
—Lancaster Farming, Saturday, November 4,1978

Certified Angus Beef program launched
their product,” said Mick
Colvin, director of the CAB
programT “The American
Angus Association sets up
the certification standards
and supervises and ad-
ministers the program to
insure that all the quality
standards are met In Phase
II of the program we will
identify cattle sired by
registered Angus bulls at the
farm or ranch and then
follow them through the
feediot and packing plant, to
the consumer.”

The cattle for the initial
program in" Columbus are
being slaughtered at the Val
Decker Packing Co, Piqua,
Ohio. Only about one-third of
the Angus cattle that have
been slaughtered to date

quality for the Certified
Angus Beef stamp, ac-
cording to William Decker,
plantmanager.

The American Angus
Association does not take
ownership of the cattle or the
beef. The Angus cattle are
obtained by the packer, and
the carcasses or boxes of
primal cuts are sold directly
to the participating retail
outlet. The packer receives a
small premium from the
retailer to compensate for
the extra time and effort
involved in selecting,
identifying and handling the
Angus carcasses, and to pay
for the administration of the
program.

Participating packers and
retailers sign an agreement

Checking over the first carcasses to be evaluated for the American Angus
Association Certified Angus Beef Program are Louis “Mick" Colvin, (left)
director of the program and William Decker of Val Decker Packing Co., Piqua,
Ohio, where the cattle were slaughtered.

A program designed to
provide consumers with high
quality, tasty, tender beef,
every time they shop was
launched in Columbus, Ohio,
October 18 by the American
Angus Association and
Renzetti’s IGA Food
Markets.

Beef instead of the one case
as originallyplanned.”

The national program was
launched at the Renzetti
store on Dublin-Granville
Road in Columbus, by Ohio
Governor James H. Rhodes,
who issued a proclamation
for the opening day event.
The official proclamation
cited the American Angus
Association for taking the
leadership in developing a
program to supply con-
sumers with high quality
beef. The ceremonies were
also attended by the
president of the American
Angus Association, Gilman
Stewart, Greensburg, Ind.;
Dr. C.K. Allen, executive
secretary of the Association;
Fred Johnson, Summitville,

Ohio, chairman of the
Association’s Beef Cer-
tification Committee; and
Mick Colvin, director of the
program for the American
Angus Association. A gift of
Certified Angus Beef was
awarded to the first pur-
chaser of the day. She was
Mrs. Ella Whitt, of Otway,
Ohio. Angus beef kabobs'
were served to the press and
guests and to all the shop-
pers in the store.

“The Certified Angus Beef
(CAB) program is designed
simply to bring meat
packers and retailers
together in order to provide
consumers with high quality
beef and to eventually
provide Angus breeders with
a more profitable outlet for

The Certified Angus Beef,
went on sale for the first
tune nationally in the two
Renzetti’s IGA Food
Markets and the first day it
accounted for over 50° of the
two stores’ regular beef
sales, according to manager
Bob Renzetti. “We are very
happy with the early
results,” saidRenzetti. “Our
meat manager now thinks
that we can devote two meat
cases to Certified Angus

0539-07
KOEHRING Material Spreader

For Pick-up TrucksFarm Division

NEW FOX COMPACT MODEL SPREADER
FOR MOUNTING ON SMALL TRUCKS
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screen assembly installed

The Fox Model 0539-07 is especially designed for mounting on pick-
up, flat bed or dump trucks Mounting, using the hold-downs at all four
corners, is quick and easy The spreader is a self-contained unit
powered by a 7 H P air-cooled 4-cycle gasoline engine with heavy duty
centrifugal clutch, electric starter alternator

THIS COMPACT MODEL ISA MULTI-PURPOSE SPREADER
PARTICULARLY SUITED FOR:

• ICE CONTROL • FERTILIZER • DUST CONTROL
• BROADCAST SEEDING • ETC.

OLASBORD®

• Mildew-proof, rot-proof
• unaffected by animal waste
• easily installed anywhere

• easy to clean

It will spread material (sand, salt, cinders, lime, etc) in widths from 4
to 40 feet dependingon weight and kind of material

GRUMELLI’S FARM SERVICE
Quarryville, Pa. 17566
Phone (717) 786-7318

in Ohio
with the American Angus
Association, that spells out
how the program is to
operate. Both packer and
retailer are subject to
unannounced inspections by
a CAB representative to
insure that all the provisions
of the program are being
followed.

The American Angus
Association, in addition to
administering the program,
furnishes carcass rolls,
stamps and logo cuts to the
packer for identifying
carcasses and also for
printing on boxes. The
Association provides
retailers with point of
purchase display material,
plus booklets and folders on

(Turn to Page 49)

Ice-free water
for thirstv cows.
Your cows need to drink up to 35 gallons of water every day to
keep their production up. That’s why you need a reliable, rugged
Ritchie Fountain

Even in sub-zero weather, a reliable Ritchie heating system
keeps water ice-free for pennies a day. Fountains are fully
insulated to keep energy usage minimal Big-throated, non-stick
valves keep clean water flowing Have your supplier install the
size and model of Ritchie Fountain that’s right for your opera-
tion

Relax... waters 'emright.

For Walls and Ceilings
Glasbord is a semi-rigid, fiber glass reinforced plastic panel available in 4' x 45’ rolls. It is
ideal for use in milking parlors, dairy barns or any other farm building where sanitation
and easeof cleaning are important

• will not harborbacteria

RYDER SUPPLY CO.
RDB, P.0.80X219

CHAMBERSBURG. PA. 717-263-9111
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