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DEL NORTE MEAT  PROCESSING AND RETAIL FACILITY  

FEASIBILITY ASSESSME NT 

 

 

EXECUTIVE SUMMARY  

 

A feasibility study provides an objective third-party analysis of the viability of the business idea 

and focuses on answering the essential question, ñShould we proceed with the proposed project 

idea?ò The activities of this study are directed toward answering this all-important question. 

 

In this Feasibility Study you will find a response to the 7 areas posed for evaluation in the 

Request for Proposal issued by the Del Norte Resource Conservation District on April 26, 2010. 

We address those topics and provide a thorough, well-researched analysis and synthesis that 

substantially goes beyond the original Scope of Work. As such, it includes a comprehensive set 

of guidelines and background materials as a reference to help guide the implementation efforts.  

 

1. Determine if a meat slaughtering, processing, packaging and market retail facility is feasible 

in Del Norte County, California. 

 

Animal slaughter, meat processing and packaging could be successful in Del 

Norte County. It is a marginally viable, high risk business opportunity that will 

require extensive community commitment, funding and additional detailed 

planning (i.e., development of a detailed business plan and commitments from 

area producers, consumers, distributors and investors). Three significant 

challenges are faced: county animal inventories, financing and product 

distribution. 

 

This is a business system that goes beyond slaughter and processing. Transactions 

flow from the field to the consumer, and all aspects must be in balance to 

succeed. There is also a gauntlet, some say a maze, of regulatory matters to be 

addressed: federal, state and local. 

 

The retail sales component, while interesting and worth further evaluation over 

time, has a very low potential for initial success, especially in the first few years 

of meat plant operation. Likely it would serve as a distraction and a losing 

proposition. Yet this could be an add-on business as experience is gained 

operating the slaughter and meat products production business components. 

There is a lot to learn and absorb here. 

 

Many of the elements of a business plan are included with this studyôs results but 

substantially more needs to be done to get to the level of detail required to step 

into the chosen alternative. 

 

Quite literally there are hundreds upon hundreds of variables to consider. This 

study provides 4 alternatives for consideration (see following matrix). Each has 

its own merits, ranging from higher risk to lower risk.  
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Financial pro formas were generated for only one set of variables for each 

alternative. Small changes in inputs can result in quite a variation in results. An 

integrated Excel workbook tool is included to provide opportunity to run 

additional variables to model differing scenarios. 

 

Alternatives 1-3: These are a federally certified approach (USDA Food Safety 

and Inspection ServiceðFSIS) and have a much higher risk of success. But with 

hard work, collaboration and community support it could be viable. This set of 

alternatives would provide a large array of sales/distribution alternatives. This is 

an instance where hard is good. 

 

Alternatives 4: Custom slaughter and processing is highly feasible and a 

relatively low risk, but it is not federally certified. Sales of product are restricted 

to producer to consumer. 

 

Alternatives 3 and 4 require a facility to hang and process the meat. 

 

Economic impact comes in part from construction, although itôs likely that most 

of the equipment will be sourced outside the county. Several jobs will directly 

emerge to work in the processing. Dollars currently leaving the county for 

processing will remain in the county. 

 

Estimates in the following table are derived from a variety of sources reporting on 

actual processing facilities. Pro formas driving these financial results are in the 

Appendix. 
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                                         Higher                                   RISK                                    Lower 

 

Alternative 1: 

Large Plant*** 

5,250 sq. ft 

Alternative 2: 

Small Plant***  

2,600 sq. ft. 

Alternative 3: 

MSU, 34ô long, 

~300 sq. ft. 

Alternative 4: 

Custom Slaughter, 

Cut & Wrap 

Pre-chill Cooler size* 
10 Beef 7 Beef 20 beef 

Requires additional 

facility 

Holding Cooler Size* 
20 Beef 13 Beef 

Requires additional 

facility 

Requires additional 

facility 

Slaughter days per 

year 300 300 150****  150****  

Slaughter capacity 20 beef/day = 

6,000/year 

7 beef/day = 

2,100/year 

10 beef/day = 

1,500/year 

2 beef/day = 

300/year 

Additional Facility for 

MSU or Custom 

(coolers, freezers, cut 

and wrap 

Included Included 
$150,000  

(1,500 sq. ft.) 

$150,000  

(1,500 sq. ft.) 

Number of Employees 6ï10 3ï4 3-4 2 

Trailer (animal 

hauling) $60,000 $60,000 N/A N/A 

Truck (used for trailer 

or MSU) $18,000 $18,000 $18,000 N/A 

Pick-up (3/4 ton, used) 

with hoist and cover N/A N/A N/A $15,000 

Processing Facility 

Investments 
$525,000ï

2,100,000**  

$260,000ï

1,040,000**  

MSU @ 

$170,000**  
N/A 

Total Processing 

Facilities Cost 
$603,000ï

2,178,000 

$338,000ï

1,118,000 
$488,000 $130,000 

Land acreage*****  2 acres 2 acres 1 acre 1 acre 

Land cost (assumes 

$40,000/acre) 
$80,000 $80,000 $40,000 $40,000 

Total Overall 

Estimated Investment 
$683,000-

2,258,000 

$418,000-

1,198,000 
$343,000 $170,000 

Payback Period (using 

assumptions in pro 

formas) 
~2 ½ years ~2/1/4 years 2 ½ years ~3 years 
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Notes: 

*  Cooler space for one beef will provide space for 1.5 to 2 hogs, sheep or goats. 

**  Fixed facility price per sq. ft. = ~$100-400, depending on materials used, without land 

acquisition costs. Based on estimated costs used in studies by USDA, Iowa State University 

and the Mendocino County/Ukiah feasibility study. 

***  For both designs, the left-hand side of the plant could be extended to make more room 

that could be utilized for anything that would be needed, except slaughter. Both designs 

include a retail sales space. 

****  2 slaughter days per week in field, 2 processing days, requires return from field to unload 

and re-stock MSU. 

*****  Adequate water supply and septic must be included. Includes space for retail and 

equipment parking, turn-around for truck/trailer/MSU, space for animal offloading and 

holding, etc.  

 

Water Use and Output:  150-200 gallons per beef equivalent, average. One beef 

equivalent = 2 hogs, 2sheep or 2goats 

 

1 acre = 43,560 sq. ft. 

 

2. Provide marketing recommendations for a successful venture, including researching the 

feasibility of grass fed beef produced locally marketed with a ñnatural beef labelò. These 

options could include joining an existing national organization with a natural beef label, 

joining an existing regional organization with a natural beef label or creating a new natural 

beef label. Specific feasibility needs to be determined for the various levels of production 

including:  

 

a) Management requirements of beef to meet ñnatural labelò standards, including pasture 

feed mix, vaccines, antibiotic use and restrictions, age, weight, sex, cattle breeds, timing 

for sale, minimum number of cattle, etc. 

 

The USDA definition of natural beef describes meat products that have been 

minimally processed and contains no additives, artificial flavors, colors or 

preservatives. This definition does not mention production techniques for natural 

meat, which can be confusing or even misleading to consumers. Unofficially, 

natural meat has been defined by ranchers and marketers as livestock raised 

without the use of antibiotics, growth hormones, and implants (i.e., ñnever-

everò). 

 

The USDA label for grass-fed meat says the following: grass, green, or range 

pasture or forage shall be 80% or more of the primary energy source throughout 

the animalôs life cycle. This means that on a daily basis producers can feed 

animals up to 20% from other sources, or wait till the finishing stage and feed 

animals entirely on other sources, as long as no more than 20% of the animalôs 

feed during its entire lifetime comes from these alternate sources. In 2006, the 

USDA-AMS solicited comments on a revised standard which defines grass 

(forage) fed as: Grass (annual and perennial), forbs (legumes, brassicas), browse, 
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forage, or stockpiled forages, and post-harvest crop residue without separated 

grain shall be at least 99% of the energy source for the lifetime of the ruminant 

specie, with the exception of milk consumer prior to weaning. 

 

Organic meat is subject to an even more restricted regimen, including use of 

certified organic cleaning materials at the processing location. This is even more 

of niche market than natural or grass fed meat products. 

 

Animal age is not as often referred to as is weight: beef 1200-1400 lbs. Age is a 

determining factor for offal disposal. Cattle over 30 months must have brains and 

spinal cords disposed of separately, most often in a landfill.  

 

Steers are the most common beef meat animal. Little mention is made of breed, 

although there are champions for each and every breed. 

 

Year-round availability of animals is desired highly. This provides for a steady 

stream of animals to be processed, keeps employees engaged and provides for a 

much higher reliability for obtaining an FSIS inspector. Irregular production 

schedules can be quite problematic for scheduling an FSIS inspector and retaining 

employees. 

 

Small scale facilities generally require on order of 1,000 to 1,600 beef (or beef 

equivalents) per year to achieve sustainability. Federal beef inventories for Del 

Norte County indicate approximately 1,000 cattle are targeted for beef production 

in a year. 

 

b) Transport requirements 

 

The survey results indicated a low interest in the meat processing entity providing 

transportation. 

 

Response Percent 

Yes 35.7 

No 64.3 

 

Many of the producers have some form of transport available to them. At the Fortuna 

Auction yard there were examples of folks bringing their animals to the yard in their own 

equipment, by using someone elseôs or in paying someone to haul the animals. Some 

producers ship their animals long distances for processing. 

 

As such, alternatives 1 and 2 do not include a transport function as part of the business 

modeling. Alternative 3 (MSU) does on the premises slaughter and then transports the 

carcasses to another location for final preparation. 
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For the Custom operation (alternative 4), this is solved by slaughter at the producerôs 

location and then transporting the carcasses by the custom slaughterer to another location 

for hanging and then preparation. 

 

c) Processing requirements 

 

The 4 alternatives position differing levels of product capacity, ranging from 20 beef (or 

beef equivalents) per day to 2 per every other day.  

 

d) Marketing requirements 

 

A number of marketing issues, challenges and opportunities need to be addressed. 

Resources are available to help out. 

 

Consumer EducationðAdditional and continued consumer education will be 

vitally important in securing a premium for products in this growing niche 

market. Clarification of termsðnatural versus grass-fed versus organicðand a 

better understanding of the unique and exceptional healthy benefits of a premium 

grass-fed beef product are the two areas in which consumers most need further 

edification.  

 

Consolidation of Producers and ProcessorsðMajor chainsðWal-Mart and 

Safeway for instanceðare offering more ñnaturalò meat products alongside the 

more traditional avenueðNatural Food Stores. Continued refinement of animal 

and meat quality could help sustain prices so the Del Norte product can continue 

to differentiate itself from less consistent and flavorful ñnaturalò products. 

 

Inherent Product Attributes Raise Concerns with Some BuyersðñNaturalò 

meats have distinct characteristics that may be an issue for meat market managers 

and buyersðmore so than for consumers. Again education will be very important 

to dispel these concerns.  

 

Product PackagingðSales of ñnaturalò meats can suffer due to poor packaging 

or environmentally insensitive packaging. Given that premiums will be charged 

for this product, attractive package that makes the product look fresh and safe will 

be very important. Further, packaging should be kept to a minimum and be made 

from environmentally fit materials to align with the other inherent values 

motivating the consumer to buy this product. 

 

BrandingðBranding is all about perception. Branding is all about creating 

singular distinction, strategic awareness and differentiation in the mind of the 

target marketðnot just awareness. When you have been successful, you will start 

building equity for your brand. A brand is nearly worthless unless it enjoys some 

equity in the marketplace. Without brand equity, you simply have a commodity 

product. 
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Some potentially viable approaches include: 

 

 Del Norte County Brand Certification/Labeling Programs 

 Niche Marketing/Branding 

 Develop a Brand Certification/Labeling Program 

 Natural and Grass-Fed Beef Branding Programs 

 

PromotionðAn effective promotion strategy will reach target customers 

through several types of media. These may include the following:  

 

 Print Media: Residential mailers and brochures 

 Electronic Media: Websites and Internet advertising 

 Published Media: Newspapers, magazines, and coupons 

 Broadcast Media: Television and radio 

 

e) Administrative requirements 

 

Federally inspected meat production presents near daunting regulatory requirements. 

Even a custom slaughter, cut and wrap operation requires great attention to detail in 

recordkeeping. Keeping track of all of these regulatory requirements, permits, inspections 

and related matters requires great attention to detail and will take up time to do so. 

Failure here is not an option and can result in loss of certifications, and consequentially 

the business. 

 

Additionally, there are the myriad other details that have to be managed: scheduling, 

training, sales (probably more to distributors but potentially to more local entities). 

 

The financial pro formas build in time to attend to these details. In the first year of 

operation this is partly why only a half-time operation is positioned. There is a need to 

learn as you go so as to remain compliant with regulatory matters and to operate the 

business. 

 

f) Capital investment requirements 

 

(See previous alternatives matrix) 

 

3. Locate available sites, complete preliminary design and develop cost estimates for the 

construction of a processing and retail facility. This task will include a discussion of 

alternative facility designs, such as mobile slaughtering vs. fixed site, as well as a thorough 

explanation of all health and safety requirements.  

 

This study does not select a particular site but presents criteria to aid in the selection 

(see ñGeneral Plant Design Considerations for Fixed Facilities or MSUôsò for a 

detailed check list). A number of critical decisions need to occur to further guide the 

site selection (e.g., which of the alternatives is to be pursued?). A specific location 

based on all of the criteria would be included in a detailed business plan. Each of the 
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alternatives has its own set of requirements. What we can do at this time is bracket 

land costs and provide other guiding advice.  

 

Searching the Multiple Listing Service (MLS) for Del Norte County for properties up 

to $1,000,000 zoned agricultural or commercial/industrial revealed surprisingly few 

offerings. At least an acre is recommended with 2 acres preferred to give more than 

adequate space for trucks and parking. Perhaps there is someone out there already 

holding suitable land willing to consider development on their holdings. 

 

With all that needs to be done to determine which of the alternatives to pursue, it 

could be at least a year before an appropriate site can be identified. None of the MLS 

entries looked to be suitable to house a co-located retail site. 

 

4. Evaluate organizational possibilities for the facility, including, but not limited to, traditional 

cooperative, new generation cooperative, cooperative legal considerations, C Corporation, S 

Corporation, and a limited liability company.  

 

A new generation cooperative appears to have the best chance of success. 

Cooperatives are a good way to spread risk and to raise capital from cooperative 

owners. The ñNew Generation Cooperativeò (NGC) is similar in structure to 

traditional cooperatives, but the NGC focuses on marketing niche strategies rather 

than the traditional cooperative roles, such as production and storage. Producers 

would continue to own, raise and transport animals.  

 

Slaughter and processing could be a separate traditional cooperative. Or, after 

additional consideration it could also be owned owned under the NGC concept.  

 

5. Evaluate and explain Business Plan Financials, including but not limited to, start-up costs, 

operating costs, revenue projections, first year financial statement, and five-year financial 

forecast. Determine how many jobs will be supported by a processing and retail facility 

enterprise.  

 

Please refer to the previous alternatives matrix as well as the discussion in the body 

and pro formas in the appendices. One quickly comes to an understanding of the 

overall complexity and risk levels associated with any one of the offered alternatives. 

Even a small change in any one of the financial inputs or regulatory steps can result in 

variances in the outcomes. 

 

6. Provide project alternatives, including but not limited to, sale of prepared meats, 

incorporating other local agricultural products, incorporating the weekly farmerôs market, and 

including products from Oregon.  

 

Plausible Markets for ñNaturalò Meats 

LocalðñLocalò is a term that varies in definition. The USDA uses 400 miles as 

the defining radius. This sounds more ñregionalò in nature and would then 

include areas such as the Humboldt County, San Francisco Bay area Sacramento, 
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Yreka, Rogue Valley, Roseburg and perhaps even up to Eugene, OR. The Del 

Norte economic profile suggests strongly that the product distribution must go 

well beyond the county to be successful. 

 

Del Norte County provides too small a market to allow for much expansion of local 

ñnaturalò meat sales. Also, because income levels in the county are below the state 

average, a premium ñnaturalò meat product will find fewer shoppers per capita 

willing or able to pay the additional price. With producers already selling into much 

of what market does exist (i.e., direct sales from producer to consumer or farmerôs 

market), there is little room for growth within the Del Norte County market. 

 

RegionalðNorthern California including the greater Bay Area is proving to be the 

most promising market territory, and by the USDA definition is ñlocalò. The demand, 

the consumer values and the ability to support a premium product produced in this 

area. Access to the market is also an advantage. All indications are that this territory 

should be the focus for Del Norte ñnaturalò meat products. 

 

NationalðAccess to this broader market may only be viable via Internet and mail 

order sales. Target marketing campaigns will enable finding Internet buyers to be 

willing to pay a premium for a quality organic meat product and the added 

convenience of shopping online. 

 

InternationalðThe opportunity exists for potential sales to Asia, but would likely 

require additional ñdry-agingò and/or other product enhancements to distinguish the 

product within a foreign market and to warrant pricing that would cover the additional 

costs of marketing and shipping overseas. 

 

Sales Opportunities and Outlets 

A number of sales opportunities and outlets are viable. In the early start-up years one 

of the least viable is a local retail outlet, having nothing to do with the quality of the 

product but rather do to the economic realities of the county. The recommendation 

here is for adding this business component as operating experience is gained. 

 

Other potential sales outlets include: 

 

 Direct Sales to Consumers 

 Farmersô Markets 

 Community Supported Agriculture 

 Farm to School 

 Food co-operatives 

 Retail: Grocery Stores and Natural Food Stores 

 Supermarkets 

 Restaurants 

 Institutional Food Service 

 Prisons 

 Internet and Mail-Order Sales 
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 Specialty Stores 

 Retail Sales Outlet 

 Virtual Farmerôs MarketðWebsite 

 

7. Research and recommend sources for project implementation funding.  

 

Since most meat processors are too small to attract venture capital, private financing 

and banks may be the best option (grants and grant/loan packages also may be an 

option). No pot of gold is waiting. The likelihood is high that we probably have to 

work with a local bank to finance any new plant. A best case scenario would be to 

have local interests fund the investment. 

 

Given the project capital and start-up costs, it is highly likely that multiple sources of capital 

will be needed to fund the facility and marketing activities. Some potential sources are: 

 

 Private Funding Sources 

 Banks 

 Venture Capital 

 Rancher Investment 

 Preferred Stock 

 Loans and Grants 

 

Recommendations 

As you read through the contents of this study, you will quickly see the complexity of the 

challenges to be addressed. Itôs not impossible but will require detailed attention to myriad 

details to achieve success. What is faced is the building of a business system that reaches from 

field to plate with all of the steps that must be successfully integrated along the way. Failure in 

any one of the steps will result in disappointment. 

 

The custom slaughter with cut and wrap (alternative 4) would be the quickest to get up and 

running, would meet an immediate need and provide a basis for expansion into a full FSIS 

certified operation. This alternativeôs payback and profitability could be improved over the 

modeling done in this study by pursuing less expensive options (e.g., reducing the size of the 

facility or use of freezer boxes purchased at an appliance store.). 

 

Here is an outline of proposed steps for moving ahead. Time from decision to go forward to 

being ready to start building varies by the alternative chosen, but a year should be enough time to 

get all this done. 

 

I. Establish project ownership. 

 

Form a small team of interested parties with leadership from a partnership of the 

Resource Conservation District and the Tri-Agency Economic Development 

Association. This project has economic development potential for Del Norte. 
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Set up governance procedures for the project (project management, decision-

making, change management, designate responsibilities, etc.). 

 

II.  Select the alternative to be pursued. 

 

The team will review all the materials prepared to date, including using the 

financial modeling tool, to make a decision as to which of the alternatives will 

make the best business sense. The Consultant is more than willing to help develop 

and nurture this approach. 

 

At the outset limit operations to slaughter and cut& wrap. Add other products 

over time (i.e., sausage, jerky, etc.). Defer the retail sales store outlet until the 

fundamentals of the meat processing operation are well-established. 

 

Produce a refined project timeline. 

 

Notify appropriate authorities of intent to proceed (federal, state and local). 

 

III.  Identify specific funding sources 

 

Acquire assistance to create a comprehensive business plan; one that includes 

commitments from producers, distributors and other suppliers/vendors. Total 

number of identified meat animals in the county available in a year period means 

that there is sufficient supply to build a business, but just barely. There is some 

potential to draw animals from north Humboldt and southern Curry counties. The 

alternative selected needs to be reviewed carefully with an eye to meat animal 

populations. 

 

Acquire assistance to create construction plans for the desired alternative. The 

plans in this document are a good place to start. Get federal and state authorities 

to review plans very early on. 

 

Acquire assistance to prepare the HACCP and SSOP. The plan must be prepared by a 

graduate of an FSIS recognized program. 

 

IV.  Solidify a marketing strategy 

 

Draw upon the numerous distribution opportunities for getting the product out to 

consumers. 

 

Focus on developing a solid distribution network. Sales will drive everything. 

Without sales and the means to distribute product, the meat processing operation 

will fail.  

 

Consider addition of a retail sales outlet after a period of operating the processing 

plant and getting distribution channels in place. 
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V. Develop a relationship with federal, state and local authorities. 

 

Absolutely critical for success is an on-going good relationship with regulators. 

 

VI.  Acquire the meat processing facility 

 

Build from scratch and/or buy the necessary equipment. 

 

Gain approval from all levels of inspections. 

 

VII.  Operate the meat processing plant 

 

Carefully monitor every detail to ensure rapid growth in learning how to operate 

the meat slaughter and processing business. 

 

In summary, Del Norte can do this. Much diligent, hard work is ahead.  
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DEL NORTE MEAT  PROCESSING AND RETAIL FACILITY  

FEASIBILITY ASSESSME NT 

 

FEASIBILITY STUDY PURPOSE AND I NTRODUCTION TO THE CHALLENGE  

 

Request for Proposal Scope of Work 

In this Feasibility Study you will find a response to the 7 areas posed for evaluation in the 

Request for Proposal issued by the Del Norte Resource Conservation District on April 26, 2010. 

We address those topics and provide a thorough, well-researched analysis and synthesis that 

substantially goes beyond the original Scope of Work. As such, it includes a comprehensive set 

of guidelines and background materials as a reference to help guide the implementation efforts.  

 

The topic is quite complex. The Consultant recognizes the scarcity of funds for this exploring the 

matter at hand, especially when other feasibility studies of this magnitude have ranged well into 

the mid-$200K range. So this feasibility study deliberately builds off of the work of others, 

which we attempt to fully attribute throughout this document, as this process has been repeated 

many times in the USA. It also includes original discovery and work particular to Del Norte.  

 

The initial 7 areas of investigation include: 

 

1. Determine if a meat slaughtering, processing, packaging and market retail facility is feasible 

in Del Norte County, California. 

 

2. Provide marketing recommendations for a successful venture, including researching the 

feasibility of grass fed beef produced locally marketed with a ñnatural beef labelò. These 

options could include joining an existing national organization with a natural beef label, 

joining an existing regional organization with a natural beef label or creating a new natural 

beef label. Specific feasibility needs to be determined for the various levels of production 

including:  

 

a) Management requirements of beef to meet ñnatural labelò standards, including pasture 

feed mix, vaccines, antibiotic use and restrictions, age, weight, sex, cattle breeds, timing 

for sale, minimum number of cattle, etc. 

b) Transport requirements 

c) Processing requirements 

d) Marketing requirements 

e) Administrative requirements 

f) Capital investment requirements 

 

3. Locate available sites, complete preliminary design and develop cost estimates for the 

construction of a processing and retail facility. This task will include a discussion of 

alternative facility designs, such as mobile slaughtering vs. fixed site, as well as a thorough 

explanation of all health and safety requirements.  
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4. Evaluate organizational possibilities for the facility, including, but not limited to, traditional 

cooperative, new generation cooperative, cooperative legal considerations, C Corporation, S 

Corporation, and a limited liability company.  

 

5. Evaluate and explain Business Plan Financials, including but not limited to, start-up costs, 

operating costs, revenue projections, first year financial statement, and five-year financial 

forecast. Determine how many jobs will be supported by a processing and retail facility 

enterprise.  

 

6. Provide project alternatives, including but not limited to, sale of prepared meats, 

incorporating other local agricultural products, incorporating the weekly farmerôs market, and 

including products from Oregon.  

 

7. Research and recommend sources for project implementation funding.  

 

Feasibility Study Purpose 

Feasibility studies can be useful for many situations, but they are typically conducted for new 

businesses, major expansions and entry into new enterprises. Feasibility studies can either be 

conducted before or while writing a business plan. A business plan answers the question, ñHow 

will we develop the proposed business?ò A feasibility study provides an objective third-party 

analysis of the viability of the business idea and focuses on answering the essential question, 

ñShould we proceed with the proposed project idea?ò The activities of this study are directed 

toward answering this all-important question.  

 

As such, the purpose of this study is to evaluate the feasibility of establishing an entity to 

slaughter, process and market locally grown meat products in Del Norte county. This study 

examines five areas of feasibilityðeconomics, markets, technical matters, financial viability and 

management. Additionally, a goal of this study is to gage the interest level of producers in Del 

Norte County in forming a business entity to slaughter, process and market their livestock. This 

scope of work addresses ALL meat processing opportunities (i.e., cattle, lamb, goat, chicken, 

turkey, rabbit, emu, etc.) but with an emphasis on cattle (the phrase ñbeef equivalentsò is used to 

assess other meat potentials). 

 

Locally raised meat products are shipped out of Del Norte County for slaughter and processing. 

This meat may or may not come back to the area for resale. There is a growing trend to grow and 

sell county products locally. This trend could provide area producers the opportunity to sell their 

products to regional markets, restaurants and other area resellers, while creating jobs, adding 

value to their product and reducing distribution costs. It also is an opportunity to supply the meat 

needs of the locavore
1
 movement. 

 

                                                 
1
 ñLocal food (also regional food or food patriotism) or the local food movement is a "collaborative effort to build 

more locally based, self-reliant food economies - one in which sustainable food production, processing, distribution, 

and consumption is integrated to enhance the economic, environmental and social health of a particular place" and is 

considered to be a part of the broader sustainability movement. It is part of the concept of local purchasing and local 

economies, a preference to buy locally produced goods and services. Those who prefer to eat locally 

grown/produced food sometimes call themselves locavores or localvores.ò http://en.wikipedia.org/wiki/Local_food  

http://en.wikipedia.org/wiki/Local_food
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The study includes an evaluation of economic and market opportunities; what types of jobs will 

be created, how many will be needed and the indirect jobs resulting from reselling locally grown 

meats. Critical to the success of a small scale meat processing facility in Del Norte County is 

an understanding of the supply, demand, distribution channels and legal logistics of 

marketing livestock and poultry. Ultimately, this should lead to a more direct market chainð

fewer intermediariesðfrom farmer to consumer in Del Norte County and, hence, more local 

dollars circulating in local communities. 

 

Methodology 

Use of  Existing materials 

We are fortunate in that 1) this has been done before and 2) there are very recent, credible, in-

depth studies (including studies done in northern California). A number of studies and high-

quality resources already exist, a number of which are already in the Consultantôs repository of 

studies and white papers. These existing well-prepared and researched resources can serve as a 

starting point for this feasibility study. As such, we made every effort not to ñre-invent the 

wheelò where it made sense. Research resources not shown in the footnotes can be found at 

http://www.jirwinconsulting.com/delnortesmallscalemeatprocessing.htm. It is a long list!  

 

Demand for Slaughter and Processing Services Survey 

We conducted a Demand for Slaughter and Processing Services Survey (non-random) in 

October and November, 2010. Six different ways to respond were provided, including: 

 

1) A Word document to print scan and/or send by email or regular mail 

2) A Word form to fill in, save and email or print and send by regular mail 

3) A PDF to print, fill out, scan and/or send by email or regular mail 

4) A fillable PDF form to type in entries, save, print, scan and/or send in by 

email or regular mail 

5) An online Survey Monkey survey form 

6) Paper surveys sent to over 80 addresses obtained from the Del Norte Resource 

Conservation District, referrals and the Livestock Subsidy Database. 

 

The producer survey assessed the following: 

 

 Location 

 Livestock production 

 Time in the livestock industry 

 Potential and interest to raise livestock for slaughter and processing 

 Harvest capacity(all species) 

o  How many animals do you harvest per year? 

o  How many animals do you harvest in each 3-month period? 

o How many animals could you harvest in the future with better access to a reliable 

USDA- inspected facility? 

 Current slaughter location(s) 

 Miles traveled (one way) 

 Estimated cost per animal for slaughter (all species) 

 If a new slaughter facility were to be established, what qualities would it need for you to 

http://www.jirwinconsulting.com/delnortesmallscalemeatprocessing.htm
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choose to bring your animals there? 

 Current meat processing location 

 Miles traveled (one way) 

 Estimated cost per animal for processing (all species) 

 If a new processing facility were to be established, what qualities would it need for you 

bring your animals there?  

 Where do you currently sell your finished meat?  

 What characteristics do you use to market your product?  

 Interest in selling whole animals or cut/wrapped 

 If the slaughter/processing facility were to manage the transportation of live animals from 

farm to facility, would you find this helpful? 

 Interest in investing in a slaughter facility  

 If a cooperative or other form of business entity of local producers was established to 

slaughter/process and/or market livestock products, what functions would you want this 

entity to do for your farm/ranch?  

 Other comments? 

 Contact information 

 

Survey Publicity 

A well-advertised public meeting was held to announce the survey and to address any questions 

that may have come up. Two two-column notices were published twice in October, 2010 in The 

Del Norte Triplicate and the Curry Coastal Pilot.  

 

We also had an above the fold front page article published in the Triplicate. In each of these, full 

consultant contact information was provided. 

 

Face-to-face meetings 

A well-publicized
2
 meeting open to the public and for the purposes of kicking off the survey was 

held in October, 2010 at the Del Norte Resources Conservation Districtôs head quarters in Smith 

River. Attendance consisted mainly of DN RCD BOD and a few other interested parties. 

 

Small scale meat processing seminar 

Attended a day-long small scale meat processing seminar in Carson City, NV in September, 

2010. It was sponsored by the University of Nevada and USDA. The focus was on mobile 

slaughter units (MSU) and USDA Food Safety and Inspection Services (FSIS) regulations. 

Restaurateurs and other purchasers of meat were presenters as well. 

 

Field investigation 

A number of drives through the counties of Del Norte and Curry, from Klamath to Langlois, 

were used to visually inspect herds. These inspections confirmed, as best as possible, the 

inventory of meat animals in the two counties. 

 

Farmerôs Markets in Curry, Del Norte, Josephine and Jackson counties were also visited over the 

course of the summer until fall, when the ceased operations. 

                                                 
2
 Triplicate and Curry Coastal Pilot 
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How to Use the Study and Supporting Materials 

For many the Executive Summary will be sufficient. For those who wish to really dig into the 

matter, weôve supplied a wealth of information and data collected from many sources.  

 

The entire study and all supporting resources (appendices, white papers, etc.) are included on a 

CD in the back of the printed document. You will also find the key research materials materials 

posted online at http://www.jirwinconsulting.com/delnortesmallscalemeatprocessing.htm . 

 

Introduction to the Challenge 

Across the country we see a dramatic decline in the number of small slaughter and meat 

processing facilities.
3
 This trend includes Del Norte County where there is no US Department of 

Agriculture (USDA) certified slaughterhouse and processing facility.  

 

Across the country, demand is increasing for meat from cattle, sheep and other animals raised on 

the pastures of local and regional farms and ranches. But satisfying this burgeoning demand is no 

easy task. Decades of agribusiness and economic trends tilted toward centralizing animal 

agriculture in industrial factory settings have hollowed out the infrastructure needed to produce 

and market meat close to population centers. The long, slow demise of local small slaughter and 

processing operations is now preventing farmers and ranchers from fully satisfying rising 

consumer demand for meat from sustainably raised livestock. 

 

 
Figure 1ðU.S. Slaughter Facilities

4
 

 

 
Figure 2ðRed Meat Slaughterhouses by Employees

5
 

 

 

This decline is part of a general trend in U.S. agriculture. With slaughter and processing 

operations, more are either going out of business or reverting to being custom exempt 

operations that are essentially restricted to processing animals from the small niche farms and 

not putting the meat into commercial markets. The result is that these high quality meat 

                                                 
3
 According to a 2009 report by the consumer rights advocacy group Food & Water Watch, the number of state and 

federally inspected facilities nationwide shrank 20% from 2002 through 2007. Reasons for the decline vary. 

Consolidation is a major factor. As of 2005, nearly 85% of U.S. beef was being processed by the four top 

companiesðCargill, Tyson, Swift and National Beef Packing. ñSlaughterhouse options shrink for small farmersò, 

USA Today, http://www.usatoday.com/money/industries/food/2010-05-27-slaughterhouses27_ST_N.htm, May 

2010 
4
 USDA, Livestock Slaughter 

5
 U.S. Census Bureau 

http://www.jirwinconsulting.com/delnortesmallscalemeatprocessing.htm
http://www.usatoday.com/money/industries/food/2010-05-27-slaughterhouses27_ST_N.htm
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products are not available in most local grocery stores or restaurants. Likewise, the large, out-

of-state industrial slaughterhouses are expanding. Federal policy appears to have exacerbated 

this expansion at the expense of local, small scale federally inspected processing. 

 

The consolidation of U.S. agriculture, which has accelerated in recent decades, is a chain in 

which food passes through a number of steps on the path from farmers to consumers, including 

livestock slaughter and meat processing. The trend toward centralized, industrial-scale food 

production and processing is characterized to a great degree by firms working in clusters to 

control the food system from ñthe gene to the supermarket shelf.òThis consolidation is driven by 

horizontal and vertical integration, as well as global expansion. Both types of integration have 

played key roles in reducing the number of small slaughter operations. 

 

Because very few companies now buy livestock, many farmers and ranchers are forced to sell at 

whatever low prices the agribusiness giants offer. Today, control of the beef market has extended 

far beyond 40 percent. By 2005, Tyson, Cargill, Swift & Co. and National Beef Packing were 

slaughtering 83.5 percent of cattle.
6
 The control of the market by four firms allows them to ex-

ercise a ñdisproportionate influence on not just the price of a commodity, but also the quantity, 

quality and location of production.ò
7
 

 

The unprecedented level of market consolidation effectively eliminates free market competition 

from the way that independent farmers and ranchers sell their animals. One mechanism used by 

meatpackers to depress prices paid to ranchers is to buy cattle far in advance of the time they are 

ready for slaughter. Livestock prices are reduced when packers own the livestock they slaughter 

and do not need to use auctions or other open markets to purchase animals. These ñcaptive 

suppliesòðlivestock owned outright by packers or controlled through contracts with farmers and 

ranchersðhas meant lower prices, a smaller share of the retail dollar and shrinking livestock 

markets for farmers and ranchers. 

 

Meat from federally-inspected meat plants can be sold across state lines. In contrast, 

products from state-inspected plants have been restricted to being sold only within the state. A 

rebirth of small slaughterhouses would breathe new life into small communities everywhere, 

give farmers and ranchers more options for processing their sustainably raised livestock and 

satisfy growing consumer demand for healthy meat products. 

 

For just about any aspect of food and farming in the United States, a pattern has emerged: a 

movement toward very small, specialty farms that grow for a relatively small niche market and 

with a simultaneous potential increase for the economy of an area.  

 

We already hear that a large number of northern California meat products travel out of state 

to be processed. As such Del Norteôs high quality products are co-mingled with those grown 

in other areas of the country. No attempt to segregate and label Del Norte product is in effect. 

What comes back to Del Norte consumers is from anywhere in the countryðit has been said 

                                                 
6
 ñConcentration of Agricultural Marketsò, Hendrickson, M. and W. Heffernan, www.nfu.org/issues/economic-

policy/, April 2007 
7
 Ibid, ñConcentration of Agricultural Marketsò 

http://www.nfu.org/issues/economic-policy/
http://www.nfu.org/issues/economic-policy/
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that a single pound of commercially available hamburger may contain the meat from as 

many as 1,200 animals (Omnivoreôs Dilemma, Polan).  

 

Evidence appears to support a hypothesis that Del Norte County jobs also are shipped out of 

state along with the high-quality animals. 

 

The combination of a meat slaughtering, processing, packaging and market retail facilities may be 

feasible in Del Norte County. Mobile slaughter facilities take this model one step further and 

bring a kill floor in the form of a trailer to the farm for handling the slaughter on site. The 

success of a few of these projects nationally has resulted in state-level initiatives across the 

country to explore the feasibility of such facilities, determine the level of producer interest, and 

provide a means for licensing their operation.  

 

Del Norte County is at a point where an understanding of how introducing a federally certified 

slaughterhouse (fixed or portable) could breathe new life into local economies, give farmers 

and ranchers more options for processing their sustainably raised livestock and satisfy 

growing consumer demand for locally grown healthy meat products. 

 

This study seeks to understand the myriad factors of establishing a solvent and sustainable 

federally certified slaughterhouse (fixed or portable) in Del Norte County and the implications 

regionallyðdirect and indirectðof supply, demand, distribution channels and legal logistics of 

marketing livestock and poultry. Also considered is a non-federally certified custom slaughter 

and processing approach. 

 

This is a very complex topic with many facets to comprehend before making an investment 

decision. As such, the reader will find this study covers a lot of territory, placing in one 

document a full range of resources to assist in decision-making.  

 

Despite the odds stacked against them, some small slaughterhouses and processors are finding 

ways to survive. 

 

STAKEHOLDERS  

 

Definition 

Person, group, or organization that has direct or indirect stake in an organization because it can 

affect or be affected by the organization's actions, objectives, and policies.
8
  

 

Key stakeholders in a business organization include creditors, customers, directors, employees, 

government (and its agencies), owners (shareholders), suppliers, unions, and the community 

from which the business draws its resources. Although stake-holding is usually self-legitimizing 

(those who judge themselves to be stakeholders are de facto so), all stakeholders are not equal 

and different stakeholders are entitled to different considerations.  

 

                                                 
8
 http://www.businessdictionary.com/definition/stakeholder.html  

http://www.businessdictionary.com/definition/person.html
http://www.businessdictionary.com/definition/group.html
http://www.investorwords.com/9451/direct.html
http://www.investorwords.com/4681/stake.html
http://www.investorwords.com/8782/affect.html
http://www.businessdictionary.com/definition/organization.html
http://www.businessdictionary.com/definition/action.html
http://www.businessdictionary.com/definition/objective.html
http://www.businessdictionary.com/definition/policy.html
http://www.investorwords.com/10128/key.html
http://www.businessdictionary.com/definition/business.html
http://www.investorwords.com/9996/include.html
http://www.businessdictionary.com/definition/creditor.html
http://www.businessdictionary.com/definition/customer.html
http://www.businessdictionary.com/definition/director.html
http://www.businessdictionary.com/definition/employee.html
http://www.businessdictionary.com/definition/government.html
http://www.businessdictionary.com/definition/agency.html
http://www.businessdictionary.com/definition/owner.html
http://www.businessdictionary.com/definition/shareholder.html
http://www.businessdictionary.com/definition/supplier.html
http://www.investorwords.com/5156/union.html
http://www.businessdictionary.com/definition/community.html
http://www.investorwords.com/9510/draw.html
http://www.businessdictionary.com/definition/resource.html
http://www.businessdictionary.com/definition/judge.html
http://www.businessdictionary.com/definition/de-facto.html
http://www.businessdictionary.com/definition/entitled.html
http://www.businessdictionary.com/definition/consideration.html
http://www.businessdictionary.com/definition/stakeholder.html
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Del Norte County and Regional Stakeholders 

For purposes of this feasibility study we include the following as stakeholders: 

 

 ProducersðRanchers, farmers, 4-H and anyone growing animals for meat. 

 DistributorsðWholesalers, brokers and anyone involved with the logistics and 

distribution of meat products. 

 ConsumersðRetail purchasers of meat products (direct from the producer or over a 

counter), farmerôs markets 

 Interested PartiesðHealthy food advocates, food and nutrition advocates and anyone 

that has an interest, direct or indirect, in the production, processing, distribution, 

preparation and consumption of meat. 

 

CURRENT MEAT PROCESSING AND SALES STATUS  

 

National Animal Inventories and Processing Capabilities 

 

 
Figure 3ðBeef Cows: Inventory on January 1 by 

Year
9
 

 

 
Figure 4ðAll Cattle & Beef Cows: Number of 

Operations by Year, 1989-2009
10

 

 

 
Figure 5ðBeef Cows: Operations and Inventory by 

Size Group
11

 

 

 
Figure 6ðCattle: Commercial Slaughter Number of 

Head by Month and Year, 2010
12

 
 

                                                 
9
 http://www.nass.usda.gov/Charts_and_Maps/Cattle/bcow.asp  

10
 http://www.nass.usda.gov/Charts_and_Maps/Cattle/acbc_ops.asp  

11
 http://www.nass.usda.gov/Charts_and_Maps/Cattle/bcow_ops.asp  

12
 http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/caheadx1.asp  

http://www.nass.usda.gov/Charts_and_Maps/Cattle/bcow.asp
http://www.nass.usda.gov/Charts_and_Maps/Cattle/acbc_ops.asp
http://www.nass.usda.gov/Charts_and_Maps/Cattle/bcow_ops.asp
http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/caheadx1.asp


 

Revised: March 7, 2011          Del Norte Meat Processing and Retail Facility Feasibility Study          Page 35 

 
Figure 7ðCattle: Commercial Slaughter Average 

Liveweight by Month and Year
13

 

 
Figure 8ðCattle: Federally Inspected Average 

Dressed Weight by Month and Year, 2009-10
14

 

 

 
Figure 9ðSteers: Federally Inspected Average 

Dressed Weight by Month and Year, 2009-10
15

 

 

 
Figure 10ðHeifers: Federally Inspected Average 

Dressed Weight by Month and Year
16

 

 

 

 
Figure 11ðLivestock Slaughter: Red Meat Production by Month and Year, 2009-10

17
 

 

                                                 
13

 http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/calvwgx5.asp  
14

 http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/cadrwgx7.asp  
15

 http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/stdrwgx9.asp  
16

 http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/hrdrwg10.asp  
17

 http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/rdmtprod.asp  

http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/calvwgx5.asp
http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/cadrwgx7.asp
http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/stdrwgx9.asp
http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/hrdrwg10.asp
http://www.nass.usda.gov/Charts_and_Maps/Livestock_Slaughter/rdmtprod.asp
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National Meat Processing Locations
18

 

FSIS is making available six maps (next pages): two for cattle (all adult market classes of cattle 

and heavy calves); two for swine (all market classes); and two for young chickens. Map A for 

each species shows the densities of small producers for every county in the United States: the 

darker the shade of blue, the greater the number of producers in that county. The producers 

enumerated are small, with an approximate annual income of $250,000 or less. Overlaid in Map 

A are the locations of small slaughter establishments for the species in question.
19

 
 

Map B for each species again shows the locations of small slaughter establishments, but shades 

only the counties where both (1) the number of small producers is equal to or greater than the 

approximate median for that species, per county, and (2) there is no slaughter establishment. 

Thus, the cream-colored areas on Map B for each species indicate counties that either have a 

number of producers lower than the national median or have a slaughter establishment for the 

species in question. In short, Map B shows counties with relatively large concentrations of small 

producers of a species, but no slaughter establishment. 

 

In all of the maps, the following types of slaughter facilities are not shown:  

 

 facilities that conduct only custom slaughter operations;  

 facilities that slaughter only species not subject to mandatory inspection under the 

Federal Meat Inspection Act or the Poultry Products Inspection Act (PPIA); and  

 facilities that slaughter poultry only under one of the exemptions in the PPIA. 

 

 
Map 1ðU.S. Small Slaughter Establishments: 

Cattle 

 

 
Map 2ðU.S. Small Slaughter Establishments: Hogs 

and Pigs 

 

                                                 
18

 Slaughter Establishment Availability ï Updated Maps, 

http://www.fsis.usda.gov/PDF/Slaughter_Estab_Maps_080910.pdf, August 9, 2010 
19

 The establishments shown are all either ñsmallò or ñvery smallò as defined in the 1996 HACCP regulations. 

ñSmallò slaughter establishments have between 10 and 499 employees. ñVery smallò slaughter establishments have 

fewer than 10 employees or less than $2.5 million in annual sales. For some establishments without specific size 

data, we have assumed they are small or very small. ibid, Slaughter Establishment Availability ï Updated Maps 

http://www.fsis.usda.gov/PDF/Slaughter_Estab_Maps_080910.pdf
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Map 3ðU.S. Small Slaughter Establishments: 

Chickens 

 

 
Map 4ðU.S. Counties with No Small Slaughter 

Facility: Cattle  

 

 

 
Map 5ðU.S. Counties with No Small Slaughter 

Facility: Hogs and Pigs 

 

 
Map 6ðU.S. Counties with No Small Slaughter 

Facility: Chicken  

 

 

Regional Animal Inventories 

Del Norte County Crop Report 

 

Year Cattle Calves 

Sheep, 

Lambs 

2008 11,450 3,510 290 

2009 8,750 2,720 310 
Figure 12ðDel Norte County Crop Report

20
 

 

There appears to be a notable decline in Cattle and Calves production from 2008 to 2009. 

Sheep and Lambs increased in the same period. 

 

                                                 
20

 Del Norte County Crop Report, Kenneth R. Smith, Agricultural Commissioner, August 2010 
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The following tables showing animal inventories are sourced from the USDA National 

Agricultural Statistics Service.
21

 Note the discrepancy between the federal and county inventory 

numbers. 

 

A drive through Del Norte County in the fall to visually count cattle suggest the real number of 

cattle is somewhere between the reported inventories. Further muddying the inventory numbers 

are responses from producers on a couple of occasions. When asked how many cattle they held, 

the number varied each time they were asked. 

 

So we donôt really know exactly how many cattle targeted for beef are in the county. However, 

for purposes of this study, we will use the federal numbers in calculations as they seem ñgood 

enoughò for this level of assessment. 

 

Federal Animal Inventories 

Del Norte County, California 

 

Year Cattle All Beef Cows Milk Cows 

2001 7,000 head 1,500 head 
 

2002 6,000 head 1,000 head 
 

2003 10,000 head 
  

2004 10,000 head 
  

2005 11,000 head 1,000 head 3,000 head 

2006 12,000 head 1,000 head 
 

2007 14,000 head 1,000 head 
 

2008 14,000 head 1,000 head 3,900 head 

2009 14,000 head 
  

2010 17,000 head 1,000 head 
 

Table 1ðDel Norte County, California, Cattle and Calves 

No Del Norte County data for chickens, goats, hogs & pigs or sheep. We 

know this not to be true based on student sales at the fair. 
 

Humboldt County, California 

 

Year Cattle All Beef Cows Milk Cows 

2001 71,000 head 21,000 head 16,800 head 

2002 70,000 head 22,000 head 16,700 head 

2003 63,000 head 22,000 head 17,000 head 

2004 60,000 head 22,000 head 16,000 head 

2005 62,000 head 20,000 head 16,100 head 

2006 55,000 head 20,000 head 16,200 head 

2007 54,000 head 20,000 head 14,200 head 

2008 57,000 head 17,000 head 14,400 head 

2009 54,000 head 
 

14,900 head 

2010 52,000 head 16,000 head 15,100 head 

Table 2ðHumboldt County, California, Cattle and Calves 

No Humboldt County data for chickens, goats, hogs & pigs or sheep. 

 

                                                 
21

 http://www.nass.usda.gov/QuickStats/PullData_US_CNTY.jsp  

http://www.nass.usda.gov/QuickStats/PullData_US_CNTY.jsp
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Siskiyou County, California 

 

Year Cattle All Beef Cows Milk Cows 

2001 67,000 head 34,000 head 1,700 head 

2002 63,000 head 31,000 head 1,900 head 

2003 65,000 head 35,000 head 1,500 head 

2004 62,000 head 34,000 head 1,500 head 

2005 64,000 head 33,000 head 1,600 head 

2006 60,000 head 33,000 head 1,500 head 

2007 58,000 head 34,000 head 1,400 head 

2008 56,000 head 30,000 head 900 head 

2009 53,000 head 32,000 head 700 head 

2010 53,000 head 30,000 head 600 head 

Table 3ðSiskiyou County, California, Cattle and Calves 

No Siskiyou County data for chickens, goats, hogs & pigs or sheep. 

 

Curry County, Oregon 

 

Year Cattle All Beef Cows 

2000 9,800 head 
 

2001 10,000 head 
 

2002 10,000 head 4,500 head 

2003 6,000 head 3,100 head 

2004 7,300 head 3,600 head 

2005 7,600 head 4,600 head 

2006 7,500 head 4,700 head 

2007 6,000 head 4,000 head 

2008 8,000 head 5,000 head 

2009 7,300 head 4,900 head 

2010 9,000 head 5,300 head 

Table 4ðCurry County, Oregon, Cattle and Calves 

No data listed for chickens, goats or hogs & pigs. 

Year All Sheep and Lambs 

2000 16,000 head 

2001 20,000 head 

2002 21,000 head 

2003 17,500 head 

2004 13,000 head 

2005 14,500 head 

2006 12,000 head 

2007 12,000 head 

2008 16,400 head 

2009 16,000 head 

2010 20,000 head 

Table 5ðCurry County, Oregon, Sheep 
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Coos County, Oregon 

 

Year Cattle All Beef Cows Milk Cows 

2000 20,000 head 12,000 head 5,000 head 

2001 19,000 head 10,000 head 2,800 head 

2002 19,000 head 10,500 head 2,900 head 

2003 19,000 head 8,000 head 2,600 head 

2004 19,600 head 10,000 head 2,400 head 

2005 20,200 head 9,000 head 2,900 head 

2006 20,000 head 9,000 head 3,200 head 

2007 18,000 head 8,500 head 3,500 head 

2008 20,000 head 10,000 head 2,900 head 

2009 20,000 head 9,000 head 3,000 head 

2010 17,700 head 9,000 head 
 

Table 6ðCoos County, Oregon, Cattle and Calves 

No data listed for chickens, goats or for hogs & pigs. 

Year All Sheep and Lambs 

2000 12,000 head 

2001 17,000 head 

2002 16,500 head 

2003 13,000 head 

2004 10,000 head 

2005 10,000 head 

2006 10,400 head 

2007 7,000 head 

2008 9,500 head 

2009 9,700 head 

2010 10,000 head 

Table 7ðCoos County, Oregon, Sheep 

 

Douglas County, Oregon 

 

Year Cattle All Beef Cows 

2000 54,300 head 26,000 head 

2001 54,000 head 20,000 head 

2002 53,000 head 18,000 head 

2003 51,500 head 20,600 head 

2004 49,000 head 18,000 head 

2005 50,000 head 20,600 head 

2006 48,000 head 20,000 head 

2007 41,000 head 17,400 head 

2008 49,000 head 21,000 head 

2009 47,000 head 20,600 head 

2010 50,500 head 21,000 head 

Table 8ðDouglas County, Oregon, 

Cattle and Calves 

No data for chickens or goats. 

Year Hogs All 

2001 1,000 head 

2002 900 head 

2003 1,200 head 

2004 1,200 head 

2005 1,100 head 

2006 500 head 

Table 9ðDouglas County, Oregon, 

Hogs and Pigs 

 

Year All Sheep and Lambs 

2000 28,500 head 

2001 29,000 head 

2002 30,000 head 

2003 34,500 head 

2004 34,400 head 

2005 34,200 head 

2006 30,000 head 

2007 30,000 head 

2008 26,600 head 

2009 27,500 head 

2010 27,000 head 

Table 10ðDouglas County, 

Oregon, Sheep 

 

Student Animals Sold and Processed Through the 2010 Fair
22

 

 

 
Figure 13ðStudent Animals Sold/Processed at 2010 Fair 

                                                 
22

 Janet Jones, Del Norte County Fairgrounds, November 2010 
















































































































































































































































































































































































































































































































