STHAEE BHAEBRLEORY MRNTFREHEESE
BHBERLEORY FRTFHAERES

2l

KEOERNEOR v I\& /T‘\I)S’E_U“'
DT =<V IV T - T IEHEEZES

AL TG 2R

At A S

X

\//
anull
A
L
I

SM5F3A24H

NBEVEIEANBFEREERNREEL Y 2 —




SHEDH

DENENDFRAFOBMEBRDO-HIZFBMBEZERMICEOoh-BEEDORDS REDANE
HIER Y L) DIEFARBELGZC DD, BHOEBHITE TS ANEMHIRY KRLERTE S DDEH
ERUESDEHRICEITI,EEREZTL. BAEDOLEBHZICE TSI AEHNRYFNRVTEED
witDORLZRS,

2) Ff=, EHXEICEVTIE, BERLEHER TREETEFOAFFERMENRZELTEY,
AFFREEORRICIERLEONRY FEFAFRARGE LD, BIOERLEORY M
MORMEZTL. ENEOARY FERARDHEEZRES,

RERAA >/\— (64)

OFA BfE HHKE LEHR (@R

O#L T HAIE (%) LEEARDE

@A EE MFEIR4— (%) IHER

@AH BHE E—Itr 5L BERE

®OmmsE #HF— (B $FLU KRDHE (FEB IFHOKHE) GER)
®AXT BE (o) BARALERMBARtEU I —EBES (BHR)




XEOHFHEBHE (1TA13B~19H) (F)
AH 5rr ShR% Hig fEE
1HH 11/13 B E17:30 RAZEEH14:00(NH2178)
(=) 27 P ILE9:35 FXHZE#E15:25
(NH178)
7 MIVEL12:37
T v /8N—%16:18
(UA589) aaZFM7+x—rFaY XA
2B |11/14 | aaZ FM o[ 7 FMIkE 7:30 205 FMIIKFEAN
(R) 7+x—bFaYvx Global food Innovation 8:30 Dr.Keith Belk FEE(c & 3R
Center, 8:45 FRERDPEIZ D\ T (CattleFax®Duane Lenzk )
350, W.Pilkin St, 9:45 REDMYFEWE Iz N7 T7DTEV AL —2 3> (Dr.Lily Edwards-
Fortcollins, Callaway and Paxton Sulllvan) (AR 7 FMILKZED L ERRTED)
11:00 BEEEDTEV R F L— 3 (Dr.Bob Delmore and Kyle Harrington)
13:30 FAXRICEITZ3EE;LL 72/ A — (DrJohn Scanga)
14:30 RO FEK AT REMEIC DLW T (Dr.Sara Place, CSU AgNext)
15:45 DS L S NERERAE (Dr.)ennifer Martm)
17:00 Q&A
18:30 ER A
7x—FaY XA 20:30 R T
3B |[11/15 | a3 FMsY) — @Colorado Premium,Co. 7:40 FFIHFE
() ) — 3025,2nd Ave, Greeley 9:00 Colorado Premium,Co 55f(Dr.John Scangal@{T)

7"//\—J°,§~
FINEHEA

TEL 970-491-5826

JBS Beef Production
800,North 8th Ave,
Tel 970-351-0800

F=/NiA

13:30 JBS Beef Productionhi#i(Dr.John Scanga@{T)

16:30 F/N—ZZHEA

17:30 Fy/N—ZHETE

18:30 T//\—"'"":%% (UA1787)
22:56 FenEHEE

23:30 FTFIA




KE®D

FAEBHRE (1MA13H~19H) (%)

RH

S F

Btk

RAEAR

w%E

4 HH

11/16
(7)

275 RAAMA =T

FeNn~T b~

@ JBS Omaha Facility
3435 Ed Babe Gomez Ave.
Omaha, NE 68107

@ Tyson Council Bluffs
2700,23rd Ave, council Bluffs,

<7 bIVA

8:15 F IV HHE 8:55TiHE
9:00 JBS Omaha Facility (Dr.John Scangak RI1T)

13:30 Tyson Council Bluffs Value Added Processing &

(Dr.John Scangak R1T)

15:30 FenZTHEA
16:00 FeNZEHEE
17:00 # =/ F(AA7490)
18:48 7 LA

19:50 FTFIA~

5HH

11/17
()

YT

27 P VTHADFANEERER

7 MIVIA

9:00 FF IV HH

@®Don & Joe’s Meats
@Whole Foods Market
(3Beast and Cleaver
@Costco Wholesale
®The Live Butcher
®B&E Meats and Seafood
@Bob’s Quality Meats
®Uwajimaya
©@Safeway

@The Butcher’s Table

~No
mm
Im m

11/18
&)

T L~
FHEAE T HH

i

8:30 FTILHFE
8:45 L7 MINEEE
11:45 > 7 FVE(NH1TT)

11/19
(+)

FREE

15:20 FkHE
17:305XH % —18:55(RF ZEE




KERAEHHN

U8 O T o aky 7 7=l
Arapaho/&! Bnggsdale

o /
lin /\4 92 77r—l~: —

1’_*/

“Win N J BS Greely
Wmds?r'g'ag;:‘_\u : Plant

reel

:JU7I~J‘|I_UQ% 2l Y

Watkins




TV 11/16~ 2
1A
: VAR VA
AT " . . ,‘“ : ] &x{_\y Y =4

*—lbg/f—ﬁ CAPITOL HILL
Fontenelle
“Park

‘ & \Harbor Freight Tools
£UIE

L @—L —
T TR N
EU BTV [N

W

Asia
L

. AKSARBEN/ v
E\LMWOOD PARK

¥

SAREY




XRA g (AERRFOER W RNE D)

(hF &, BE BB I NZHRKRGHEE)

dml

1 ITWERT, EARFIE. FICEEFEZ5A LTV ICHEICIHC TEEBFERZITL., T O
?i”'r 12805 2 &,

2 TWEBROHIZIEREKL., 2 4BFEULEITWETAIEEIEKEZITHY 2 &,
3 LEDODRVEAFEZEBUVLVIATLEBOLEICEZ 2R, BBHFIIRIBLLOTHD Z &,

4 ARZvF—IZLYEZIDNEBEITHORICIE., 1RIOFTECHF2ESROREIC L, LU
M@@%ifﬁ%ﬁwﬁ EXRIFI TR t

b REVFT—OFgEEHMIICITVL., TOMERZHITT S &,
112 fE

\I]]]I]
I}

6 RAXVF— ?é%%% ITA5&EHIC. ZOFRICKE-->TIIHRES, 1F%
AHZ B\ OHXU THZE,

7 SENEBEMRAEE LT, RABICERINITIEGEIE. TOERICEWVLEG EZWNET S
&,




it E USNEEER EY@EuicBEd 2 5E%)

1 1_$1§
<1>ﬁﬁ BEICHWT, EUAIITEIHOEDOBAN S EXDETOR. HITREF 250,
@%&M@ﬁﬁﬁbﬂ@ Y EhNnNS Z &,
(2) FlFEEOBEOCZOBEEOFIEOERIC, AIELRREY FEIEY BRHINTWE Z &,
(3) AEAREELRIER X B R R AHERF S 1. EW®ET@% Mo 0BBBENTWS Z &,
(4) REEAEEICERET 2720, BIWEUGICETINBEOYZ 2 T7IILEERET L &,
T/ BRICEYEUHEEEABE,. R a7IICEDX@YICEBINTWNS I & HAREDR
SNTWBZ L&,

2 {ERI==IA
(1) &EBHBDOHXFE
7 O ATOWEREOERKIE. FO7BELAVWSLOREZEIEL, BEOEEZRZICITHOIHD
+oRIES "B T AH I L,
A4 FTWERERVERKICZ Ty 72RITHHEICIE. FOETEHIET B27-HDHRBENHRIT S
NTWbZ &,
7 FTWERTIC X, FABERFEERCHRKTES LS. BYARKEKERFEEZXRITHZ &,
T ITWERECBEEOKEIL. Mzl 2EFFOEGREIZHIET 2B EZHB L TWS I &,




E U4GNEHER @ELIcBy 2E%E (i) )

(2) &&FHICHITHEIY HFW

7 EEHICEER, TEARYEBECHICEERZEBEATAL, BEGELELCEIDTHI L,
I2BEIUARICE T DEINBWGEICIEREL., 0L BUYLRBE CREEDREZT 5 2 &,
4 BATALBELBICEIDINAWGEICIE. BREUKTZESELHICT B I &,
7 OROTAEIFELET S,
- FEXIEZREIC L B3]
H. &. EEGBULEBM DR
EVE, A, . EZoFEs
c AR EIC K BEENT
I BERavra5Z22z:mBE0FRITETAZE, B, BFLEWKRTOAMEAL THEL
X ARITWA, IR E L, YRLERLAWZ &,
F 0—7%ZFERL A, ERXIEMEZWER, ZF|FLAWI L, A—7DFERICHT->TIL,
RDOEPHY ETBHZE,
ENBEEAZZITLZEMNBEVWESBEYICHEI DTS &,
SAEICINLC T, e\, BRETE S Z &,
SOBNEBXIEEEAZZITHRWAHEICLSEZE, F-. ZOENAHIHEEICIE. ED
ICERIDRIBEE B K HEBT B T &,
Hh BT RWFESET RN &,




E U4GNEHER @ELIcBy 2E%E (i) )

¥ t%%@%%%um\%t@%%ﬁﬁ%f%% Eo

7 BYERUEEEIE. TOWEBERICBIT240REBEREA THHNICSET 5 Z &,

TOAXZ /7\75‘675&@&?@}7&«531 1BEDOAF I L TEHE L TITH 2 &,

O REOEEIE, FOEBFOIMENABE W EAERINBWEYERRB LG W &,

Y EYEUEEEXIIFYEUEEELN DIEEZINTREEIL. BN RX =V &L LR
FTCOMIC, BRVCRERENDHDZEEZTRTWLWAHARABIMEL LW EZHERTIE=ZRY V7%
FEHARICITWL, BT 22 ¢, DL, INHDOIKMEDNHER I N, BYHIEYICAEZ =TS h
TWEWZ EAFERINIBEIE. REX v T7D0BLEE L. 8YEAL~=Z 27 IVITHA > TEY)
BEBAEHT &,

Y O IDEZRVVITEERET HI-H. UTOFEEEZY 27 IILIIEHD T &,

(7)) TR YV IFOEEE
(1) IYOEEFIRENIIE#RCERELNH D Z & Z2RTIEIZ
(7) (1) OZoHREAE
() E=Z2 U7 08EE (CEIN3FOBEXIIREZS, FEEODXRFEODEREZZEE L.

SWEHEMEOH AERENEONIEEEZERTCT S L, )

(#F) =R v 7 RICHER TN%#/7»W

(H) () OHEHEAB-IHAWVWEES, RELTWAEREEEL. XXV 27ED0FIBICONT
WEREEZITOE




KEOBRMEMEO TSI IV T . TOEEE

KE

[NER & EDIC . B FEEOREZIX, >ry o (BENTF) aRY LT, IR, YIRZTTS
B9 %i&E] IS, EEDOHO—EBPLERZ DMORRLI>DOVMEMNEBHIET, REHIVBAHATR
(1958%F) LHWESICLTEEIDT B L E#REMITTWS,

BEIPBRREE ERBERAREERICAEN E SHOKRURYFEWICET ZEXHIEMSI N, EIBEK
(1978FEHIE) FFERRI D & EiG THORED NERE Y L 581 S -,

ANER R EZIDIC | BEABRTERERFSIS) A, TAEWE XDiE] 25T THEMARA %
B9 %3R8 E. ERD’H-T-15813. FSISHEBHULIBHERDIFEA#FIESEIEREZ2ET
(Humane 3,

Slaughter of HRAITIE, ROFEEZEHTWS,

Livestock DQEBHZDORY (NAER)PER. AO—7FICEAT I EHIIRDEY

Regulations(9CF
R313)

c REDRVPBEE, AA—TICERBICTHCREAZ2E5Z23 &5 5HMNE
ZEYMELR W L.,

- ITWEBRRDRKR, AA—7, BERIIRVyZ7LEWEETHB L,

- ERCITHNLI-FYICBERFZORVZHET S &,

- REDBERIIFAOHDY 2R/IRICTEZE, &




KEOBRMEBHEEO TSI IV T . TOEEE

KE

Aﬁm&

&I
EIE Ry
Ell|
(Humane
Slaughter
of
Livestock
Regulatio
ns(9CFR3
13)

QREDEATALDORR =V TGN DBEIEDEH
a§®"EVTRW%m¢mLmK6 &

- ESBIIREOHEC I Z2ER/NRICINZA S 7=, BAFERALLEW &,

c A TRFTEDED H>T-bDHE, BYIcTrFH2B8bLbEZIBNOHZ2LDIFERLE
wa &,

- BT L VWEMWIEE|IE T o) LEnwT &,

c FTRTOREBIRIBICKDPFRODBES5ICTB ¢, 24HULRET 258138825
AbZL.

c RZAZVT LEBEEAREICLEETRIINE vy vy 2 LT 0BE, FIE. UIF
LTl ohun,

BFRBDELEHO>HFEDEHFREZ=V T, CO,. #HEE. ER)

ARV THDOBEDENK

* Zﬁz‘/ﬁ‘ﬁﬁo)_%'é%‘ %ﬂﬁﬂ-ﬂ‘.mékﬂfnﬁﬂkﬁﬁk N :/'\" V4 7"’*%""1\

MRE L., MM ¥ TOR. ESFEREZIFTHZ L.

c ARV TIEANDRBREIIREOHECRRBRZR/IRICINABZ L.

c RZAZVTIZIBEELIEREICRZ =V I TERLSFHYOMZ B & 5%
52¢&,

- BIEEVCE. REREICEFANLEEZFIVICERBZERAD2 LDV EVL L,

c RRAZVJIGFRE TOBERIIBY EDETH L.

s RAZAZ VI IBREERE THYIBHERTLLE L — v 2 BARBREELE T
HdHZE, ARV LB IBRIFICESHIREICTE2-0H LI >FAZERICHTS
&




KEOEBRNEMHEEO TSI IV T . TOEEHE

XKE | AERLE | @OERICHT HEE

&I mEE#AﬁMtéo%&UﬁWLL&TéivhﬁAﬁm&a DELY) PP R
9% RV BEFERRL-EEE. EbIC. BRLEEROEREICH L, RED
£l FELI-ERFOFERELLZGT L & HIC, R ﬂ#b&*ﬁ%tﬁ%%iﬁ%
(Humane | ®DiEH%ZERS., ThZEBIEEFSISHTELEWVWERY R 2= JERFOERI’BRET
Slaughter | Z &Ly,

of - BISEADFR—LA~R— (Humane Handling Enforcement) IZ1& Z 5 L 1= 8 REHIH
Livestock | BEHIhTHY. 2022F(ZIF70HEL DEREFHHIFDAREIAhTWS,

Regulatio | ERZFHE LTZLDIE, REAZVTICKRBLIAELEYRLRZ=_V I LY,
ns(9CFR3 | REHVBHELSHBICHHIHIHLOSTHRIML — IV THRIFMEEZRIB L -FHELHITS

13) nTwna,
i OXRETREREMNBFELEMADEFZ2RIEUT 2HWEUEZEH TWLSH D, 50D

I BITHTIE TRE] IMEOBRAMNRAL B> TS,

QLEBEIZBTOT LI INT 2 TICOVWTIE, EIRBFD [NENE XDk TR
FENTVWBDOT, HETRERBRES L TULAL,

MBI TIIEZICHT2RHE LT, BOEIRX F—LnElE OM) . Bosr—2f
LWOEIE (4H) BEIFTHOATVLS




JEXEBRHES (NAMD  [E0EY Lo
HARZAVROEETEHA K]

JANUARY 2021

RECOMMENDED
ANIMAL HANDLING
GUIDELINES
& AUDIT GUIDE:

A Systematic Approach to
Animal Welfare

Published by

"MINORTH AMERICAN
MEAT INSTITUTE
Written by

Temple Grandin, Ph.D.
Professor of Animal Science

Department of Animal Science
Colorado State University

With
North American Meat Institute
Animal Welfare Committee

Certified and accredited by
PAACO

13



BE LR

IEEHIZ
fi Bl Bl o JOEH I BE 355 %%
0% 5 B oD B D AH 72

B ar HERRSNDFEE B OO

B1E | R EE ORI

I a2 ZEBE A

Y a3 MBI DERH T A/ EER TS

Y ard BAROF G EHEEORE
2R | Wk Ik

N/ E NGB S Nl S IR AN e A

B a2 s O P

Y a3 4 A L) — 2B R LA B A L ECORARRER
v a A BT ARBEEM) DT I FE R

Y a5 v oy I Y —RICB T 2EMM D Z R GE
W3 | JEsk TONEMREF AT =T
trarl RE = AR E O YRR E A

T I a2 RSO ARLZ L =7 5k

Y a3 BRSO E 7 5L BRI O Ik
vrvard B ES O (a—Ty, NT—IL)

T alb EEDHD, FIIIMEEREE N H D5 E OHELES OB 1k
WA | BEEETARTA

vrar R AR RETER

B a2 ks AEORA L E

v a3 B O

W FEYEL : s OaE T B LBV OIRA DEED L2
PR REED b — T — D (i L A A 7

HRZ IR UES T 7 AL CORERER

HRE FEYEA - R o o

HR SR YES BB AU OO

ks LG B O NRTE

R T MR L LD R T A T A

F5E | BRTOBYOERYFWERE Y v TER
tovavl BEEFIE

I av2 ERBOT7 7 X —%RAKICEETET S
a3 NEERRDOIES

RIZEAE]  MEBICLDZEFTAY BEARITA
RREEE2  k~ADT IR

R EAES ¢ BnfE

i EEL  BEREDOFEA

R EAES ¢ FAE

PRI EAEG MR REZ =T

RRZEET  mAL — LI E T B ERETEL
FARERRER

SE R

8% | SEAEY FEL D70 DKIEEE
RYZAR—ZENNRE

HRINDIEYIEWERDOL A 77 b
BATALBERDRE

M8 | ST a—TF 4 THAR
BEAEBITFEZ2L0ERDITS

£ BF-FOELVR— SV I AVRTRAZV IV RTFLENRR LN Z =0T

AT LDMES DR
BRRL Y=V T OMBELORR

TV TTATRILINDRE Yy Z v T DORIB R DR
CO2RZ v Zv 7 DORMERDERR

571 | BMERES L UVR 4y F—D o OBREDLZLICEAT 5 v b
BEMRE b7y JEnk

EPHEDEBERAZR =T
*ryTTF4TRALINREYy VS
RZERREDEY F

RERIREEODEIE

8 IV | EXEABEOAREERS
FOEXEEKRRS

DX B TR

FOBEEEKA

G FHEDUNBEERKRR

DB E R

FOMEBEEKR

14



LtXBRHES BP0V IZRVDOHALA FSA4 VY RUVEEHA K] OEE

KE | dLKREAIE
AN

p xy

(NAMID)
DHAFZ
A

( TAnimal
Handling
Guidelines
and
Audi
Guide] )

KEHLIUVHFXORBAE/NY Hh—HDMEBET 2ILKEBERBE. 1991FICHERMNIC [REOEHKL
ICBETAHAFF74 2 RUEEHMAF ( [Animal Handling Guidelines and Audit
Guide] ) ZE®., BIC1EIEFBFZICHITAREBFOAEBNEURWEER T L L HIC, 2H<KLED
F1E], BF=FHICEB 7L VT7 2 TOEEETITZILELTWVWS, COHSAFFA4 VI
287 FMIIKEOTYTN - 570 T4 BEDHER LB DTH S,

(ER#ThR132021FE18)

HARZA4 VOHE

(Daﬁwmvmuwﬁw
ZICIIADPEDLCEEITFE [7F4 =] & [IKFVREBAV ] BdH B,
EDRAL—XLBRBEBICIIREDZTEDEAHLNEE,

-@%uzvaTéamgTéwv D SELIBFRIETRTEYEHZ L, GEICITH%E

BSIEd B Z &,

cATWEARBERRICIEIR > T-EBVCELZELL LT AXRIT#EZBILET S L,

c REBODRAL—RALBED-%, KEZHLEVERZ-F-LWY LEWZ L,

- BRIIADEFRZIBEVWK S ICHELLAIERRITAZ &,

Q)REDHEIFHE

- BRERERBICAMNRZEZZOTERIRNETLEL, FHASII25%UTFTICT 5,
- BEREIIHERAES (B, B, &, O, AEER. BHE, IIM%) ([CEERAL AL,

c INFILPBERO/SZLVEEDHEREINS,




ILkEBERGE B0V IBEVDOHA FF54 VY RUVERBHMAF] OlEE (00%)

KE

ILRBAGS
DHARF4
v

RBHMEICL I EFTS
EELEGTADOHIIERDEY, 5 L-1TE8PHNITELICEERAEELS,
- B %ESIZTBITA
- B oBRLAEM (B, B, &, A, AEEE. HBE. 1% ICESEZLHTH1T4A
- MEICEMIICEZT-T-2 21173174
BB TV LEZEIEB1TA
c FIyIODOLHEICEIMEEZELTITS
ﬁ%%&o#UW< T&,. F
@%w?LEMEEEE%EEtEE\TE&E&%&%E&T%L&EﬁEE
- X TERIANEEFEHE
c FSFAN—EFEADIL—=ZV T DENE
- RREVCREEDOMKIE
- RRXTTOEERMZR/IRICINZ S
- PL—=F—DKIF/VRYYyTET S
- ERXICE I RVEYIITEE L AW
-EBATALIER L\’C:EL\_L'C&L\
G)EXEFDREERE(BIWEK., BHWER)
6)%A LY — &ﬂ%tﬁv#&h&T%L
BTy 7ICE S TLWAKEOREIA T2y V7 27, REBEICEEZEZX S,
s FL—=—F—DHERICEVWTE=ORPHICEATAT




ILRERABE

B DY) /DI A FSAVRUVEEHSAF] OBE (00F)

KE

IERERA

20N

174
v

(MR THONENBRYFEWEREZ =T

c KBTI AVRTPRREZ=V 7, IRERERTIIR 2=V IR HB—iREY

*ANDELGEDVRZDERZZVI/REDAYVOTLEESDTAPREHSBDHARZIALEWVWLSICT S

AV TTRELEEMHBN=Zy IICRBIEDOREIZVITREDKITBYIEDHZT S

BT R EEIHRICTIDOTERTLHIOBEEFZROT

EXEDOERIIRNMRICEED S

PRSI LIRS CETEYOREZMAEMOEADZA -V ZMADIEHNTES

- AR IhoRNE CORBMEZRIRICEEDEZZETHRANDIA - ZR/NMRICTES

(S)Xﬁ‘z v IRk

- FOBARIZBLADTIREBALERRODREZHS, £H-REbD0l1M »F(2.5em) LTR%Z
ZVTTBHEDLHMRNTH B,

RV RRZAVDES ICEEDRVWASFDIERIZ. BEAOEIBDOEXADLH24 »F (5em) EICHT

HOUEDLH S,

c L EIOHDEEEDVIERFTIEREZ=ZVIDEHESHPETTIHOT, X7 PFEICKYES

Ic&kBIR%EBCT L

(9) B X DHIE A% & BilEE D LR
- SRR L EEREE (X, PARELASEEAH, BITH., PRLRERIERNICES 5,
- AERS., i EDXOEDORG, RENLGTRD3IOD S L1 EDIRRAR S

ni=o, BMIIREHAOBITHICHY ., COBEELICBREZ-ZV I 2T5DENH S,




ILkEBERGE B0V IBEVDOHA FF54 VY RUVERBHMAF] OlEE (00%)

KE

ILRBAKS
DHA L4
v

(10) ATAREELR BN DHER Y KL

‘BlETHYET. VUPH— IR ETAENICEVREEOREZZITS

- KEITI32003F12A308 LI, REFXHVEHEMITON TV
*HWFETREDIZTREZ= VT LEEDT D, REFRIEDHILEINTVWS

(1D&@XDEESE

cERXICOWTIE, 2E< b EELE, ABBEEEITI

- F0I5H. EEROEEAH., FL—7—DklE. BHEE, BATAL X TORME., F0
REFS, EXEOERTS. STHHSBYMOFE, HEICLIEFITAOEEICOVLT
EETS, BMBICLIEFVHNTELICREREL D,

(12)LERDEESE (FDIHEDARELE)

- HRICKIEFITRDPH BT IIELICFERELD
- ¥akADT 7+ ZX100%

- RERIS D1 % KiE

- BREDOEREIGH25%LUT
-IBEREHRTHEEGH3I%UT

* ARV T O—BTESRIREICE SEIEH96% L E

- RIML — L THOREHMELRES100%




/,1/{( 2k '\\\ X s

2 TR IR

u/,.'/Jil‘“.'a"t"\\\‘.}\\.\\\\\\\t
B YIS < WLWERDIFG

%%@ﬁmnszW%ﬁ#

19



RNEDAZZVITHIE

WEDE S OHDIBEWA  BEDHE, & EOFidEDGR BE
ADEROEMORR [X] #B53, £/ xEXpblerF (25
cm) FDRIBETRAZVI7%ITS DLHMBNTH 5, £/, HBER
DEADOHEBTHYEEODZ LB TED (M2) , TNIEEET
DEWEYICADH Y. HDWIIIEEHIS>DT 3y MHELL
BEICELLEONINMNETH D, BEDH OBOBERTZ 2014,
FERDOATH D,

4D EEDHDIBNWE  FALRZAVDES ICEODRWAS DS
A FBROBEXFT v ST URL MEOITEMBIX, B AOES
DX m [X] hof24 >»F (Gem) LicHd (M3) , FILRZA ¥
&, BESOERAD SHEBETEOIEDTES (H4) ,

&3 &4 K1 & T ORFORFE OERIRA D I

A e A EMELTHANEBPRENICH T | AR
AT OIRED T THRN B LT OWT o JkER Rbhs
LT DIRBEDIH12LL EDHD

A TICH ORI TCTFAIR-T2EXIR |« fRI-ERC R LT HHEEO R - EWRESEHST, SLbRT D

Z 5 kR A - ERDRER2EE EETTS - L— L TERHTS

fik T RRC RO T A REE O RS BERNA 72 P < FEEHT

A BB S - AR - HZEAY7x(spontaneous and unprovoked)

YIR= RV S 391 515 W il el R Y - Fif-x

B AR - ik TICH ORI CFEIE TEXICRID

TRk 2 5
© BN TOD RO IREKGELE

AR A B EES  BEHICHERAZ = R | R BEBICHEAY =T R E
*EDEE | AR OT AMNIRZED 2385, KL FIL B AV ISNTD | SEDHLT LARED D RS TORWZEISE 1

20



BoHEEHRE [EFIRNEMEEERIAEE (PAACO)] OIE

KE

HEMrE
ESESEEAR
3

(PAACO)
(Professio
nal
Animal
Auditor
Ceitificati
on
Organizati
on)

OEMNEEEEAKE (PAACO (REBIX—YM) ) (&, BRNALBHEROT =<y
V7 2T7DEZFEETHE L L T2004FICRILS N, BRANERROEESCF F 1 /35—,
EFELE, RREEEZNRIC, REOIFEWICETSFL—=VI/F2ERELTWS

QAKRETIIBERNEHER TEFRZR S EBERBOZTH, NE. REX=V7) ITRKSETHRE
EDKFIZPACCOD L —=v T %FITTWS,

QBAZ IV FDT7o"NL V7 2 T7DEBEANDEKRHMEDIZEE. X7 7 XAMT2HRED
HELKTTHhN., SEIF0FI/, 1HBIXT7 : 30~18: 00, 2HHBHIX7 : 30~14:00F T
DIHETREICHELAITHONS,

G@EEANDOREZ1B21-0HICE,. CORRICERE., BENICBRAZZ M ThL—=v 7
#fT-o7-%. PAACONEETEADIHLAEWVDT, 2HFDT 5 F TEEZITVL. A1gLH
EIhf=HE. PAACOD [BRZ7F7 b7 7REEEREA] (Certified Meat
Plant Welfare Auditor) DEREEHLFRfTE N3,

GPAACOIZZ DIFMICHERE. AF7«4—FAOvy b, EF. EBEDODT7=2/LY L7
T T7DHELHLITHo-TWS,




IR 7 MMNIZLKRFO & Bl D

O WEBROKRIEEY LA e N TV 2, OFEBICEHKRTARLASN TN S, O

= %%‘:

22



DREZZV TR ADEBEYIZIFBEY IEORENTWE, QREX=ZV TRy 7 ZADKRLBEY IEH, QREX=ZVTEY v —E AR D EHEER
THRICIIZEZHE 2B LBEZHORTEENEHE THTL %,

=

X\

Ak, @REX =

23




EEREEBCHEATMANSEEL TV, LALBEROLSICHICADH D ERENEL KB,
DRR =V TIKB L0 FHROR RV I TEBLICBRAX V7T 3,

24




OQRE=Zv T LT-oEkEBEL, BELLTHNYT %, QRFTIEOMRENTYDLIBEDTED TV, EREO LG TIIRBMLT ) 7 TRimL TW3,

"C‘"‘i)‘ ;

TmE—

25



ORI THERL TWE, QXX IHETHICZEW=N. @BRZ_V/7AOE. @QT7—F+47

26



OlElY . QWiEREE, @B Y., QLB EHFRE

217




KEORFEZXDOHE (CattleFax Duane LenzFc)

Duane Lenz7 a7y - LY WVEIZT»/N\—DF 30
VNANWICNET 2B ERRTE o7z, CSUZZEZEE,
1989 A Cattle-Fax o7 F U X &L T, T
FH XM, 3AZ MM, 27 TRAM,. KEEEEDE
GCHF - FHEOEEELHIEHL TWS,
WDOIBEDOEEEHLHIZ. TF Y IM., 7 7 X B,
AV ZHIILZTM, TV FIMNODEERHTH D,
i3 Cattle-Faxt 2T )L v %x— v —Z210EBHEH.
2021 F9R ICZ DA FHEL 7=, HIZRDDMTICHIFE
{CBh->TWb, Cattle-Fax T# < BilZFarmstead
Foods Corp. (LLBT® Wilson Foods Corp.) TFFED
WA= L TIOFEHEBHB N,
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THE BEEF I'IFECYCLE

COW-CALF
Cows are bred and calves are born
and raised every year on cow-calf
farms and ranches, spending time
grazing on grass pastures within
sight of their mothers.

WEANING

Beef calves are weaned away from their
mothers between 6-8 months of age.

CALVES
FOR SALE

LIVESTOCK AUCTION MARKETS
Many calves leave the farm or ranch
where they were born and are sold at
livestock auction markets to stockers and
backgrounders between 6-12 months of age.
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STOCKERS AND BACKGROUNDERS
Between 6-12 months of age cattle spend
time at stocker and backgrounder farms and
ranches where they graze on a variety of
pastures. Here they gain weight and convert
forage and grass into lean protein.

FEEDYARD
Cattle spend 4-6 months at a feedyard
being fed a scientifically-balanced
diet and receiving daily care. Some
spend the rest of their lives on a
pasture being grass finished.

PACKING PLANT

Cattle are sent to a packer/processing facility to
be slaughtered and processed then distributed
to supermarket retailers and restaurants.
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U.S. Drought Monitor

Author:
Adam Hartman
NOAA/NWS/NCEP/CPC

October 25, 2022
(Released Thursday, Oct. 27, 2022)
Valid 8 a.m. EDT

¥ Drought Impact Types:

r~’ Delineates dominant impacts

S = Short-Term, typically less than

6 months (e.g. agriculture, grasslands)

L = Long-Term, typically greater than
6 months (e.g. hydrology, ecology)

Intensity:

[] None

[] DO Abnormally Dry

[] D1 Moderate Drought
[ D2 severe Drought

B D3 Extreme Drought
Bl D4 Exceptional Drought

The Drought Monitor focuses on broad-scale conditions.

Local conditions may vary. For more information on the

Drought Monitor, go to https://droughtmonitor.unl.edu/About.aspx
e oF

USDA 95, @,

drough;}nonitor.unl.edu
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U.S. Cattle Inventory & Beef Production

Beef Production

Cattle Inventory

The 2022 cattle inventory was nearly the same as
1953 but beef production will be 2.3 times larger.

5054 586266707478 8286909498 02061014 18 22 26
Source: USDA Years
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34.0

Beef Cow Inventory

33.5 1=

33.0 1| H H7

325 4t HH H b=t
320 {HHHHHF
315 {HHHHHT
310 1 HHHHHT
305 {HHHHHF
300 { HHHHHF
295 1 HHHHHT
290 {HHHHHF
285 {HHHHHF
28.0

Million Head

2022 30.1 mil.
F2023 29.1 mil.
F2024 28.8 mil.
1 = F2025 28.6 mil.

-2.3%
-3.3%
-1.1%
-0.7%

L ﬂﬁ::::::

L[

Source: USDA

CattleFax Projection
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U.S. Steer & Heifer Slaughter
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Commercial Beef Production

U.S.

CattleFax Projection

From 2022 to 2025 -10%

ouonounononounononone

QUANNOOUVTINMINNTT0O0
NONNNNNNNNNNNNNNNNNN

SpUNO Uol|ig

os o7 09 11 13 15 17 19 21 23 25
YEARS 34

o3

o1
Source: USDA

CattleFax Projection



KED 1 AHY
NSV

HZ

FREHEED
H TRAMERICH D, 2026FI2H T TR RaA A,

IH
==

Per Capita Net Beef Consumption
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Source: USDA, YEARS

CattleFax projections
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7T F7AL, Y=FT 774 RKT7VHRE=7 (CAB) . FaARDEE=IF60%IEIML T3,

KEDERO KBS

FR | 7ML | Fadz |

2000 3.3% 57.3% | 60.6%
2010 3.3% 64.5% | 67.8%
2015 5.4% 72.9% | 78.3%
2020 10.5% | 74.9% | 85.4%
2021 10.4% | 74.6% | 85.0%

& HLUSDA [Meat Grading Report]

Billion Pounds

20
18
16
14
12
10

N & O ®

U.S. Beef Production by Grade

= Choice Prod = Prime Prod

| 83% Choice & Prime

Not all Beef is the same!
U.S. produces more than 75%
of the grain fed beef in the world.

O T AN M < O O M~ 0 OO ©O ™ AN M < O © M~ OO O O

OO O O O O O O OO v*™" §&©™ T ™ T © T T T = O

O O O O O O O O O O O O O O O o o o o o o

N N N AN AN AN SN SN SN SN SN SN sSN SN SN SN SN oSN SN oaNYN <©u
Source: USDA, CattleFax Year

60% increase in Prime, CAB, Choice supply
and yet the spreads have stayed strong!

2023
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Annual U.S. Retail Beef Demand Index
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100)

Demand Index (1998
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Real U.S. Consumer Beef Expenditures
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Source: USDA Years
CattleFax Projection
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@Q—FH. BRYEADY £ 71325%~30% Tl 1F W\ THR,

60%
55%
50%
45%
40%
35%

Marketshare

30%
25%
20%
15%

Retail Meat & Poultry Spending Marketshare

You must keep your customers

happy to maintain this trend!!
Happy Today = High Quality/Taste

Beef

of total meat spending

8% growth in mkt share

Poultry

D =i ———

/ Pork

I I I I 1 I I I I I I I I I I T T I I I I T I I I I I I I I | I T I I I I | T I

80 82 84 86 88 90 92 94 96 98 00 02 04 06 08 10 12 14 16 18 20

Source: USDA, CattleFax Year
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Additional Value of Premium Grades
Em Choice-Select 1 CAB-Choice ®mEPrime-CAB
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$55
$50
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. $40
$35
$30
$25
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$10
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$0 -
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Annual U.S. Average Cattle Prices

—=Cutout -—o—Fed -—=—800# Steer -—-=——550# Steer

- Wholesale prices have already made the
- move to higher levels, cattle will follow
in 2022-2025.
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Source: CattleFax YearS
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Beef Industry Profitability

$1.200 Cow-Calf through Packer

$1 100 | m Cow-calf mStocker BFeedlot @DOPacker
L]

$1,000

$900

$800

$700
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$400
$300
$200
$100 -

Per Head

-$100

-$200

-$300
90 92 94 96 98 00 02 04 06 08 10 12 14 16 18 20 22

Source: CattleFax
Forecast 2022-2023 YEARS
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Automation Challenges (EH &1t D:REE)

Cost(a X F)

Space (A~R—X)

Speed GRE)

Biological Diversity (Size and Shape)
(B OREZIPINTDELH D)
Food Safety (BEmZ24)

Sanitation and Hygiene of Equipment
(HEmEEORFEEENR)
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Types of Automation and Technology (B ®){b 347 D fE48)
Computer Vision Systems (A E21—&X—EY 3>V X T L)
Video Image Analysis ([BI{REEHNT)
X-Ray (X#%)
Machine Learning and Artificial Intelligence (Al)

(NTHIgE L5 8)

Internet of Things (IoT) Cloud (IoTZ 5 K)

Blockchain Traceability (7 Ov 7 F z—>)

Robotics (autonomous and human assisted)

(AR b (BB E ADFIER)




Augmentation
Objective Measurement of Carcass Traits

GESbiA=Ior= 105 pil)

« Hot Carcass Evaluation Chilled Carcass/Ribeye Camera

GR & EToEHE) (FIL FBRAKRUY 77 1 OEGRENT)

indows Application
nae- Beabeiten Bid Video Iools Optionen Hife

Ihuswertung der Langenmale:

Lauf-Nummer. I 0 Datum: I
Linge(0] =58363 Pivel o —
Lange(1] =11585 Piel Seite: T ze
Loyl =177 Pt
Lange(. =1 el
Lange[4] =101.00 Pixel Il' I
Lange(5] =170.00 Pixel 2D Haltte:
Lange(5] =170.00 Pixel 20 Kede: [7 [
Lange(7] =101.60 Pixel
Lange(8] =168.96 Pixel 0 Halte: [i=2 [oxa
Lange[3] 170.06 Pixel -
Lange[10] = 6233 Pixel 3D Keule: |"‘ |
Lange[11] =10259 Pixel

SL76 Select SL73 Select
rRea 14.3 pvG 3.7 vc 3.5 Rea 12.6 pvG 3.4 vc 3.71

= . .
uality M . .Log in

ed | [210009] | | s68817

Copyright 1937 e+v Oranienburg Auswertung: 0.28 sec Menu-Mode
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On-Line Quality and Yield Grade Augmentation
(Fv A TORBERVUEHEREF Y OFHA)




Online, “Objective” Offal
(A > 54 > TONED BRI E
Condemnations (FEZ=

VLS 2000 - Liver scan =|e
Analyse Macros Image Video Tools Options Help

ver scan ==l x|

Image Video Tools Options Help

VLS 2000 -
Analyse Macros

©
&
3
H]

]
183484

05.06.07 133336 Liver: & i 05.06.07 140353
Nt 7 No stamp AC O N 7
Identified objects Identified objects

7 100.00% 7 100.00%
Liver : Camera Window I 1 x| Liver
7 100.00% 7 100.00%
0 stamp 0 stamp
3 1286% 1 ‘“ ]
1 stamp ‘ 1 stamp
7 429 7
2 stamps I 2 stamps
2 I 3
3 stamps
7

113113

Abscess class 0 Abscess class 0
] Gl | 3
Abscess class 1 Abscess class 1
7 L z
Abscess class 2 Abscess class 2
z 7857 3 e
S ]
Copyright © 2005 2006 e+v Technology Coordinates: 618x381 1:245 R:1255(35%) Gi253(34%) B1226(31%) Menue Mode Copyright © 2005 -2006 e+v Technology Coordinates: 743x04 11158 R:1193(41%) G:159(34%) B:122(26%) [Menue Made
5 - = - - 5 - o
Hstart|| 2D 6 G HA® O B Y || edvps2-M.|ED:\Dem... | QD:\Dem... [@@vps2 - M. | [Fauwsw 2 [[F vis2. PeEpsseiE 1333 HAstart|| I2 eSS O % 2 || @vps2-M.|ED:\Dem... |BID:ADem... | 8 Vps2 - M..| [ Stanprs i vis 7o EmesioiE 14
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Automation

THE WALL STREET JOURNAL.

Tyson Turns to Robot Butchers, Spurred by
Coronavirus Outbreaks

The pandemic is speeding meatpackers’ shift from human meat cutters to automated ones, but machines
can’t yet match people’s ability

IIIIII
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Automated Rib Chine Removal (E#H 2B B DOBRE)

G@ Colorado State University
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The Future
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Industry Approaches

NCBA Targets Carbon Neutrality

« Demonstrating climate neutrality of U.S.
cattle production by 2040

* Increasing producer profitability and
economic sustainability by 2025

* Enhance trust through improved animal
welfare, handling and training

« Continuously improving the industry’s
workforce safety and well-being

54



===
FE53

@ INDUSTRY GOALS

Air & Greenhouse Gas Emissions

The U.S. beef supply chain will achieve
climate neutrality by 2040.

Land Resources

The U.S. beef supply chain will work to
maintain and improve grazing lands under
the care of U.S. beef producers. We will
do this by:

- Establishing a baseline for acres under grazing
management plans (GMPs) by 2023;

« Achieving 385 million acres covered by a written
GMP by 2050; and

-  Supporting programs that respect property rights,
create value and expand producer capacity to deploy
well-managed grazing strategies to ensure lasting
legacies founded on conservation and economic
Success.

Water Resources

By 2050, the U.S. beef supply chain will
improve water management strategies

and improve water quality. We will do

this by:

- Benchmarking water use and quality by 2025;

- Improving retention and capture of nutrients for
beneficial use; and

«  Supporting feedstuffs growers to achieve their
water sustainability goals.

PM-US-22-1857

KEDOERR/ XY h— ABEZE, NGEER. RFLEEE. XFEFD [FRNFAEEDTHOOASER
(USRSB) Z#HE L. HIEL T2040FFTCOH—HR Yy Za— F T PEHOMHRENRE. KERD
ke, HEretomt, BYELt. EEHORLEEZHEL TWD,

Employee Safety &
Well-being

The U.S. beef supply chain is committed
to continuously improving the safety,
development and well-being of individuals working
throughout the industry. We will do this by:

« Reducing the Total Recordable Incident Rate (TRIR)
by 50% by 2030 in relevant operations; and

« 10% year-over-year increase in individuals trained
for stockmanship and safety through identified
programs to reduce injuries on farms and ranches.

Animal Health & Well-being

The U.S. beef supply chain will continue ta
improve animal health and well-being. We
will do this by:

Strengthening our commitment to the highest
standards of animal care; and

« Achieving sector-relevant targets linked to optimal
animal care through increased participation
In trainings, certification programs and
implementation of policies.

Efficiency & Yield

The U.S. beef supply chain will improve
efficiencies, enhance product value and
increase demand, which collectively
will enable operations and businesses to maintain and
improve individual and community financial health.
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Key environmental impact areas of US beef cattle production

a. Greenhouse Gas Emission b. Energy Use

Enteric N20 Animal transport _ Feed production

Land N20O ]
‘ Feeding
Manure N20 it
Manure CH4 B . am handling
' Eateric CHA _Animal
Upstreamn CO2e housing
Upstream _

Anthropogneic CO2

Reactive Nitrogen Loss
Combustion NOx  Upstream losses

c. Blue Water Use d.
Drinking _Dust control

Manure and
land NOx ‘\
Feed Land N20

production Ammonia

Purchased feed

production Manure N20O |

Nitrate

Rotz et al., 2019. Environmental footprints of beef cattle production in the United States. Ag. Syst.
https://www.sciencedirect.com/science/article/pii/S0308521X18305675

US beef cattle production:

« 3.7% of US GHG emissions
expressed as CO; equivalents

50 of US water withdrawals

e 0.7% of US fossil fuel use

« 34% of US ammonia gas
emissions
* Finishing = 12% of US
ammonia gas emissions

p-Us-22-1857


http://www.sciencedirect.com/science/article/pii/S0308521X18305675

D AR BB
Enteric Methane

. . : Animal & Feed Management Y - EREE
MthOtlon Strategles ¢ Feed f’rocessihg o Increosfng Feeding Level ﬁggﬁé; gﬁﬁgg%mi
» Genetic Selection * Increasing Forage - B E%E < EEOBEIEL
* Improving Animal Health  Quality - EMEEOWE - TMR#g S
* Improving Pasture * Optimizing Temperature
Management * TMR Feeding
Diet Formulation FRES
- BIEY - HEET
» By-Products + Oilseeds - WEIREER D F RN
orage:Concentrate Ratio o Tanniferous . SHpe CRE
+ Minerals and Salts Forages )
» Oils and Fats o Urea
. : JL— X 1%
Rumen Manipulation Z AR
s * Additive - AN
« Defaunation + Defaunation

o Electron Sink + Electron Sink

Aq

COLORADO STATE UNIVERSITY

Source: Arndt 2022
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Feedin Animal Agriculture Systems BEVATLICEI 8K
- FARIIEELRIZFD, EEHILD
Feed is an important impact, practices to reduce N,O and CO, [kl Yl =3 (3 b P Sl Ay g

in cropping systems are necessary to reduce emissions in N.OXCO.ZRk O T FEHNFVETH S,
animal agriculture systems
No-till . 7[<$#E
Appropriate fertilizer application ) ﬁ%gggff — s Oy
Cover cropping in certain regions Lk ) - N
VET CTOPPING 1 CEMaiil TEd! - eI B AR KE RS
Appropriate crop for the region (includes water
resources)
Livestock integration into cropping systems has potential for cEBELEMRATFLDA YT L —
increase carbon sequestration, cycle nutrients :f = :/ latﬁ‘x%\@ﬁ%ﬁi%hﬂ EREEERDF
TR LDEDH B,
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Livestock allow us to produce food on land unsuitable for cultivation

while enhancing ecosystems

—
st Stk D LIROBFRRZD20% 2T L TW 2

Rangelands store 20% of the
globe’s soil organic carbon
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Meat Palatability4 29 @ BE 4714

American consumers’ perceptions of meat palatability are based on assessments of 3
primary sensory attributes: CKEDBEEENZZZ2BRADOELL I XRD3DHEICER)
— Tenderness (¥hHHHX)
— Flavor (Taste & Aroma) (7 L —/3—)
— Juiciness (Y2 —v—&)

W FLAVOR w TENDERNESS uwJUICINESS
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Meat Palatability (B DEFM)

Tenderness is essential for consumer acceptance GHEHIC & > TR OD S HFRAR)

«  Mixed data on the influence of marbling on tenderness (¥ —7 U > 7 AE LA I I
BILEDT—EDH D)

«  >90% of U.S. steaks are considered “tender” or “very tender” CKE®D X 7 —F D 90%
UEIEFZRODWRIEFEBICEODN W EDER)

Recent studies suggest flavor is equall

ELDTE)
- Whentenderness is acceptable, flavor becomes more important to eating
satisfaction. (ZorLHOBE, BOBRENSIE 7L —N—AEYEELEA-TETND)
— 58% of consumers indicate flavor has more impact than tenderness
CEBEDEBWIIEZSA S LY L T7L—N—DANLYVERELDER)
— 43% of consumers indicate tenderness has more impact than juiciness
CHBEEDAZ%IZY 21— —S LWL EOLHINSOANEELDER)
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How Do We Measure Quality in US.? CKEITCIZREA D L 5 ICEHlT 2 H)

Maturity (BXFAE)

«  Skeletal Maturity
(BRBIRAE)

« Lean Maturity Thoo ¥ .
(ilj—_ Iﬂﬂ D Ek— =1, }—ﬂ_-—> A20 A50 B0O C00 Do F00 E100
2 FANIZ

Marbling (?—Z'U > %)
 [ntramuscular fat N
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USDA OQuality Grade(USDAD BN'E &+

Figure 1. USDA Beef Grading Chart
Relatlonship Between Marbling, Maturity and Carcass Quallty Grade'

Degrees of Maturity?
Marbling

Slightly
Abundant

Moderate

Modest

Small

Slight

Traces

Practically
Devoid

Assumes that firmness of lean is comparably developed with the degrees of marbling and that the carcass is not a
“dark cutter.”

2Maturity increases from left to right (A through E).

3The A-maturity portion of the Figure is the only portion applicable to bullock carcasses.
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Percent of Consumer Panelists

Why is palatability important? (FBF1HEICE > TEERDH DT ?)

AN 2 ——XThH B,

BPWLIICE-THEENRDEZREEZDDHDIE, HurFoh I, 2ur 7L —/3—,

100

90

80

70

60

Wery Importan (GEEICEE)
Omportant (EE)
Mot Important ( [EET7ALY)

50

40

30

20

10

0

Degree of
Doneness
BITES

Fat (edges) Thickness

[Z %

Price

(Giili=y

Juiciness
Ya—
¥—g RERF DIRE
Steak Purchasing Factors
(RTF—F%Z2ES5ER)

Flavor
7L —

JN—

Tenderness
EZohE

Three Drivers of Palatability
m Tenderness (ZoHH &)

m Juiciness (Y2 —v—&)
m Flavor (7L —/X—)

66



JBSZ7V—U—-—THOHKE

OFHE 77 VIV OZEBRE (FF7V0 KE BN HFLF)

R - B THRLIML, BRA - FP TR
@4 — U — T3 1 ANIEEE /16,0005, K41 H $5,000580E,
OREEBHII3,T00A, 500 E, EASHEIIHNERE, 1010858, BEFH28EL,

OfRZBrrI21,00088X A, KB L — 7 —CHnk, BkEmEIZ150~26M (R¥EIL1ER
LA) o FIFBETRAEL, FICII2EDLEEHEL,
OIRBEBFTICIIZHOER DX T HH Y . FDOIRRE#ELE,
B®USDAFSISOIREED. FDBEATA LPRETLOEDEIR WL+ DERINRE X B518,
OFREMICEIE~ & F F COFMIFIFRERE,

ORBREFAN O ARV TG E T, &SRO AV 7)) — FDOFWVWEDFTER A &N T
ED, FEBRISIIEVWETAOZELNAOREDL B Z AL,

DOAFEZORTHEEFRCEIBRBETHIZA ML AAZEZBWESITLTWS,

of




KEDOAKFENSRYy H—DEBEN (4)X20214F)
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Cattle Handling Facility Design for Meat Plants
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Diagram of center track conveyor
system for a large plant
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Amarillo (Texas) 5,500 BH
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KE T FILOBXRENSG & KXEEWagyuF L DR (1 FIL=136F THREHE)

Beast & clever
— - - — KEENT T 99K /K Vb
BB EEAAYT 74 A5 1258 W/F It KEEYT 71 26 99#\\ /& v (809M/100g)
(3,748M3/100g) CKREEYT 7/ D4.605) v 34.99b b (1,04915/100g)
! g = aulls “2-3-7A27-% 25.99F » ( 779F/100g)

As Japanese

Waeyu Prseve]
Mizs.e8/0b |




RE>7 MLOBRENS LKEEWagyuTF & D LLE

uwajimaya

. “ C e KEEwagyu Z2-3-7 49.99+ w/F v+ (1,499F/100g)
SRRERE)T TAA5 T5.990 M vb (2,278 KEEwagyu ya-N)7 § XHEX A39.99F 4/F b (1,199F1/100g)
/100g) CKEwagyuza-3-727-%D1.5F) KEEwagyu 7978 27-¥  9.99F v (300//100g)




RE>7 MLOBRENS LKEEWagyuTF & D LLE

The Live Butcher

KEEwagyu Z1-3-7 (3 -wk) 109.99+ 1 (3,299F3/100g)

EIRER 1) T A5 4281 1/1008 || KEEwagyu z2-3-7  57.99F M/F vb (1,739F3/100g)
(5,821F3/100g) CKkEwagyu®1.8~6.5(%) || k@E@Ewagyu 17 74 29.99F b/F vF  ( 899F1/100g)

| grrnticate oF Futhen.

£ of the ascosparyip product ar 700% Jop4
f ”’*“’”ﬁm s A-/Mﬁ'& Q’hﬁf

== =
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KE D7 FILOKEEWagyuR T 5 1 LOIEH

X bO

SKEFEwagyu bL 34.99F 1/+ vF (1,049F9/1008)

K EEWagyu 1{y Z1-3-927-% 28.99F /K v (869F3/100g)
KkEEWagyu Y7 74 32.998 M/F b (989F3/100g)
KEEwagyu 77/7A7-% 15.99F /K vb  (479F/100g)

KEET 4L 0{yz1-3-7i7-% 17.99F I
/¥ v+ (539//100g)

KEET 744 U7 TA¥vy7 23.998 M/ v
M (719H/100g)

KEEwagyuO = (RE75%) 5.330F M/# v+ (160M/100g)

B S —

7
Bt >
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