Beef — From Pasture to Plate

(Cattie have & sine-month gestation period,
and wiil Cabvees cam be o year round,

many ranchers pkan cahing for the sgring

, of wach year. Espocially in colder climates
this ensures that calves ane strong enough

10 handie harsh winters. Cabves remain with

their mathers for the firss several montis of
fife on farms or ranches

—
Mcsst beet cabves are borm on T . "
cow-call opertions. These are ] -
tarms and ranches like those % . ¥
you may see slong Mghwarys and LY '

country roads. During this stage,
cattle graze in hends on large
pastures within sight of their mothers.

st cattle farms s ranches are family

‘ewned and operated and daily life revebves around caring fof the
animals, pastures, barns snd fence-lines. For many producers, rasing
cattle is 8 tamily tradition passed down Urough generations.
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s calves reach six 10 10 monis of age, ey ane weaned from
their mokhers. Weansd mate calves (steers) may grze untd sbot
one e cld (yeariings] and then be sold to & cattly feeder of &

stockenhackgrounder who will prepare the animal for the feediol

>>>

Wheen catile arrive at a feediol, ey
are canedully unlaaded and led

pens by age, the animals
iy recehe 8 growt
promotant.

Most growth promatants am

adminésterad i the form of & small

palint placed under the skin behind an animal's ear. i
redeases tivy amounts of hormona and sately disschns
as i ireatment is complated. Most growth prometants
contain naturidly occurring hormonas lika estrogen.
(Gwh promaoting hormanes Reip cattie build mon mascs
~ producing o keanes boel prodact for consamars.
Growin promating products are approved by the Food
and Drug Administration (FOA) after rigorous scientific
tests, similar 1o those required for human medications,
and Mheir =2 in caflle prodoction has been declared sale
by scientific organizations worldwide.
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3 o sinckers
sty family-

Foodiots ook diffaront than cow-calf and backgreunding operations.
becarse cattie do not gram on pasture. Rathe, they fpcally are
separated into hevds of 100 animals and live in pens hat aliow
about 125 10 250 square foet of room per animal, Cattle usually
spond four o slx moeths i a feediol, during which they are fod o
screntfically tormutated raton averaging 70 percont to 90 percent
@Fiin, and have constant BeCess f0 water

Emvronmental tnctors such &5 waler guality, air

quality and land ublization are monitored

and managed in toeciots daily. Operaton

ane nat only responsible for constanty

monitaring ihe health and wel-being

of catile, but atse for protecting

fhe anveronment. In fact, most b

large feadiots have environmental

engnsers on stalf or on contract o

Ensune the operation i in compance

Wil e strict Environmental Protection
Peguiaions that govem concen-

brtec asviensl leeding operations.

Cattie can Become il af the teediol becauss of changes in woather
and geographic ocation, and mingling with ather catfla that come
from a wariety of operalions. For B razson, feediol velarinarians
Mty sk peveTive Measires Bnd Give EST vRamin

VRCCinAtons and parnsite roaiments (o maintain el healfth.
Samiar 1 other stngas of production, sick cattie may be ghen
antiblotics and moved ino & sepanite hospial pen away from their
hendmates for reatment. This prevents e spread of iliness and
allows Teediot ogerminn to closaly monilor e animal’s healtn.

Orce cattie have reached 18 o 22 months.
‘oid or weigh between 1,100 and 1,250
Pounds. My are fypically considarnd
“finished™ and ant taasported 1
packsg plants 1o be slaughtered

and processed. Precautions during
transportation minimize siress and

injury tn the animals. Caftie ane carehully
foaded and unioaded info trallers that are
specially designed i mwoid injury and strain

pperainrs sell Des! prod supermarkats and r

Retailers and foodsen
o1
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When bea! leaves e packing plant, It s in Bhe form of large sections, either primals, like
the chuck, cound rib and loin, er subprimals which are smalier culs of meat such as the
battom round, tep round, eye round and round Bip. Some plants sell subprimals 1o meat
processing tacilifies whire werkers skillfully break Bhem down isto individual steaks and

sty that s oo b supermariets and restasnts

There are & momber of infervenbons in place tal decrease
and sismpt 1o eliminaie palential food satety concemns at
packing plants. Bacause this i the st stage before beel i
packnged, plants wse multipls inferventions ko ensure that
products are sale

USDA inspectors overses tha skaughter practices, food saloty =
interventions and carcass grading that take place ot packing plants

To grack carcasses, kspecions ovaluate characteristics including marbding (destribution of
internal Secks of fal, contributing to tendemess and tasta) and Bhe age of the animal.

'Wheon catile arvive #1 packing plants, ey are moved insds in @ quiet and orderly manne.
Thern is FiTle TICasS MOvement or UNNEcEssary noise 50 cattle ore not unduly stessed.
FPacking plant inchricians Shen use A mechanical sturning devics b guckly and eftsctively
TANOET Aemals UNCONSCHUE.

The slaughiter process has evolved over the years based on sciestilic research b ensurs
ot Pursuane animal matment and the production of sate food, The Hurane Staughter Act
ipassed in 1958 and updated in 1978 and 2002) dictates strict animal handing and
slaughtering standards for packing plasts. These tacilties. are nder conlinuous federal

Inspection, with Food Safety and inspection Sarvics (FSE5) personnel
<f

presant in plants ko ensur complance with all regulations.
Dot 12 you by the Masiomal Cattiemen's Bew! Asociation on behiail of The Beel Checkefl




