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FOREWORD

T HE rearing of live stock for meat production is carried on in Canadachiefly as a branch of general farming, with the average farmer limit-
ing his herd or flock to such numbers as he can conveniently shelter,

pasture and feed from crops grown on his own acres, supplemented by the
by-products of the modern milling industry.

Live stock production constitutes the basis of the Canadian Slaughter-
ing and Meat Packing industry, which is one of the leading branches of
manufacture in the Dominion. Of an output valued at $143,414,693 in
1922, 88,208,961, or 62 per cent, was attributable to cured meats and
other manufactured products, and $55,205,732 to fresh meats. Products
to the value of $36,601,326 were exported.

No product of the meat industry intended for human food may be
shipped to Great Britain or any other country without rigid government

inspection culminating in a certificate issued by the Health of Animals
Branch of the Dominion Department of Agriculture to the effect
that the product is absolutely sound, free from disease, and that no dele-
terious matter has been used in its preparation.

The inspection of live animals entering or leaving Canada is also of
a very thorough character. Every live animal destined for the United
Kingdom must pass veterinary inspection and, before embarking, obtain
a clear bill of health. The fact is noteworthy that for upwards of fifty
years no contagious disease of a virulent nature has made its appearance
among Canadian live stock. At the present time, the health of Canadian
live stock is unsurpassed, and compares more than favourably with that
of any other country.
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CANADIAN LIVE STOCK AND MEAT
INDUSTRIES
Live Stock Development

T HE history of live stock on Canadian soil goes back to an early period.
In 1667, at the beginning of the French regime, when the human popu-
lation numbered less than 2,000 souls, the live stock holdings were

estimated at 3,107 " horned cattle," 88 sheep and 1,000 swine.
Fifty-two years ago, or i.n 1871, there were in Canada 2,624,000 cattle,

3,155,509 sheep and 1,366,083 swine-a total of 7,145,882 animals. In
1923 there were 9,246,000 cattle, 2,750,000 sheep, and 4,405,000 swine-
a total of 16,401,000 animals, and an increase of well over 100 per cent.

Live Stock Holdings

The holdings of farm live stock in 1923, by provinces, are given by the
Dominion Bureau of Statistics as follows:-

Number of Cattle, Sheep and Swine, by Provinces, 1923

Cattie, Sheep, Swine,
Number Number Number

Prince Edward Iland......................................130,578 83,933 42,011
NovaScotia.............................................. 271,048 258,537 44,034
New Brunsw ick,........ .......... .212,901 -- 7,08 66182
Qubec.......... ........... ................ 1,781,751l 822,997 797,726
Ontar . .. .. . 2,838,087 907,673 1,734,734
Manitoba............................................. 691,711 93,162 291,236
Saskatchewan ........................ 1.535,087 137,240 679,867
Alberta....., .................... ... ................. 1,520,924 239,174 706,681
British Columbia............................. 264,144 53,336 42,845

Total. . ...-...... 9,246,231 2,753,860 4,405,316

The following table gives the number of cattle, swine and sheep in
the Dominion from 1914 to 1923:-

Numbers of Live Stock in Canada, 1914-1923

Vear All Cattle Swine Sheep

1914 ... .............................. 6,036.817 3,434,261 2,058,045
1915_ ___............. ............... 6066,001 3,111,900 2,038,662
1916 6......... ..... . 594,151 3.474,840 2.022,941
1917. . .7,920,840 3,619,382 2,369,358
1918 ....... 10,045,867 4,289,682 3,052,748
1919. 10,085.011 4,040,070 3,421,958
1920 .... 9,572,196 3.516,678 3,720,783
1921. 0.......10206,105 3.904,895 3,675,860
1922 9.819,869 3,915,684 3,263,525

1923. . ...... 9,246,231 4,405.316 2,753,860

The five-year average value of the commercial live stock holdings in
the Dominion from 1919 to 1923, inclusive, is approximately $659,000,000,
of which amount $540,000,000 is credited to cattle, $37,000,000 to sheep,
and $82,000,000 to swine.
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CATTLE AND MEAT EXPORTS

Previous to 1871, not one head of stock had been shipped to Great
Britain, but about the year 1880, an import demand for commercial live
stock developed. In 1881, ten years later, 49,909 cattle and 80,222 sheep
were marketed in that country. In 1901, over 119,000 cattle were sold
to Great Britain, and in 1911 approximately 114,000. War conditions
caused a diversion of Canadian live stock exports from Great Britain to
the United States of America. From 1914 to 1923, the average of the
annual exports of live cattle to the United States amounted to approxi-
mately 200,000 head. During the twelve months ended March 31, 1923,
approximately 25,750 cattle were exported to Great Britain, 228,397 tO the
United States, and 4,280 to other countries, the aggregate value being
$9,000,000. During the calendar year 1923, Canada sold Great Britain
57,672 cattle, valued at $6,058,507.

CANADIAN LIVE CATTLE EXPORTS

The following table shows the number, value and destination of Cana-
dian cattle exported in five-year periods from 1890 to 1910 and every year
thereafter:-

Great United Other Total
Fiscal Yeara Britain States Countries Total value

No. No. No. No. 8
189..,..... 66,965 7.840 6,649 81,545 6,949,417
1895,. 85.863 882 7,057 93,802 7,120,823
1 115,056 86,989 3,479 205,524 9,080,776

1905.. 159,078 3,696 4,328 167,102 11.360,969
190.................140.424 12.210 4,752 157,386 10,792,156

1911 113,795 7,576 3,552 124,923 8,537.473
1912- ... 47,868 9,807 3.842 61,517 4,098.179
19132 ........... 12,069 28,268 3.959 44,296 2,237,135
1914..............9,788 206,4465 3,'6-15 219.849 7,906,794
1915 .. 1",672 2252 185,924 9,267,534
1916 1........25,752 227,202 12,581 241,535 12,625.760
1917---.................. ........... 164,169 1,967 166,136 7,883,842

191........................189,229 2,130 191,359 14.136,944
1919 ................. .308,562 2,934 311,496 30.069.490
1920--.......................479 500.216 14,830 515,525 46,099,553
1921.. ................. 131 295,2ç)7 2,443 297,853 21,099,553
1922 ... 35,418 172,981 5,10.5 231,504 8,538.051
1923 ... 25,758 228,397 4,280 258,435 9,000,404

Bacon constitutes by far the largest item in Canada's export meat
trade. In the fiscal year 1922-23, 101,590,100 pounds of bacon, valued at
$22,536,397, were exported. Of this amount 100,818,300 pounds were
marketed in the United Kingdom. As a source of Great Britain's supply,
Canada takes third place to Denmark and the United States.
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EXPORTS OF PIG MEATS, 1914-1923

Bacon Exports

Pound@ Values

$
1914............ 23,859,754 3,763,196
1915... ....... 76,801,419 11,811,825
1916.. 144,918,867 25,710,767
191. 207,213,267 43,011,439
1918.199,957.475 57,995,116
1919 ... . . ..... ....... 120,622,092 39,046,058
1920 2....... ...... 223,642,600 70,123,580
19 21.. ... ....... 98.233,800 31,492,407
1922... .. ,. . .. ... ... . . ....... .................. 99,208,000 23,012.,480
1923.... . .. ....... . 101,590.100 22,536,397

Ham Exports

1914....... ......... ......... ...... .... 1,890,182 269,911
1915. 17,958,874 2,652,9171916... ... ...... .............................................. 8,732,857 1,379,346
1917.......................................................... 4,403,244 766,5951918.... ...................................................... 7,875,523 2,087,377
1919...... ....... ......... ..... . 4,066,649 1,196,118

Noir.-Hams included with bacons from 1920 onward.

Pork <AU)

1914.................................. ........................ 1,811,204 202,391
1915............ ......................................... 21,288,226 2,599,844
1916 .......... ,..... ........ ... 13,142,169 1,990,856
1917............. 13,987,460 2,522,926
1918......................................................... 7,909,803 2,052,192
1919.......................................................... 37,318,106 11,711,024
1920...............................................,....... 6,680,300 1,641,570
1921.......................... ............................. 3,125,700 802,4721922.,.... 2,924,800 453,7081923.......................................... 2,670,500 451,682

Canada's contribution to Great Britain's imports of chilled and frozen
beef, mutton and lamb is not important. A marked increase took place
in Canadian beef exports during war years. From less than a million
pounds in 1912, the quantity exported rose to 125 million pounds in
1918-19, since which time a drop has taken place each year. The record
of Canada's beef and mutton exports from 1914 onwards is as follows:-

CANADIAN BEEF EXPORTS

To United To United Other
Fscal Year. Kingdom States• Countries Total Value

1914.......... .... 190,787 12,772.291 654,629 13,617,107 1.127,911
1915......... . .. 1,330,482 17,697,917 642,302 19,670,701 1,988,489
1916....... ... 13,912,771 9,456,290 25,354,504 48.903,565 5,994,833
1917........ ..... 15,179,195 10,039.593 20,327,388 45,546,176 5,750.435
1918....... .. 32,768.400 12,672,602 41,124,102 86,565,104 13,016,378
1919........ ......... 91,644,900 32,965,700 1,192,300 125,802,700 26,594.814
1920........ ..... 28,730,500 34.418.000 40.751,000 103,899,500 19,637.656
1921.................. 8,883,800 36.037,700 8,585,l00 53,506,000 8,504,589
1922............... ... 5,797,300 21,647,800 911.500 28,356,600 3.324,037
1923.................7,67,987.800 18,264,000 2 ,776,700 29.028,500 2,932,573
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CANADIAN1 MUTTON EXPORTS, 1914-1923

To United To United All
Fiscal Year Kingdom States Countries Value

Lbs. Lbs. Lbs. S
114 ... S... .... . .. 3.571 0.,167 10.804
1915-.......... ........ .... 1,029.021 1,064,963 124,087
1916 ......................................... ....5.973 91).5()1 14,3w0
1917...........................8 , 44,543 167,993 27,491
1918 184,513 589,625 855,517 192,224

1920,......................320,800 4,658.600f 61,100 1,.314,573
1921 6,242,100 6,405,500 1,595,111

1922.773,000 6,998,800 7.877.000 1.342,146
1923. .... 3,502.200 3,610,000 847,233

The following table gives the statistics, taken from British sources,
of Great Britain's meat imports for the eleven years 1913-1923:-

GREAT BRITAIN'S MEAT IMPORTS

(In lbs, 000's omitted)

Total Bacon Pork Beef Mutton

1913........... 543,984 55,328 1,030.736 596,960
1914...... ..... 570,976 96,432 990,528 .581.840
1915.,..........730.576 30,128 963.312 526,960
1916,.. . 832,730 32.816 790.272 407.232
1917. ........ , .735,504 18.032 686,000 287.728
1918. ...... 1,172.976 11,088 681,856 233.632

1919...... ... 927,360 15,232 727,104 456.288
1920..,.,.. . . .628,432 56,672 1,104,432 717,584
1921 ... 635,824 72,800 1 .302,560 762,720
1922 .,......... 664,384 74.928 1,210.272 654.976
1923....,.............872,832 114.298 1,435.200 657.687

COMMERCIAL HERDS AND FLOCKS

Beef Cattle.-Canadian beef cattle conform closely to the type
desired in the export steer. As a general rule, the herds are headed by
pure-bred bulls of the recognized beef breeds, thereby developing the
qualities desired in animails destined for the butcher's block. The relative
standing of the three leading beef breeds is indicated by the average
annual registration of pure-bred bulls during the past five years, as fol-
lows: Shorthorns, 19,149; Herefords, 3,690; Aberdeen-Angus, 2,926. The
standard of the pure-bred herds is maintained by the introduction from
time to time of imported British-bred animals.

The removal in the spring of 1923 of the British embargo against the
importation of Canadian store cattle provided the British feeder with an
opportunity to judge of the manner in which these animals respond when
finished for beef on British pastures. In almost all cases, purchasers in
Great Britain of Canadian store cattle have found them to be a profitable
investment, as much as £11 per head of increased value having been
secured after three months of feeding.

Sheep.-Sheep rearing in Canada is carried on as a branch of general
farming, and many small flocks form the basis of the industry. Sheep
ranching is confined to the western provinces, more particularly to south-
ern elberta, southern Saskatchewan, and to British Columbia.

Formerly, white-faced sheep of Leicester type were prominent, but
with the introductioq of the Down breeds towards the end of the past
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century, a graduai change took place in the character of the flocks. The
use of Down blood has been further accentuated of recent years owing to
the demand for lighter weight finished lamb carcasses, and to the higher
price per pound commanded by the finer grades of wool. At the present
time nost of the sheep and lambs marketed carry Down blood.

nadian market lambs from car
Stock Exi

The ranch flocks, as is the case in Australia and New Zealand, are
largely of the fine woolled breeds, but their mutton quality has been
improved by Down, Romney Marsh, and Leicester crosses.

The following table showing pedigree registration indicates the rela-
tive standing of the breeds:-

Number of Sheep Registered in Canada, by Breeds, 1919-1923

Shropshire Oxford Leicester Hampshire Suffolk Cotswold

1919........................... 3,377 2.771 1,593 421 425 400
1920-. 4.743 2,285 1.271 666 290 299
1921........3,309 2,157 1,167 441 3 205
1922.......................... 2.935 1,870 923 462 404 258
1923............... 3,081 2,011 858 496 465 178

Southdown Dorset Ramb- Lincoln Cheviot Romney
Horn ouillet Marsh

1919........................... 271 378 263 161 254 136
1920....................., . 317 327 34 125 240 106
1921.. .. ......... 293 172 355 198 137 182
1922.................. .......... 338 182 17 178 173 7
1923................ ........ 4153 218 26 130 140 Il



Canadian breeders of pure-bred sheep have long been noted for the
excellence of their flocks, and many of the leading flocks in the United
States are founded on stock from the province of Ontario. In the breed-
ing classes at the International Live Stock Show, Chicago, at World's
Fairs, and elsewhere, Canadian sheep have repeatedly won the highest
honours, including the premier prize at the Chicago International for the
last two years in succession for the champion car-lot of wethers, while in
addition, in 1922, the prize for the champion wether went to an Ontario-
owned Southdown.

The wool clip of Canada is estimated at 13,000,000 pounds annually,
twenty-five per cent of which is marketed co-operatively on the basis of
grade.

Swine.-Upwards of thirty years ago, a movement was begun in
Canada to introduce swine of a type suitable for the production of bacon
of a class that would compete with the Danish product in the British

Hogs of the type, mze and weight aimed at for Canada's bacon trade.

market. This step necessitated a departure from the short, heavy, over-
fat or " lard " type, and the general introduction of the bacon breeds. The
movement referred to, which began about 1890, is gradually meeting with
success. About that date the packing companies began the importation
and distribution of boars of the bacon breeds. Their efforts were seconded
by government propaganda urging the adoption of this type of swine as
necessary to the development of the export market and the profitable
extension of swine raising. The Yorkshire, Tamworth and the longer type
of Berkshire were the breeds favoured, and Canadian owners of pure-bred
herds seconded Federal and Provincial Governments in introducing breed-
ing stock of this class. The result has been to change to a marked extent
the prevailing type of swine, so that to-day a considerable proportion of
the output is identical in type with the Danish bacon hog. Evidence of
this is seen in the fact that of 16,432 swine pedigrees recorded in Canada
in 1923, 13,926 were of animals of the Yorkshire (10,000), Berkshire
(2,200), and Tamworth -(1,453) breeds.

A further stimulus has recently been given to bacon hog production
by the payment of a ten per cent premium on all select bacon hogs
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marketed at stockyards and abattoirs. In order to secure this advantage,
hogs must conform to the bacon type in length, smoothness, and depth,
and weigh from 170 to 220 pounds when unloaded at the yards.

STATE AID

The recognition of the value to the country of a well developed live
stock industry has led to the institution by the Governnent of numerous
policies to foster and develop this branch of farming. As early as 1867,
an experimental farm system was inaugurated to study amongst other
things the problems of the live stock and meat industries,'and to conduct
experimental work in relation thereto. The ascertained facts have been
disseminated through the colleges and schools of agriculture, by the dis-
tribution of bulletins, and in other ways.

In addition, the commercial production of live stock is stimulated by
numerous projects, conducted through the Live Stock Branch of the
Dominion Department of Agriculture, and having for their object the
development of the industry. The department assisted by the provincial
departments, encourages the use of superior sires by lending male animals
to farmers' organizations in districts where they are not readily available;
by making grants to shows for prize money for specified breeds; by assist-
ance to and the regulation of marketing; by giving instruction in judging
farm animals, and by demonstrating approved practices in connection
with the live stock industry generally.

SYSTEM OF LIVE STOCK MARKETING

The modern phase of the live stock industry supplies liberal material
for a story of a notable development. Up to the beginning of the present
century, the annual surplus of live stock was killed on the farm, or by
local butchers, or exported alive from prairie and farin. Within the past
twenty-five years, public stockyards have superseded the local market,
and an organized packing industry has largely supplanted the slaughter
of live stock at the place of origin. Centralized marketing and large-scale
meat manufacturing are to-day the distinguishing characteristics of the
Canadian meat industry.

The centralization of the industry may be attributed, first, to a rapid
opening up within one generation by the railways of wide stretches of
undeveloped lands in the far West, lying between lake Superior and the
foot-hills of the Rocky mountains, and their use first as ranges and later
for farms of smaller unit; and second, to the equally rapid growth of the
meat consuming population, centred in the eastern provinces of Ontario
and Quebec.

The steadily growing industrial centres of the Dominion provide an
expanding outlet for all classes of food commodities, not the least among
which are the products of the live stock industry.

In the older provinces, such as Ontario and Quebec, the massing of
population came about with considerable rapidity. Twenty years ago,
Toronto, on lake Ontario, had a population of about 200,000; it is now a
city of 522,000 people. Montreal, on the St. Lawrence river, boasts of a
population of 712,000. Other leading eastern centres of population are
Hamiton, 114,151; Ottawa, 107,843; London, 60,959; and Quebec city,
95,193.



The development of the cities of Western Canada has been equally
marked. Winnipeg, at the junction of the Assiniboine and Red rivers,
once Fort Garry, to-day is one of the most modern cities of the New
World, with a population of 191,908; Calgary's population is 63,305, and
Edmonton's, 58,821. Vancouver, the leading port on the Pacific coast,
comprises a population of 139,364.

The conditions outlined made it necessary that live animalk 3hould
be transported by carload and by trainload to large slaughtering centres.
Centralized marketing and slaughtering followed as a matter of course.
Hence thé trade from the first had to be one of comparatively large units.

Winners of Prince of W le special pri for best three beef animals, any reed, age or
sex, at Provincial winter Fair, Guelph, Ontario, 12.

The first step in marketing would be taken where a group of farmers com-
bined to send their stock to market by making up carload lots, for broken
lots are generally less profitable. More and more, to-day, in the better
feeding districts, the drover or cattle dealer, buying direct from the pro-
ducer, gathers his cattle in earload lots and forwards them to market. In
almost every case these large markets, known in the Dominion as public
stockyards, are at centres of population, and adjacent to the abattoirs and
packing-houses.

Owing to their carcasses being convenient units for smaller dealers,
the Canadian trade in swine, sheep and lambs differs somewhat from that
in beef animals. A larger percentage of the live animals is taken by
small packers and by wholesale butchers. More hogs and sheep than
cattle are slaughtered on farms either for family use or for sale at country
markets. Hence the turnover of the public stockyards is not quite so
accurate a measure of the total trade in pork, mutton and lamb as it is in
the case of beef.
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Naturally, long distance railway transport presented its own prob-
lems, and these had to be solved before the trade could flourish. For
example, at convenient places, such as between Winnipeg and Toronto, a
distance of over eight hundred miles, there are three or four well equipped
feeding stations where the cattle or other live stock must be detrained for
a short time to allow them feed, water and exercise. The time limit over
which animals may be confined in cars without such a break is thirty-six
hours.

Stockyards

When the live stock thus shipped reaches its destination, it is unloaded
directly at the public stockyards. These are situated at Toronto, Ont.;
Montreal, Que.; Winnipeg, Man.; Calgary, Alta.; Edmonton, Alta.; Moose
Jaw, Sask.; and Prince Albert, Sask. Al those in use are modern in plan,
and well equipped with open and covered pens for cattle, sheep and swine.
The pens are generally arranged on a chess-board system with alleyways
twelve to twenty feet wide running between. The holding capacity of
Canadian stockyards varies from 1,500 to 10,000 cattle, 1,000 to 6,000
sheep or lambs, and from 1,000 to 8,000 hogs.

Prize winning Canadian junior yearling steoe at the International Live Stock Show, Chicago, Ill.,
bred and fed in the province of Alberta.

The ownership of stockyards differs; some belong to the respective
provincial governments, others to specially registered companies, and one
or two are owned by railway companies. They must be adequately fitted
to receive, hold and care for all animals, according to the provisions of
the Live Stock and Live Stock Products Act. Their operation is in all
instances under the inspection and supervision of the Dominion Minister
of Agiculture.

Meat-yielding animals, by carlot or mixed carlot, are usually con-
signed to commission men, or selling agents, who act for the farmer or
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drover. As the name implies, they work upn a commission basis, which
is generally a percentage of sales. Ali acting commission men are mem-
bers of the recognized local Live Stock Exchange, under whose rules they
work.

The principle buyers on the public stockyards are employees of the
various packing-houses, though there are also many so-called small pack-
ers, local butchers, exporters, etc., whose competition on any stockyard
in the aggregate is highly important. A strictly competitive system of
buying obtains, and prompt cash payment is the rule.

Buyers go around the pens, and after inspecting the stock, make bids
to the commission men. All live stock is sold by weight, that is, at so
much per pound. The weighing is done independently on public scales as
a part of the service rendered by the stockyards company. -Every "ticket"
or record of sale is made out in triplicate and is open to examination by
anyone. This system, after long experience, appears to satisfy aIl parties.
The only factor of importance that alters from day to day is the price bid.
which naturally depends on the market demand, quality and condition.

A small part of the live stock handled through the central markets is
bought again by commission men, acting on behalf of farmers who wish
to feed for future marketing. This buying for " country shipment," taking
the place of the old-time monthly fair, is one of the ways in which farm
stock is renewed in Canada. Live stock purchased for export, either as
stockers and feeders, is dealt with in the same way.

The foregoing is, in outline, the Canadian method of cattle marketing.
Incidentally it may be said that nothing like the English, Scotch, or Irish
weekly markets, to which cattle may be driven on the hoof, was ever
possible in Canada, except in a few places. Even before the opening up
of the western provinces, which gave the live stock industry its present-
day distinctive characteristics, conditions in the older provinces made such
small markets difficult or impracticable, owing to the great distances that
animals had to be transported.

SLAUGHTERING AND MEAT PACKING INDUSTRY

In 1922 there were eighty-three slaughtering and meat-packing estab-
lishments in operation in Canada, their distribution by provinces being
as follows:

Prince Edward Island . . ............ 5
Nova Scotia 2
New B wick ........... 7

Q Lu ec .11 . .ý ý . " . " ý > ,, , ý . 22
ontarin.............................2

'a , .... ........

TotaL............................. 83
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The following table shows, by decades since 1871, the number of
plants and the value of the product of the Canadian slaughtering and
meat-packing industry:-

Establish- Value of
Year ments Product

1871 ..................... 193 $ 3.799.000
1881..... . ..... ..... ... 203 4,084,000
1891 ...................... 527 7,125,000
1901.,.. . 57 22.217.000
1911 ,... 80 48.527.000
1921 ..... . . . ..,.. 84 153,136.000
1922.................. ...... ..... .... .... 83 143,414,693

The decrease in the number of plants was brought about by the cen-
tralization of slaughtering and packing, and coincided with the expansion
of export trade.

PRINCIPAL STATISTICS OF THE SLAUGHTERING AND MEAT PACKING PLANTS IIÇ
CANADA

(Summary of Dominion Statistican's Report)

Number of plants... .............................. 83
Capital.... ............................................ $ 56,710,481
Numberofemployees........................................ .. 9,800
Salaries, etc.. ........... ..... 12,366,896
Cost of animals and materials... .............................. 115,154,525
Sales value.ail products.. ........... 143,414,693

SLAUGHTERINOS OF LIVE STOCK AT INSPECTED PACKING PLANTS IN CANADA

Cattle

1921 1922 1923

AtToronto.................. 343,059 380,653 361,859
ElsewhereinOntario....................................... 1,527 1,608 1,585
InQuebec............................................... 191.321 237,375 229,786
InManitoba...................... ..................... 91,459 116,654 120,922
in Saskatchewan, Alberta and British Columbia. ............... .87,226 94,984 97,890
InMaritimeProvinces..................... 721 427 100

Total ................ 715,313 831,701 812,142

Swine

Toronto 715,164 801,595 973,650
Ontario....284,413 301,449 275.613
Quebec 293,507 294,711 367.301
Manitoba........... 132,783 206,055 272,87 1
Saskatchewan, Alberta and British Columbia...188,704 307,357
Maritime Provnces..21.818 16,045 16 552

Total...., 1,636,389 1,927.212 2,256,474

Sheep

Toronto.............................................. .. 295,385 239,277 193,525
Ontario................................................ 527 332 211
Quebec............................... ... 190,537 189,273 186,833
Makteanitob ita... .d. siîll. 55,559 52,014 36,127SasatheanAlera ad riishCoumia91,686 90,457 68,612
Maritime Provinces ........ 13.256 15,050 14.437

Total.............. .................. 646,950 586.403 499.745



Marketed at Stockyards

The number of animals marketed at the eight chief stockyards of the
Dominion during 1921 and 1922 is given as follows:-

1921 1922

Cattle.... . ............. 673,484 842,909
Calves.... ...... .......... 209.768 257.924
Sheep.............................576.317 541,175

Swln 653596 800.991

ABATTOIR METHODS

CANADIAN BEEF

Most of the packing-houses and abattoirs have been built on sites
close to existing stockyards. As soon, therefore, as the buyer has had his
cattle weighed, they are driven the intervening distance to the slaughter-
bouse. This is often only a stone's throw, though, occasionally, factories
are so situated that a short railway run is required. If necessary, the
cattle are reclassified so that steers of one type and quality pass together
to the killing floor.

Intenor of municival abattoir. Kilini floots on right; coki storage roons on left.

It is claimed for the meat-packing industry that large scale slaughter-
ing under the factory system is perhaps the most efficient and economical
link in the chain from farm to table. The animals pass one by one along
a narrow alley, and are stunned by a sharp blow from a four-pound
hamifler by a skilled worker. As the beast falls, the side of the pen auto-
matically lowers it to the floor, where it is promptly despatched by gangs
of men so arranged that, as soon as one beast is disposed of, another at
once takes its place. When bled and partly flayed, the carcass is raised
by mechanical hoist until it hangs in the well-known manner by the
tendons of the hind legs. It is then hitched to a forward-moving chain
on an overhead rail, and starts on a journey that is the height of efficiency
in but hering. Every process is rapidly and neatly done while the carcass
steadi y moves forward. One man takes but one operation and performs
it on each carcass, never leaving his allotted space of two or three feet.



As one carcass is finished, he turns to receive the next, leaving all other
processes to be done in turn by men who stand farther down the line. The
continual performing of the same operation leads to great skill and expe-
dition, and the output under such a system is both standardized and
economical.

The government inspection service, more fully described hereafter, is
one of the best organized features of the Canadian meat-packing industry,
and only under a system of centralized marketing, slaughtering and manu-
facture would it appear to be practicable.

When the carcasses are passed and marked " Canada Approved," they
proceed by the same endless chain to the cooling room, where they are
held either until sold to the domestie wholesale trade or are shipped for
export.

An excellent adjunet of the Canadian meat trade is the refrigerated
railway car. By means of an ice-cooling arrangement, the air can be
regulated and maintained at a uniformly low temperature so that meat
can be kept in the best condition. Carcasses are always hung from ceil-
ing hooks. For the overseas trade, these cars are run alongside the ocean-
going vessel at Montreal, Halifax or St. John, and the carcasses are trans-
ferred direct to the cold storage on board.

CANADIAN BACON

The successive steps of the Canadian bacon hog
side are of interest.

But first a brief digression on definitions is des
Canada the old terni " hogs " (of Celtie origin, trac
Erse to-day) is used in the general sense of all swine <

Tamworth hog of the typ for rnmane select export bacon.

term " pigs " (a word of Dutch origin) in Great Britain. When " pigs"
are mentioned in Canada, the word is usually employed as " piglets " is i
England; when " hogs " is the word used it is in no way restricted, as the



sense sometimes is in England, to castrated males, for which the common
Canadian equivalent is barrows. " Pigs," of course " is pigs," but in Can-

ada they're hogs.
Marketing and Grading--Hogs are usually sold by the farmer-pro-

ducer to a drover, who gathers the lots at the country railway station
where he makes up a carlot or railway wagon load, a number that may
run from sixty-five to ninety.

Under a system of government grading, all hogs on stockyards are
classified as to their suitability for bacon production, and payment is
made on the basis of grade, the object being to encourage farmers to
breed animals of the bacon type. Should the drover sell to local butchers,
no grading is necessary, but the product can enter domestic trade chan-
nels onIy. Once the carlot is consigned to the public stockyard or direct
to the packing house, it must be graded by independent officials, appointed
by the Dominion Government.

Slaughter and Inspection.-At almost every Canadian packing-house
a part of the hog supply is delivered direct by farmer's car or motor truck.
The limit range of collection seems to be about twenty-five miles. Owing,
however, to the occasional severity of the Canadian winter, the state of
the roads is often a factor of more importance than the actual distance.

T nke the high ca baron denunded he the British consuner, the pig must not only be of the right

type, but must be correctly fed. MilIk products are alimot essentil as part of the ratim.

Slaugliter is machine-like in its method. As a rule the actual killing place
is on the top floor of the abattoir. The advantages of this wil be mdi-
cated. Some firms keep all hogs of one grade apart from others, but prac-
tices differ. Pig after pig comes forward on automatie conveyers and

passes before the killer. In a few minutes bleeding is completed and the
carcass-one advantage of starting on the upper floor-is slid down the
chute into the scalding vat, and thence to the dehairing machine, where
the ristles are slapped off by quickly revolving flappers or beaters. When
it emerges, it is again hitched to a chain and drawn up througl a vertical
pipe-like tube, on theãnner surface of which are jets of gas flame which



singe off any hair that may have escaped the beaters. This gives a thin,
delicate rind to the bacon. There is also a certain chemical action caused
by heat on the outer skin which is of considerable importance for the
retention of the juices in the bacon at the rind. Following the singeing,
the carcass is scraped clean and washed by men handling flexible scrub-
bing brushes through which shoot jets of water. Here begin the various
cutting up processes,. removal of the head, viscera, and so on.

A litter of thirteen, ail graded as Selert Canadian Bacon HIogs.

Carcasses on the packing house rail of thd thirteen Sehrt Bacon H 1os shown alve in the
accomnpanying picture.

At every step in a well-conducted abattoir the advantages and
economy of having the slaughter performed on the top floor are apparent.
As each part is removed from the hanging carcass, it is placed upon a
travelling table, 30 to 40 feet long, and is scrutinized by the inspector as
it passes steadily forward. When approved and passed, each part is
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dropped through a different chute into its reipective place on the story
beneath, and is dealt with according to trade needs. The carcass, with
head removed and split down the back-bone into two halves, passes into
the cooling room. Indeed, from the moment it came out of the scalder or
singeing machine until ready for the brine cellar, it has been hanging on
the same hook, carried around by an overhead endless chain, each work-
man doing successively his allotted job as it moved onward.

Curing.-The sides are sorted into classes according to their suitability
for domestic or export trade. Those intended for Canadian home con-
sumption are dissected into somewhat different " cuts " from those cus-
tomary in England, but the sides suitable for London and Liverpool are
trimmed into " Wiltshire " cuts. These are branded with the firm's trade
designation and processed, giving enough pickle to permit the sides being
transported to the seaboard and across the Atlantic, eventually to English
smokehouses.

Comparative figures showing the killings of hogs in Canada, Den-
mark and Ireland, over a series of years, are given in the following
table:-

Yearly Hog Killings, Canada, Denmark, Ireland

Calendar Years Canada Denmark Ireland

1 912 ...... 1,650.966 2,084.786 1.416,490
,913-..........................1,564,246 2,215,850 1,181,285

19 4...2,255,479 2,654,041 1,266,620
1915. 2,616,461 1,960.065 1,376,063
1916.2.2,313,389 1,534,011 1,277,900
1917.. .. 2,086,009 1,000,000 967,475
1918.. 2,259,736 * 638 000 730,177
1919. . 2332,387 650,000 878,465
1920 ... 1,785,235 1,100,000 904,289
1921 .... 1,636,389 1,400 000.........
1922 1,927,187 1,880,000
1923........... ............................. 2,256,474 2,800,000.........

*Estimated.

CANADIAN MUTTON AND LAMB

For sheep and lambs much the sane method of slaughter obtains,
except that there is no compulsory grading system. Nor is there scalding
or dehairing, the pelt being removed by men assigned to the work as the
hanging carcass passes before them. Inspection for wholesomeness is
made, as with other classes of meat, by Dominion veterinary officials.

The per capita consumption of mutton and lamb in the Dominion is
about one-third that in Great Britain, though in fresh pork, due largely
to climatic conditions, consumption is far larger.

BY-PRODUCTS

Little need be said here of an outstanding feature of the packing-
house system--the utilization of by-products, or in other words, the turn-
ing to profitable account of those smaller parts of the carcass, edible and
otherwise, which in the old-fashioned butchering days were openly wasted.
Everything tangible is used. Over one hundred and thirty different by-
produtts can be obtained from cattle and swine. These are used for all
sorts of purposes, from sausage casings to elaborately worked up phar-



maceutical and cosmetie preparations. These economies have resulted in
benefit to farmer and consumer alike, as they tend to increase the price
to the live stock producer and to lower the price of meat to the consumer,
the difference being covered by the sale of valuable by-products.

CANADIAN MF-AT INSPECTION

Meat inspection in Canada is maintained under the authority of the
Meat and Canned Foods Act. This Act is administered by the Health of
Animals Branch of the Dominion Department of Agriculture. Briefiy
stated, the object and intention of the Act and the Regulations thereunder
is to insure that meat and meat food products destined for human con-
sumption are sound and wholesome. This is accomplished by preventing
diseased or otherwise dangerous meats from entering consuming chan-
nels; by seeing that their handling and preparation is in accordance with
modern sanitary science; by preventing the use of harmful dyes, preserva-
tives and chemicals, and by requiring that all products be honestly
labelled.

The Meat and Canned Foods Act specifically controls exports from
and imports into Canada. The establishments coming within the opera-
tions of the Act are those that are engaged in shipping meats from one
province to another, or whose products enter into export trade. The Act
and Regulations are rigidly enforced, and no meat or meat food products
may leave the Dominion unless they have complied fully with require-
ments.

The first requirement, before inspection is granted to establishments
of the class mentioned, is that the plant must be sanitary as regards con-
struction, equipment and maintenance. When this requirement is fully
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met, inspection is granted, an official number is assigned to the establish-
ment, and trained inspectors are detailed for duty at the premises, under
the direction of the inspector in charge.

Under the inspection system, a complete and continuons check is kept
upon the minutest detail. The yards, pens, stables, in fact the entire
premises, no matter how large or to what use they may be put, are con-
tinually and entirely under the control of the department's offieers. No
operation, whether performed by day or by night, is permitted except
under supervision.

Epoir Manha Ii Il prlzea llang canadian bull of Ill Aberden-AAngus breed.

The actual work of inspection begins the moment the animal enters
the premises under inspection. The first examination, known as ante-
mortem inspection, is carried out in the yards, pens, or stables. At this
stage veterinary examination takes place for evidence of disease or other
abnormal conditions.

If the appearance of an animal is other than normal, it is segregated r
and is marked " Held " with a numbered metal ear-tag, and a full report
of the suspected condition is made out. This report is placed in the hands
of the post-mortem inspector, who, after the animal is slaughtered, makes
a minute examination of the carcass and decides as to its condition.

Animals that are not held on ante-mortem inspection go forward for
immediate slaughter. From the time the animal has bled out, it is con-
stantly under inspection. The examination is minute, thorough and effi-
cient, and includes every portion of the animal-skin, all organs, viscera,
glands, and flesh. Every abnormal condition is carefully scrutinized and
incised. Should disease or any abnormal condition be found, a complete
system of checking and tagging enables every part of the animal to be
immediately located, identified and held. It is then taken to a special



compartment where a further searching examination is made, and decision
rendered as to its fitness for food. If the conditions warrant condemna-
tion, the entire animal is placed in tanks under government seal, and
eventually destroyed. If no evidence is found to warrant the carcass
being held, it is marked with the Canadian Government Inspection Legend,
" Canada Approved," which guarantees its soundness and freedom from
disease.

FOREIGN EXPORT STAMP N9 1658501

During the entire period of slaughter, the sanitary conditions of the
slaughter room are under close observation, even to the clothing of the
employees.

After passing inspection, the dressed carcass proceeds to the cooling
room, and the viscera to the offal departmnent. The coohng rooms are
bright, mnaintained at proper temperatures, and kept perfectly clean. The
carcasses of beef are held in the coolers or freezers until sold. They are
then cut into the well-known trade portions, weli wrapped, properly
labelled, and shipped from the plant. Ail these operations are conducted
under the supervision of the inspection staff. Should a carcass or a por-
tion thereof become contaminated for any reason so as to render it an
impure food product, it is immediately condemned, placed in the tanks
and destroyed.

Pork carcasses, not sold as such, go Wo the cutting room where they
are made into the different cuts, and properly trimmed. From there they are
sent to the curing cellars and placed in pickie or dry sait. The pickle and
dry sait are regularly analyzed and tested at government laboratories, in
order t ascertain their purity. No preservatives of any kind are permit-
ted at this stage, other than common sait, sugar, saltpetre, wood-smoke,
spica, and refined sodium nitrate. A continuous check ia kept on ail these
materials, and their purity ls assured.



A side of Canardian Export Bagon



When the pork portions are removed from cure, they are washed and
cleansed; some are smoked; others are carefully wrapped, labelled and
shipped from the plant. The Wiltshire sides, when removed from pickle,
are drained, and again carefully examined as to their wholesomeness, and
if for foreign export are taken to the packing and shipping room, where
an inspector examines each package to see that it is properly marked, and
labelled with the government export stamp.

Filingr a trench ilo with sulflower sila ge to provide succulent w inter fed for live stock. This form of

silo lias proved t be a satiafactory and reliable met hod of fred storage. particularly for Indian corn,
(iaize), and L be-ing widely adoptei i Western Canada.

When an export shipment is complete, upon application from the
management, the inspector issues the official export certificate, and after
the cars have been scrutinized to see that they are clean and sanitary, the
shipment is permitted to go forward.

The export certificate gives full particulars as to the contents of the
shipment, identification and shipping marks, name and address of con-
signor and consignee, and contains the following declaration:-

" This is to certify that the meat or meat food products herein
described were derived from animals which received ante-mortem
and post-mortem veterinary inspection at the time of slaughter,
and that said meat and meat food products are sound, healthful,



wholesome and otherwise fit for human food, and have not been
treated with and do not contain any preservative, colouring matter,
or other sulbstance not permitted by the Meat and Canned Foods
Act and Regulations, and have been handled only in a sanitary
manner in this country."

Various portions of the carcass, such as trimmings, after the different

processes of cure, are taken to the process room, where they are manufac-
tured into sausage, bologna, or other cooked ineat food products. The

emplovees, rooms, and the different maehines are kept perfectly clean,
and every operation is closely supervised until the product has been pre-
pared for entry into domestic or export trade.

It is impossible to adequately describe inspection operations or the

completeness of the control exercised by the Government inspection staff.
This requires to be seen in order to be fully appreciated. The work is,
however, extremely thorough, and enables the Government, with the full-
est confidence and assurance, to place its official mark, " Canada Ap-

proved," on all meats and meat food products leaving Canada, and to
guarantee to every consumer of Canadian meat and meat foods, the
official Government certificate as to the healthfulness and wholesoneness
of the product, its sanitary handling, and its labelling in a manner that
honestly and truly describes the product.



PRODUCTION OF SLAUGHTERING AND MEAT PACKING ESTABLISMMENTB, CANADA.
1920, 1921 and 1922

Kind 1920 1921 1922

Mans Soti Fazsu-
Beef b. 297,297,955 264356,063 292,945,201

S 55,239,777 35,636,366 28,240,355
Mutton... . . lb 46,941,632 34,043,637 32,512,028

$ 10,297,988 6,693,557 5,973,139
Pork b 75,686,123 77,668 607 89,94,380

$ 21,669,071 16,601,197 16.691,16
Va ........... lb 22,571511 19,535961 27,490,961

$ 4.592,955 2,950,410 3,375,827
Othr.. . sd........................ ......... b 10,563,374 5,069,370 8,000,208

4 2,095.773 790,823 925,245
ME&-Ts CuRE»-

Befsalter curd e....................... .. 977,202 563,564 2,956,599
$ 1.679,524 73,310 274,985

.....saee n r....e........ . . 45,170,076 40,843,257 34573,593
13,276,170 9,147,740 7,334710

Hams ...................... .l 44,392,002 19,707.184 24,751,907
15,801,386 6316.990 6,452,580

Shouldera................ ...... . 32.799,091 55.735,498 19.385.422
$ 10,131,900 13,685.897 3,714,678

Bacon and siMas................L 96.128,042 55,436,782 66,366,742
36,772497 17,381,02 17,424984

Othercued mas....... ........... 10.015,800 10,650,154 43.875,012
3,244,753 2,756,795 9,366,306

Sausage. frehand cured .. . lb. 28,547,527 23,045.178 24,456,021
6,353,749 4,274,777 3,815,190

Sausage casings .................. 746,552

Canndmeats......lb, 6,396,305 7,457,028 5.386,571
$ 1,591,447 1,451,856 1,028,905

Cooked meata................lb. 11,800,363 14,237,793 13,657,643
S 5,189,585 6,006,393 570656946

Lard..........lb. 54,451,386 72,151773 49,338,784
$ 14,950,621 l 751806 7670.130

Lard compoumd..........L 2 15,733,230
1 ...... 32,1459929

Shortening, otiier..............l. 17,745,822
9 22.518,317

Talow......... .... b. 14, ,223 13,996.99 13,436,257
$ . 2031,904 868.243 1.004172

Ilnuded with all other products.
-*Lard compound and other shortening included witli lard.

KiII4 1920 1921 1922

01eo............................b. 2,631.050 5,538,080 2,407.950
S 1,720,777 1,075292 238,909
lb. 7,011,971

,37......................774,399
10,565,055 3,024,625 2,326,986
3,6733072 755,053 435.784

r .. .... 3lb4 9,371,518 ,45,891 91,765
6 2,,47,516 75,59 10,557

Aimal tankage................tons 12,171 14,068 13.630
7 607,358 366,838 480,807

Bon"., raw, ground, etc...............tons 5,699 2.784 8,843
S 2480,864 104,377 314,131

Complete fertiliz.rs......................tons 7.370 6.322 2,595
S 573,656 238,768 145,107

Glue ............................. lb. 29.379......... :.........2,549
a ,042 ,.. ... .. 445

Glue atock....................b........ ....... 379,278.............
$................7,645 ....

2114es............................No ....... ....... ........ ... 2,4
$ 10,561,070 2,827,309 4.190,944

Skm,, sheep.........................No. 607,937 647,435 496,316
S 1,270,488 405,258 517,914

Skis. caf......... . 121,685 155,114 254,180
1445,445 230233 391193

Wool...........lb. 450 161,585 17,550

$ 67 59,203 460
air........... ......... . b. 2,357,802 1,689,391 1,010,200

$ 1741440 94,735 42,438
Aothaer products $....... .............. 422 10.445539 11,923,54

Amount reved for custom or contrac work.........b 14,393 63,185 5,8,579

e Total Valua f Production. .......... 24110,61 153,136,289 143,414,693

Other oils included with oIeo.
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EXPORTS OF PRODUCTS OF THE CANADIAN MEAT INDUSTRY, 1920-1922

Article 1920 1921 1922

MEAT
Beef, cifdfresh., and frozen.... * . cwt.

$

Game.. . -........... ........... S

Mutton and lamb. fresh chilled and frozen .cwt

sPork, fresh, chilled and frozen.. CWt.

Poultry..........................*
Bacons and hams, shoulders and sides..........cwt.

Beef, pickled.............................cwt.
$

Canned meats.............. .............. cwt.

Pork. dry salted.. ....... -.
$

Pork, pickled. . ... cwt.
$

Al other meata....Cwt.

On.S, FATS AND GREASES-
Neat's-foot and other animal vils. . ............ gal.

$
Grease and grease scraps... cwt.

. Lard .... ........ cwt.
$

Lard compounds and substitutes. ............. cwt.
$

Tallow.... .. ..... cwt.
$

HIES AND Sx1Na-.
Cattle -(including calf) hides and skins. . .cwt.

$
Sheep hides and skins... . ....... cwt

BoNES, HoRs, ETc.-
Bones. crude.............................cwt

Boue dust, meal, etc......... .............. cwt.

Hornsand hoofs... ................... $

Hair.............. .

OrHER ANiseAl. PacDucTs--
Glus.....................................cwt.

$
Glue stock......... . ........... cwt.

$
Tankage.................................cwt

$

Sausage casings.......... $

Total value...............$

644.120
10,702,829

27,626

86 595
2,127,185

15,760
462,697

542,009
1,052.433

34,288,497
26.162

292,248
5,551

286.426
18,484

444,862
6.966

118,206
131,233

1.445,900

24,004
68,621
20,513

145.115
25.173

621,420
2,300

57,425
17,542

205.009

296,334
7,901,534

38.674
885,163

111,250
263,741
60,027

105,259

35,127

297,408

1,285
12,086

127,014
261.110
729,276

322,562
4,057,958

42,852

69,910
1,182.848

10, 916
280,563

794.618
1,021.230

25,613,052
783

10,441
1,323

193,393
13.746

471,587
5.038

58,752
63,782

681.903

101.650
113.308
39,317

160.*460
56.6.58

849,396
8,234

109,805
16.515
83,438

324,307
3,270,079

35,743
313,676

42,590
73.892

7,381
7,362

16,837

122,571

915
9,933

42,434
132,166
246,847
301.418

586.840 505,062

62,779,523 39,157,370

262,ý251
2,861,131

40,595

46,884
1,046,564

7,352
169.451

721.454
991.411

22,796,641
1.158
8,314
2.646

86.242
3,282

55,000
6,175

59,186
64,528

530.242

81,822
85.006
32.167

140.353,
30,933

454.024
25,876

338,397
9,818

60,073

441 ,045
5,144,444

46,816
524.876

71,021
99,060

7,741
5,.172

13,976

239,83

866
8,881

31,797
61,798

295,038
471,351

579.259

36,601.32>
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CANADIAN EGGS AND POULTRY
According to British trade returns, upwards of forty per cent of all

eggs consumed 'in Great Britain are imported. In 1923, importations
totalled 200,486,830 dozen, the countries contributing the largest amounts
being, in the order given, Denmark, Netherlands, France, Egypt, and
China. Canada stood eighth on the list with 3,777,590 dozen.

Although Canada's egg exports are small in quantity, the quality of
the product is such as to command the highest average price on the British
market in open competition with the eggs of other countries. British
trade statistics indicate that in 1923 the average price obtained for Cana-
dian eggs was 19s. 9½d. per long hundred (10 dozen), compared with
16s. 6d. for United States eggs and 16s. 2¾d. for Danish eggs, which stood
second and third respectively.

These figures demonstrate that Canadian eggs have come to be looked
upon as an excellent article in Great Britain. To Canadian egg-grading
may be attributed the fine reputation secured for this product. The Cana-
dian system of egg-grading is claimed to be the most advanced in the
world, and is likely to lead ultimately to great extension of production
and export.

The Regulations for the Grading and Marketing of Eggs are provided
under the Live Stock and Live Stock Products Act, and are administered
by the Egg Inspection Service of the Dominion Department of Agricul-
ture. Eggs are graded for market according to their (a) edible quality,
as determined by what is termed the " candling " process; (b) size, and
(c) cléanness and soundness of shell. The standards apply to export and
interprovincial shipments, to imports of foreign eggs into Canada, and to
eggs marketed locally for domestic consumptidn.

- The method einployed in inspection is to draw a representative five
per cent sample. If this confirms the grade marked on the case, the Gov-
errnment mark is placed thereon and a certificate issued.

No person may ship or accept for shipment any consignment of eggs
for export unless the regulations as to inspection and grading are com-
plied with. The system provides a guarantee for both buyer and seller.
To the buyer the quality is guaranteed by the grade mark and the Gov-
ernment certificate of inspection; to the seller protection is afforded by
the fact that inspection is made at the time and place of shipment. The
method adopted, by establishing confidence in the product, has commended
itself to the British importer as well as to the domestic trade.

The development of the poultry industry in Canada since the begin-
ning of the present century has been considerable. The number of head
of poultry of all kinds is given by decades as follows:-

1901..................... ....... ........ ........ 17,922.658
1911... ............................. ...................... 31,793.261
1921.................................. ....... .. 50.325,248



Of ail descriptions of farm poultry, the total value in 1923 is
$39,840,300. Numbers and values are as follows:-

POULTRY, ALL CLASSES, NUMBERS AND VALUES

1923

Class Number Value

Turkeys......................................................41,356,119 4.459.100
Geese.......................................................... 2,105,483 1,919,300
Ducks ....... .... ... ......... 961,203 1,064,200
Fowls.......................... 1,046,487 32,397,700

Total ........................................ 45,469,292 39,840,300

Particulars as to the production and value of eggs fron farns, based
upon the estimated number of egg-laying fowls, the average production
per len, and the average price per dozen eggs as recorded by farmers, are
given in the following table:-

PRODUCTION AND VALUE OF FARM EGGS, BY PROVINCES, IN CANADA,

1922 AND 1923.

Egg-producing Hens Eggs produced Value
Province

1922 1923 1922 1923 1922 1923

No. No. doz. doz. $ $

PrinceEdward Island. 586,309 570,273 3,420,136 3,326,593 752,430 698,585
Nova Scotia.......... 667,116 606,241 3,891,510 3,536,406 856,132 742,645
New Brunswick..... 876,464 639,584 5,112,707 3,730,907 1,124,795 783,490
Quebec..... . 4,588,293 4,572,510 26.765,043 26,672.975 7,494,212 7,201,703
Ontario. .... 9,555,633 10,441.293 67,685,734 73,959,159 20,305,720 21,448,156
Manitoba............ 2,438,243 2,219,416 15,239,019 13,871,350 3,047,804 2,635,557
Saskatchewan......... 5,778,826 5,997,651 36,117,662 37,485,319 7.223,532 7,122,211
Alberta.......... 4,066,274 4,393.170 25,414,212 27,457,313 5,082,842 5,216,889
British Columbla...... 1,388,326 1.576,951 10,412,445 11,827,133 2,603,111 2,838,512
IndianReserve ...... ... ...... 47,903 ............ 319.353 .......... 83,032

Total........ 29,945,484 31,064,992 194,058,468 202,186,508 48,490,578 48,770,780

In value of eggs produced the province of Ontario leads with nearly
half the total. Quebec is second, followed by Saskatchewan, Alberta,
British Columbia, and Manitoba in the order named.

Pedigree breeding of poultry has been given official recognition in
Canada through the Record of Performance for Poultry and Poultry
Registration. The Record of Performance is based upon trap-nesting, cer-
tificates being granted for records of 150 eggs or more in fifty-two consecu-
tive weeks, and advanced certificates for 225 eggs or more in the sanie
period.

To qualify for registration, a bird must lay 200 eggs or more in fifty-
two consecutive weeks in one of the laying contests conducted by the
Department of Agriculture at its Experimental Farms. Certificates of
pedigree are issued by the Canadian National Live Stock Records, and
the birds officially banded and tatooed. Through the National Records,
the registration of poultry is put upon the sanie plane as the registration
of other types of live stock.

Experimental Work.-The Poultry Division of the Dominion Experi-
mental Farms is located at the Central Farm, Otta'wa, under the super-



vision of the Dominion Poultry Husbandman. There is an adequate and
up-to-date poultry plant on practically every one of the branci Experi-
mental Farms and Stations hi Canada.

The experimental work carried on relates to breeding, incubation and
brooding, feeding, housing, care and management. Poultry diseases are

Two noted Wyandotte hens, bred at the Doiinion Experimental Station,
Vancouver Island, British Columbia,

studied. Demonstrations of a practical nature for the benefit of farmers
and poultry keepers are held, and at least one egg-laying contest is con-
ducted on a branch Farm in each province, as well as a national contest
at the Central Experimental Farm at Ottawa.

EXPORTS OF CANADIAN EGOS

Calendar Years 1921, 1922 and 1923.

To United Kingdom.............oz. 4,944,270 3.155.910 2,550,830
S 2,539>652 1,253.744 905,376

" United States..... . ...... ........ ..... .. Doz. 332,017 290,404 141,761
s 138,758 98.14-4 49,499

" Newfoundland.......... ...................... Do. 136,996 145,063 185,790
$ 63,877 54,633 67.429

" OtherCountries................................Doz. 30,731 27,979 21,730
$ 15,700 10,966 8,156

Tota...............................Do. 5,444,014 3,619,356 2,900,111
S 2,757,987 1,417,487 1,030,460










