Fill Your Freezer by
Purchasing Local Meat
in Bulk

Department of Agricultural Economics
cap.unl.edu/contributors/elliott-dennis INOUR GRI 1; OUR GLORY.


https://farm.unl.edu/contributors/elliott-dennis

The Rise of Local Meat I

;o:a Iu?»rod ucts

AND BUY LOCAL SERVICES.

FY YT

LOCAL BUSINESSES SUPPORT LOCAL
EVENTS, SPORTS TEAMS & CHARITIES

M‘” THe LUMMUNIL Y

s

SECURITY



Labels and Terms




What do you know about the farm
that these eggs came from?

* Federal regulations have never permitted hormones or steroids in
poultry, pork, or goat.




So what Is:

?

Natural? (e FoTIFIED
Grass-fed? HUMANE

Organ '?? RAISED & HANDLED Na*wa' Lamb

Pasture raised?

Free ran86? American

Humane? XX

W

Grassfed

http://www.ams.usda.gov/AMSv1.0/NOPConsumers

http://www.fsis.usda.gov/factsheets/Meat & Poultry Labeling Terms/index.asp



http://www.ams.usda.gov/AMSv1.0/NOPConsumers
http://www.fsis.usda.gov/factsheets/Meat_&_Poultry_Labeling_Terms/index.asp

What is “Natural” I

Commonly used on products raised without antibiotics or
hormone implants.

VATUR

Natvral L-amb




Varies, implies a grass diet. What is Grass-Fed? I
Sometimes specified as “ 100%” or “strictly”.

Grass fed vs. Grass-finished

Generally all cattle are raised on grass at some point during their
life (~85% of its forage even when grain finished)

Grass (Forage) Fed — Grass and forage shall be the feed source consumed for the lifetime of the ruminant animal, with the
exception of milk consumed prior to weaning. The diet shall be derived solely from forage consisting of grass (annual and
perennial), forbs (e.g., legumes, Brassica), browse, or cereal grain crops in the vegetative (pre-grain) state. Animals cannot
be fed grain or grain byproducts and must have continuous access to pasture during the growing season. Hay, haylage,
baleage, silage, crop residue without grain, and other roughage sources may also be included as acceptable feed sources.
Routine mineral and vitamin supplementation may also be included in the feeding regimen.

Grass (Forage) Fed Marketing Claim Standard (October 16, 2007, Federal Register Notice (72 FR 58631)) - PDF

So, are steers fed hay inside a barn all winter grass-fed?

Does grazing in a field of “young corn” mean grass-fed?

Where is this grass-fed beef coming from?



http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5063842

What is Organic? I

Certified organic feed, can include grain.
Housing, health, & handling specifically defined.
Processing done at a certified facility.

No antibiotics, no hormone implants allowed.

USDA

Could this farm be certified organic?




Pastured/Free Range I

“Access to the outdoors”

Some animals have certain space requirements




Typical, large scale egg
Iaymg operation
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Cage Free large scale egg
Iaymg operatlon

I 8

i Small Scale Pasture Raised egg
Iaymg operatlon

Large Scale Free Range egg
laying operation.




Meat Labels I

Halal—These meats come from animals that have been
slaughtered and processed according to Islamic law and
certified by an Islamic authority.

Kosher—These meats come from animals that have been
slaughtered and processed according to Jewish law and
certified by a Jewish authority.

Natural—A product containing no artificial ingredient or
added color and which is only minimally processed (a
process which does not fundamentally alter the raw
product). Different from “naturally raised”




What is dry-aging? I

Most locally raised beef This does 3 things:

carcasses “hang” 10-14 days 1.Improves meat tenderness
in the cooler. 2.Increases “beefy” flavor
Technically, “dry aging” is for 3.Causes meat to lose weight
individual primals for a period through evaporation

of 21 days or more.
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Maturity**

Highest Quality! Great Quality! Good Quality! ONooina A= 8 E B £ Marbling
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Marbling is the most prized feature in steaks. It is characterized by thin streaks of fat between muscle tissue. Devoid Devoid

When cooked, the fat melts. This gives the meat unparalleled tenderness and a rich, buttery flavor.

Only USDA Graders can assign USDA Quality Grades.

% IMF % of US Beef Supply in the 3
(intramuscular fat): top USDA Grades:

2.5-3.9% 31.5%
3.9-8.5% 61.5%
8.5-12+% 2.7%

Beef Research Report, lowa SU 1998 NBQA 2011




Meat Quantity




Going from Beef Cattle to Meat

BEEF EXAMPLES:

Live Weight X (Dressing Percentage X Carcass Cutting Yield) = Pounds of Meat

Average live beef animal, weighing 1,200 pounds, cut into boneless steaks and roasts, closely trimmed, lean ground beef:

1200 X (.61 X .62) = 1200 X 38% = 456 Ibs. of meat

Average live beef animal, weighing 1,200 pounds, cut into bone-in steaks and roasts, regular trimmed, regular ground beef:

1200 X (.61 X .71) = 1200 X 43% = 516 Ibs. of meat

Average live beef animal, weighing 1,200 pounds, cut into some bone-in
and some boneless steaks and roasts, dosely trimmed, regular ground beef:

1200 X (.61 X .67) = 1200 X 41% = 491 Ibs. of meat

Yields 732 b, g A
61%
of live

_ 7% of
weight carcass weight



Going from Hog to Meat I

PORK EXAMPLES:

Note: The dressing percentages and carcass cutting yields in these examples are for skin-on pork carcasses. Many small-scale meat plants skin pork
carcasses. Skinned carcasses will have lower dressing percentages and higher carcass cutting yields. However, you will still come up with the same answer
when calculating the amownt of meat so these examples still apply. In other words, you will get the same amount of meat from a hog whether the carcass
is skinned or not.

Average live hog, weighing 250 pounds, cut into bone-in chops and roasts, closely trimmed, regular ground pork/sausage:

250 X (.72 X .74) = 250 X 53% = 133 Ibs. of meat

Average live hog, weighing 250 pounds, cut into boneless chops and roasts, closely trimmed, lean ground pork/sausage:

250 X (.72 X .65) = 250 X 47% = 117 |bs. of meat

Yields 180 Ib. Yields
—p FEUEITE  e—

e Lt
.l 0

of live 74% of
weight carcass weight




How much meat do | actually get?

Meat from a typical half beef (from a 1,000 - 1,200 Ib. live animal) consists of approximately:

14 T-bone steaks (3/4" thick)
sirloin steaks (3/4"7)

sirloin tip roasts (3 Ibs.)

arm roasts (3 |bs.)

packages of stew beef (1 |b.)

packages of soup bones (1.5 Ibs.)

TN - S .- I

14
8
6
.
4
£0-100

(Variety meats, if desired, such as heart, liver, tongue, and oxtail)

rib steaks (3/4")

round steaks (3/4")

chuck roasts (4 |bs.)

rump roasts (3 |bs.)

packages of short ribs (1.5 |bs.)
Ibs. gound beet

Meat from a typical half hog (from a 250 - 270 Ib. live animal) consists of approximately:

12-14 Ibs. pork chops
2 packages of spare ribs (1.5 lbs.)
3 shoulder roasts (4 Ibs.)
2 smoked hocks (0.75 |bs.)

b-10
1
g-10

(Variety meats, if desired, such as heart, liver, tongue, and fat/lard)

Ibs. ground pork and/or ground sausage
ham (15-18 Ibs.; can be cut smaller)
Ibs. bacon



3 Weights: Terms & Specifications I

1) Live weight
2) Hot carcass weight (HCW)
3) Final weight.

HCW = 60% of live weight
Final weight (retail cuts) = 65% of HCW.

So, an 1100 |lb. steer, yields a 660 |b. HCW which
means about 430 Ib. of meat.

If you pay $4.15/Ib. HCW, that translates into paying
$6.38/lb. for what you take home



Meat Price




How much meat do | typically eat each year? I

US RED MEAT & POULTRY CONSUMPTION

Per Capita, Retail Weight, Annual
P & Each adult eats

Pounds
120 about
I 105 |bs. of chicken
100 - 50 lbs. of pork
: 55 Ibs. of beef
80 14 |bs. of chicken
| —~———~
60 1 \\—\/ — Plus food waste +
L et e children
40
0 ] How much meat do
; | need?
o Adults x meat
o0 e R R B S R R R o o o guantity
——Beef e¢e¢eePork ===Total Chicken Turkey
Data Source: USDA-NASS and USDA-ERS, Compiled & Analysis by LMIC M-C-10

04/08/24
Livestock Marketing Information Center



How Much Do | Spend on Meat Each Year? I

US EXPENDITURES FOR MEAT & POULTRY
Per Capita, By Type of Meat, Annual

Nominal Dollars

500 -

450 -
: Per adult spends
400 :

/ S461 on beef

350 : —

: e $243 on chicken
300 \_/ S240 on pork
] / e

250 -

200 Or $744 per person
150 per year!!!
100 A

50 -

O | ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' ' B e
1998 2000 2002 2004 2006 2008 2010 2012 2014 2016 2018 2020 2022
Beef eee¢ePork e==Broiler Turke
Data Source: Bureau of Economic AnaIy5|s & USDA ERS, Complled by L M-C-16B

04/08/24
Livestock Marketing Information Center



Each Consumer is Different I

US EXPENDITURES FOR MEAT & POULTRY
Percent of Disposable Income

Percent

3 -

2.5 -

15 -

0.5 -

1998 2000 2002 2004 2006 2008 2010 2012 2014 2016 2018 2020 2022

——Beef e¢e¢eePork ===Broiler Turkey

Data Source: Bureau of Economic Analysis & USDA-ERS, Compiled by LMIC M-C-16
04/08/24
Livestock Marketing Information Center



Retail Prices for Meat Near me? IS

rahlburge " / , H a y m a r k e t ‘} s\y
W Farmers’ G
Market

AT ',;i e
e e

Lincoln, Nebraska {




USIDA. Weekty Retai Beef reature actvy USDA Retail Prices I

— Agricultural Marketing Service
_ Livestock, Poultry, & Grain Market News FriSep 27, 2024

Email us with accessibility issues with this report.

Report for 9/21/2024 -9/27/2024 USDA MIDWEST Fri. Aug 30, 2024
=——— [lA IL, IN, KY, MI, MN, ND, NE. OH, 5D, WI)

S (vricec in dolisrs per pound)
MARKETHIGHUGHTS S

Festure Rate (1/] 70.9% 5 BRANDED: Includes any advertised beef cuts marketed under a corporate trademark, or under one of Meat Grading and Certification
This week in beef retail the Feature Rate decreased by 7.9 percent and the Activity Index increased by 2.1 perce Special Rate {1/) 6.1% Branch's Certified Beef Programs. 6/: MO LABELEDVOTHER: Beef cuts advertised without a LISDA Quality Grade.
. . . . . Activity Index (3] 14,750
gr:uund sectlonls ;hDWIEdd :n |rl1(v:reassjh |r|da|:I spalce whlée |temd5 from th: loin, round,;:uthz—:lir;'mlsn:. ind deli sections BRANDEDIS] CROICE SELECT NON LABELED | OTHER (6]
the carcass, sirloin, and chuck remained mostly steady in ad space when compared to last week. Price Range Stores i::; Price Range Wid Avg Price Range Wid Avg Price Range . Wid Avg
Bone-In Ribeye Roast - - - -
Bone-In Ribeye Steak aag - 8.90 1] B.99 8O0 - 1360 G0 1144 - 894 - 094 220 919
.BnisRibeye Roast _____|_.988 - __ | 988 | ... 10 ... 988 | .. S U - R AR SRR (SRR
Bnls Ribeye Steak 9498 - 1688 440 1418 TEa - 14.00 SEO 10.63 - 894 - 494 20 .49
T-Bone Steak aag - 1084 170 10.85 To4a - 000 280 0.66 - 494 - 10.98 210 615
Porterhouse Steak 9498 - 1188 160 11.84 TEa - T80 ki T.99 - 594 - 5949 40 509
JMenderoin [ 888 - 980 [ 10 8 e et | 888 - 099 A0 088
Filet Mignon - 237 - 2237 40 2237 - 12498 - 12499 10 1299
Metric Current Week (CW) Previous Week (PW) Previous Year (PY) Lain, Bnls - - - -
Bone-In Strip Steak Tag - 0.90 300 0.59 1188 - 1168 10 11.84 - Taa - T.94 50 709
Total Outlets 24 443 24,443 (BnlsMew York Strip Steak | 89T - 1489 | BOO 1188 | BOT - 1200 f 40 WS4 ...\ BEB - BEBE] 130 BOR
' ’ Beef Backribs - - - -
Siroin Roast - - - -
Activity Index 84,081 82,347 Sirloin Steak - - . '
Bnls Siroin Rioast - - - -
Feature Rate (%) 84.6% 92.5% “Bnie Sidoin Steak T[T TBGE U T v e e e [ e
Siroin Tip Roast 5498 - 6.98 80 6.74 - - -
Sirloin Tip Steak 5498 - 7.90 T0 6.80 600 - &.00 10 600 - -
..Bnls Top Sifoin Roast | _______- ez nn e SRR S - WIS - - S | I = H - S AU A N S
Bnls Top Sifoin Steak 698 - 890 110 8.15 6. - a0 &80 - -
cw W Top Round Roast 5a5 - 545 B0 5.5 - - -
Top Round Steak 5495 - 5495 1] 5.95 - - -
Section  Price Unit Item Environment  Condition  Stores WRdAVE | S! poyorn poundRosst. ... ... | 549 - .68 | 1o 630 | See - sa | w0 osae | o) | ses - ess| s g8
: : Bottomn Round Steak Bogg " f.a0 ] 13 Bag 5] 10 509 : -
Brisket Per lb Brisket, Flat, Regular ABF, Grass Fed Fresh 14 11.99 Eye Of Round Roast 55o - 8.0 80 588 ) ) s98 . sa9 10 500
' i : Eye Of Round Steak 740 - 740 1] T.49 - - &40 - &40 10 G.A49
Brisket, Flat, Regular Antibiotic Free Fresh rumpRogst | ses .  ses | 20 s00 | ase - aa | so ase | . | roooEELE o B
1 Rump Steak - - - -
Brisket, Flat, Regular Conventional  Fresh 13 599 Chuck/ShidriAm Roast 408 - 747 400 663 | 570 - T@9 100 674 - 599 - 599 50 509
1 Chuck/ShldriArm Steak 548 - T.80 180 6.21 580 - 699 140 6,26 - 494 - 4.99 20 4.99
Brisket, Flat, Value Conventional Fresh LondonBrail | o0 . so0 | 60 so0 | 5e0 . sea | 10 se | N T e
Brisket, Whole, Regular ABF, Grass Fed Fresh 13 5.49
Brisket, Whole, Regular Conventional Fresh 2,584 5.86 707 7.80
Brisket, Whole, Value Conventional  Fresh 17 9.99 31 4.44
Corned Beef Brisket, Flat, Conventional  Fresh 187 5.99
Regular
Chuck Per lb Chuck Eye Roast, Regular Conventional Fresh 15 5.99
Chuck Eye Steak, Regular Conventional  Fresh 59 894 (513 7.22
Chuck Eye Steak, Value Conventional  Fresh 3 7.89 3 7.89
Chuck Roast, Bone-In, Regular ABF, Grass Fed Fresh 375 7.37
Chuck Roast, Bone-In, Regular Conventional  Fresh 1,940 6.27 4,042 5.54
Chuck Roast, Bone-In, Value Conventional Fresh 348 5.30 138 5.21
Chuck Roast, Boneless, Regular  Antibiotic Free Fresh 12 7.99

https://www.ams.usda.gov/market-news/retail



https://www.ams.usda.gov/market-news/retail
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MEATSUITE®

A selection of Farmers’ Market Beef Prices:

Farmers’ Market Avg. Wegmans (FYFGA*)

Ground Beef S5.79 (n=6) S5.99*
Strip Steak $13.43 (n=7) S$19.19*
Sirloin Steak $10.21 (n=7) S14.99*
Short Ribs S5.05 (n=5) S7.29

Chuck Roast $6.75 (n=5) S11.49*



Making Dollars and Cents from Local Meat I

Notice:
Cost for processor
Cost for animal




Buying Local Meat




Choose your own meat adventure IS

Do you want individual cuts?

INSPECTED R Rl Haymarket
3% Farmers
Market

Lincoln, Nebraska




Types of Processors I

USDA Inspected
 Each animalis inspected and gets a quality grade
* Individual cuts sold

PEC,
FXEA

DEPARTM ENT OF
AGRICULTURE

P-42

Custom Exempt

* No inspection

* Must own the animal prior to harvest

 Meat cannot be sold to others (household use
only)

NOT FOR SALE



Typical Steps in Purchasing I

1) Find a livestock producer
2) Tell them what cuts you Consumer

want
3) Animal goes to harvest / \
4) Pick up meat from the
eat stock
cess ducer

meat Processor M =
Pro or Pro
—




When do | pay? I

ASK!!! Each livestock producer and processor does it differently.

Typical flows are:
* Pay all costs to the producer at the time of pick-up
 Pay a deposit to the producer and rest at the time of pick-up

* Pay producer cost of livestock before the animal goes to
harvest, Pay processor at pick-up




How do | find a livestock producer? s

Lincoln

Nebiaska

Haymarkete
Farmers’ &
Market

Lucﬁﬁunn MAP
Find local foods near youl pas

BEEKEEPING
~ AND HONEY

MW Local beekeepers shave all about
~_aur favorite pollimators! pas

- -

| — Y,
w t'gr ~~RI1V :DECH\

—r

®

i
£2
/‘
72
o | |
Administration Ag Promotion & Development ~ Animal & Plant Health Protection ~ Food Safety & Consumer Protection ~

DEPAATHINT OF AGRICULTURE f

/ Directories, Brochures and Publications / Food & Meat Directory M a r‘< Et P ‘ a C e

L.

i)
NATIONAL SUSTAINABLE
AGRICULTURE COALITION

Home / Ag Promotion and Development




Challenges to Buying Whole Animals

1) Freezer space

2) Quantity of meat

3) Logistics

4) Familiar with all cuts of meat

5) Initial cost




Small Meat
Processors




Meat Processing Plants I




.-...’A BEEE CULS Cuts of Beef I

In the last month, what cuts of meat
T did you buy at the store?

6“6&6 ”’

™ Chuck Steak Mﬂa Mvﬂulr.lcne wm fopm"u ﬂﬂﬂﬂﬂ

f ‘ @ q" ' a Many consumers only use 3-4 types of

T s cuts

For example: flank steak, ground beef,
chuck roast

You will have different cuts you may

not have used before when buying in
bulk

<- This guide helps you know how to

https://www.beefitswhatsfordi cook each cut you are not familiar with

nner.com/cuts/cut-charts



https://www.beefitswhatsfordinner.com/cuts/cut-charts
https://www.beefitswhatsfordinner.com/cuts/cut-charts

What's a Cutsheet? I

Down Home Processing, Inc Kill Bil =
/ - 0.75
Live Hang & INC yong Weight X soss =3
Lot BT Beef Cut Sheet Patties lhsx_$0.85 =%
Boxes($1.00 each) =3
Pen Ta
g Other =$
Delivery Date: /! /20 Total: $
Delivered By: Name: Name:
Number: Number:
Roast Weight (~31bs) [] call []Text []Email (list below) [OJcall [J Text [] Email (list below)

Chuck (ROAST OR BURGER)
. . o | e ’) f th Sirloin Tip (ROAST OR BURGER)
This cut sheet is the “blueprint” for the o
Eve of Round (ROAST, CUBED, STEW, OR BURGER)

m e a t p rO C e SS O r Steaks Thickness (~1in.) Steaks per pack (~2) *$50 charge for 1/pack

T-Bone or NY Strip & Filet (ONE OR BOTH)

Ribeve (BONE-IN OR BONELESS)
Flat Iron (STEAK OR BURGER)

You need tO SpECify th ese Cuts be.fore ﬁ:ﬁtji};:;iﬁjerﬂSTEWDRBUHGER)__-___-
you get the animal processed

Cubed (YES OR NO)

Other

Beef Stew (YES OR BURGER)
Short Ribs (SLABS, SQUARES, OR BURGER)

Work with the producer or processor to e

get these completed and returned Ox Tl (WHOLE OR sticED

Ground Beef

Packs (11b, 1.51b, or 21h)
Patties (Specify how many pounds)

Additional Requests:



Differences in Packaging of Meat IS




Conclusion I
A channel for farmers & consumers.

Supports local food affordability.
Consumers save money, beat grocery store prices.
Customer gets meat cut to order.

e Shopping locally allows you to choose based on a
relationship rather than a claim.

Buying local has many benefits:
e Save money

e Support local farms

e Taste the difference!

e Talk to farmers to learn more!



COMMENTS,
QUESTIONS, AND
SUGGESTIONS

Contact Information

402-472-2164

Foundation Account

(i.e. “Livestock Marketing & Risk Management”)

Department of Agricultural Economics IN OUR GRI 1; OUR GLORY.

cap.unl.edu/contributors/elliott-dennis



https://farm.unl.edu/contributors/elliott-dennis
mailto:elliott.dennis@unl.edu
https://nufoundation.org/fund/01150800/







Livestock Feeding 101

Ruminants: includes goat, sheep, cattle. Have four
chambered stomachs. Herbivores.

Poultry, fowl: Omnivores, eats insects, grasses,
plants, seeds, etc...

Pigs: Basically an herbivore.

* Forage: Searching all around for things to eat.
* @Graze: Eating big mouthfuls of pasture.

* Browse: Like the first two, but thought of as
including more brush/tree material.
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