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THE CARCASS GRADING OF HOGS

D UE to the sharply increased wartime demand for Canadian bacon, the
proportion of the total hog production required for export bas reached

exceptionally higli figures. In order to maintain the pre-war quality of Canada's
exports, further improvement in careass quality and market weights and
finish of our hogs is required. Only about 28 per cent of the total hogs graded
at the present time make A Grade carcasses, and less than 60 per cent of these
A Grade carcasses are of weights suitable for sizeable Wiltshire sides (55-65 lb.)
the preferred weight range on the British market.

The production and export of large quantities of bacon with pre-war
quality maintained, was written into the Agreement with the United Kingdom,and constitutes an obligation which is in every way to the best interests of the
Canadian swine industry. We occupy our present strong position due to war
conditions which have temporarily eliminated competition in the United
Kingdom market, and pre-war quality will not be good enough when peace
comes if we are to maintain first place in volume and price against the product
of Continental Europe. Recognition of the possible vulnerability of our position
in the future makes it necessary to take every practical measure which will
ensure a more uniform and higher level of quality than now obtains.

In order to justify the production of better hogs, finished at correct weights,
the producer must be paid for them according to their quality. Price for quality
in market hogs is best determined after they are slaughtered and hung for grading
on the rail. Rail grading is a better yardstick of quality than live grading. On
the rail, the exact carcass weight can be determined and the conformation,
proportion of fat to lean, thickness of back fat, and the quality of the belly
readily and accurately ascertained.

For these reasons carcass or " rail " grading of hogs has been adopted by
the Dominion Department of Agriculture as the official system, and has been
in effect from September 30, 1940.

There is a distinct advantage to the producer of good hogs in selling on
dressed weight, since by this system he receives credit for every pound of pork
his hogs yield. Under the live weight system, the price is based on the average
yield of all hogs, with the result that high yielding hogs make no better returns
than low yielding hogs.

The following paragràphu are designed to familiarize the producer with
carcass grading.

630. 1 - by Authority of Honourable J. G. Gminm, Minister of Agriculture, Ottawa.
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Seulement According to Carcass Weight.-The weight which is used as

the basis of settlement is a matter entirely separate from grading; for instance
hogs may be sold on live weight and carcass grade, or on carcaFs weight and
carcass grade. Whether hogs are sold on live weight or carcass weight must be
determined between the buyer and the seller, although many buyers are now
offering to purchase hogs on dressed weight only.

There is no fixed spread between live weight price and dressed weight price.
The live weight price is usually from 73 to 75 per cent of the dressed weight
price. This varies according to the average yield of the hogs fron the district
coneerned, and also as to whether the farmer or buyer pays the delivery cost
on the hogs.

Farmers selling hogs on the dressed weight basis should have a clear
understanding with the purchaser regarding the above points.



Co-relation of the Carcass to the Live Hog.-A study of the weight and
measurement specifications of the various carcass grades as outlined in the
Carcass Grading Regulations will enable the fariner to properly interpret his
carcass grading reports. By weighing the live hoag before slipment, the dressed
yield can be determined. The grade specifications reveall the back fat and length
of carcass measurements for the grades into which the carcasses were placed.
This information can be used to advantage when further hogs are being fitted
for market.

Corresponding Carcass Weights for Various Weights of Live Hogs
at Various Yields

Carcass Yield Carcass Yield Carcass Yield
Live Weight 70 per cent 75 per cent 80 per cent

180 lb. 126 lb. 135 lb. 144 lb.
190 " 133 " 142 152
200 " 140 " 150 " 160
210 " 147 " 157 " 168
220 " 154 " 165 176
230 " 161 " 172 " 184

Sizeable Wiltshires-55 to 65 lb.- are definitely preferred in the export
market, and these weights can be eut only from carcasses weighing 143 to 168 lb.
While Wiltshires of other weights are exported, they are much less desirable
and are subject to discounts.

A reasonably safe weight range for live hogs of average yield is 190 to 210 lb.
The weight to aim at, however, is 200 lb.

Close attention to the weight of market hogs will yield the producer nany
extra dollars in immediate returns and also contribute to the improvement of
the position of Canadian bacon on the British market.
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