
Meat Science at Oregon State University 

Since we have not had the pleasure of hosting the Recip- 
rocal Meat Conference before, I feel I have the license to 
speak in a little more comprehensive terms about our Meats 
program than if you had had more frequent contact with it. If 
you’ll permit me, I’d like to tell you a little more about our 
State first, because to some extent the environment has 
shaped the program. 

Oregon has been described, by different people, in different 
ways. The ad writers for the National Geographic and similar 
magazines lure people to it as the “State of Excitement.” A 
former governor gained some notoriety by inviting people “to 
visit but not to stay.” Our present administration, beset by 
economic problems, has recognized that people pay taxes 
and has removed all limits to visitations. So we’re very glad 
you’re here, and you can stay as long a5 you like. 

Probably the dominant characteristic of Orgeon i s  its vari- 
ety. It extends from sea level on the Pacific coast to over 
1 1,000 feet at the peak of Mount Hood in the Cascade range 
and from areas of 5 inch rainfall in the central Oregon high 
desert to 100 inch rain forests along the coast. Its soils have 
been ground out by glaciers or blown up in volcanic action as 
we’re reminded by the recent misbehavior of Mount St. Hel- 
ens, and the crops grown on these soils are similarly varied so 
you will see that the base for our meat animal industries i s  an 
interesting and diverse one. 

Beef cattle are Oregon’s major agricultural product, with an 
annual income of some $340,000,000. The beef industry is of 
the cow-calf operation type, geared to production rather than 
finishing and many Oregon cattle are shipped out of the state 
to feedlots elsewhere. Beef cattle are distributed state-wide, 
although because of their huge size, there are areas of greatest 
number in Malheur, Harney, Lake and Klamath counties. We 
have an active dairy industry, which incidentally contributes 
to the meat supply, and is the second-largest animal business, 
but it is  more concentrated geographically. Its center i s  in Til- 
lamook county, on the coast and that area has gained some 
fame for the production of another good animal protein prod- 
uct, cheese. The other main meat producers, pigs and sheep, 
are considerably smaller industry-wise, and currently generate 
about $16,000,000 each, annually. We figure that there i s  po- 
tential for increased production of both pork and lamb in the 
State, with probable emphasis on the latter, because of feed 
availability. While Oregon produces a good deal of grain, 
much of it goes for export, on the human food market, and 
this tends to hold up the price of feed grains and discourages 
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the production of heavy grain feeders, like pigs. On  the other 
hand, we have large acreages of grazing land, particularly in 
the western part of the State, that have tremendous potential 
for sheep production and there has been a significant shift in 
the center of sheep population in Oregon from east to west 
over the past half century. We are also finding it possible to 
graze sheep during reforestation of hill lands. The last two 
years have seen a significant increase in Oregon’s sheep 
population, from 310,000 to 385,000 head of stock ewes (a l -  
most 2 5 9 ) .  

This, then, i s  the kind of animal industry base that our 
Meats Laboratory needs to serve. In addition, of course, there 
are research and instructional needs from within the Univer- 
sity in which the Laboratory serves importantly. 

Although work with meat animals began very early in the 
curricula of what was originally Oregon Agricultural College, 
the Meats program itself started more recently under the di- 
rection of Professor A. W. Oliver. This remarkable man retired 
in the early ’70’s after over 50 years’ active faculty service at 
Oregon State. Beginning with the traditional ”killing and cur- 
ing” type of meats program which he pursued wherever he 
could scrounge space, including several years in a converted 
sheep barn, he brought this program through years of transi- 
tion to the point where it has been picked up and developed 
by Dr. Kennick as an up-to-date modern program in a new 
facility. (I should say, “up-to-date” rather than “new.” I have 
been brought up short a couple of times by Dr. Kennick for 
calling it “new” since he actually moved into it 1 1  years ago, 
but at the current rate of building construction on this cam- 
pus, that’s not so old, either. I hope that, during your stay with 
us, those of you who wish to wil l  visit the Laboratory.) 

Our Meat Science Laboratory bears the name of R. L. Clark, 
long-time friend of the University who was active in the live- 
stock markets of Portland for many years. Like most such labs, 
ours serves multiple functions. First and foremost, it is an in- 
structional unit where we train students in meat technology 
including carcass evaluation, both as a part of our general 
Animal Science curriculum and as an area of specialization in 
itself. In the latter connection, some of its graduates have 
gone on to positions in the commercial meat industry, par- 
ticularly with the U.S. Grading Service. As a less formal part 
of the instruction program, Dr. Kennick guest lectures from 
time-to-time on meat quality in the School of Home Econom- 
ics and both writes and speaks to the Oregon Cattleman‘s As- 
sociation and other producer groups. 

The meats research program is a two-pronged effort. On 
one side, i t  provides the facility and trained personnel for 
evaluating the products generated bv the Department‘s ani- 
mal research programs, particularly those in animdl nutrition. 
Among these, it has provided a site for studies of 5eleniuni- 
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responsive myopathies, such as white muscle disease, and of 
lipid oxidation damage such as steatitis, or “yellow fat.” On  
the other, it is the research base for the meats research pro- 
gram itself, which is headed by Dr. w. H. Kennick. This latter 
has concentrated in the past decade on parameters of meat 
quality, including tenderness, and you wil l  be hearing more 
about this from Dr. Kennick later on. The emphasis here has 
been one that I expect many of you share-namely the 
maintenance or improvement of the eating characteristics of 
meat produced on lessening inputs of grain and increasing 
inputs of forage and other feedstuffs that are non-competitive 
with the human diet. This approach has been directed along 
two lines: first, monitoring the quality of beef produced, 
”grass-fat,” right off the range, or by various combinations of 
range and supplementary feeding and second, pre-rigor 
treatment of carcasses or of individual cuts of meat to effect 
improvement of their eating quality. 

The program of the Clark Laboratory has been cooperative, 
not only across disciplinary lines within the Department of 
Animal Science but also across department lines and with the 
involvement of several of our field stations. The largest of 
these cooperative efforts has been a productive relationship 
with the Squaw Butte Station. This i s  a large (16,000 acre) 
range experiment site headquartered in Burns, but with its 
main land area some 30 miles west of there. The Squaw-Butte 
project has demonstrated that beef acceptable to the con- 
sumer can be produced from a variety of feed sources without 
using the amounts of grain traditionally considered necessary 
to reach the Choice grade. In the course of these studies, a 
number of feed sources have been investigated, including 

range forage itself and grass straw, which is a by-product of 
the large grass-seed industry centered around us here in the 
Willamette Valley, supplemented by such things as feather 
meal, hair meal, dried poultry waste, marine by-products and 
paper mil l  sludge. The other research emphasis, investigating 
methods of improving the quality of lower-grade meat have 
included electrical stimulation, delayed chilling and applica- 
tion of intense hydrostatic pressure on deboned cuts. 

In addition to these conventional scientific studies, the 
Meats Laboratory has figured in a number of activities of a 
public-relations nature. Over the years, Dr. Kennick and his 
staff and students have prepared tons of beef for the alumni 
barbecue, which precedes the annual Homecoming football 
game. Given Oregon State’s series of misfortunes on the gridi- 
ron over the past few years, I think it’s not improper to give 
the Meats program, along with the Marching Band, a fair 
share of credit for maintaining alumni enthusiasm. There have 
been other instances of this kind of effort: a little smaller 
perhaps, but in their place just as important. The Department 
of Animal Science hosts a number of Field Days during the 
year as a means of communicating our research results to the 
public. It has been traditional to call on the Meats Lab staff for 
assistance in preparing meals for these events and the assist- 
ance has always been willingly given and some imaginative 
and memorable meals have resulted. 

This, then is a capsule report on our Meats program. It 
serves a diversified animal industry and is itself a varied and 
diverse mix of efforts that taken together represent a strong 
and useful commitment to the objectives of the Department of 
Animal Science and of Oregon State University. 




