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TEST MARKET

| nt r oducti on:

2-3-30

- TIER 1.

Sale and distribution
of neat product originating
from Musk Ox.

Meat products to neet and
conform to all standards
and regulatlons of all
regulatOry agencies.

Product supplier know as
ULU Foods Ltd, | nuvik,
Nort hwest Territories,
Canada.

Processing from “quartered”
state to be done in an H of A
(Health of Aninmal) approved
facility in Al berta or B.C
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Tier | STRATEG C PLAN

DOVESTI C TEST MARKET

2 (A SU TABLE ALBERTA BASED PROCESSING, STORAGE AND
DI STRI BUTI ON_ FACILITIES:

2 (al) ALBERTA BASED PROCESSI NG

The follow ng meet the criteria for Federal H of A
i nspection and neat expertise.

capital Packers Ltd.

12907 - 57 St

Ednont on, Alberta

T5B 4K6

Tel : 403/ 476- 1391

Fax: 403/ 478-0083 TLX: O8737310

General Manager: Brent Komarnicki

Product (s): Beef, Pork, Processed
Meats, Buffalo

Cent enni al Packers Ltd.

4043 Brandon St SE

Cal gary, Al berta

T2G 4A7

Tel : 403/287-2525 Fax: 403/ 287-0789
Pr esi dent : J.R Kal ef

CGeneral WManager: Bill McGill

Pr oduct (s): Boxed Beef, Beef Burgers




Ednonton Meat Packing Ltd.

8310 Yell owhead Trail

Ednmonton, Al berta

T5B 1G5

Tel : 403/ 474-2471

Fax: 403/479-6167 TLX: 03826629
General Manager: Doug Noonan

Product (s): Fresh Meats, Snoked/ Cured
Meat s, Sausage, Meat Pies

Gainer |Inc. Foodservice

12425-66 St, Box 100

Ednmonton, Al berta

T5J 2H8

Tel: 403/ 471-0611

Fax: 403/471-2329 TLX:03725390

Manager : J. Proseio

Product (s): Beef, Pork, Processed Meats,

Heritage Meats
3050 Parsons Rd
Ednmonton, Al berta
T6N 1Bl
Tel : 403/ 463- 3229
General Manager: P. Hokanson
Parent Conpany:
P.T.I. Holdings (1983) Ltd.
Product(s): HRI and Canp Meat

J.M Schnei der (Poodservice Div.)
4120-98 St.

Ednonton, Al berta

T6E 5A2

Tel : 403/ 462-4637 Fax: 403/461-4036
General Manager: Leo Cofario

Lard



Lanbco : Division of AADC
Box 1600, 4312-51 St .
Innisfail, Alberta

TOM | AO

Tel : 403/ 227-3386 Fax: 403/227-1661
General Manager: Gerry J. Kelly

Sales: Glinys Oxtoby

Product (s): Lanb, Veal

Prem er Meats Ltd.

4013 Brandon St SE

Cal gary, Alberta

T2G 4A7

Tel : 403/ 287- 3550

General Manager: Bob Porter
Pr oduct (s): Boxed Beef

Van's Sausage co. Ltd.

9620-56 Ave
Ednonton, Al berta
T6E OBl

Tel : 403/ 435- 3944
Ceneral Manager: Gerry Velsink
Parent Conpany:
Li |l ydal e Cooperative Ltd.
Edrmont on, AB
Product(s): Snoked Meats, Sausage Rolls
Pi zza, Processed Poultry, Meat Pies

RECOVMENDED  PROCESSOR

From the previous listing of potential processors
recommend that ULU Foods negotiate contract wth LAMBCO
of Innisfail. This processing facility and personnel
offer the nbost as total experience in the handling of

this type of product. They have the inportant criteria
of the three «c¢s character,capacity,credit.
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Larnbco nmanagenent has indicated their interest in
working with ULU Foods and nyself in nmarketing Miusk Ox
through their distribution system that enconpasses both
donestic and international contacts.

Lanbco has also had the past experience of selling and
processi ng reindeer prior to present difficulties with
this product.

Lanbco handles simlar but non conflicting style of
products. Many of their processing, packaging
initiatives can be tried on the test narketing of Misk
OX.

Lanbco distribution costs are beneficial to all parties
as Musk Ox adds additional sales itens and vol une. The
addition of this volume aids in reducing per unit cost
of total distribution for Lanbco.

STORAGE:

Canadi an Associ ation of Refrigerated Wrehouses.
Al berta
Cal gary

Canmpbell & Giffin (1961) Ltd.
Establ i shed 1961

348-11th Ave. S. W, Calgary T2R 0C5
(403) 266-1026

B. Bodnarchuk, GCeneral Manager

B. Flem ng, Plant Manager

R-25,000 sq. ft. (250,000 cu.ft.)
C5,000 sqg. ft. (60,(100 cu. ft.)
Accredited: R.C

Rail: C N, CP.

Trans Canada Freezers Limited

Est abl i shed 1955

4039 Brandon St. S.E., Calgary T2G 4a7
(403) 243-1821 Telex: 038-26628

P.W Fitzpatrick, Vice-President (Al berta)
R-21,000 sq. ft. (423,()()() cu. ft.)
Accredited: R

Rail: C. P.



Ednont on

Al berta Cold Storage Ltd.

Est abl i shed 1975

9002 - 20th Street, Ednonton T6C 4E9
(403) 464-1770

B. Bodnarchuk, General Manager

R Rogers, Plant Manager

R-30, 000 sqg. ft. (660,000 cu. ft.)
Accredited: R

Ednonton Col d Storage

Est abl i shed 1971

10246-104th Street, Edmonton T15J 1BS8
(403) 423-4123

B. Bodnarchuk, General Manager

R. Rogers, Plant Manager

R-21,000 sqg. ft. (215,000 cu. ft.)

C 2,500 sq. ft. (21,000 cu. ft.)
Accredited: R

Trans Canada Freezers Limted
Est abl i shed 1955
12325 Mount Lawn Rd., Edmonton T15B 4J3
403) 479-4221 Telex: 037-41821
.W ‘Fitzpatrick, vice-President (Al berta)
B. Smashnuk, Manager
R-34,000 sq. ft (723,000 cu. ft)
Accredited: R
Rail: C N

Lethbridge

Trans Canada Freezers Limted

Est abl i shed 1955

28th & 2nd Ave. N, LethbridgeT1J3Z6
(403) 327-7130

G W Todd, Manager

L. Masson, Plant Superintendent
R—31,00() sg. ft.(l,245,000 cu. ft)
Accredited: R

Rail: C P.
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British Col unbi a
Vancouver

Vancouver Cold Storage Limted
97 CGore Avenue, Vancouver V6A 2Y8
R-2,200,000 cu.ft.

C- 50,000 cu. ft.
Accredited: R C.

Rail: C N, CP

Arrangenents made on behalf ULU Foods for test shipnent
to be received and stored at Trans Canada Freezers Ltd

(T.C.F. ) Munt Lawn Road, Ednonton

Rates for freezer storage:

T.C.F. quoted for test shipnent:

.80 per cwt one tinme charge in and out handling.
.75 per cwt storage charge per nonth on nonthly
bal ance.

Large quantities and on a regular custoner basis
Rates negotiable to .70 cw + .60 cwt respectively.

STYLE OF CUT FOR DELIVERY TO PROCESSOR

Sides of Musk Ox to be “quartered” with separation of
the hind quarter from the fore quarter between the 12th
& 13th rib. Quarters to be totally parchnment paper

wr apped and covered with stockinette. Quarters to be
packed in side equivalents into shipping conbos nmade of
heavy cardboard with a heavg plastic liner. Conbos to
be palletized and if possible cardboard lids to cover
conbo to protect product from exposure to el enents.

Al'l product to be identified of Federal H of A

approval . Cﬁarter wei ghts should be in range 45 to 55
Ibs. Equal hind and fore quarters count should be
included in each conbo. Present pricing requires equa
segnents of carcass («s) to be represented when
processor taking ownership.

Due to restrictive work environment at point of
harvesting, the above may represent the best nethod of
handl i ng. Major criteria to be considered is the
protection of product fromelenents that can detract
fromaquality of neat product, i.e. freezer burn,
contamnation, and to arrive at storage destination in
good order.
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Product Quality:

Har vesting youthful animals wth dressing
specifications to include the removal of excess fat to
a thickness of no nore than 1/2". Interior cavity to
be clean and free of kidney and channel fat. Ccs. to.
be split in the mddle of back bone so as to |eave
equal portions on both sides of aninal, both hind and
front shanks renoved at consistent joint on all ccs.

COST OF STORAGE

Menbers of Canadi an Association of Refrigerated
War ehouses have published rates that are negotiable due
to the follow ng variabl es.

Quantity or Vol une

Regul arity

Length of Tinme

Repetition or regular custoner basis

Range .70 to .g8o cwt for in and out handling
.60 to .70 cwt for nonthly storage

Cost Of Processi ng & Distribution

Recommrend that Musk Ox be sold to processors basis

F. O B. storage. Processing and distribution costs to
be absorbed by processor. This is standard procedure
in the nmeat business. Contracts at tinmes are

negotiated for product quantities to be delivered to
storage for processors at which tinme the cost of
storage also is to his account. For this test narket
the storage charges will be to ULU Foods Account.
Quantities of Miusk Ox for testing and sanpling would be
supplied to processor in reasonable quantity at no

char ge.

REQUI REMENTS OF THE VAR QUS SECTORS | N PROCESSI NG

Pr ocessor:

To have Federal Government H of A inspection at
processing facility.

To have trained personnel in neat handling and cutting.

To have nodern facilities with sufficient capacity to
handl e i ncreased vol une.

To have good | ocation for easy access for receiving and
di stribution.
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To have efficient and nodern processing equi pnent.

To have good refrigeration for handling and storage.
To have good updated or new packagi ng equi pnent.

To have capital and credit to carry his business.
Processor with a federally inspected plant operates in
conpliance with the appropriate sections of the
fol | ow ng

THE CANADI AN AGRICULTURAL PRODUCTS STANDARD ACT.
CONSUVER PACKAG NG AND LABELLI NG ACT.

THE FOOD AND DRUG ACT.

THE WEI GHTS AND MEASURES ACT.

RELEVANT PROVI NCI AL AND MUNI Cl PAL REGULATI ONS

Handling & Storage

Frozen nmeat should be stored at tenperature no higher
than -24 degrees ¢ (-10 degrees f).

Product to be properly wapped and a first in first out
stock rotation basis.

Frozen nmeat storage recommended for no |onger than 12
mont hs and for some species 6 - 9 nont hs. Have no
experience with Misk Ox.

SALE OF ROUGH CUTS AND POTENTI AL.

W || be devel oped by processor in new product

devel opnment with testing of Musk Ox cuts. Conduct cut
out tests on yields for proper pricing. Charts

I ndi cate sone of the various cuts and processes that
can be utilized for Musk Ox. Food service custoners
w |l dictate styles based on tests and consumner

pref erences.

CUTS OF MEAT:

(see attached pages)
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The ““Steak House” of a steer is the
Loin . . . located just back of the Ribs.

Out of every 100 lbs. of carcass beef THE ROUND . ..
ou can expect about 17 pounds of makes up about 24%, of a beef
w.tom:. Jn». the Loin produces these carcass. From it comes. ..
five popular steaks: Round or Swiss Steaks (6)
1. Club Steaks . . . From front to rear, Standing R @)
Club Steaks are first on the Loin. On anding Kump
the a<n2.mn—w a —N.Amx“._w steer doesn’t Boneless Rump (8)
own more than 12 “clubs. Heel of Round (9)
2. T-Bones . . . Don’t look for more N
than 20 in a 1,000-1b. steer. Sirloin Tip Steak
3. Porterhouse Steaks ... About Sirloin Tip Roast
2 to 3 on each side of the cercass. Shank Bones

Ground Beef

THE FLANK . ..

In a 550-1b. carcass, you may also
expect about 22 lbs. of Flank
which can be used to make . . .

Flank Steak (10)

Boneless Stew
4. Pinbone Sirdoin . ... Most steers Ground Beef
produce about 2 on each side.
S. Sirloins . . .. About 6 to aside . . . 10. Flank Steak
12 sirloins to a carcass . . . That's g

about the average number you can
expect from a 1,000-lb. animal.

5. Sirloin Steak
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Almost two-thirds of all the less ex-

nsive beef cuts are found in the ! THERIB...
orequarter. i is the most

popular wholesale
THE CHUCK . .. nm ait in the forequarter. But,

accounts for about 26% of the beef the Rib makes up only 9 out of
carcass. It produces such retail cuts every 100 Ibs. of carcass beef

as ... . - . produces such retail cuts
Blade Pot Roasts (1) !.. o

Arm Pot Roasts (2) Rib Roasts (6)

Boneless Chuck Pot Roasts (3) Rolled Rib Roasts (7)
Boston Cut or English Cut Rib Steaks (8)

Arm Steaks Short Ribs (9)

Blade Steak

Ground Beef

2. Arm Pot Roast (Chuck) Boneless Stew

THE BRISKET THE SHORT PLATE. ..

AND FORESHANK . ..
The brisket produces such cuts
as

Brisket (Bone In) (4)
Brisket (Boneless)
Corned Beef

The shank produces . . .
Shank Cross Cuts (6)
Shank Knuckle

Ground Beef

Below the Rib is another whole-
sale cut called the Short Plate.
It produces .

Short Ribs (9)

Plate Boiling Beef (10)
Rolled Plate, and
Hamburger

SUET...

In a 1,000-1b. steer there are
about 22 lbs. of Suet which is
of httle value to either the
housewife, the retailer, or the
meat packer.

10. Plate Boilina Beaf

. 5. Shank Cross Cuts

L i
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Since Biblical days, lamb has been a
food for feasts as well as an excellent .
everyday sneat.  Many nationalities R R
are famous for their lamb barbecues. 6. :....:...m u.-.o:_mo- Y-

e\l cubhie

THELOIN...

is one of the most popular wholesale
cuts. However, it makes up only
about 17%, of the dressed weight of
the lamb carcass. From it you get ...

Loin Chops (1)
English Chops A wide variety of tasty and

Rolled Loin (2) thrifty cuts includes . ..
e Rolled Shoulder (6)

THERIB ... Arm Shoulder Chops (7)
The Rib is also known as the Rack— Blade Shoulder Chops (7)
makes up about 13%, of the lamb car-
cass. From it you get . .. Square Cut Shoulder (8)
Rib Chops (3) Lamb Patties (9)
Frenched Rib Chops (3) Lamb Shanks (10)
Crown Roasts (4) Riblets (11)
Rcgular Rib Roasts Lamb Breasts
Other popular lamb cuis e

Leg of Lamb (5)

Sirloin Lamb Chops

Lamb Roast
Lams Shoulder Roast

4, m..-...( Roast




Aitchbone (Rump) .

Pelvic Bone .

Hipbone 5

Tail Bone._
Slip Joint
Chine Bone ..

Finger Bones .. .

Backbone. .

Feather or

Spine Bones "--.

Buttons - .

Bladebone

Cartilage -
Bladebone _.
Ridge of

Bladebone

Neck Bone
Atlas

RS --Hock Bones

................ Hind Shank Bone

Stifle Joint

- Kneecap

Leg (Round) Bone

- Rib Cartilage:=

. ... Breastbone

.. [Elbow Bone

. Foreshank Bones

WHOLESALE AND RETAIL CUT

VEA

| RETAIL CUTS WHOLESALE CUTS RETAIL CUTS

; ool
[
_ o Canb tn Uauid

7o

Cuet 3 Leg (Round)

Round Stosh
Sratee ov Pumiry Bowine, Puntry o.f.t“.“l-o!
Stonding Relled
Rump Reont Rump Roost
Bamst or Boates
]
Sirloln - nw_u
Stonk S - Y
_ Braten oo Punivy
Y e Kidney 7

n

.

Forequarter

Rolled City Chichon
Shovider Rowet Soates. Pantey
Bomes ov Beutes



THELOIN. ..

From the loin come three popular veal

cuts . . . Loin Chops (1), Sirloin Steaks

(2), and Kidney Chops (3). But, there

aren’t many of them. After the veal is THE FLANK, BREAST,

dressed, only 10 lbs. out of every 100 AND SHANK

1bs. is loin. . e e
From the Flank, Breast, and Shank
come the less expensive cuts, such as
Riblets (6), Veal Loaf, Veal Drumsticks,

Foreshank (7), Veal Patties, Breast of
Veal for Stuffing (8), and Stew Meat.
d—.—ma_w...

Rib Chops (4), Rib Roasts, and Crown
Roasts come from the Rib. But, there's
even less Rib than Loin . . . leas than
8% of the dressed weight.

THE LEGS . .

The two hind Legs make up over one-
third of the no?ﬂmm..nuwam weight of a
veal. A half-dozen or more retail cuts
come from the Leg . . .

Round Steak (9)
Center Cut of the Leg (10)
Heel of the Round (11)

THE SHOULDER . ..

Besides Arm Steaks and Blad: Steaks
(5), many thrifty veal cuts come from
the Shoulder—the second largest whole-
sale veal cut (26-27%, of the dressed
weight).  Other cuts include City
Chicken, Rolled Shoulder, Blade
Roasts, and Arm Roasts.

Standing Rump
Rolled Rump
Hind Shank

Kidney Chop

. L of ._/.olm.w::m



BY HE ONES

Classify it first as beef, veal, pork, or

To Identify a Meaf Cut . . , lamb. Beef cuts are largest, lamb cuts

the smallest . . . veal and pork cuts
about halfway between. Next, identi-
fy the cut according to its location in

ROUND STEAKS...HAM .. .LEG STEAKS

OU MAY KNOW THE

_ the carcass. This is comparatively eas
when you know the bone and muscle
structure. It’s the same in all four
meats as shown in these illustrations.

PORTERHOUSE...T-BONES...LOIN CHOPS

KIND OF MEAT

TYPICAL cut

KIND OF MEAT

=2
2
s

Pork Sirloin Chop
e

Other Features: Oval shape. Separating lines of
connective tissue and fat between muscles.

Other Features: The Tip muscle is replaced
rr! the Flank muscle in steaks and roasts
that are cut across the forward end of the
hipbone. In some steaks and chops the Tip
muscles appear to have been cut with the
grain of the meat.

KIND OF MEAT

TYPICAL cut

Other Features: Tenderloin is larger in
porterhouse than in T-bones. Beef club
steaks look very much like porterhouse
except that club steaks contain no ten-
derloin.

Other Features: Inside Chuck Muscles run
in different directions. Backbone is in
all cuts except pork. The Rib Bone is in
all cuts except pork unless the cut is
made between the Ribs.



KIND OF MEAT

RIB STEAKS...CHOPS

TYPICAL CUT

Rib Eye Muscle

Other Features: Steaks and nrowu near the
Chuck or Shoulder have a thin layer of
meat over the Rib Eye called Rib Cover.
The Rib Eye is a continuation of the
Loin Eye muscle.

ARM STEAKS...CHOPS

KIND OF MEAT

24

TYPICAL CUT
Smell Round Forearm . Arm Bone
Musele (completely
surrevnded by
connective Hesve)

Arm Muscle

Fat Covering

Cress-cut Rib Bones
(in all cuts oxcept
pork)

Srisket . . . or Middle
Rib Muscle

Other Features: Although cuts from the
Round and Arm look somewhat alike, a
close comparison shows a wide difference in
muscle structure. Cuts from the Round
contain no cross-cut rib bones.

“
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COVPETI TORS I N COVMON  PRODUCTS

Markets:

Protein supply to all major donmestic markets is
supplied by beef, veal, pork and |anb.

Gane or unique products for the foodservice industry is
the major potential for Misk Ox.

In Canada and U.S. the conparable or conpeting product
can be identified as:

N.Z. Red Deer
Buffalo or Bi son
W d Boar

N.Z. Red Deer is inported by food service purveyors and
present selling prices in Alberta:

Bonel ess Legs - $ 2290 kg.
Saddl es - $ 28.50 Kg.
Bonel ess Shoulders - $ 16.00 kg.
Bone-in Leg - $ 18.30 kg.
W1 d Boar:

Snoked Bonel ess Leg

$ 24.80 kg.
Buffalo - Bison Mat:

A major supplier of Buffalo:

Ni | sson Livestock Ltd. CGeneral Manager
Ednonton, Al berta John Graham
T5L OG/ Tel . 403/ 454-8292

M. Gaham stated that at present they harvest
approxi mately 300 head a year. Dressed weight of
650/ 850 | bs. per ccs.

Current selling warehouse prices:
Sides - 325 Ib. 715 Kkg.

Fronts - 260 |b. 572 kg.
Honds - 435 |b. 957 kg.
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Pri mal Bonel ess Cuts:

Bonel ess Sirloin Tip 714 1b. 15.70 kg.-
Bonel ess Leg Inside

Qut si de

Knuckl e 635 | b. 1397 kg-
Bonel ess Sirloin Strip 1497 |b. 3293 kg.
Bonel ess Rib 1429 | b. 3143 kg.
Bonel ess Tenderl oi n 1905 | b. 4191 Kkg.
Bonel ess Butts 816 | b. 1795 kg.
Bonel ess Shoul der dods 431 |b. 948 Kkg.
Bonel ess Chuck 374 | b. 823 kg.
Bonel ess Tri nmm ngs 283 | b. 623 kg.

Al product federally inspected, aninmals dispatched at
Capi tal Packers, Ednonton.  Processing and distribution
by Nilsson Livestock Ltd.

| NDUSTRY NEGOTI ATI ON STYLES | N COWODI TY TRADI NG

Pr oduct negotiations in the meat processing industry
are handl ed on an honour basi s. Supplier may offer
product to processor on a spot basis indicating
quantity and F. O B. point and acceptable to industry
package conponent. i.e. sides, quarters, cases, welght
with shrink or no shrink allowance on a delivered or
F.OQB. basis. Ofer at tines may be for i mediate
acceptance or a specified time (i.e. close of business
fol l owi ng day), sone offers nade subject to prior sale.

The offering of Musk Ox by supplier can be handled with
processor post test market on the basis of confirned
quantity bookin? for his projected sales. This joint
venture style offers processor to solicit his cuStomers
for their requirenents and then processor can submt to
supplier his firmcomitnment or quantity to be
harvested for his account. Terms then can be
negotiated as to delivery cycle in line with harvest
constraints, ternms of payment, and pricing. The
conmodity, Misk ox can best be assisted in narketing
by not having a perceived surplus of unsold product.
Quantities outlined in terns of reference can best be
achi eved by harvesting to orders.

Terns of Paynent:

The comodity Musk Ox should be offered on the basis of
no |onger than nonthly terns frominvoice date to
processor.
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Contract pricing can be established on the basis of
agreed price and storage or average price for a season
(i.e. 6 nonths).

Packagi ng by supplier for deliver to processor has been
addressed, changes nmay be needed once experience by
both parties can be eval uated.

If and when a contract is required, conponents of
contract wll state:

- Agreed price and nethod of invoicing

- Delivery dates if applicable

"Delivered O F. O. B. points

- Quantities to be supplied and/ or booked

- Quality specification to age, trim and packagi ng,
wei ght range of product.

- Terns of paynent

- Exclusivity

SCHEDULE/CYCLE FOR PRODUCT TO ACCOMMODATE NARKET

Product shipped in frozen state plus constraints of

weat her will dictate sonme of the scheduling

Test market should give sonme indication as to quality
level . That may be nore acceptable based on tine of
har vest . A program to harvest against bookings wl

allow supplier to optimze for quality and availability
for market demand.

PRODUCT TESTI NG AND PROSPECTI VE CLI ENTS

Once the physical properties of Misk Ox have been
reviewed with product testing and cut outs, mjor food
service accounts can be enlisted in testing various
cuts for nmenu offerings. Some specific outlets are
C.P. Hotels (national scope 14 outlets), white table
linen restaurants such as LaChaumiere, Calgary,
Debrovnicks, in Wnnipeg, Hlton, Four Seasons, Westin
Hotel s, House of Commobns Dining Room Specialty
restaurants in large North Anerican cities: Montreal
Ottawa, Toronto, New York, Boston, M nneapolis, Los
Angel es, San Francisco and Vancouver. Processor’s

di stribution channels to cover through brokers, food

service purveyors, and direct sales.
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METHODS OF PURCHASING/SELLING W TH ATTENTION TO THE
LOEd STICS 1IN THE PROVISION OF THESE PRODUCTS TO THE

MARKETPLACE.

Pur chasi ng:

Product delivered in frozen state. Product to be
protected fromthe el enments and tenperature naintained
at levels for product to remain frozen.

Product to be transported from harvest area to freezer
storage with m ninum del ay and mai nt enance of proper
t enper at ures.

Selling:

Processor with Federal H of A inspection offers
credibility to potential custoners that product has
been prepared, packaged and stored in line with federa
regul ations.

Distribution of product once sale has been made to
conply with refrigerated delivery and handli ng.

Sales list to identify product nane, portion size if
applicable, product frozen, package weight and size.
Sales literature to identify Musk Ox as Arctic product
hi ghlighting factors as purity, pristine environment,
natural growmh with no supplenentary additives

Nutrient factors when available as to per 100 gram
cooked serving, calories, protein, fat, iron, thiamin,
zinc.

SEASONALI TY:

Lack of experience with product to ascertain the
validity of seasonality for the use of Misk Ox.
Buffalo sales are highest during the summer nonths.
This can be attributed to the tourist flavour in the
food service sector utilizing this product. It has
also been indicated that the fall season relates to
gane hunting and thus awareness of unique or limted
suppl y. Protein aninals are at a greater awareness

| evel . Processors and food service should be striving
to create demand in later winter and spring for early
utilization of initial harvest and eventually have a
relatively stable demand for product all year.
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| NTERNATI ONAL MARKETPLACE

Consultation with Alberta Agriculture personnel:

Ron Pettit - Manager Devel opnent Section
Doug H Il - International Trade Director
Bob Tchir - Devel opment Oficer

Dave Rous Trade Director

Tr ends:

Li censes, permts, custom recful ati ons.

Referred to federal agriculture representative Doug Nix
to verify E E C. requirenents. M. Doug Hill
International Trade Director indicted that the fact

that Musk Ox does not have a conpetitive product in
Europe he felt many custom requirenments would be

wai ved. Federal H of A approved product is acceptable
in countries such as Norway and Sweden.  Germany,
Austria and Switzerland are good potential narkets for
this type of product. European tastes and preferences
for gane type of nmeat are recognized.

The negative factor in the International Mrket is that
the high cost of freight initiates only the purchase of
the perceived higher quality cuts, (i.e. loins) with no
utilization of the |ess expensive cuts.

Based on the volunme of protected harvest it was stated
that the North American Mrket should be the major
focus for sale and distribution. I nternational trade
to be developed in the future with tried and tested
product s.

Reconfirmed with Al berta Agriculture, the availability
for an Al berta processor to enlist the aid of
Governnent facilities both at Leduc and Laconbe
Suggested that bookings be nade 30 days in advance for
any scheduled testing or processing.

SECONDARY  PRODUCT,

Have done only limted study. Contacted Dom ni on
Tanners Ednonton - Rod Hunter, Ednonton Fur Tanning -
Charles. Discussed potential for hides and wool.
Presently there is no process in Al berta to separate
wool from hide to salvage wool hair. Tanning process
burns off hair. Fur tanning presently done for trophy
rugs and heads.
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David Wong, Alberta Agriculture, presently in Orient,
will contact on return as to potential usage of horns.

Cost of freight to move inedible by-products and organ
meats negate the viability of their use at the present
time.



