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 Introduction 

- Chico Locker & Sausage Co Inc.  

- Founded in 1965 by  

 Russell Dewey 

- Deli & retail store opened in 1981 

- Specialize in: 

- Custom processing 

- Retail meat sales 

- Deli 

- Game processing  



Chico Locker & Sausage Co. Inc. 



Meat Myth #1: Pink Slime 

What Pink Slime ISN’T:  
 - Inedible  Edible 

 - Something other than 100% Beef  

 - Unsafe 

 - Laden with chemicals 

 



What Pink Slime IS… 

Also known as Lean Finely Textured Beef (LFTB) 

- 100% Beef 

 

- Safe 

 

- Economical 

 

- Sustainable 



Pink Slime IS… 100% Beef 

 -  Process begins with beef trimmings (about               
2/3 fat and 1/3 muscle) 

- Trimmings are heated up to 100 degrees F, put 
into a centrifuge and spun to separate fat 
from lean 

- The beef that remains is 95% lean but still 
100% beef 

- It looks like beef, tastes the same, maintains 
the same proteins found in beef 

- Can be blended with higher-fat beef products 



Pink Slime IS… 100% Beef 

• It starts out as edible beef and ends as edible 
beef 

• It isn’t something that was once used for pet 
food, oils, etc.  

• Under a microscope it looks the same as beef 
and maintains the same nutritional value as 
ground beef 





Pink Slime IS… Safe 

- As a pathogen intervention step, LFTB is treated 
with a puff of ammonium hydroxide 

- Ammonium Hydroxide: 
-  Is a USDA-approved antimicrobial agent 

- Raises the pH which makes it difficult for bacteria to 
survive 

- Is not an additive ingredient b/c it does not remain in 
the product (no residual) 

- Is not something new to food production (used since 
1974) 



Ammonium Hydroxide 

• Ammonia + water 

• A natural occurring gas found in our soil, 
animals, our own bodies, and all over food 
production (baked cookies, jams, cheese, 
chocolate) 

• Only one of the numerous processing aids 
used with food production to help make our 
food safe 





Pink Slime IS…. Economical 

- Keeps Beef Prices Low 

- Beef supplies decreasing (2% already this year, lowest 
level since 1952) 

- Demand for beef increasing (exports up 22% last yr) 

- Retail beef prices continually on the rise (estimated 4-
5% this year) 

- Getting more out of less is crucial  

- Providing jobs for nearly 650 people across three 
states 

 



Pink Slime IS… Sustainable 

- Prevents the waste of valuable, lean, safe beef 

- About 10-15 lbs. of edible lean beef per 
carcass is derived from the LFTB process 

- Without the use of LFTB, an estimated 1.5 
million head of cattle will need to be 
harvested annually to make up difference 

 



Some Things To Think About… 

• With 7 million people on the planet… Will there be 
enough food to feed everyone?  

• In a global context, agriculture & the cattle industry is 
going to have to produce MORE with LESS  

• Which means relying on more science and technology 
to perform more efficiently 

• As world food producers, it is our job to incorporate 
the best science, technology and research to feed the 
world  

• Responsibility of meat industry to utilize as much of 
the animal for human food as possible, being wasteful 
is not an option  





Meat Myth #2: Hormones 

- Hormone use in livestock production: 

- Is only used in beef cattle, NOT pork or chicken 

- Is regulated and monitored carefully 

- Is proven safe for people  

- Reduces environmental impact  



Hormones: The Why 

- Used to give naturally occurring hormones a 
“boost”  

- Helps speed up the process at which feed is 
converted to muscle (weight gain) 

- Ultimately this translates to:  
- Decreased amount of days on feed 

- Improved carcass yields  

- Reducing cost per head which translates to 
reduced consumer price of meat 

 



Hormones: The How 

• Implants are administered in 
 the form of a pellet 
• Inserted into the fleshy part 
 behind an animal’s ear 
• It is only effective for about 75 days 
• Administered well before animals end up  
 in food production 
• Five Hormone Growth  
 Promoters are legal at  
 specific doses 
• This method ensures that hormone is  
 released very slowly and remains at  
 low concentrations within the animal 

  
 



Hormones: The Five 

• Oestradiol: a naturally occurring female sex 
hormone (minor component) 

• Progesterone: another naturally occurring female 
sex hormone (major component) 

• Testosterone: the main, naturally occurring, male 
sex hormone (major component) 

• Trenbolone acetate: synthetic hormone that 
mimics testosterone (major component) 

• Zeranol: synthetic hormone that mimics 
oestradiol (major component) 



Hormones: Cause For Concern? 

• Hormones are naturally occurring in all living 
beings  

• Hormone levels in beef produced using 
growth hormones are well within the range of 
naturally occurring levels 

• The amount of hormone found in beef 
products is insignificant compared with the 
amount of hormones naturally produced by 
the human body as well as other foods 





Hormones: Perspective 

• To eat enough beef to receive the same amount 
of estrogen as a birth control pill, a woman would 
need to consume 18,421 three ounce servings of 
beef PER DAY 

• One pound of beef from cattle implanted with 
the growth hormone estradiol contains 15,000 
times less estradiol than the amount of estrogen 
produced daily by the average male and nine 
million times less than the amount of estrogen 
produced by a pregnant female 



Hormones are Sustainable? 

• Hormone use in beef production means more 
beef can be produced from fewer cattle and 
less land 

– hormone use reduces the land required to 
produce a pound of beef by 67 percent 

– reduces greenhouse gas emissions by 40 percent 

– allows producers to provide more beef using less 
grain at a lower cost 

– This ultimately reduces cost of retail meat 





Still Not Sure..? Buy Local 



Thank You! 

• Questions? 

• Follow us at  

chicolockersausage.com 

 

• OR  
 
Find us on Facebook  

 


