disease-causing bacteria,
several pathogens can form spores which will
survive normal cooking procedures. If sausages
are cooled too slowly, the spores may revert to
the vegetative form and begin to grow.
Commercial processors meet the following
internal temperature cooling guidelines:

Uncured products (no nitrite):
e from 1300F to 800F in less than 1.5 hours
* from 800F to 400F in less than 5 hours

Cured products (nitrite present):
* from 1300F to 800F in less than 5 hours
* from 800F to 450F in less than 10 hours

Casings

Home sausage makers often inquire about
where they can buy sausage casings. Usually a
small supply of natural and synthetic casings
can be purchased from local meat processors,
who use these casings in the manufacture of
their own line of sausages. If local processors
do not have extra casings to sell, they could
direct you to their casing suppliers. Most
casings used in sausage making are either
natural, collagen or synthetic. Natural casings
are from the GI. tract of animals. Most fresh
bratwurst are in pork casings. Natural casing
wieners and some breakfast sausages are in
lamb casings. Ring bolognas are typically in
beef casings. Natural casings always have a
natural “curve” to them.

Collagen is an animal protein, often extracted
from beef hides, and manufactured into an
edible casing (collagen is also the main protein
present in natural casings). Collagen casings are
used on some breakfast links, bratwurst
(especially pre-cooked bratwurst and other
types of linked sausages. Collagen casings
provide straight sausage links (no curve).

Synthetic casings come in a variety of forms.
“Skinless” hot dogs are manufactured in
cellulose casings (made from cotton linters),
which allow smoke to penetrate and moisture to
escape during cooking. After skinless franks are
cooked and cooled, the cellulose casings are
peeled off and discarded, producing “skinless”
products. Larger size cellulose casings have
paper fibers added for strength, and are termed
“fibrous” casings. They are used for summer
sausage and larger diameter slicing products.

Equipment

All equipment should be clean and in good
working order. Minimum equipment needed for
manufacturing most sausages includes accurate
scales, a grinder and a stuffer. A silent cutter,
consisting of high-speed rotating knives within
a revolving metal bowl, is used for production
of fine textured sausages. Sausage texture
(coarse vs fine) can also be affected by the size
of the holes in the grinder plate, and the number
of passes of the meat through he grinder. The
cooking of sausages may be accomplished in
smokehouses, covered grills or water baths.

Trichinosis

This illness is often contracted by ingesting raw
meat products containing pork infected with the
parasite Trichinella spiralis. Although very few
pigs today carry this parasite in their muscle,
government regulations specify all pork
containing products that might be eaten without
further cooking must be heated to an internal
temperature of at least 1450F as a precautionary
measure. Alternatively, if pork is frozen at OoF
or lower for 20 days or more, it can be safely
used in products that are not heated above
1400F. This frozen product is called “certified
pork.”
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Sausage Recipes and Procedures

The following pages list recipes and procedures
for the sausages listed below. Each recipe is
based upon a batch size of 10 pounds of meat.
These are recipes used at the Meat Science Lab,
collected from a number of sources. Meat types
are suggested for each sausage. However,
substitutions of other meats of similar fat
content can be made with only minor flavor
effects on the product. For example, lean
venison could be substituted for the lean meats
in any of the recipes. Often pork or beef
containing some fat are included with venison
to enhance eating quality. The composition of
the sausages is really up to the producers’
preferences.

Fresh Pork Sausage

Italian Style Pork Sausage

Fresh pork sausage is a mixture of pork meats,
salt and spices that has been ground or chopped
with no added water or extenders. Fat content
ranges from 35 to 50% depending upon
individual preference. (Formulas - for 10# of
pork trimmings)

Spicy or hot
(red pepper may vary depending on taste)
3.2 oz. Salt
0.6 oz. Sugar
0.6 oz. White pepper
0.15 oz. Rubbed sage
0.15 oz. Ginger
0.4 oz. Mace
0.4 oz. Thyme
0.4 oz. Red pepper
0.8 0z. Monosodium glutamate

Mix spices with trimmings; grind once through
3/8” plate and then through 3/16” plate. Use in
bulk form, stuff in natural casings (pork rounds)
or collagen casings.

10.0 Ibs. Lean pork trimmings (65% lean)
2.4 oz. Salt

0.4 oz. Fennel seed

0.4 oz. Crushed red pepper

0.2 oz. Ground black pepper

0.2 oz. White pepper

0.2 oz. Paprika

0.2 oz. Coriander (optional)

0.4 chopped fresh parsley (optional)

2 garlic cloves, minced (optional)

Grind the pork trimmings through a 1/4 inch or
3/8 inch plate. Mix seasoning with the
trimmings thoroughly and stuff in natural
casings or size 30 to 36 collagen casings. Hang
overnight in 380F refrigeration for spices to
marinate.

SOURCE: A. E. Reynolds, Extension Meat
Specialist, Michigan State University

Bratwurst

7.5 Ibs. Pork trim
2.5 Ibs. Beef trim or
10.0 Ibs. Pork trim (80% lean)
3.2 oz. Salt
0.8 oz. Sugar
8.0 oz. Crushed ice
3.2 oz. Non-fat dry milk
2.0 oz. Fresh chopped onion
0.5 oz. Ground white pepper
0.15 oz. Lemon juice
0.013 oz. Ground allspice (.04 gm)
0.1 oz. Ground celery seed

Grind beef and pork separately through 3/8 inch
plate. Regrind beef with onions and half the ice
through 1/8 inch plate. Mix all remaining
ingredients and remaining ice with ground beef
and onion. Add pork and mix thoroughly.
Regrind through 3/16 inch plate. Stuff into 32-
35 mm hog casings and link. Cook in 1700F
water for 10 minutes. Cool in 400F cooler.



Polish Sausage

9.0 1bs. Boneless pork shoulders (80% lean)
1.0 1b. Beef trimmings

4.8 oz. Shaved ice

1.6 oz. Dextrose

0.5 oz. White pepper

0.3 oz. Mustard seed

0.2 oz. Marjoram (leaf)

0.1 oz. Granulated garlic

0.2 oz. Monosodium glutamate
0.2 0z. Nutmeg

3.6 oz. Salt

Grind through 1/8 inch or 3/16 inch plate and
stuff into small diameter collagen casings or
natural pork rounds. This sausage may then be
smoked if desired. Further cooking is required.
Sodium nitrite (see instructions) may be added
to the fresh Kielbasa if a pink color is desired.

Holiday or Smoked Kielbasa

4.0 1bs. Lean pork trimmings (85% lean)
3.0 Ibs. Lean beef trimmings (90% lean)
3.0 Ibs. Regular pork trimmings (50% lean)
1.0 Ib. Shaved ice

Sodium nitrite (see instructions)

Use the same spices as for Fresh Kielbasa.
Grind lean beef through 1/8 inch plate and pork
trimmings through 3/16 inch plate. Add cure,
seasonings and ice and mix thoroughly. Stuff in
natural hog casings and smoke at 90-1000F for
12 hours. Raise temperature gradually to 165-
1700F and cook until internal temperature
reaches 1500F.

SOURCE: A. E. Reynolds, Extension Meat
Specialist, Michigan State University

Wieners

6.0 lbs. Beef

4.0 1bs. Pork

2.5 1bs. Ice

3.2 oz. Salt

0.7 oz. Sugar

0.5 oz. Ground white pepper
0.3 oz. Ground coriander

0.2 oz. Ground nutmeg

0.1 oz. Ground mustard
Sodium nitrite (see instructions)

Grind beef and pork through a 1/4 inch plate. If
a silent cutter is available, chop the beef with
the salt, nitrite, and half the ice to a temperature
of 450F. Add the pork, spices and remaining
ice, and chop until proper texture is achieved,
but not beyond a temperature of 58oF in the
meat mixture. If a silent cutter is not available,
a coarser textured product can be made by
grinding the beef through a 1/8 inch plate and
mixing thoroughly with the ice, cure, salt and
spices. Grind the pork through a 1/8 inch plate
and add to mixture. Blend until a uniform
consistency is achieved. Stuff into natural or
cellulose casings and hold over night at 400F.
Wieners are cooked in the smokehouse by
slowly increasing the temperature from 130-
1700F. Smoke may be applied during all or part
of the cooking period.
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Summer Sausage

Spiced Luncheon Loaf

Formula No. 11:

6.0 Ibs. Lean pork trimmings

4.0 1bs. Beef trimmings (sinews removed)
4.8 oz. Salt

0.8 oz. Sugar

0.4 oz. Ground black pepper

0.5 oz. Vinegar

0.2 oz. Coriander

0.05 oz. Garlic powder (optional)
Sodium nitrite (see instructions)

Grind trimmings through 3/16” or 1/4” plate.
Mix the ground materials with the seasonings
and nitrite. Pack sausage in 6” deep pans and
cure at 40-450F for 2-3 days. Regrind through
1/8” plate and stuff in No. 4 fibrous casing or 2
1/2” casings. Place in the smokehouse at 90-
1100F and give a heavy smoke for 6-8 hours.
Raise the temperature gradually to 165-1700F
and cook until the internal temperature reaches
140-1500F. Remove, shower with cold water,
allow to dry and place the sausage in
refrigeration.

SOURCE: A.E. Reynolds, Extension Meat
Specialist, Michigan State University

SOURCE: Robert Rust, Extension Meat
Specialist, lowa State University

Dry Beef Salami

9.0 Ibs. Beef trimmings (lean, 85%)

1.0 1b. Pork fat or beef kidney fat

5.0 oz. (10 Tbsp) salt

1.2 oz. (8 1/4 tsp) sugar

1.0 oz. (2 Tbsp) white pepper or black pepper
0.1 oz. (5/8 tsp) mace

0.1 oz. (5/8 tsp) ginger

Sodium nitrite (see instructions)

Grind beef through an 1/8 inch plate and fat
through 1/4 inch plate. Mix all the ingredients
for 5 minutes or until a good distribution of the
fat and lean is apparent. Store the mix in trays
8 to 10 inches deep for 2 to 4 days at 40-450F.
Stuff into 5 inch fibrous casings, sewed bungs
or suitable sized collagen casings. Hold stuffed
product for 9 to 11 days at 400F and 60%
relative humidity.

SOURCE: A. E. Reynolds, Extension Meat
Specialist, Michigan State University

10.0 lbs. Extra lean pork trimmings (85% lean)
1.2 oz. Clear corn syrup

4.4 oz. Salt

0.6 oz. White pepper

0.2 oz. Mace

0.1 oz. Nutmeg

Sodium nitrite (see instructions)

Grind pork trimmings through '4” plate. Place
in mixer, add ingredients and mix thoroughly.
Fill in molds or stuff in No. 6 fibrous casings
and hold overnight in 380F cooler to cure.
Water cook at 160-1650F until the internal
temperature rises to 1500F. Molds may be oven-
cooked at 250-2750F until temperature rises to
1500F. Allow to cool at room temperature,
remove from molds and place in refrigeration
for storage.

SOURCE: Service Manual of Union Carbide
Corporation

Family Loaf

8.0 lbs. Pork trim (80% lean)

2.0 lbs. Lean beef trim (90% lean)
2.0 lbs. Water or ice

1.0 1b. Corn syrup

8.0 oz. Dried skim milk

0.8 oz. Dried onion

4.0 oz. Salt

8.0 oz. Tomato juice

0.5 oz. White pepper

Sodium nitrite (see instructions)

Grind pork through 3/16” plate. Chop beef and
other ingredients for 2 minutes. Add the dried
milk and chop for 3 more minutes.
(Alternatively, grind beef through 5/8” plate -
mix with remaining ingredients and grind
through 1/8” plate.) Add ground pork and mix
for 4 minutes. Cure for 24 hours at 40oF. Remix
and pack in loaf pans. Leave at room
temperature until internal temperature reaches
550F. Bake at 2500F to an internal temperature
of 1500F. Cool to 1000F and remove from pans.
Refrigerate.

Prepared by:

Dennis Buege

Meat Science Laboratory

1805 Linden Drive Madison, WI 53706
608 262-0555



This chapter begins with an excerpt from an
article by Dr. Dennis Buege that appropriately
focuses on customers. To be successful at
direct marketing, producers often need to
develop a whole new set of skills that are
necessary to attract and keep customers. One
set of skills involves doing your own market
research, as Dr. Rami Reddy explains in the
next article. Finding customers who want and
value what you can offer, and learning how to
modify what you offer to better fit your
customers’ needs, are the goals of market
research.

Once you know who your potential customers
are, you need to convince them that you have
what they’re looking for. Self-promotion is not
a natural thing for a lot of livestock producers,
but direct marketing requires one to promote
not only your products, but yourself and your
farm. Dr. Reddy discusses this in the third
article of this chapter on marketing. Next, Dr.
Reddy and Paul Dietmann tackle the issue of
pricing meat products. Then Greg Lawless
raises the question of whether direct marketers
could improve some of their individual
marketing efforts by cooperating more with
their fellow producers.

One of the market niches that some producers
have tried to fill is consumer demand for
“organic” meat products. A short piece
provided by consultant Laurie Greenberg
explains some of the differences between
“natural” and organic labels. For the latest
federal ruling on organic meats, a USDA
contact is also provided. Next a National Pork
Board article about organic pork standards is
included because it’s details about production
practices probably carries over to other animal
species. Again, the USDA should be consulted
for the latest rulings.

Another NPB article introduces another market
niche for livestock producers: ethnic markets.
As Wisconsin and the rest of the Midwest
becomes more ethnically diverse, that opens up
market opportunities for producers who can
produce products that appeal to different
communities.

Fortunately, Wisconsin has a grant program to
support producers who are making investments
and taking risks to develop new products and
markets. The Agriculture Development and
Diversification (ADD) program of the state
department of agriculture has helped support
many meat-related new ventures over the past
dozen years. All of these funded projects are
listed the conclusion of this chapter.
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Direct Meat Marketing
by Livestock Producers

By Dr. Dennis Buege,
Extension Meat Specialist, UW Madison

The direct sale of meat products to consumers
represents a possible means for livestock
producers to increase returns for their animals.
By assuming some of the marketing roles
involved in transforming the live animal on the
farm to retail products ready for consumers’
freezers, extra income can be generated for the
farmer, and cost savings possible for
consumers. In addition, there are also other
advantages for consumers which may be as
important as reduced cost. These may include:

* Exceptional eating quality

* Freshness of product

* Reduced fat (“select” grade beef, lean hogs
and lambs, very close fat trim on cuts, lean
ground beef)

» Convenience of an in-home meat supply
* Favorable production practices
» Knowledge of source of product

 Animals raised without growth promoters
or antibiotics'

Direct marketing requires extra work and
responsibilities of the producer. Major
considerations include:

* Producing high quality livestock which
satisfy customers desires

* Having a good working relationship with a
local meat processor

» Having an adequate base of potential
customers - finding customers

* Evaluating competition in area for these
types of meat sales

* Coordinating transactions from farm to
freezer

* Determining a price for the sale
* Collecting the money

* Making good on meat which is
unacceptable to customers

Satisfying Customers

Customers are the heart of your direct
marketing enterprise. You are no longer
shielded from them by the packer and retailer.
You must do everything within reason to satisfy
them and encourage future sales. Your goal
should be to provide them with a very
pleasurable experience when they purchase the
products and every time they consume them.
This includes not only the quality of the meat
and the processing job, but also the ease of the
transaction and the friendliness and courtesy
with which it was carried out. Remember, the
“customer is always right.”

Within the flexibility of the plant operation,
give them as many options as possible on how
they can have their meat processed. Try to
tailor the product to their wants and lifestyle.
For example, if a family does not enjoy chuck
steaks or roasts, show them how they can divert
it to ground beef, cubed steaks or summer
sausage. Consider providing some new and
easy recipes to increase their enjoyment and use
of the product. These can be obtained from
state livestock councils.

Some marketers like to give their customers a
little “bonus gift” with each order. This might
be a stick of summer sausage, a jar of maple
syrup or a bottle of barbecue sauce. Customers
remember these little things, and look forward
to what the next gift might be.

' The USDA has regulations on how meat from animals raised without antibiotics and growth promotants can be labeled. They

allow the use of specific statements about production as: "Animals raised without the use of growth promoting hormones" or

"Beef raised without the use of antibiotics for 100 days prior to slaughter". Producers making such claims must be able to

substantiate their production methods. If no length of time is defined in the statement, it is assumed that the practice existed for

the entire life of the animal. "Natural" is not an appropriate term to describe such meat. The USDA defines natural as

"minimally processed and with no added ingredients," and all fresh meat products would therefore qualify.



Repeat Sales

If you and your cooperating processor are
providing high quality products and services to
your customers and satisfying their needs, they
will probably want to continue to buy from you.

However, some may be so busy that they fail to
contact you as their meat supply dwindles or
runs out. Therefore, after an appropriate time
interval, give them a call or send them a note to
remind them about your product. This is also a
good opportunity to obtain some feedback on
how satisfied they were with your product, and
invite suggestions for future improvements.
Consider sending a newsletter which reminds
them about ordering more meat, and also
provides one new recipe, and perhaps some
interesting fact or quiz question about the
industry (such as, which country has the most
pigs? - answer = China). Use your imagination
to stimulate a repeat sale, and provide them
with an interesting and fun experience.

Keys to Customer Satisfaction
(Repeat and New Sales)

1) Consistently provide high-quality product.
Do not compromise this principle. Do not
use direct marketing as an outlet for inferior
animals. Determine what your customers
want, and strive to provide it as best you
can. Remember, positive word-of-mouth
advertising is the best and least expensive
kind.

2) Insure that beef is aged a minimum of 10
days. Because pigs and sheep are younger
(more tender) at the time of slaughter, aging
is not necessary. For optimum freshness,
pigs should be cut and processed 1 or 2
days after slaughter.

3) Promote good communication between the
plant and customers on cutting instructions.
Be sure the plant cuts the meat according to
the customers’ needs and desires, and not
according to how the plant likes to cut it.
However, customers must be realistic in
their demands. An innovative plant can
offer new and alternative cuts which can
increase customer satisfaction.

4) Encourage excellence by the plant in
cutting, trimming, wrapping and freezing
the meat. A very close fat trim on cuts is
desired by most customers. Likewise,

make sure the fat content of the ground
beef meets the expectations of the
customer.

5) Conduct open and honest communication
with customers throughout the process.
Take time to answer their questions and
make sure they understand yields and costs
up-front. Follow-up after they have had the
meat for awhile, to see if there are any
problems. Customers frequently are
reluctant to complain about problem
product, especially if they personally know
the seller. Such “stored-up dissatisfaction”
can kill futures sales. On the average each
dissatisfied customer tells 66 other people
about their unhappiness with the product.

6) Stand behind the product. Even when
producing high quality animals, there will
likely be a time when a customer is
dissatisfied with the product. It is better to
replace the meat or give the money back
than to argue about it. Correcting a product
problem in a constructive, positive manner
can actually promote repeat and new sales,
because customers develop confidence and
trust in you, and share this with their
friends and acquaintances.

Do you know that satisfied customers will
leave the business for no reason and it
costs seven times more to acquire a new
customer than to retain the existing one?
Hence there is a great need to keep each
and every customer. As a direct marketer
of meat you need to cultivate these human
relationships.

Dr. Avuthu Rami Reddy, UW-Platteville
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Doing Your Own Market Research

By Dr. Rami Reddy,
Livestock Marketing Specialist, UW-Platteville

Introduction

Have you done any market research lately? You
will probably respond by saying no. But if I ask
you “Have you read the recent article on
alternative meat marketing?”” or “Are you
following the prices of livestock and meat
products?” the answer is probably yes. When
people hear the word research they often
imagine the time-consuming, expensive and
specialized nature of marketing science. Market
research can be as simple as following daily
prices, observing the markets, or reading a
report. The general economic conditions that we
observe and the forecasts we receive involve an
abundance of market research activity. We get
information through several sources such as
friends, print media, radio, TV, newsletters etc.,
When we follow the prices of the cattle, pork or
any other livestock, we are following the trends
and observing the market direction. We read
articles in the trade magazines or journals,
where most of the findings are based on
research. We are involved in the process of
market research through these secondary
sources of information on a daily basis.

In our busy world it is becoming harder for a
small businessperson to keep up with the
market developments, let alone conduct market
research. But conducting market research is
often simple and only requires a disciplined
approach.

Market research seeks to answer a few common
questions that come naturally to meat marketers
such as “What does the customer want?”
“Where can I sell my meat and meat products?”
“Does my new enterprise have any potential?”’
“What alternative markets are there to explore?”
“What are the legal and regulatory constraints?”’
“How should I price my meat and meat
products?” “How do consumer trends affect the
livestock business and meat marketing?”
“Where can I sell organic and natural
products?” “How can I reach these markets?”
“What about ethnic markets?” “What are the
consumer perceptions and attitudes towards our
products?” “What discounts and commissions
should be given to agents and brokers?”

In order to answer these questions, conducting
market research is inevitable. Most market
research studies are aimed at finding and
understanding the customer. Other research has
focused on promotions, and product and sales
research. In this document we will explore the
dynamic process of market research and learn
some simple and timesaving market research
methods.

Why Do Market Research?
Market Research helps you:

* Define the market such as market potential,
trends, customer and competitive analysis,
new products, etc.

* Evaluate your market share by area, by
product line, and by customer category.

* Determine how your business and products
are perceived in various markets.

* Identify the causes of your marketing
problems.

* Improve your marketing mix elements,
such as product, price, place and
promotions.

Market research plays three roles. It is
descriptive in the sense that it helps us
understand sales trends and consumer attitudes.
It helps us in problem solving by identifying
problems and finding solutions. It is predictive
in the sense that it addresses “what if”
questions. For example, with market research
we can determine the results at various
promotional expenditures.

Significance of market research:

Here are a few points to take note of regarding
the importance of market research:

» Market research lowers your costs of doing
business by increasing the quantity and
quality of information available for making
business decisions, and thus reducing the
mistakes you make.

* Trying to sell the wrong product to the
wrong target market at the wrong price is
often a result of inadequate market
research, and is detrimental to the
business’s success.

» Market research and competitive
intelligence are absolutely essential for the



businesses in order to stay competitive and
remain profitable.

» Market research precedes, proceeds and
supersedes all other marketing functions.

Market research could be as simple as talking to
existing customers or suppliers or as complex as
conducting an elaborate test marketing of the
product. A few time and cost saving market
research techniques are as follows:

1) Ask your friends and relatives if they are
interested in the product you are offering.

2) Check for referrals and call them up.

3) Use the telephone as your medium and the
telephone book as a resource.

4) Conduct simple surveys or personal
interviews.

5) Listen to the current customers.

6) Place simple classified advertisements in
the media (print) that cover your target
market, and then observe the response.

7) Clip articles of interest and keep them in a
file.

8) Attend industry-sponsored conferences
and workshops.

9) Sponsor community programs or
participate in community events.

10) Hang flyers in places that are visited by
your target audience.

11) Identify potential business advisors that
can provide you with expert advice and
answers to your business problems.

12) Talk with your employees.

13) Talk to the store manager. Look at the
local retail outlets and their meat product
offerings. If your product is unique (eg:
buffalo, rabbit, pastured poultry, quail etc.)
and not carried by the store, talk to the
purchasing manager about placing your
product on the shelf, and then monitor the
movement of the product.

14) Audit local food stores for new products
and current product disappearance.

15) Conduct simple experiments. For
example, measure the promotional
effectiveness by looking at the sales before
and after promotions such as price rebates.

16) Conduct surveys or interviews in order to
gather primary data to seek solutions for the
specific problems of your business.

17) Observing customers is the best method.
Though it involves time, it may yield
valuable information regarding the buyer,
purchasing habits, market conditions etc.

Marketing Research (MR) Process

Marketing research involves planning,
collecting and analyzing data relevant to
marketing decision-making. MR helps small
business owners to develop the marketing mix
by providing insights into lifestyles, preferences
and purchasing habits of target consumers.

Knowing the process of research will enable
you to save considerable amounts of time, gives
you pride in doing your own research, and
confidence in the results.

A small business owner can minimize the costs
of MR by using secondary sources of
information, using simple methods of gathering
primary information, and creating a good
customer contact management system.

Designing and conducting an MR project:

The MR process is a scientific approach to
decision-making that maximizes the
researcher’s chance for securing accurate and
meaningful results. The following represent the
steps in market research process:

1) Define the marketing problem

2) Design your research plan

3) Collect and analyze the data

4) Prepare and present the report

5) Follow up: make appropriate changes in
your business

1. Define the marketing problem

Develop a problem statement or research
objectives. For example, “How can I reach new
markets?” “How can I sell the least preferred
cuts?” Stating the purpose of the research will
improve the clarity. When dealing with a
particular problem for the first time, conduct a
situation analysis. If you understand the
problem and define the problem correctly, you
already have half the solution in your hands.



2. Design your research plan

Research design specifies the research questions
to be asked and answered, how and when the
data be gathered, and how data will be
analyzed. Budget is finalized after the design. In
order to obtain facts, opinions and attitudes
survey methods are widely used. The most
common survey types are: In-home, In-store,
telephone interviews, focus groups and mail
surveys.

3. Collect and analyze the data

Decide the type of data required for decision-
making. There are two sources, primary data
and secondary data. Secondary data consists of
information that already exists. This is data
previously collected for any purpose other than
the one at hand.

Sources of secondary data include trade
associations data, consumer expenditure survey,
Bureau of Labor Statistics, U.S. Census,
newspapers, radio, TV, phone books, library
resources, CD-ROMs, on-line databases (NTIS,
ABI/INFORM), small business development
centers, better business bureaus, memberships
of local organizations, university systems,
extension offices, governmental agencies
(USDA, DATCP), internet, trade magazines,
conferences and professional meetings,
professional associations etc.

One advantage of secondary information is that
it is inexpensive and easy to obtain. It saves a
lot of time and money. One disadvantages of
secondary information is potential mismatches
between the current problem and the data
gathered. The quality of secondary data may
also be a problem. Make sure to find out who
gathered the data, why the data were obtained,
what methodology was used, and when it was
gathered. Some secondary sources are free and
others are costly. Choose the ones that fit your
budget and need.

Primary data is information collected for the
first time. It is used to solve a particular
problem under investigation. Primary data is
gathered when information is not available from
existing sources. It can be obtained by simple
means, such as recording your own
observations, doing simple surveys or
interviews and focus groups.

Advantages of primary data are that it will
answer specific research questions. The data are
current and you know the source. Sometimes no
other secondary information is available and
primary data collection is only the way to solve
a problem. Some disadvantages of primary data
are that it is expensive and time consuming.

Next, interpret and draw conclusions from the
data collected. For example, determine what
percentage of people liked your product. What
percent of sales went up due to promotions?
This is the phase where relevant information is
generated from the raw data collected. Three
types of analysis that are commonly used are
one-way frequency counts, cross tabulations
and simple statistical analysis such as
correlations and regressions.

4. Prepare and present the report

Always prepare a written report. It should
begin with a clear, concise statement of the
research objectives, followed by a brief
explanation of the research design or
methodology employed. A summary of major
findings should come next. The conclusion of
the report should also cite recommendations.
Even though it is not required to prepare a
formal written report for yourself it is highly
recommend that you prepare a report. If you
document your observations others can easily
follow by reading the report, and additionally
you can use it for later reference. These reports
can also serve you in order to secure financing
from the bankers.

5. Follow up

Make appropriate changes in your business
based on the findings. Unless you take action to
implement what you found, market research
will be a futile exercise.

When decision-making information already
exists and when the costs of conducting
research exceed the benefits then you should
resist conducting research. Field service firms
or individual contractors can complete the
research when you are pressed for time.



Research Process at Work: An Example

Let us take a research question. Who are my
customers? In order to answer this question you
should be able to describe and define your
customer base. First, identify your customer
base and get the customer profile for your
products or business. The next step of research
is designing the research plan. Here you will
define what kinds of data you need to gather
and you will determine what amounts of time
and money are needed to conduct the research.
Thirdly, you will collect the data from primary
and secondary sources. The data can be
collected based on geographic and demographic
characteristics of the target market. A
geographic description establishes where the
customers are present physically. You will
collect data on the distance your customers
must travel to reach to your business, customer
place of residence, the topography of the region,
presence of competitors etc. You will define the
trade area based on customer zip codes or drive
time. If your business is located on the highway,
data form the department of transportation
(WISDOT) may be helpful in finding out the
traffic rate each hour of the day in a week, as
well as monthly statistics.

Demographics refer to the characteristics of the
population. You should collect data on age,
income, gender, occupation, education and type
of residence of your target market. Other
variables include lifestyle, personality, and
degree of product loyalty by the target market.

Once you have all the data, analyze it by simple
frequency or count methods. Then prepare a
report highlighting the characteristics of your
target market, giving the customer profile based
on several variables such as geographic and
demographic characteristics.

Conclusion

The importance of market research lies in its
ability to improve the quality of decisions, to
help trace problems, to better understand the
market place and market trends. Systematic,
regular collection of information will aid in
good decision-making. Market research is a
very useful exercise and a good habit to repeat.

Try to make market research an every day habit.

Be organized in how you collect, record, and
store new information. Make careful changes in
your business in response to what you learn.
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Promote Yourself!

By Dr. Avuthu Rami Reddy,
Livestock Marketing Specialist, UW-Platteville

Introduction

Developing a good product that is both
available and attractively priced is important,
but communicating directly with your target

market is the key to successful direct marketing.

A target market is a set of customers or buyers
sharing common needs or characteristics that
the business serves. As a meat direct marketer,
your target market may be your neighbors,
church congregation, wealthy suburbanites,
upscale restaurant chefs, grocery managers or
internet shoppers. You should decide how much
to spend on what methods to best communicate
with your target market.

There are different methods to communicate
directly with your target market. These
methods can be categorized into four areas:
advertising, personal selling, sales promotions,
and public relations. Advertising is any paid
form of non-personal presentation and
promotion of ideas, goods and services
sponsored by the business. Personal selling may
be a personal presentation (such as face to face
contact) made by the sales force in order to
make a sale and build customer relationships.
Sales promotions involve short-term incentives
such as coupons, free samples, and limited-time
discounts to encourage the purchase of a
product or service. Finally, public relations
involve building good relations by obtaining
favorable publicity, building good image, and
handling unfavorable rumors, stories and
events. Usually, public relations are free
publicity.

Promotional mix and benefits

The above marketing communication methods
constitute the promotional mix. A skillful
marketer will understand how to use the proper
mix of the promotional methods while
developing a “plan” to reach their target market
in a cost-effective way. The goal of promotions
is to increase sales, build favorable product
image, increase market share, and keep present
customers while attracting the new ones.

To be successful, each promotion should first
increase product attention, raise the target
market interest level in the product, increase the
target market desire for the product, and
encourage the target market to take action.

These goals are expressed in the acronym AIDA
(Attention, Interest, Desire, and Action).

Direct target market product promotions will be
beneficial when:

1) Products are clearly differentiated (unique,
high quality and freshness).

2) Products are highly seasonal and high in
demand.

3) Most effective with products that are
uniform in quality, size and appearance.

4) Products that are competitively priced.

The promotional plan involves the proper mix
of budget and time, along with the desired
results stated in the form of goals. A plan
should:

1) Be prepared with six to twelve months
lead time.

2) Put the plan in writing.
3) Have specific goals.

The promotional plan should also contain
information regarding the consumer,
competition, market trends, target market,
alternatives, and evaluation procedures.

In order to come up with a promotional budget
you can follow three approaches:

11) Percentage of sales or profits: Allocate a
certain percentage of your sales or profits
towards the promotion. (e.g., spend 8-10%
of gross sales or 5% of the profits).



12) Units of sale: Allocate a certain amount
toward the promotion or each item (e.g.,
promotional budget = number of items sold
times promotional spending for each item).

13) Objective and task: Depending on your
goals, the promotional budget will vary
(e.g., in order to gain more market share
use promotional pricing or use a loss-leader
item to make more sales and revenue on
other items).

Following is a list of media outlets or methods
to consider using in your promotions:
* Word of mouth
* Direct mailing
* Newspapers
* Yellow pages
* Radio and television
* Point-of-purchase materials
* Consumer guides
* Labels
* Brochure
» Newsletters
* Window displays
* Bulletin boards
* Fairs
* Exhibits
* Internet tools
Sales promotions

There are several kinds of sales promotions,
each aimed to capture the mind and heart of the
customers. To be successful, your sales
promotions should follow a few guidelines.
Having a clear sales objective and setting up a
good promotional program can achieve the
desired results.

Sales promotions consist of short-term
incentives to encourage the purchase of a
product or service. Unlike advertising, sales
promotions offer reasons to buy now rather than
just offering reasons to buy. There are several
different kinds of sales promotions that are
targeted at consumers, businesses, and sales
force. Particularly, in consumer markets there
is a rapid growth in sales promotion activities.
For consumer packaged goods companies, sales

promotions accounts for 75 percent or more of
all marketing expenditures.

Some of the objectives of consumer promotions
are:

* increase short-term sales
* capture most of the market share
* introduce a new product

* increase the longevity of existing products

* lure consumers away from competitor’s
products

* retain and reward loyal consumers or
* increase sales and revenue

Many tools can be used to accomplish these
objectives. The main promotion tools include:

* samples

* coupons

* cash refunds

* premiums

* advertising specials

* patronage rewards

* point-of-purchase displays
* demonstrations

¢ contests

» sweepstakes and games

The three basic elements of any sales promotion
program are the offer, media for communicating
the offer to the target audience, and the message
or theme that moves the audience towards the
desired response. In order to develop a sales
promotion program there are several steps, with
each step involving several decisions that need
to be made. First, decide upon the size of the
incentive or offer. Second, decide upon the
conditions for participation (i.e., who can
participate and time the offer will be valid).
Third, choose the length of promotion (time
period to run). Fourth, promote and distribute
the promotional program. Finally, evaluate
whether the objectives were achieved or not.
One evaluation method is to compare the pre-
and post-promotional periods sales, revenue, or
market share results.



Promotional Materials:
Brochures, Logos, Signs, and Business Cards

Brochures

For a small business owner or direct marketer
running a roadside or on-farm stand, effective
promotional materials can improve the business.
Brochures are crucial pieces of literature in the
marketing communications. They are the
centerpiece of your business marketing
materials. Creating an effective brochure or flier
will cost time and money, but a good brochure
will generate improved sales that justify the
effort.

Why have a Brochure?

A well-designed brochure will direct the target
market toward a specific action, motivate them
to buy, and create a strong visual image for the
business. Well-created brochures are a valuable
information and promotional tool when used
properly. Here are few tips to follow.

Brochure design points:

By producing your own brochure, you may
reduce the cost of production. You can also hire
a design firm or ad agency to create a brochure
for your business. Either way, here are few
points to keep in mind before designing your
brochure.

* A brochure should focus on the benefits to
the customer. Look from the standpoint of
the prospective customer. Ask the question
‘What’s in it for me?’ For example,
emphasizing the health benefits of the
fresh, natural, organic products that you sell
should be included. Your brochure should
speak to the prospective ‘what he will get’
rather than narrating ‘what you have’.

* Your logo, the font, the colors and layout,
and even the kind of paper you use to print
the brochure convey an image about your
business.

* If you are designing your own brochure,
you may wish to ask others for advice on a
good software program that can assist you.

* Avoid the temptation to use too many fonts
or colors in your text. Keep it simple. Use
one font typeface for headlines and other
for the text. Use boldface for text emphasis
rather than underlining.

¢ The brochure design should be clean,
readable and simple.

* Spend time to develop a great headline to
motivate your target market to open the
brochure and read on. Make sure your
headings and subheadings capture the
attention of the reader by conveying the
benefits of your offerings.

* At the end of the brochure don’t forget to
include a strong ‘call to action’ that
encourages your target market customers to
respond quickly. This may be a coupon,
telephone number, or a postage paid return
post card.

The brochure cover or front page should contain
a photograph or picture with a caption that
creates product excitement or product interest
by asking questions. Regarding the copy of the
brochure, less is usually better. The shorter the
paragraph, the more likely it will be read.
Limited bullets, good use of color and lots of
white space — all these elements will enhance
your message by making the copy easy to read.
A few strong, brief points are far more effective
than dozens of weak ones.

Following is a template showing the front and
back pages of a typical brochure with three
folds. Collect the best brochures from other
businesses and copy the best features into your
brochure in order to product the best product.



Example: Three fold brochure (front page):

Example: Three fold brochure (back page):

i i Farm Name
i Map to E Company Logo
E Your Farm E
E E Farm
2 : ! Family
3] 1 1
= E Your Contact E Photo
3 ' Information '
) i i
= : :
= : i
= s s
; E “Slogan”
! Another Photo !
Headline Order Form &
Product List
Short h
Ort paragrapas Product Photo * product a
Who you are? * product b
* product b
What are your values? produc

Ask them something

What is great about
your product?

Side Bar:

Special Information

Special Offer

Maybe farm history or Coupon

How will the customer

Or quotes from benefit from buying it?

satisfied customers.

9¢
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How to distribute brochures effectively?

The unsolicited marketing brochure is rarely
read. Plan to have your brochures available at
places and times where your target market
customers are near. Mass mailings are a waste
of time and effort and usually do not reach your
direct target.

How to know if your brochure is effective?

What did you hope your brochure would
accomplish? To measure the effect of the
brochure on the target audience, it is usually
best to directly ask the customer what they
thought about your brochure. Questions like:

e How did the customer become aware of the
products and message?

* Can the customer recall the product benefits
and message offered?

* How or where did the customer get the
brochures?

* How many customers bought your product
due to the brochure or talked to others
about it?

* How many coupons that were distributed
with the brochures were redeemed?

* How many toll free calls were received?

* How many people/customers visited your
web site?

Basically, ask the customer how he/she found
out about you. Remember, once you have used
a brochure for couple of years or as the nature
of your business changes, the brochure becomes
outdated and needs to be replaced.

Business Logo

An effective business logo is an important
design element, since it will appear on all of
your communication media such as signs,
business cards, stationary, packaging, and
promotional materials. Plan the color and
graphics of your logo so they are consistent
with your products. It may be worthwhile to
seek a professional designer’s help while
designing your logo. Professional designers
know whether the chosen logo design will
transfer properly into print, signage, or other
forms of media. Your logo is the foundation for
all of your promotional materials and is
probably going to remain with you for a long

time. Therefore, spending a little money now
for the proper logo will pay for itself later.
When developing your logo:

* Select colors and graphics that convey the
feelings you want your customers to have
toward your products.

« It 1s better to use an icon rather than a
picture within the logo.

* Don’t be afraid to brainstorm with your
friends and customers to develop 10 or 15
different initial logo ideas. Then choose 2
or 3 and develop one of them into the logo.

* Design a logo that can be resized easily
* Be sure your colors are consistent.

* Develop a black and white logo along with
the colored one.

* Be sure your logo does not change often.
Signs

Good signs have the power to draw customers
to the business. Signs are an important element
of your business identity. Consider products,
personnel, and everything physical to be a
‘sign’. You may wish to seek professional help
when designing proper signage. If you do, you
will need to provide them with the proper
specifications. Signage also needs to send a
welcome message to potential customers. A few
items to consider about signs are:

* Should be easy to read from a distance.
* A logo should appear on every sign.

* Place the signs properly.

* Clearly state price on your signs.

* Do not clutter a sign.

* Know your local laws or ordinances before
placing a sign by the roadway, on
billboards etc.

A good sign will usually consists of: your logo
and business name; your location; business
hours; products, especially any seasonal
products; special promotions; any other
attractions. Remember, your parking area,
business vehicles, vending area(s), also present
a ‘sign’ or send a messages to your potential
customers. Do not ignore these areas and
remember that everything contributes to the
proper image of your business.



Business cards

A good business card can convey an important
message about your business in a limited space.
Again don’t be hesitant to look at the business
cards that you receive and imitate features from
cards that you like. A good business card should
have the following items:

* Your logo as the largest element on the
card.

* Keep the text simple, necessary information
only.

* Include your name, title, company name,
address, phone, fax and e-mail address.

* Color, wording and texture of the card
should convey your business image.

* Do not make your business card in an
unusual shape.

* Use colors and a typeface that is easily
readable (consider sans-serif typeface
fonts).

Conclusions

Many promotional techniques are currently
available and new ones are constantly evolving.
In selecting a technique, a marketer must
consider its suitability and compatibility within
their objectives and budget parameters.

Clearly, sales promotion plays an important role
in the total promotional mix. To use it well, the
marketer must define the sales promotion
objectives, select the best tools, design the sales
promotion program, implement the program and
evaluate the results. Brochures, logos, signs and
business cards are important promotional items
that each business should take the time to
properly design.
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Pricing Your Meat Products

Dr. Rami Reddy, UW - Platteville and
Paul Dietmann,
Sauk County Extensiuon Ag Agent

Introduction

Pricing issues are frustrating for even the most
seasoned meat marketers. Low prices will likely
result in fast sales and greater market share, but
will also lead to reduced net revenues and
profits. On the other hand, prices that are too
high will result in poor sales and loss of
demand. Correctly priced products will result in
greater sales and profits. You should realize that
prices determine the revenue side and
everything else falls into the expense or cost
side of doing the business. Hence care needs to
be taken with regard to pricing.

Meat marketers should also know that their
premium products deserve a premium price. In
order to achieve high price, meat marketers
should be willing to price a product depending
upon the demands in the marketplace, product
characteristics, and changing nature of the
competition. As a direct marketer, you are
selling a product that is different than anything
else on the market.000 whether it is organic,
natural, locally raised, derived from a particular
breed of animal, etc. The extra price you are
able to gain in the marketplace depends on how
well you are able communicate the extra value
to your potential customers.

Setting a Floor Price: Comparing Direct
Marketing to Conventional Markets

The first step in retail pricing is to figure out
what the animal would be worth in the

conventional market. That option needs to be
explored to determine whether direct marketing
has the potential to offer enough of a premium
to reward the farmer for the extra time, effort
and expense involved. Live market prices are
reported on a daily or weekly basis through
many media outlets and in the “Blue Sheet,”
compiled by the USDA
(http://www.ams.usda.gov/
Isg/mncs/LS_MPR.htm). Wholesale prices of
carcasses and primal cuts can be obtained from
the Yellow Sheet, published by Urner Barry,
(http://www.yellowsheet.com/). These reports
form the basis of all price quotations used in the
livestock and meat industry.

To accurately compare conventional market
prices to the prices that could potentially be
received by marketing meat directly to
consumers, we need to figure out how many
pounds of retail cuts each animal is likely to
produce or the potential “yield” of each animal.
Figure 1 illustrates the relationship between the
average live weight of three species of meat
animals, average carcass weights, and the total
number of pounds of retail cuts that each animal
is likely to produce.

Caution: The values in Figure 1 are only
examples; the actual carcass and retail yields of
a particular animal could be several percentage
points different from these examples depending
on the breed of the animal, management
practices, environmental conditions and other
factors. Use these examples as a rough
guideline and, if possible, collect actual yield
data on your animals from your processor.

Species Beef Pork Lamb

Average Live Weight 1200 Ibs 250 Ibs. 120 Ibs.

Average carcass weight 720 lbs. 175 1bs. 60 Ibs.

% of live weight 60% 70% 50%

Avg. total pounds of retail cuts 480 Ibs. 125 1bs. 36 lbs.

% of live weight 40% 50% 30%
Figure 1

(To calculate the number of pounds of each variety of retail cut an animal is likely to yield, please see
“How Much Meat Will You Take Home from a Carcass, Side or Quarter?” by UW-Extension Meat
Scientist Dr. Dennis Buege in page 53 of this handbook.)




After we have determined how many pounds of
meat we will likely have to sell, we need to
calculate our wholesale cost of that meat.

Figure 2 shows examples of wholesale values of
carcasses and retail cuts for each of the three
species shown above. These are wholesale
values to the producer prior to processing.
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Finding a Ceiling Price for Meat

Wholesale costs set a floor price for meat;
consumer perceptions of the product’s value set
the ceiling. We will discuss three mutually
interdependent methods of finding that ceiling
price: Product-based; competition-based; and
customer-based pricing. A basic understanding
of these methods will aid in correct pricing of
meat products. Often a combination of these
three methods will yield the best results.

1. Product-based pricing:

Of the three pricing methods, product-based
pricing is the method most similar to the way a
grocer sets retail meat prices. We have a certain
number of pounds of meat, we know our total
wholesale cost, we simply add our desired
markup and set the retail price accordingly. If
we later find that some cuts are not moving
from the freezer, we adjust the retail price.
Some customer preferences such as the desire to
buy from a local source and the demand for a
better price for volume purchases are
considered when setting the markup. However,
the producer’s cost of bringing the product to
the market is the primary factor in the pricing
equation.

2. Competition-based pricing:

While the retail grocer may not be a direct-
marketers primary competition, the same cannot
be said for other producers who are marketing
meat directly to consumers. Competition-based
pricing would set the price of meat relatively
close to the price being charged by other direct-
marketers, regardless of wholesale costs or
consumers’ perceptions about quality.

Understanding the competition will help in
setting a price range. If competitive forces are
less severe for the product, the price is set on
the higher end of the price range. If the product
can be distinguished from that of the
competition, and the marketer can create a
unique selling proposition based on quality,
freshness, locally grown, or organic, the price
can be established at the higher range. Fierce
competition and a failure to establish the unique
characteristics of each marketers’ products can
send them all off on a race to the bottom if they
are following a competition-based pricing
strategy.

3. Customer-based pricing:

The first consideration in customer-based
pricing is the customers’ perceptions of what
constitutes “value.” More are demanding safe,
reliable, nutritious and healthy products. They
want to be able to trace back the source of their
food and strongly prefer locally grown or
organic foods. The price that these consumers
are willing to pay for products with the above
characteristics is high. If they perceive that
those products are in short supply, only
seasonally available, or any other factors that
create heavy demand they are willing to pay
premium prices. In fact, they will expect to pay
premium prices as they relate high price with
high quality.

Understanding the perceptions of your product
by the core consumer group via personal
interviews or some other market research
methods is vital. (Please refer to the article on
marketing research methods elsewhere in this
publication.) Customer-based pricing
recognizes that it is to the advantage of the
marketer to set prices based on the customers’
perceived value of the product. This could also
be considered value-based pricing: setting price
based on the buyer’s perception of value rather
than on the seller’s cost.

Customer-based pricing requires the marketer to
carefully monitor changes in customer demand
for meat products and to respond appropriately.
The marketer can only command premium
prices as long as the customers continue to
perceive that they are receiving premium
products and services.

Presenting Your Meat to Consumers

Farmers who are marketing meat directly to
consumers typically offer their product as
carcass halves or quarters, as mixed quarters, or
as individual cuts. There are advantages and
disadvantages with each of these offerings.

Halves or quarters - A producer selling half or
quarter carcasses will generally price their meat
based on the carcass weight of each animal they
have processed. The price will often be a
nominal markup from the live-weight value of
the animal, with the customer picking up the
cost of processing. For example, if a 1,200-
pound beef steer sold for $.75 per pound live-



weight, the carcass value of the animal
(assuming 60% yield) would be $1.25/pound.
A direct-marketer selling halves or quarters
might simply set a price of $1.30 per pound of
“hanging weight” multiplied by the carcass
weight of each animal.

The advantage of selling halves or quarters in
this manner is that it is relatively easy for the
producer. The price calculation is simple, the
customer deals directly with the plant to specify
their cutting and wrapping preferences, and to
schedule a time to pick-up the meat.

The major disadvantage of this method is that it
can be very confusing to the consumer. The
consumer may find it hard to understand why
they had to pay $1.30 per pound for 360 pounds
of carcass but only received 240 pounds of
retail cuts. The sheer volume of meat may also
be a challenge for the average consumer. He or
she may not have enough freezer space or be
able to afford a half or quarter-carcass. Finally,
the consumer may be disappointed with
receiving a relatively large amount of certain
meat cuts and small amounts of others,
particularly if they purchased a quarter.

Mixed quarters or “freezer bundles” - Some
beef producers who are direct marketing have
been selling mixed quarters, which essentially
gives the consumer half of the retail cuts from a
front quarter and half from a rear quarter. A
few producers have gone a step farther to offer
a “freezer bundle,” which is half of a mixed
quarter. The price of mixed quarters or bundles
is generally either based off of the value of the
retail cuts and the total weight in each quarter
or bundle, or is simply a flat price per quarter or
bundle.

The positive aspects of selling mixed quarters
or bundles are that the customer gets a wider
variety of cuts and the producer doesn’t end up
with a large number of front or rear quarters
sitting in the freezer. Also, the pricing is simple
and straightforward; it is easy for the customer
to understand. Finally, two big advantages of
freezer bundles are that they are more
affordable than a full quarter or half and most
consumers can find space for them in their
freezers.

A disadvantage of mixed quarters or freezer
bundles is that they require more sorting and
handling by the producer.

Individual cuts - This is the easiest and most
familiar way for consumers to buy meat. It is
easy for them to understand the pricing and
make comparisons to prices at their local
grocery store. Usually those price comparisons
will favor the producer. The customer can buy
only the cuts they want; they don’t have to buy
porterhouse steaks and end up with a bunch of
chuck roasts too. Consumers can more easily
afford several packages of cuts than they can a
quarter or half-carcass.

There are some disadvantages to the producer
who sells individual cuts. Much more handling
is involved than with selling larger packages of
meat. The pricing is more complicated as
separate prices need to be set for each cut.
Finally, the producer may end up getting stuck
with a large quantity of less desirable cuts while
being sold out of the cuts that are most in
demand.

A Few Ideas for More Cost-Effective Sales

Experienced meat marketers will say that word-
of-mouth is the best advertising for their
business. Paid advertising is limited in its
usefulness. There are a number of ways to
increase sales or cut marketing expenses
without spending a fortune.

One of the best ways to increase sales is by
offering an incentive for your current customers
to bring new customers to your business.
Perhaps your current customers could be given
a small gift or a discount on their next order as
a token of appreciation for referring people to
your business.

Another way of increasing sales is by giving
current customers an incentive to buy more
meat. Some marketers offer volume discounts
to encourage customers to buy quarters or
halves rather than individual cuts. Some may
want to consider offering a price incentive to
buy another species of meat that haven’t
previously purchased from your farm.

Cooperation between local producers of
different meat species is a great way to enhance
the sales of each enterprise. A poultry producer
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could refer her customers to a neighbor who is
marketing beef. A pork producer could send
customers to the poultry farm. Each marketer
has a customer base that could complement, not
compete with, their neighbor’s.

Encouraging customers to pick their meat up at
the processing plant or the farm is a great way
to increase the cost-effectiveness of meat sales.
If a producer put a reasonable value on the time
he or she spent delivering meat to customers,
they might find that it would be much cheaper
to give a 10% discount on orders picked up at
the farm.

Conclusions

Meat pricing is a dynamic activity. It involves
the synthesis of several dimensions of the
marketplace to find a price that will both sell
the product and lead to greater profits. It is a
creative exercise that involves constant
research. The direct-marketer must maintain the
flexibility to change pricing strategies
depending upon changes in product costs,
customer demands and competition. Simple
pricing methods such as product-based pricing
as well as the more sophisticated techniques
required for customer-based pricing should be
considered. The challenges and potential
rewards are greater than they would be in
selling through more conventional marketing
channels but ultimately, direct marketing is a
way for producers to build and control their
own marketing channels, and to take control of
the pricing of their products.



Cooperative Strategies

By Greg Lawless, Extension Outreach
Specialist, UW Center for Cooperatives

Competition is essential in a market economy.
It can result in lower prices for consumers and
efficient use of resources, as producers,
manufacturers, and retailers try to outdo each
other to minimize their own costs and beat their
competitors on price.

When there isn’t enough of competition,
someone usually suffers. In the livestock
industry, for instance, most producers have seen
their pay prices and their share of the consumer
dollar stagnate or decline for decades. Many of
them blame that on the high concentration
within the meatpacking sector. Stuck in a
market situation of too many sellers and too few
buyers, producers are, as they often complain,
“price takers, not price makers.” Meatpackers,
on the other hand, can argue that they
themselves are under intense pressure
themselves, with large retailers like Wal-Mart
enjoying substantial market power to force meat
prices downward.

The move by many livestock producers into
direct marketing is in large part an attempt to
escape these market conditions. The
tremendous growth in direct meat marketing has
been documented in Iowa and Minnesota, and a
similar study has been proposed for
Wisconsin.1 Clearly there is a growing demand
among consumers for direct-marketed meat
products, and we can expect that more and
more producers will attempt to meet that
demand.

However, there are some significant obstacles to
making direct meat marketing a significant
alternative for both producers and consumers.
These include:

A shortage in many areas of adequate meat
processing capacity.

A significant educational cost to informing
consumers of alternative sources for meat
products.

Inefficiencies at the production, processing and
retailing levels compared to the predominant
system, which result in higher prices for
consumers, which in turn limits sales.

Certainly many producers have overcome all
three of these obstacles. Some have established
good working relationships with their local
processors, and found interested consumers who
are willing to pay higher prices. But what
would it take for Wisconsin to see a ten-fold
increase in direct meat marketing sales over the
next ten years?

It is here where we can see that cooperation can
be as critical as competition in achieving market
goals.

In the processing arena, new investment in
small and moderate-sized plants is needed.
Many existing plant owners are either satisfied
with their current volume of sales, or they are
facing retirement, or they are struggling with
major labor issues. Very few plants in
Wisconsin are USDA-inspected, which limits
out-of-state sales to places like Chicago and the
Twin Cities. Furthermore, there is only one
slaughter plant for poultry left in the entire
state.

If direct meat marketers want greater access to
better processing facilities, they may need to
make some investment in that industry, or at
least make significant long-term commitments
of product. Producers can aggregate their
resources and spread out their risk by making
these investments and commitments as a group.

Consumer education is a cost that could be
shared by many producers pooling their
resources. Modest financial contributions from
many farms could finance a marketing
campaign that would reach a broad swath of
consumers.
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Inefficiencies throughout direct meat marketing
channels could be reduced in many ways
through cooperative strategies. Theoretically,
the costs of inputs, transportation, processing,
packaging, and retailing could all be reduced
through “gains from coordination” that
cooperation often entails. It’s certainly worth
exploring.

Until now Wisconsin’s direct meat marketers
have largely operated independently of one
another. A competitive spirit between
neighboring farms and producers of different
species is to some extent healthy and to be
expected. But perhaps the time has arrived for
our state’s direct meat marketers to come
together and explore cooperative strategies to
build their individual businesses.

' Cooperative Development Services of
Madison, Wisconsin has produced these studies.




Natural Meat

By Laurie Greenberg, Private Consultant
formerly with Cooperative Development
Services of Madison

What are the USDA regulations on natural
meat?

According to USDA (Policy Memo 055):

“The term “natural” may be applied only to
products that contain no artificial ingredients,
coloring ingredients, or chemical preservatives;
and the product and its ingredients are not more
than minimally processed.”
http://www.fsis.usda.gov:80/
OPPDE/larc/Organic_Claims.htm

Minimal processing refers to processes which
“do not fundamentally alter the raw product”.
For meat, this means you may smoke, roast,
freeze, dry or grind it.

During label approval by USDA, all claims are
checked to be sure that they are accurate and
not misleading. Affidavits and testimonials
must be provided by producers to federal
officials at the time of slaughter to verify claims
about animal production practices.

What claims can be made on labels?

The only allowable claims are those which state
that certain practices or substances are NOT
used. For example, you can say, “no antibiotics
or growth hormones are administered”. These
are called “negative label claims” and are
independent of USDA policy for use of the term
“natural” on product labels.

NOTE: In the case of poultry and swine,
growth-promoting hormones are not permitted
during production. Therefore a claim that they
were not administered is not allowed except to
say something like: “Federal regulations
prohibit the use of hormones in poultry.

What does this mean for producers?

This means that there are no specific production
standards—either requirements or restrictions—
for use of a “natural” meat label. Rather, a
natural meat label refers only to the processing
stage. So, for example, use of antibiotics or
hormones during production is allowable with a
natural label unless the label makes a negative
claim otherwise.
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Organic Meats

What are the
USDA regulations on organic meat?

“Animals for slaughter must be raised under
organic management from the last third of
gestation, or no later than the second day of life
for poultry. Producers are required to feed
livestock agricultural feed products that are 100
percent organic, but may also provide allowed
vitamin and mineral supplements. Producers
may convert an entire, distinct dairy herd to
organic production by providing 80 percent
organically produced feed for 9 months,
followed by 3 months of 100 percent
organically produced feed.”

“Organically raised animals may not be given
hormones to promote growth, or antibiotics for
any reason. Preventive management practices,
including the use of vaccines, will be used to
keep animals healthy. Producers are prohibited
from withholding treatment from a sick or
injured animal; however, animals treated with a
prohibited medication may not be sold as
organic.”

“All organically raised animals must have
access to the outdoors, including access to
pasture for ruminants. They may be temporarily
confined only for reasons of health, safety, the
animal’s stage of production, or to protect soil
or water quality.”

What claims can be made on labels?

Meat from livestock raised under these
regulations can be labeled as “certified
organic”. Production must be certified by an
accredited certifying agent.

What does this mean for producers?

The standards for livestock apply to animals
used for meat, milk, eggs, and other animal
products which are sold or labeled as organic.
Producers must comply with all regulations
outlined in the final organic rule, including: no
genetically-modified organisms in feed, no
feeding of animal by-products, no irradiation,
no paraciticides in slaughter stock. An organic
certifying agent can assist producers in meeting
these standards and outlining others.

NOTE: The above summary from USDA is not
complete as production standards. To obtain a
complete copy of the National Organic
Program’s final rule of regulations for organic
production of livestock:
http://www.ams.usda.gov/nop/

or contact:

Keith Jones; USDA-AMS-TM-NOP;

Room 2945-South Building,

PO Box 96456;

Washington, DC 20090-6456;

Telephone: (202) 720-3252,

Fax: (202) 690-3924.
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Introduction

The demand by consumers for organic foods has grown tremendousty since the caining of the term by J.1.
Rodale, a Pennsylvania farmer, in 1942, MNumerous [ood manufacturers have devedoped and ame marketing
organic processed products and several retall markets specialize in the sale of "organic”® products to today's
consumers, According to the Organic Trade Association, the availability of arganic products has grown 20 pes-
cant each year since 1980 with the number of organic farms reaching ower 12,000 {oday, most of them small-
gcala producers, The United States Department of Agriculture (LUSDA} eatimates thal the value of retall sales
of organic foods in 1999 was approximately 58 billion. Organic cash retail sales are predicied 1o reach 58 ba-
lion by the year 2000 with products ranging from food o clothing to pet food items, According 1oa recent
USDA study, cerified organic cropland more Than doubled from 1992 1o 1997, Two organic livesiock seclors,
eggs and dairy, grew even faster. The growlh of organic food production and the ensuing trade has browght
about the need for verification thal products are truly arganic as defermined by sed slandards, Lass than 7,000
of the farms claiming Lo be organic are aclually now approved by some cerlilying agancy.

Organic Foods Protection Act

In the late 1380's, alier an
unsuccessful attempi to develop
a consensus of production and
certification standards, the
organic industry petitioned
Congress to draft the Organic
Foods Production Act (OFFPA)
defining "organic®, The growth
and ultimate survival of the
industry depended on the need
for a credible certification
process to enhance consumer
trust. Therefore, in 1990,
Congress passed the Act w: (1)
establish national standards
governing the marketing of cer
tain agriculiural products as
organically produced products;

{2) assure consumers that
arganically produced products
mieet a consistent standard: and
{3) facilitate commerce in fresh
and processed food that is
arganically produced.

The Act of 1990 gave the USDA
authority to write a regulation
that explains the law 1o produc
ers, handlers and certiliers who
are regulated. The OFPA also
provided that an advisory
board, the National Organic
Standards Board (NOSE), be
assembled to help USDA write
the regulation. The result of the
OFPA was the USDA adopting,
in some form, the NOSB recom-
mefndations, listening to public

input, consulting with states and
certifying agents, and consider-
ing other federal regulations, to
develop the National Organic
Program (NOF) Proposed Rule
of 2000, This proposed rule,
after public comment, was final-
fzed on December 20, 2000
thereby providing structure for
all organic products in the
United States, including pork.
According to USDA, all agricul
tural products labeled organic
must originate from farms or
handling operations certified by
a slate or privale agency accred-
ited by the Department of
Agriculture. Farms and han
dling operations that sell less

qi ﬁ NATIONAL PORK BOARD

PO, BOX 9114 = DES MOINES, 1A 50306 USA « 515223 2600 « FaX 515 223 2646 « porkboard@®parkboard c:raog



@_,Q Frcte

than 55.000 worth of organic
agriculiural products per year
are exempt from certification,
All farmers and handlers have
18 months to comply with the
national standards, Therefore,
consumers should begin to see
some products on the shell
with new organic labels by
mid-year 201, According to
the LL.5. Secretary of
Agriculture, these standards
ensure consumers that they
can be confident in knowing
what they are buying. For
farmers, these standards cre-
ate clear guidelines on how to
take advantage of the explod-
ing demand for arganic prod-

ucts, And for the organic indus-

try, these standards provide an
important marketing tool 1o
help boost exports since trad-
ing partners will now deal with
only one national standard
rather than multiple state and
private standards.

S0, why not Organic Pork?

Is there a niche for such a
product? Does such a product
ruly exist? Is "organic” pork
dilferent from "traditional”
pork? These are the questions
individual producers must ask
themselves as they explore
other avenues of value-added
marketing. Those interested
in pursuing such a market will
[ind the ensuing information
helpful, if not challenging
when realized in the produc-
tion scheme
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USDA National Organic
Program (NOP)

The new regulation and rules
promulgated by USDA 1o gov-
ern the production and market-
ing of organic products are

numerous and stringent. The
national organic standards
address the methods, prac-
tices, and substances used in
producing and handling
crops, livestock, and
processed agricultural prod-



ucts. The requirements. which
may be found on the internet

at "www.ams,usda.gov/nop/”
apply to the way the product is
created, not to measurable
properties of the product itsell,
Although specific practices and
materials used by organic
operations may vary, the stan-
dards require every aspect of
organic production and han-
dling to comply with the provi-
sions ol the Organic Foods
Production Act (OFPA).
Organically produced food can-
not be produced using exchad-
ed methods, sewage sludge. or
lonizing radiation. The infor-
mation below is a layman’s
summary, gleaned from USDA
and other sources, of the new
regulations which will help
those interested, in determin-
ing whether this is a market
they should attempt o pursue.
Basically, the new organic stan-
dards offer a national definition
for the term "organic.”

Certification

Producers with operations or
portions of operations that pro-
duce or handle agricultural
products that are intended to
be sold, labeled, or represent-
ed as " 100 percent organic,”
“organic,” or “made with
organic ingredients or food
group(s)” must be certified.
Farms and handling operations
that sell less than $5,000 a year
in organic agricultural prod-
ucts are exempl from certifica-

tion. However, these produc-

ers and handlers must abide

by the national standards for
organic products to be able to

label their products as organic.
Handlers, including final retail-

ers, that do not process or
repackage products and those
that only handle products with
less than 70 percent organic
ingredients are exempt . A
handling operation that is a
retail food establishment that
processes or prepares, on the
premises of the establishment,
raw and ready-to-eat food
labeled organic or that uses
the word organic only on the
information panel is also
exempi,

Farmers and handlers who
wish to become certified must
submit specific information to
an accredited certifying apent.
The information will include:
type of operation, history of
substances applied to land for
the previous 3 years, and
organic products being raised
or processed, Also, an organic
plan, which includes practices
and substances used in pro-
duction must be submitted.
The organic plan also must
describe the monitoring prac-
tices 1o be performed o verify
that the plan is effectively
implemented, the record keep
ing system, and the practices
to prevent commingling of
organic and non-organic prod-
ucts and to prevent contact of
products with prohibited sub-

stances.

Applicants for certification
will have to keep accurate
post-certification records for 5
years concerning the produc-
tion, harvesting, and handling
of agricultural products that
are io be sold as organic.
These records should docu-
ment that the operation is in
compliance with the regula-
tions and verify the informa-
tion provided Lo the certifving
agent. Access to these
records must be provided to
authorized representatives of
USDA, including the certify-
ing agent.

Certifying agents will review
applications for certification
eligibility. A qualified Inspec-
tor will conduct an on-site
inspection of the applicant’s
operation. Inspections will be
scheduled when the inspector
can observe the practices
used to produce or handle
organic products and talk to
someone knowledgeable
aboul the operation, The cer-
tifying agent will review the
information submitted by the
applicant and the inspector's
report. If this information
shows that the applicant is
complying with the relevant
standards and requirements,
the certifying agent will grant
certification and issue a cer-
tilicate. Certilication will
remain in effect until termi-
nated, efther voluntarily or
through the enforcement
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process.
Anmual inspections will be con-
ducted of each certified opera-
tion, and updates of information
will be provided annually to the
certifying apent in advance of
conducting these inspections.
Certifying agents must be noti-
lied by a producer immediately
of any changes affecting an
operatlon's compliance with the
regulations, such as application
of a prohibited pesticide w a
field. Unannounced inspec
tions at any time (o adequately
enforce the regulations and
residue tests will be performed
to help in enforcement of the
regulations. Certifying agents
and USDA will conduct residue
tests of organically produced
products when there is reason
to believe that they have been
contaminated with prohibited
substances. If any detectable
resicdues are present, an investi-
gation will be conducted to
determine their source,

Organic System Plan

An organic system plan must
meel the requirements sel
forth below for orgamic produec-
tion or handling. An organic
production or handling system
plan must include: (1) A
description of practices and
procedures o be performed
and maintained, including the
frequency with which they will
be performed; (2) A list of each
substance to be used as a pro-
duction or handling input, indi

cating its compaosition, source,
location (s) where it will be
used, and documentation of
commercial availability, as
applicable; (3) A description af
the monitoring practices and
procedures to be performed
and maintained, including the
frequency with which they will
be performed, to verify that the
plan Is effectively implemented;
i4) A deseription of the record
keeping system implemented to
comply with the requirements;
(5] A description of the manage-
ment practices and physical bar-
riers established to prevent
commingling of organic and
non-organic products on a split
operation and to prevent contact
of organic production and han-
dling cperations and products
with prohibited substances; and
(6] Additional information
deemed necessary by the certi-
fying agent to evaluate compli-
ance with the regulations.

Production Standards

Any farm, wild crop harvesting,
or handling operation that
wanis o sell an agriculiural
product as organically produced
must adhere to the national
organic standards. Handling
operations include processors,
manufacturers, and repackers
of organic products. These
requirements include operating
under an organic system plan
approved by an accredited certi-
fying agent and using materials
in accordance with the National

List of Allowed Synthetic and
Prohibited Non-Synthetic
Substances available from
USDA. Retail food establish-
ments that sell organically pro-
duced agricultural products bur
do not process them are exemipl
from certification.

Livestock standards apply to
animals used for meat, milk,
eggs. and other animal products
represented as organically pro-
tuced. The livestock standards
state; Animals for slaughter
must be ralsed under organic
management from the last third
of gestation. Producers are
required to feed livesiock agri
cultural feed products that are
100 percent organic, bul may
also provide allowed vitamin
and mineral supplements.
COrganically raised animals may
nod be given hormones or
antibiotics to promote growth.
Preventive management prac-
tices, including the use of vac-
cines, will be used to keep ani-
mals healthy. Producers are
prohibited from withholding
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treatment from a sick or

injured animal; however, ani-
mials treated with a prohibited
medication may not be sold as
organlc. All organically ralsed
animals must have access (o
the outdoors. They may be
temporarily confined only for
reasons of health, safety, the
anirnal's stage of production, or
to protect soil or water quality.
Handling standards say that all
norragricultural ingredients,
whether synthetic or non-syn-
thetic, must be included on the
National List of Allowed
Synthetic and Prohibited Non-
Synthetic Substances.
Handlers must prevent the
commingling of organic with
non-organic products and pro-
tect organic products from
contact with prohibited sub-
stances. In a processed prod-
uct labeled as "organic,” all
agricultural ingredients must
b organically produced,
unless the ingredient(s) is mot
commercially available in
organic form.

Origin of livestock
Livesiock products that are 1o
be sold, labeled, or represent-
ed as organic must be from
livestock under continuous
organic management from the
|last third of gestation.
Livestock or edible livestock
products that are removed
from an organic operation and

subsequently managed on a
nOn-Organic operation may be

not sold, labeled, or represent.
ed as organically produced.
Breeder siock that have nol
been under continuous organic
management since the last
third of gestation may not be
sold. labeled, or represented as
organic slaughter stock.
Producers must maintain
records sufficient Lo preserve
the identity of all organically
managed animals and edible
and non-edible animal products

produced on the operation.
Livestock feed

Producers must provide live-
stock with a total feed ratlon
composed of agricultural prod-
ucts, including pasture and for-
age. that are organically pro-
duced and, if applicable, organ-
ically handled: Except that,
non-synthetic substances and
synthetic substances allowed
may be used as feed additives
and supplements, Producers
must not: use animal drugs,
including hormones, (o pro-
mote growth; provide feed sup-
plements or additives in
amounts above those needed
for adequate nutrition and
health maintenance for the
species at its specific stage of
life; feed plastic pellets lor
roughage; feed formulas con-
taining urea or manure; feed
mammalian or poultry slaugh-
ter by-products 1o mammals or
poultry; or use feed, leed addi-
tives, and feed supplements in
violation of the Federal Food,

Drug, and Cosmetic Act.

Livestock health care prac-
tice standard

The producer must establish
and maintain preventive live-
stock health care practices,
Including selection of species
and types of livestock with
regard to suitability for site-
specific conditions and resis
tance (o prevalent diseases and
parasites; provide a feed ration
sufficient to meet nutritional
requirements, including vita-
mins, minerals, protein and /or
amino acids, fatty acids, energy
sources, and fiber (ruminants);
establish appropriate housing,
pasture conditions, and sanita-
tion practices to minimize the
occurrence and spread of dis-
eases and parasites; provide
conditions which allow for
exercise, freedom of move-
ment, and reduction of siress
appropriate to the species; per-
form physical alterations as
needed (o promote the ani-
mal's welfare and in a manner
that minimizes pain and stress;
and administer vaccines and
other veterinary biologics.
When preventive practices and
veterinary biologics are inade-
fuate (o prevent sickness, a
producer may administer syn-
thetic medications, provided,
such medications are allowed.
Parasiticides allowed may be
used on breeder stock, when
used prior to the last third of
gestation but not during lacta-
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tion for progeny that are to be
sold, labeled, or represented
as organically produced. The
producer of an organic live-
stock operatlon must not: sell,
label, or represent as organic
any animal or edible product
derived from any animal treat-
ed with antibiotics, any sulb-
stance that contains a synthetic
substance not allowed or any
substance that contains a non-
synthetic substance prohibit-
ed; administer any animal
drug. other than vaccinations,
in the absence of illness;
administer hormones for
growth promotion; administer
synthetic parasiticides on a
routine hasis; administer syn-
thetic parasiticides to slaugh-
ter stock; administer anlmal
drugs in violation of the
Federal Food, Drug. and
Cosmetic Act; or withhold
medical treatment from a sick
animal in an eflfort (o preserve
its organic status. All appropri-
ate medicatlons must be used
to restore an animal to health
when methods acceptable to
organic production fail.
Livestock treated with a pro-
hibited substance must be
clearly identified and shall not
be sold, labeled, or represent-
ed as organically praduced.

Livestock living conditions
The producer of an organic
livestock operation must estab-
lish and maintain livestock liv
ing condirions that accommao-

date the health and natural
behavior of animals. Animals

must have access (o the oul-
doors. shade. shelter, exercise
arcas, fresh air, and direct sun-
light suitable to the species, its
stape of production, the cli-
mate, and the environment.
Also, appropriate clean, dry
bedding is necessary, If the
bedding is typically consumed
by the animal species, it must
comply with leed require-
ments. Shelter must be pro-
vided which Is designed 1o
allow lor natural mainienance,
comfortable behavior, and with
an opportunity to exercise,
Also, appropriate temperature
lewvel, ventilation, and air dreu-
lation suitable to the species is
required. The producer of an
organic livestock operation
may provide temporary con-
finement for an animal because
of inclement weather, the ani-
mal's stage of production, con-
ditions under which the health,
safety, or well being of the ani-
mal could be jeapardized, or
risk to soil or water quality.
Producers must manage
manure in a manner that does
not contribute o contamination
of crops, soil, or water by plant
nutrients, heavy metals, or
pathogenic organisms and opti-
mizes recycling of nutrients.

Organic handling require-
ments

Mechanical or biological meth-
ouds, including but not limited

to cooking, baking, curing,
heating, drying, mixing, grind-
ing, churning, separating, dis-
tilling, extracting, slaughtering.
cutting, fermenting, eviscerat-
ing, preserving, dehydrating,
freezing, chilling, or otherwise
manufacturing, and the packag-
ing, canning. jarring, or ather-
wise enclosing food in a con-
tainer may be used to process
an organically produced agri-
cultural product for the pur-
pose of retarding spoilage or
otherwise preparing the agri
cultural product for market,
Nonagricultural substances
allowed and non-organically
produced agriculiural products
allowed may be used: (1) In or
on a processed agricultural
product intended to be sold.
labeled, or represented as
‘organic,”. if not commercially
available in organic form; (2)
In or on a processed agriculiur-
al product intended (o be sold.
labeled, or represented as
‘made with organic (specified
ingredients or food groups)”.
The handler of an organic han-
dling operation must not use in
or on agricultural products
intended to be sold, labeled. or
represented as " 100 percent
organic,” “organic.” or “made
with organic (specified irign;!:li-
ents or food groups),” or in or
on any ingredients labeled as
organic; (1) Practices prohibit-
ed; or (2) A volatile synthetic
solvent or other synthetic pro-
cessing aid not allowed, except,
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that, non-organic ingredients
in products labeled “made with
organic (specified ingredienis
or food group(s)” are not sub-
ject to this reguirement.

Facility pest management
practice standard

The producer or handler of an
organic facility must use man-
agement pracioes [ prevert
pests, including but not limited
to: (1) Removal of pest habitat,
food sources, and breeding
areas; (2) Prevention of access
to handling facilities: and (3}
Management of environmental
lactors, such as temperature,
light, humidity. atmosphere,
and air circulation, to prevent
pest reproduction. Pests may
be controlled through: (1)
Mechanical or physical con
trols including but not limited
to traps, light, or sound: or (2)
Lures and repellents using
non-synthetic or synthetic sub-
stances consistent with the
Mational List, If these prac-
tices are not effective to pre
vent or control pests, a non-
synthetic or synthetic sub-
stance consistent with the
National List may be applied.
IT the: infestation continues a
synthetic substance not on the
Natlonal List may be applied,
provided that the handler and
certifying agent agree on the
substance, method of applica-
tion, and measures (o be taken
1o prevent contact of the organ-
ically produced products or

ingredients with the substance

used

Commingling and contact
with prohibited substance
prevention practice standard

The handler of an organic han-
dling operation must imple-
MENt Measures Necessary to
prevent the commingling of
organic and non-organic prod-
ucts and protect organic prod-
ucts from contact with prohibit-
ed substances. The following
are prohibited for use in the
handling of any organically
produced agricultural product
or ingredient labeled: (1)
Packaging materials, and stor-
age contalners, or bins that
contain a synthetic fungicide,
preservative, or flumigant; and
{2} The use or reuse of any bag
or container that has been in
contact with any substance in
such a manner as to compro-
mise the organic integrity of
any arganically produced prod-
uct or ingredient placed in
those containers, unless such
reusable bag or container has
been thoroughly cleaned and
poses no risk of contact of the
organically produced product
or ingredient with the sub-
stance.

Certifying Agents

The OFPA directs the USDA to
accredit certifying agenis so
they can certify that producers
and handlers representing
their products as organic have

complied with USDA regula-
tions. LISDA's accreditation
program establishes require-
ments an applicant must meet
in order to become an accredit-
ed organic certifying agent,
and procedures and require-
ments 1o maintain accredita-
tion. The program is designed
to ensure that all organic cert
lying agents act consistently
and impartially. There are
nearly 50 private and State
arganic certification programs
in the Uniled States, some of
which have existed for 20 years
or more. Certifying agents will
apply for accreditation to the
Administrator of the
Agricultural Marketing
service, USDA will evaluate
the: application to ensure thal
the certifying agent can com-
ply with the NOF require-
ments, including a site evalua-
tion at the applicant’s place of
business. Accreditation will be
lor 5 years. The OFPA
requires USDA to review the
certification programs under
which imported organic prod-
ucts are produced (0 ensure
that they meet the require
ments of the NOP. Certifying
agents operating in loreign
countries may apply for USDA
accreditation and will be evalu-
ated hased on the same criteria
as domestic certilying agenis,

State Organic Program

The LS. Secretary of
Agriculture will approve State
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organic programs that are
consistent with the national
organic standards and regula-
tions established under the
OFPA. Under USDA's NOP, a
State government may
request the U.S. Secretary of
Agriculture 1o approve ils
atate organic program, Cnee a
State's requested organic
requirements are approved,
those requirements become
the NOP requirements lor
organic producers, handlers,
and certifying agents operat-
ing in the State, Under the
NOP final rule, a State's
organic requirements cannot
b less restrictive than NOP
requirements, State organic
programs can have more
restrictive requirements than
the NOF, however, these more
restrictive requirements will
be approved only if those
requirements are found o be
necessary in light of a particu-
lar environmental condition or
unigue production or handling
practice in the State or a par-
ticular area of the State. For
instance, a State may request
approval of additional restric-
tions to protect a sensitive
watershed. A State's more
restrictive standards cannot
be applied (o production and
handling activities outside its
Jurisdiction. Finally, a State's
more restrictive requirements
cannot be used to discriminate

agalnst organic products pro-
duced in other States.

The State's organic program
will oversee ceriified organic
producers and handlers in the
State to assure that they are
operating in compliance with
the NOP. Working with certify-
ing agents, the State organic
program will administer
enforcement and appeal proce-
dures to make sure all certi-
fied organic operations are in
compliance with NOP and
state requirements. However,
only the NOP will exercise
compliance authority over
accredited certifying agents
operating in the State. In
States with no approved State
organic program, USDA will
administer and enforce the
requirements of the NOFP,
USDA will menitor any State,
private, and foreign certifying
agents operating within the
State to assure compliance
with the natlonal program.

Temporary variances

A temporary variance from
the requirements may be
established by the
Administrator due to: (1)
Matural disasters declared by
the LS. Secretary of
Agriculture; (2) Damage
caused by drought, wind,
Mocd, excessive moisture, hail,
tornado, earthquake, fire, or
other business interruption;
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and (3) Practices used for the
purpose of conducting research
or trials of techniques, vari-
eties, or ingredients used In
arganic production or handling,

Labeling

The OFPA and the NOP are
intended 1o assure consumers
that the organic foods they pur
chase are produced, processed,
and certified o consisten
national organic standards. The
labeling requirements of the
new program apply (o raw,
fresh products and processed
foods that contain organic
ingredients. Foods that are
sold, labeled, or represented as
organic will have to be pro
duced and processed in accor
dance with the NOP standards.
A certified operation may label
its products or ingredients as
organic and may use the
"USDA Organic” seal.

For mare information contact:
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Iniroduction urigquee foodds will continue o
increase with authentic cuisines
and ingredients of various countries
becoming more prominent, The
fusion of these Navors will likely
evolve Into new products and
lasties,

The United States population has
always been diverse and ever-
changing with immigrants from
every corner of the world,
However, today more than ever,
the ethnic make-up of the LS. pop-
ulation ks rapidly becoming more
diverse. In 1994 the LS. Bureau
of Census estimated that. then
current minorities, Hispanics,
African Americans, Asians,
and Mative Americans come
posed approximately 28 per-
cent of the population with

a purchasing power of
almost $750 billion. This
same group is projected to
reach majority status (about
50M%) by the middle of the 21st
century. OF this diverse group,
by far the fastest growing is the
Hispanic population with projec-
lieares o exceed 14% by 2000 and
approach 25% of the total popula
tion by the year 2050. While the
current make-up of the LS, popu-

R

In addition to future implications for
the food industry, today divergent

lation remains approxmately 73%  ethnic groups have already played a
non-Hispanic white and 12% miajor role in the development of
African American, the growthof  numerous "Ethnic” products.
Hispanic and Asian populations In -~ Numerous further processing com-
the next half century will be panies have jumped on the band-
tremendous. Also, the larpest wagon early on and taken advan-
growing household segmentsin -+~ tage of this diversity for further

the L5 with chibdren will be

Hispanic and Asian. Therefore,
demand for more flavorful and

product line growth. New prod-

ucts, such as spicy marinated pork
tenderkoins, or re-invented tradition:

al prochucts, like spicy low-fat
smoked sausages, exemplify how
ethnic diversity has spiced up our
[ilestyle and eating habits.
However, not all ethnic groups are
created equal ar homogeneous. In
[act. in many cases there are dis-
tinct differences within certain eth-
nic groups depending on their geo-
graphic or culiural origin. The
fastest growing ethnic group,
Hispanics, for instance differs
widlely in the types of products
demanded due o their own
diversity depending on the
region from which they immi-
{ prated. The same is true,
though io a lesser extent, of
N Asian ethnic groups.
Y Therefore, no one product or
/ no one marketing effort will fit
the needs of all groups, even with-
in ethnicity
S0, how do pork producers and
processors lake advantage of these
marketing opportunities! The
answer lies in knowing what yvour
market demands, Market research
is not something that most small
producers and processor hiave paid
much attention to in the past. The
traditional markets, buying stations
or stockyards for producers and
local groceries and perhaps “mom
and pop” food service outlets for
small processors have been the
norm. To capture the opportunities
made available by ethnic diversity,
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beoth smiall producers and proces-
sars must be willing to work
together to maximize the various
marked advantages.

As mentioned above, each ethnic
mearket Is different. Just as there
are nuemerous niche markets in
the traditional American market,
s0 are there niches for the various
ethmic markets, Producers and
processors shoukl aggressively
investigate their market pararne-
ters. The following issues should
be considered prior to develop-
ment of products for an ethnle
rrerked.

Market Research

Enow your clientelel You can not
rrerket until you know to whom
your will be marketing.
Oftentimes this is as easy as fol
lowing local news stories on cul
tural diversification, In addition,
local census data is also useful 1o
determine if the ethnic population
of your market area is changing.
In small communities, just watch-
ing who walks up and down bMain
Street or shops at the local dis-
court store may be a good indica
towr 10 let you know who to gear
your market towar.

Onee you have an idea about to
whirm vou wish 1o direct your
product toward, explore their cul-
tural background. This could be
accomplished through the local
libsrary or internet by searching
for food preferences for Hispanics
from various regions al the
Americas. Another way is to
approach selected Individuals In
the community and survey their
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interest in the types of food prod-
ucts you are interested in offer-

:rlﬁ-.-m-r&r you decide (o proceed
with your market research, make
certaln that you are comfortable
that you have solid information
before acting, This is the point in
the process where It Is most eco-
nomical to change directions.
The further down the chain of
product development and rollout,
especially with added value spe-
cialized products like these, the
more expensive changes can be

to the process,

When assessing ethnic demo-
graphics, as with traditional con-
sumers, you must consider the
following key issues:

B Level of education: Mormally
higher education levels reflect
more health conscious purchas
ing decisions.

B Level of income- Higher
incomes, whether single or dual
income, lend 1o lead o purchase
of convenience type items, A pre-
mium is paid for time-saving
mieals.

B Level of affluence. Although
normally a factor related 1o
incorne and education, alfuent
consumers tend to purchase high
e priced items regardiess ol
whether they are added-value
products ar just products which
normally demand a higher price.
In essence, the value to cost ratio
of products ks normally deemed
less impartant (o affluent con-

sumers compared o others who
might purchase larger portion
slzes to decrease the cost per
serving although otal purchase
price may be higher at the check-
out counter.

B Family Size- Number of adults
and children In the family plays a
major role in the purchases of
products regardbess of ethnic
group. However, Hispanic and
Asian groups bath tend o have

er [amilies with a greater
number of children. In addition,
these ethnic groups tend 1o have
barger “extended” families with
karger numbers of relatives near
b or tn one howsehold.

B Age Consumer age. specifical
by as it reldates to recent immi-

grants, linds
that particu-
larly older e U
COMSUMETS

tend to contin-
ue their tradi
tional culiural
food choices.,
Younger ethnic
consumess, especially those born
in the LS., tend to o
morly accepted local trends and
product profiles.
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What Abouwt Your Currend
Mharket and Products

Don't think that just because you
are looking at new markets, vour
ol market and products don't fit
imt the mix any more. Consider
where your current product line
may meet the demand of the new
market. In some cases there may
be conslderable overlap of exdst-
ing products
OF TTHNOr
adjustments
needed 1o satis-
fy a number of
markets. Pork
terderioin is
park: tender-
liain, o matter
who the cus
tomer!
However, 1o
buildd market demand, various lla-
vor profiles created by a mixture
of seasonings and spices may be
THECERSHTY,
Also, I:|-E1|'-ElCIFI|I'.I1EI'II: of new mar-
kets meay require variathons in cut-
ting and processing techniques.
Just because you have always
done it this way does not mean
there is not another way, Many of
the cuts demanded by ethnic

ps are basically the same
whaolesale cuts af today's meat
industry with only minar varia-

tions in culling specifications.
While a vast portion of the

industry has now converted
to almiost comphetely boneless
retail cuts, many ethnic groups
tend to prefer those cuts that still
have the hanes intact. Whether

this be a factor of lower prices or
enhanced Navor due 1o their
methods of cookery or a combi
nation of both, is not entirely
clear, However, the
whao has the ability to modify his
traditional abrication methods
can produce a more acceptable
product for many ethnic groups.
Often, just leaving longer tails on
the pork chops can enhance their
value 1o eth-
mic o
sumers while
at the same
lirme increas-
ing weight
ar a more
vahuable cul
of the car-
Cass.
Another
added ben-
efit o
exploring ethnic markets is the
increased demand and therefore
increased value of lesser valued
culs and variety meats, Baoth
Hispanic and Asian culiure
groups tend 1o use cookery medh-
oils that improve the palatability
of lower quality meat producis.
Another aspect cOmmaon amang
miost ethnic groups is their desire
for fresh meat. Their definition of
fresh in many cases is while the
carcass is still warm or shortly
thereafter. Therefore, most
attempts at marketing frozen
products have had little success.
In addition. it is often feasible to
miarkel whobe carcasses, bul only
il producers are willing to feed to
lower welghts. It Is not uncom-
mon for finished weights 1o be

bess than 200 pounds and “roast-
er pigs” (often weighing from 75
to as litthe as 40 pounds live
weight) 1o be in high demand.
Furthermore, further processed
products, especially those other
than sausage products, have Littke
demand by most ethnic popula-
thons. They tend to buy the raw
materials themselves, regardless
of the product, and produce the
final product at home.

lest Market New Products

Cne major dilference between
Hispanic and non-Hispanic white
consumers is how the product
will be used. Muost Hispanic con:
sumers cook with the mindset
that pork is an integral ingredient
in the dish or meal being pre-
pared while most white con-
sumers view park as a stand-alone
entree, the main course with all
other aspects of the meal as side
dishes. Therefore, it is essential
that a processor tesd markel their
product to a focus group of the
ethnic population being (argeded
prior to full-scale product lauanch.
A favorable market test ensures a
greater success rate and there-
fore a more favorable refurn on
investment by limiting unneces-
sary product development as well
as market roll out cost and invest-
ments.

Promotion of Products

Though often overlooked, prod-
et odimn is very important.
Many good products have died a
painful death on the shell due 1o
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inaceuate or inappropriate pro-
mation. Although all products
require adequate length of time
and intersily of being promaoted,
various ethnic cultures dictate
that promotion techniques vary.
Consider the following guidelines
when ting products to
Hispanic and Asian culfures In the
United States.,

B Establish brand lovalty- Both
Hispanics and Asians tend o
show a greater alfinity for product
loyalty than the average while
LS, consumer, Onee a product is
identified to meet their needs they
sedidom shop around for better
prices. The same can be said for
their loyalty to specific retail out-
lets.

B Use creative communication-
Being creative, while direct, is
essential io reaching the con-
sumer, regardless of culture. In
nday’s glitey world, with numer-
ous product pilches for over
30,000 food products, consumers
look for information that directly
describes the product while at the
same time is catchy and upbeat.

B Use the native language-
While often difficult and some
times expensive to do, use of the
target consumer's native language
appeals in most cases. This is
mist easily accomplished in larg-
er markets with printed Point of
Purchase (POP) materials rather
than large print or voice advertis-

ing promationals. However, care

must b taken to avaid any
embarrassing misinterpretations.

B Use appealing display- In addi
tion to POP information, the dis
play itsell should be colorful,
vibrant, and appealing to the corr
sumer. Bright colors normally
are well accepted by all ethnic
populations, but some colors are
more typical than others for cer-

gain ethric groups.

B Consider seasonal demand- As
with white American consumers,
ethnic populations also have sea
sonal s and preferences
which play heavily into food pur-
chases. Attention to these varia
thons will help increase product
accepance and inventory
turnover, An awareness of reli
gious or other special holiday cel-
ebwations may be helplul

Conclusions

Marketing pork products directly
1o the ever growing ethnic mar-
kets is an opportunity for small
producers and processar o cap-
ture an additional portion of value
in order to remain competitive.
The rewards may be great, but
the input recuired to develop
such a market i no small issue.,
Financial as well as time commit
mients, shoukd be weighed care-
fully prior to entering any new
venture. Prepare ahead!
Evaluate the risk versus benefits
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of such a venture and decide if it
fits into your overall business
plan. Ethnic marketing is not for
everyone, bul those who address
it in a careful and appropriate
manner will find the potential ben-
efits rewarding.
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Agricultural Development and
Diversification (ADD)

The Agricultural Development and
Diversification Grant Program invites proposals
for projects that are likely to stimulate
Wisconsin’s farm economy. ADD grants are
awarded competitively to projects that may
create new opportunities within Wisconsin
agriculture through new value-added products,
new market research, new production or
marketing techniques, or alternative crops or
enterprises.

Individuals, associations, agribusinesses and
industry groups can submit proposals for an
ADD grant using the Request for Proposal
(RFP). Currently, the program has $380,000 to
award to projects with a maximum grant
amount of $50,000. The RFP (application
guide) is available from the ADD program
office or on the DATCP website. Proposals for
grant funding consideration must be submitted
between January 15 and March 15.

For questions about the ADD program, the
ADD Grant RFP or about grant proposals,
please email Mike Bandli or call at 608-224-
5136.

Summary of Meat & Meat Animal-Related
ADD Grant Projects

2004

19046

Grant
Feasibility of Marketing Traditionally
Slaughtered and Processed Meat to

Economically and Culturally Diverse Families,
Food Markets and Restaurants

Shepherd's Song Farm

Amount Awarded $14,500.00
Larry W. Jacoby 715-265-7637
N12835 County Road Q

Downing, WI 54734

This project will develop a protocol for
production of meat goats and sheep entering
into the kosher or halal markets.

19051

Grant
Developing Quality and Uniformity
Standards for Marketing WisconsinLamb TM

Pinn-Oak Ridge Farms, LLC
Amount Awarded: $25,000.00
Steve Pinnow 262-728-9629
N5784 Johnson Road
Delavan, WI 53115

This project seeks to develop a protocol and
branded image for a Wisconsin Lamb (TM) line
of sheep products. The protocol may help
sheep producers access the restaurant and retail
markets.
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2003

18011

Grant
Dairy Grazed Veal Development Project
(Phase 1)

White Clover Dairy, Inc
Amount Awarded:$33,500.00
Tera Johnson 920-766-5765
489 Holland Court
Kaukauna, WI 54130-8963

This project tests the production practices and
market acceptance of dairy grazed veal
products. The study will work to develop the
production protocol necessary to meet customer
palatability and humane practice needs.

18041

Grant
Establishing a Wisconsin Hatchery to
Produce and Sell Organically Raised
Pastured Poultry Chicks

Coon Creek Family Farm
Amount Awarded: $6,000.0
Julia Maro 715-834-4547
W4855 Hemlock Road
Mondovi, WI 54755

This project will develop the expertise needed
for a Wisconsin-based hatchery that produces
chicks specifically bred for a pastured-poultry
production system. A Wisconsin hatchery will
provide improved production, improved health
and lower mortality rates of chicks raised and
bred for specific needs of the pastured poultry
producer.

18088

Grant
Statewide Marketing Program for the
Wisconsin Bison Producers Association

Wisconsin Bison Producers Association Inc.
Amount Awarded: $10,000.00

Rebecca Ries 920-921-8889

W2749 Golf Course Road

Mt. Calvary, WI 53057

This project will work to develop a consistent
marketing approach and tools that Wisconsin

bison producers can use to expand the market
potential for bison meat sales.

2002

17090
Grant
Bringing
Wisconsin Raised Pork to the Marketplace

‘WI Pork Producers Association
Amount Awarded: $35,000.00
Keri Retallick 608-723-7551
Box 327, 9185 Old Potosi Road
Lancaster, WI 53813

An opportunity for Wisconsin pork producers to
bring Wisconsin Raised Pork to the marketplace
by developing and implementing both business
and marketing plans, ultimately benefits both
the producer and the consumer. This project
investigates marketing channels, slaughter
capacity, and processing capacity in order to
create business models and technologies that
can be used by the state’s pork producers.

2001

16016

Grant
Development of Wisconsin Livestock
Premise and Individual Animal Identification
and Information Retention System

The Livestock Identification Consortium
Amount Awarded: $37,380.00

Thomas Lyon 715-526-2141

100 MBC Drive

Shawano, WI 54166

This project’s mission is to develop a
comprehensive livestock identification program
for Wisconsin producers. The system will help
track animal identification to enhance the
quality and safety of the food supply and add
value to the marketing of milk, meat and other
livestock-based products.



2000

15059

Grant
Real Time, On-Line Auction Sales for
Wisconsin Agriculture

Equity Cooperative

Amount Awarded: $32,815.00
Tod Fleming 608-356-8311
E10890 Penny Lane

Baraboo, WI 53913

The goal of this pilot project would be to
enhance the marketing process for farmers
through the use of real-time, on-line agricultural
auctions. It is anticipated that marketing in this
manner will increase the efficiency of the
auction, increase the number of buyers, enhance
price discovery, and open more market
opportunities. If proven successful, this project
could be transferred to all facets of agriculture.

1999

14046

14057

Grant
International and National Marketing
of Wisconsin’s Beef Genetics

Wisconsin Cattlemen’s Association
Amount Awarded: $18,500.00
John Freitag 608-527-5747

New Glarus, WI 53574

This project helps develop the market for
Wisconsin’s beef genetics. By providing
exposure of Wisconsin’s beef cattle to a larger
audience, this project may increase the
opportunities available to Wisconsin’s beef
industry.

14077

Grant
Wisconsin Lamb Roll - Second Generation

Amount Awarded: $24,475.00
Sandra Russell 608-647-7351
18256 County NN
Cazenovia, WI 53924-9551

This project further identifies the market
potential for the Wisconsin Lamb Roll as a
reduced-labor, standardized, processed meat
product. This project developed the production
protocol necessary to produce lamb rolls, which
in turn may increase profit opportunities and
returns for lamb producers and meat processors
through product market development.

Grant
A Model to Add Value to
Wisconsin Raised Pork

WI Pork Producers Association
Amount Awarded: $29,050.00
Keri Retallick 608-723-7551
PO Box 327

Lancaster, WI 53813

The object of this project is to study the
opportunities available to Wisconsin pork
producers in the creation of value-added pork
products. Through the creation of new value-
added pork products, this project seeks to
increase the profitability to producers.
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1998

13038

Grant
Wisconsin Lamb Roll

Amount Awarded: $25,500.00

Patrick and Sandra Russell 608-647-7351
18256 County NN

Cazenovia, WI 53924-9551

The objective of this project is to identify the
market potential for the Wisconsin Lamb Roll
as a reduced-labor,

« standardized, processed meat product. This
project will generate increased profit
opportunities and returns for

* both lamb producers and meat processors
through product market development.

13076

Grant
The Wisconsin Organic Meat Initiative
(Phase 2)

Coulee Region Organic Produce Pool (CROPP)
Amount Awarded:$18,300.00

George Siemon 608-625-2602

507 W Main Street, PO Box 159

La Farge, WI 54639

The purpose of this project is to develop
markets for organic poultry and pork products.
It continues the efforts to establish a national
distribution network for organic meat products
and increase income to farmers.

13087

Grant
Trailblazing into the next 150 Years
with a 1999 Premier Bison Show and Sale

Wisconsin Bison Producers
Amount Awarded: $20,900.00
Mary Jenkins 920-648-5433
38413 Delafield Road
Oconomowoc, WI 53066

A Wisconsin Show and Sale of Bison helps
expand the bison industry and bring national
attention to the quality bison herds in the
Eastern United States. This show gives bison
producers an outlet for their production and
helps educate the public about the value of
bison products.

13106

Grant
Agriculture and Land-Use:
Preventing Conflicts Over the Expansion
of Wisconsin’s Livestock Industry

Wisconsin Environmental Initiative
Amount Awarded: $25,313.00

Karl Bryan 608-280-0360

16 North Carroll Street, Suite 840
Madison, WI 53703

Under the leadership of the Wisconsin
Environmental Initiative, this project examined
issues regarding livestock expansion. Specific
issues to be studied are public concerns with
livestock expansion; standards livestock
expansions must meet to be acceptable to the
public and recommendations on regulator’s role
in livestock expansions. By finding workable
solutions to these problems, this project may
protect the environment and protect the jobs and
incomes of citizens who depend on the
livestock industry.



1997

12042

Grant
Value-Added Lamb

Bayfield Lamb Cooperative
Amount Awarded: $27,000.00
Dale Baggerly 715-373-5122
Route 3, Box 3575
Washburn, WI 54891

This project increased the price lamb producers
received and helped form the Bayfield Lamb
Cooperative. In order to achieve this goal, lamb
producers from Bayfield County conducted a
feasibility and product development study to
identify possible value-added lamb meat
products. After identifying several possible
products, the group created a business plan for
the producer-based association.

12057

12089

Grant
Poultry Processing and Marketing Project

Wisconsin Farmland Conservancy
Amount Awarded: $12,615.00
Tom Quinn 715-235-8850

500 East Main Street, Suite 307
Menomonie, WI 54751

This project studied the feasibility of
constructing a USDA certified poultry
processing facility in Northwestern Wisconsin
and will develop a model for establishing a
producer cooperative that could finance, build
and operate the plant.

12091

Grant
Improving the Competitive Position of
Wisconsin’s Animal Agriculture (Phase 2)

Wisconsin Agribusiness Council
Amount Awarded: $28,650.00
Frank Friar 608-224-1450
Madison, WI 53718-6797

Under the leadership of the Wisconsin
Agribusiness Council, Wisconsin Cattlemen’s
Association, Wisconsin Pork Producers
Association, Consortium of Animal Agriculture
Resource Development, UW-Madison College
of Agricultural and Life Sciences, and UW-
Extension Cooperative Extension Division, this
project’s mission is to revitalize Wisconsin’s
animal agriculture industry. The second year of
this project focused on issues challenging
Wisconsin’s animal industry and solutions
proposed at the invitational leadership
conference in the project’s first year.

Grant
The Wisconsin Organic Meat Initiative
(Phase 1)

Coulee region Organic Produce Pool (CROPP)
Amount Awarded: $15,900.00

George Siemon 608-625-2602

P.O. Box 159, Main St.

LaFarge, WI 54639

The purpose of this project was to develop
organic meat products and establish a national
distribution network. The establishment of
these new products may open overseas markets,
show evidence of the added value for organic
meat products, and increase income to farmers.
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1996

11025

Grant
Improving the Competitive Position
of Wisconsin’s Animal Industry -
New Dimensions and Directions

Wisconsin Agribusiness Council
Amount Awarded: $19,850.00
William Geary 608-224-1450
2820 Walton Commons W, # 132
Madison, WI 53704-3129

Developed under the Consortium for Animal
Agriculture Resource Development (CAARD),
the project was led by the Wisconsin
Agribusiness Council, Wisconsin Cattlemen’s
Association, and the Wisconsin Pork Producers
Association. As part of this project, CAARD
held a national invitational leadership
conference to focus attention on issues
challenging Wisconsin’s animal industry.

11059

Grant
Organic Meat Marketing Cooperative

Wisconsin Farmland Conservancy
Amount Awarded: $16,000.00
Tom Quinn 715-235-8850

500 East Main St Suite 307
Menomonie, WI 54751

This project was a continuation of a 1995 ADD-
funded project. The goal was to complete a
formal business plan to establish a new,
independent, farmer-owned fresh organic beef
and pork marketing cooperative in Wisconsin.
In the first year, the project completed
substantial market research, formed a base of
farmer producers, developed quality standards,
surveyed potential processing options, and
established a network of cooperation with
university, meat industry and cooperative
resource persons.

1996

10010

Grant
Utilization of
Northern Wisconsin Pasture Forages

UW-Extension

Amount Awarded: $14,200.00
Russell Kiecker 715-635-3506
W6646 Hwy 70

Spooner, WI 54801

Farmers and county extension agents in six
Northwestern counties (Ashland, Bayfield,
Douglas, Price, Rusk and Washburn) worked
together in a demonstration project to show how
seasonal grazing of beef cattle can increase the
productivity of under-utilized land. Increasing
income from available land can add
significantly to rural economies.

10083

Grant
Emu Product Market Development

Octagon Farms, Inc.

Amount Awarded: $29,820.00
Jayne Wick 414-377-8420
364 Lake Shore Road
Grafton, WI 53024-8420

The primary goal of this study was to develop
and provide information necessary for capital-
intensive investment in grow-out and slaughter
facilities in Wisconsin, as well as to support the
marketing of Wisconsin-raised emu. The
objectives of this study are in support of
developing a commercial emu industry in
Wisconsin. As a result of this project, an
emu/ostrich processing facility was established
in Elroy, Wisconsin.



1995 - conlinued

10085

Grant
Family Farm Marketing Network
for Fresh Meat

Wisconsin Farmland Conservancy
Amount Awarded: $16,000.00
Tom Quinn 715-235-8850

500 E Main St, Suite 307
Menomonie, WI 54751-2509

A direct marketing strategy project, in Western
Wisconsin, was designed to provide farmers
with a model for premium direct markets for
beef and pork. The project linked farmers and
local processors in a cooperative effort to
market fresh meat to supportive supermarket
outlets.

1994

09059

Grant

Strengthening the Pork Industry

of Wisconsin through Multiple-Site
Applications, Structural Changes

and Environmentally Sound Practices

WI Pork Producers Assoc.
Amount Awarded: $25,000.00
Keri Retallick 608-723-7551
PO Box 327

Lancaster, WI 53813

The Wisconsin Pork Producers Association
conducted a feasibility study analyzing
Multiple-site Production Systems. Through the
study, the association sought to identify and
analyze the environmental, economic and social
aspects of multiple-site pork production systems
in Wisconsin. Information gleaned from the
study will be used to assist the Wisconsin pork
industry in meeting present and future
competitive challenges.

09083

Grant

Formation of the
Wisconsin Animal Agriculture Coalition

Wisconsin Agribusiness Council
Amount Awarded: $25,000.00
William Geary 608-224-1450
2820 Walton Commons W, #132
Madison, WI 53704

This project organized the Consortium for
Animal Agricultural Research Development
(CAARD), with mission of sustaining and
developing animal agriculture in the state.
Creating a public environment which
encourages investment and growth in animal
agriculture is a major goal of CAARD. A
combined effort will be put forth by industry,
agriculture organizations, government agencies
and educational institutions to meet the
competitive challenges facing Wisconsin’s
animal agriculture industry.
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1998

08020

Grant
Marketing Bison
to an International Conference

Wisconsin Bison Producers
Amount Awarded: $8,345.00
Mary Jenkins 414-648-5433
PO Box 423

Cambridge, WI 53523

Using the International Bison Conference as a
focused marketing event, the Wisconsin Bison
Producers successfully carried out the
objectives of improving public awareness and
understanding of the low cost production,
environmentally friendly, and the highly
nutritional advantages of raising bison. A
Wisconsin Bison Producers Association
directory, listing ninety Wisconsin producers,
was also developed through the project.

08045

Grant
World Beef Expo (Year 2)

World Beef Expo

Amount Awarded: $25,000.00
Tom McKittrick 608-224-6455
2820 Walton Commons West, 101
Madison, WI 53704

The second year of support for the World Beef
Expo helped to establish the sustainability of
this event which serves as a showcase for
Wisconsin’s beef industry. This event has
helped to strengthen Wisconsin’s position in the
world marketplace.

1992

07003

Grant
Sweet Water From Ethanol Production
for Cattle Feeding

Eureka Company

Amount Awarded: $32,000.00
William Bartlett 920-685-2881
% DATCP

Berlin, WI 54923

Sweet water is a by-product of ethanol
production that can be used in livestock feed.
The ethanol fermentation process produces a
wet mash product equal in nutritional content to
soybean oil meal. Cattle fed the wet mash
continued to gain weight as consumption of dry
grain decreased.

07028

Grant
World Beef Expo (Year 1)

Wisconsin Cattlemen’s Association
Amount Awarded: $25,000.00
Dick Hauser 608-833-0320

632 Grand Canyon Dr.

Madison, WI 53719

This project helped establish a new marketing
medium for the Wisconsin Beef Industry. The
first year of an annual event, the World Beef
Expo, established a forum for the worldwide
agricultural community to participate in beef
shows, sales, educational programs, trade
shows, beef processors competition, meat
products shows, 4-H, FFA and college judging
contests. The World Beef Expo Board was also
developed to provide the infrastructure
necessary for sustaining this annual event.



1991

06077

Grant
Feasibility Study & Creation of
WILAMBCO A Lamb Marketing
Cooperative

WILAMBCO

Amount Awarded: $17,000.00
Robert Black 414-623-3536
7868 Hwy 73

Columbus, WI 53925

This feasibility study concluded that value-
added lamb products become more expensive
due to the added labor of boning and trimming.
In addition, the lambs, purchased under a floor
price situation in a lamb cooperative marketing
venture, were at a significant price
disadvantage. It was suggested that a lamb
marketing cooperative would not be an
economically viable venture in the present
marketplace.

1990

05069

Grant
Fully Cooked, Ready To Eat,
Bone-In Pork Loins & Related Products

New World Foods, Inc.

Amount Awarded: $11,650.00
Curtis Hornbeck and Stephen Scott
% DATCP

Belleville, WI

Producing and packaging a line of fully cooked
convenience pork products proved to be
feasible, but the economics of the process
remains questionable. The owners sold this
company and the new products became part of
the new company.
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Direct Marketing

North American Farmers’
Direct Marketing Association
62 White Load Road
Southampton, MA 01073

(888) 884-9270
http://www.nafdma.com

Meat Processors

Wisconsin Assn of Meat Processors

150 S. Main
Lodi, WI 53555

Ken Bisarek, Executive Sec.
608-994-3173

National Trade Associations

National Cattlemen’s Beef Assn
9110 E. Nichols Ave. #300
Centennial, CO 80112

(303) 694-0305

or

1301 Pennsylvania Ave. NW,
Suite 300

Washington, D.C. 20004

(202) 347-0228

National Pork Producers Council
7733 Douglas Avenue

Urbandale, 1A 50322

p: 515.278.8012

515-223-2600

WWW.Nppc.org

National Pork Board
P.O. Box 9114

Des Moines, 1A 50306
515-223-2600
www.porkboard.org

State Trade Associations

Wisconsin Beef Council
680 Grandy Canyon Dr.
Madison, WI 53719-1044
(608) 833-7177

FAX: 608-833-4725

Wisconsin Livestock and Meat Council
Neil Jones, President

c/o DATCP Mktg Division

PO BOX 8911

Madison, WI 53718

Phone: 608-224-5113

Wisconsin Pork Producers Assn
Keri Retalick, Exec. Director
9185 Old Potosi Road

P.O. Box 327

Lancaster, WI 53813

(608) 723-7551

Wisc. Sheep Breeders Co-op
Gary Vlondrachek, President
7811 Consolidated School Road
Edgerton, WI 53534
920-894-3945
Garyv@TCEl.com

Wisconsin Bison Producers Assn

Georgia Derrick, President W5707 Cty. Rd. D
Montello, WI 53949 bufflogal@yahoo.com
www.wibison.com

Wisconsin Commercial Deer
& Elk Farmer’s Association
3591 High Point Rd.

Spring Green, WI 53588
(888) 233-1667
www.wcdefa.org



Food Safety And Regulations

Wisconsin Dept of Agriculture, Trade and
Consumer Protection (DATCP)

Food Safety Division

Central Administrative Office

(and the Southern Regional Office)

2811 Agriculture Dr, 1st Floor

P.O. Box 8911

Madison, WI 53708

(608) 224-4700

http://datcp.state.wi.us

In Milwaukee area call:
(414) 777-0529

Northeast Regional Office
200 N. Jefferson, Suite 146A
Green Bay, WI 54301

(920) 448-5120

Northwest Regional Office
3610 Oakwood Hill Pkwy
Eau Claire, WI 54701-7754
(715) 839-3844

USDA’s Meat and Poultry Hotline:
800-535-4555

Other Wisc Dept Of Ag Resources

Agricultural Development and
Diversification (ADD) Grant Program
Mike Bandli: (608) 224-5126

Something Special from Wisconsin
Jeanne Carpenter: (608) 224-5115

SavorWisconsin.com
WWww.savorwisconsin.com

An online directory of Wisconsin's food and
agriculture companies.

Registration on the website is free.

Lisa Stout: 608/224-5126

Organic Agriculture
Perry Brown: (608) 224-5114

Animal Health Division
(608) 224-4872

UW-Extension

Emerging Ag Markets (EAM) Team
www.uwex.edu/ces/agmarkets

Dr. Dennis Buege
Extension Meat Specialist
Meat Science Laboratory
1805 Linden Drive
Madison, WI 53706

(608) 262-0555
drbuege@facstaff.wisc.edu

Dr. David Thomas
Extension Sheep Specialist
438 Animal Sciences Blgd
1675 Observatory Dr.
Madison, WI 53706

(608) 263-4306
dlthomas@facstaff.wisc.edu

Ron Kean

Extension Poultry Specialist
Department of Animal Sciences
1675 Oservatory Drive
Madison WI, 53706-1284
rpkean@facstaff.wisc.edu
(608) 262-8807

Greg Lawless

Co-op Development Specialist
UW Center for Cooperatives
224 Taylor Hall, 427 Lorch St.
Madison, WI 53706

(608) 265-2903
lawless@aae.wisc.edu

To find your county extension office:
http://wwwl.uwex.edu/ces/cty/

fcfao’z/vm/%
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Resausces for Meat Gdging

Provided by Dennis Buege, Extension Meat
Specialist, UW-Madison

1. American Meat Science Association
(AMSA),

1111 North Dunlap Avenue, Savoy, IL 61874;
217-356-3182 (phone), 217-398-4119 (fax);
www.meatscience.org (can order online)

* “Guide to Identifying Meat Cuts” ($3.00 -
shipping included) This pocket-sized guide
is a handy reference for consumers,
students and meat science professionals. It
includes photos, descriptions, and cooking
guidelines for over 200 cuts of beef, pork,
lamb and veal.

* “Meat Evaluation Handbook” ($55.00 -
shipping included) Revised in 2000. For
years this handbook has served as the
primary text for training meat science
professionals in the area of fresh meat
evaluation. Now in a revised and expanded
edition, the handbook is the industry
standard guide for fresh meat grading and
selection.

2. National Cattlemen’s Beef Association
(NCBA),

P.O. Box 670, Bloomington, IL 60108
1-800-368-3138 (phone), 1-800-368-3136 (fax)

« Marbling Photos (#06-901) - $19.50

» Beef Retail Cut Chart, wall size (#10-501)
- $2.50

(“Beef Made Easy”) Notebook (#10-502)
- $6.50/100

“Guide to Identifying Meat Cuts” (#06-202)
-$2.60 53 pages. Includes information
on retail cut identification (color photos of
cuts), meat labeling, meat safety, and meat
cookery. Also available from AMSA
(above) and National Pork Board (#04362

- $2.00 each).

3. National Pork Board,

P.O. Box 9113, Des Moines, IA 50306; 515-
223-2621 (Attn: Nancy Newman),
515-223-2646 (fax)

* Pork Retail Cut Chart: Wall Size
(NPPC-03341) - $.60 each
* Notebook (NPPC-03342)
- $.10 each

* NPPC Pork Quality Standards
* (texture, color, marbling -
new version available in 1999)

* 8 1/2 X 11” Notebook Size -
$1.00 each

* 25 X 35” Wall Poster - $10.00 each

* Laminated cards (each standard)
in a vinyl pouch - $32.50

4. University of Illinois - Information
Technology and Communication Services,

1917 S. Wright Street, Champaign, IL 61820;
800-345-6087
* Meat Judging and Grading Booklet
(40 pages #J180F) - $3.85

» Retail Meat Identification Flash Card Set
(126 color photos #X180B) - $75.00

* Retail Beef Cut Identification (67 photos ¢
#PCD109) - $45.00

* Beef CD with wholesale and retail names
on each photo #PCDIIIL - $45.00

 Retail Pork and Lamb Cut Identification
(75 photos #PCD110) - $45.00

 Pork/lamb CD with wholesale and retail
names on photos #PCD1126 - $45.00

5. University of Nebraska Animal Science
Website: animalscience.unl.edu

* click on “Meats”

* provides meat identification information
and quizzes



6a. Meat Judging Videos

CEV Multimedia lists 40 video tapes on carcass
and wholesale cut judging, beef grading, and
retail cut identification. Costs range from $49
to $79 per video. For a current CEV catalog
contact: CEV Multimedia, P.O. Box 65265,
Lubbock, TX 79464; 800-922-9965,
800-243-6398 (fax)

6b. The Meat Science Laboratory

holds a number of CEV videos, and will loan
them out. (Call Laura Trumble to reserve tapes
for a 10 day period - 608-262-0463)

Beef Grading - Yield (#247) 35 tes

Beef Grading - quality  (#245) 30 minutes

Carcass Judging (#258) 23 minutes

Lamb Carcass Judging (#269) 51 minutes

Retail Cut Judging (#270) 28 minutes

Beef Retail Cut ID* (#252) 41 minutes

Pork Retail Cut ID* (#253) 27 minutes

Lamb Retail Cut ID* (#254) 17 minutes

7. Loin Eye Grids

Beef Ribeye Grids - $2.50 each- Pork/Lamb
Grids - $.50 each

Art Services, 3015 Earl Place N.E., Washington,
D.C. 20018; 202-526-5607

Iowa State University, Extension Distribution
Center, 119 Printing and Publications
Bldg.,Kooser Drive, Ames, IA 60011; 515-294-
5247. (Dennis Buege can provide you with one
grid of each type upon request.)

8. Backfat/Grading Rulers (stainless steel)

* Nasco, 901 Janesville Avenue, Fort
Atkinson, WI 53538; 920-563-2446

* Beef USDA yield grade ruler (preliminary
yield grade/inches), P4G/inches (#CO2615)
- $2.05 each

* Pork backfat ruler, inches (#COO155) -
$2.00 each

* Lamb yield grade ruler, inches (#C16281) -
$1.95 each

This publication is available from your
Wisconsin county Extension office or from
Cooperative Extension Publishing.

To order, call toll-free:
1-877-WIS-PUBS (947-7827)
or visit our web site:
cecommerce.uwex.edu.
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the University of Wisconsin System doing
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Extension of the University of Wisconsin-
Extension. All rights reserved. Send copyright
inquiries to: Manager, Cooperative Extension
Publishing, 432 N. Lake St., Rm. 103, Madison,
WI 53706.
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with Disabilities (ADA) requirements.
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