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November 17, 1986
\

M r .  L e n  Colosimo
Supervisor, Resource Development L
Department of Renewable Resources
Government of Northwest Territories
Yel lowkni fe ,  N.W. T.
X I A  2 L 9

D e a r  M r .  Colosimo:

Re: Project #5456-163-027 Product Development & Test Marketing

Further to our telephone conversation of October 23, 1986 r e g a r d i n g
your request for additional information on the above I am enclosing a
more detailed report -on the project. I felt I c o u l d  r e s p o n d  t o  y o u r
m a n y  q u e s t i o n s  m o r e  e f f e c t i v e l y  in  th is  manner  as  there  are  some
salient issues not  addressed by your  quer ies .

Please note that 1 have also revised the statement of expenditures to
include some project expenses that had previously been overlooked.
The revised expenditures now amount to $79,839.88 which is $760.12
less than the approved budget of $80,600.00.

Please call  me if  you require any additional information. F inal  pay-
m e n t  $ 3 7 , 8 3 9 . 8 8  s h o u l d  b e  s e n t  t o  M s .  Sally Monte i th  a t  the  above
noted address.

Sincere ly ,

Tom Beaudoin

Attachments \



STATEMENT OF EXPENDITURES~,
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PRODUCT DEVELOPMENT AND TEST MARKETkG’~=”:  -

A. Equipment and Supplies
1 .  V a c - U - P a k
2. Supplies
3. Packaging
4. Meat

B. Meat  Process ing  Equ ip .

$10,895.31
9,086.41
4 ,293 .68
8 ,414 .70

$32,690.10

$29,604.58

C. Fees & Expenses
1. Meat Processor $7,525.00
2. Smoking Kiln Consultant 1 ,780 .20
3.  Pro ject -Di rector /Administ ra t ion 8,240 .00

$17,545.20

TOTAL EXPENDITURES

LESS:  ADVANCE

AMOUNT OWING

$79,839.88

42,000.00

$37,839.88

$79,839.88
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I . 0  I N T R O D U C T I O N

T h e  Inuvialuit  D e v e l o p m e n t  C o r p o r a t i o n  (  IDC) ini t iated this project  i n

response to a growing concern over the lack of demand for c o n v e n -

t i o n a l  c u t s  o f  f r e s h  m e a t  f r o m  t h e  f r o n t  p o r t i o n s  o f  m u s k o x  a n d

caribou which represents more than one-half  the total  carcass weight.

The h igh proport ion of  bone to  meat  in  the  f ront  coupled wi th  the

relatively small size of the carcass (50 to 80 kg] would o n l y  p r o d u c e

a sub-standard cut of meat. Some of the meat was sold as shoulder

roasts, r i b  a n d  b l a d e  s t e a k s  a s  w e l l  a s  b o n e l e s s  r o l l e d  s h o u l d e r

roasts, stew meat and g round meat however the supply far e x c e e d e d

demand and a lot of the meat ended up being sold  as  dog food.  An

ef for t  was  also  made, prior to this project,  at s a u s a g e  m a k i n g  but,

lacking expertise and the proper equipment, the results were not that

favorable.

T h e  e q u i p m e n t  p u r c h a s e d  t h r o u g h  t h i s  p r o j e c t  c o m b i n e d  w i t h  t h e

e x p e r t i s e  w e  w e r e  a b l e  t o  e m p l o y  h a s  a l l o w e d  u s  t o  p r o d u c e  a n  a r r a y

o f  p r o c e s s e d  m e a t s  t h a t  a r e  b o t h  n e w  a n d  e x c i t i n g . Due to  l eg is la t i ve

c o n s t r a i n t s , however, we were unable to export any of these products

f rom the  Nor thwest  Terr i tor ies . T h i s  a f f e c t e d  o u r  a b i l i t y  t o  f u l l y

learn their market acceptance. The selling price and volume of sales

therefore  are  based sole ly  on ter r i tor ia l  sa les  which in  our  v iew is

only an indicator of the eventual marketabil i ty.
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2.0 M E T H O D O L O G Y

The in i t ia l  phase of  the  pro ject  involved the  purchase of  a  vacuum

packaging machine, packaging supplies, muskox and caribou meat and

l a t e r  s e v e r a l  p i e c e s  o f  s a u s a g e  m a k i n g  e q u i p m e n t  i n c l u d i n g  a n

emulsifier, s tu f fer , p ick l ing machine and c l ipper . Addi t ional ly ,  a

variety of sausage casings both natural and synthetic were acquired

as well  as an assortment of spices, preservatives and other commer-

cial ly prepared sausage additives. Except for the vac-u-pak machine,

the kind of equipment and sausage making supplies which were pur-

chased was based upon the  advise  of  an  exper t  f rom Germany who

travel led to Inuvik at his o w n  e x p e n s e .

Prior to executing the project an expert on smoking kilns, Mr. Dave

I redale of Fisheries and Oceans, was also invited to Inuvik to provide

i n s t r u c t i o n  o n  t h e  p r o p e r  u s e  a n d  m a i n t e n a n c e  o f  t h e  k i l n  s i n c e

several types of processed meats require smoking, cooking and dry-

i n g . I n  a d d i t i o n , a  H u n g a r i a n - e d u c a t e d  s a u s a g e  m a k e r  w a s  h i r e d

under  a  one  month  con t rac t  to  w o r k  a l o n g  s i d e  t h e  m a n a g e r  o f  U l u

Foods , Paul  Marks, w h o  i s  a  c e r t i f i e d  G e r m a n  s a u s a g e  m a k e r  a t

developing the various products.

In  order  to  sol ic i t  comments  on the  products  and determine the i r

general market acceptance, samples were sent out to various wholesale

c l ients  throughout  the  Terr i tor ies  and of fered : to  customers  a t  the

s t o r e  i n  Inuvik. Based upon the i r  response regard ing s ize ,  taste ,

t e x t u r e ,  e t c . the items were modified, where required, to appeal to

- their tastes.
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3.0  PRODUCT DEVELOPMENT

A unique characteristic of game meat, as  opposed to  b e e f  a n d  p o r k ,

is  its l o w  f a t  c o n t e n t  w h i c h  m a k e s  i t  i d e a l l y  s u i t e d  f o r  p r o d u c t s  s u c h

a s  d r y m e a t  a n d  j e r k y . The long oval shaped muscles of the neck and

shoulders  proved to  be  the  best  meat  o f  the  f ront  f o r  m a k i n g  t h e s e

i tems which are made by cutt ing the muscles into thin s l i c e s  a l o n g  t h e

gra in . The s l iced meat  is  then p laced in  a  p ick l ing solut ion af ter

which it  is dried and, in the case of jerky, smoked. About seventy

percent of the weight is lost due to the drying.

On the  other  hand,  the  leanness of  the  meat  meant  more  pork  fa t  -

p o r k  i s  a n  e s s e n t i a l  i n g r e d i e n t  in al l  sausages -  had to added to  the

sausage emulsion to compensate for this deficiency. In i t ia l ly ,  we had

hoped to use game fat trimmed from the loins but,  unlike pork fat,  i t

would  not  b ind wi th  the  emuls i f ied  meat . A s  a  g e n e r a l  r u l e ,  t h e

a m o u n t  o f  p o r k  a d d e d  w a s  e q u a l  t o  t h e  a m o u n t  o f  l e a n  m e a t . For

e x a m p l e ,  a  t h i r t y  k i l o g r a m e m u l s i o n  w o u l d  b e  m a d e  u p  o f  e q u a l

amounts  by  weight  o f  fa t ,  lean meat  and ice  water . The amount of

water varied to some extend with the size of sausage being produced

as the smaller diameter sausages require a greater viscosity. Due to

the smoking, cool ing and dry ing involved i n  the  p rocess ing ,  approx i -

m a t e l y  f i f t y  p e r  c e n t  o f  t h e  t o t a l  ( e m u l s i o n )  w e i g h t  i s  l o s t  i n  t h e

process.

Table 1 outl ines the products made from an emulsion using pork as a

major ingredient while Table 2 indicates the products made solely from

- lean caribou and muskox meat. As the table indicates there are four
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approaches to curing the meats, namely: smoking, smoking and cook-

i n g ,  d r y i n g  a n d , smoking and drying. In every instance that s m o k -

i n g  i s  r e q u i r e d , i t  is done prior to cooking or drying in order to get

maximum penetration of the smoke. The meat patties and snack sticks

are formed by the sausage stuffer without casings while the jerky and

drymeat are made from thinly sliced meat.

TABLE 1

PRODUCTS MADE FROM AN EMULSION WITH PORK ADDED

TYPE OF UNIT
ITEM CURING CASING WT(gm) SIZE(cm)

Wieners

Breakfast sausage

Smoked sausage

Bologna

Pepperoni (medium)

Hot Rods

Kolbassa  (Coil)

Barbacue sausage

Meat patties

smoked & cooked

smoked & cooked

smoked

smoked & cooked

smoked & cooked

smoked & cooked

smoked & cooked

smoked

smoked & cooked

sheep

sheep

naturin

synthetic

collagen

collagen

naturin

pork

N 1A

80

80

100

900

50

900

100

100

100

1X15

1 x 8

3X30

9X30

1X12

1X12

6x30

3X1O

1X1O
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TABLE 2

PRODUCTS MADE SOLELY PROM LEAN MEAT

ITEM CURING UNIT ~(gm) SIZE(cm)

Snack sticks smoking & drying 50 5x12

Dry meat drying 50 to 100 N/A

Jerky drying 70  t o  1 0 0 N j~

The type of casing used is dependent upon the kind of sausage, and

conforms to the standard accepted practices. E x c e p t  fo r  the  syn the t -

i c  b o l o g n a  c a s i n g , t h e y  a r e  a l l  e d i b l e . The col lagen and natura l

casings, for example, are manufactured from natural products. Since

the drymeat and jerky are made from portions of meat sliced by hand,

there is no standard size and the weight varies accordingly.

Approximately 120 kg of raw caribou meat and 400 kg of muskox meat

valued at $8000.00 were used in the project.
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4.0 C O S T  O F  P R O D U C T I O N

The cost  o f  product ion is  broken down in to  two categor ies:  those

products made from an emulsion with pork as an additive and; those

made solely from lean caribou

former, the cost to produce a

type,  is  essent ia l ly  the  same,

time and effort involved in the

and muskox meat. In  regards to  the

unit  of sausage, regardless of size or

as the ratio of lean meat to pork and

preparat ion, are virtually the same for

each item. F u r t h e r m o r e , the weight loss for al l  the sausages between

t h e  r a w  ( e m u l s i o n )  a n d  f i n i s h e d  p r o d u c t ,  a s  w e l l ,  a r e  similiar.

T h e r e f o r e ,  b a s e d  u p o n  l a b o u r  c o s t s , d e p r e c i a t i o n  ( c a l c u l a t e d  b y  t h e

d i m i n i s h i n g  b a l a n c e  m e t h o d  a t  a  r a t e  o f  20%) , cost of goods (lean meat

& pork)  , s u p p l i e s  ( c a s i n g s , spices, etc. ) the average cost to produce

a kilogram of sausage is estimated at $6.43. Broken down it reads as

follows:

Meat  (car ibou /muskox) @ $4.80/kilo. $4.80

Pork (fat)  @ $1 .43/kilo. $1.43

Other (dep. , operating costs, etc. ) . 2 0

$ 6 . 4 3 / k g .

On the  other  hand, the  product ion cost  for  the  i tems made st r ic t ly

f rom lean meat  (Table  2 )  is  ca lcula ted a t  $19 .40  per  k i logram. T h e

greater cost of production is due to the signif icant weight loss (75%)

as a resul t  o f  the  dry ing. It  requires four ki lograms of lean meat to

produce one k i logram of  dry  meat ,  yet ,  the  other  product ion costs

are the relatively the same.

T a b l e  3  i n d i c a t e s  t h e  r e t a i l  s e l l i n g  p r i c e  f o r  e a c h  o f  t h e  p r o d u c t s .

- \VhoIesale  p r i c e s  a r e  b a s e d  o n  t h e  t o t a l  v a l u e  o f  t h e  o r d e r . An order

-6-
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of more that  $500 .00  but  less  that  $1000.00  rece ives  a  10% discount

while an order over $1000.00 receives a 15% discount.

TABLE 3

RETAl L SELLING PRICES BY PRODUCT

ITEM

Weiners

Breakfast sausages

Smoked sausages

Bologna

Pepperoni (medium)

Hot Rods

Kolbassa (coil)

Barbacue sausage

Meat patties

Snack sticks

Dry meat

J e r k y

SELLING PRICE ($ /kg)

$7.99

12.95

14.99

6.99

19.99

19.99

6.75

11.99

5.39

18.90

39.90

39.90

T h e  se l l i ng  pr ice  f o r  each  i tem was  based  upon  the  cos t  o f  p roduc t ion

a n d  d e m a n d , a n d  a l s o  b y  c o m p a r i s o n  t o  similiar c o n v e n t i o n a l  m e a t

p r o d u c t s . They have been adjusted on several occasions to promote

sales on individual i tems and to turn over inventory.
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5 . 0  P R E S E N T  M A R K E T

5.1  Market  Constra ints

The present market is confined to the Northwest Territories because

c a r i b o u  a n d  m u s k o x  m e a t  a r e  n o t  f e d e r a l l y  i n s p e c t e d  a n d  b e c a u s e  t h e

U l u  F o o d s  s t o r e , where  the  pro ject  was under taken,  is  not  cer t i f ied

under the Meat Inspection Act. The only meat that was exported was

by non-res idents  who purchased meat  a t  Ulu Foods and through the

issuance of an export permit were able to remove the meat from the

t e r r i t o r y . The existing market therefore is comprised of retail  sales

i n  Inuvik a n d  w h o l e s a l e s  t o  i n s t i t u t i o n s  ( h o s p i t a l s ,  e t c .  )  a n d  f o o d

r e t a i l e r s  ( r e s t a u r a n t s ,  d i n i n g  a r e a s ,  e t c .  )  p r i m a r i l y  i n  Inuvik a n d

Yellowknife. The h igh cost  o f  t ransporta t ion  and the  lack  of  d i rect

air service to other municipalit ies also has had a negative effect on

sales to potential customers in other municipalities.

5 . 2  S a l e s

For the four month period, May 1,  1986 to August 31, 1986, the total

sa les  for  a l l  types of  processed muskox and car ibou meat  were  as

follows:

Caribou $13,592.70

Muskox 981.79

$14,592.49

The substantial difference in sales between caribou and muskox is due

primarily to the fact that within the Northwest Territories peop le  w i l l

purchase caribou as a substitute for convential” m e a t s . Muskox,  on

the other hand, is usually only purchased as a novelty by consumers,

or for special  events by the hotels and restaurants.

-8-
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6.0 T E S T  M A R K E T I N G

S i n c e  Ulu F o o d s  i s  p r e s e n t l y  t h e  o n l y  c o m m e r c i a l  d i s t r i b u t o r  o f

muskox and car ibou in  the  Nor thwest  Terr i tor ies ,  we decided to  test

the  market  acceptance of  our  products  by  prov id ing f ree  samp les  in

the i r  Inuvik  store for Ulu F o o d s ’  t h e i r  w h o l e s a l e  c l i e n t s  a n d  c u s t o m -

e r s . Moreover , c u r r e n t  l e g i s l a t i v e  a n d  t r a n s p o r t a t i o n  c o n s t r a i n t s  d i d

n o t  w a r r a n t  a  l a r g e r  s c a l e  m a r k e t i n g  e f f o r t . T h e  f r e i g h t  c o s t s  a s s o -

c ia ted  w i th  sh ipp ing  the  samp les  to  who lesa le  c l i en ts  were  born  by  the

c l i e n t s , as  those  cos ts  were  genera l l y  i nc luded  w i th  the i r  o the r  meat

o r d e r s .

On the basis of their comments regarding size, taste, texture, etc. ,

a n d  e v e n  m o r e  i m p o r t a n t l y  f r o m  t h e i r  s u b s e q u e n t  p u r c h a s e s ,  t h e

f o l l o w i n g  i t e m s  w e r e  b e s t  r e c e i v e d : On the  w h o l e s a l e  l e v e l ,  c a r i b o u

s a u s a g e s  a n d  m e a t  p a t t i e s  w e r e  t h e  m o s t  p o p u l a r ,  w h i l e  c a r i b o u

d r y m e a t  a n d  m u s k o x  a n d  c a r i b o u  j e r k y  w e r e  f a v o u r e d  b y  r e t a i l  c u s -

tomers. T h e  l a t t e r  c a s e  w a s  d u e ,  i n  o u r  e s t i m a t i o n ,  t o  t h e  l a r g e

n a t i v e  p o p u l a t i o n in Inuvik w h o  t r a d i t i o n a l l y  e a t  m e a t  p r e p a r e d  i n

somewhat the same fashion.

- 9 -
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7 . 0

In

Cos’

FUTURE MARKET POTENTIAL

ight of the high costs of production, expensive air  transportation

s to  reg ional  markets , and l imited commercial game quotas and

small  population of the territories, it  would appear that the greatest

potent ia l  is  in  southern  establ ished specia l ty  markets . In  order  to

access th is  market  however ,  the  car ibou and muskox will have to be

slaughtered in keeping with Agriculture Canada standards in addition-

a l , a certif ied meat processing plant should be situated in Inuvik as

it  has road access to southern markets. At the same time, it may be

necessary to consider freight subsidies between Inuvik and the settle-

m e n t s  t h a t  h a r v e s t  t h e  a n i m a l s , a s  w e l l  a s  b e t w e e n  Inuvik a n d

southern markets. Freight costs presently account for approximately

o n e - t h i r d  t o  o n e - h a l f  t h e  o v e r a l l  h a r v e s t i n g  e x p e n s e  i n  t h e  n o r t h

while southern based game ranches have direct access to meat pro-

c e s s i n g  p l a n t s  a n d  m a r k e t s .

The increased awareness and availabil i ty of game meat m a y  h o w e v e r

d r a m a t i c a l l y  i n c r e a s e  the  va lue  of  our  muskox and car ibou products

because they are a product unique to the Arctic.
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