
CIHM
Microfiche
Series
(Monographs)

ICIUIH

Collection de
microfiches
(monographies)

Canadian Instituta for Historical Microraproductions / Institut Canadian da microraproductions historiquas

1



Technical and Bibliographic Notes / Notes techniques et bibliographiques

The Institute has attended to obtain the tMst original

copy available for filming. Features of this copy which

niay be bibliographically unique, which may alter any of

the Images In the reproduction, or which may
significantly change the usual method of filming are

checked below.

Coloured covers /

Couverture de couieur

Covers damaged /

Couverture endommagte

Covers restored and/or laminated /

Couverture restaunie et/ou pellicula

Cover title missing / Le titre de couverture manque

I

Coloured maps / Cartes gdographiques en couieur

Coloured ink (i.e. other than blue or black) /

Encre de couieur (i.e. autre que bleue ou noire)

Cotoured plates and/or illustrations /

Planches et/ou illustrations en couieur

Bound with other material /

Reli6 avec d'autres documents

Only editton available /

Seule Edition disponible

Tight binding may cause shadows or distortion along

interior margin / La reliure sen^ peut causer de
I'ombre ou de la distorsion le long de la marge
int6rieure.

Blank leaves added during restorations may appear

within the text. Whenever possible, these have been
omitted from filming / Use peut que certaines pages

blanches ajout^es lors d'une restauration

apparaissent dans le texte, mais, lorsque cela 6tait

possible, ces pages n'ont pas 6t6 film^es.

Additional comments /

Commentaires suppl^mentaires:

n

L'Instltut a microfilm^ le meilleur exemplaire qu'll lui aM possible de se procurer. Les details de cet exem-
plaire qui sont peut-#tre unk)ues du point de vue bibli-

ographiique, qui peuvent nwdifier une image reproduite,

ou qui peuvent exiger une nK)difk»tion dans la m^tho-

de normale de fiimage sont indk^ute ci-dessous.

I I

Cotoured pages/ Pages de couieur

I I

Pages damaged / Pages endommag^s

D Pages restored and/or laminated /

Pages restaur^es et/ou peilicui^es

Pages discotoured, stained or foxed /

Pages dteotor^es, tachetdes ou pk^utes

Fj Pages detached / Pages ddtach^s

I
y/] Showthrough/ Transparence

I I Quality of print varies /

D
D

D

Qualit6 inhale de I'impresston

Includes supplementary material /

Comprend du materiel suppl^mentaire

Pages wholly or partially obscured by errata slips,

tissues, etc., have been refilmed to ensure the best

possible image / Les pages totalement ou
partiellement obscurcies par un feuillet d'errata, une

pelure, etc., ont 6td filmdes k nouveau de fagon d
obtenir la meilleure image possible.

Opposing pages with varying colouration or

discotourations are filmed twk:e to ensure the best

possible image / Les pages s'opposant ayant des
colorations variables ou des decolorations sont

filmdes deux fois afin d'obtenir la meilleure image

possible.

D

Thia Kwn it filmed at tlwraduetion ratio ehcelwd below/
Co documont aot filmA au taux da rMuction Indiqu* d<iaaaoua.

lOx 14x lan 22x 26x 30x

J.
12x 16x 20x 24x 28x 32x



Th« copy filmed her* hat b««n rtproducad thank*
to tha ganaroslty of:

Library

Agrieulturt Canada

Tha imagaa appaaring hara ara tha bast quality

poaar f eonaidaring tha condition and lagibility

of tha original copy and in kaaping with tha
filming contract spacifications.

Original eopiaa in printad papar covart ara filmad

baginning with tha front covar and anding on
tha laat paga with a printad or llluatratad impraa-

sion, or tha back covar whan appropriate. All

othar original eopiaa ara filmed beginning on the
ftrat paga with a printed or illustrated impres-

sion, and ending on the last paga whh a printed

or llluatratad Imprasalon.

Tha las; recorded frame on each microfiche

Shan contain tha symbol —^^ (meaning "CON-
TINUED"), or the aymbol V (meaning "END"),
whichever appliaa.

Mapa. piataa. charta, etc.. may be filmed at

different reduction ratlpa. Those too large to ba
entirely Included In one exposure ara filmed

beginning in the upper left hand comer, left to
right and top to bottom, aa many frames aa
required. The following diagrama illustrate the
method:

1 2 3

1 2

4 5



L'txcmpiairt filmi fut rcproduit griet A la

g4n4rosit4 d«:

BiMiothi^M
Agricuhun Canada

Lm images tuivantM ontM raproduitaa avac la

plus grand soin, eompta tanu da la condition at
da la nattatA da I'axamplaira filmA, at an
confornthi avac las conditions du contrat da
filmaga.

Las axamplairaa originaux dont la couvartura an
papiar ast imprimia sont filntis an commandant
par la pramiar plat at tn tarminant soit par la

darnlAra paga qui comporta una amprainta
d'imprassion ou d'iliustration, soit par la sacond
plat, salon la eas. Toua laa autras axamplairaa
originaux sont fiimis an comman9ant par la

pramiira paga qui comporta una amprainta
dimprassion ou dlilustratlon at an tarminant par
la darniira paga qui comporta una talia

amprainta.

Un daa symboias suivanta apparaltra sur la

damlAra imaga da chaqua microficha. salon la

caa: la symbola -^ signifia "A SUIVRE". la

symbola V signifia "FIN".

Laa cartaa. planchaa. tablaaux. ate., pauvant Atra

filmte A daa taux do rMuction diffAranta.

Lorsqua la document ast trop grand pour Atra

raproduit an un aaui clichA, ii aat fllmA A partir

da I'angla supAriaur gaueha, da gaucha A droita,

at da hiaut an baa. an pranant la nombra
dimagas itAcassaira. Laa diagrammaa suivanta

illustrant la mAthoda.

2 3

5 6



*«qOCOfV MSOUniON TIST OMIT
(ANSI and ISO TEST CHART No. 2)

A APPLIED IIVHGg u^
.^^5 1S5J Eait Uoin SIrnI

Rochtilw. N«» York 1460S US*
(716) 482 - OMO - PhoM
(718) 26-: 5«a9-Fo«



ClBCCLAK No. 3.

I
Mat,

Animal Husbandry Department

IPll.

MANITOBA AGRICULTURAL Cok^etf). ^\,|

Manitoba's Hog Market
Production In the Past.

The Manitoba hcg growers who have been raising and marketing
hogs for a number of years can tel! many interesting stories about the
market. Most of the time it has eilher been up or down and the rest

of the time it has been going rapidly either up or down. This con-

dition, it is true, has not been exactly conducive to the most healthful

growth of the swine industry in the Province. The number of hogs
produced in the Province has increased and decreased from time to

time, apparently in an endeavor to keep pace with the market. On
the average, however, there has been a gradual increase in the number
produced annually during the past thirty years, though this increase

has by no means kept pace with the increase in consumption of pork.

As much as one thousand car-loads, or $3,000,000 worth of pork, was
shipped into Western Canada during the past year. This came
partly from the East and partly from the South, and consisted chiefly

of hams and bacon and a small amount of lard. This large amount
of imported pork was required to supply the local demand in spite of

the fact that the price of live hogs on the Winnipeg market during the
year was as good as the price paid anywhere else on the continent.

Up to the present time the Manitoba hog market has been an en-

tirely local market. The amount of pork produced has never been
greater than the amount required for consumption. With the rapidly

increasing population in the West, it is safe to say that for some time
to come at least there will be a local demand for all the pork that can
be produced in the Province. Should the local demand be filled, there
is always a ready export demand for Canadian pork. "^\e hog grower
who has remained steadily in the business in the pa'st 1 made money
and the farmer who will make swine an item in the ma...igement of his

farm steadily from year to year in the future will make money on that

item.

Market Type.

In no line of live stock production does type play a more important
part than it does with swine. A great deal has been said about the
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market tj^o of horns and cattle, but little attention ba« been Riven

bv the aJ^agc fanner to the type of lii« hog«. Ab a r^«f;. «
"f«

lircentage of the few hogs that arc n.arketoa are not «« <\*^'""We in

^JTa tb-y might be, and the farmer does not realize as high a price

forthera as he might had greater care been taken to produce hog. that

would suit the market to a greater degree.

Believing that the desired market tyi)e of hogs is not so well un

derst^ as U might be, it is the purpose of this leaflet t. explain tha

as fully as^ssible and set forth reasons why such a tyix. is demanded

by the market.

Market Classification.

Generally speaking, there are to be found on tbeniarket three

distinct classes of hogs. First, a class that might be called "light hogs

ho« not weighing more than 150 pounds. Second, the class referred

fo?8 "bacon hogs " composed of pigs weighing 175 to 225 pounds and

usually from sifto eight months old. Third, "heavy" or "rough heavy

hogs," weighing upwards of 250 pounds and usually coarse in bone, in

flesh and uneven in covering.
, „;,;„«„ t„ tho

The market for the thick heavy hog is confined chiefly to the

north country and is very limited, a few thousand head being sufficient

to supply the entire demand annually.
j u 1 1 ,=

The principal objection to this type is that hams and shoulders

from such large hogs are too fat and the meat is too coarse. The sides

are us ally vfry fft and must be used for salt pork. Even with the

smaUer number^f hogs marketed in Winnipeg the number of rough

heavv hogs among them is so large as to more than supply the demand

for them. They are almost always a drug on the market.

St pigs, particularly those weighing less than 150 pounds, and

thin in flesh, se 1 for a very low price because they dress out a low per-

centage of s'akable meat and do not produce cuts that e«n be sold as

first grade products. The packer does not want this kind of a pig

under any cinsideration, yet a surprisingly large number of P^g^^eigh"

ing less than 150 pounds are marketed and slaughtered on the Winm-

pel market every year. Many of them are pigs which with a couple

Knths more feeding would top the market for the farm- and pro-

duce first-grade products for the packer. It is a shameful policy on

the part of the farpier to send such pigs to market at ^H.

First-class bacon and ham can only ^e secured from first-clas

"bacon hogs" or the class of pigs weighing from 175 to 225 pounds

and in goS smooth finished, moderately fat condition. It is always

;S of fhis class that top the market in the West. It is this type of

piffor which at present there is unlimited world-wide demand People

Fn Western Canada as well as in other localities have learned to appre-

eiate first-class bacon and hams. They have the n^«»«y *«
Jf^^^

it but the packers, unable to secure a sufficient supply on the local
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market, have ha<l to go both East and South to obtain it. They have

gone East and South to the extent of 1,000 ear-loads of dressed i>ork

during the year 1010. They will import at least as much if not more

than this during 11)11.

Are the farmers of Manitoba going to eontinue to allow this im-

mense amount of money to go out of the Porvinee ftir the supply of

j)ork? With the climate suitable, the feeds pmlueed the best, the

foundation stock of breeding hogs already in the Province suited to

the production of first-class bacon hogs, and the price for live hogs as

high as it is anywhere else on the continent, it does seem that hog

raising should be profitable.

One or two common complaints are made by packing house buyers

which can easily be remedied by the farmers to their own advantage

as well as to that of the abbatoirs. The first is that so many shipments

of hogs coming to market are mixed lots containing pigs weighing all

the way from 100 to 500 pounds. It is not uncommon for the farmers

to exj)ect the top of the market for such a lot. There are several causes

for this. One is that the breeders often allow their hogs to become

badly mixed in type and blood by using any kind as breeding stock.

Irregularity of size is ulso caused by breeding sows at any and all

times of the year. Also country buyers frequently have to buy all sizes

of pigs to get enough to make up a car load. The buyer cannot possibly

pay the top price for such mixed lots or he would soon bankrupt his

l)acking house. Breeding regularly toward a uniform type and getting

the pigs farrowed at as near the same time as possible will pay the

farmer well for his efforts when he comes to market his hogs. Uni-

formity in a shipir '-•' do a great deal to attract buyers and bids.

Another com '
• etimes registered is that of "soft pork."

Soft pork is the r -h is used for meat that is yielding to the

pressure, exceedi' '•

- y to the touch and frequently limp and

tlabby. From sucl. . . asse? a very inferior bacon is obtained. This

is also exceedingly true of the hams.

On this account these pigs cannct be sold at good prices for frtsh

liork products. Pigs fed entirely on milk, garbage or pasture are

most likely to produce soft pork. A finishing period of six weeks to

two months on grain will remove any danger of soft pork.

While the above explanations are intended to acquaint the farmer

more thoroughly with the requirements of the hog market, it is the

purpose of this circular also to encourage the growing of swine on a

more extensive commercial basis. Whether the hogs produced are

just exactly what the trade desires or not, there will be a ready market

for them at profitable prices as long as they are offered in good killing

condition.

The following cut illustrates the common method of cutting up
the carcass of pork and the technical names that are commonly applied

to the parts.
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Retail Cuts of Pork

1. Short-cut ham.

X. I»ln.

S. Belly.

4. Picnic butt.

g. Boston butt.

(. Jowl.

T. Hock.

t. Fat back.

*. Clear plate.

2, t. Back.

:, 3. 8. Bide.

4, 7. Picnic ahoulder.

E, 9. Shoulder butt.

%, ». Lone fat back.

4, 6, 7, t. Rouch shoulder.

W. II. Petebs,

Professor of Animal Husbandry.

\l-






