They’re the only living things that make thei
;ll"lhey alljre also the source of food for every gglgrwllilvifz()d'
1ndg. lants becqme our medicines, fibers, paper :
Efl(r)nli)clfr,n(;ofs;liscls, s%ilces and building m’aterials We
. els. That includes wood '
fossil fuels that came from plants eons a SS\VKZGH R
fos . We
" éoe(;ttss, I?aves', stems and fruits. Everyt%ing elszatwililalltts
o plants! Flnally, we depend on plants for the
ygen we breathe. Without plants, we would not survive

population depends on rice for a
id eats wheat in some form every
d corn products every day.

Soybeans are another major ¢rop for bot.
More than three-fourths of U.S. farm
soybeans on d regular
basis.
What have you
used today that
came from Ticeé
wheat, corn 0r
soybeans?

eaten or

Beef Farming in Minnesota:

Bringing Plants and Animals Together
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Why would they do this?
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common words for cattle.

Can you match each with its definition?

is an important industry in
Minnesota and the nation. Beef farmers depend on
both plants and animals for their business. Feed for
cattle comes from plants (grass, hay, ground-up
field crops). As cattle eat grass and other forage
plants that humans cannot eat, the animals produce
food (meat), fiber (leather) and other materials that
people can use. You’ll learn more about the beef

agriculture cycle from the field to your dinner plate
on AgMag pages 4 and 5.

Beef farming

Why can caftle eat grass and we cant?

Animals like cattle, goats, sheep and deer can
because they have a stomach with four compartments.

start digestion, but bring it back into their mouths

This is called “chewing the cud.”

same way.

digest plants like grass
They swallow
food in large pieces into the first stomach compartment (rumen) t0
later to chew again.
The cud is swallowed again and
moves through all four compartments, digesting further in each
stomach. As the food digests, the animal’s body uses its nutrients.
Humans have simple stomachs that cannot digest plant fibers in the

A. female after she has had

1. heifer 4
a calf; produces milk
2. COW
B. young female who has
3. calf not yet had a calf
4.bull C. male of any age
5. steer D. newborn or young

(male or female)

E. neutered male

Large Intestine,

Esophagus

Rumen

h Reticulum
Omasum
Abomasum

Intestine




BI‘I ng on the Travel through Minnesota farm country and you will see

many herds of beef cattle. Beef cattle are raised for the
ee meat they produce. Were are some of the steps beef
goes through as it moves from the field to our tables.

Beef calves stay
with their
mothers unfil
they are about
five months old.

Photo Courtesy Ellison Meat Company

Meaf s usually cut info
large chunks first. It is
packaged, boxed and
refrigerated to 32 fo 40
degrees.

After they are weaned,
calves are moved fo a
pasture or a feedlot. They
are given a balanced
mixture of feeds for growth and |
health. It takes about 12 fo 18
months fo grow
o market size.

Farmers take
good care of
their animals so they stay
healthy and comfortable. Each
animal has an identification i : T :
number and a Tag e age, heah-h records, Photo Courtesy U of MN Agricultural Experiment Station
food needs and other information can be
carefully fracked. Veterinarians help
farmers keep their animals healthy.

Photos Courtesy Ellison Meat Company

Meaf is inspected many times in
the processing cycle. Here, a
microbiologist samples meat for
bacferia to make sure if is safe as
it enfers the next steps in
processing. Proper refrigeration,
sanitary work surfaces and clean
food handling by employees are
essential for food safety.

From the farm, caffle
are trucked fo places
where they are
inspected and sold. Those to be used for meat go fo a

a processing plant. Minnesota has about 300 businesses, large

and small, that process beef.



The US. s the
world's largest beef
producer. Some

US. meatis
Photo Courtesy Ellison Meat Company eXPOl"Ted fO Oﬂ'\ef‘
At its next step, meat s further countries. japan,

Korea, Canada and
Mexico are leading
customers.

processed info cuts customers order.
Some want steaks; others want
hamburger or roasts or ribs.

Aot o f is sold to
fast food and other
restaurants, hotels,
schools, hospitals and
large institutions.

More than half goes to
grocery stores.

The meat counter isn't the only place
you'll find farm animals. Turn the page
and you'll see what we mean.

Keeping Our Food

Sate Clean

Safer food at every stage—farmyard, processing plant
and dinner plate— takes research and care. Bacteria
are everywhere! About 73,000 people—many of them
children—get E. coli infection every year. This illness
is often linked to undercooked hamburger. The good
news is that foodborne illnesses are preventable.

The technology of food irradiation offers one more
layer of protection from foodborne illness.

Food irradiation is a process in which foods are
exposed to short bursts of high energy (radiation).
The energy passes through the food and destroys
germs. Nutrition and taste do not change. Irradiation
is used on raw meats and poultry, fruits, vegetables,
spices, rice, wheat and more.

Irradiated foods in our grocery
stores must carry this symbol, called
the radura. You may also see the words
Irradiated for Food Safety.

Just like pasteurization makes milk safer, irradiation
makes beef safer. When ground beef is irradiated, at
least 99.99 percent of E. coli and other harmful
bacteria are killed. More than 40 years of research
says irradiation is safe.

Once food is in our kitchens, food
safety is up to us. That means
washing hands, keeping cold
foods cold and hot foods hot,

and scrubbing all surfaces
touched by raw food. It
means cooking meats to
the correct temperature.

People used to think that cooking the

pink out of hamburger made it safe. Now experts tell us that only
cooking hamburger by thermometer, to 160 degrees F, can stop
danger from E. coli and other bacteria that can make you sick.



