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RETAIL SUPPORT
PROGRAM

VERIFIED CANADIAN PORK™

FARM TO TABLE 
QUALITY ASSURANCE
CANADIAN FARMERS AND PORK 
PROCESSORS HAVE COME TOGETHER TO 
OFFER AN EXCITING OPPORTUNITY FOR 
THE MEAT CASE: A FARM TO TABLE 
PROMISE FOR YOUR CUSTOMERS AND 
MARKETING SUPPORT FROM YOUR 
SUPPLIERS.

CANADIAN QUALITY ASSURANCE (CQA): CQA is 
Canada’s on-farm quality and safety assurance system. 
CQA promotes best-management practices for animal 
care and food safety to ensure the best quality and 
safest pork in the world.  cqa-aqc.ca

PIGTRACE CANADA: Canada is the only country in 
North America to have a mandatory traceability system, 
ensuring the highest level of herd health and safety. 
pigtrace.ca

RESPONSIBLE ANIMAL CARE: Code of Practice for 
the care and handling of pigs in Canada. Implemented 
through the CQA program. The Codes of Practice for 
the Care and Handling of Pigs are nationally developed 
guidelines for animal care practices for housing, care, 
transportation and animal husbandry.  nfacc.ca

NO ADDED HORMONES: Canadian farmers do not use 
growth hormones to raise pigs. Federal regulations 
prohibit the use of added growth hormones in pork.

MINIMALLY PROCESSED WITH NO ADDED 
INGREDIENTS: Federally inspected pork processing 
facilities maintain the highest standards for freshness, 
quality and safety based on Canada’s Meat Inspection 
Act under federal law.

INSPECTED AND APPROVED BY THE CANADIAN FOOD
INSPECTION AGENCY (HACCP): All Verified Canadian 
Pork is inspected and approved by the Canadian Food 
Inspection Agency.  inspection.gc.ca
 

Verified Canadian Pork™ (VCP) is a trademarked brand  
owned by participating farmers and pork processors 
dedicated to offering premium quality Canadian pork 
traditionally raised and minimally processed under          
some of the highest food safety standards in the world.
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RETAIL SUPPORT PROGRAM
VERIFIED CANADIAN PORK™ BRANDED 
PROGRAMS ARE MANAGED AND 
IMPLEMENTED BY CANADA PORK, A 
NATIONAL ALLIANCE OF INNOVATIVE 
PORK PRODUCERS AND PROCESSORS 
COMMITTED TO SUPPORTING CUSTOMERS 
IN THE CANADIAN MARKETPLACE.
Participation in the Verified Canadian Pork™ program 
requires a no-charge licensing agreement between Canada 
Pork, the retail partner, participating supply partners and 
further processors if applicable.

The Verified Canadian Pork™ program can be utilized as 
a stand-alone brand or integrated into a co-branding or   
private label branding strategy.

VERIFIED CANADIAN PORK™ MARKETING 
PROGRAM

LIMITED FIRST RUN VCP LABEL PRODUCTION AND 
DISTRIBUTION

DESIGN, DEVELOPMENT AND LIMITED FIRST RUN 
QUANTITIES OF CO-BRAND LABELS

DESIGN, DEVELOPMENT AND LIMITED FIRST RUN 
QUANTITIES OF CUSTOM OR GENERIC POINT OF SALE 
MATERIALS

DESIGN, DEVELOPMENT AND LIMITED FIRST RUN 
QUANTITIES OF CUSTOM OR GENERIC CONSUMER 
MARKETING MATERIALS

LIMITED ADVERTISING SUPPORT

NEW IDEAS AND PRODUCT DEVELOPMENT

Verified Canadian Pork™ brand is a unique partnership 
opportunity between Canadian farmers, processors and retail 
operators seeking to differentiate themselves in the Canadian 
marketplace with a truly exceptional program. 

Canadian farmers and processors take pride in the honesty, 
integrity and transparency of the Verified Canadian Pork™ 
delivery system and look forward to the opportunity to earn 
business, build brand equity and achieve the highest level of 
customer satisfaction.

For more information about Canada Pork programs and services contact:
CANADA PORK
220 LAURIER AVENUE WEST, SUITE 900,
OTTAWA, ONTARIO, CANADA K1P 5Z9
T / +1 613 236-9886
info@verifiedcanadianpork.com
canadapork.com
verifiedcanadianpork.com

Retail Merchandising And Menu Planning IdeasRetail Merchandising And Menu Planning Ideas



3

VERIFIED CANADIAN PORK™

LOCALLY FARMED 
FEDERALLY APPROVED
NATIONALLY DISTRIBUTED
CANADIAN FARMERS AND PROCESSORS 
HAVE COME TOGETHER TO OFFER AN 
EXCITING OPPORTUNITY FOR THE 
RESTAURANT INDUSTRY: FARM TO TABLE 
QUALITY ASSURANCE FOR GUESTS AND 
MARKETING SUPPORT FOR DISTRIBUTORS  
AND FOODSERVICE OPERATORS.

CANADIAN QUALITY ASSURANCE (CQA): CQA is 
Canada’s on-farm quality and safety assurance system. 
CQA promotes best-management practices for animal 
care and food safety to ensure the best quality and 
safest pork in the world.  cqa-aqc.ca

PIGTRACE CANADA: Canada is the only country in 
North America to have a mandatory traceability system, 
ensuring the highest level of herd health and safety. 
pigtrace.ca

RESPONSIBLE ANIMAL CARE: Code of Practice for 
the care and handling of pigs in Canada. Implemented 
through the CQA program. The Codes of Practice for 
the Care and Handling of Pigs are nationally developed 
guidelines for animal care practices for housing, care, 
transportation and animal husbandry.  nfacc.ca

NO ADDED HORMONES: Canadian farmers do not use 
growth hormones to raise pigs. Federal regulations 
prohibit the use of added growth hormones in pork.

MINIMALLY PROCESSED WITH NO ADDED 
INGREDIENTS: Federally inspected pork processing 
facilities maintain the highest standards for freshness, 
quality and safety based on Canada’s Meat Inspection 
Act under federal law.

INSPECTED AND APPROVED BY THE CANADIAN FOOD
INSPECTION AGENCY (HACCP): All Verified Canadian 
Pork is inspected and approved by the Canadian Food 
Inspection Agency.  inspection.gc.ca
 

Verified Canadian Pork™ (VCP) is a trademarked brand  
owned by participating farmers and pork processors 
dedicated to offering premium quality Canadian pork 
traditionally raised and minimally processed under          
some of the highest food safety standards in the world.
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FOODSERVICE
SUPPORT PROGRAM
VERIFIED CANADIAN PORK™ BRANDED 
PROGRAMS ARE MANAGED AND 
IMPLEMENTED BY CANADA PORK, A 
NATIONAL ALLIANCE OF INNOVATIVE 
PORK PRODUCERS AND PROCESSORS 
COMMITTED TO SUPPORTING CUSTOMERS 
IN THE CANADIAN MARKETPLACE.

Participation in the Verified Canadian Pork™ program 
requires a no-charge licensing agreement between Canada 
Pork, the foodservice partner, participating supply partners 
and further processors if applicable.

VERIFIED CANADIAN PORK™ MARKETING 
PROGRAM

DESIGN, DEVELOPMENT AND LIMITED FIRST-RUN 
QUANTITIES OF CUSTOM OR GENERIC POINT OF SALE 
MATERIALS (signage, banners, posters)

DESIGN, DEVELOPMENT AND LIMITED FIRST RUN 
QUANTITIES OF CUSTOM OR GENERIC CONSUMER 
MARKETING MATERIALS (adding logo to menu,  
tent cards and cheque holder cards)

CO-OPERATIVE ADVERTISING SUPPORT

SUPPLY CHAIN DEVELOPMENT

NEW PRODUCT IDEAS AND RECIPE DEVELOPMENT

FRONT AND BACK-OF-HOUSE TRAINING SUPPORT

DEMAND BUILDING SEMINARS, EDUCATION AND 
TRAINING SESSIONS

EDUCATIONAL RESOURCES (wall charts, brochures, 
handbook and training videos)

ACCESS TO CANADA PORK’S HIGH-RESOLUTION   
IMAGE LIBRARY

USE OF THE VERIFIED CANADIAN PORK LOGO – A 
CREDIBLE NATIONAL SYMBOL OF PORK QUALITY 
EXCELLENCE

Verified Canadian Pork™ brand is a unique partnership 
opportunity between Canadian farmers, processors and 
restaurant operators seeking to differentiate themselves in 
the Canadian marketplace with a truly exceptional program. 

For more information about Canada Pork programs and services contact:
CANADA PORK
220 LAURIER AVENUE WEST, SUITE 900,
OTTAWA, ONTARIO, CANADA K1P 5Z9
T / +1 613 236-9886
info@verifiedcanadianpork.com
canadapork.com
verifiedcanadianpork.com

Canadian farmers and processors take pride in the honesty, 
integrity and transparency of the Verified Canadian Pork™ 
delivery system and look forward to the opportunity to earn 
business, build brand equity and achieve the highest level     
of customer satisfaction.

Retail Merchandising And Menu Planning IdeasRetail Merchandising And Menu Planning Ideas
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ROASTING GUIDE
CUT PORK ROAST LBS KG  MIN/LB 
	 	 	 	 	 @	325˚F	(160˚C)

LOIN Pork Rib Roast Rack  3–5 1.4–2.2 20–25
 Top Sirloin   3–4 1.4–1.8 25–30
 Pork Loin Centre Cut  3–4 1.4–1.8 20–25
 Tenderloin ¾–1 375–500 g 25–30

LEG Leg Roast(bone-in/boneless) 3–4 1.4–1.8 20–25
 Inside/Outside Leg 3–4 1.4–1.8 20–25
 Sirloin Tip 3–4 1.4–1.8 20–25
 Eye of Round 3–4 1.4–1.8 20–25

CUT PORK ROAST LBS KG MIN/LB 
    @	325˚F	(160˚C)

SHOULDER Shoulder blade 3–6 1.4–2.7 30–35
 (bone-in/boneless)
 Picnic 3–6 1.4–2.7 30–35
 (bone-in/boneless)  
 Capicola 3–6 1.4–2.7 30–35

BELLY Skin-on/Skinless 3–6 1.4–2.7 30–35

SEASONED Seasoned Ground Pork  
GROUND PORK Netted Roasts 3–6 1.4–2.7 30–35

FRESH CANADIAN PORK ROAST

MERCHANDISING GUIDE

PORK RIB ROAST,  
BONELESS

The “Prime Rib” of premium quality  
oven roasts is well-marbled, finely textured

and delivers intense flavour.

PORK RIB ROAST,  
RACK

The “French Style” rib rack is a premium oven 
roast, available in many sizes, perfect for special 
occasions. Rib-end portions are well-marbled for 

tender and juicy results.

PORK LEG INSIDE  
ROAST, BONELESS

The “Baron of Pork” is a firm-textured  
mild flavoured oven roast, perfect for  

thin-sliced French dip style sandwiches.

PORK LEG OUTSIDE  
ROAST, BONELESS

The outside oven roast offers firm-textured medium 
flavoured lean meat, perfect for smaller portion roasts. 
It adapts well to brine, marinades, rubs and glazes to 

enhance flavour, juiciness and tenderness.

PERFECT 
CANADIAN 

PORK
ROASTS
SALES GROWTH 
TASTY PROFITS 
Satisfied Customers

PORK RIB ROAST,  
RACK

The “Coat of Arms” is perfect for  
special occasions with family and friends.

The combination of both the rib end and the
centre cut portions of the loin offer something

for every guest’s preference.

PORK LOIN, CENTRE 
ROAST, BONELESS

Boneless pork “Double Loin” roasts 
are premium quality lean oven roasts perfect for
larger roasting events. Double loin roasts adapt

well to brine, marinades, rubs and glazes to
enhance flavour, juiciness and tenderness.

PORK LEG TIP ROAST,  
BONELESS

The “Sirloin Tip” oven roast offers  
firm-textured medium flavoured lean meat,

perfect for larger portion roasts. The tip adapts
well to brine, marinades, rubs and glazes to
enhance flavour, juiciness and tenderness.

The best way to know if meat is cooked properly is to use a meat thermometer, inserted into the thickest part of the roast, 
to check the internal temperature (160°F/71°C). For roasts, including tenderloin, you can remove the pork from the oven when 
the internal temperature reaches 155°F/68°C, rest 3 to 5 minutes until the temperature reaches 160°F/71°C.
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PORK LEG EYE ROAST,  
BONELESS

The eye is the smallest sub-primal muscle in the leg
making it a perfect choice for a smaller portion roast
for one or two people. The eye often has the highest
amount of marbling in the leg, delivering tender and

juicy results when cooked correctly.

PORK SHOULDER  
BLADE ROAST

Bone-in or boneless blade roasts  
are perfect for oven or pot roasting, braising

and smoking for barbecue or pulled pork. The blade 
offers firm-textured, well-marbled meat that delivers 

intense flavour and juicy results.

PORK SHOULDER BLADE, 
CAPICOLA ROAST, BONELESS

The “Shoulder Loin” is considered in many
countries to be the most flavour intense

pork roast. Well-marbled, medium-textured
meat delivers rich flavour and juicy results.

PORK SHOULDER PICNIC,  
CUSHION ROAST

The “Cross Rib Heart” is a  
firm-textured, well-marbled roast  

with intense flavour. Perfect for oven,  
pot or braised pulled pork recipes.

PORK BELLY,  
SIDE PORK ROAST

The “Pancetta”, skin-on belly roast  
features well-marbled delicate flavour, tender
and juicy meat balanced with a crowd pleasing

crispy outer skin (crackling).

GROUND PORK ROASTS, 
SPICED

Seasoned ground pork netted roasts
offer a variety of value-priced roasting
options featuring delicious international

flavour profiles.

PORK  
TENDERLOIN

The “Filet” is perfect for small portion roasting
and stuffing. The tenderloin is naturally tender
and offers finely textured lean meat with mild

flavour that adapts well to rubs and glazes
to enhance flavour.

PORK BELLY, SIDE  
PORK ROAST, SKINLESS

The “Pancetta” skinless belly roast features
well-marbled delicate flavour combined
with tender and juicy results. Perfect for
oven roasting, braising, brining, smoking

and barbecue.

COOKING METHODS

POT ROAST

OVEN ROAST

BARBECUE

— ON-PACKAGE ROASTING LABELS
— PRICE TAG MOULDING GRAPHICS
— RAIL CARDS
— ROASTING GUIDE CONSUMER CARDS
— VERIFIED CANADIAN PORK™  

WEBSITE LINK FOR RECIPES
— VERIFIED CANADIAN PORK™  

WEBSITE LINK FOR HOME BUTCHERS
— VERIFIED CANADIAN PORK™  

WEBSITE LINK FOR HOME CHEFS

CONSUMER
MARKETING
SUPPORT

Retail Merchandising And Menu Planning Ideas Retail Merchandising And Menu Planning Ideas
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— ON-PACKAGE GRILLING LABELS
— PRICE TAG MOULDING GRAPHICS
— RAIL CARDS
— CONSUMER GRILLING GUIDES
— RECIPES AND VIDEOS FOR HOME
 CHEFS AND BUTCHERS AVAILABLE
 ON THE WEBSITE

CONSUMER
MARKETING
SUPPORT

FRESH CANADIAN PORK

GRILLING GUIDE
COOKING METHODS BARBECUE GRILL BROIL

The prime rib cut. Well-marbled  
for tender and juicy results.

PORK RIB CHOP

Pork prime rib slices are perfect  
for Churrasco-style skewers.
PORK RIB END, BONELESS,  

COUNTRY STYLE

Boneless prime rib cut has all 
the flavour without the bone.

PORK RIB CHOP,  

BONELESS

The pork rib eye. Full flavoured 
petite grilling steak.

PORK RIB EYE STEAK,  

BONELESS

The bone-in butt steak is a favourite choice
for the grill, offering a larger portion size

with firm-textured meat and intense flavour.
Perfect for larger appetites or sharing.

PORK SHOULDER BLADE STEAK

The boneless cross rib steak cut from 
the clod heart of pork. Well-marbled

for intense flavour and juiciness. 
PORK SHOULDER PICNIC,  

CUSHION STEAK, BONELESS

The pork New York is a
firm-textured, milder flavoured steak.

PORK LOIN CENTRE CHOP,

BONELESS

The capicola steak has a firm 
 texture and is well-marbled with  
outstanding flavour and juiciness.

PORK SHOULDER BLADE  

CAPICOLA

The pork top sirloin is a firm-textured,  
leaner choice with intense flavour.  
Perfect for picanha-style grilling.

PORK SIRLOIN CHOP, BONELESS

Fresh artisan-style pork sausage  
specialties in natural casing. Links 
or wheels are perfect for the grill.

PORK ITALIAN-STYLE  

SAUSAGE

Handcrafted dinner sausages 
are available in many flavour 
profiles, perfect for the grill. 

PORK DINNER-STYLE  

SAUSAGE

The original “ham-burger” is an excellent
grilling choice and can be blended with
a variety of herbs and spices to deliver

amazing flavour from the grill.
EXTRA LEAN GROUND 

PORK PATTY

Pork belly grilling steaks  
offer amazing flavour.

PORK BELLY,  

SIDE PORK STEAK

The pork t-bone or porterhouse cut. 
Traditional favourite for large grilling steak.

PORK LOIN CENTRE CHOP

PERFECTLY	SMOKED PORKPERFECTLY	GRILLED PORK

CUTS SIZE COOK TEMP TIME

CHOPS & STEAKS 3/4" – 1" thick /  Med 11 – 12 min 
 20 – 25 mm 

BONELESS COUNTRY 2 – 3 lb /  Med 25 – 30 min 
-STYLE RIBS 900g – 1.4 kg 

whole 1.5 – 2 lb /  Med 25 – 30 min 
tenderloin 680g – 900g 

PORK BURGER 1/2" / 13 mm Med 8 – 12 min

PORK SAUSAGE 100 g each Low 20 – 22 min

  SMOKE TEMP/END 
CUTS TIME TEMP (INTERNAL)

LOIN Chops & Steaks 1.5 – 2 hrs 225ºF / 107ºC 
(BONE-IN OR BONELESS) 3/4" to 1" 160ºF / 71ºC 
 20 – 25 mm

SHOULDER Butt (BLADE) (BONE-IN 1.5 hrs 225ºF / 107ºC 
OR BONELESS) FOR PULLED PORK per lb/454 g 205ºF / 96ºC

LEG (BONE-IN OR BONELESS) 1.5 hrs 225ºF / 107ºC 
FOR FRESH OR CURED-STYLE HAM per lb/454 g 160ºF / 71ºC

Belly FOR ROASTING 5 – 6 hrs 225ºF / 107ºC 
 indirect 160ºF / 71ºC

Belly FOR FRESH OR 6 hrs LESS THAN: 
CURED-STYLE BACON  100ºF / 38ºC 
(SHOULD BE COOKED TO  COOK TO: 
160ºF / 71ºC AFTER SMOKING)  140ºF / 60ºC

Tenderloin 2.5 – 3 hrs 225ºF / 107ºC 
  160ºF / 71ºC

Back ribs 4 – 6 hrs 225ºF / 107ºC 
  190ºF / 88ºC

Side Ribs 5 – 7 hrs 225ºF / 107ºC 
  190ºF / 88ºC

Sausage 1 – 3 hrs 225ºF / 107ºC 
  160ºF / 71ºC

COOK	GRILLED	CUTS	TO	INTERNAL	TEMP	160ºF	/	71ºC.

GRILL	OVER	DIRECT	MEDIUM	HEAT,	UNLESS	OTHERWISE	NOTED.	 
TURN	HALFWAY	THROUGH.		 	

PERFECTLY	barbecueD PORK RIBS

CUTS SIZE COOK TEMP TIME

BACK RIBS 1.5 lb / 680 g  Med (indirect) 1.5 – 2 hrs

side ribs 3 lb / 1.4 kg Med (indirect) 1.5 – 2 hrs 
(ST. LOUIS STYLE)

BONE-IN COUNTRY 3 – 4 lb /  Med (indirect) 45 min – 1 hr 
STYLE RIBS 1.4 kg – 1.8 kg

BARBECUE	OVER	INDIRECT	MEDIUM	HEAT	(ABOUT	325ºF	/	160ºC)	UNTIL	TENDER.

VERIFIEDCANADIANPORK.COM

Don’t own a smoker?  
Turn your barbecue 
into one:
1. Soak desired flavour wood chips 

in cold, clean water for 20-30 
min. Drain well.

2. Wrap wood chips in aluminum 
foil and punch several holes on 
the top side.

3. Light burner on one side of 
grill only and place wood chip 
bundle directly on this burner.

4. Place your pork on the opposite 
side of the grill. 

5. Close lid, smoke for specified 
time at a constant temperature 
and replace wood chip bundle 
if smoker stops. 

6. If your barbecue doesn’t have 
a temperature gauge, use an 
oven-proof thermometer to 
maintain temperature.            

							FOR	BEST	RESULTS	SEASON	WITH	
HERBS,	SPICES	OR	RUBS	BEFORE	
SMOKING

Category Building Support Program Category Building Support Program



Pork Side Ribs (with or without breast 
bone). Also known as spareribs or St. 

Louis Ribs (centre cut only). Tender, juicy 
and meatier than back ribs, a perfect 
choice for all slow-cooking methods.

SIDE RIBS

Pork Shoulder Blade Country-style.  
Also known as boneless country-style 

ribs. Can also be cut from the loin rib-end 
(boneless or bone-in). Country-style ribs 

are an excellent value-cut choice that 
delivers tender and juicy results

every time.

SHOULDER BLADE COUNTRY-STYLE 

Pork Back Ribs. Also known as baby 
back ribs or loin ribs. Back ribs are 

leaner and offer a smaller portion size 
compared to side ribs. What they lack 

in size, they make up for in tender, juicy 
results when prepared using slow-

cooking methods.

BACK RIBS

Pork Riblets (barbecue style).  
Also known as meaty riblets. Riblets 

are cut from the first 2 – 4 ribs similar 
to chuck ribs. Riblets cut this wayare 

delicious when slow-cooked
to perfection.

RIBLETS

Pork Belly, Rib-in Long Cut.  
Also known as rib-in side pork. May be  

offered with skin. Long cut belly ribs are 
large and meaty ribs perfect for larger 

appetites. 

BELLY LONG RIBS

Pork Belly, Rib-in.  Also known as rib-in  
side pork. May also be offered with skin.  

Pork belly short ribs are an excellent  
alternative for classic short rib recipes.

BELLY SHORT RIBS

Pork Belly, Skinless. Also known as 
side pork. May also be offered with skin. 

Pork belly cut into short rib portions 
are an excellent alternative to family-
favourite short rib recipes. Belly short 
ribs are extra meaty delivering tender, 

juicy results when slow-cooked
to perfection.

BONELESS BELLY SHORT RIBS

Pork Shoulder Blade Steak, Boneless.  
Also known as butt or capicola steak.  
Capicola steaks are one of the most 
flavourful cuts available and highly 

valued in the Japanese market. Perfect 
for all slow-cooking methods.

SHOULDER BLADE STEAK

DELICIOUS SLOW-COOKED CANADIAN PORK
CLASSIC SLOW-COOKING METHODS
BRAISING, POT ROASTING, STEWING      |  Brown pork (either whole piece or cut into 
chunks) in oil. For braising, use a small amount of liquid/stock; for pot roasts, add enough liquid/stock to 
cover meat halfway; for stews, cover with liquid/stock. Cover with lid and simmer over low heat on stove top 
or in a 325°F (160°C) oven until meat is tender and internal temperature is (160°F/71°C), approximately 30-35 
minutes/pound (0.5 kg).

OTHER SLOW-COOKING METHODS  (check manufacturer’s directions for correct use)
SLOW COOKER    |  Also known as a crock-pot, the slow cooker is a countertop appliance used to 
simmer at a low temperature over a long period of time to achieve tender and juicy results. Slow cookers are an 
excellent option for unattended simmering, braising, stewing and pot roasting applications and a perfect choice 
for slow-cooking pork. 

PRESSURE COOKER/INSTANT POT    |  This is a process of cooking food using water or other 
liquids such as vegetable or meat stock in a sealed vessel known as a pressure cooker (stovetop) or instant 
pot (electric). This process acts like many hours of braising within a shorter time period. The cooker works 
by trapping the steam produced from boiling the liquid inside the vessel, causing internal pressure and 
temperatures to quickly rise. After use, the steam is slowly released so that the vessel can be opened safely. 

SOUS-VIDE    |  Sous-vide is a foodservice method of cooking gaining popularity with home cooks.
Food is placed in a plastic pouch or a glass jar and cooked in a water bath or steam environment for longer than 
normal cooking times at a carefully regulated temperature. The temperature is much lower than normally used 
for cooking, typically around 131 to 140°F (55 - 60°C) for meat and higher for vegetables. The intent is to cook 
the item evenly, ensuring that the inside is properly cooked without overcooking the outside, and to
retain moisture.

PORK CUT POUNDS KG TIME

PORK SIDE RIBS 3 1.4 1.5 hours

BACK RIBS 1.5 0.68 1 hour

RIBLETS 2–3 0.9–1.4 1–1.5 hours

SHOULDER BLADE COUNTRY-STYLE 
(BONE-IN/BONELESS) 3 1.4 1.5 hours

SHOULDER BLADE OR PICNIC ROAST 
(BONE-IN/BONELESS) 3–6 1.4–2.7 1.5–3 hours

BELLY SHORT RIBS  
(BONE-IN/BONELESS) 3–6  1.4–2.7 1.5–3 hours

SHOULDER BLADE STEAK 3 1.4 1.5 hours

LEG ROAST   3–4  1.4–1.8 1.5–2 hours

HOCK 3–6 1.4–2.7 1.5–3 hours

SHANK 3–6 1.4–2.7 1.5–3 hours

SIMMERING CUBES 2–3 0.9–1.4 1–1.5 hours

DELICIOUS SLOW-COOKED 
FRESH CANADIAN PORK
BRAISE, POT ROAST, STEW MERCHANDISING GUIDE

The best way to know if pork is cooked properly is to use a meat
thermometer. “Pork is done at 71” (160°F/71°C). To check the 
temperature, insert meat thermometer into the thickest part
of the meat, away from fat or bone.

IN	CANADA,	COLD	WEATHER	MEANS	COMFORT	FOOD.	BOOST	SALES	AND	INCREASE	PROFIT	WITH	BRAISING,
POT	ROASTING	AND	STEWING	PORK	OFFERINGS	THROUGHOUT	THE	FALL		AND	WINTER	MONTHS.
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Pork Shoulder Blade Roast, Boneless.  
Also known as boneless butt. Boneless  

blade roasts are an excellent choice  
for all slow-cooking methods and will  

deliver tender, juicy results every time.

BONELESS SHOULDER BLADE ROAST

Pork Shoulder Blade Roast.  
Also known as pork butt. Blade roasts  
are perfect for pot roasting or braising  

for pulled pork or a hearty ragout. 

SHOULDER BLADE ROAST

Pork Shoulder Picnic, Boneless.  
Also known as fresh cottage roll. 

Boneless picnic roasts are an excellent 
value-cut option for braising, pot 

roasting and pulled pork.

BONELESS SHOULDER PICNIC ROAST

Pork Shoulder Picnic. Also available skin-
on with hock. Whole, half or portion cut 
picnic roasts are an excellent value-cut 

choice that works well with all slow-
cooking methods.

SHOULDER PICNIC ROAST

Pork Leg Roast, Boneless or Bone-in.  
Also known as fresh ham roasts. May 

be offered without skin. Leg roasts are 
an excellent value-cut lean meat option 
and available in many portion sizes for 

any occasion or price point.

LEG ROAST  

Pork Hock, Whole or Half. Also known 
as fore shank. Hocks are an excellent 
value-cut perfect for all slow-cooking 

methods.

HOCK

Pork Shank, Whole or Centre Cut.  
Also known as ham hock, hind shank 

or knuckle. May be offered with 
skin. Shanks are an excellent choice 

for ossobuco recipes and deliver 
exceptional results when slow-cooked 

to perfection.

SHANK

Pork Simmering Cubes. May be cut  
from the shoulder blade, picnic, leg or 

loin trimmings. Simmering cubes are an 
excellent value-cut option for delicious 

slow-cooked bourguignon, meaty ragout 
sauces and family-favourite casseroles.

SIMMERING CUBES

COOKING METHODS

SLOW COOKER

BRAISE  

POT ROAST

STEW/SIMMER

PRESSURE COOKER

SOUS VIDE
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FRESH CANADIAN PORK
ASIAN-STYLE	THIN	MEATS MERCHANDISING GUIDE

BONELESS PORK RIB-END LOIN STEAK 
Sliced for Yakiniku Barbecue.

Thin Slice 4 – 7mm.

PORK JOWL STEAK, P TORO
Sliced for Yakiniku Barbecue.

Thin Slice 4 – 7mm.

PORK TENDERLOIN 
Sliced for Yakiniku Barbecue.

Thin Slice 4 – 7mm.

MEATY PORK RIBLETS 
Kalbi Cut for Yakiniku Barbecue.

Thin Slice 4 – 7mm.

PORK BELLY, SIDE PORK 
Sliced for Yakiniku Barbecue.

Thin Slice 4 – 7mm.

PORK SHOULDER BLADE CAPICOLA
Sliced for Yakiniku Barbecue.

Thin Slice 4 – 7mm.

COOKING METHODS STIR FRYPAN FRYGRILL HOT POTBARBEQUE

Sensational ASIAN FLAVOURS

— ON-PACK PREPARATION LABELS
— RECIPES AND VIDEOS FOR HOME CHEFS AND 

BUTCHERS AVAILABLE ON THE WEBSITE
— PRICE TAG MOULDING GRAPHICS
— RAILCARDS
— THIN-SLICED PORK CONSUMER CARDS

CONSUMER
MARKETING
SUPPORT

VERIFIEDCANADIANPORK.COM
PORK BELLY, SIDE PORK 

Sliced for Shogayaki.
Extra Thin Slice 2 – 3mm.

BONELESS PORK LOIN STEAK 
Sliced for Shogayaki.

Extra Thin Slice 2 – 3mm.

PORK SHOULDER BLADE CAPICOLA 
Sliced for Shogayaki.

Extra Thin Slice 2 – 3mm.

BONELESS PORK SHOULDER PICNIC
Sliced for Shogayaki.

Extra Thin Slice 2 – 3mm.

PORK JOWL STEAK – P TORO 
Sliced for Shogayaki.

Extra Thin Slice 2 – 3mm.

BONELESS PORK LOIN STEAK 
Sliced for Shabu Shabu Hot Pot.

Extra Thin Slice 2 – 3mm. 

PORK JOWL STEAK, P TORO
Sliced for Shabu Shabu Hot Pot.

Extra Thin Slice 2 – 3mm.

PORK LEG, INSIDE ROUND 
Sliced for Shabu Shabu Hot Pot.

Extra Thin Slice 2 – 3mm.

PORK BELLY, SIDE PORK 
Sliced for Shabu Shabu Hot Pot.

Extra Thin Slice 2 – 3mm.

PORK SHOULDER BLADE CAPICOLA
Sliced for Shabu Shabu Hot Pot.

Extra Thin Slice 2 – 3mm.

Ginger Pork Shogayaki is thinly sliced 
sautéed pork flavoured with ginger sauce. 
It is one of the most popular recipes on 
Asian lunch menus as well as Japanese 
bento (lunch) boxes). It is simple to make 
and offers an excellent option for weekday 
dinners, served with steamed vegetables 
and a bowl of rice.

GINGER SAUCE RECIPE:
2 tbsp (30 ml) sake
1 tbsp (15 ml) mirin 
1 tbsp (15 ml) soy sauce
1 tsp (5 ml) sugar 
1 tbsp (15 ml) grated ginger

Blend ingredients and use for a marinade 
and to coat the sliced pork when cooking.

DISCOVER	YAKINIKU,	SHABU	SHABU	HOT	POT	AND	SHOGAYAKI.	INNOVATIVE	
ASIAN	STYLE	MERCHANDISING	IDEAS	TO	BOOST	SALES,	INCREASE	PROFITS	AND	
OFFER	YOUR	CUSTOMERS	SOMETHING	COMPLETELY	NEW.	

Shabu Shabu is the Japanese version of 
hotpot; non-Japanese people might be 
familiar with it as Sukiyaki. For Shabu 
Shabu, paper-thin raw pork slices and 
vegetables are cooked in a kombu (kelp) 
broth called dashi then served with flavourful 
dipping sauces.

TRADITIONAL SHABU SHABU DIPPING 
SAUCE:
4 tbsp (60 mL) ground sesame seeds
2 tbsp (30 mL) soy sauce 
2 tbsp (30 mL) granulated sugar
1 tbsp (15 mL) rice vinegar 
1 tbsp (15 mL) miso paste 
2 tbsp (30 mL) water

Blend ingredients and use for dipping.

11 12Category Building Support Program Category Building Support Program

The term yakiniku comes from the Japanese term yaki, which means grilled and niku, which means 
meat. This term is used broadly to describe various grilled and cooked meats, including American 
outdoor BBQ style meats and Korean style BBQ which features meat, usually marinated, and cooked 
on a tabletop, open-flame grill. Yakiniku may also refer to meat that is cooked either in a pan or 
griddle on the stove or a teppanyaki tabletop grill. 

Regardless of the cooking method, grilled meat is often served with a yakiniku dipping sauce,  
or seasoned with yakiniku sauce prior to being cooked.

Typical ingredients for making yakiniku sauce include soy sauce, mirin, sugar, and sesame seeds.  
The addition of sesame oil and garlic adds more complexity and boldness to the sauce. The key to 
yakiniku sauce, however, is sesame seeds, and in this recipe, the addition of roasted, ground 
sesame seeds takes the sauce to an entirely new level of “wow.” The ground roasted sesame seeds 
make the sauce mouth-wateringly delicious.

TRADITIONAL YAKINIKU SAUCE:
1 clove garlic, grated or finely chopped 
1/4 cup (60 mL) soy sauce 
2 tbsp (30 mL) mirin 
2 1/2 Tbsp (45 mL) granulated white sugar

Blend ingredients in a pot; simmer on medium heat for 2 - 3 minutes until sugar is dissolved.  
Fold in 1/2 tsp (2 mL) roasted sesame seeds. Refrigerate if  not used immediately

Use sauce for marinating or dipping; can be served warm or cold.

2 tsp (10 mL) sesame oil 
1 1/2 tsp (8 mL) roasted white sesame seeds (ground) 
1/2 tsp (2 mL) roasted sesame seeds whole (for serving)
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CANADIAN PORK RETAIL AND FOODSERVICE END-USER GUIDE

3-4cm 4-7mm
8-15mm 2-3cm 3-4cm8-15mm 2-3cm 3-4cm

8-15mm 2-3cm 3-4cm

8-15mm 2-3cm 3-4cm

8-15mm 2-3cm 3-4cm 8-15mm 2-3cm 3-4cm 8-15mm 2-3cm 3-4cm

4-7mm

PORK RIB ROAST, RACKPORK RIB CAP STEAK, SLICED  
FOR YAKINIKU BARBECUE

PORK RIB CHOP PORK RIB ROAST, RACK, 
COAT OF ARMS 

PORK RIB CHOP, BONELESS PORK RIB EYE STEAK, 
BONELESS

PORK LOIN CENTRE CHOP PORK LOIN CENTRE                
CHOP, FRENCHED

PORK LOIN CENTRE CHOP,BONELESS PORK LOIN CENTRE             
CHOP, BUTTERFLIED

PORK RIB STEAK, BONELESS, SLICED 
FOR YAKINIKU BARBECUE

PORK RIB END, BONELESS,  
COUNTRY STYLE

PORK RIB ROAST, BONELESS

PORK LOIN CENTRE CUT 
ROAST, BONELESS

2-3cm 3-4cm

PORK RIB CHOP,                              
FRENCHED

2-3mm

4-7mm 8-15mm 2-3cm 8-15mm 8-15mm2-3cm 3-4cm

PORK LOIN, CENTRE STEAK, 
BONELESS, SLICED FOR 
SHABU SHABU HOT POT

PORK TENDERLOIN, 
SATAY, MEDALLIONS, BUTTERFLIED 

PORK SIRLOIN CHOP, 
BONELESS

PORK SIRLOIN CHOP, 
TENDERIZED 

8-15mm 2-3cm

8-15mm 2-3cm

8-15mm 2-3cm 3-4cm

2-3mm 4-7mm

4-7mm

4-7mm

2-3mm

PORK SHOULDER PICNIC                       
ROAST, BONELESS

PORK SHOULDER 
PICNIC, CUSHION STEAK, 

BONELESS

PORK SHOULDER BLADE, 
CAPICOLA STEAK, 

BONELESS, FOR STIR FRY

PORK SHOULDER BLADE,  
CAPICOLA STEAK, BONELESS

PORK SHOULDER BLADE 
CUBES FOR KABOBS

PORK DINNER STYLE  
SAUSAGE

PORK ITALIAN STYLE  
SAUSAGE

GROUND PORK, MEAT 
LOAF, SPICED

GROUND PORK, MEAT 
LOAF ROAST, SPICED

PORK SHOULDER BLADE, CAPICOLA 
STEAK, BONELESS, SLICED FOR 

YAKINIKU BARBECUE

GROUND PORK, 
GRILLING STICKS  AND 

MEAT BALLS, SPICED

PORK SHOULDER BLADE ROAST

EXTRA LEAN 
GROUND 

PORK  PATTY

PORK SHOULDER 
BLADE, CAPICOLA 
ROAST, BONELESS

PORK SHOULDER BLADE STEAK

PORK JOWL STEAK, 
SLICED FOR YAKINIKU 

BARBECUE

PORK JOWL STEAK, SLICED 
FOR SHABU SHABU           

HOT POT

EXTRA LEAN  
GROUND PORK 

2-3mm 4-7mm

2-3cm
2-3cm3-4cm 2-3cm 3-4cm3-4cm

4-7mm 8-15mm 2-3cm

PORK SIDE RIBS AND BELLYPORK SHOULDER, RIBLETS,  
BARBECUE STYLE

PORK LOIN, BACK RIBS

PORK BELLY, SIDE  
PORK ROAST, SKINLESS

PORK BELLY, SIDE  
PORK ROAST

PORK SIDE RIBS, BREAST BONE OFF

3-4cm

PORK SIDE RIBS, CENTRE CUT

PORK BELLY, SIDE  
PORK STEAK

PORK BELLY, SIDE PORK, 
SLICED  FOR  SHABU 

SHABU HOT POT

PORK BELLY, SIDE PORK, 
SLICED FOR YAKINIKU 

BARBECUE

PORK LOIN BUTTON BONES

4-7mm 8-15mm 2-3cm

8-15mm 2-3cm 8-15mm4-7mm 2-3cm

2-3cm 3-4cm

2-3mm

4-7mm 8-15mm

PORK LEG CUBES, 
BONELESS,  CUT 

FOR FONDUE

PORK LEG INSIDE ROAST, 
BONELESS

PORK LEG INSIDE 
SCALOPPINI, BONELESS

PORK LEG OUTSIDE 
ROAST, BONELESS

PORK LEG OUTSIDE 
STEAK, BONELESS

PORK LEG INSIDE 
STEAK, BONELESS

PORK LEG TIP ROAST,  
BONELESS

PORK LEG EYE 
STEAK,  BONELESS

PORK LEG INSIDE STEAK, 
BONELESS,  SLICED FOR 
SHABU SHABU HOT POT

PORK LEG EYE ROAST,  
BONELESS

PORK LEG SHANK 
STEAK,  CUT FOR 

OSSO BUCO

2-3mm

4-7mm

8-15mm

2-3cm

3-4cm

COOKING METHODS

Pot Roast

Oven Roast

Barbecue

Grill

Pan Fry

Broil

Braise 

Poach

Steam

Hot Pot

Stir Fry

Deep Fry

Frenched

Butterflied

String Tied

Netted

Score Cut

Dice Cut
2x2cm

Extra Thin
Slice

Thin Slice

Medium
Slice

Thick Slice

Extra Thick
Slice

FABRICATION 
CUT TING METHODS

TAIL CPI #C130

SHOULDER,  
HOCK 

CPI#C355

FRONT LEG, 
LACONE 

CPI#C350

SHOULDER,  
RIBLETS CPI #C514

JOWL CPI #C620

FRONT FOOT 
CPI#C352

NECKBONES CPI 
#C512

BACKBONE
CPI #C805

PORK SUNDRIESPORK SUNDRIES

TONGUE                     
CPI #C700

HEART                   
CPI #C710

LIVER                        
CPI #C705

DIAPHRAGM                  
CPI #C725

TONGUE ROOT                     
CPI #C701

KIDNEY
CPI #C715

SPLEEN                   
CPI #C713

STOMACH                     
CPI #C706

PORK VARIETY MEATSPORK VARIETY MEATS
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Canada is a vast country, the second largest in the 
world after Russia. It is also sparsely populated, 
with approximately 36 million people inhabiting 
less than one-tenth of its area. Bounded by three 
oceans and by a border shared with its largest 
trading partner, the United States, Canada is 
renowned	 for	 its	 magnificent	 landscapes	 and	
bountiful resources. First-time visitors to Canada 
are invariably awestruck by its sheer magnitude, 
from the grandeur of its prairie skies, to the rugged 
beauty of its mountains, to its endless forests and 
its myriad of lakes, streams and rivers.

1.1 Agriculture
Canada is a major global player in quality food 
production. Food and agricultural products account 
for 8% of the nation’s GDP, one job in eight and 
more than $30 billion in annual exports.

Still, less than 5% of Canada’s 9,222 million 
hectares is dedicated to agricultural production. 
Even within the country’s arable land, livestock 
production is spread over such a large area that, 
despite the size of the industry, animal density 
is	 low.	 In	 the	specific	case	of	hogs,	 there	 is	one	
animal for every 5 hectares of arable farmland, 
resulting in an average hog density of 0.2 head/ha. 
A comparison of Canada’s average hog densities to 
those of some of the world’s major pork-producing 
jurisdictions drives this point home: hog density 
in the Netherlands is 15.3 head/ha; in Denmark 
8.4; and in Germany 1.3. The enormous amount 
of land available for Canadian livestock production 
sets the country apart from most of the world’s 
other pork-producing nations.

1.2 Environment
Canada lies within the northern reaches of the 
northern temperate zone, with seasonal sub-zero 
temperatures that are inhospitable to hog diseases. 
Summer temperatures are also considered more 
moderate than those of southern climates, and 
tend not to have the detrimental effects on sow 
health and productivity that can occur in hotter 
climates. The widespread abundance of clean, 
potable water also lends itself to quality pork 
production.

1.3 Environmental Stewardship
Canada’s track record of environmental stew-
ardship is second to none. Ever mindful of the 
environmental issues facing other pork-producing 
countries, Canada has distinguished itself by 
instituting programs and measures, backed by 
legislation, to safeguard the environment. Canadian 
pork producers are inherently responsible stew-
ards of the land and work cooperatively with 
government to embrace proactive, forward-
thinking environmental measures; as well, many 
of Canada’s pork producer associations fund 
environmental research through universities and 
swine centres.

 
The industry’s approach to dealing with livestock
manure is just one example of this stewardship.
Canada’s pork producers value manure as a
natural-source plant fertilizer and soil conditioner,
that in some parts of the country are unable to
meet the demand for manure as a complement
to chemical fertilizer. The storage and application
of manure, together with all matters related to the
siting and operation of hog barns,  is a provincial
responsibility controlled by municipal bylaws and
provincial regulations.

Environmental sustainability is integral to the 
health and quality of life of both rural and urban 
Canadians. Accordingly, the Government of 
Canada encourages farmers to embrace best 
land-management practices within each province 
by acknowledging environmental performance 
within the agricultural component of the “Green 
Plan”, a federal-provincial partnership.

The Canadian Pork Council (CPC), the umbrella 
organization of provincial pork producer assoc-
iations, promotes environmentally responsible hog 
production practices. CPC also partnered with other 
Canadian industry groups in the development of a 
Greenhouse Gas Mitigation Program for Canadian 
agriculture.

While international environmental practices vary 
widely among jurisdictions, these measures 
ensure that Canada’s environmental approaches 
are not only rigorous by world standards, but 
are also upgraded as new and better knowledge 
becomes available.  

1.0 THE CANADIAN LANDSCAPE

Lake Louise I Alberta I Canada

       1.4 Chapter Summary

Second largest country, low population base 
of only 36 million; resources to produce high 
quality  livestock.

Food production accounts for 8% of nation’s 
GDP; one job in eight is based in food 
production.

$30 billion in annual food exports.

Northern temperate zone climate suited to 
livestock production.

Canadian producers and Government are 
committed to environmental sustainability.

15 16Canadian Landscape Canadian Landscape
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Few businesses are as complex, sophisticated and 
tightly controlled as the modern, science-based 
pork industry. Farming employees, constituting a 
skilled, highly motivated workforce, take a great 
deal of pride in their day-to-day jobs and in the 
contribution they make to society. Pork production 
also	 provides	 a	 great	 economic	 benefit	 to	many	
rural communities. 

The Canadian pork industry has evolved towards 
large, specialized production facilities presenting 
challenges and opportunities for those who work 
in the Canadian hog industry. New barns attract 
employees from non-farm backgrounds, requiring 
specialized training in state-of-the-art hog 
production, quality assurance programs and the 
special care provided to farm animals sustained in 
intensive housing systems.

A large segment of the industry offers its
employees a range of training opportunities
through universities, colleges, veterinary practices 
and company programs. These educational 
opportunities cover all facets of swine production 
and human resources management, and can 
lead	 to	 degrees,	 diplomas,	 certificates,	 swine-
production technician apprenticeships, pork-
production management programs and animal 
health technician programs. All these programs 
recognize the complexity of producing a farm 
animal that is converted into a perishable 
food item and exported around the world.

2.1 Hog Production Profile
Hog production in Canada has undergone phen-
omenal changes in recent years. Three decades 
ago, many of the country’s hogs were raised on 
mixed	 farms	 (mostly	 farrow-to-finish	 operations)	
with annual sales of about 50 head. As the industry 
evolved, small farms were replaced by larger, 
more specialized operations (500-sow barns) that 
produced upwards of 10,000 pigs per year. Many 
of the newer systems (1,200-sow operations) 
produce more than 28,000 pigs annually, with 
some 6,000-sow operations producing in the range 
of 140,000 pigs per year. The industry is moving 
toward a production trend that focuses on fewer 
barns that can produce a greater number of pigs, 
resulting in less producers.

In Canada, this number fell from 63,602 in 1976 
to approximately 7,200 in 2010. Many  operations 
today	 are	 state-of-the-art,	 scale-efficient	 facilities	
that	 specialize	 in	 either	 farrowing	 or	 finishing.	
These facilities embrace the latest in technological 
development and science-based information in 
all facets of production. Farms that raise pigs to 
market size will often move all the growing animals 
through different sites (a technique called all-in, 
all-out operations) to control disease.

Canada produces approximately 30 million pigs 
annually. The majority of this production occurs in 
five	provinces:	Quebec,	Manitoba,	Ontario,	Alberta	
and Saskatchewan.

2.0 CANADIAN PORK PRODUCERS
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2.2 Chapter Summary

Modern hog production is a sophisticated 
business that requires state-of-the-art facilities 
and highly trained agriculture specialists to 
compete on a global level.

Based on larger and more efficient operations, 
and the changing economics of pork production 
on a global basis, Canada has seen a reduction 
in the number of pork producers.

Canada produces approximately 30 million pigs 
annually.

17 18Pork ProducersPork Producers
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Canada raises a selection of the world’s best 
swine breeds, enabling the pork processing sector 
to	meet	the	most	demanding	market	specifications	
and consumer preferences.

Major breeds include the Yorkshire (42% of the 
national herd), Landrace (32%) and Duroc (25%). 
In addition, there are smaller populations of other 
breeds such as Hampshire, Pietrain and Berkshire. 
Each breed is characterized by unique attributes 
related to litter size, growth rate, feed conversion, 
carcass structure and composition.

The most common female lines in Canada are 
Landrace-Yorkshire crosses. The Canadian 
Yorkshire, which is also called Large White, 
is used successfully in many crossbreeding 
programs and has come to represent the ultimate 
in sow productivity. With its high carcass quality, 
the Canadian Yorkshire plays an increasing role 
in maintaining consumer demand for high-quality 
pork.

The Canadian Landrace female, used in purebred 
and crossbreeding programs, is well known for its 
excellent mothering ability, temperament, longevity 
and	 prolific	 reproduction.	 This	 breed	 is	 highly	
desired for its average daily gain, feed conversion 
and leanness. The Landrace is a well-muscled 
white animal noted for overall high-quality carcass 
traits and particularly high yield percentages of 
belly (bacon) and leg (ham) production.

The Duroc breed dominates the male lines in 
Canada. The Duroc is a solid, pinkish-red meat 
animal	noted	for	its	feed-efficiency	and	for	excellent	
carcass qualities of intramuscular fat, tenderness 
and juiciness. Strong feet and legs make the 
Duroc an excellent choice for rugged commercial-
feeding conditions. This breed is also noted for 
large litters, a characteristic retained even when 
used in a crossbreeding program.

The Hampshire breed is black and white in 
color and known for fast growth, good muscling 
characteristics and lean meat qualities.

3.1 Canadian Swine Genetics
Canada has established a solid reputation for its 
achievements in swine genetics and for the quality 
of its pork. 
❙Canada has been in the purebred breeding 
business for over 100 years, working cooperatively 
with many developing countries to improve pork 
quality through Canadian genetics.
❙Canadian quality grading systems have been 
in place for the past three decades, advancing 
carcass and quality meat characteristics.   
❙During the past 30 years, Canadian breeding 
stock has been shipped to more than 40 countries, 
with the United States and Denmark foremost 
among them.
❙Canadian achievement in producing uniformity 
is	a	significant	advantage	to	the	meat	processing	
industry. Based on the fact that Canada’s national 
herd primarily uses three purebred breeds, the 
animals	 grow	 and	 finish	 with	 a	 uniformity	 that	
producers and meat processors appreciate and 
consumers demand.
  
Genetic improvement is a never-ending process. 
Canada’s advantage in swine genetics began in 
large measure with a national hog-grading system 
that rewarded lean carcasses, which in turn 
influenced	 genetic	 selection.	 Hog	 grading	 now	
varies among provinces and among plants within 
provinces, but the settlement grids still reward lean 
pork, as they have been doing for three decades 
(although, to a degree, we are now moving away 
from leanness). By contrast, US hogs, in the early 
years of grading in Canada, were purchased 
according to ungraded live weight and US hogs 
generally still grade heavier and fatter than 
Canadian hogs today.

Canadian breeding companies, both small and 
large, have achieved the level of leanness desired 
by the marketplace. They have also enhanced sow 
productivity through increases in pigs per litter and 
by lowering weanling mortality.

To build on these advances, much of the emphasis 
is now being placed on meat characteristics such 
as	tenderness,	flavor	and	color.	 In	some	parts	of	
the country, breeding companies are using real-
time ultrasound in feed trials, followed by in-plant 
meat analysis, to direct genetic selection. As a 
result,	breeding	companies	are	making	significant	
gains in harmonizing genetics with feed rations 
and housing systems in order to develop approved 
lines of natural and organic pork for niche markets.

3.0 THE CANADIAN HERD

Canadian Herd
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The Canadian pork industry is widely recognized 
as a producer of quality pork products. As a major 
world exporter of pork, Canada recognizes that 
international consumers demand assurances that 
everything possible is being done to produce safe, 
wholesome pork. 
 
Canada’s commitment to quality starts with the 
pork producer and is supported by programs and 
systems based on Hazard Analysis and Critical 
Control Point (HACCP) principles.

HACCP is a structured process of determining 
what actions should be taken to promote food 
safety, then using established program procedures 
and	protocols	to	carry	out	those	actions,	and	finally	
verifying the results of the actions through audits. 
HACCP programs are used around the world to 
identify and minimize potential safety hazards 
in the food chain. In the Canadian pork industry, 
HACCP programs are applied to on-farm pork 
production practices, animal-feed manufacturing 
and	 the	slaughter	and	processing	of	 the	finished	
product.

Through the Canadian Food Inspection Agency 
(CFIA),	the	federal	government	plays	a	significant	
role in ensuring producer’s compliance with 
Canadian HACCP programs. CFIA is responsible 
for all federal inspection programs related to 
feed production, animal health and processing-
plant protection. To enhance on-farm food safety 
programs, CFIA also provides a system for formally 
recognizing HACCP programs according to their 
technical soundness and delivery.

4.1 Canadian Quality Assurance
Program (CQA®)

Canada’s on-farm food safety and quality 
assurance systems are governed by the 
Canadian Quality Assurance (CQA) program 
which is based on HACCP principles.  CQA® was 
developed nationally and is delivered by each of 
the provincial producer membership associations, 
and is overseen by the Canadian Pork Council. All 
major federally inspected pork processing plants 
in Canada require CQA as a condition of sale.

Originally launched in 1998, CQA® promotes best-
management practices to reduce or eliminate  
potential on-farm hazards that could compromise 
the	 safety	 of	 pork.	 Hazards	 are	 classified	 into	
three categories: physical (such as broken 
needle fragments); chemical (such as residues of 
medications); and biological (such as salmonella).

In addition to following best-management 
practices and set protocols, CQA® pork producers 
are required to keep accurate records of their 
practices. The documentation is reviewed annually 
by trained program validators to ensure that the 
standards set out in the CQA® manual are being 
met.	Validation	in	the	first	year	requires	a	full	review	
of the producer’s records and production facilities 
to ensure protocols are working; second and third 
year validations require record inspections only. 
Thereafter, the three-year cycle repeats itself.

All requirements of the CQA® program are 
established by an expert technical review team and 
are	based	on	the	most	recent	scientific	information	
available. CQA® underwent a complete program 
review in 2004 and is constantly being upgraded. 
Beginning in 2005, CQA® began to subscribe to a 
formal,	annual	internal	audit	of	the	national	office	
and three of its provincial members. CQA® evolves 
as new information, new technology and new 
science become available. Upcoming changes 
include the requirement for all CQA® producers to 
use detectable needles.

The CQA® program has received a Letter of 
Completion from CFIA, verifying the soundness 
of the technical content of the program. This letter 
represents a rigorous review of the CQA® program 
by federal and provincial government food safety 
experts, and indicates government approval of the 
program. 
 
4.2 Use of Medications
Medication use in food animal production in 
Canada is closely monitored. While medications 
are critical for the well-being of animals, their 
use (particularly of antibiotics) must at all times 
be prudent, and this was one of the underlying 
reasons for the establishment of Canada’s on-
farm safety programs. Within the pork industry, 
CQA® is designed to promote the judicious use 
of medications, and requires that a detailed 
accounting of all medications and procurements 
must occur within a valid client-veterinarian 
relationship. The presence of chemical residues 
such as antibiotics is monitored further along the 
food chain, through rigorous abattoir sampling 
protocols and inspections by CFIA staff.

4.0 ON-FARM FOOD SAFETY AND QUALITY ASSURANCE SYSTEMS

3.2 Swine Research and Development 

Artificial	insemination	(AI)	has	also	played	a	key	role	
in advancing Canadian genetics. While its uptake 
varies from province to province, AI is applied 
to 75% of the sow herd through 34 government-
accredited insemination centres. Biosecurity and 
disease monitoring within these centres is tightly 
controlled.

Canada has led the world in the arena of swine 
research and pork product development. Many of 
its successes are the result of collaboration among 
breeding companies, university researchers and 
regional swine research centres. 

Agriculture Canada, through its centers of 
excellence in Alberta (Lethbridge and Lacombe) 
and Quebec (Lennoxville and St-Hyacinthe), have 
played	 a	 significant	 role	 in	 advancing	 industry	
research interests. 

Several of Canada’s universities, such as the 
University of Manitoba, the University of Guelph, 
the University of Alberta, the Université Laval, and 
the University of Saskatchewan are among world 
leaders in innovative pork research. 

Notable advancements include:

❙Canadian research led to the development of a 
test for the presence of the halothane gene that 
causes Porcine Stress Syndrome linked to quality 
deviations related to PSE (pale soft, exudative) 
issues in pork.

❙Canadian science and innovation resulted in 
branding pork based on its Omega-3 attributes. 
Health Canada and the US Department of  
Agriculture have recognized the Omega-3 content 
of pork as a functional food.

❙Research is underway to improve the pig’s 
absorption of dietary phosphorous and thereby 
reduce the amount of phosphorous in pig manure.

❙Canadian ingenuity created computer software 
that provides a statistical method of evaluating the 
strength of an animal, using information derived 
from relatives located in any number of different 
sites. Best Linear Unbiased Prediction (BLUP) 
software, developed in 1995, is recognized as 
the method of choice for genetic evaluation of 
livestock and has accelerated the pace of genetic 
improvement in Canada.

❙Canadian Research and Development is also 
responsible for introducing a national scoring and 
genetic evaluation system of hog conformation 
traits. The system includes six traits of fore and 
hind legs, four traits of toes and the number of 
functional teats. The system provides opportunities 
for the selection and genetic improvement of 
conformation traits in market hogs, as well as 
improvements in the longevity of sows.

The Canadian Centre for Swine Improvement 
(CCSI), in cooperation with industry, has played a 
vital role in improving swine genetics. CCSI offers 
leadership and services in:
❙Computing genetic evaluations
❙Maintaining a national performance database
❙Developing national standards for swine      
recording
❙Coordinating research activities in cooperation   
with its provincial and national partners

CCSI also operates a national swine registry 
program for breeding-stock export requirements. 
It	 was	 also	 the	 first	 national	 swine	 registration	
program to use BLUP.
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3.3 Chapter Summary

National herd consists of 3 primary breeds: 
Yorkshire (42%), Landrace (32%), Duroc (25%).

The use of 3 primary breeds delivers 
consistent carcass yields, finished weights and 
outstanding quality. 

Canada has been in the purebred breeding 
business for over 100 years.

Quality grading system in place for over 30 
years.

Canada ships breeding stock to over 40 
countries (U.S. and Denmark are top customers).

Canada is continuously improving quality and 
consistency, based on genetic improvements.

Canada has led the world in swine research and 
pork product development to meet the needs of 
the most demanding markets.

Canadian Herd Safety And Quality
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4.7 Animal Care Assessment
In 2005, an animal care initiative was undertaken 
by the Canadian Pork Council (CPC) to bolster 
national swine welfare initiatives that were 
already underway. The Animal Care Assessment 
(ACA)	tool	was	specifically	developed	to	promote	
sound welfare practices and assure consumers 
that these practices are being followed. The tool 
utilizes all aspects of production critical to the well-
being of animals, including stockmanship, feeding, 
watering, equipment and housing.

ACA was developed by a team of experts, 
including animal care researchers, pork producers 
and veterinarians. The ACA documentation was 
reviewed and its implementation supported by 
the CFHS, the Canadian Meat Council, Canadian 
Council of Grocery Distributors and the Canadian 
Veterinary Medical Association. CPC is currently 
working towards full producer participation in the 
program.

At present, that participation is voluntary and, 
like CQA®, it follows a set procedure for keeping 
written records of practices, for meeting program 
requirements and for reviewing all documentation 
annually using program evaluators. Producers 
who want to participate in the ACA must already 
be participants in the CQA® program.

4.8 Animal Care and Handling in Transit
Transportation is a key aspect of pork production 
and is taken very seriously by the industry. If 
animals are moved or handled improperly, they 
can be injured or die. In addition, problems with 
meat quality can arise from the improper handling 
of pigs before slaughter.

Recognizing the importance of transportation from 
the standpoint of animal welfare and meat quality, 
several	 Canadian	 trucking	 firms	 have	 made	
transportation quality assurance a part of their 
driver training programs. Trucker quality assurance 
programs are also offered by the provinces through 
farm animal councils and, in some cases, through 
community	 colleges.	 These	 certificate	 programs	
cover a number of areas, including:
❙Emergency response planning
❙Biosecurity
❙Scheduling and stopping
❙Truck conditions such as interior space, weather, 
 tightness and maintenance
❙Fitness of the hogs
❙Loading and unloading
❙Aggressive handling
❙Hog	flight	zone	and	natural	instincts 
❙Driver attitude

Transportation is also an important component of 
the codes of practice and has been the subject 
of brochures produced by several provincial pork 
associations.

4.9 Animal Care and Handling in
Processing Plants
Canada’s meat slaughter facilities are strictly 
monitored by CFIA and have developed animal 
handling protocols and HACCP plans for all 
aspects of animal care and humane slaughter. 
 
In addition, new facilities are designed and built 
in consultation with animal welfare experts to 
ensure that they conform to the latest expert 
recommendations	 and	 research	 findings.	 The	
result is well-designed loading docks, and barns 
that are furnished with proper lighting, ventilation 
and resting facilities. These contribute to better 
overall safety of the animals and the animal 
handlers, since animals are unloaded safely and 
calmly.Regular humane slaughter audits are 
performed, and compliance is strictly enforced 
by	 both	 federal	 government	 officials	 and	 major	
customers.

4.10 Farm Animal Councils
The National Farm Animal Care Council has 
been created to bring producers, researchers 
and governments together to examine animal 
care and welfare issues from a national level 
and perspective. In addition, many members of 
provincial livestock associations have formed farm 
animal	councils.	These	non-profit	organizations	are	
run by full-time staff and offer a variety of programs 
and services that promote humane treatment 
of livestock. Producer-targeted programs cover 
topics such as the handling and transportation 
of livestock and emergency response measures. 
Provincial councils are also very proactive in 
heightening public awareness about animal care 
practices through brochures and exhibits at fairs 
and in other public venues.

The pork industry has embraced the emergence of 
public interest in welfare issues to show, through 
interpretive centers, how swine are raised on 
Canadian farms. Several research centres and 
individual barn owners have attached observation 
rooms to working barns to enable the public, and 
school	children	in	particular,	to	see	firsthand	how	
pigs are raised and how livestock is properly cared 
for.

Licensing of veterinary drugs, approval of new 
drug uses and drug production standards fall 
under the Veterinary Drugs Directorate (VDD) of 
Health Canada, which is the federal government 
department responsible for helping to maintain 
and improve public health. The VDD evaluates and 
monitors the safety, quality and effectiveness of all 
veterinary products. CFIA is in charge of auditing 
and monitoring drug use in keeping with Health 
Canada requirements. Licensing of veterinary 
biologics such as vaccines is regulated by CFIA.

4.3 Antimicrobial Resistance
There is growing worldwide concern about a link 
between the use of antibiotics in animal production 
and increasing resistance to antibiotics in human 
diseases. In response, Canada has created the 
Canadian Integrated Program for Antimicrobial 
Resistance Surveillance (CIPARS) to help 
protect human health. Because of the advanced 
development of the CQA® program, this national 
surveillance program is being piloted in the swine 
industry. It is a collaborative effort involving a 
broad spectrum of industry and government 
representatives. 

In 2004, CIPARS began with the sampling and 
analysis of on-farm swine feces in each of the major 
pork-producing provinces. Samples are collected 
three	times	a	year	from	a	select	number	of	finisher	
hogs validated under the CQA® program.

Once this phase of the national on-farm surveillance 
program is completed, it will be expanded to 
include animal foods and pork products at the 
retail level. Ultimately, CIPARS is expected to 
include beef and poultry as well. The program will 
help safeguard public health, beginning with the 
farm animal, and will further strengthen Canada’s 
already high standards of food safety.

4.4 Animal Welfare
Animal care and welfare is a top priority for the 
Canadian pork industry. Farmers know that 
a contented pig is a productive pig; they also 
recognize that the public wants assurance that food 
animals are well cared for during their lifetimes.

Public interest in animal husbandry practices 
and housing systems has driven continuous and 
ongoing improvements across all aspects of 
animal production.

4.5 National Animal Care Codes of Practice
Codes of practice are nationally developed 
guidelines for the care and handling of farm 
animals and include recommendations for 
animal housing, management, transportation 
and processing. The codes are voluntary and are 
intended to be used as a management tool in the 
promotion of sound, proven welfare practices. 
Moreover, as international concerns about animal 
welfare become more acute, foreign buyers will 
increasingly see these codes as very positive 
aspects of the Canadian pork industry.

The codes contain recommendations to assist 
farmers (and others in the agriculture and food 
sector) to compare and improve their own 
management practices. Codes have been 
developed by a review committee representing 
farm groups, animal welfare groups, veterinarians, 
animal scientists, federal and provincial 
governments, related agricultural sectors and 
interested individuals. Initially the Canadian 
Federation of Humane Societies (CFHS) led in 
coordinating code development; later, this was 
taken over by the Canadian Agri-Food Research 
Council. More recently, a new organization, the 
National Farm Animal Care Council, has been 
working to redesign the code development and 
revision process.

Three separate codes apply to swine:
❙Recommended Code of Practice for the Care and 
Handling of Farm Animals: Pigs (published 1984, 
revised 1993)
❙Recommended Code of Practice for the Care and 
Handling of Farm Animals: Transportation (2001) 
❙Recommended Code of Practice for the Care and 
Handling of Farm Animals: Early Weaned Pigs 
(2003)

4.6 Animal Care Legislation
Federal government regulations that pertain to 
aspects of farm animal welfare include:
❙The Health of Animals Act
❙The Criminal Code of Canada
❙The Meat Inspection Act

At the provincial level, acts and regulations for 
animal care draw on the standards set by the 
codes of practices to protect the welfare of swine 
and to address offences when they occur.
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Table 2. Canada’s Hog Disease Status

    OIE-Listed Diseases     Status

Swine vesicular disease Free

African swine fever Free

Aujeszky’s disease Free

Trichinella Free

Anthrax Free

Porcine brucellosis Free

Porcine cysticerosis Free

Vesicular stomatitis Free (1943)*

Foot-and-mouth disease Free (1952)*

Hog cholera Free (1963)*

4.13 Feed Safety Assurance Systems
The Canadian Food Inspection Agency (CFIA) 
administers a national livestock feed program to 
verify that livestock feeds are manufactured and 
sold in accordance with the Federal Feeds Act. 
The program includes evaluation of products 
before sale by staff of the Feed Section, and post-
market	 inspection	 and	 monitoring	 by	 CFIA	 field	
staff located throughout Canada.

The Animal Nutrition Association of Canada (ANAC) 
is the national organization of manufacturers and 
suppliers of animal nutrition products. It oversees 
the delivery of a comprehensive feed safety 
management	and	certification	program.

FeedAssure™ is  a HACCP based program 
that brings the highest safety standards to the 
production of animal feed. Under the program, 
third-party audits are conducted annually; full 
audits are carried out in year one, followed by partial 
audits in years two and three, after which the cycle 
repeats itself. More than 70% of the commercial 
livestock feed in Canada is manufactured in mills 
that	are	HACCP-certified	under	the	FeedAssure™	
program.

Food safety controls are embedded throughout 
the feed manufacturing process – from the 
procurement	of	ingredients	to	delivery	of	the	final	
feed project.

4.14 Medicated Feed Controls
Health Canada and CFIA are responsible for 
enforcing regulations controlling the use of 
medicated feed for livestock. Health Canada sets 
policies to protect public health and ensures that 
veterinary medications are safe and effective 
before licensing them for direct or indirect use. 
CFIA ensures that the policies of Health Canada 
are followed, and is responsible for all the federal 
inspection programs related to feeds, animal health 
and plant protection. Under the provisions of the 
Feeds Act, CFIA monitors the use of feed-additive 
medications, primarily through facility inspection, 
label inspection and feed sampling and testing 
programs at Canadian feed mills and farms.

4.15 National Herd Health
Canada prides itself on possessing one of the 
best swine herd health statuses in the world. The 
low prevalence of diseases in the country’s hog 
population,	as	defined	by	the	World	Organization	
of	Animal	Health	(formally	the	Office	International	
des	Epizooties	or	OIE),	testifies	to	the	soundness	
of Canada’s herd health program (Table 2).

Source OIE          *Dates of last outbreaks

The World Organization
for Animal Health (OIE)
The	 need	 to	 fight	 animal	 diseases	 at	 a	
global	level	led	to	the	creation	of	the	Office	
International des Epizooties through the 
international Agreement signed on January 
25th	1924.	In	May	2003	the	Office	became	
the World Organization for Animal Health 
but kept its historical acronym OIE. The 
OIE is the intergovernmental organization 
responsible for improving animal health 
worldwide.

It is recognized as a reference organization 
by the World Trade Organization (WTO) 
and as of January 2008, had a total of 172 
Member Countries and Territories. The OIE 
maintains permanent relations with 36 other 
international and regional organizations 
and	has	 regional	 and	 sub-regional	 offices	
on every continent.

In farm animal production, a herd’s health status 
results	 from	many	 influences,	 including	producer	
astuteness and attention to detail, housing 
conditions, welfare practices and biosecurity 
protocols. In all of this, the strong relationship 
between pork producers and veterinarians plays 
a vital role in securing and maintaining a robust, 
healthy herd.

Table 1. Base Ingredients of Swine Rations by
Production Type

Grower-Finisher 
Hog Ration

Sow Ration

Corn, barley, 
wheat and
soy meal 
throughout 
Canada

Corn, wheat, 
barley (Quebec)

Small amounts of 
canola meal

Corn (Ontario)

Field peas in 
Western
Canada; rations 
are now 20% 
field	peas	and	the	
amount continues 
to grow

Barley, wheat 
and corn 
(Western 
Canada)

Feed	 is	 a	 variable	 that	 can	 influence	 the	 quality	
of meat. It affects primarily fat composition, which 
influences	the	meat’s	firmness	and	color,	and	the	
rancidity detection rate. Canadian feed barley is 
a highly digestible grain that offers an excellent 
combination of amino acids and high lysine 
content, thus making it a preferred ingredient in 
comparison with other grains.
 
Feed wheat from Western Canada is an equally 
high-quality ingredient and has several advantages 
in animal feeds. Its high gluten content promotes 
good pellet binding and eliminates the need for 
supplemental binders.

Soy meal and grain corn are good sources of 
energy	and	protein.	Feed	corn	contains	significant	
amounts of starch, which give it a high-energy 
yield. When used in association with grain corn, 
soy meal has a good protein balance and makes 
for a palatable ration.

Feed supply companies are an integral part of the 
livestock industry, specializing in the development 
of customized feed programs and the transfer 
of leading-edge information about nutrition and 
feeding systems to producers. Knowledge transfer 
takes place in several areas, including protein 
nutrition and phase feeding.

4.11 Animal Care Research
Many of the larger pork producer associations 
fund animal welfare research through universities 
and	 swine	 centres.	 A	 significant	 component	 of	
swine research is targeted to group-sow housing 
systems.

4.12 Feed and Its Production
The production of food animals in Canada draws 
on an abundant variety of quality feed grains. Dur-
ing each of the last 10 years, hogs have consumed 
35% to 45% of the 28 million tonnes of feed grain 
produced in this country.

The major grains consumed by hogs are corn 
(54%), barley (29%) and feed wheat (12%). It is 
estimated that the Canadian hog feed market uses 
approximately 1.4 million tonnes of soy and canola 
protein meal every year.

The Canadian pork industry has the ability to tailor 
feed ratios to suit consumer preferences both at 
home and abroad. In many cases, this equates 
to the amount of corn fed to the hogs versus the 
amount of barley (Table 1).

Grains used in Canadian hog production

Barley
29%

Corn
54%

Soy/Canola
protein pellets

5%

Feed
wheat
12%
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Management System (CADEMS). CADEMS is 
part of a vast project that focuses on preventing 
the introduction of bioterrorism agents, such as 
foot-and-mouth disease, into Canadian herds. 
The intention is to equip Canada and Canadian 
producers to deal effectively and promptly with 
such an emergency situation.

As well, CFIA is in the process of completing a 
national Foreign Animal Disease Emergency 
Response System (FADERS). Once completed, 
the	 system	 will	 consist	 of	 five	 modules:	 Animal	
Premises; Animal Information; Inspection Informa-
tion; Laboratories; and Disease Management.

Each Canadian province has implemented warning 
and information systems for animal health. Most 
provinces also have their own emergency plans, 
and some have developed ways to coordinate 
with the federal government when it is necessary 
to deal with disease outbreaks.

On the industry front, the Canadian Animal Health 
Coalition works to strengthen the health system 
by bringing together various livestock groups with 
a shared interest in risk management. This non-
governmental	group	enjoys	considerable	flexibility	
in initiating studies and bringing projects to early 
fruition.

4.20 Regionalization
Industry and governments recognize the value of 
dividing the country into regions in order to prevent 
and/or limit the damage caused by the outbreak 
of a foreign animal disease. Under this scheme, a 
region with a disease could be kept separate from 
disease-free regions, and the latter would not be 
subjected to disease-driven disruptions in trade. 
Such	regions	would	be	defined	by	areas	where	road	
traffic	is	constricted	and	can	be	tightly	controlled;	
one example is the point where the Trans-Canada 
highway crosses the border between Ontario and 
Manitoba.

Other types of regional controls would be islands 
or mountain ranges. The regionalization model 
complies with OIE requirements and has been 
successful in other jurisdictions around the world.

4.21 Animal Traceability
The CPC and provincial pork organizations have 
been proactive in the development of a national 
identification	 and	 traceability	 system	 for	 the	
Canadian hog industry. 
 

The Canadian industry has developed an action 
plan to prepare for the rare event of a foreign 
animal disease outbreak or food safety crisis. 

Much of the national progress on traceability 
has been related to live animals and consists of 
monitoring swine movement so that any disease 
outbreaks can be contained and controlled. This 
initiative is led by the CPC in cooperation with 
its provincial members, and is structured around 
the	 development	 of	 national	 identification	 and	
traceability standards and requirements. CFIA and 
national	 livestock	 identification	agencies	are	also	
providing CPC with input into the logistical and 
technical aspects of the initiative.

Canada’s program for tracing live swine uses a 
four-step, phased approach. Key components 
include:

Premise Identification and Registration
Working	with	the	Canadian	Livestock	Identification	
Agency, CPC is developing national standards 
for	 premise	 identification.	 The	 standards	 will	
be applied to farms, auction sites, abattoirs and 
all other sites through which animals pass. This 
crucial	first	step	will	begin	the	process	of	premise	
identification	and	registration	for	the	National	Hog	
Traceability System.

National Tattoo Registration and Allocation
Although Canadian hog producers have been 
using shoulder slap tattoos for settlement purposes 
for more than 15 years, the numbering system 
has been local or regional in use. The system 
will ensure that the numbers are unique to the 
production sites where they are applied, and that 
they are nationally controlled and maintained.

Swine Slaughter Movement Database
Swine tattoo numbers obtained from packing 
plants and marketing boards will be fed into a 
slaughter movement database in order to track 
hog movement from the farm to the abattoir. This is 
scheduled for early completion and will eventually 
be integrated into the National Hog Traceability 
System.

National Hog Traceability System
With completion intended for the near future, this 
comprehensive hog movement reporting system 
will be the central location for all tracing information 
and will ensure the information’s continuity and 
consistency.

4.16 Biosecurity
Canada’s pork producers follow a rigorous, 
multifaceted biosecurity program that includes the 
following: 

Barn Separation Distances
The distance between barns is critical for 
preventing the spread of airborne diseases; many 
countries have found that where barns are in close 
proximity and hog densities are high, diseases 
tend to spread more readily.

Canada is fortunate in having one of the lowest 
hog densities of any major pork-producing country 
in the world, and much of the growth of the hog 
industry is taking place in the prairies where 
barns are widely separated, often by three to four 
kilometres.

Entry Protocols
In most hog barns, entry is restricted to barn 
workers, essential visitors and veterinarians; 
people in the latter two categories must have had 
no contact with swine within the last 60 hours. 
In addition, all workers and visitors must shower 
before entering the barn and must wear facility-
supplied clothing and boots. Outside equipment is 
disinfected before being brought into the barn and 
public entry to barn sites and adjacent grounds is 
prohibited.

Stock Quarantine
Quarantine is a process by which new animals are 
isolated from herd animals for a period of time to 
ensure that they are free of disease. The isolation 
procedure involves maintaining separate facilities 
away from, and unattached to, existing barns.

Barn Environmental Controls
The environment in which animals are raised 
can	have	a	huge	influence	on	herd	health.	As	the	
trend continues towards large, intensive units of 
livestock, much more attention is being paid to the 
importance of controlling environmental conditions 
such	 as	 temperature,	 humidity	 and	 airflow.	 Barn	
ventilation systems today are sophisticated and 
fully automated, with built-in alarm systems to 
warn of any malfunction or power failure. The 
CQA® program places a great deal of emphasis on 
maintaining a healthy environment for swine.

Transportation Protocols
Trucks used to haul commercial feed and pigs 
must be routinely washed. Many of the major 
trucking companies subscribe to rigorous HACCP 
standards for keeping vehicles clean.

Manure and Dead Stock Management
The handling of dead stock and manure is tightly 
regulated by each of the provincial governments. 
Canada’s pork producers devote special attention 
to these matters to protect the health and safety of 
both livestock and people.

4.17 National Swine Health Plan
Canada’s animal herd health has been advanced 
by the development of the National Swine Health 
Information Plan (N-SHIP). Administered by the 
Canadian Centre for Swine Improvement (CCSI), 
in cooperation with provincial swine specialists 
and industry, the plan is designed to illustrate 
levels of health and biosecurity in Canadian herds 
for the purpose of eliminating disease. Health and 
biosecurity information is stored in a database and 
regularly updated.

4.18 Foreign Animal Disease Control
Food animal production that is tied to export 
markets must have effective strategies to deal with 
potential outbreaks of disease in foreign animals. 
Should an outbreak occur, Canada must be able 
to assure its customers that the meat they are 
eating is safe, and that it is derived from healthy 
stock. To address this need, Canada is developing 
risk management strategies for dealing with such 
outbreaks. These strategies are cooperative efforts 
involving federal and provincial governments and 
industry stakeholders.

The CFIA  Animal Disease Surveillance Unit 
works to detect and respond to potentially 
emerging animal diseases. Through the formation 
of a nationwide network, the disease detection 
capabilities of Canada’s veterinarians, provincial 
and university diagnostic laboratories and the 
federal government are combined. 

Canada communicates the results of its 
surveillance for reportable diseases to the World 
Organization for Animal Health (OIE). This 
exchange of information is an important part of 
Canada’s commitment to work with other nations 
to establish the best approaches to protect animal 
and human health.

4.19 Disease Control Strategies
At the federal government level, CFIA leads in 
developing strategies for protecting Canadian 
livestock from diseases that could restrict trade 
or threaten human health. CFIA stays abreast of 
the health status of Canadian herds and oversees 
the Canadian Animal Disease Emergency 
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Canada has an internationally respected food 
safety system. Consumers around the world rank 
Canadian food among the safest in the world.

The Canadian Food Inspection Agency (CFIA) 
safeguards Canada’s food supply by enforcement 
of food safety and nutritional quality standards and 
inspection.

The CFIA monitors all establishments that export 
pork products to international markets and has the 
authority for administration and enforcement of 
Canada’s Meat Inspection Act under federal law.  

CFIA is led by a President who reports to the 
Minister of Agriculture and Agri-Food and ultimately 
the Prime Minister of Canada. The Agency employs 
approximately 6,000 highly trained professionals 
including veterinarians, research scientists and 
inspectors	 who	 operate	 from	 151	 field	 offices	
across Canada. 

CFIA manages 14 laboratories and research 
facilities	 that	 provide	 scientific	 advice,	 develop	
new technologies, provide testing services and 
conduct research. 

CFIA safeguards consumers in international 
markets for Canadian pork by contributing to food 
safety and the health of animals in Canada. This 
ongoing commitment is supported by a willingness 
to communicate developments in food safety and 
animal health in a rapid and transparent manner.

5.1 Residue Testing Program

Canada’s National Chemical Residue Monitoring
Program (NCRMP) tests samples of pork fat and
muscle tissue, as well as internal organs for
chemical residues. Testing is performed to detect 
veterinary drugs and other agricultural and 
industrial chemicals. 

Any	 finding	 of	 chemical	 residues	 is	 evaluated	
to determine if there is a violation of Canadian 
maximum residue limits (MRLs), which is enforced 
under the Canadian Food and Drugs Act. In 
the very rare event that a violation is found, an 
investigation is conducted to determine if further 
compliance testing is required.

5.0 CANADIAN FOOD SAFETY SYSTEMS
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Common Production Terms

Barrow: A neutered male pig

Barbecue or Roasting Pig: A young pig 
used in Asian markets and specialty cooking 
events 36 - 50 kg.

Boar: Adult male pig suitable for breeding

Farrowing: The process and period of time 
from birth to weaning

Feeder Pig: Piglet after it is weaned from the 
sow; also known as “weaner” pig

Gilt: Young female pig up to 6 months of age 
that has never farrowed

Litter: Group of piglets born at one time from 
the same pig

Market Pig: Barrow or gilt raised for meat 
production

Piglet: Newborn pig, 1 - 2 kilograms

Runt: Smallest piglet in the litter

Sow: Adult female pig that has produced at 
least one litter

Wild Boar: Wild pigs considered to be 
descendents of European wild boars 
introduced in North America for sport hunting, 
or the hybrid offspring of escaped domestic 
pigs.

Production Fast Facts

Sow Gestation Period: Approximately 3 
months,  3 weeks and 3 days

Sow Production Life Cycle: 2.5 years or 5 
litters

Average Litter Size: 8 - 12 piglets. Litters 
Per Year: Approximately two

Nursing Period: Two to four weeks before 
weaning

Feeder Pigs: Move out of the nursery when 
they reach a weight of 25 kg.

Market Pigs: Feeder pigs that have reached 
the desired processing weight 

Total Growth Days (birth-market weight): 
165 - 175 (110 - 120 kg.)

4.22 Chapter Summary

The quality and safety of Canadian pork is 
protected through a CFIA supported auditable 
HACCP-based, on-farm food safety system 
CQA®.

The use of medication in the Canadian pork 
industry is tightly controlled and monitored 
through the CQA® program. 
 
Antimicrobial resistance to antibiotics in human 
health diseases is strictly sampled and tested 
through the Canadian Integrated Program for 
Antimicrobial Resistance Surveillance.

Animal care and welfare is a top priority for the 
Canadian pork industry. Several government 
legislations combined with provincial programs 
are in place to ensure the highest animal care 
standards are met on-farm.

Transportation quality assurance programs 
have been put in place to ensure the highest 
standards of animal handling, care and welfare 
are maintained during the transport of animals 
to slaughter.

Processing plants are strictly monitored by 
CFIA inspectors to ensure that the highest 
standards of animal handling, care and welfare 
are maintained during the receiving and housing 
of animals prior to slaughter.

The Canadian pork industry is proactive in 
opening its doors to growing public interest 
around the production and housing of animals.

High quality feed equals high quality pork.
Canada grows and feeds high energy feed 
grains like corn, barley and wheat to give 
Canadian pork its distinctive taste, color and 
texture.

The safety and quality of Canada’s national 
livestock feed program is administered by the 
CFIA. 

The Animal Nutrition Association of Canada has 
developed the FeedAssure™ program to create 
a certified HACCP approach to feed production.

According to the World Organization of Animal 
Health (OIE), Canada has achieved one of the 
highest herd health ratings in the world.

Canada’s pork producers follow a rigorous, 
multifaceted biosecurity program covering all 
aspects of production.

Canada has embraced comprehensive foreign 
animal disease controls to manage any potential 
outbreaks of disease that could be introduced 
through foreign animals. Strategies include: 
regionalization and live animal traceability.

5.2 Chapter Summary
 
Canada has an internationally respected food 
safety system.

Consumers around the world rank Canadian 
food among the safest.

CFIA safeguards Canada’s food supply by 
enforcement and inspection of food safety and 
nutritional quality standards.

Canada has a comprehensive chemical residue 
monitoring program.

Safety And Quality
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The Canadian meat processing industry has 
worked in collaboration with the Canadian Food 
Inspection Agency (CFIA), to put in place world-
recognized food safety and quality systems that 
are	scientifically	robust	and	benefit	both	domestic	
and export customers.

Most importantly, all federal establishments are 
governed intensely by Canada’s Meat Inspection 
Act and Regulations, and the comprehensive CFIA 
Manual of Procedures. All federal establishments 
are inspected regularly, and randomly audited by 
highly professional and trained CFIA Veterinarians 
and Meat Inspectors. These measures are an 
integral part of an internationally recognized 
science-based risk analysis food safety system 
that ensures Canadian meat products remain 
among the highest in quality and safety in the 
world.  

The meat slaughter and processing industry is a 
pillar of Canada’s agri-food economy, representing 
the largest food processing sector in Canada. 
The Canadian meat processing industry also 
represents	significant	job	creation,	accounting	for	
67,000 people, 28% of the Canadian food industry’s 
workforce, with combined (pork, beef, veal, lamb 
and poultry) sales of $20.5 billion annually. 

6.1 A Skilled Workforce
Canada’s pork packing and processing industry 
relies heavily on skilled and semi-skilled workers. 
From receiving and handling live animals at the 
processing plants to packaging, distribution and 
sales, the work is varied, demanding and at times 
physically challenging.  

To maintain optimal product quality and shelf 
life, meat cutting and packing is performed at 
temperatures below 4 degrees Celsius.  The work 
requires skill and knowledge in proper cutting 
techniques and the use of specialized equipment.  
It also requires physical strength and endurance 
to	maintain	high	productivity	and	efficient	through-
put.

High speed, high capacity processing plants require 
a large number of dedicated, skilled employees.   
Canada’s meat processors take great pride in the 
regular on-site, on-the-job training and orientation 
that is provided to all new and existing employees. 

Several of Canada’s larger meat processing 
companies have closed their older facilities and are 
consolidating their capacity in key strategic new 
plants. This requires more employees to operate 
them at optimal double shift processing levels.

6.2 Worker Safety and Health
Worker Safety and Health is a top priority for 
Canada’s pork processing industry. Regular 
training of employees – combined with job 
rotation, regular work breaks and new processing 
plant design and equipment – assures employees 
are maintaining optimal health and targeting zero 
injuries.

Continuous improvement of plant processes and 
vigilant enforcement of safety regulations, designed 
for each and every plant location, contribute to 
ever increasing levels of employee safety and 
the elimination of any repetitive muscular skeletal 
injuries. On-site health care and physiotherapy 
clinics, plus ergonomic training sessions, keep 
employees and managers up to date on the latest
techniques and tools available to minimize work 
injuries, and treat any immediate needs as they 
arise.

6.3 Evolution and Advancements
Canada’s pork slaughter and pork processing 
sector has changed considerably over the past 
several years. It was once dominated by small to 
mid-size plants, but state-of-the-art facilities are 
now being built to process between 45,000 and 
50,000 hogs per week. Many of the newer facilities 
are in the prairies, where prospects for expanding 
hog production are greatest. In 2005, seven of 
Canada’s 40 federally inspected processing plants 
(that is, plants with processing capacities of more 
than one million head annually) handled 59% of 
the hogs.

Canada’s total weekly slaughter capacity is 
approximately 480,000 hogs. While most plants 
run single shifts, the newer plants are capable of 
double-shifting.

In all provinces, the slaughter and meat inspection 
processes are standard across all federally 
inspected slaughter plants. Canadian hogs are 
slaughtered at a live weight of approximately 
110 - 120 kg., based on processor and market 
preferences.

6.0 CANADIAN MEAT PROCESSING SYSTEMS
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The rigid protocols and high-quality standards 
for animal welfare, require the proper treatment 
and handling of animals prior to slaughter.
Animals stressed before slaughter, whether in 
transportation, holding or stunning, can produce 
meat with undesirable quality deviations known as 
PSE	(pale,	soft	and	exudative)	or	DFD	(dark,	firm	
and dry). As a consequence, processing plants 
use a range of humane handling measures:
❙Animal behaviourists are often consulted in 
abattoir design to ensure that the facilities do not 
unduly alarm pigs when they are being held, moved 
or stunned. Abattoirs use two types of systems to 
stun animals: electricity and carbon dioxide.
❙Plant staff is trained in proper animal handling 
techniques.
❙Plants ensure that the procedures outlined in the 
codes of practice are being followed.
❙Many processing plants in Canada require 
transportation	personnel	to	be	trained	and	certified	
in livestock transportation and handling quality 
assurance programs.
❙Abattoirs require hogs to be rested for a minimum 
of two to four hours before slaughter, depending 
on the duration of hauling before processing. 

The methods used to process carcasses also have 
an impact on meat quality. Most Canadian plants 
employ a two-stage, rapid-chilling process that 
uses a combination of low temperature and high air 
velocity	to	produce	a	stable	final	temperature.	The	
adoption of advanced pork processing equipment 
has	allowed	for	significant	 improvements	 in	plant	
efficiencies,	employee	safety	and	food	quality.

Mechanization of pork processing facilities 
has helped to replace employees in physically 
demanding and stressful job functions.  Robotic 
carcass splitters and robotic loin trimmers have 
allowed processors to operate more safely, and 
to improve line speeds and product consistency.
Robotic stackers in warehousing facilities allow 
processors to redeploy semi-skilled labor to other 
departments.

Advanced metal detecting and x-ray equipment 
improve quality and food safety by eliminating the 
already low potential of any foreign material in the 
final	product.

6.4 Residues and Antibiotic Monitoring
Canada’s meat processing industry requires 
on-farm adherence to withdrawal times for any 
administered antibiotics. In addition, the presence 
of residues is closely monitored at meat processing 
facilities by the CFIA and plant staff.

6.5 Processing Plant Sanitation
and Hygiene
Pork can only compete on the global marketplace 
when produced under stringent sanitary conditions.  
Equipment placed in new and upgraded plants 
incorporates	not	only	speed	and	efficiency,	but	also	
the ability to be cleaned and sanitized properly.  
Automated computer-controlled systems ensure 
that the correct balance of time, temperature 
and cleaner concentration is maintained during 
cleanup.

Improvements to the overall meat plant sanitation 
and new packaging design and materials have 
allowed Canada’s meat processing facility to 
export fresh pork products to distant world markets 
and	still	have	sufficient	shelf	 life	 to	compete	with	
domestic product.

The Canadian meat processing industry invests 
hundreds of millions of dollars annually in laboratory 
testing, plant sanitation, equipment, conveyances, 
packaging, state-of-the-art technology, as well 
as research and development. To support these 
commitments, the Canadian pork processing 
industry	employs	highly	qualified	and	professional	
Food Science and Microbiology experts to manage 
their food safety and quality control programs. 
Many	firms	have	PhDs	and	veterinarians	on	staff.

6.6 Federal Inspection Services
The Canadian Food Inspection Agency is respon-
sible for the development and implementation of 
the federal meat hygiene program including:
❙The development of regulations, policies and 
standards relating to the inspection of facilities 
and meat products, and the processing, use and 
labelling of meat products
❙Registration of facilities and licensing of operators
❙ Inspection of federally registered abattoirs, pro-
cessing plants and storage facilities.
❙ Import inspection
❙Export	 inspection	 and	 certification	 to	 meet	 the	
requirements of the country of destination
❙Audit	and	verification
❙Compliance and enforcement
❙Disease surveillance, control and eradication
❙Emergency preparedness and recalls
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From the moment animals arrive at the abattoir, 
and through all stages of processing, CFIA 
veterinarians and inspectors verify the hygiene 
and safety of the meat. All Canadian Federally 
registered processing plants are inspected by 
CFIA to the same exacting standards in all areas 
of Canada.  In addition, the Agency has negotiated 
access agreements with the competent authorities 
of many foreign governments around the world.  
CFIA	acts	 as	 the	 third	 party	 independent	 verifier	
that Canadian processing plants approved for a 
specified	 export	 market	 destination	 meet	 all	 the	
requirements of that market. 

In federally-inspected facilities, all animals are 
inspected by a federal veterinarian prior to 
slaughter.  Each and every animal is also inspected 
post-slaughter by veterinarians and inspectors, 
to ensure that animals are disease-free. CFIA 
enforces stringent standards with respect to 
disinfection, hygiene, product monitoring, packing 
and labelling in order to ensure compliance with 
the requirements set out in the Meat Inspection 
Act.

Canada’s meat processors all adhere to current 
good manufacturing practices (GMP’s), sanitation 
standard operating procedures (SSOPs), and 
Hazard Analysis Critical Control Points (HACCP) 
process controls. All plants are also subject to 
CFIA’s	Compliance	Verification	System.

A CFIA approved HACCP system is mandatory 
for all Canadian meat processing plants exporting 
meat products. HACCP plans function through 
the use of critical control points (CCP’s) which 
are monitored by specially trained employees 
to control potential food safety risks. CCP’s are 
determined by conducting a comprehensive 
analysis of possible biological, physical or chemical 
hazards associated with each process step and all 
ingredients and packaging.

The effectiveness of the HACCP plan, is checked 
by	verification	procedures	which	utilize	laboratory	
tests or other procedures approved by the  CFIA.

All meat products must have an HACCP plan, 
and if a new meat item is produced, it cannot be 
exported until an HACCP plan for the production 
process is developed and approved by the CFIA. 

Suppliers of meat ingredients, as well as cold/
frozen storage facilities, must also have approved 
HACCP plans.

To ensure the HACCP system is functioning 
correctly, each operation is required to undergo 
audits by the Canadian Food Inspection Agency 
(CFIA). Audits include review of HACCP 
documentation and records, as well as on-site 
audits	 of	 monitoring	 and	 verification	 procedures	
and CCP’s.

Meat products produced in federally inspected 
plants	are	 identified	with	a	symbol	known	as	 the	
meat inspection legend. The number on the stamp 
identifies	 the	 plant	 at	 which	 the	 meat	 or	 meat	
product was processed.

6.7 Pork Processing Plants
and the Environment
Canada’s pork processing plants are designed 
to meet the strict requirements of Federal, 
Provincial and Municipal laws for environmental 
protection.  From the design of waste water 
treatment	 processes	 to	 the	 energy	 efficiency	 of	
boilers and compressors, Canadian processors 
are continually seeking ways to improve plant 
sustainability.  Plants recognize the importance of 
regenerative energy capture and electrical energy 
reduction in helping to move the nation towards a 
reduction in green house gas emission.

 0 0 0
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The Canadian pork industry is driven by export 
success, marketing over half its pork production 
outside of Canada. Canadian processing plants 
prioritize	 the	 filling	 of	 highly	 specific	 orders,	
demonstrating an ability to tailor output to the most 
exacting	 specifications	 in	 the	 most	 demanding	
markets. Canada has developed a personalized 
trade	 approach	 that	 emphasizes	 flexibility	
and adaptability in international markets. This 
reliability and adaptability are the cornerstones 
of the Canadian pork industry, and a point of 
differentiation from many competitors.

Through relationship-building in the client’s 
language,	and	developing	affinities	on	the	basis	of	
shared ethno-cultural backgrounds, the Canadian 
pork industry has forged a global reputation for the 
highest standards of product quality and customer 
service.

7.1 Canada’s Global Pork Markets
❙Canada is the third largest global exporter of pork 
in the world.
❙Major pork export markets for Canada include: 
USA, Japan, Russia, South Korea, Mexico, 
Australia, China, Taiwan and Hong Kong.
❙Pork exports from Canada have tripled over the 
last 2 decades.
❙Canada typically accounts for nearly 20% of world 
pork exports, shipping to more than 100 countries 
around the world.
❙Historically, Canada has exported over 50% of its 
total production. The USA typically accounts for 
the largest export market by volume.
❙Exports to other markets outside of the US and 
Japan have been increasing steadily, and show 
excellent opportunities for continued growth.

7.2 Distribution Systems and Container
Movement
Canada’s geographic location and extensive 
network of transportation infrastructure enables 
exporters to serve almost all global markets rapidly 
and	 effectively.	 Through	 the	 Pacific	 gateway	 on	
Canada’s  West coast,  exporters  can easily ship 
products	 to	 destinations	 throughout	 the	 Pacific	
Rim. This network offers world-class marine, 
rail, road and air transportation capabilities. Pork 
products shipped from Canadian ports can arrive 
two days before shipments from other ports in the 
Western Hemisphere. 

Canada’s large land mass requires an equally 
large transportation, and a distribution network 
to ensure that products get to foreign markets 

on time. The use of refrigerated storage facilities 
and a sophisticated computer tracking system – 
combined with state-of-the-art shipping ports in 
Vancouver, Prince Rupert, Montreal and Halifax – 
are integral components of Canada’s distribution 
system network.

Canada’s economy relies heavily on trade. As a 
result, Federal Government policy has focused 
on supporting the national transportation system’s 
efficiency,	 security	 and	 sustainability.	 Under	
Federal law, all exporting meat plants must address 
transportation requirements of approved HACCP food 
safety systems. Inspections of shipping containers, 
refrigeration unit operation and product temperature 
monitoring are performed and documented.

Pork products destined for export are examined by 
the Canadian Food Inspection Agency (CFIA), and 
when all inspections are successfully completed an 
export	certificate	 is	 issued.	Every	box	of	product	 in	
every shipment is marked to indicate its acceptability 
for export, and to support trace back programs.

The Canadian pork processing industry works in 
collaboration with the CFIA and shipping port partners 
to	 ensure	 safe,	 secure	 and	 efficient	 transportation	
service to over 100 markets around the world.

7.0 CANADIAN PORK EXPORTS
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6.8 Chapter Summary

The Canadian meat processing industry has 
worked in collaboration with CFIA to build world 
recognized food safety and quality systems.

All federal establishments are governed by 
Canada’s Meat Inspection Act and Regulations.

All Federal establishments are inspected, 
monitored and audited by CFIA veterinarians
and meat inspectors.

Canada’s meat processing industry is the 
largest food processing sector in Canada, 
employing over 67,000 people, 28% of Canada’s 
food industry workforce.

Combined annual sales over $20.5 billion (pork, 
beef, veal, lamb, poultry).

Canadian pork processing plants rely on a 
highly trained work force that must operate 
in a working environment below 4° Celsius to 
maintain high product quality and shelf life 
standards. 

Worker safety and health is a top priority for the 
pork processing sector.

Canada’s total average weekly slaughter 
capacity is 480,000 hogs. 

Average live slaughter weights are approx-
imately 110 - 115 kg., based on processor and 
market preferences.

Rigid animal care and handling protocols are 
in place to manage public opinion and produce 
the highest quality products.

Canadian pork processing plants have made 
significant advances in equipment and 
technologies to improve efficiencies, employee 
safety and meat quality. 

Residues and antibiotic testing are closely 
monitored by CFIA and plant staff.

The Canadian meat processing industry invests 
hundreds of millions of dollars in Lab testing, 
plant sanitation, equipment, conveyances, 
packaging, state-of-the-art technology, research 
and development.

CFIA is responsible for the development and 
implementation of the Federal Meat Hygiene 
Program.

7.3 Chapter Summary

Canada is an export-driven nation that markets over
50% of its total pork production to more than 100 
countries around the world.

Over  the  last few years, Canada has consistently  
exported over 1 million tonnes, worth almost $3 billion 
annually, to more than 100 countries around the world.

Canadian pork processors have earned a reputation for 
delivering the most exacting specifications to the most 
demanding markets.

Canada is the third largest global pork exporter,
accounting for 20% of world pork exports.

Growth in Pork exports has tripled in the past 15 years.

Top export markets for Canada are US, Japan, Russia, 
South Korea, Mexico, Australia, China, Hong Kong.

Canada’s geographic location and state-of-the-art 
transportation infrastructure is ideal for serving the 
world’s export markets.

Canadian pork processors work in collaboration with 
CFIA and shipping port partners to ensure safe, secure 
and efficient transportation services to world markets.

Processing  Systems
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The processing of animals for food is a very 
complicated and regulated process. It requires that 
approved HACCP plans are in place, to ensure that 
animal welfare, food safety and quality standards 
are maintained throughout the entire process. Pig
slaughtering systems consist of eight process 
category stages:

Slaughter Processing Systems
1) Receiving
Market pigs are generally slaughtered after 
5-6 months of age, averaging 165-170 days to 
achieve optimum live weight and maturity. Pigs are 
transported	from	finishing	barns	in	trucks	that	have	
special compartments with an individual capacity 
of 12-15 pigs. On arrival to the processing plants, 
pigs are unloaded with care and driven in lairage 
pens that have a capacity equivalent to a truck 
compartment. The pigs are held there for a pre- 
determined amount of time to recover from fatigue 
and stress. They are provided with enough water 
to	remain	well-hydrated,	and	to	flush	out	intestinal	
pathogenic bacteria. Health inspections can be 
held during the holding period. The live animals 
are weighed prior to processing so that yield can 
be accurately determined.

2) Stunning
Before slaughtering, pigs undergo electrical or 
carbon	 dioxide	 stunning.	 In	 the	 first	 case,	 they	
are stunned using high frequency (50 Hz), low 
voltage electric current, applied by means of two 
electrodes, which are placed on either side of the 
head using tongs. The current induces a state 
of immediate epilepsy in the brain, during which 
time the animal is unconscious. In the latter case, 
the pigs are passed through a well with a CO2 
and air atmosphere. Legally a minimum of a 70% 
concentration of CO2 by volume is required, but a 
90% concentration is recommended. 

The pigs are again rendered unconscious due to 
the	 acidification	 of	 the	 cerebrospinal	 fluid	 upon	
inhalation of the CO2. With the CO2 method “blood 
splashing” and other quality deviations can be 
reduced or eliminated, and it also removes the 
human element required in the electrical stunning. 
 
During their state of unconsciousness, the pigs are 
hoisted onto an overhead rail for slaughtering.

8.0 PRIMARY PROCESSING SYSTEMS

3) Sticking and Bleeding 
In a state of surgical anesthesia, the pigs are 
shackled and hoisted for exsanguinations (sticking). 
The stunned animals undergo exsanguination,  
whereby the  blood is collected through a special 
floor	drain	or	in	large	funneled	vats	or	barrels,	then	
sent to a rendering facility for further processing. 
The carotid artery and jugular vein are cut to drain 
out blood, and get the muscles relaxed for easy 
dehairing. Pigs should be allowed to bleed for 
about 5 minutes.

4) Scalding and Dehairing or Skinning
The majority of slaughtering plants in Canada 
process skin on carcasses, however some specialty 
plants incorporate skinning systems to remove 
the hide from the carcass prior to evisceration, 
utilizing a hide-pulling system. The majority of pig 
carcasses are not skinned after exsanguination. 
Instead, the carcasses are dropped into scalding 
water, which loosens the hair for subsequent 
removal.The carcasses should be kept under 
water, and continually moved and turned for 
uniform scalding. In large plants, carcasses enter 
the scalding tub and are carried through the tub 
by a conveyer moving at a speed that allows for 
proper scalding time.

During the hard-hair season (September-
November), the water temperature is usually 59° 
to 60°C and the immersion period 4 to 5 minutes, 
while in the easy-hair season (February-March), a 
temperature of 58°C for 4 minutes is preferable. 
In small plants without automation, hair condition 
is checked periodically during the scalding period. 
The dehairing process is begun with a dehairing 
machine, which uses one or more cylinders with 
metal tipped rubber beaters to scour the outside 
of the carcasses. Hot water (60°C) is sprayed on 
the carcasses as they pass through the dehairer, 
moving toward the discharge end. The carcasses 
are removed from this machine, scraped, then 
hoisted again, hind quarters up. The carcasses 
are scraped thoroughly again from the top (hind 
quarters) down. Any remaining hairs can be 
removed	 by	 using	 a	 gas	 flame	 singeing	 system.	
Once the remaining hairs have been removed, the 
carcasses	are	 scraped	a	 final	 time,	 and	washed	
thoroughly from the hind feet to the head. 
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8.2 Pork Quality Evaluation
Composition, lean quality, and weight are three 
important criteria used to determine the value 
of a pork carcass to the packer. Objective 
instrumentation	 based	 on	 light	 reflectance,	
ultrasound, or electromagnetic conductivity can 
also be used to measure composition and carcass 
value. The need to increase lean value continues 
to be emphasised as external fat and seam fat 
deposits have little value and are costly to produce. 
Genetic selection to emphasize lean growth 
efficiency	 and	 to	 improve	 composition	 of	 swine	
however has not been consonant with improved 
pork	quality	characteristics	of	color,	firmness,	water	
holding capacity and marbling (intramuscular fat). 

Some pork processing plants in Canada have 
incorporated objective measurements to 
identify and segregate pork with superior quality 
characteristics	 for	 specific	 markets	 (primarily	
Japan).  The ability to identify and separate pork 
carcasses and cuts based on quality characteristic 
is essential in meeting domestic and export market 
expectations.

Eye	 appealing,	 juicy,	 tender	 and	 flavourful	 pork	
products are in high demand. Consequently, pork 
must have desirable lean color and acceptable 
water-holding capacity, and when cooked must be 
tender,	juicy	and	flavourful	if	it	is	to	be	competitive	
with other sources of animal protein and other 
muscle foods.

5) Evisceration
After scalding and dehairing, singeing or skinning, 
the head is severed from the backbone at the atlas 
joint, and the cut is continued through the windpipe 
and esophagus. The head is inspected, the tongue 
is dropped, and the head is removed from the 
carcass. The head is cleaned, washed, and an 
inspection stamp is applied. Following heading, the 
carcass is eviscerated. The hams are separated, 
the sternum is split, the ventral side is opened 
down the entire length of the carcass, and the 
abdominal organs are removed. These viscera are 
received in a moving gut pan to segregate edible 
(heart, liver) and non-edible offal. Intestines are 
cleaned for sausage casings. The thoracic organs 
are then freed. Non-edible offal is discarded into a 
barrel to be shipped to the rendering plant.

6) Splitting
The carcass is cut into two halves and washed 
from the top down to remove any bone dust, blood, 
or bacterial contamination. Some plants apply 
a mild saline solution (0.1 M KCl) that weakens 
bacterial attachment to the carcass, and makes 
the bacteria more susceptible to the sanitization 
procedure, especially if the sanitizing solution is 
applied promptly. Dilute organic acids (2 percent 
lactic acid and 3 percent acetic acid) are good 
sanitizers. In large operations, carcass-washing is 
automated. As the carcass passes through booths 
on the slaughter line, the proper solutions are 
applied at the most effective pressure.

7) Cooling
Cutting and deboning are easier to carry out at 
lower temperatures. Therefore, the carcasses 
are transferred to chill tunnels and chill rooms to 
cool down to 0-1°C, with air velocity typically 5 
to 15 mph, equating to –5°C wind chill, for a 24 
hour chill period. For thorough chilling, the inside 
temperature of the ham should reach at least 3°C. 
With accelerated (hot) processing, the carcass 
may be held (tempered) at an intermediate 
temperature of 16°C for several hours, or be 
boned immediately. When large numbers of warm 
carcasses are handled, the chill room is normally 
pre-cooled to a temperature several degrees below 
freezing  –3°C, bringing the wind chill to –9°C to 
compensate for the heat from the carcasses.

8) Carcass Cutting Into Primal Cuts
The carcass halves are split into 3 primary cuts: 
fore-end (front) middle and hind leg. Each primary 
cut is then separated into smaller primal and sub 
primal	 cuts,	 and	 trimmed	 to	 specifications.	 The	
process is highly mechanized, with automated 
transport trays and conveyors that increase the 
efficiency	of	the	cutting	and	sorting	of	muscle	cuts,	
trimmings	and	bone	removal.	The	finished	products	
are packaged and stored at low temperature, prior 
to distribution or further processing.

8.1 Canadian Pork Carcass Grading Systems
The need to be able to place an objective value 
on a pork carcass has been recognized by the 
Canadian swine industry for over 4 decades. 
Although grading of live pigs was developed as 
early as 1922, it was not until the 1960’s that an 
effective value-based system was introduced. In 
1968, a national system was put in place, which 
involved the measurement of fat thickness on 
the carcass mid-line with a ruler at two locations 
(shoulder and loin).

The system has evolved over time, but the 
essential elements in terms of paying a higher 
price for carcasses in the optimum carcass weight 
and quality range still remains.

In Canada, the grade for a pork carcass is derived 
from the warm carcass weight and lean yield. Lean 
yield is estimated from fat thickness and muscle 
depth, measured at the 3/4 last ribs, 7 cm. off 
the mid-line, with either a Hennessy HGP-2 or 
Destron PG-100 probe.  For each probe, a unique 
prediction-equation for estimating lean yield is 
utilized. This prediction-equation is based upon 
the individual carcass quality requirements of the 
meat processor, and can vary from processor to 
processor, and from province to province across 
Canada. 
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8.3 Chapter Summary

Primary processing systems are regulated by 
CFIA, and require approved HACCP plans in 
place to ensure that animal welfare, food safety 
and quality standards are maintained during the 
entire process.

Hog slaughtering systems consist of eight 
major process categories; livestock receiving, 
stunning, sticking/bleeding, scalding/dehairing, 
evisceration, carcass splitting, cooling, cutting/
packaging.

Carcass grading is based on a warm carcass 
weight, lean yield and fat cover.

Lean yield is estimated from fat thickness and 
muscle depth, measured at the 3/4 last ribs, 
7 cm. off the mid-line with either a Hennessy 
HGP-2 or Destron PG-100 probe.

Desirable or undesirable muscle quality is 
associated with the morphological, chemical, 
physical, biochemical, microbial, sensory, 
technological, hygienic, nutritional and culinary 
properties of the meat.

Meat quality characteristics include meat color, 
fat color, firmness, wetness, marbling and 
water-holding capacity.

Quality deviations from the desired conversion 
of muscle to meat, can result in the production 
of three major anomalies in pork quality: pale, 
soft and exudative (PSE), red, soft and exudative 
(RSE); and dark, firm and dry (DFD) pork. 

Both carcass-quality attributes and meat-quality 
attributes are important in meeting customer 
expectations.

Primary ProcessingPrimary Processing
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9.1 Quality Control Points

Canadian System for Assuring
Consistent Pork Quality

9.0 CANADIAN PORK QUALITY

Genetic Inputs: Performance-based choice of breeds, sires, 
lines,   and   genotypes   selected   to  consistently   deliver   the  best
combination of overall muscle and meat quality as defined by yield, 
color, pH, intramuscular fat, tenderness and cooking loss. 
Canadian producers utilize breeding stock that is free of the RYR 1 or 
Halothane (stress) Gene, known to contribute to a meat quality 
deviation known as PSE (pale, soft, exudative).  PSE traits are 
characterized   as   lower   pH,   lighter   color   and  greater  drip loss
percentage, resulting in dry, tough meat when prepared and cooked. 

On-Farm Food Safety Systems: Canada’s on-farm 
food safety systems are governed by the Canadian Quality Assurance 
(CQA) program. CQA is an auditable program based on HACCP 
principles. CQA promotes and ensures best on-farm practices to 
reduce or eliminate potential hazards. CQA producers are required to 
keep accurate records and documentation for review, and are audited 
annually through a CFIA approved system. All major Federally- 
inspected pork processing plants in Canada require CQA certification 
as a condition of sale.

Transportation: The care, handling, movement and 
transportation of pigs to processing plants represent important quality 
control points and pre-slaughter factors that directly influence pork 
quality. Transportation involves factors that increase stress in pigs, 
such as unfamiliar noises and odors, deprivation of food and water, 
crowding, vibrations and changes in acceleration, plus extremes of 
temperature. Canadian pork producers and trucking specialists take 
direct responsibility to minimize the effects of transportation on meat 
quality, through certified animal care and transportation programs 
designed to reduce stress.

2

Pre-Slaughter Handling: Pre-slaughter care and 
handling are equally as important to reducing stress and maximizing 
the production of high quality meat. Facility construction, water sprays, 
rest times, electric prod and pre-stun handling all directly influence the 
factors that affect pork quality. Canadian pork processors take great 
care in reducing pre-slaughter stress to achieve the best possible pork 
quality.

Stun, Stick and Early Postmortem Hand-
ling of Carcasses: Stun and early postmortem quality 
assurance systems are very important to achieving desirable meat 
quality attributes. Quality control points include; stunning system, stun- 
to-stick interval, horizontal vs. vertical sticking/bleeding, bleeding time, 
scald temp/time or skin time, and time on buffer rails. Canadian pork 
processors implement detailed early postmortem steps to maintain 
quick and efficient postmortem handling of carcasses.

Handling of Carcass During Evisceration: 
The handling of the carcass during evisceration is a very important 
stage of processing. Quality control points include; evisceration time, 
splitting accuracy, fecal contamination, trimming, measuring carcass 
composition and meat quality. Delays in carcass-processing rates 
during this stage have been linked to lighter-color meat and poor 
water-holding capacity. Canadian pork processors focus on the 
shortest time possible from stick to chill, in order to optimize pork- 
carcass and meat quality.

Carcass Chilling: The purpose of any chilling system is to 
remove the heat from the carcass as quickly as possible after 
slaughter. This affects pork quality and is important to retarding 
microbial growth. Rapid chilling can diminish the exudative (drip loss) 
and pale characteristics of susceptible muscles. Quality control points 
include: chilling systems, carcass spacing, chilling times/temperature, 
humidity and airflow velocity. Canadian pork processors strive to 
utilize chilling systems that can remove heat from carcasses as 
quickly as possible without compromising tenderness. 

Fabrication and Workmanship: Poor workmanship 
directly affects meat quality, profitability, competitiveness and 
customer satisfaction. Excessive trim reduces the value of premium 
cuts. Many customers define quality as “adherence to specifications”. 
Quality control points include; carcass breaking, cutting specifications, 
trimming specifications, packaging specifications, and boxing 
specifications. Canadian pork processors implement comprehensive 
procedures and continuous monitoring that assure quality and 
accuracy of specifications throughout the entire fabrication, packing 
and boxing process.

Distribution and Container Movement: 
Canada’s geographic location to key markets and extensive network 
of transportation infrastructure enable rapid and efficient delivery to 
the most demanding markets. Canadian pork processors utilize 
world-class marine, rail, road and air transportation capabilities to 
deliver safe and secure pork products to over one hundred countries 
every year.

Nutritional Inputs: Feed is a variable that can influence the 
quality of meat. It affects primarily fat composition, which influences 
the meat’s firmness and color, and the rancidity detection rate. Feed 
grains used in Canadian hog production include Barley, Corn, Feed 
Wheat and Soy or Canola protein.

Canadian feed barley is a highly digestible grain that offers an 
excellent combination of amino acids and high lysine content, making 
it a preferred ingredient in comparison with other grains.

Feed wheat from Western Canada is an equally high-quality ingredient 
and has many advantages in animal feeds. Soy meal and grain corn 
are good sources of energy and protein. Grain corn contains 
significant amounts of starch, which gives it a high-energy yield. When 
used in association with grain corn, soy meal has a good protein 
balance and makes for an excellent feed ration.
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Quality Evaluation
The factors usually evaluated in appraising quality 
in un-ribbed pork carcasses, include rib-cage 
feathering,	color	of	 lean	and	fat,	firmness	of	 lean	
and fat, and belly thickness. Feathering refers to 
the diagonally oriented streaks of fat bridging the 
lean between the ribs. Feathering is assumed to 
be a useful predictor of marbling within the muscle. 
However, research has shown that this factor is 
not a particularly accurate predictor of marbling. It 
is preferable to have the carcass ribbed so that the 
amount, distribution and texture of the marbling 
may be directly evaluated in the loin eye.

Understanding Meat Color

Color Variability Muscle Quality Correlations

Variability of pork meat color 
can be associated with gen-
etics, breeding, nutrition, growth
promotants, pre-slaughter han-
dling, transportation, immobi-
lization, de-hairing and post-
slaughter handling. 

During the conversion of mus-
cle to meat, the rate at which 
glycogen is converted to lactic 
acid	and	 the	final	quantity	of	
lactic acid that accumulates 
within the muscle, affects
the ultimate color and water-
holding capacity, resulting in 
various quality characteristics.

Overall end-user and consumer 
appeal  and acceptance

Water-holding capacity (exudation, 
drip)

Ultimate pH

Firmness

Shelf-life potential

Nutritional properties

Culinary properties

Processing properties (raw and 
cured)

Understanding Meat Texture

Description Firm Texture Qualities Correlations

Firmness and muscle texture 
refers to the distinctiveness 
of	 muscle	 bundles	 as	 defined	
by	 tactile	 properties.	 A	 fine-
textured meat appears smooth 
and velvety, while rough-
textured meat appears rough. 
Variability	 in	 firmness	 and	
texture is closely associated 
with the ultimate pH value of 
the	meat,	as	influenced	through	
the pre-and-post slaughter 
conditions. Genotype, animal 
diet and maturity are also 
linked	 to	 firmness	 and	 texture	
through muscle characteristics. 

Firm-textured meat is often 
associated with predictable 
tenderness, while course-
textured muscles are rough 
in appearance,and linked to 
being less tender. 

Meat color 

Overall end-user and consumer 
appeal/acceptance

Culinary properties

Processing properties (raw and 
cured)

Processing yields (raw, cured, 
slicing) 

Pork Quality as Perceived
The perception of meat quality is one of perspec-
tive. Consumers, retailers, food service operators, 
processors	and	nutritionists	most	likely	define	and	
prioritize quality traits differently. In fact, both the 
qualitative characteristics of meat and the relative 
importance of each quality trait, are in a continuous 
process of evolution, which is subject to consumer 
pressure and to technological change.

9.2 Pork Quality
Quality	in	pork	refers	to	the	factors	that	influence	
the processing capabilities of both the lean muscle 
and fat tissues, and the consumer acceptability 
and palatability of both fresh and processed 
pork products. Consistent raw material of 
desirable	quality	can	be	defined	as	possessing	a	
combination of traits that result in an edible product 
that is nutritious and wholesome after processing 
and storage, suitable for processing, attractive in 
appearance, and appetizing and palatable after 
cooking.

Nutritive value is basic to high pork quality. Pork 
contains a desirable combination of essential 
amino acids in a biologically available form; the 
water-soluble vitamins, especially thiamine; some 
minerals, notably iron; and high energy lipids, 
including the essential fatty acids.

Wholesomeness refers in large part to freedom 
from undesirable microorganisms, which is 
influenced	 by	 the	 health	 of	 the	 live	 hog,	 and	 by	
proper sanitation during handling and storage of 
pork. Together, nutritive value and wholesomeness 
satisfy the minimum requirements for pork to be 
used as food.

Suitability for processing refers to pork that sustains 
minimal shrinkage. This is related to the water-
holding capacity of the muscle. Attractiveness 
is determined largely by the color and structural 
appearance,	 freedom	 from	 surface	 fluids,	 and	
convenience traits (size of cut, amount of bone, 
external fat trim etc.) for use as food. Palatability 
characteristics	 include	 flavor	 (taste	 and	 aroma),	
tenderness, texture and juiciness. 

Muscle Quality
Desirable or undesirable muscle quality is assoc-
iated with the morphological, chemical, physical, 
biochemical, microbial, sensory, technological, 
hygienic, nutritional and culinary properties of the 
meat. During the conversion of muscle to meat, the 
rate at which glycogen is converted to lactic acid, 
and	the	final	quantity	of	lactic	acid	that	accumulates	
within the muscle, affects the ultimate color and 
water-holding capacity of the muscle. 

Deviations from the desired conversion of muscle 
to meat, can result in the production of three major 
anomalies in pork quality: pale, soft and exudative 
(PSE), red, soft and exudative (RSE); and dark, 
firm	and	dry	(DFD)	pork.

The development of PSE pork is the result of an 
extremely rapid accumulation of lactic acid early 
post-mortem, while the muscle is at a relatively 
high temperature. Denaturation of the muscle 
proteins, and shrinkage of the muscle structure 
because of the increased concentration of lactic 
acid, producers a lighter colored meat with 
reduced water-holding capacity. Abnormally pale 
muscles quickly turn gray in the retail display case, 
and often shrink considerably, resulting in loss of 
economic value and dry-tasting products after 
cooking.

Dark,	 firm,	 dry	 (DFD)	 pork	 is	 the	 result	 of	 high	
ultimate pH. This phenomenon occurs when 
animals are slaughtered with low muscle glycogen 
reserves, and post mortem glycolysis is limited. 
The high ultimate pH leads to darker colored meat 
that has strong protein interactions, and a high 
water-holding capacity. Shelf-life is reduced in 
darker meat because of greater bacterial growth in 
less acidic (nearer neutral pH) conditions.

Fat Quality
Quality	of	fat	 is	generally	defined	by	the	physical	
and nutritive characteristics of the fat, both of which 
are closely related to the fatty acid composition 
of the fat depots. Because of the physiological 
nature of the digestive system in the pig, fatty acid 
composition of the fat depots is closely related 
to the fatty acid composition of the dietary fat. 
Deposition of polyunsaturated fatty acids (PUFAs, 
principally C18:2 and C18:3), occurs only if PUFAs 
are included in the diet. The major issues relating 
to fat quality are soft fat, oxidative rancidity, and 
the impact of the composition of pork fat on human 
health.

Pork Quality Indicators
The preferred method of assessing pork quality is 
via the direct evaluation of the longissimus muscle 
(loin eye) and the back fat in the same general area. 
Color,	 wetness,	 firmness,	 texture	 and	 marbling-
content of the exposed loin eye, are the primary 
lean quality traits. In addition, overall carcass- 
quality assessment must include evaluation of 
belly	 thickness	and	the	color	and	firmness	of	 the	
fat. Fat should be white in color; variations from 
white hinder consumer acceptance. Soft, oily fat is 
undesirable.

Texture of muscle tissue refers to the distinctive-
ness	 of	 muscle	 bundles.	A	 fine	 texture	 appears	
smooth and velvety, and a course texture is rough 
in appearance. The carcass must be ribbed to 
expose a freshly cut surface of muscle for evalu-
ation of texture to be accomplished. Texture is 
considered to be related to tenderness, although 
this postulation is primarily based on the fact that 
coarse-textured	muscles	are	less	tender	than	fine-
textured muscles within the same carcass.
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10.0 CARCASS FABRICATION | PRIMAL CUT ORIENTATION
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10.1 Pork Primal Cut GuideUnderstanding Meat Marbling

Description Muscle Quality Correlations

Marbling is the intramuscular 
lipid fat deposited between the 
muscle cells and bundles of 
lean tissue. Variability of mar-
bling abundance can be asso-
ciated with genetics, breeding, 
maturity and nutrition. 

The degree of marbling is re-
lated to meat eating qualities 
(defined	 as	 flavor,	 juiciness	
and/or tenderness).

Overall end-user and consumer 
appeal/acceptance

Nutritional properties

Culinary properties

Processing properties (raw and 
cured) 

Understanding Fat Color

Description Fat Quality                                Correlations

Fat color and quality is 
generally	 defined	 by	 the	
physical and nutritive char-
acteristics of the fat, both of 
which are closely related to 
the fatty acid composition of 
the fat deposits.

Variability of fat color and 
quality can be associated with 
genetics, breeding, nutrition, 
maturity and both pre/post 
slaughter conditions.

Major issues relating to fat 
quality are soft fat, oxidative 
rancidity, and the impact of 
the composition of pork fat on 
human health. Fat should be 
firm	 and	 white	 in	 color.	 Soft	
oily fat is undesirable. 

Overall end-user and consumer 
appeal/acceptance

Water holding capacity

Nutritional properties

Culinary properties

Processing properties (raw and 
cured) 

Understanding Water Holding Capacity

Description Water Holding Qualities                                Correlations

Water holding or binding 
capacity	 (WHC)	 is	defined	as	
the ability of meat to retain 
its own moisture content with 
added brine or ingredient 
solutions during applications 
of various external processing 
forces. Variability in WHC, is 
closely associated with the 
ultimate pH value of the meat, 
as	influenced	through	the	pre-
and-post slaughter conditions. 
Genotype, animal diet and 
maturity are also linked 
to WHC based on muscle 
characteristics.

WHC of meat is a very 
important factor, contributing 
directly to desirable  yields, 
color develop-ment, texture, 
firmness,		juiciness	and	flavor	
retention.

Meat color

Overall end-user and consumer 
appeal/acceptance

Culinary properties

Processing properties (raw and 
cured)

Processing yields (raw, cured, slic-
ing)

Brine addition, tumbling and cook-
ing 

2nd

1st

3rd

4th

5th

6th

7th

8th

9th

10th

11th

12th
13th
14th

Hind Foot

Shank
Ham Hock, Osso Bucco

Tail

Leg
(Fresh Ham)

Inside, Outside,
Knuckle (Tip)

Loin
Back Ribs,

Boneless Back
Sirloin, Tenderloin

Belly
Side Ribs

Shoulder
Picnic

Riblets

Shoulder
Blade
(Butt)

Capicola, Neck Bones

Hock

Jowl

Front Foot
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10.2 International Carcass Breaking Styles

American (USA) Style

Canadian Style
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HOCK JOINT

PELVIC BONE
aitch bone

and hip bone

TAIL BONES
caudal vertebrae (4)

BACK BONE
sacral vertebrae (4)

CHINE BONES
bodies of cervical thoracic,

lumbar and sacral vertebrae

BACK BONES
lumbar vertebrae (7)

FEATHER BONES
spinous process

BACK BONES
lumber vertebrae (14)

BLADE BONE
CARTILAGE

RIDGE OF
BLADE BONE

NECK BONE
cervical vertebrae (7)

ATLAS BONE

HIND FOOT
BONES

HIND SHANK
BONES
fibula,
tibia

STIFLE JOINT

KNEE CAP
patella

LEG BONE
femur

RIB CARTILAGES
costal cartilages

RIB BONES

BREAST BONE
sternum

ELBOW BONE
ulna

BLADE BONE
scapula

FORE SHANK BONES
ulna,
radius

FORE FOOT
BONES

ARM BONE
humerus

2nd

1st

3rd

4th

5th

6th

7th

8th

9th

10th

11th

12th
13th
14th
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10.3 Pork Skeletal Guide
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BELLY
Approximate Carcass Yield > 13.14% or 10.96 kg.
Based on 119 kg. live weight = 83.41 kg. cold- 
dressed weight, head off

The belly is prepared from the side after removal 
of the leg, shoulder, loin and side ribs. The anterior 
(shoulder) and posterior (leg) ends of the belly 
should be reasonably straight and parallel. 

SIDE RIBS
Approximate Carcass Yield > 4.37% or 3.65 kg.
Based on 119 kg. live weight = 83.41 kg. cold- 
dressed weight, head off

Side ribs, or side spare ribs, as they are commonly 
known, are removed from the belly leaving a 
minimum covering of meat on the rib and breast 
bone. The skirt meat is usually left intact, but all 
loose fat should be removed, and there should be 
no broken rib bones. 

SHOULDER, PICNIC
Approximate Carcass Yield > 9.22% or 7.69 kg.
Based on 119 kg. live weight = 83.41 kg. cold- 
dressed weight, head off 

The picnic is prepared after the butt portion is 
removed from the picnic with a straight cut, dorsal 
to the shoulder joint at an approximate right angle 
with the belly side.

SHOULDER, BLADE
Approximate Carcass Yield > 9.22% or 7.69 kg.
Based on 119 kg. live weight = 83.41 kg. cold- 
dressed weight, head off

The shoulder complex (blade, picnic) is cut from 
the side with a perpendicular cut to the main axis 
between the 2nd and 3rd rib. The foot is removed by a 
cut through the wrist (carpal) joint. Jowl is removed 
by a straight cut parallel to the rib side, leaving half 
moon muscle on the shoulder. The blade or butt 
portion is cut from the picnic with a straight cut, 
dorsal to the shoulder joint at an approximate right 
angle with the belly side.

Primal Cuts Yield %
(Cold Dressed Weight) Yield (kg.)

Leg (fresh ham) 24.24% 20.22

Loin 20.71% 17.27

Shoulder Blade (butt) 9.22% 7.69

Shoulder Picnic 9.22% 7.69

Belly 13.14% 10.96

Side Ribs (spare ribs) 4.37% 3.65

Total 80.90% 67.48

LEG (Fresh Ham)
Approximate Carcass Yield > 24.24% or20.22 kg. 
Based on 119 kg. live weight = 83.41 kg. cold-
dressed weight, head off

The leg, or fresh ham as it is commonly known, is 
separated from the pork side by a straight cut that 
is perpendicular to the outer skin surface at a point 
50–60 mm. (depending on carcass size) anterior to 
the exposed aitch bone, just missing the juncture 
of the tail bone and aitch bone tip (approximately 
3-6 mm.).  The hind foot is removed by making a 
straight cut through the hock joint to expose the 
heel bone. Tail is removed from the underside of 
the tail bone, leaving a clean cut surface.

LOIN
Approximate Carcass Yield > 20.71% or17.27 kg. 
Based on 119 kg. live weight = 83.41 kg. cold-
dressed weight, head off

The loin is cut from a point on the rib perpendicularly 
down from the ventral side of the thoracic vertebrae, 
where the shoulder was removed, to a point about 
25 mm. from the tenderloin at the leg (ham end). 
The belly is separated from the loin with a straight 
cut which extends from a point which is ventral to 
the longissimus on the shoulder end, to a point on 
the leg end ventral to but not more that 13 mm. 
from the tenderloin. The scribe (maximum rib 
measurement) should not exceed 12 cm.

10.6 Approximate Carcass Yield

Based on 119 kg./269 lb. live weight | 83.41 kg./183 lb. cold dressed weight, head off

Carcass FabricationCarcass Fabrication
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11.0 PORK LEG (FRESH HAM): PRODUCTS | SPECIFICATIONS | PROFILE

Pork Leg (Fresh Ham):
The leg is generated from the hind portion of the pork carcass and includes the following major muscle 
groups:	inside,	outside,	knuckle,	light	butt,	inner	and	outer	shank	meat.	Purchaser-specified	options	may	
include	the	presence/absence	or	partial	removal	(collaring)	of	skin,	surface	fat	trim,	bones,	shank,	flank	
and primary break between the leg/loin. Pork leg products typically can represent 24% of the carcass 
weight by volume and approximately 25% of total sales revenue.

The leg is separated from the side by a straight cut 
approximately perpendicular to a line parallel to the 
shank bones. The cut passes through a point which is 
not less than 1.5 inches (3.8 cm.) and not more than 
3.5 inches (8.8 cm.) from the anterior edge of the aitch 
bone. The foot shall be removed at or slightly above the 
hock	joint.	The	tail,	vertebrae,	rectus	abdominis,	(flank	
muscle) cutaneous trunci, prefemoral lymph gland, and 
any other exposed lymph glands shall be removed. The 
skin and collar fat over the semimembranosus (cushion) 
shall be smooth and well-rounded.

Pork Leg (Fresh Ham), Flank On:

CPI: C100
CMC: 401
Similar International
Specifications
Ess - Foods: 1201

The leg is separated from the side by a straight cut 
approximately perpendicular to a line parallel to the 
shank bones. The cut passes through a point which is 
not less than 1.5 inches (3.8 cm.) and not more than 
3.5 inches (8.8 cm.) from the anterior edge of the aitch 
bone. The foot shall be removed at or slightly above the 
hock	joint.	The	tail,	vertebrae,	rectus	abdominis,	(flank	
muscle) cutaneous trunci, prefemoral lymph gland, and 
any other exposed lymph glands shall be removed. 
The skin and collar fat over the semimembranosus 
(cushion) shall be smooth and well-rounded such that 
the innermost curvature of the skin is trimmed back 
at	 least	 half	 the	 distance	 from	 the	 stifle	 joint	 to	 the	
posterior edge of the aitch bone. The skin overlying the 
medial side (inside) of the quadriceps femoris shall be 
removed, and fat overlying the quadriceps femoris and 
pelvic area shall be removed close to the lean.

Pork Leg (Fresh Ham), Flank Removed:

CPI: C101
Similar International
Specifications
NAMP Meat Buyers
Guide: 401
Ess - Foods: 1213
Belgium 2110 ALI

Excess	flank	portion	and	surplus	fat	on	inside	of	ham	
removed. Major sub-primals: Leg, Full Boneless, Leg, 
Boneless Shank off

Points Requiring Specification: Fresh/Frozen,  
Trim Weight Range, Packaging

Weight Ranges (kg.): 7.7-9.1, 9.1-11.8, 11.8-up

Other Common Names: Fresh Leg, Whole Leg

Common Applications: Smoked Ham, Cooked Ham, 
Canned Ham, Dry-Cured Ham, Sausage Specialties, 
Table Meat Roasting, Slicing

As removed from carcass. Major sub-primal cuts: 
Leg, Boneless Leg, Boneless Shank off

Points Requiring Specification: Fresh/Frozen, Trim 
Weight Range, Packaging

Weight Ranges (kg.): 7.7-9.1, 9.1-11.8,11.8-up 

Other Common Names: Fresh Leg, Whole Leg, 
Whole Ham, Square Cut Leg

Common Applications: Smoked Ham, Cooked Ham, 
Canned Ham, Dry-Cured Ham, Sausage Specialties, 
Table Meat Roasting, Slicing

Shoulder Advantages:
The 02 - 03 rib break compared to a 01 - 02 rib 
shoulder break delivers higher useable yields and 
superior cut-ability for both the shoulder blade 
(Boston Butt) and the Picnic sub-primal cuts. More 
of the valuable rib portion remains on the shoulder 
butt complex, increasing end-user and consumer 
satisfaction.

Loin Advantages:
A bone-in or boneless loin fabricated from a 02 – 
03 rib break has a higher ratio of higher valued 
center-cut portions, compared to rib-end portions. 
Center-cut portions are considered the premium 
cut, and are typically sold in the retail sector for 
up to $0.45/kg. ($1.00/lb.) higher than rib-end 
portions.

A bone-in or boneless loin fabricated from a 02 – 03 
rib break has less blade bone left in the shoulder-
end (or blade bone cavity in a boneless loin). This 
characteristic increases useable yield for the end-
user and consumer satisfaction.

10.7 Canadian Pork Carcass Break Advantage
In Canada, the typical carcass break is made between the second and third rib separating the shoulder 
from the middle. The loin is separated from the belly, with a maximum scribe of 12 cm. (4 ¾”) at the widest 
point from the backbone to the belly separation line.

USA carcass break specifications include a shoulder break between the first and second rib,
and no national specifications for a maximum scribe width for the loin and belly separation.

The 12 cm. maximum scribe minimizes rib-tail and 
belly-strip on the loin, increasing the ratio of higher 
valued loin-eye size to belly-strip proportion.

The smaller dimensions and girth from bone-in or
boneless loins, fabricated from 02 – 03 rib break, 
offers case-ready operators, retail and food service 
end-users		the	flexibility	to	manage	sensitive	price
points,	and	portion	costs	influenced	by	piece	count,	
unit or plate coverage, and portion cut thickness.

Belly Advantage:
The 12 cm. maximum scribe distance from the 
backbone to the belly separation line, increases 
the center-cut portion of the belly and side ribs, 
delivering higher useable yields of desirable 
portions to end-users and consumers.

Carcass Fabrication Pork Leg
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The boneless leg is prepared from Items C100 and 
C101.	All	bones,	cartilage,	skin,	rectus	abdominis	(flank	
muscle), cutaneous trunci, fat and lean above the aitch 
bone, plus exposed lymph glands shall be removed. 
The tendinous ends of shanks shall be removed so 
that the cross-sectional cut exposes not less than 
75 percent lean. The loin end shall be exposed by a 
straight cut anterior to the quadriceps femoris. The cut 
shall not be less than 1.0 inch (25 mm.) and not more 
than 3.0 inches (7.5 cm.) from the anterior end of the 
femur	pocket.	Shank	meat	that	 is	firmly	attached	may	
remain, and shall be folded into the femur cavity.

Pork Leg (Fresh Ham), Skinless, Boneless:

CPI: C105
Similar International
Specifications 
NAMP Meat Buyers
Guide: 402B
Ess - Foods: 1229

All skin, bone and lower shank meat removed. 
Maximum fat 3 mm., star fat out.

Points Requiring Specification: Shank: on/off, Trim 
Tolerance, Chemical Lean, Weight Range, Netted/
Tied, Packaging, Fresh/Frozen

Weight Ranges (kg.): 3.6-4.5, 4.5-5.4, 5.4-up 

Other Common Names: Boneless Leg,  shank off, 
Boneless Ham, shank off

Common Applications: Smoked Ham, Cooked Ham, 
Canned Ham, Dry-Cured Ham, Sausage Specialties, 
Table Meat Roasting, Slicing

The outside muscle complex consists of the outside 
leg	 muscles	 (biceps	 femoris,	 gluteus	 superficialis,	
and semitendinosus) from the leg. The gastrocnemius 
(inner	shank)	may	remain;	however,	the	“mouse”	(flexor	
digitorum	superficialis)	shall	be	removed.	The	popliteal	
lymph gland and surrounding fat in excess of 1/4 inch 
(6 mm.) in-depth shall be removed. The purchaser 
may specify outsides from two legs to be reversed, 
and the boned-surfaces placed together to produce a 
uniformly	thick	roast	(when	this	option	is	specified,	the	
purchaser may also specify the item to be divided into 
approximately equal portions by a straight cut(s) at a 
right angle to the length of the cut).

Pork Leg (Fresh Ham), Outside Muscle:

CPI: C106
Similar International
Specifications
NAMP Meat Buyers
Guide: 402D
Ess - Foods: 1775

Generated from the outside or bottom of the leg. 
Lower shank meat removed. Without major sinews.

Points Requiring Specification: Heel Muscle:
in/out,Trim Tolerance, Chemical Lean, Denuded/
Peeled, Netted/Tied, Packaging, Fresh/Frozen

Weight Ranges (kg.): 1.8-2.3, 2.3-2.7, 2.7-up

Other Common Names: Outside Leg, Bottom 
Round, Silverside

Common Applications: Smoked Ham, Cooked Ham, 
Canned Ham, Dry-Cured Ham, Sausage Specialties, 
Table Meat Roasting, Slicing
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The inside leg muscle consists of the semimembranosus 
and related muscles of the inside portion of the leg, 
which are removed from the outside and knuckle 
portions of the leg along the natural seam. All bones, 
cartilage, exposed heavy (opaque) connective tissue, 
lean and fat overlying the aitch bone (oyster), and the 
gracilis membrane (opaque portion), shall be removed. 
The purchaser may specify insides from two hams to 
be packaged together, by placing the seamed surfaces 
together to produce a uniformly thick roast.

Pork Leg (Fresh Ham), Inside Muscle:

CPI: C107
Similar International
Specifications
NAMP Meat Buyers
Guide: 402F
Ess - Foods: 1273

Generated from the inside or top of the leg. Without 
major sinews.

Points Requiring Specification: Cap muscle: on/off,
Trim Tolerance, Chemical Lean, Denuded/Peeled, 
Netted/Tied, Packaging, Fresh/Frozen

Weight Ranges (kg.): 1.4-1.8, 1.8-2.3, 2.3-up

Other Common Names: Inside Leg, Top Round, 
Topside

Common Applications: Smoked Ham, Cooked 
Ham, Canned Ham, Dry-Cured Ham, Sausage 
Specialties, Table Meat Roasting, Slicing

The leg knuckle or Sirloin tip consists of the knuckle 
portion of the leg (the tensor fasciae latae and 
quadriceps group).

Pork Leg (Fresh Ham), Knuckle:

CPI: C108
Similar International
Specifications
NAMP Meat Buyers
Guide: 402H
Ess - Foods: 1259

Generated	 from	 the	 thick	 flank	 portion	 of	 the	 leg.	
Without major sinews.

Points Requiring Specification: Cap muscle: on/off,
Trim Tolerance, Chemical Lean, Denuded/Peeled, 
Netted/Tied, Packaging, Fresh/Frozen

Weight Ranges (kg.): 1-1.5, 1.5-up

Other Common Names: Sirloin Tip, Nugget, Thick 
Flank

Common Applications: Smoked Ham, Cooked Ham, 
Canned Ham, Dry-Cured Ham, Sausage Specialties, 
Table Meat Roasting, Slicing

Pork Leg Pork Leg



59 60

P
O

R
K

 LO
IN

12.0 PORK LOIN: PRODUCTS | SPECIFICATIONS | PROFILE

Pork Loin, Bone-In:

CPI: C200
CMC: 401
Similar International
Specifications
NAMP Meat Buyers
Guide: 401
Ess - Foods: 1616
Belgium 2210 BIB

Maximum fat ranging from 6 mm. to 12 mm. All loose 
fat removed. Maximum scribe 12 cm. rib measurement 
from backbone.

Points Requiring Specification: Trim: 6-12 mm., 
Carcass Break: Rib Separation, Maximum Scribe 
Line, Packaging, Fresh/Frozen

Weight Ranges (kg.): 6-7.2, 7.2-8, 8-up

Other Common Names: Bone-in Pork Back, Long-
Cut Loin

Common Applications: Bone-in/Boneless, Chops/
Roasts, Canadian Style Back Bacon, Fresh Cured 
Peameal Style Back Bacon, Smoked Pork Loin 
(Kassler style)

The loin is the portion of the side remaining after 
removal of the shoulder, leg, belly, and fat back, leaving 
a portion of the blade bone, with its overlying lean and 
fat. There shall be not less than two (2) sacral, but no 
caudal vertebrae on the loin. The shoulder and leg 
shall be separated from the loin by straight cuts that 
are reasonably perpendicular to the split surface of the 
backbone. The belly side shall be removed by a straight 
cut (a slight dorsal curvature is acceptable) which 
extends from a point which is ventral to, but not more 
than 3.0 inches (7.5 cm.) from the longissimus on the 
shoulder end, to a point on the leg-end ventral to, but 
not more than 1/2 inch (13 mm.) from the tenderloin. 
Fat in the hip bone area shall be trimmed to the same 
contour as the rest of the trimmed fat surface of the 
loin. At least 2.0 inches (5.0 cm.) of the false lean shall 
be exposed. Lumbar and pelvic fat shall be trimmed to 
1/2 inch (13 mm.) or less in depth. The tenderloin shall 
remain intact. The diaphragm and hanging tender shall 
be removed. The spinal cord groove shall be evident on 
at least 75 percent of the vertebrae.

Pork Loin:
The full cut bone-in loin is the middle back portion of the carcass remaining after removal of the shoulder, 
leg, belly and back fat. The bone-in loin contains the rib and the sirloin portion of the carcass, as well as 
the full tenderloin. Major sub-primal cuts include: Loin, Center Cut Bone-in, Loin Rib-End, Full Boneless 
Back, Center-Cut Boneless Back, Tenderloin, Sirloin-End, Back Ribs, Back Rib-Ends (riblets). Pork 
loin products typically represent 20% of the carcass weight by volume and approximately 24% of sales 
volume revenues.

Pork Leg (Fresh Ham), 3 Piece Boneless:

CPI: C106, C107, C108
Similar International
Specifications
NAMP Meat Buyers
Guide: 402G
Ess - Foods: 1775,
1273,1259

Includes the Outside, Inside and Knuckle muscles.

Points Requiring Specification: Cap muscle: on/off,
Trim Tolerance, Chemical Lean, Denuded/Peeled, 
Netted/Tied, Packaging, Fresh/Frozen

Weight Ranges (kg.): 6-7.2, 7.2-8, 8-up

Other Common Names: Boneless Leg 3-Way, 
Boneless Ham 3-Way, 3 Piece Ham

Common Applications: Smoked Ham, Cooked Ham, 
Canned Ham, Dry-Cured Ham, Sausage Specialties, 
Table Meat Roasting, Slicing

Outside

Inside

Tip (Knuckle)
Leg Shank (Fresh Ham), Boneless, Skinless:

CPI: C118

The inside shank muscle is generated from the shank 
of the hind leg.

Points Requiring Specification: Inside/Outside 
Shank, Chemical Lean, Packaging, Fresh/Frozen

Weight Ranges (kg.): 0.89 average

Other Common Names: Ham Trimmings, Leg 
Trimmings

Common Applications: Restructured Smoked Ham, 
Cooked Ham, Sausage, Ground Pork Products

Other Pork Leg Muscle Groups:

Includes the Outside, Inside, Knuckle and Light Butt muscles.

Includes the Outside, Inside, Tip (Knuckle), Light Butt, and
Inside/Outside Shank Meat.

The leg and loin are separated with a perpendicular cut ap-
proximately 3 mm. from the pelvic bone through the 4th lum-
bar vertebrae, leaving the Sirloin-end attached to the leg, 
creating a short-cut loin. Long-cut legs yield a full-size Sirloin 
piece, replacing the light butt portion normally found in North 
American	short-cut-style	leg	specifications.	The	Sirloin	piece	
is also commonly known as the Oyster.

Pork Leg (Fresh Ham),
4 Piece Boneless:

Pork Leg (Fresh Ham),
5 Piece Boneless:

Pork Leg (Fresh Ham), Long Cut
(European/Asian Style). 
4 and 5 piece leg muscle groups manufactured from 
long	 cut	 legs	 are	 common	 specifications	 in	 the	 EU
and	some	Asian	markets,	sourcing	EU	specifications.	

Pork Leg Pork Loin
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The boneless short-cut back is prepared from CPI Item 
# C201. The tenderloin, all bones and cartilage shall 
be removed. On the blade end, the longissimus shall 
be approximately equal to, or larger than, the spinalis 
dorsi; the rhomboideus shall not be present. The sirloin 
is removed anterior to the hip bone cartilage, exposing 
the gluteus medius. The belly shall be removed by a 
cut from a point ventral to, but not more than 25 mm. 
from the longissimus at the blade end, to a point on the 
sirloin end ventral to, but not more than 25 mm. from 
the longissimus. To facilitate packaging, this item may 
be	“butterflied”,	perpendicular	to	the	length	of	the	loin.

Pork Loin, Short-Cut Back, Boneless:

CPI: C205
CMC: 412
Similar International
Specifications
NAMP Meat Buyers
Guide: 412E
The short-cut back is produced from CPI Item # C205, 
with Sirloin piece removed. Maximum belly strip 25 
mm. 

Points Requiring Specification: Shoulder/Loin Rib 
Separation,Marbling Score, Meat Color, Fat Color, 
Firmness, Drip, Texture, Trim  Tolerance, Packaging, 
Weight Range, Fresh/Frozen

Weight Ranges (kg.): 3.6 – 4.5, 4.5 – 5.4, 5.4 - up

Other Common Names: Pork Short-Cut Back, CC 
Loin, Center-Cut Back

Common Applications:	 Boneless	 Chops,	 Butterfly	
Chops, Schnitzel/Cutlets, Boneless Roasts, Canadian 
Style Smoked Back Bacon, Fresh Cured Peameal 
Style Bacon, Smoked Boneless Pork Loin (Kassler 
style), Tonkatsu (cutlet), Shabu Shabu (thin slice), 
Yakiniku (Japanese style Barbecue)

This short-cut back is a variation of CPI Item # C 201. All 
bones, cartilage, tenderloin, plus lean and fat overlying 
the blade bone shall be removed. The shoulder 
and sirloin ends shall be removed by straight cuts 
approximately parallel to each other. On the shoulder 
end, the longissimus shall be equal to, or larger than, 
the combined areas of the splenius and semispinalis 
capitis, and the sirloin shall be removed immediately 
anterior to the hip cartilage. The belly side shall be 
removed immediately ventral to the longissimus.

Pork Loin, Short-Cut Back, Boneless:

CPI: C209
CMC: 414
Similar International
Specifications
NAMP Meat Buyers
Guide: 414
Ess - Foods: 1660

This short-cut back is produced from CPI Item # 
C205, with Sirloin piece removed, false lean and belly 
strip removed. 

Points Requiring Specification: Shoulder/Loin Rib 
Separation, Meat Color, Fat Color, Firmness/Drip/
Texture, Trim Tolerance, Packaging, Weight Range, 
Fresh/Frozen

Weight Ranges (kg.): 1.8-2.2, 2.2-2.7, 2.7-up

Other Common Names: Pork Short-Cut Back, 
Canadian Style Back, CC Loin, Center-Cut Back

Common Applications:	 Boneless	 Chops,	 Butterfly	
Chops, Schnitzel/Cutlets, Boneless Roasts, Canadian 
Style Smoked Back Bacon, Fresh Cured Peameal 
Style Bacon, Smoked Boneless Pork Loin (Kassler 
style), Tonkatsu (cutlet), Shabu Shabu (thin slice), 
Yakiniku (Japanese style Barbecue)

The boneless back is  prepared from CPI Item # C200. 
All skin, bones, cartilage, the tenderloin, and lean and 
fat overlying the blade bone shall be removed. The leg-
end of the loin shall be exposed by a straight cut which 
shows no evidence of the quadriceps femoris nor the 
longissimus. The sirloin may be removed immediately 
anterior to the hip bone pocket. In such cases, both 
the longissimus and gluteus medius shall be exposed 
on the “leg” end. On the shoulder-end, the longissimus 
shall be equal to, or larger than the combined areas of 
the splenius and semispinalis capitis. The belly shall be 
removed by a cut from a point ventral to, but not more 
than, 2.0 inches (5.0 cm.) from the longissimus at the 
shoulder-end to a point on the leg-end, no more than 
1.0 inch (25 mm.), ventral to the longissimus and/or 
gluteus medius (a slight dorsal curvature is acceptable). 
Surface fat could range from 6 mm. (1/4 inch) in depth, 
to	12	mm.	(1/2	inch)	based	on	buyer	specifications.	The	
hip pocket that has no measurable fat requirement, 
shall be trimmed to the same contour as the rest of the 
trimmed	fat	surface.	The	hip	bone	area	is	defined	as	the	
area contained within two (2) parallel lines, 1.0 inch (25 
mm.) on either side of the hip pocket area. To facilitate 
packaging,	this	item	may	be	“butterflied”,	perpendicular	
to the length of the loin.

Pork Loin, Boneless:

CPI: C201
CMC: 413
Similar International
Specifications
NAMP Meat Buyers
Guide: 413

The long cut boneless pork loin is prepared from CPI
Item # 200. Sub-primal cuts include: Short-Cut Back, 
Tenderloin End (Sirloin), Center-Cut, and Rib-End

Points Requiring Specification: Marbling Score,
Meat Color, Fat Color, Firmness, Drip, Texture,
Trim: 6-12 mm., Packaging, Weight Range,
Fresh/Frozen

Weight Ranges (kg.): 3.6-4.5, 4.5-5.4, 5.4-up

Other Common Names: Pork Back, Boneless Pork 
Back

Common Applications:	 Boneless	 Chops,	 Butterfly	
Chops, Schnitzel/Cutlets, Boneless Roasts, Canadian 
Style Smoked Back Bacon, Fresh Cured Peameal 
Style Bacon, Smoked Boneless Pork Loin (Kassler 
style), Tonkatsu (cutlet), Shabu Shabu (thin slice), 
Yakiniku (Japanese style Barbecue)
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The tenderloin is removed intact, and consists of the 
psoas major, psoas minor, and iliacus only. The side 
strip muscle (psoas minor) shall be removed. The 
anterior portion (tail end) shall be trimmed so that the tail 
is not split more than 1.0 inch (25 mm.).The tenderloin 
should be practically free of fat. All glandular and blood 
tissue should also be removed.

Pork Tenderloin:

CPI: C227
CMC:415
Similar International
Specifications
NAMP Meat Buyers
Guide:415

The tenderloin is produced from the full bone-in loin. 
Tenderloins may be purchased with the presence or 
absence of the membrane, head and side muscle.

Points Requiring Specification: Carcass Break 
(leg/loin), Meat Color, Firmness, Drip, Texture, Trim 
Tolerance, Head: on/off, Packaging, Weight Range, 
Fresh/Frozen

Weight Ranges (kg.): 0.226-0.453, 0.453-0.680,
0.680-up

Other Common Names: Pork Tender, Pork Fillet, 
Hire (Japanese Style)

Common Applications:	 Medallion	 Steak,	 Butterfly	
Steak, Fast Fry Steak, Roast, Stuffed Roasts, 
Schnitzel/Cutlets, Tonkatsu, Yakiniku

The tenderloin is removed intact, and consists of the 
psoas major, psoas minor, and iliacus only. The side 
strip muscle (psoas minor) shall be removed. The 
anterior portion (tail end) shall be trimmed so that the 
tail is not split more than 1.0 inch (25 mm.). The silver 
skin and all glandular and blood tissue should also be 
removed.

Pork Tenderloin (Skinless):

CPI: C228
CMC:415A
Similar International
Specifications
NAMP Meat Buyers
Guide:415A

This	specification	is	produced	from	CPI	item	#	C227,	
except that the silver skin has been removed.

Points Requiring Specification: Carcass Break 
(leg/loin), Meat Color, Firmness, Drip, Texture, Trim, 
Tolerance, Head: on/off, Packaging, Weight Range, 
Fresh/Frozen

Weight Ranges (kg.): 0.226-0.453, 0.453-0.680,
0.680-up

Other Common Names: Pork Tender, Pork Fillet, 
Hire (Japanese Style)

Common Applications:	 Medallion	 Steak,	 Butterfly	
Steak, Fast Fry Steak, Stuffed Roasts, Schnitzel/
Cutlets, Tonkatsu, Yakiniku

This short-cut back is a variation of CPI Item # C 201. All 
bones, cartilage, tenderloin, plus lean and fat overlying 
the blade bone shall be removed. The shoulder 
and sirloin ends shall be removed by straight cuts 
approximately parallel to each other. On the shoulder 
end, the longissimus shall be equal to, or larger than,the 
combined areas of the splenius and semispinalis capitis, 
and the sirloin shall be removed immediately anterior 
to the hip cartilage. The belly side shall be removed 
immediately ventral to the longissimus.

Pork Loin, Short-Cut Back, Main Muscle, Boneless:

CPI: C211
Similar International
Specifications
NAMP Meat Buyers
Guide: 414
Ess - Foods: 1669

This  short-cut back is produced from CPI Item # 
C205, with Sirloin piece, false lean and belly strip 
removed. Main muscle only. 3 mm. maximum trim.

Points Requiring Specification: Shoulder/Loin 
Rib Separation, Meat Color, Fat Color, Firmness, 
Drip,Texture, Trim Tolerance, Packaging, Weight 
Range, Fresh/Frozen

Weight Ranges (kg.): 1.8-2.2, 2.2-2.7, 2.7-up

Other Common Names: Main Muscle Back, 
Canadian Main Muscle

Common Applications:	 Boneless	 Chops,	 Butterfly	
Chops, Schnitzel/Cutlets, Boneless Roasts, Canadian 
Style Smoked Back Bacon, Fresh Cured Peameal 
Style Bacon, Smoked Boneless Pork Loin (Kassler 
style), Tonkatsu (cutlet), Shabu Shabu (thin slice), 
Yakiniku (Japanese style Barbecue)

Single rib boneless short-cut backs are similar to CPI 
item	#	C205	or	C209,	depending	on	customer-specified	
trim and belly-strip tolerances, except that the rib bones 
are	removed,	but	the	intercostal	meat	(rib	finger	meat)	
remains attached.  The shoulder/loin carcass break is 
also different in Canada than it is in the US. In Canada, 
the loin is separated from the shoulder between the 02-
03 rib; in the US between the 01-02 rib; and in Japan 
between the 04-05 rib. The Japanese-style break 
reduces the length of the back, and optimizes the size 
of the collar butt or shoulder loin as it is sometimes 
called. Most markets outside of Canada and the US use 
this style of shoulder separation because the collar butt 
is considered a premium item in many export markets.

Pork Loin, Short-Cut Back, Single Ribbed, Boneless:

CPI: C206
Similar International
Specifications
Ess: 1610

The single rib boneless short-cut back is similar to CPI 
item # C205 or C209, except that the rib bones are 
removed and the shoulder/loin break may be different. 
This	 specification	 is	 associated	 with	 the	 Japanese-	
chilled market, and is a specialty item primarily used 
in high-end food service and table meat sectors.

Points Requiring Specification: Carcass Break, 
Meat Color, Fat Color, Firmness, Drip, Texture, Trim 
Tolerance, Packaging, Weight Range, Fresh/Frozen

Weight Ranges (kg.): 2.7-3.5, 3.5-4, 4-up

Other Common Names: Single Ribbed Back, Single 
Ribbed CC Loin, Rosu (Japanese Style)

Common Applications:	 Boneless	 Chops,	 Butterfly	
Chops, Schnitzel/Cutlets, Boneless Roasts, Canadian 
Style Smoked Back Bacon, Smoked Boneless Pork 
Loin (Kassler style), Tonkatsu (cutlet), Shabu Shabu 
(thin slice), Yakiniku (Japanese style Barbecue)

Pork LoinPork Loin
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13.0 PORK SHOULDER: PRODUCTS | SPECIFICATIONS | PROFILE

Blade                                                                                                         Picnic

New York Shoulder:

CPI: C316
CMC: 404
Similar International
Specifications
NAMP Meat Buyers
Guide: 404

The skin and fat on the outside of the shoulder shall 
be	trimmed.	The	skin	‒	dorsal	to	a	straight	line	parallel	
to the dorsal side, which starts at a point that does not 
exceed 25% of the distance from the elbow joint to 
the	dorsal	side	‒	shall	be	excluded.	The	fat	exposed	
by the elimination of the skin, shall be trimmed to not 
exceed 13 mm. or more from the edge of the skin 
collar. Traces of the false lean may be visible.

Other Common Names: Pork Shoulder, Skin-on

Pork Shoulder:
The pork shoulder originates from the front portion of the carcass, and is typically separated into two 
major sub-primal cuts: shoulder blade (part of the neck and back) and shoulder picnic (front leg portion). 
The shoulder blade is typically used for table meat applications, and the picnic is primarily used for further 
processing; however, picnic can also be used for some table meat applications. Major sub-primal cuts 
from the blade include: Top Blade (Boston Butt), Capicola, Collar Butt. Major sub-primal cuts from the 
picnic include Boneless Picnic, Cushion Meat, Fore-shank Meat, Hocks and Riblets. The pork shoulder 
accounts for approximately 18.4% of the dressed carcass weight by volume, and can account for over 
22% of sales volume revenue.

Hock-On Shoulder Picnic:

CPI: C310
Similar International
Specifications
NAMP Meat Buyers
Guide: 405
Belgium 2302 DAL

Cut from whole pork shoulder by separating from the 
butt, leaving maximum 25 mm. of the neck.

The sirloin piece is prepared as described in CPI Item
# C201.The sirloin is the portion of the full loin that 
remains after the center-cut loin is removed by a straight 
cut anterior to the hip bone and related cartilage. When 
a long-cut leg is produced, the sirloin piece remains 
intact on the leg with the light butt portion.

Pork Sirloin:

CPI: C235
Similar International
Specifications
NAMP Meat Buyers
Guide:414A

The boneless sirloin is the portion removed from the 
leg end of # C201, Pork Loin, Boneless Back or # 
C200 Pork Loin, Bone-in.

Points Requiring Specification: Carcass Break 
(leg/loin), Meat Color, Firmness, Drip, Texture, Trim 
Tolerance, Head: on/off, Packaging, Weight Range, 
Fresh/Frozen

Weight Ranges (kg.): 0.226 – 0.453, 0.453 – 0.680,
0.680 - up

Other Common Names:  Chump, Buckeye, Boneless 
Tenderloin End, Trimmed Oyster

Common Applications:	Steak,	Butterfly	Steak,	Fast	
Fry Steak, Roast, Stuffed Roasts, Schnitzel/Cutlets, 
Kabobs, Braising/Grilling Cubes, Stir-Fry Strips

Pork Loin Pork Shoulder
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The shoulder picnic cushion is prepared from CPI Item
# C311 and consists of the triceps brachii muscle
complex.

Pork Shoulder, Picnic Cushion, Boneless:

CPI: C345
Similar International
Specifications
NAMP Meat Buyers
Guide: 405B

The picnic cushion is prepared from CPI item # C311 
and should be practically free of fat.  Tendons should 
be	trimmed	flush	with	the	lean.

Points Requiring Specification: Carcass Break 
(Shoulder/loin), Meat Color, Firmness, Drip, Texture,
Trim Tolerance, Chemical Lean, Packaging, Weight 
Range, Fresh/Frozen

Other Common Names: Pork Clod, Heart Clod

Common Applications: Smoked Picnic, 
Restructured Pork Products, Fresh Cured, Sausage, 
Ground /Mince Pork, Braising/Stewing Pork Cubes, 
Stir-Fry Strips, Kiriotoshi (Asian Style)

The shoulder blade is the remaining sub-primal after 
the picnic has been removed. Skin, neck bones and 
related cartilage shall be removed. Some traces of false 
lean	may	be	exposed.	When	specified,	the	neck	shall	
be removed by a straight cut approximately parallel to 
the loin side, immediately anterior to the pectorales 
profundus.

Pork Shoulder, Blade:

CPI: C320
Similar International
Specifications
NAMP Meat Buyers
Guide: 406

The shoulder blade originates from the upper portion 
of the whole shoulder, separated from the picnic 
through the narrowest point of the blade bone. The 
shoulder blade will have all neck bones, associated 
cartilage and skin removed.

Points Requiring Specification: Carcass Break 
(Shoulder/loin), Meat Color, Firmness, Drip, Texture, 
Trim Tolerance, Chemical Lean, Packaging, Weight 
Range, Fresh/Frozen

Weight Ranges (kg.): 0.9-1.8, 1.8-3.6, 3.6-up

Other Common Names: Butt, Pork Shoulder Butt, 
Boston Butt

Common Applications: Bone-in/Boneless Chops/
Roasts, Pulled Pork, Kebobs, Sweet/Sour Cubes, 
Fresh Cured, Smoked, Sausage, Ground /Mince 
Pork, Braising/Stewing Pork Cubes, Stir-Fry Strips

Hock-Removed Shoulder Picnic:

CPI: C311
CMC: 404A

Prepared from # C310 with shank removed, 
approximately	20	mm.	below	breast	flap	wrinkle	cut	
parallel with top of picnic.

Other Common Names: Picnic, Shank Off
The shoulder is separated from the side by a straight 
cut, approximately perpendicular to the length of the 
side, posterior to, but not more than 1.0 inch (25 mm.) 
from the tip of the elbow, and shall not expose the elbow. 
The outer tip of the subscapularis muscle shall not 
extend past the dorsal edge of the base of the medial 
ridge of the blade bone. The foot shall be removed at 
or slightly above the upper knee joint by a straight cut 
approximately perpendicular to the shank bones. The 
jowl shall be removed by a straight cut approximately 
parallel with the loin side that is anterior to, but not more 
than 1.0 inch (25 mm.) from the innermost curvature 
of the ear dip. The neck bones, ribs, breastbones, 
associated	cartilage	and	breast	flap	(through	the	major	
crease) shall be removed. The fat and skin shall be 
bevelled to meet the lean on the dorsal edge.

The boneless shoulder picnic is prepared from CPI Item 
# C311. All bones, cartilage and skin shall be excluded. 
The belly side of the picnic shall expose a cross-section 
of the cushion (triceps brachii group). The blade side 
shall expose a full cross-section of the supraspinatus 
with no more than a slight enlargement of tendons. The 
jowl shall be excluded by a cut which is not more than 
1.0 inch (2.5 cm.) anterior from the half moon muscle 
(pectorales profundi), measured on the butt side. The 
tendinous ends of the shank, should be excluded to a 
point where a cross-sectional cut exposes at least 75 
percent lean.

Pork Shoulder, Picnic, Boneless:

CPI: C315
Similar International
Specifications
NAMP Meat Buyers
Guide: 405A
Ess - Foods: 1312

The boneless picnic is free of all bones and assoc-
iated cartilage. Boneless picnic shoulders may be 
purchased with or without the shank muscle and/or 
the shoulder cushion meat.

Points Requiring Specification: Carcass Break 
(Shoulder/loin), Meat Color, Firmness, Drip, Texture, 
Trim Tolerance, Chemical Lean, Shank: in/out,
Cushion: in/out, Packaging, Weight Range, Fresh/
Frozen

Weight Ranges (kg.): 1.81-2.72, 2.72-3.62, 3.62-up

Other Common Names: Boneless Picnic, Ude, Arm 
Picnic

Common Applications: Smoked Restructured Pork 
Products, Fresh Cured, Sausage, Ground /Mince 
Pork, Braising/Stewing Pork Cubes, Stir-Fry Strips,
Kiriotoshi (Asia)

Glove Cut Picnic: Manufactured from whole 
boneless shoulder with collar butt removed. 
Other Common Name: Ude (Japanese style)
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14.0 PORK BELLY: PRODUCTS | SPECIFICATIONS | PROFILE

Pork Belly:

The belly primal cut is prepared from the carcass after the leg, shoulder and loin have been separated 
from the side.  Major sub-primal cuts include the belly, side ribs, breast bone, rib cartilages and belly 
trimmings. Side-ribs are removed from the belly by a process referred to as “sheet ribbing”.  Ribs and 
cartilage can also be removed from the belly by another process called “single ribbing” which removes 
each	rib	individually,	leaving	the	intercostal	meat	(rib	finger	meat)	intact,	and	still	attached	to	the	belly.	
Single rib bellies are typically marketed at a premium in Asia or Europe. Pork belly products can typically 
represent 17.51% of the carcass weight by volume and approximately 20% of sales volume revenues.

The belly is prepared from the side after removal of the 
leg, shoulder, loin, fat back, and spareribs. All bones 
and cartilage shall be removed. Practically all leaf fat 
shall be removed. The fat back shall be removed by a 
straight cut not more than 1.5 inches (3.8 cm.) from the 
outermost dorsal curvature of scribe line. The anterior 
(shoulder) and posterior (leg) ends of the belly shall be 
reasonably straight and parallel. No side of the belly 
shall be more than 2.0 inches (5.0 cm.) longer than its 
opposing	side.	The	width	of	the	rectus	abdominis	(flank	
muscle) shall be at least 25 percent of the width of the 
belly on the leg end. The fat on the ventral side of the 
belly,	 and	 adjacent	 to	 the	 flank,	 shall	 be	 trimmed	 to	
within 3/4 inch (19 mm.) from the lean. The area ventral 
to the scribe line shall be free of scores and “snowballs” 
(exposed areas of fat), which measure 3.0 square 
inches (19.4 sq. cm.) or more. The belly shall be free of 
enlarged, soft, porous, dark or seedy mammary tissue. 
The scribe line is not considered a score, but shall be 
not more than 1/4 inch (6 mm.) in depth at any point.

Pork Belly, Skinless Commercial Trim:

CPI: C400
Similar International
Specifications
NAMP Meat Buyers
Guide: 408
Ess - Foods: 1808
Belgium: 2712 ERO

Sheet-ribbed, free of hair roots

Points Requiring Specification: Skin on/off, Meat 
Color, Firmness, Drip, Texture, Trim Tolerance, 
Packaging, Weight Range, Fresh/Frozen

Weight Ranges (kg.): 4.5-5.4, 5.4-6.4, 6.4-up

Other Common Names: Belly Sheet-ribbed

Common Applications: Fresh Side Pork, Cured 
and smoked (bacon), Shabu Shabu (thin slice), 
Yakiniku (Japanese Style Barbecue)

Pork Belly
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Collar Butt

The boneless shoulder blade is prepared from CPI 
item # C320. All bones, cartilages and skin shall be 
removed. The loin side of the butt shall expose the 
longissimus equal to or larger than the combined areas 
of the splenius and semispinalis capitis. The picnic side 
shall expose a cross-section of the supraspinatus with 
no more than a slight enlargement of tendons. The 
jowl shall be removed by a straight cut, approximately 
parallel with the loin side, which is not more than 1.0 
inch (25 mm.) anterior to the pectorales profundus, 
measured on the picnic side. At least traces of false 
lean shall be exposed. The lean and fat overlying the 
blade	shall	remain	firmly	attached.	When	specified,	the	
neck shall be removed by a straight cut approximately 
parallel to the loin side, immediately anterior to the 
pectorales profundus.

Pork Shoulder, Blade, Boneless:

CPI: C325
Similar International
Specifications
NAMP Meat Buyers
Guide: 406A

The boneless shoulder blade is free of all bones, 
cartilage and skin.

Points Requiring Specification: Netted or String 
Tied, Meat Color, Firmness, Drip, Texture, Trim 
Tolerance, Packaging, Weight Range, Fresh/Frozen

Weight Ranges (kg.): 0.9-1.8, 1.8-3.6, 3.6-up

Other Common Names: Boneless Butt, Boneless 
Shoulder Butt, Boneless Boston Butt

Common Applications: Boneless Chops/Roasts, 
Pulled Pork, Kebobs, Sweet/Sour Cubes, Fresh 
Cured, Smoked, Sausage, Ground /Mince Pork, 
Braising/Stewing Pork Cubes, Stir-Fry Strips

The Collar butt is removed from the blade portion of 
the shoulder butt, with a parallel cut along the main 
axis, beginning on the ventral  side of the shoulder 
from a point that is approximately 40mm. (1.5”) from 
the longissimus dorsi (main loin muscle complex). This 
cut will intersect with the end of the shoulder blade 
below; the collar butt can then be rolled off the top blade 
portion.	 Japanese	 specifications	 typically	 include	 the	
back fat strip( Mohawk) left along the dorsal edge.

Pork Shoulder, Capicola:

CPI: C330
Similar International
Specifications
Ess - Foods: 1320

The capicola is prepared from the shoulder blade, 
and is free of all bones, cartilage and skin.

Points Requiring Specification: Back Fat Strip 
(Mohawk) (in/out), Meat Color, Firmness, Drip, 
Texture, Trim Tolerance, Packaging, Weight Range, 
Fresh/Frozen

Weight Ranges (kg.): 0.9-1.5, 1.5-2.0, 2.0-up

Other Common Names: Collar Butt, Shoulder Loin, 
Boneless Pork Collar, Boneless Neck, Katarosu 
(Japanese Style), CT Butt, Cellar Butt

Common Applications: Boneless Chops/Roasts, 
Kebobs, Sweet/Sour Cubes, Fresh Cured, Smoked 
(Italian Style), Braising/Stewing Pork Cubes, Stir-Fry 
Strips, Tonkatsu (Cutlet), Shabu Shabu (thin slice), 
Yakiniku (Japanese Style Barbecue)

Pork Shoulder
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Pork Belly, Skinless, Single-Ribbed:

CPI: C405
Similar International
Specifications
NAMP Meat Buyers
Guide: 409A
Ess - Foods: 1863
Belguim: 2401

Single-ribbed bellies are similar to sheet-ribbed 
bellies except that the rib bones are removed, and 
the intercostal meat remains attached. The size 
dimensions	are	typically	specified	by	the	purchaser.

Points Requiring Specification:  Skin on/off, Bevel 
Trim, Soft bones in/out, Meat, Color, Firmness, Drip, 
Texture, Trim Tolerance, Packaging, Weight Range, 
Fresh/Frozen

Weight Ranges (kg.): 4.5-5.4, 5.4-6.4, 6.4-up

Other Common Names: Country Style Belly, Bara 
(Japanese Style)

Common Applications: Fresh Side Pork, Cured and 
smoked (bacon), Shabu Shabu (thin slice), Yakiniku 
(Japanese Style Barbecue), and Korean Style 
Barbecue.

Single Ribbed Belly,
Soft-bone In
CPI: C406
(popular in Korea)

Pork Middle, Boneless:

CPI: C425
Similar International
Specifications
Ess - Foods: 1408
Ess - Foods: 1409

The boneless middle includes the short cut back 
still attached to the belly. All back and rib bones are 
removed.

Points Requiring Specification: Skin on/off, Sheet 
Ribbed, Single-Ribbed, Meat Color, Firmness, Drip, 
Texture, Trim Tolerance, Packaging, Weight Range, 
Fresh/Frozen

Other Common Names: Gammon

Common Applications: Gammon style bacon, Fresh 
Side Pork, Cured and smoked (bacon)

The portion of the carcass remaining after the leg and 
shoulder have been removed, plus all bones and relat-
ed cartilage removed.  The tenderloin, sirloin, back ribs 
and side ribs are also removed. Sheet-ribbed or single-
ribbed	specified	by	the	purchaser,	and	soft	bones	may	
also	be	left	in	or	removed.	Width,	trim	at	flank	end	and	
leanness	 (measured	at	 center	of	 loin)	 to	be	specified	
by buyer.

Pork Belly, Skinless, Square Cut:

CPI: C401
Similar International
Specifications
NAMP Meat Buyers
Guide: 409

Prepared from CPI item # C400: Sheet-ribbed, Ends 
and sides squared. Free of hair roots.

Points Requiring Specification: Skin on/off, Bevel 
Trim, Meat Color, Firmness, Drip, Texture, Trim 
Tolerance, Packaging, Weight Range, Fresh/Frozen

Weight Ranges (kg.): 3-4, 4-5, 5-up

Other Common Names: Belly Sheet Ribbed

Common Applications: Fresh Side Pork, Cured and 
smoked (bacon), Shabu Shabu (thin slice), Yakiniku 
(Japanese Style Barbecue)

Pork Belly, Skin On, Square Cut:

CPI: C408
Similar International
Specifications
NAMP Meat Buyers
Guide: 409

Prepared from CPI item # C401with skin left on.

Pork Belly, Skin On, Rib In:

CPI: C410
Similar International
Specifications
NAMP Meat Buyers
Guide: 409

CPI Item # C410: Ribs left in, ham end squared.
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15.0 PORK RIB: PRODUCTS | SPECIFICATIONS | PROFILE

Pork Side Ribs, Regular Trim:

CPI: C500
Similar International
Specifications
NAMP Meat Buyers
Guide: 416
Ess - Foods: 1830

Side ribs are produced from the bone-in belly and 
consist of the ribs, associated inter costal meat, 
breast bone, cartilage and diaphragm tissue that is 
firmly	attached.	

Points Requiring Specification: Carcass Break 
(Shoulder/loin), Scribe Line, Breast Bone on/off, 
Packaging, Weight Range, Fresh/Frozen

Weight Ranges (kg.): 1-1.5

Other Common Names: Spareribs

Common Applications: Barbecue, Grilled, Dry/Wet 
Roasted, 1x1 pieces, Cured and Smoked

Side ribs should contain at least 11 ribs and associated 
costal cartilages, and may include portions of the 
sternum and diaphragm. The membranous portion of 
the diaphragm must be removed close to the lean. Any 
portion	of	the	diaphragm	not	firmly	attached	should	be	
removed close to the inside surface of the ribs. The lean 
shall not extend more than 2.0 inches (5.0 cm.) past the 
curvature of the last rib and costal cartilage. Heart fat on 
the inside surface of the ribs shall not exceed 1/4 inch 
(6 mm.) average depth. Leaf fat over the diaphragm and 
transverse abdominis shall be trimmed practically free. 

Pork Side Ribs, Breast Bone Removed:

CPI: C501

Side ribs should contain at least 11 ribs and associated 
costal cartilages, and may include portions of the 
sternum and diaphragm. The membranous portion of 
the diaphragm must be removed close to the lean. Any 
portion	of	the	diaphragm	not	firmly	attached	should	be	
removed close to the inside surface of the ribs. The lean 
shall not extend more than 2.0 inches (5.0 cm.) past the 
curvature of the last rib and costal cartilage. Heart fat on 
the inside surface of the ribs shall not exceed 1/4 inch 
(6 mm.) average depth. Leaf fat over the diaphragm and 
transverse abdominis shall be trimmed practically free. 

This item is prepared from CPI item # C500 with the 
breast bone removed.

Points Requiring Specification: Carcass Break 
(Shoulder/loin), Scribe Line, Packaging, Weight 
Range, Fresh/Frozen

Other Common Names: Spareribs

Common Applications: Barbecue, Grilled, Dry/Wet 
Roasted, 1x1 pieces, Cured and Smoked

Pork Rib

Back Ribs
Other common descriptions: CPI #C505:
Back Ribs, end removed | CMC # 416A: back Ribs,
Tail Off | CFIA – MCM: Back Ribs | MBG # 422:
Pork Loin | ESS # 1645 Pork Loin Ribs, Narrow Cut

Side Ribs
Other common descriptions:
CPI #C500: Side Spareribs, Regular Trim | CMC
# 416: Side Ribs | CFIA – MCM: Side Ribs | MBG
# 416: Pork Side Ribs | ESS # 1830: Pork Spareribs

Side Ribs, Centre Cut
Other common descriptions: CPI #C502:
Centre Cut Spareribs | CFIA – MCM: Side
Ribs, Centre Cut | MBG # 416A: Pork Spareribs
St-Louis Style 

Button Bones
Other common descriptions: CPI #C506:
Backrib Ends | CFIA – MCM: Button Bones |
MBG # 424: Pork Loin Riblet (paddle, finger bones)

Shoulder Riblets
Other common descriptions: CPI #C514:
Shoulder Riblet | CFIA – MCM: Riblets |
ESS # 1830: Pork Riblets

Shoulder Riblets,
Barbecue Style
Other common descriptions: CPI #C515:
Shoulder Riblet, Barbecue Style 

Femur Bones
Other common descriptions: CPI #C800:
Pork Femur Bones (leg bone, round bone,
ham bone)

Backbones
CPI #C805: Backbone

Blade Bone
Other common descriptions: CPI #C810
(scapulam shoulder blade, paddle bone,
blade bone) 

 

Neckbones
CPI #C512: Neckbone, | MBG # 421:
Pork Neck Bones 

Brisket Bones
Other common descriptions:  MBG # 416B:
Pork Spareribs, Breast Bones| ESS # 1841:
Pork Soft Bones

Sternum Bones
Other common descriptions:  CPI #C820:
Sternum Bone | CFIA – MCM: Breast Bone |
MBG # Pork Breast Bone 
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Pork Loin, Button Bones:

CPI: C506
Similar International
Specifications
NAMP Meat Buyers
Guide: 424

Button bones are prepared from the posterior portion 
of the back bones, with adherent connecting lean meat 
tissues removed from the loin eye and tenderloin.

Points Requiring Specification: Lean Meat Content, 
Free of surface fat, Packaging, Weight Range, Fresh/
Frozen

Other Common Names: Back Rib Ends, Pork Loin 
Riblet, Riblings, Paddle Bones, Finger Bones

Common Applications: Barbecue, Grilled, Dry/Wet 
Roasted, Deep Fried, 1x1 Pieces, Appetizers

Pork button bones are derived from the transverse 
processes and associated lean from the lumbar 
vertebrae of bone-in pork loins, after removal of the 
tenderloin and the loin eye.  Button bones should 
contain no less than four transverse processes, and be 
practically free of surface fat. 

Pork Shoulder, Riblet:

CPI: C514
Similar International
Specifications
Ess - Foods: 1330

Shoulder riblets are prepared from the rib and breast
bone portions remaining on the shoulder after the 
shoulder has been separated from the loin, belly and 
leg.

Points Requiring Specification: Lean Meat Content, 
Free of surface fat and glands, Packaging, Weight 
Range, Fresh/Frozen

Other Common Names: Shoulder Riblet, Pork Riblets

Common Applications: Soup, Stock, Barbecue, 
Braised, Dry/Wet, Roasted

Pork	 shoulder	 riblets	 include	 the	 first	 2½	 ribs	 and	
associated breast bone remaining on the shoulder.  

Pork Side Ribs, Centre Cut:

CPI: C502
Similar International
Specifications
NAMP Meat Buyers
Guide: 416A

Center cut side ribs are produced from CPI item
# C500.  and the bone-in belly and consist of the ribs, 
associated inter costal meat, breast bone, cartilage 
and	diaphragm	tissue	that	is	firmly	attached.

Points Requiring Specification: Carcass Break 
(Shoulder/loin), Scribe Line (length, width, number of 
ribs), Packaging, Weight Range, Fresh/Frozen

Other Common Names: Pork Spareribs, St. Louis 
Style, St. Louie Ribs

Common Applications: Barbecue, Grilled, Dry/Wet 
Roasted, Deep fried, 1x1 pieces, Cured and Smoked, 
Center of the plate, Appetizers

Center cut side ribs are described in CPI Item # C500, 
except the sternum and the ventral portion of the costal 
cartilage	shall	be	removed	along	with	the	flank	portion.	
The breast shall be removed at a point that is dorsal to 
the	 curvature	 of	 the	 costal	 cartilage.	When	 specified,	
the diaphragm shall be removed, and the spareribs 
shall be separated into two approximate equal portions 
by a lengthwise cut. 

Pork Loin, Back Ribs:

CPI: C505
Similar International
Specifications
NAMP Meat Buyers
Guide: 422
Ess - Foods: 1645
Ess - Foods: 1648

Back ribs are prepared from bone-in pork loins by 
separating the back rib portion from the loin muscle, 
using a process called sheet boning.

Points Requiring Specification: Carcass Break 
(Shoulder/loin), Scribe Line (number of ribs, width of 
ribs), Skin/Sinew in/out, Packaging, Weight Range, 
Fresh/Frozen

Other Common Names: Baby Back Ribs, Baby 
Backs, Pork Loin Ribs, Narrow Cut, Pork Loin Ribs, 
Wide Cut

Common Applications: Barbecue, Grilled, Dry/Wet 
Roasted, Deep fried, 1x1 pieces, Cured and Smoked, 
Center of the plate, Appetizers

The back ribs should consist of at least eight (8) ribs 
and related intercostal meat from the loin. The back rib 
sections shall be intact, and the bodies of the thoracic 
vertebrae shall be removed except that small portions of 
the vertebrae may remain between the rib ends. When 
specified,	 the	 “skin”	 (peritoneum)	 shall	 be	 removed	
from the inside surface of the ribs and intercostal meat. 

P
O

R
K

 R
IB

Pork RibPork Rib



77 78

P
O

R
K

S
U

N
D

R
IE

S

16.1 Pork Sundries | Average Yield Table

CPI PRODUCT # Sundry Cuts and Credits Yield % (CDW)* Yield (kg.)

C355 Hocks 2.40% 2.00

C620 Jowl 1.73% 1.44

C781 Jowl Rind 0.41% 0.34

C352 Front Foot 0.61% 0.51

C512 Neck Bones 1.68% 1.40

C514 Riblets 0.46% 0.38

C782 Butt Rinds 0.80% 0.67

C790 Butt Fat 1.23% 1.03

C770 Belly Rinds 1.42% 1.18

C785 Back Fat 3.09% 2.58

C795 Loin Fat 0.92% 0.77

C130 Tails # 1 0.20% 0.17

C130 Tails # 2 0.07% 0.058

C125 Hind Foot 1.55% 1.29

Render 0.93% 0.78

Total 17.58% 14.67

* Cold Dressed Weight

16.0 PORK SUNDRIES: PRODUCTS | SPECIFICATIONS | PROFILE

Pork Sundries

Pork Sundries

Sundries	 are	 an	 important	 contribution	 to	 the	 overall	 financial	 return	 for	 any	 efficient	 primary	 pork	
processing operation. Sundries typically represent 17% of the cold dressed weight or approximately 14 
kg. of products per carcass.

Pork Shoulder, Riblet, Barbecue Style:

CPI: C515
Similar International
Specifications
Ess - Foods: 1330

Shoulder riblets are prepared from the rib and breast 
bone portions remaining on the shoulder after the 
shoulder has been separated from the loin, belly and 
leg.

Points Requiring Specification: Number of ribs, 
Lean Meat Content (cushion over ribs), Carcass 
Break (shoulder/Loin) Packaging, Weight Range, 
Fresh/Frozen

Other Common Names: Shoulder Riblet, Pork Riblets

Common Applications: Barbecue, Grilled, Dry/Wet 
Roasted, Deep Fried, 1x1 Pieces, Appetizers

Barbecue-style	shoulder	riblets	include	the	first	2-4	ribs	
and associated lean cushion meat left intact over ribs. 
The breast bone is removed. 

Pork Rib
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Front Foot:

CPI: C352
Similar International
Specifications
NAMP Meat Buyers
Guide: 420
Ess - Foods: 1903

Front feet are separated at or above the upper knee 
(carpal) joint of the front leg. Feet should be trimmed 
practically free of hair and hair roots.

Other Common Names: Pig Trotters, Front Pigs Feet

Hock:

CPI: C355
Similar International
Specifications
NAMP Meat Buyers
Guide: 417

Hocks are separated from the shoulder picnic by a 
straight cut, which passes through the base of the 
arm bone (humerus) shaft, distal extremity of the 
humerus. Hocks are separated from the front feet at 
or above the upper knee joint of the knee.

Other Common Names: Shoulder Hock, Pork 
Shanks

Lacone:

CPI: C350

The lacone includes the entire front leg (hock and 
foot attached), which is separated from the shoulder 
picnic by a straight cut that passes through the base 
of the arm bone (humerus) shaft, distal extremity of 
the humerus. 

Hind Foot:

CPI: C125
Similar International
Specifications
NAMP Meat Buyers
Guide: 420A

Hind feet are separated at or above the hock (tarsal) 
joint of the hind leg. Feet should be trimmed practically 
free of hair and hair roots.

Other Common Names: Pig Trotters, Hind Pigs Feet

Pork, Jowl Trimmed:

CPI: C622

Trimmed pork jowl is prepared from the whole jowl 
CPI #C620 by removing excess fat and glandular 
material around the crescent shaped half moon 
muscle (cutaneous faciei) inside the jowl. This item is 
common in many Asian style cuisines.

Other Common Names: P-Toro, Trimmed Jowl 
Steak

Common Applications: Yakiniku (Japanese-style 
barbecue), Korean-style barbecue, Chinese-style hot 
pot

Points Requiring Specification: Trim, Packaging

Pork Jowl:

CPI: C620

The jowl is harvested from the skull, separated from 
the jaw, and free of hair roots.

Points Requiring Specification: Trim, Slashed, 
Unslashed, Skinless, Skin-On, Packaging

P
O

R
K

S
U

N
D

R
IE

S

Pork SundriesPork Sundries



81 82

Blade Bones:

CPI: C810

Blade bones are removed from the shoulder blade.

Other Common Names: Scapula, Shoulder Blade, 
Paddle Bone

Brisket Bones:

Similar International
Specifications
NAMP Meat Buyers
Guide: 416B
Ess - Foods: 1841

Brisket bones consist of the sternum, costal cartilages, 
and attached lean from CPI item # C500 (Side Ribs) 
that were excluded when producing CPI item # C502 
(Side Ribs, Centre Cut).

Other Common Names: Pork Sparerib Brisket Bones

Sternum Bones:

CPI: C820
Similar International
Specifications
NAMP Meat Buyers
Guide: 416D

The sternum bones consist of breast bone and 
associated lean and fat.

Other Common Names: Breast Bone

Back Rib Bones:

CPI: C815

Similar International
Specifications
NAMP Meat Buyers
Guide: 416D

Back rib bones include the loin portion of the rib closest 
to the back bone, after being removed from the loin, and 
separated from the back bone.

Femur Bones:

CPI: C800

Femur bones are removed from the leg just below the 
pelvic bone.

Other Common Names: Leg Bone, Round Bone, 
Ham Bone

Points Requiring Specification: Purchaser may 
request knee cap-on or off. Purchaser may request 
whole or split femur bones.

Backbones:

CPI: C805

The backbone is generated after the pork loin is 
boned, and the back ribs have been separated from 
the remaining backbone. The backbone typically 
includes the lumbar and thoracic vertebrae.

Tail:

CPI: C130
Similar International
Specifications
Ess - Foods: 4905

Neckbone:

CPI: C512
Similar International
Specifications
NAMP Meat Buyers
Guide: 421

Neck bones should contain at least two (2) cervical 
vertebrae, and at least one (1), but not more than four 
(4) thoracic vertebrae, adjoining ribs and intercostal 
lean.

Pork SundriesPork Sundries
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Back Skins:

CPI: C775

Back skins are removed from the pork loin primal cut

Other Common Names: Back Rinds

Points Requiring Specification: Flat packed                                                                                              

Ham Skins:

CPI: C765
Similar International
Specifications
Ess - Foods: 1336

Ham skins are removed from the pork leg primal cut

Other Common Names: Pork Shank Rinds

                                                                                         

Mixed Skins:

CPI: C780
Similar International
Specifications
Ess - Foods: 1911

May include pieces from the belly, back, shoulder and 
shank.

                                                                                         

Belly Skins:

CPI: C770

Belly skins are removed from the pork belly primal cut

Other Common Names: Belly Rinds

Points Requiring Specification: Flat packed                                                                                              
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Pork Trimmings

Pork Trimmings
Pork	trimmings	for	manufacturing	are	an	important	component	to	the	cut-out	of	any	efficient	primary	pork	
processing operation.  Many end-user customers have developed standardized formulations that allow 
the producer to manage both materials and process, to consistently manufacture mixed ingredient meat 
products	that	meet	quality	and	yield	specifications.	Many	commercial	operations	have	also	adopted	a	
“least cost formulation” strategy which allows the manufacturer to incorporate a mixed blend of meat 
block choices to achieve the same result. The selection and standardization of trimmings at the primary 
processing level is essential to meeting the needs of the further possessors.

Trim-quality attributes are based on a number of contributing factors that affect the yield and culinary 
properties	of	the	desired	finished	product.	These	include,	but	are	not	limited	to	the	source	of	trim,	chemical	
lean content, collagen and or connective tissue, as well as water-holding capacity and color development.  

Common Pork Trim and Ground Meat Categories:

CPI PRODUCT # *Lean Content % Description

C122 90% Lean Ham/Leg Trimmings

C347 90% Lean Picnic/Blade/Butt Trimmings

C727 90% Lean Membrane Trimmings

C121 85% Lean Ham/Leg Trimmings

C120 75% Lean Ham/Leg Trimmings

C346 75% Lean Picnic/Blade/Butt Trimmings

C237 65% Lean Loin Trimmings (false lean)

C236 60% Lean Loin Trimmings (loin strip)

C412 55% Lean Belly Trimmings
(skinless	belly	flanks)

C411 50% Lean Belly Trimmings
(skinless belly strips)

C620 35% Lean Jowl/Chaps (skinless)

C766 15% Lean Ham Fat with Trace of Lean

C785 0% Lean Back Fat

C795 0% Lean Cutting Fat

C796 0% Lean Leaf Lard

C790 0% Lean Shoulder Fat

C786 Purchaser 
Specified	 Ground Seasoned Pork (GSP)

*Lean Content %: Purchaser specified visual or chemical lean content

Pork Sundries
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Picnic/Blade/Butt Trimmings:

CPI: C346

75% Lean 

Ham/Leg Trimmings:

CPI: C120 

75% Lean

  

 

Loin Trimmings (false lean):

CPI: C237

65% Lean 

Loin Trimmings (loin strip):

CPI: C236 

60% Lean

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Points Requiring Specification: Purchaser may 
specify chemical or visual  lean content

Points Requiring Specification: Purchaser may 
specify chemical or visual  lean content

Ham/Leg Trimmings:

CPI: C121

85% Lean 

Picnic/Blade/Butt Trimmings:

CPI: C347

90% Lean 

Ham/Leg Trimmings:

CPI: C122 

90% Lean

Membrane Trimmings:

CPI: C727

90% Lean
 

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content
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Shoulder Fat:

CPI: C790

 

Leaf Lard:

CPI: C796 

  

Ground Seasoned Pork (GSP):

CPI: C786

Cutting Fat:

CPI: C795 

GPS is ground pork seasoned with white pepper or 
pepperine 

Points Requiring Specification: Lean content, 
grinding	 plate	 size	 (course,	 medium,	 fine),	 white	
pepper or pepperine, moisture content

Back Fat:

CPI: C785

Similar International Specifications
NAMP Meat Buyers Guide: 408A

Includes sheet fat trimmings from the pork loin primal
cut

Other Common Names: Pork Fat Back

May include fat trimmings from the leg, loin, belly or 
shoulder                                                                                                   

Includes fat trimmings found around the kidneys

Other Common Names: Kidney Fat

Includes fat trimmings from the blade or picnic 
portions of the shoulder primal cut

Belly Trimmings (skinless belly strips):

CPI: C411

50% Lean 

Ham Fat with Trace of Lean:

CPI: C766

15% Lean 

Pork Jowl:

CPI: C620 

35% Lean

Belly Trimmings (skinless belly flanks):

CPI: C412

55% Lean
 
Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Points Requiring Specification: Trim, Slashed, 
Unslashed, Skinless, Skin-On, Packaging, chemical 
or visual  lean content

Points Requiring Specification: Purchaser may 
specify with or without glands, chemical or visual  lean 
content

Pork TrimmingsPork Trimmings
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Pork Variety Meat Guide

CAUDAL                   VEN
TR
AL                                       

     
    

    
   D
O
R
SA
L

                  CRANIAL   
     

    
    

    

Canada Pork International  I  Technical Services 2010

Rectum Uterus

Large Intestine Small Intestine

Kidney

Leaf Lard

Pancreas Gland

Spleen

Stomach

Diaphragm

HeartLiver

Weasand Meat

Thyroid Gland

Salivary GlandHead Meat

Brain Tongue

Pituitary Gland

Spinal Cord

VA
R

IE
TY

M
E

ATS

Variety Meat Yield Guide

CPI PRODUCT # Description Yield (kg.) Yield % (HDW)*

C710 Heart 0.340 0.37

C715 Kidney 0.270 0.29

C700 Tongue 0.240 0.26

C701 Tongue Trim 0.130 0.14

C726, C725 Diaphragm (skirt meat) 0.190 0.21

C706 Stomach 0.470 0.51

C712 Rectum (bung) 0.120 0.13

C708 Pancreas 0.050 0.05

C709 Salivary Glands 0.090 0.10

C716 Casings 0.330 0.36

C707 Uteri 0.040 0.34

C727 Cheeks 0.240 0.26

C702 Ears 0.240 0.26

C796 Leaf Lard 1.420 1.54

C713 Spleen (melts) 0.365 0.004

C730 Head Meat 0.500 0.005

C731 Brain 0.130 0.001

Pepsin 0.037 0.04

Total 5.20 5%

18.0 PORK VARIETY MEATS : PRODUCTS | SPECIFICATIONS | PROFILE

Pork Variety Meats

Variety	meats	(offals)	are	an	important	contribution	to	the	overall	financial	return	for	any	efficient	pork	
processing operation. Variety meats can typically represent a yield of 5.2 kg. per head or approximately 
5%	 of	 the	 hot	 dressed	 carcass	weight.	 Variety	meat	 is	 harvested	 on	 the	 kill	 floor,	 and	 is	 commonly	
referred to as kill credits.

* Hot Dressed Weight

Variety Meats
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Pork Liver:

CPI: C705
Similar International
Specifications
Ess - Foods: 4951 

The liver consists of four lobes of varying size marked 
with notches and indentations. The liver has a 
reddish-	brown	color	and	the	texture	is	more	firm	than	
other species. All ducts, blood vessels, lymph nodes 
and connective tissues should be trimmed even with 
the surface of the liver.

Pork Heart:

CPI: C710
Similar International
Specifications
Ess - Foods: 4953 

The heart is a small muscular compact organ that is 
broader and less conical in appearance than hearts 
of other species. The fat is soft and white to whitish 
cream in color.

Points Requiring Specification: Natural or Incised, 
Cap Meat Removed.

Pork Kidney:

CPI: C715
Similar International
Specifications
Ess - Foods: 4952

The	kidney	is	a	bean	shaped,	smooth,	firm,	reddish-
brown organ with a depression at the point of 
attachment to the blood vessels, pizzle cord, and 
ureter. These attachments and fat should be trimmed 
close to the surface of the kidney.

Pork Ear, Square Cut:

CPI: C702 

The external ear of the pig is a cartilaginous skin 
covered structure that appears somewhat funnel 
shaped. A single ear with the lobe-off that is trimmed 
across the lobe area by a straight cut to remove all but 
the funnel like upper portion.

Points Requiring Specification: two ears that are 
connected. Lobe attached or lobe off.

Pork Snout:

CPI: C703 

The snout is comprised of cartilage covered with a 
thin skin. The skin is removed from the upper jaw 
starting at the top front of the skull and extends the 
length of the nasal cavity and muzzle to include the 
rigid	flat	frontal	surface	which	enlaces	the	nostrils.

Pork Lips:

CPI: C704 

Lips are produced from the pork head and consist 
of	skin	and	muscle.	Pork	lips	are	flat	and	somewhat	
round in appearance.
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Pork Pancreas Gland:

CPI: C708

 The pancreas is a pinkish white gland located near the 
gall bladder similar in appearance to the sweetbread 
(thymus gland), but more irregular, elongated and 
less plump in shape. This item is primarily used for 
pharmaceutical applications but is considered edible 
in some markets.

Other Common Names: False Sweetbread

Pork Salivary Gland:

CPI: C709

 Salivary glands are produced from the head, and 
consist of the salivary gland and surrounding muscle.

Pork Bung:

CPI: C712

The bung is the common name used to identify 
the rectum. The rectum or bung is attached to the 
colon end of the large intestine and terminates at 
the anus. It is more bulbous in shape, wider and has 
more membrane covering than is found on the large 
intestine.

Other Common Names: Pork Rectum

Pork Spleen:

CPI: C713

The spleen is a rounded dark red elongated strap like 
organ with a slight curvature that narrows and tapers 
at the one end and the size can vary greatly. The 
spleen is part of the lymph system.

Other Common Names: Melt, Milt

Pork Stomach:

CPI: C706
Similar International
Specifications
Ess - Foods: 4947 

In pork, the paunch is referred to as the stomach or 
hogs maw. Pork is a non-ruminant animal and has 
only one stomach to perform digestive functions. 
The different regions for the stomach are marked by 
numerous small folds and the regions vary in color 
from grayish white to deep red.

Pork Pepsin Lining is the thin lining of a portion of 
the pork stomach. It is deep red in color and displays 
characteristics similar to the honeycomb tripe from 
ruminant animals. This item is usually harvested as 
washed only, and has pharmaceutical or other none-
food applications.

Points Requiring Specification: Washed, Scalded, 
Scalded and Bleached.

Other Common Names: Pork Maws, Pork Paunch

Pork Uterus:

CPI: C707
Similar International
Specifications
Ess - Foods: 4957
 
The uterus is part of the female reproductive system 
and has a rounded tubular shape. This item is 
available washed only and is pictured with ovaries 
attached.

Pork Ovaries are the reproductive gland of the 
female animal, and are attached to the uteri at the 
furthest ends of the uterus. They are rounded and are 
approximately 1 inch (2.5 cm.) in size.

Other Common Names: Pork Uteri

Variety MeatsVariety Meats
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Pork Small Intestine:

CPI: C716

The small intestine connects the stomach to the large 
intestine. It is very moist, has a tubular shape and 
may be some 50 – 70 feet (15 – 21M.) in length. Small 
intestines are approximately 1.5” (4cm.) in diameter.

Points Requiring Specification: Washed, Sized by 
Diameter Range

Other Common Names: Casings

Pork Large Intestine:

CPI: C717

 
In pork the large intestine is usually referred to as 
chitterlings. The large intestine connects to the small 
intestine and is continuous through to the rectum. It is 
about 10 – 15 feet long (3 – 4.5M.) and approximately 
2” (5cm.) in diameter. Very moist and tubular in shape 
when harvested, it is typically processed and sold in 
approximately 12” long (30cm.) pieces.

Points Requiring Specification: Washed, Sectioned 
and Split

Pork Spinal Cord:

CPI: C718

The spinal cord is a narrow, moist whitish pink tubular 
segmented sheath extending from the brain through 
the backbone, and is typically harvested in short 
lengths.

Pork Diaphragm:

CPI: C726, C725
 
The diaphragm is a thin membrane covered muscle 
that is concave and dome-shaped. It is approximately 
2” (5cm.) wide. It is found in the carcass between the 
thorax and abdominal cavities.

Points Requiring Specification: Trimmed or 
Untrimmed

Other Common Names: Skirt

Pork Tongue:

CPI: C700
Similar International
Specifications
Ess - Foods: 4959 

The tongue is rather thin and has a pointed tip. 
The meat is soft pink in color, with a whitish pink 
membrane covering. All tongues are harvested with 
bone, root and blade meat removed.

Points Requiring Specification: Tip Off/On, 
Trimmed, Untrimmed

Pork Tongue Root Trim:

CPI: C701

Points Requiring Specification: Lean Content

Variety MeatsVariety Meats
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Pork Skirt Sinew:

CPI: C728

Skirt sinew is the connective tissue which attaches 
the diaphragm muscle to the inside of the abdominal 
cavity. It is composed of both yellow elastic and white 
fibrous	tissues,	and	has	a	parchment	like	appearance.

Pork Hanging Tender:

CPI: C729

The hanging tender is a soft, grainy textured, elliptical 
shaped muscle approximately 3“ (8cm.) long. It is 
found between the 12th and 14th ribs of the carcass 
close to the backbone.

Pork Head Meat:

CPI: C730

Head meat can be produced from different areas 
of the skull, including the temple, crown and  inside 
cheek portion. Head meat is typically 95 - 98% lean.

Points Requiring Specification: Mixed Head Meat, 
Temple Meat Only, Inside Cheek

Pork Pituitary Gland:

CPI: C719

The pituitary gland is a tiny pea-shaped gland found in 
the skull at the base of the brain. The gland secretes 
hormones important to bodily growth and function. 
The pork pituitary gland is used for pharmaceutical 
applications.

Pork Thyroid Gland:

CPI: C720

 
The thyroid gland is a two lobed endocrine gland 
found in the larynx which supplies the thyroid 
hormone to the body. The hormone is important to 
development and growth. The pork thyroid  gland is 
used for pharmaceutical applications.

Pork Weasand:

CPI: C721

The weasand is lean muscle meat along the 
esophagus tube.

Variety MeatsVariety Meats
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Pork Cheek Meat:

CPI: 727 

 Cheek meat is harvested from the jaw area and 
trimmed of glandular material.

Pork Brain:

CPI: 731 

The brain is located inside the front top of the skull 
weighing approximately 4-5 ounces (130g.). Pork 
brains are elongated and oval and somewhat bean- 
shaped. Due to processing requirements, they are 
only harvested as split into two pieces. Brains are 
typically utilized in pharmaceutical applications and 
are edible in export markets only.

Pork Leaf Lard:

CPI: 796 

Leaf lard is harvested from the leaf fat which lines the 
inside of the abdominal cavity.

Other Common Names: Kidney Fat
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19.0 PORK PACKAGING 

Candy Wrapped:

CFIA Packaging Code: LP

Indicates that the product is rolled very tightly in an 
approved packaging material, and tied or clipped 
at both ends to form a tubular package shape 
before quick-freezing. The tubular package shape 
accommodates high speed slicing operations, by 
improving portion-size control and consistency. Very 
popular in Asian markets.

Combo Bin/Bulk Shipping Container:

Indicates that the product is packaged in an approved 
combo bin and liner. Typically consists of a wood or 
plastic pallet base, supporting an approved carton or 
plastic walls and liner that is sealed with a tamper-
proof clip. Maximum volume for a combo bin container 
should not exceed 800 kg. (1,764 lb.). It is important to 
note that some processing operations or markets do 
not	allow	wooden	base	combo	bins,	or	have	specific	
requirements when wood is used.

Individually Wrapped:

Indicates that the product is individually wrapped in 
an approved material (sheet or bag).

PackagingVariety Meats
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WRAPPING CODE

Individually Wrapped Primal Cuts IW

Vacuum Packed, individually
wrapped primal cuts IW/VAC

Layer Packed Primal Cuts LP

Vacuum Packed, layer packed
primal cuts LP/VAC

Vacuum Packed Primal Cuts VAC

Where more than one primal cut
is wrapped in a single covering NW

Where more than one primal cut is
vacuum packed in a single covering MW/VAC

Source: Canada Food Inspection Agency 
– Meat Hygiene Manual of Procedures – Chapter 7

Canada Food Inspection Agency
Pork Product Codes

PORK CUTS CODE

Feet FT

Ham HM

Butt BT

Loin LN

Side Ribs SKR

Shoulder Butt SH

Picnic PIC

Hock HOC

Belly BLY

Tenderloin TDR

Back Ribs BKR

Trimmings T
Source: Canada Food Inspection Agency 
– Meat Hygiene Manual of Procedures – Chapter 7

20.0 PORK LABELING I PORK PRODUCT CODES 

Labeling

Canada Food Inspection Agency
Packaging Codes

Labeling Identification
Shipping labels on Canadian pork cartons typically contain the information outlined below. Under federal 
law product names must meet the standards of the Uniform Meat Cut Nomenclature System (UMCNS). 
These	 requirements	 ensure	 that	 Canadian	 pork	 products	 are	 identified	 in	 a	 clear	 and	 standardized	
manner.

 0 0 0

PORK LOIN
BONE IN
EXTRA TRIM

PRODUCTION DATE:   09 / 12 / 17
BEST BEFORE:

PREPARED BY: COMPANY NAME AND ADDRESS

4.34 LB    I    1.97 kg NET

Generic	Identification	(species)
Modifier

indicating either
Bone in or Boneless

Product Name

Product
Specification
Information

Inspection Legend
(this may appear

on the box
or label)

Production Date
(date the product
was packaged)

Establishment
Number

Net Weight
(excluding packaging

material)

Bar Code

Name and address of the establishment
(Product of Canada must also be included on the box or label)

Layer Packed:

CFIA Packaging Code: LP

Indicates that the product is packed into a carton 
containing two or more layers of meat, with each layer 
separated by an approved material.

Vacuum Packed:

CFIA Packaging Code: VAC

Indicates that the product has been packed in an air 
tight barrier bag packaging system that removes the 
atmosphere and heat-seals the package.

Vacuum Shrink Packed:

CFIA Packaging Code: W/VAC

Indicates that the product has been packed in an air 
tight barrier bag packaging system that removes the 
atmosphere and heat-seals the package. The sealed 
package is then submerged in hot water, to shrink 
around the product to form a tight seal. This process 
is typically used for packaging chilled meat products, 
and provides an excellent barrier for distribution and 
extended shelf life.

PA
C

K
A

G
IN

G

101 102Packaging



AVOID HOLDING FOOD
PRODUCTS IN THIS

TEMPERATURE RANGE

140ºF TO 40ºF
60ºC TO 4ºC

 Freezing Point                                                                                    of Meat -2ºC / 28ºF 
Optimum Temperature For                                                                                    Fresh Meat Storage 2ºC / 35ºF 

 Complete Freezing Point                                                                                     of Water in Meat -51ºC / 60ºF 

Recommended “Quick Freeze”                                                                                    for Meat -29ºC / -40ºC, -20ºF / -40ºF 

Well Done Pork                                                                                    Temperature 75ºC / 170ºF 
Medium Done Pork                                                                                    Temperature 70ºC / 160ºF 

Boiling Point of Water                                                                                  Temperature 100ºC / 212ºF 

AVOID PROCESSING
IN THIS

TEMPERATURE RANGE

120ºF TO 60ºF
49ºC TO 15ºC

Recommended Cutting Room                                                                                    Temperature 4ºC / 39ºF 

 Maximum Storage Temperature                                                                                    for Frozen Meat -23ºC / -10ºF 

130˚

120˚

110˚

100˚

90˚

80˚

70˚

60˚

50˚

40˚

30˚

20˚

10˚

0˚

-10˚

-20˚

-30˚

-40˚

-50˚

260˚
250˚
240˚
230˚
220˚
210˚
200˚
190˚
180˚
170˚
160˚
150˚
140˚
130˚
120˚
110˚
100˚

90˚
80˚
70˚
60˚
50˚
40˚
30˚
20˚
10˚

0˚
-10˚
-20˚
-30˚
-40˚
-50˚
-60˚

C F

21.2 Safe Meat Handling Guide
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Food Safety

Lower Limit for Bacterial                                                                                    Growth -10ºC / 14ºF 
Bacteria Double                                                                                    Every 60 Hours -2ºC / 28ºF 

Vegetative Cells Killed                                                                                  Temperature 64ºC / 148ºF 

Bacteria Double                                                                                    Every 20 Hours. 0ºC / 32ºF 
Bacteria Double                                                                                    Every 6 Hours 4ºC / 40ºF 

Bacteria Double                                                                                    Every 2 Hours 16ºC / 60ºF
Bacteria Double                                                                                    Every Hour 21ºC / 70ºF

Bacteria Double                                                                                    Every 30 Minutes 32ºC / 90ºF

BACTERIA GROW

Trichina Killed                                                                                  Temperature 58ºC / 137ºF 

Resistant Salmonella Killed                                                                                  Temperature 71ºC / 160ºF 

Boiling Point of Water                                                                                  Temperature 100ºC / 212ºF 

DANGER ZONE
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GROW RAPIDLY
DANGER OF
RAPID FOOD
SPOILAGE &
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Basic Cost Terms

The term “costs” can be used by accountants to 
refer to both an asset (cost of inventory) or an 
expense (cost of goods sold). For the purposes of 
this manual, the term “costs” will only be used to 
indicate an expense.

Cost Object

Definition– Anything for which a separate cost 
measurement is desired.

Application– Generally the cost object in the 
meat industry is the sub-primal, primal or the entire 
carcass.
In some cases, more detailed costing is desired 
where the cost object is an individual tray of meat.

Unit Cost

Definition– The total cost divided by the number 
of units.

Application– The meat unit cost is simply the 
total cost of all meat units produced divided by the 
number of meat units.

Cost of Goods Sold

Definition– Cost of merchandise which is 
purchased ready to sell or manufactured and 
resold.

Application– In a case-ready operation, meat is 
purchased ready to merchandise. In this case, 
cost of goods sold is generally the cost of the 
case-ready package. In a butcher shop, meat 
is	manufactured	 to	 produce	 the	 final	 product	 for	
merchandising, and cost of goods sold includes all 
manufacturing costs.
Note: Cost of Goods Sold will be discussed in more detail in the Margin terms section of 
the handbook

Cost Assignment Terms

Direct Costs

Definition– A cost that can be assigned to a 
particular cost object (anything for which a separate 
cost is desired) in an economically-feasible way.

Application– In most cases, a meat manager 
wishes to determine the costs of producing products 
from the sub-primal cost object. It is possible to 
trace the cost of cutting labor, packaging labor, 
or meat to individual sub-primals, so these costs 
would be considered direct costs, relative to the 
sub-primal cost object.

Indirect Costs

Definition– A cost that cannot be traced to a 
particular cost object in an economically feasible 
way.

Application– If we once again consider the 
example of the sub-primal as the cost object, it is 
difficult	to	determine	how	much	of	the	building	rent	
or how much of the manager’s salary should be 
assigned to an individual sub-primal. Accordingly 
these costs are indirect costs, relative to the sub-
primal cost object.

Notes: Whether or not a cost is direct or indirect 
depends on the cost object chosen. If instead of 
using the sub-primal as our cost object, we wanted 
to assign costs to the individual trays of meat 
produced from the sub-primal, it may no longer 
be possible to easily trace the cost of cutting and 
packaging labor or meat to single trays of cuts. In 
this case labor and meat costs would be indirect 
costs. When we assign direct costs to a cost object 
we call this type of cost assignment, cost tracing. If 
it is desirable to assign indirect costs to a particular 
cost object, this is called cost allocation.

Yield, Productivity

22.0 YIELD | PRODUCTIVITY | FINANCIAL PERFORMANCE

The Importance of Financial Information to the 
Meat Professional:

End-user customers such as processors, retail 
or food service operators make decisions every 
day	 about	 the	 product	 quality	 and	 specifications	
they require to optimize yield potential, quality 
standards,	 through-put	 and	 profitability	 of	 their	
meat operations. Sales professionals, accountants 
and senior purchasing managers may assist with 
advice	 on	 how	 to	 enhance	 profitability.	 Often	
however, each group may use different terms 
to	 describe	 similar	 financial	 values,	 which	 are
typically applied to  production and yield testing 
information originating from the possessing level.

Understanding Financial and Yield Testing 
Terms:

A very important aspect of any production 
decision is the determination of margins, and 
the understanding of how the margin value 
contributes to the bottom line. It is important to 
know whether the margins are being calculated for 
the entire meat block as purchased, or only the 
useable yield- and whether the processing labor 
is being considered in the equation or not. This 
information is important, and can affect the price 
value	relationship	of	the	specifications	required	to	
achieve	 the	 profitability	 and	 through-put	 targets	
that may exist. The following information will assist 
the	meat	 professional	 in	 understanding	 financial	
and yield testing terms and the impact  each value 
has on the bottom line.

Yield Testing Terms:

The process of tracking yields, costs and revenues 
related	to	the	conversion	of	a	meat	block	to	finished	
products for sale in the market place.

Original Weight

Weight of the packaged meat block.

Meat Block Weight

The starting weight of the meat block, which 
excludes the weight of packaging, but includes any 
purge present initially in the package. Also referred 
to as the box weight.

Net Weight

Weight of the meat block minus initial purge.

Packaging Weight

Weight of packaging materials alone.

Cutting Loss

Bone and meat dust plus purge released while 
cutting, which is often expressed as a % of meat 
block weight (cutting loss %).

Initial Purge

Purge present in the packaging which contains the 
meat block used in the yield test, which is often 
expressed as a % of meat block weight (initial 
purge %).

Useable Yield

The weight or % of the meat block which consists 
of products other than bone and fat removed from 
meat.

Packaging Labor

Labor required to package meat products in
the yield test.

Cutting Labor

Labor required to manufacturer meat products in 
the yield test.

Production Labor

Other labor directly related to manufacturing the 
meat products in the yield test.
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Gross Margin

Definition – Revenue minus Cost of Goods Sold.

Gross Margin = Meat Sales – Case-Ready Meat Cost (Case-Ready)

Application – The calculation for Gross Margin depends on the type of operation. For a case-ready retail 
operation which only merchandises cuts, gross margin is equal to revenue minus the variable costs of 
goods	sold	(cost	of	the	packaged	meat)	and	fixed	costs	of	goods	sold	(generally	not	applicable,	but	could	
include an annual payment to a supplier for exclusive license to sell a product).

For processing, packing or non-case-ready retail meat operations where labor is involved, gross margin 
is equal to revenues minus variable costs of goods sold (includes labor, packaging, meat costs, etc.), and 
fixed	costs	of	goods	sold	(overhead	expenses	directly	related	to	meat	production).	In	this	circumstance,	
it is recommended that contribution rather than gross margin be used, as it is easier to calculate for most 
operations. Notes: Fixed costs such as salaries for employees who work in purchasing should not be 
included in gross margin. Further commissions paid to sales staff would also not be included.

Gross margin can be expressed as $/kg., as a total amount or as a Gross Margin Percentage as noted 
below.	Gross	margin	is	also	referred	to	by	some	as	Gross	Profit.

Gross Margin % = (Gross Margin/Meat Sales) x 100
(Case-Ready)

Contribution Margin

Definition – Revenue minus all variable costs.

    Contribution Margin = Meat Sales – (Meat Cost + Packaging Cost + Labor Cost + Other available Costs)
(Fresh Meats)

Application –The variable costs included in the contribution margin calculation may vary slightly, but for fresh 
meat should always include packaging and cutting labor costs, meat costs, and packaging costs. For processed 
meats, variable costs will also include ingredient costs such as spices and seasoning.

Notes: Contribution	Margin	is	generally	the	best	financial	measure	to	use	in	the	packing,	processing	or	non-case-	
ready	retail	meat	operation.	When	using	contribution	margin,	keep	in	mind	that	it	does	not	take	into	account	fixed	costs	
such as those associated with the purchase of any new equipment. It is also important to note that some operations 
may include less common variable costs when calculating contribution margin (e.g. salesperson commission, which 
is based on $ of meat sold).

Contribution margin can be expressed as $/kg., a total amount for the meat block or as a Contribution Margin 
Percentage as noted below.

              Contribution Margin % = (Contribution Margin/Meat Sales) x 100
(Fresh Meats)

CONTRIBUTION
MARGIN = _( )+ + +

Meat Sales                   Meat Block Cost             Labor Cost           Packaging Cost      
Other

Variable Costs

Profitability Terms

Meat Margin

Definition – Revenue minus the cost of meat.

Meat Margin = Meat Sales – Meat Cost

Application – In meat production, revenues consist of meat units sold multiplied by the selling price per unit. To 
calculate meat margin, subtract from revenues, the cost of meat, excluding any non-meat ingredients.

Notes: Meat margin is a commonly used calculation, as it does not require tracking labor or other expenses, and 
is commonly used in many meat operations. It must be remembered that, because meat margin does not consider 
many of the variable costs involved in meat production, it must be used with caution. This is especially true for 
processed	products	which	have	ingredients	other	than	meat	and	may	involve	significant	labor	costs.

Meat Margin may also be expressed as Meat Margin % as shown below.

Meat Margin % = (Meat Margin/Meat Sales) x 100

MEAT
MARGIN = _Meat Sales                     Meat Block Cost

Y
IE

LD
P

R
O

D
U

C
TI

V
IT

Y

GROSS
MARGIN = _Meat Sales                              Case-Ready Meat Cost

Cutting Labor Utilization

Definition –	Profit	Potential	based	on	one	hour	of	cutting	labor.

Cutting Labor Utilization = Profit Potential divided by One Man Hour of Yield Production

Application – In many meat processing operations skilled labor has become a scarce resource which 
can	limit	production	volume	and	ultimate	profitability	and	through-put,	if	not	managed	efficiently.	Cutting	
labor utilization calculations express the total margin $ or % per hour based on the skilled labor invested 
to	process	the	specification	used.	This	calculation	is	very	effective	in	communicating	and/or	defending	
the	value	of	high	yielding	specifications	that	can	deliver	better	overall	results.

Cutting labor utilization can be expressed as meat margin or as contribution margin in both $ or %.

Gross Margin % = (Gross Margin/Meat Sales) x 100
(Case-Ready)

CUTTING
LABOR = /

Profit	Potential			                  One Hour of Cutting Labor
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Contacts

Canada Pork 
220 Laurier Avenue West, Suite 900
Ottawa, Ontario, Canada K1P 5Z9
T I (613) 236-9886 
 
canadapork.com

verifiedcanadianpork.com

All rights reserved. Canada Pork 2020

The contents of this handbook are exclusively 
for the use of Canada Pork (CP) members, their 
marketing representatives, agents and associates. 
Unauthorized reproduction and distribution of this 
handbook in whole or part is strictly prohibited. 
Individual	packer	specifications	may	vary.	Canada	
Pork (CP) assumes no liability for lack of adherence 
to their descriptions contained herein.

The information contained in this handbook has 
been compiled from sources and documents 
believed to be reliable and accurate. The accuracy 
of the information presented is not guaranteed, 
nor is any responsibility assumed or implied by 
Canada Pork or its members for any damages or 
loss resulting from inaccuracies or omissions. Any 
errors are unintentional.

Printed in Canada

23.0 CONTACTS

Pricing Terms

Market-Based Pricing

Definition– A pricing strategy based primarily 
on expectations of what the market will pay and 
competitors’ prices.

Application– Market-based pricing is very 
commonly used in the meat industry. This is 
partially due to the fact that meat managers often 
find	competitors’	prices	are	more	easily	obtained	
than the cost of goods sold for a particular meat 
product. It is also true that in unbranded fresh 
meat	sales,	 it	can	be	difficult	 to	distinguish	meat	
products from different suppliers, and meat is 
treated as a commodity item. Unfortunately, with 
market-based pricing, there is no guarantee that 
the	price	set	will	be	sufficient	to	cover	the	cost	of	
manufacturing the item.

Cost-Plus Pricing

Definition– A pricing strategy based primarily on 
the costs to produce/sell the product.

Application– Cost-plus pricing can be employed 
more easily in value-added products or in branded 
fresh meat products. Cost-plus pricing generally 
uses manufacturing costs plus a percentage or a 
fixed-dollar	amount	to	determine	selling	prices	and	
to ensure a positive contribution margin.
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Partners for Success

Canadian Pork Council (CPC)
The national pork producer organization whose 
mission is to coordinate nationwide hog producer 
initiatives and maintain a healthy Canadian pork 
industry.

Canadian Meat Council (CMC)
The national professional association of federally 
inspected abattoirs and red-meat processors, 
concerned with regulations and market competi-
tiveness.

PACKAGING

Contacts



Proud suppliers of Verified Canadian PorkTM

On-farm Quality and Safety Assurance Systems
(Canadian Pork Excellence)

Mandatory Traceability (PigTrace Canada)

Responsible Animal Care

No Added Growth Hormones (Federal regulations
prohibit the use of added growth hormones in pork)

Minimally Processed with No Added Ingredients

Inspected and Approved by the Canadian Food
Inspection Agency (HACCP)

CANADA PORK / PORC CANADA
220 LAURIER AVENUE WEST,
SUITE 900
OTTAWA, ONTARIO, 
CANADA K1P 5Z9

T / +1 613 236-9886 
info@verifiedcanadianpork.com 
CANADAPORK.COM

NATIONAL PORK MARKETING PROVINCIAL PRODUCER ORGANIZATIONS: BC PORK PRODUCERS, ALBERTA PORK,
SASKATCHEWAN PORK DEVELOPMENT BOARD, MANITOBA PORK COUNCIL, ONTARIO PORK PRODUCERS

MARKETING BOARD, PORC NB PORK, PORK NOVA SCOTIA, PEI HOG COMMODITY MARKETING BOARD

PARTNERS IN SUCCESS: CANADIAN PORK COUNCIL, CANADIAN MEAT COUNCIL

verifiedcanadianpork.com


