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A YOUTH PUBLICATION 
M. F. MILLERl 

The farm youth of today can hard
ly imagine the conditions which were 
common on the farms of Missouri 
pioneers. In those days, ninety to 
one hundred years ago, farmers grew 
almost everything they used. They 
made their own breads from their 
corn and wheat which were ground 
at the local grist mill. Many farm 
wives spun the yarn and wove the 
cloth for making their woolen cloth
ing. They butchered their own ani
mals for a supply of meat. They 
churned butter in homemade churns, 
from such sour cream as they could 
save. They made their own soap from 
animal fats and from lye, leached 
from wood ashes. Some of them made 
their own tallow candles for light. 
In fact, they bought almost nothing 
in the way of foods and kitchen sup
plies, excepting salt, sometimes sug
ar, a little coffee and tea and some 
of the spices. These pioneers were 
a resourceful people who, of neces
sity, depended almost entirely on 
their own resources. 

We need only compare the early 
times with those of the present to 

see how conditions have changed. 
Today, farm production has increased 
beyond the dreams of the pioneers . . 
Along with this, great animal pack
ing plants have been built and enor
mous mills and factories have been 
constructed for processing the great 
mass of crops and crop products 
from our farms. There are more 
thim 200 plants in Missouri engaged 
in the slaughter of animals or the 
processing of animal products, and 
more than 600 firms which process 
farm crops and their products. 

A visit to one of our large food 
stores in the cities will bring an 
appreciation of the enormous variety 
of foods now on our markets. Man
agers of these stores say there are 
over .2,000 separate food items which 
originate on our farms. What would 
the Missouri pioneers have thought 
of such a statement? 

In addition to foods, there are 
many other things which come from 
our farms. There are different types 
of cloth and textiles from wool and 
cotton; there are shoes and other 
leather articles made from cattle 

IDean and Director Emeritus, University of Missouri, College of Agriculture. 

Note: This publication has been prepared for youth in the schools of Missouri. The 
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and the Colleges of Agriculture. 
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and calf hides; there are furs from 
our wild animals; there are animal 
feeds , fertilizers, and soaps from 

our slaughter houses. Many others 
might be mentioned. 

Shelves in one of our large food stores display more than 2,000 different kinds of 
products from our farms. (Courtesy Kroger Stores Co.) 
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IMPORTANT MISSOURI CROPS 

It may be difficult for young peo
ple to distinguish between the terms, 

. products and by-products, as they 
will be discussed in this bulletin. 
Simply stated, products are those 
things which farmers produce on 
their land, or the things which come 
directly from them. Examples are 
farm crops, fruits, vegetables and 
all kinds of farm animals, along with 
such things as flour, cornmeal, meat, 
lard, wOOl, milk, butter, cheese, and 
eggs. By-products, on the other hand, 
are the things derived from these 
products in processes of manufac
ture, or they may be waste materials. 
Examples are bran, ground corn cobs, 
cotton seed hulls, oat hulls, glue, 
alcohol, sugars, hair, feathers, and 
fertilizing materials, 

There is often a question whether 
a certain item should be classed as 
a product or a by-product. As a re
sult, no attempt will be made in 
these discussions to distinguish ac
curately between them. And, be
cause of the thousands of products 
and by-products from our farms, 
only the more important or more 
interesting ones can be discussed. 
Thus, some young people who read 
this bulletIn . may find that one or 
more of the things of which they 
have read, are not mentioned. 

The important field crops of Mis
souri are corn, oats, wheat, rye, bar
ley, soybeans, cotton, sorghum, rice, 
lespedeza, alfalfa, the clovers and 
grasses. . 

Com: Corn, called maize in Europe, 

is our most important cereal or 
grain crop, with around 4,000,000 
acres annually. It is used for human 
food, in cornmeals, as popcorn, and in 
certain by-products, but it is largely 
a livestock feed. It is the most inter
. esting crop on Missouri farms. Every
one knows corn. Almost all of the 
corn acreage in Missouri is planted 
to hybrid strains. Some popcorn is. 
grown commercially, in Northwest 
Missouri; practically all is of hybrid 
strains. 

Wheat: Wheat the great bread cer
eal, fits well into many Missouri crop
ping systems. More than half the 
acreage of the state is of . the semi
hard, winter varieties, while the re
mainder is made up of soft winter 
Wheats. The flour is used largely for 
homemade bread, biscuit, cakes and 
for factory-made pastries and crack
ers. Missouri grows more than one
third million acres of . wheat. 

Oats: As compared with that of 
the northe:rm states, Missouri's cli
mate is too warm for the production 
of the best oats. The crop is, there
fore, best adapted to the northern 
third of the state. However, the new 
rust . resistant and early maturing 
varieties have increased the southern 
acreage considerably. The crop is 
used mainly for livestock feed but 
partly for human consumption. It 
fits well into cropping systems fol
lowing corn and this accounts, in 
part, for a fairly large state acreage, 
which is about the same as that of 
wheat. 



The grain of the principal cereals grown in Missouri. The soybean is included, 
s ince this crop is now grown largely for its seed. 
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Barley: Barley is grown in Mis
souri largely as an early fall and 
early spring pasture. Only the winter 
varieties are grown but, since these 
freeze out badly in the northern part 
of the state, the crop is sown mainly 
south of the Missouri River. The 
types produced are almost entirely 
of the bearded varieties which are 
hardier than the beardless ones. How
ever, a beardless variety produced 
by the Missouri Experiment Station 
has become popular. Barley is often 
called a double purpose crop, since 
it provides both pasture and grain 
for livestock feed. Practically no 
brewing barley for making beer is 
produced in Missouri and the total 
crop · of barley harvested is rather 
small. 

Rye: Rye is an important fall and 
spring pasture crop in Missouri. As a 
fall and winter crop on rolling land, 
it is quite effective in controlling soil 
erosion. Only a few varieties are 
grown and the Balbo is most com
mon. The grain harvested is usual
ly under half a million bushels. 

Soybeans: The soybean crop has 
increased greatly in acreage and 
yield in recent years. It is grown 
primarily for the grain, although 
sometimes for an emergency hay 
crop. It is produced largely on the 
northeastern level prairies and the 
river bottoms, particularly those in 
southeastern Missouri. · The value of 
the grain is primarily in the oil 
which it contains, along with the by
product meal used as a protein feed 
for . livestock. The land area in this 
crop is over 1,500,000 acres. For the 
years 1951 and 1952, the money re-

turn to Missouri farmers, from soy
beans, was greater than for any 
other crop. 

Rice: Rice is grown only to a limit
ed extent in Missouri, on certain 
areas on the Mississippi River bot
tom lands. It may have animportant 
future in the state. It is an impor
tant food for our people, although 
most of the present supply is brought 
in from other states. The land on 
which rice is grown is kept covered 
with standing water until about the 
time the heads appear, when it is 
drained off for the crop to ripen. 
No other Missouri crop is grown in 
this way. 

Sorghum: Both the sweet sorghums 
and the grain sorghums are grown 
on considerable acreages in Missouri. 
The sweet sorghum is a very old 
Missouri crop from which the cele
brated sorghum molasses · has long 
been made. Some sweet sorghums 
are also grown for silage. The grain 
varieties (Kaffir corns) are grown 
for grain or for winter roughage 
for cattle, largely in the southwest
ern part of the state. These crops 
withstand dry, hot weather better 
than corn. 

Sudan grass is grown extensively 
in some parts of the state as a sup
plemental or emergency pasture. It 
is sown thickly and produces a lot of 
growth. 

Cotton: Cotton is grown in Mis
souri .only in the southeastern low
land counties. Most of this land is 
rich and the acre yields average larg
er than those of any of the cotton 
states of the South. The area devoted 
to this crop runs from 400 to 600 
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thousand acres, and its annual value 
is close to that of soybeans. While 
cotton is grown mainly for its fiber, 
the oil from the seed is very impor
tant. After cotton is ginned, a proc
ess which separates the fiber from 
the seed, the fiber is pressed into 
large bales and much of it is shipped 
to other countries. The seed is 
ground, the oil pressed out and the 
remaining cake is made into a meal 
for livestock feed or for other uses. 

The Legume Crops: Field legume 
crops in Missouri are grown mainly 
for livestock feed. These crops are 
of special interest because they se
cure nitrogen from the air, through 
bacteria growing in nodules on 
their roots. These bacteria supply 
this important plant nutrient to the 
crop and to the soil. If you haven't in
vestigated this interesting natural 
process, look it up. The legumes are 
all high-protein crops, so valuable 

Four Missouri legume forage crops, along with cotton which is our only fiber crop. 
Ladino clover is rather new. When sown alone it is best for hog pasture. To avoid 
danger of bloat when used for cattle pasture. it should be sown as a half Ladino and 
half grass mixture. 
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for livestock. Here are the impor
tant ones. 

Alfalfa: Alfalfa is best adapted to 
fertile, well-drained soils. It also 
does well on soils made fertile by 
the application of lime, commercial 
fertilizers and farm manures. It is 
produced in largest quantities on 
river and creek bottoms and the more 
fertile uplands. It may be cut for 
hay three or four times a year and 
is an excellent livestock feed. Un
der certain conditions, it may be pas
tured ' with very good results. The 
land area in alfalfa, in Missouri, is 
greater than 300,000 acres and this 
is increasing. A few mills are now 
grinding alfalfa hay for the produc
tion of alfalfa meal, which is sacked 
and sold for livestock feed in this 
form. 

The Clovers: There are several clo
vers grown in Missouri-red clover, 
alsike clover, white clover, sweet 
clover, Ladino clover and a clover
like plant, Korean lespedeza. All 
are used for hay and ' pasture, and 
often, as in the case of sweet clover, 
for turning under as green manure. 
lit southeastern Missouri, winter 
vetch and crimson clover, both win
ter-growing legumes, are often sown 
between cotton rows and turned un
der for green manure. 

Red clover has been grown for 
many years on Missouri farms. It is 
a . biennial; that is, it takes two ' sea-

. sons to make seed. Under normal 
conditions, it produces some late 
pasture the first year, while during 
the second year, a hay crop may be 
cut in June, followed by another hay 
crop or a seed crop in the fall. 

Alsike clover has some of the 
same characteristics as has red clo
ver but it is smaller. It is most com
monly seeded with grasses for a 
mixed pasture. It is preferable to 
other clovers on wet, clayish soils. 

Ladino clover has been introduced 
into Missouri rather recently. It re
sembles a large white clover and 
under favorable, moist conditions 
makes a very large amount of pas
ture. 

Korean lespedeza, a rather low, 
but thick-growing plant resembling 
a clover, was brought to this country 
from Korea by an American mis
sionary. The acreage in Missouri is 
now larger than that of corn. Intro
duced largely by the Missouri Experi
ment Station as a pasture and hay 
crop, its wide use has had a most 
remarkable effect on our agricul
ture. 

Grasses: The principal grasses 
grown in Missouri are Kentucky 
bluegrass, timothy, redtop, orchard 
grass, southern-type brome grass 
and tall fescue. There is a small 
acreage of meadow fescue and also 
a small remaining acreage of the · 
original prairie bluestem grasses. 

On the basis of acreage, blue
grass and timothy are the most im
portant, the first for pasture and 
the second for hay. Both bring in 
considerable income from seed. 

Redtop is widely grown for pas~ 
ture and some for seed. It is pro
du,ced mostly in northeastern Mis
souri and in the Ozark and Border 
Ozark regions. 

The southern-type brame grasses 
are grown principally for .pli$tur,e, ' 
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or they may be used for both hay 
and pasture. They require fertile, 
well-drained soils and are best adapt
ed to the northern part of the state. 

Orchard grass is widely adapted 
to Missouri soils and climate. 1t 
makes an excell ent pasture, extend
ing well into the winter. It stands 
hot , dry weather well and is grown 
extensively ip southwestern Missouri 
for pasture, hay and seed. 

Meadow fescue is declining in acre
age and use. Most of it is grown 
now for seed production. The tall 
fescues are rather new in Missouri. 
They are adapted to widely different 
soil conditions. They are best used 
for pasture, in the fall, winter, 
spring and early summer. They have 
developed a good deal of interest 
among farmers in the state. 

The native bluestem grasses are 
still found on certain unplowed prai
rie areas of southwestern Missouri. 

They are found mostly on land not 
we ll adapted to general cropping. 
They are used primarily for hay, but 
to a certain extent for pasture. 

Tobacco: Small amounts of tobac
co have been grown in Missouri for 
many years, mainly for home use. 
In more recent times, there has been 
an increase in the area of market 
tobacco which now totals about 5000 
acres. Half of this is grown in Platte 
County, with fair amounts in Bucha
nan and Clay counties. Smaller 
amounts are grown in some other 
areas. The type grown is White 
Burley. The principal Missouri mar
ket is at Weston , in Platte County. 

Forests: About one-third of the 
land area in Missouri is in forests. 
Since these forests are almost en
tirely on farm lands, the products 
and by-products coming from them 
should be classed along with others 
from farms. Our forests are largely 

Korean lespedeza is here shown comin g lip as th e hot-wea t her crop in heavily 
grazed orchard grass. Les pedeza, now grow n on more than 10 million acres is Mis-
souri 's most important forage crop. ' 
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hardwood, mainly oak and hickory, 
but there is some pine. While the 
large pines have been almost entirely 
removed by lumbermg, there are 
wide areas where this timber is com
ing back. It already is being harvest
ed as small trees in considerable 
quantities for telegraph poles, tele
phone poles, and fence posts. Hard
woods are cut for lumber, railroad 
ties, fence posts, and mine props. 
Some of the lumber from the larger 
trees goes into the making of ply
woods and veneers. 

Nut trees are common in most 
parts of Missouri. The principal ones 
are black walnut, butternut and hick
ory (including the pecan). Black 
walnut wood is famous for quality 
and the nuts are marketed in . quan- . 
tities in some parts of the state. The 

nuts are cracked in mills installed 
for the purpose after which the ker
nels are removed by hand and packed 
for shipping. The butternut is a va
riety of walnut common over Mis
souri. The wood is soft and the nuts 
not large enough for marketing in 
quantity. It is of value mainly for 
home use. 

The pecan, of the hickory family, 
is widely distributed but thrives best 
on good bottom land. It is common 
along the Missouri River and south
ward where it grows wild or is plant
ed. The nuts are smaller, with harder 
shells than the pecans of the South, 
but they are marketed in consider
able quantities. The only other hick
ory of importance for its nuts, is 
the Shagbark, which is widely dis
tributed and a good producer. 

FIELD CROPS PRODUCTS 

The products and by-products from 
farm crops include a great variety 
of things. Most important among 
these are the flours, baked goods, 

breakfast foods, starches, cooking 
oils and syrups found on our grocery 
shelves. 

Cereal Grains As Sources Of Food 

The cereal grains are the most 
important sources of food for the 
people of the. world. Half of them, liv
ing mostly in Asia, depend almost en
tirely on rice, along with some vege
tables. In this country wheat is our 
most important food cereal. We grow 
more corn than wheat but most of 
this is used as livestock feed. We 
get much food from corn indirectly 
through the meat, milk and eggs 
which the animals supply us. 

Flour: The standard white flour 
from wheat is produced by a car~ful
ly controlled process of milling and 
bleaching. Through this process, the 
hull and germ of the wheat grains 
are removed and the starchy flour 
becomes perfectly white. White 
flour contains an important protein 
known as gluten which is essential 
in making the best white bread. 
When the flour is moistened and 
made into a dough, the gluten causes 
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it to become a sticky, spongy mass. 
With the help of yeast, the dough 
expands, or "rises," to produce a 
light loaf of bread. Flour from the 
hard winter wheats, grown in the 
states north and west of Missouri 
and Iowa, is the principal bread 
flour in the United States. Practical
ly all bakers in Missouri and many 
housewives use it. 

White flour from the semi-hard 
and soft winter wheats, such as are 
grown in Missouri, is produced by a 
milling process similar to that for 
hard wheats. A good deal of Mis
souri's homemade bread, biscuit, and 
cake is made from this flour , along 
with a great variety of fancy bakery 
goods and crackers. A special white 
flour is made from soft winter wheat 
which is milled to a very fine pow
der. This produces exceptionally 
light cakes of high quality. 

Practically all white bread sold 
on our Missouri markets is enriched 
by the addition of vitamins and iron. 
This is to replace these ingredients, 
which were removed in milling. It 
is labelled as "enriched" bread. 

Whole wheat flours are made from 
the entire wheat kernels. No con
stituents are removed in milling. 
They are sold under the names of 

whole wheat flour, entire wheat 
flour, and graham flour. These flours, 
containing as they do, all of the 
constituents of the wheat kernel, 
produce breads which are generally 
considered more healthful than those 
from white flour . Some white flour 
is often mixed with whole wheat 
flour in bread making and some of 
the bakers' bread is from these mix
tures. However, 97 per cent of the 
wheat flour made in the United States 
is white flour. 

The principal by-products from 
the milling of wheat for white flour 
are bran and shorts, (standard mid
dlings) used primarily for livestock 
feeds . The germs may be separated 
out to be used as a breakfast food 
or in other ways. 

Rye flour, cannot be milled and 
bleached to as white a color as wheat 
flour. As commonly used, it contains 
some wheat flour to give a lighter 
bread than that from pure rye flour. 
It does not contain true gluten, so 
rye bread is more compact than 
white wheat bread. Dark, heavy 
bread, known as pumpernickel, is 
made from the coarsely ground whole 
rye grain. 

Buckwheat, potato, rice, oats, corn 
and soybean flour are on the market 

These are some of the products of Missouri home kitchens and bakeries. Bread. 
cakes. and cookies are the important products coming from wheat flour. 
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'but in small quantities. With the ex
ception of buckwheat flour for pan
cakes, these , are largely specialty 
flours going into health foods or 
they are used for other special pur
poses, such as for allergy diets. Soy
bean flour occasionally is mixed with 
white flour in making breads, muffins 
and other foods. Buckwheat is no 
longer grown in this state. 

Cornmeal is used m~inly for mak
ing the well-known corn breads, corn
meal mush, corn muffins, spoon 
breads and pancakes, and in mix
tures for other dishes. Formerly, it 
was coarsely ground and included 
all the outer hulls and germs of the 
grain. That was the type made in 
the old burr mills of our forefathers. 
It has a better flavor than the mod
ern, finer meals from which some 
of the hull and germ has been re
moved, but it does not keep as well. 
Formerly, meal from white corn was 
preferred, particularly among south
ern people. In recent times, however, 
practically all cornbelt corn is yel
low, so that yellow corn meal now 
is used commonly in Missouri. An
other reason for its use is that it 
contains much vitamin A, which is 
almost lacking in white cornmeal. 

A comparatively new development 
in home baking, is that of the ready 
mixes for cakes, muffins, pies, ginger 
bread and some other baked goods 
now on the market. These are time
saving and they have become popular 
among city people in apartments 
where storage space is small: 

Breakfast Cereals: 'Missouri people 
eat many kinds of breakfast foods. It 
is impractical to mention all of them. 

The slow-cooking breakfast foods of 
our fathers' day are still common. 
Oatmeal, now usually put out as 
"rolled oats," is probably the best 
known. From wheat come the coarse
ly ground breakfast foods, either 
with or without the bran, commonly 
called farinas. These are widely used. 
Cornmeal also is used as cornmeal 
mush, or as fried mush for break
fast, in many farm families, pa;rticu
larly during the winter months. 

The quick cooking cereals, primar
ily from wheat and oats, are those 
which have been steamed in process
ing, so that they need only a few 
minutes boiling , with water before 
serving. These are practically the 
same types as the slow cooking ones, 
except for the processing and the 
time it takes to cook them. These are 
now quite popular, especially among 
city people. 

The ready to eat cereals have come 
on the market in great quantities in 
recent years, in very attractive forms 
which are easy to serve. They are 
very popular, particularly with young 
people and children. Some of them 
come in the form of flakes, such as 
wheat and corn flakes. There are 
some in which the grains of the 
cereals have been expanded by 
steam, such as puffed wheat, oats, 
corn and rice. In others, the cereals 
are made into shreds, such as shred
ded wheat and muffets. 

Many of these breakfast foods are 
manufactured in huge plants in St. 
Louis and St. Joseph. They show the 
extent to which' Missourians and 
other' people depend on cereals for 
their breakfasts. This is somewhat 
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more true of city people than of 
country people in Missouri, since in 
country homes, eggs, bacon, and of
ten ham, are on the breakfast table. 

Bakery goqds, from Missouri bak
eries include many things that are 
good' to eat. The cakes, cookies, 
doughnuts, pies, cinnamon rolls and 
other fancy goods have great popu
larity among the young and old 
alike. Missouri flour is particularly 
well adapted to the preparation of 
these, and Missouri bakeries stand 
high in the quality of the many baked 
goods which they supply. 

Other Cereal Food Products and 
By-Products: There are many food 
products coming from cereals other 
than flours and meals. Some are for 
human food and some for animal 
feeds. 

Hominy is the starchy part of the 
corn kern-els after the hulls and 
germs have been removed. In pio
neer days, this was made by a proc
ess learned from the Indians. The 
kernels were placed in lye water 
which our great grandfathers se
cured by leaching wood ashes in 
making home-made soap. After soak
ing in the lye water, the kernels 
were washed and the hulls and 
germs removed by rubbing. Modern 
methods are based on somewhat dif
ferent principles. 

Hominy grits are made by grind
ing the dried hominy grains to a 
coarse meal from which a thick por
ridge is prepared for the table. This 
is the famous "grits" of the South 
but it is not used so widely in Mis
souri. 

Macaroni, spaghetti, and vermicel
li, which are widely used in this 
state, are made from hard wheats. 
A special type of hard wheat, the 
Durum. is best adapted to this pur
pose. We grow no wheat suited to 
the manufacture of these products 
in Missouri. 

Rice comes on our markets largely 
in two forms, white rice and brown 
rice. White rice is by far the most 
common. It is made up of the highly 
pOlished white rice grains from which 
the outer hull and bran layer, as 
well as the germ, have been re
moved in milling. The brown rice 
has only the outer hull removed, 
leaving the bran layer and the germ 
on the grain. It contains more pro
tein than the white rice and is there
fore a better food. It is interesting 
to observe, however, that most peo
ple prefer the white rice, just as 
they do white bread, in spite of the 
fact that the brown rice and whole 
wheat bread, both of which contain 
more protein, may be better for 
them. The parts milled away in mak
ing white rice contain much of the 
germ and bran. Some of these are 
used as human food and some as 
animal · feed. 

Cornstarch, from the starchy part 
of corn kernels, is well known on 
our markets. A bushel of corn will 
produce about 35 pounds of starch. 
This is used in cooking, in laundry 
starch, and in adhesives and paper 
sizing. 

Wheat starch is on the market but 
the amount is small, compared with 
corn starch. It is used mainly as a 
laundry starch. 



BULLETIN 596A 15 

Corn oil, sometimes called maize 
oil, comes from the corn germs. It 
is used "as a cooking and salad oil. 
It has a special flavor derived from 
the starch of the corn. Also, a 
bushel of shelled corn will produce 
about 40 pounds of syrup. This syr~ 
up is widely used in cooking and 
for such purposes as pancake swe~t
ening. 

Beverages from cereals are in 

the form of both alcoholic and non
alcoholic drinks. Beer is made 
largely from barley, and whiskey 
from corn and rye. Barley malt and 
wheat flour are ingredients of our 
popular malted milk. Cereal coffee 
or coffee substitutes are widely used. 
These are made from roasted cer
eals, chicory, and syrup. They con
tain none of the stimulant (caffeine) 
found in .pure coffee. 

HONEY 
Honey is a farm product that might 

be considered a lUxury. The flavor 
varies widely with different types of 
blossoms. In Missouri, the light-col
ored and mild flavored honey comes 
from such blossoms as those on 
white clover and basswood. The very 
dark, strong honey comes mostly 
from fall or late summer blossoming 
plants such as Spanish needle and 
asters. 

It is utilized as a table sweet and 
in various homemade dishes. It is 
also employed in the manufacture 

of many products, such as confec
tions, ice cream, some beverages 
and in curing honey-cured hams. 
There are around 200,000 stands, or 
hives, of bees in Missouri. The un
certainty of nectar flow from sea
son to season has kept the number 
of stands from going much above 
this number. 

Missouri produces a wide variety 
of fruits and vegetables. These come 
on the markets in the fresh state, 
as well as in the canned, dried, and 
frozen forms. 

ORCBARDSAND GARDENS 

Fruits: Our most important fruit 
is the apple, and Missouri has long 
been known as an apple state. It 
has been called the "land of the big 
red apple." However, apple produc
tion is not as important as it was 
earlier. The competition of oranges 
and grapefruit from Florida, Cali
fornia, and Arizona has been partly 

"responsible for this. The standard 
Missouri apples are the Jonathan, 
Winesap, and the Red and Golden 

Delicious. Others, somewhat less im
portant, are the Grimes Golden, the 
York, Rome Beauty, and Ben Davis. 

In addition to the sale of fresh 
fruit, apples go into cider, purified 
apple juice, apple butter, apple 
sauce, and vinegar. All of these are 
made in Missouri and are common 
on our markets. 

Commercial peach orchards which 
were formerly scattered over rather 
large areas in the southern Ozarks 
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are now confined largely to an area 
in southwestern Missouri near Camp
bell, on Crowley's Ridge. This is 
an area which is rather free of late 
frosts where peaches do well. Small
er areas have developed recently 
on the hill lands along the Missouri 
River, . near Kansas City and else
where. Peaches are marketed in Mis
souri and other states, largely as 
fresh peaches, although some go to 
the canneries. 

Pears, plums and cherries are 
grown throughout Missouri, but 
mainly in small home orchards. Few 
are marketed, except at roadside 
stands. Grapes are grown .in parts of 
the Ozarks in small quantities. They 
are drought resistant and produce 
crops of excellent quality, even dur
ing dry periods. The juice is market
ed now almost entirely in the frozen 
state. 

Among the berries, the strawber
ry is most important. Many carloads 
are shipped annually, mainly from 
the southwestern part of the state. 
They are marketed not only in the 
fresh state but frozen and canned 
and in the form of preserves and 
jams. There is nothing that tastes 
much better than those products of 
the strawberry patch. 

An interesting development is the 
shipment of wild blackberries from 
parts of the Ozark Region to some 
of the main markets. The highways 
have made this possible. When the 
season is good, large quantities are 
picked by the women, boys, and girls 
of these regions and sent to market. 

Vegetables: The principal vege
table growing areas in Missouri are 

near the larger cities where the 
products are marketed. Home gar
dens throughout the state also pro
duce large quantities of vegetables, 
mainly for home use. 

Vegetables grown in Missouri may 
be grouped into three classes: 

(1) Vegetables grown for the 
leaves, stems, bulbs, and flowers. 
These include cabbage, Brussels 
sprouts, kale, endive, kohlrabi, cauli
flower, celery, lettuce, rhubarb, spin
ach, onions, and asparagus, along 
with turnip and beet tops for greens. 

(2) Vegetables grown for their 
roots and tubers include Irish 
potatoes, sweet potatoes, yams, beets, 
turnips, carrots, parsmps, and rad
ishes. 

(3) Vegetables grown for their 
seeds or seed fruits include sweet 
corn, tomatoes, dry beans, pole and 
string beans, peas, cucumbers, mel
ons, pumpkins, and squash. 

Important improvements have 
been made in some of these vege
tables in recent years. As examples, 
new hybrid varieties of sweet corn 
and new wilt resistant types of to
matoes have been developed which 
are much better than the older va
rieties. 

Watermelons have been grown 
for market for many years on some 
of the sandy lands in southeastern 
Missouri. . The acreage declined con
siderably some years ago because 
of the injury from watermelon wilt, 
but it is now increasing. Cantaloupes 
have come into these same regions 
in recent years where they have be
come of real importance as a market 
crop. Mushrooms are grown in caves, 



A display of Missouri apples arranged 
by students at the University of Missouri 
College of Agriculture. A pples are the 
most important fruit crop in Missouri, 
though production has declined in the 
face of com peti tion from citrus fruits 
from other s tates. 

mostly near Kansas City. They are 
sold fresh in the principal local mar
kets and are shipped to canneries in 
Chicago for making soup. An inter
esting Ozark development, in recent 
years, is the gathering of wild poke
weed greens, in the spring, and can
ning them for market, like spinach. 
A comparatively new type of produc
tion is that of growing leaf lettuce 
and tomatoes under glass, mainly 
around Kansas City and Springfield. 
This probably has an important fu
ture. 

Tomatoes are grown and canned 
in quantities in southwestern Mis
souri. Potatoes are grown for mar
ket on a large scale along the Mis
souri River in the western part of 
the state. The truck gardeners near 
St. Louis, Kansas City, Springfield, 
and St. Joseph supply all kinds of 
vegetables to these city markets. 

Canneries in different parts of 
the state can vegetables in various 

Nothing is more tempting to most 
people than a big bowl of strawberries, 
or a s trawberry shortcake with cream 
and sugar. 

forms, from sweet corn and green 
lima beans to sauerkraut and pickles. 
Throughout the state, the home gar
dens, many in cities, supply highly 
valuable and healthful foods to the 

Vegetables are good for health as shown 
by this 4-H gir l, with products from her 
gardening project. 
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garden owners and their families. 
Some farm gardens, too, grow enough 
to sell a surplus at roadside stands. 

The great value of fruits and vege
tables as foods is in the vitamins and 

minerals they supply. Our people 
do not eat enough of them for the 
best of health. It would be to our 
advantage if more of these were 
grown and eaten. 

SPECIAL BY·PRODUCTS FROM FARM CROPS 

There are many special types of 
by-products coming from Missouri 
crops. A few are used for human food 
but most · of them for other purposes. 

Corn: There are more by-products 
from corn than from any of the 
other cereals. 

Animal mixed feeds, while not all 
by-products, are very important, 
coming wholly or in part from shell
ed corn. The feed manufacturing 
plants, of which there are many in 
Missouri, supply great quantities of 
such feeds. From shelled corn also 
come such by-products as alcohols, 
sugars, gluten meal, fibers, glues, 
glycerine and certain types of adhe~ 
sives. Practically all of these are 
produced in Missouri factories · and 
processing plants. There are many 
special chemical compounds also 
which are too complex to consider. 

Corn cobs supply many interesting 
products. In the original form, before 
grinding, cobs are used as fuel and 
for making the celebrated "Missouri 
Meerschaum" pipes. There are three 
pipe manufacturing firms, all locat
ed at Washington, Mo. They put out 
about 30,000,000 of these pipes an
mially. 

Ground corn cobs go into the pro- . 
duction of such things as sweeping 
compounds, poultry house litter, and 
stock feeds. Also produced from 

cobs are alcohols, sugars, yeast, and 
cleaning compounds for cleaning 
furs and metals. A special use of one 
of these is for cleaning the cylinders 
of airplane engines. Cobs also are 
used in the manufacture of dyna
mite, light-weight . tiling and modern · 
plastics. 

Cornstalks are used in the malting 
of paper board, fiber, artificial lea
ther, mattress filling, food wrappings, 
nitroglycerine, and plastics. Their 
extensive use for making paper has 
not developed far because of the 
competition of wood pulp, from 
which the paper of our great daily 
papers is made. 

Wheat: Among the by-products 
coming from wheat are those from 
the milling process, . such as bran, 
shorts and some others of minor 
importance. Gluten is separated from 

. wheat flour and much of it goes to 
the food and textiles manufacturing 
plants. Wheat straw is used not only 
for bedding in stables, but for mak
ing some coarse papers, particularly 
the heavy cardboard or strawboard 
for boxes. It is used extensively 
for making hats and mats. It also is 
used as packing material in ship
ping and, when .hay is scarce, for 
animal feed. 

Oats: The oats crop has several 
important by-products. Flour from 
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oats is used to keep the fats in some 
foods from becoming rancid. It is 
also of value as a preservative of 
some dairy and poultry products. It 
goes into the manufacture of cer
tain candies and ice creams. 

Oat hulls can be classed among 
the important by-products. From 
these can be produced the chemi
cal compound known as furfural. 
This has many commercial uses, in
cluding the manufacture of nylon 
fiber from which many textiles are 
made. An interesting by-product 
from oats, as well as other cereals, 
is represented by the tablets or pel
lets which contain a large amount 
of protein and certain vitamins. 
These are made from the young 
green plants. They are used by some 
people, and in stock feeds, for their 
health-giving properties. 

Oat straw has about the same 
uses as wheat straw. It is, however, 
softer and it has a bright orange 
color, which gives it a special value, 

. particularly for making hats and 
mats. 

Soybeans. The soybean supplies 
not only great quantities of oil, but 
soybean meal, which is the part of 
the seed left after it has been ground 
and the oil extracted. The oil is 
used for many purposes, including 
cooking and the manufacture of oleo
margarine. It is employed also in 
the manufacture of such things as 
glycerine, linoleums, soaps, printer's 
ink, lubricating oils, candles, and 
rubber substitutes. 

The meal is used in livestock and 
poultry feeds, in human foods, and 
in making glue and fertilizers. It 

is used in the manufacture of new 
plastics for making many articles 
such as automobile gadgets, foun
tain pens, and knife handles. 

Cotton: Both the fi.ber and the 
seed of c()tton supply valuable by
products. While the choice fibers 
go into the regular market for mak
ing cotton cloth, the short fibers pro
duce what may be termed by-prod
ucts. These inferior fibers go into 
the manufacture of carpets, rugs, 
low grade yarns and stuffing for 
pillows and cushions. It is probably 
most interesting to know that such 
fibers are also used, to a considerable 
extent, in the manufacture of rayon, 
the well-known synthetic fiber. 

Cotton seed meal, from which the 
oil has been pressed, has several 
uses. The meal itself is used in large 
quantities for livestock feed and as 
a nitrogen fertilizer. It goes into 
the manufacture of some modern 
plastics, into glue for making ply
woods, and into some fire extinguish
ing liquids. 

Cotton seed protein has various 
industrial uses, one of which is the 
production of a valuable fiber some
what similar to rayon. While this 
is not yet on the market, it has im
portant possible uses. 

Forests: The by-products of our 
forests are numerous. The most im
portant is pulp, largely from pine 
and other soft woods from which 
enormous quantities of paper are 
made. However, pulping of Missouri 
wood is in its infancy. Our pines 
and even our hardwoods may ulti
mately be used for this purpose. Al
ready various types of fiber board 
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and wall board are made which, in 
some ways, are taking the place of 
lumber. From wood can be made 
such by-products as charcoal, alco
hol, sugar, and fibers. The rayon 
fiber is made, in part, from careful
ly treated wood pulp. Shavings and 
sawdust are used for bedding in 
stables, packing, insulation, dyes, 
fuel and for smoking meats. 

In recent years . the Forest Prod
ucts Laboratory at Madison, Wiscon
sin, has developed a number of new 

wood products or by-prodqcts. Treat
ed with chemicals and subjected to 
heat and pressure, some of the poor 
woods, such as that from our post 
oak and black-jack trees, can be 
changed. The products from such 
treatments are called modified woods. 
This and other developments have 
indicated the possibilities of produc
ing numerous new wood products. 
There is no real reason why such 
new developments may not apply to 
most Missouri woods. 

MISSOURI r ARM ANIMALS 

Missouri is one of the great live
stock states. Over three-fourths of 
the income of Missouri farmers is 
from the sale of livestock and live
stock products. The principal types 
of livestock produced are beef cat
tle, dairy cattle, hogs, sheep, horses, 

and mules. These animals are in 
themselves products of the farm and 
from them come a large number of 
products and by-products. The prin
cipal types and breeds of farm ani
mals will be discussed briefly. 

Description of Animals 

Beef Cattle: Beef cattle in Mis
souri come mainly from three 
breeds, the Hereford, Shorthorn, 
and Aberdeen Angus. While some 
cattle sold for beef are purebreds, 
the bulk of them are of grades, or 
cattle of mixed breeding. The best 
of these are grades, that is crosses 
of a purebred sire with cows that are 
not purebred. 

The Hereford cattle in this coun
try came originally from Hereford
shire, England, where they have been 
bred for many years. The cattle are 
distinguished by their red coats and 
white faces . They are often called 

white-face cattle. They are large, 
well-formed, hardy, and especially 
well adapted to the ranches of the 
Great Plains country. However, some 
of the leading Hereford breeders 
are in the Cornbelt states, including 
Missouri. There are both horned 
and hornless (polled) types in the 
Hereford breed. The Herefords rank 
first in numbers in Missouri, includ
ing purebreds and grades. 

The Aberdeen Angus cattle, more 
often referred to as Angus, and at 
one time called "doddies," were 
brought to this country from Scot
land. They are black, polled cattle 
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having a reputation for producing 
excellent beef carcasses. Angu's 
rank second to Herefords in total 
number of both purebreds and grades 
in Missouri; however, Missouri is 
first among the states in the number 
of purebred Angus breeders as well 
as in the total number of registered 
Angus cattle. 

The Shorthorn cattle were brought 
to this country more than a hundred 
years ago from both England and 
Scotland, where they were quite pop-

ular. They vary in color from white 
to dark red with some roan and some 
mixtures of red and white. The ani
mals are of a heavy type and usually 
fairly good milkers, with gentle dis
positions so that they are easily 
handled . There are both horned and 
polled types produced by a number 
of breeders in Missouri. 

Swine: Hogs are generally classi
fied as either the lard or bacon type, 
although the lard hogs produce sev
eral times as much meat as they do 

The three important breeds of beef cattle in Missouri make this a great beef 
producing state. The grade steer represents the good beeves which go to market. 
(Photos from the National Associations representing each breed.) 

Hereford Aberdeen Angus 
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lard. Most of the breeds of hogs in 
the Corn belt · are of the so-called 
lard type. 

The most importantla~d type 
breeds in Missouri are Poland China, 
Duroc-Jersey, Hampshire, Berkshire, 
and Chester White. The two most 
important bacon type breeds are 
the Yorkshire and Tamworth. The 
hogs which farmers send to market 
are made up largely of these breeds 
or crosses of them. 

The Poland China breed, often 
called Polands, is one of the oldest 
and best known breeds of hogs in 
Missouri. The animals are usually 
black with six white points, that is 
the four feet, the face and tip of 
the tail are white. They are good 
feeders and grow to a large size. 
They are rugged in constitution, 
quiet in disposition and of good 
form. The breed is widely distributed 
throughout the Cornbelt. 

The spotted Poland China hogs 
were developed largely from the ori
ginal Poland Chinas. They may be 
any combination of black and white 
but the breeders prefer them with 
black spots on a white background. 
The Spotted Polands, as a breed, 
are often called the "farmer's hog," 
by their breeders. 

The Duroc-Jerseys, or Durocs, orig
inated from two eastern breeds, the 
Jersey Reds of New Jersey and the 
Durocs of New York. Their color is 
red, although it may range from a 
very dark to a very light shade. They 
are well known as fast-growing, pro
lific, general-purpose hogs and they 
are very popular among Missouri 
farmers. 

The Hampshire breed of hogs has 
had a remarkable growth in Missouri 
in recent years. They are now one 
of the most popular breeds among 
our farmers. They are prolific and 
make good use of our pastures 
as well as corn. The color is black 
with a wide white belt around the 
shoulders and body, including the 
front legs. The breed is noted for 
the carcass quality and the large 
amount of lean meat produced in 
relation to the fat. Since there is an 
increasing demand for meat-type 
hogs, the animals of this breed often 
bring a premium on the market. . 

The Chester White breed is be
lieved to have originated in Chester 
County, Pennsylvania. It is white in 
color, as its name implies. The sows 
produce large litters of rapidly grow
ing pigs. Over the years, this breed 
has made a good record in the car
cass classes at the major shows. Ches
ter Whites are grown in Missouri in 
larger numbers than any of the other 
white breeds. 

The Berkshire breed is one of the 
oldest, and one which was formerly 
found in Missouri in substantial num
bers. In fact, Missouri was once na
tionally and even internationally 
known as a source of hogs of this 
breed. These hogs were, and still 
are, recognized as having few super
iors in length of body and quality 
of carcass. In color, the Berkshires 
are · like the Polands, mostly black 
with six white points. The head dif
fers from most other breeds in that 
the face is dished, while the ears are 
straight and stand almost erect. This 
is a Berkshire characteristic. 



The eight most iml)Ortant breeds of hogs in Missouri. Each has dis tinguishing 
characteris tics which country boys s hould know. (Courtesy of the National Assoc ia 
tions representing each of the breeds.) 
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The Yorkshire breed of white hogs 
came from Yorkshire, England. York
shires are recognized as bacon-type 
hogs in contrast to the so-called lard 
or general-purpose, meat type gen
erally found in the Corn belt. The 
breed is common in Canada where 
bacon-type hogs have long been pop
ular. They are increasing in favor 
in Missouri because of the relatively 
small amount of fat or lard in the 
carcass. However, they gain weight 
somewhat more slowly than lard type 
hogs. 

The Tamworth breed is from Eng
land where it has been bred solely as 
a bacon type. It is a hardy, rugged, 
and active breed, red in color. The 
animals have longer legs than those 
of most breeds, with long heads and 
snouts. They are found in limited 
numbers in Missouri but they have 
been used as crosses with lard type 
hogs in producing some very desir
able meat types. 

Sheep: Sheep are commonly 
grouped into three types, based on 
the character of the wool. These are 
the long wool, the medium wool, and 
the short wool types. Many farm 
flocks are mixtures of these. Mis
souri's purebred sheep are largely 
of the medium wool type. 

There are four breeds common in 
Missouri, the Hampshire, the Corrie
dale, the Shropshire, and the Suffolk. 
Other breeds in lesser numbers are 
the Southdown, Oxford, Columbia, 
Dorset Horn, and Montadale. 

The Hampshire breed came from 
the county of Hampshire in England. 
This is a rugged type, and it is a lit
tle coarser in appearance than some 

of the other sheep. It produces fast
growing lambs, but it is not as good 
for wool as some other breeds. Mis
souri is the leading state in the num
ber of registered Hampshires. 

The Corriedale breed came to this 
country from New Zealand. These 
sheep are hardy and good producers 
of both wool and mutton. Their 
fleeces are of high quality, and they 
produce good lambs, although they 
do not grow as rapidly as those of 
some breeds. They are prolific and 
also excellently adapted to range 
conditions. Missouri ranks third 
among the states in the production 
of these sheep, and the breed is sec
ond to Hampshires in the state. 

The Shropshire sheep came from 
Shropshire and Stafford counties in 
England. They can be recognized by 
the full covering of wool over the 
face, and well down on the legs. They 
are heavy wool producers. They are 
prolific and rather free from lamb
ing difficulties, but the growth of 
lambs is not as rapid as in some 
breeds. They stand third in numbers 
in Missouri. 

The Suffolk breed is from Suffolk 
county, and a few other counties, in 
southern England. The animals have 
black faces and legs which, with the 
white wool, gives them a striking 
appearance. These sheep are hardy 
and well adapted to range conditions. 
They are large and produce excel
lent market lambs, but the fleeces 
are not as good as those of most 
other sheep. This breed has attracted 
considerable attention in recent 
years and it stands fourth in num
bers in Missouri. 



Four important breeds of Missouri sheep. Note th e dis tinguis hin g characte ris tics 
of each. ( Courtesy of the N ational Associations representing th e different breeds.) 

Horses and Mules: Few animals 
possess the beauty of a good horse, 
or the usefulness for farm work of 
a good mule. However, with the de
velopment of the farm tractor , the 
total number of these animals has 
decreased rapidly in recent years. 
Thirty years ago there were about 
four times as many horses and thir
teen times as many mules as there 
are tOday. Some farms today have 
no horses or mules at all. 

The type of horse which has most 
nearly maintained its numbers is the 
saddle horse, for which Missouri long 

has been famous . Harness horses 
are still quite popular with Missouri 
people interested in our many rid
ing and saddle horse shows. 

Missouri has been famous for 
years for its production of high 
quality mules. There are still some 
good mule raisers, producing high 
type animals, but as the demand for 
mules has gone down, the number 
of raisers has declined. 

Among draft horses in Missouri 
the Percheron blood is most com
mon. It is from animals like this that 
our large mules have come. While 
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there have been some Belgian, 
Clydesdale, and Shire horses grown 
in the state, these are no longer of 
prominence. Of course, the average 
farm horse is rarely purebred, but 
there are many good rosses which 
have served farmers through the 
years. Many of these animals have 
stamina, quality, and good disposi
tions. Many people have regretted 
greatly, the continued loss of these 
fine animals, as well as that of the 

high quality mules from Missouri 
farms. 

Ponies are grown in Missouri in 
limited numbers but they are in
creasing in popularity. There ar~ 

three breeds , the Shetland, the 
Welsh, and the Hackneys. 

The Shetland breed is most com
mon. Ponies of this breed are grown 
largely for the use o( children. They 
occur in various colors, black, dark 
brown, bay, chestnut, and mouse, 

These are samples of Missouri horses and muleR. Among draft horses the Per
cheron blood is most important. Missouri has long been famous for good mu les and 
saddle horses. 
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wi th spotted types fairly com mon. 
The animals have a rath er docile 
temperam ent , th ey are sure footed 
and easy kee pers. They are often 
~om ewha t stubborn and are ge ner· 
all y more inclin ed to kick than are 
oth er ponies. This fault must be 
guard ed again st. They are, however , 
we ll adapted to children's use. The 
oth er breeds are of' mu ch less im· 
portance in Misso uri. 

Goats: The number of goa ts in 
Mi ssouri is not large, but it is in· 
crea s in g. Th ere arc two types of 
importan 'e , th e mi lk goat.s, used as 
dairy anim als, and the An gora goats 
which I roduce the celebrated Mo· 
hair flee ces. 

The mi lk goats are hi ghly· bred 
milk ·produ cing anim als of' whi ch two 
breeds are most widely grow n in 
Mi ssouri . These are th e Togge nburg, 
from Switze rland , and th e Nubian, 
from Nubi a, Africa . The animal s of 
bolh breeds are good milk produc· 
ers and th e dai ly mi lk fiow from a 
good anima l is from thr to ('our 
quarts. Some will produce fiv e to 

six quarts and a few eve n more dur
ing the peri od of fiu sh milk fl ow. 
Goat 's milk is similar to cow's milk 
in composition. Ilowever, the fat 
globules are small er and it is said 
to be more easil y diges ted. For that 
r eason it is give n a higher ratin g 
tnan cow's mIl k for babIes. Many 
older ch il dren and grow n·up like 
it. Milk goats are increasing in pop
ul ar ity in Misso ur i, where many peo
ple li ving on small tracts of land, 
nea r lowns and cit ies, keep them for 
a (' ~lInil y milk supp ly. 

Th e Angora goats are used in Mis
souri almost entirely as foraging ani
mals. They have long bee n used in 
the Ozark l{egion fo r pasturin g new
ly-cl eared oak and hickory for' st 
land to keep the sp routs in check. 
Und er these cond Iti ons, on rough, 
sprout y past ure, the fl eeces are usu
ally so bauly damaged that they are 
of low value on the market. The new 
means of co ntrollin g sprouts with 
ch mi ca l sprays will doubtlessly de
crease the use of goats as sprout 
bllcrs. 

The t wo mos t important breeds of milk goats in Missouri. These are most inter
esting and va luable dairy animal s. ( Courtesy of Dairy Goat Journal, Columbia, Mis
souri .) 

Toggenburg 
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Wild Animals on Farms: The wild 
animals of our fields, forests, and 
waters may be classed as farm prod
ucts. There are many of these and 
some are found on every farm . 

The cottontail rabbit is the most 
abundant of the wild animals in 
the state. It is found in varying num
bers on almost all farms. The squirrel 
is a close second, found wherever 
there are wooded areas with large 
trees. The raccoon is abundant in 
Missouri at this time. The deer popu
lation has increased greatly in re
cent years, almost entirely because 
of the efforts of the State Conserva
tion Commission. Deer are now found 
in all counties of the state where 
there are fair-sized areas of wooded 
land. The fox and coyote are found 
in varying numbers, almost every
where. The beaver, which was at 
one time extinct in Missouri, has been 
brought back through the work of 
the Commission, until it is now found 
along most of our water courses. The 
opossum and skunk are common 
everywhere. The muskrat frequents 

These boys are testing their skill as 
fishermen in a Missouri fa rm pond which 
has been stocked with fish. 

the borders of many streams and 
ponds. Mink, our most profitable fur 
bearers, are distributed throughout 
the state. 

Fish are common in all streams 
and lakes. The stocking of farm 
ponds, by the Conservation Com
mission, has made pond fishing a 
highly important sport, which sup· 
plies considerable quantities of fish 
as good food. It is stimulating in
terest among farm people in the old 
fashioned fish fries. In general, fish 
are increasing in some waters and 
holding their own almost every
where. The exceptions are in some 
streams, particularly those which 
have suffered from recent drouths 
or from deposits of gravel, sand, and 
silt, washed in from eroding farm 
lands. 

The only important farm game 
birds in the state are the quail and 
the dove. Their numbers in each 
neighborhood are determined large· 
ly by the amount of food, and in the 
case of the quail, by the amount of 
protective cover. Few pheasants are 
found in Missouri. They are adapted 
mamly in states farther north and 
occur in Missouri along the northern 
edge of the state, mainly in the 
northwestern part. Song birds are 
abundant and widely scattered over 
the state. They need protection in 
order that the numbers be preserved. 
Some waterbirds, such as wood duck, 
some blue-wing teal, and herons, 
nest in Missouri. 

Almost everyone enjoys the dif
ferent kinds of wildlife in their na
tural surroundings and most people 
want to see them preserved. While 
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some kinds may be injurious at 
times, most of them are beneficial. 
Without birds, for instance, the in
sects might overrun us. Without coy
otes' and foxes, rabbits might be
come the plague they are in Austra
lia. Moreover, we get much pleasure 
from these animals and birds since 
they add to our enjoyment through 
sport, recreation, and our interest 
in. nature. A country without wild
life would be a most uninteresting 
place to live. 

The preservation of wildlife de
pends largely on favorable living 
conditions for them, particularly 

food and cover. Farmers are coming 
to understand the importance of this 
and some are making special efforts 
to improve these conditions. 

Among the products we secure . 
from wildlife are the different kinds 
of "wild meat" supplied by deer, 
rabbits, squirrels, raccoons, and 
game birds. We also get excellent 
fish from our streams, lakes and 
ponds. We secure furs from the 
mink, muskrat, opossum, raccoon, 
skunk, fox, and coyote. Taken to
gether, these products are of no 
small importance to us and to our 
way of living. 

MARKET GRADES OF MEAT-ANIMAL PRODUCTS 

Most farm boys know that live
stock is sold on the basis of its val
ue. The best method of estimating 
the value is from the grade and 
yield (dressing percentage) . All boys 

who are working with their fathers, 
or who are on their 4-H or Future 
Farmers meat animal projects, 
should know these grades. 

Beef Animals 
The present grades of beef steers 

.. and heifers, both on the hoof and 
. dressed, are Prime, Choice, Good, 
Commercial, Utility, Cutter, and Can
ner. For cows, bulls, and stags there 
is no Prime grade but the others are 
the same. It is interesting to look at 
any daily market report of cattle 
prices and note how the prices vary 
with the grade. Prices also vary from 
year to year and from season to 
season, depending on the number 
of cattle sent to market and the 
amount of money consumers have to 
spend. 

Identifying Cuts of Meat: It is of 
much value to know the important 

. cuts of meat from different meat 
animals. That's really a part of one's 
education. Students at the College 
of Agriculture, and in some high 
schools, have the chance to learn 
all cuts from the different meat ani
mals. There is no reason why most 
country boys and girls could not 
learn these cuts, too, if they had 
the opportunity. To make this pos
sible, several charts are shown here 
which indicate the areas of the ani
mal carcass from which the whole
sale cuts come and the retail cuts 
which are taken from each area. 
Charts similar to these are used by 
the classes in meat judging at the 
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College of Agriculture in learning 
the names of the different cuts and 
the parts of the carcass from which 
they come. Later the students learn 
the characteristics of all these cuts 
so they will know them in the meat 
market. 

As cattle come on the market, 
the largest numbers are in the Good, 
Commercial, and Choice grades. 
Prime cattle are usually those which 
are well-bred and have been highly 
finished in fattening. Since they sell 
for top prices, the demand is limit
ed and the number produced ra
ther small. Meat from the animals 
of the lowest grades is of low qual
ity. A good deal of it goes into the 
manufacture of the lower priced pro
cessed meats. There are many small 
slaughtering plants in the state but 
most of the meats and meat products 
in Missouri markets are from a few 
large packing plants. 

Retail Cuts of Beef: Beef and hog 
car<:!asses have more than thirty re
tail cuts each, which is a larger num- . 
ber than from the other meat ani
mals. The higher priced retail cuts 
of beef are from the short loin, the 
loin end, the round, and the rib 
wholesale cuts . Most people who eat 
much meat know the T-bone, porter
house, and club steaks. They also 
know the sirloin steaks, sirloin 
roasts, and the round steaks are 

good opes. Cuts from the other parts 
of the beef carcass are also desir
able, and when well cooked are pal
atable and nutritious. The ground 
beef which young folks like so well 
in hamburgers comes from different 
cuts and may vary somewhat in 
quality. 

Veal: The meat from young beef 
animals (calves) is quite different 
from that of older beef animals. It 
is lighter in color, contains less fat, 
and is usually much more tender 
than beef. 

The accompanying chart of a veal 
carcass shows the various wholesale 
and retail cuts as they usually are 
made. The loin and the round are 
the higher-priced wholesale cuts. 
From the loin come the desirable 
sirloin veal and loin veal steaks. 
From the round come the veal round 
roasts and steaks which have ex
cellent flavor. Cheaper wholesale 
cuts, such as the rib, breast, shank, 
and shoulder supply a variety of re
tail cuts, varying in quality. From the 
breast and shank are made the high
ly prized veal specialties - the city . 
chicken and the mock chicken legs. 
Some folks prefer the better veal 
cuts to those from beef animals but 
the reverse is true for most people. 
Missouri does not consume all the 
veal produced, but ships much of it 
to other states. 



BULLETIN 596A 

BEEF CHART 

Round Steak 
Inside Round Steak or 

Roast 
Outside Round Steak or 

Roast 
Pikes Peak or Rep.l o~ 

Beef 

Wedge Bone Sirloin Steak 
Round Bone Sirloin Steak 
Double Bone Sirloin Steak 
Pin Bone Sirloin Steak 
Sirloin Roast 

Porterhouse Steak 
T-Bone Steak 
Club Steak 

Rib Roast 
Rib Steak 

Cross Arm Steak 
Cross Arm Roast 
Blade Roast 
Ground Beef 

Flank Steak 
Stew 
Ground Beef 
Cod Fat Qr 

Udder Fat 

LATE 
Short Ribs 
Soup Bone 
Ground Beef 

BRISKET 
Corned Brisket 
Ground Beef 

Chart of a beef carcass. Study carefully to learn the important meat cuts. 
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VEAL 

Sir loin Veal Steak 
Loin Veal Steak 

Blade Veal Roast or 
steak 

Arm Veal Roast or 
steak 

Rolled Veal Shoulder 
Roast 

City Chicken 

CHART 

' . 

Veal Rump Roast 
Veal Round Roast or 

steak 
Heel of Veal Round 

Veal Breast 
Veal Riblets 
Veal Stew 
Mock Chicken Legs 
Ground Veal 

Chart of a veal carcass, Note that there are fewer retail cuts than in a beef 
carcass and that most of them have different names. 
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Pork 
Among Missouri country people, 

more pork is eaten than any of the 
other meats. This is due largely to 

. the fact that most farmers keep 
some hogs and they are familiar 
with butcnering methods. Moreover, 
country cured hams and bacon are 
delicious and they will keep for a 
long time without refrigeration. 

The grades adopted for the sale 
of live hogs are as follows: For bar
rows and gilts - Choice No.1, 
Choice No.2, Choice No.3, Medium, 
and Cull. Sows are graded only by 
weight. Boars and stags are ungrad
ed. 

The accompanying chart shows 
the common wholesale and retail cuts 
from a pork carcass. There are as 
many retail cuts as from a beef car
cass, but the names of these a~' dif
ferent. Some of these cuts, such as 

the ham, belly and picnic shoulder, 
are usually cured before marketing. 
Most of the others are sold in the 
fresh state. The most desirable cuts 
are ham, bacon, the various cuts 
from the loin, such as the different 
chops and roasts, and the cuts from 
the shoulder (Picnic shoulder) and 
the butt (Boston butt). Many people 
like spareribs about as well as any 
of the cuts, especially when eaten 
with sauerkraut. 

Lard is made from the back fat, 
leaf fat, and fat trimmings, while 
pork sausage is generally made from 
the lean trimmings of the wholesale 
cuts. The lean from heavy hogs often 
is ground up and made into sausage. 
The loin is sometimes smoked and 
sold as Canadian bacon, a tasty cured 
product. Missouri ships large quan
tities of pork products to other states. 

Lambs and Mutton Sheep 
Neither lamb nor mutton is eaten 

extensively on Missouri farms. The 
reason, of course is that a compara
tively small number of farmers keep 
sheep and as a result, most farmers 
are not familiar with butchering 
them. However, lamb is excellent 
meat and widely used in our cities 
and towns. Mutton from older sheep 
is a rarity on these markets. Con
sequently, in the following discus
sion, attention will be given to lamb, 
alone. 

The live grades and the carcass 
grades for lambs and the yearling 
sheep are Prime, Choice, Good Util
ity, and Cu~. For the older mutton 

sheep, only the Choice, Good, Utility, 
and Cull grades are used. Practical
ly all of the lambs grown for meat 
are consumed within the state. 

Lamb Cuts: The number of retail 
cuts from a lamb carcass is about 
the same as from veal. In general, 
the cuts are small and tender and 
they can be cooked in many ways. 

The wholesale and retail cuts 
from a lamb carcass are shown in 
the accompanying chart. The most 
desirable retail cuts are from the 
loin, in the form of different chops, 
and from the leg, which supplies 
French style and American style leg, 
leg end, roasts and chops. 
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Slade Chop 
Rib Chop 

PORK 

Center Loin Chop 
Loin End Chop 
Blade End Roast 
Loin Rib Roast 
C enter Loin Roast 
Loin End Roast 

Bacon Square or 
Breakfast Bacon 

CHART 

Pig Foot 

Ham 
1/2 Ham 
Ham Butt Roast 
Ham Butt Slice 
Center Ham Roast 
Center Ham Slice 
Ham Shank 
Shank Slice 

Spare Ribs 

Chart of a hog carcass showing the different cuts of meat. The number of retail 
cuts is about the same as in a beef carcass, but the names are different. 
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LAMB 

English Style Chops 
English Kidney Chops 
American Style Chops 

Rib Roast 
Rib Chops 
Frenched Rib Chops 
Crown Rib.Roast 

Square Cut Shoulder 
Rolled Shoulder 
Cushion Style Shoulder 
Shoulder Arm Chop 
Blade Chop 
Neck 

CHART 

Frenched Style Leg 
American Style Leg 
Leg End Roll 
Leg End Chop 

Rolled Breast 
Marbled Breast 
Riblets 
Stew 
Ground Lamb 

American Style Shank 
Frenched Style Shank 

35 

Chart of a lamb carcass, showing the relatively small number of s.eparate rec· 
ognized cuts. 
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Selecting Fresh Meats 

A person who has given no at
tention to the cuts of meat from var
ious animals has great difficulty in 
choosing the proper meats for the 
table. This is particularly true in 
modern times when meats are so 
high in price. A study of the charts 
that have been presented and then 
the cuts as they appear in the stores, 
will help a great deaUn selecting the 
cuts which are best for the family 
and the pocketbook. In some of the 
self-service food stores, cuts of meat 
of various kinds and sizes are wrap
ped in transparent covers and dis
played in a cool compartment With 
prices attached. The buyers may then 
,select the cuts desired, already 
wrapped. This is one of the interest
ing developments in modern retail 
meat marketing. 

In addition to the regular cuts of 
fresh meat from the various animals, 
there are many other edible parts 
on the market. Some are sold in the 
fresh state, others after cooking. 

Variety Meats: Some of the most 
valuable parts of an animal are not 
always recognized. These include 

"livers, hearts, sweet breads (pan
creas) , kidneys, brains, and tripe. 
Some of these have special values 
for the vitamins, hormones, or other 
products they contain which may be 
of benefit to human health. More 
and more people are coming to ap
preciate their value. ' 

Canned and Processed Meats: Var
ious cuts of meat from the carcasses 
of meat animals are precooked, or 
carefully cured, before arriving at 

the retail market. These prepared 
meats are for the convenience of 
those who do not have the time or 
skill to prepare them. Cured hams, 
cured bacon, corned beef, meat loaf, 
cooked ham, and dried beef repre-" 
sent these products. They are found 
in large quantities and good quality· 
in the large retail stores. 

Sausages: In Missouri, as in most 
midwestern states, many kinds of 
sausages are eaten. There are the 
domestic sausages, the dry sausages, 
and sausage specialties. About 40 
different firms in the state are en
gaged in their production. 

Domestic sausages are made and 
consumed in large quantities. Fresh 
pork sausage is an excellent example, 
the kind farmers make from the 
hogs they butcher on their own 
farms. Then there are the cooked 
and smoked types of domestic sau
sage of which wieners and frankfur
ters are good examples. These are .. 
the kinds called "hot dogs," which 
young folks like so well. Bologna is 
another sausage of this type which 
is popular and highly respected. 

The dry sausages, often called 
summer sausages, are prepared by 
drying until they are firm or almost 
hard. An example is the Mett sau
sage which the Germans 'call Mett
wurst. There are several of these 
dry sausages on our markets, many 
with foreign names, such as Salami 
and Cervelat. 

Among the sausage specialties are 
liver sausage, blood sausage, tongue 
souse and head cheese. 
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MISCELLANEOUS ANIMAL PRODUCTS 

The discussion thus far has had to 
do mainly with foods from livestock. 
There are many other products and 
by-products from meat animals, of 
which only · the most important can 
be mentioned. 

Wool is a valuable product from 
sheep. For many years, it has sup
plied the yarn for making our best 
clothing. It is graded on the basis of 
its fineness, · its weight, and the de
gree of scouring. The farmers of this 
country supply only about one-half 
of the wool demanded by our woolen 
mills. Large quantities are imported 
from Australia, New Zealand, Argen
tina, and Uruguay. Nevertheless, it 
is a most important American ani
mal product. 

Sheep and Lamb Pelts: The pelts, 
or fleeces, of sheep and lambs are 
carefully removed in skinning the 
animals to avoid cuts. After they 
have been thoroughly cleaned and 
treated, they are used for making 
leather articles of many kinds, such 
as shoe linings, belts, pocketbooks, 
book bindings, gloves, and leather 
novelties. 

Fats and Oils: Animal fats and oils 
are of many kinds and suited for 
many purposes. Lard has long been 
known as an important hog fat, used 
mostly as a shortening in baked 
goods. In recent times, however, cer
tain vegetable fats and oils have 
come on the .'llarket which can be 
sold cheaper than lard. As a result, 
they have largely replaced it, or have 

. been mixed with it, in making short
enings. For this reason, and because 

people are demanding meat with 
less fat, the fat hogs are no longer 
so popular among packers. 

Tallow, the important beef fat, as 
now prepared, is in two forms, the 
edible and inedible. The edible, for 
human consumption, is used like 
lard, mainly as a shortening in baked 
goods. The inedible goes into the 
manufacture of such things as soaps, 
glycerine, and lubricating oils. 

Oleo oil stock, from animals, is 
used in some oleomargarines in small 
quantities, although table oleos are 
usually made from vegetable oils. 
Neatsfoot oil is a light, fine-grade 
oil for use with delicate machinery. 

The coarse animal greases are 
used in the manufacture of soaps 
and heavy machine lubricants. The 
soap industry is a very important 
user of inedible fats. 

Missouri packing houses supply 
large quantities of the various ani
mal fats and oils for use in this and 
other states. 

Hides and Hair: Beef and calf 
hides are used principally by the 
shoe industry, although the tanned 
hides are made into a variety of other 
leather articles. Since almost all men 
have adopted low shoes, and skele
ton shoes have become popular with 
women, the amount of leather need
ed for each person may be less than 
formerly. But there are many more 
people. Hog hides are used in making 
heavy leather gloves .and . other 
coarse and . rough leather articles . 
There are more than 100 shoe manu
facturers in the state, including some 



38 MISSOURI AGRICULTURAL EXPERIMENT STATION 

exceptionally large ones. A still larg~ 
er number of firms is engaged in 
putting out gloves' and other leather 
articles. 

Hair from cattle is used in uphol
stery, felt , cushions, mattresses. Hog 
bristles are used for brushes of var
ious kinds. 

Blood from the slaughter houses 
may be processed into blood sausage 
but much of this goes into animal 
feeds. 

Bones, after cleaning, are used in 
the manufacture of bone articles of 
many kinds, such as buttons, combs, 
umbrella handles, and crocheting 
needles. Ground bone is used in ani
mal feeds and fertilizer. Much of the 
hair, blood, and bones from our pack
ing plants is used in our own fac
tories. 

Special Products Derived from 
Animal Carcasses: Glues are made 
from hide trimmings, tendons, bone 
marrow, horns, and hoofs. These are 
used in furniture manufacture, for 
making gummed papers, and for 
many other purposes. They are 
among the most interesting by-prod
ucts of the packing houses. 

Gelatin is secured from bones, lig
aments, and some other parts of the 
animals by boiling them in water. 
It is an important high-protein ma
terial used in making ice cream, con
fections, and desserts. 

Tennis racket strings, surgical lig
atures (the so-called cat gut), and 
certain instrument strings are made 
from lamb intestines. Sausage cas
ings are made from the intestines 
of beef cattle, hogs, and lambs; how-

ever, manufactured casings have 
largely replaced those from animals 
for many sausages. 

Gall stones from animals are col
lected by some packinghouses, 
cleaned and shipped to China, where 
they are used in ways which are not 
well known. 

Drugs of various kinds are derived . 
. from different parts of animal bodies, 
particularly from some of the glands. 
Some of these are listed below. 

Liver extract from beef and pork 
livers is of value in the treatment of 
anemia. 

Thyroid extract from the thyroid 
gland of cattle and hogs is a common 
treatment for goiter. 

Insulin from the pancreas gland 
of cattle and hogs is well-known as a 
control for diabetes. 

Important hormones are secured 
from the pituitary gland at the base 
of the brain of cattle and hogs. Cor
tisone and ACTH, the modern drugs 
for treating arthritis, come from this 
gland. 

There are other drugs secured 
from animal · glands but those men
tioned are the best known. These 
materials usually are found in very 
small quantities in animal bodies. 
·For instance, it requires the pan
creas glands from 20,000 cattle or 
70,000 hogs to produce one ounce 
of crystalline insulin. 

The research chemist is constantly 
working on new uses for by-products 
from meat animals. Drug manufac
turing plants in St. Louis and Kansas 
City make use of many of these 
.by-products from our packing houses. 
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DAIRY CATTLE 

All five of the standard breeds of 
dairy cattle are grown in Missouri. 
According to present numbers, th ey 
may be listed in the following order: 
Jerseys, Holsteins, Guernseys, Brown 
Swiss, and Ayrshires. The numbers 
of the last two are not large. In 
many states the Holstein cattle are 
most common. 

The Jersey breed was originated 
on the island of Jersey in the English 
Channel. These tawny-colored cattle, 
somewhat smaller in size than those 
of the other breeds, are beautiful 

Cows of the five breeds of Missouri 
dairy cattle. Observe differ ences and s imi- J 
larities among them. (Courtesy of the 
National Associations representing the 
different breeds.) 

animals. They are famous for their 
high quality milk. The butterfat aver
ages higher than for other dairy 
breeds but the milk fl ow is lower 
than of some of the others, particu
larly the Holsteins . Jersey cows come 
into production early and they adapt 
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themselves to a warm climate some
what better .than the cows of other 
breeds. There are several breeders 
of high grade Jerseys in Missouri. 

The Holstein-Fresian breed, com
monly called Holsteins, is a famous 
Holland type. They are large, black 
and white animals with an outstand
ing ability to produce milk. How
ever, the percent of butterfat in Hol
stein milk averages lower than that . 
from most of the other breeds. The 
Holstein cows are good feeders and 
have a large capacity for consuming 
roughage. They are popular in Mis
souri. 

The Guernsey cattle, like the Jer
seys, were developed on an island 
( Guernsey) in the English Channel. 
Doubtless, the two breeds had a com
mon early origin in the cattle brought 
to the islands from Normandy and 
Brittany, in nearby France. The two 
breeds, therefore, have some similar
ities in appearance. The Guernseys 
are fawn and white in color and are 
beautiful animals. They are a little 
larger than the Jerseys and have a 
greater milk flow, which has a slight
ly lower butterfat content. The milk 
is known for its gOlden-yellow color, 
a characteristic of the breed. The 
Guernsey cattle are gaining in popu
larity in Missouri. The largest herd 
in the state, developed by J. C. Pen-

ney, founder of the Penney stores, 
was presented to the University of 

,Missouri College of Agriculture. It is 
, : located on a farm near Columbia, 

called the Foremost Guernsey Farm. 
The Brown Swiss breed is a native 

of Switzerland as the name indicates. 
The color is brown with shades vary
ing from dark to a light brown, some 
havmg a silvery cast, similar to 
mouse ,color. The animals are rather 
large and many· are somewhat short 
and blocky, rather than of a refined 
dairy type. Developed in the moun
tain and valleys of Switzerland, they 
are rugged and well adapted to rough 
country. They produce good amounts 
of milk with a medium content of 
butterfat. They are popular on some 
farms of the rOlling Ozark country. 

The Ayrshire breed is from the 
county of Ayr, in Scotland. These 
are rather large, hardy cattle, suited 
to rough pasture conditions in a cool 
region. They are better pasture ani
mals than those of other breeds. The 
color markings run from red to 
brown. The cattle are sometimes al
most white, but always have the red 
or brown spots over the body. They 
differ strikingly from those of the 
other dairy breeds, in their up-turned 
horns. They are economical produc
ers of good quantities of high quality 

, milk. 

Dairy Cattle Products 
Whole . milk supplies a large mim

ber of products and by-products. It 
contains about 87 percent water and 
averages a .little less than 4 percent 
of fat, commonly called butterfat. 

It also contains about 31;2 percent 
of casein, which makes up much of 
the white mass when milk is curdled, 
along with about 4.8 percent of sug
ars and 0.6 percent of- mineral salts. 
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These details seem a little technical 
but any young person interested · in 
dairying should know them. 

For many years the value of milk 
has been based largely on the per
cent of butterfat It contains, as ueter
mined by the well-known Babcock 
test. This test was developed in 1890 
by Professor S. B. Babcock of the Col
lege of Agriculture of the University 
of Wisconsin. It has been the basis of 
judging the market value of milk 
for more than 50 years. During most 
of this time, milk has been sold with 
a guaranteed butterfat content of 
a little less than 4 percent. However, 
the vegetable fats now on the mar
ket, mainly from cottonseed and 
soybeans, are underselling butterfat. 
These vegetable products are going 
into the manufacture of oleomarga
rine which is currently cheaper than 
butter, thus lowering the demand for 
butter and butterfat. 

Whole Milk: Missouri's whole milk 
prouuction in 1952 (latest figure) 
totaled almost four billion pounds. 
This placed MissQuri in tenth place 
among the states. The southern half 
of .Missouri, particularly the south
western part, is especially adapted 
to dairying. The largest milk process
ing plant in the United States is lo
cated at Springfield, producing 
large amounts of dried milk, plastic 
cream, evaporated milk, and butter. 

On most Missouri farms, and in 
some of the smaller towns, milk is 
used without processing. However, 
most milk is at least pasteurized be
fore it goes on the market. Approxi-

. mately one-third of the milk pro
duced in the United States is sold 

as whole milk. Most of it is retailed 
in glass bottles or paper containers. 
In Missouri, the quality of this and 
all other dairy products has been 
raised greatly during recent years 
and the state has become more and 
more important in the dairying in
dusj:ry. 

Some whole milk is marketed from 
milk goats in Missouri. While the 
amount is increasing, it is still small. 

Homogenized whole milk is a com
paratively new and popular form of 
milk which has been processed in 
such a way that the fat globules are 
broken into extremely small parti
cles. This gives the milk a richer 
taste and improves its digestibility. 
Most Missouri hotels and the larger 
restaurants now serve homogenized 
milk. Large quantities are delivered 
directly to the homes of users. 

Skim Milk: Skim milk contains 
all constituents of the whole milk, 
excepting the butterfat. Most of it 
has been removed. As it has been 
considered of much less value than 
whole milk, it has been fed largely 
to hogs and poultry. However, in 
recent times, much of that from the 
milk plants has been going on the 
market as dried skim milk. Some is 
marketed in liquid form for immedi
ate use. It is a nutritious food, ex
ceptmg for its very low fat content. 
Where used by families, it is com
mon to make up for the low content 
of butterfat by the use of the less 
expensive vegetable fats. 

Cream, which many country peo
ple use so freely, is not as common 
as formerly in the cities and towns 
because of its cost. Many use homog-
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enized milk instead. The greatest 
use of cream is in the sour state for 
the manufacture of butter. 

Whipping cream is a high-fat type 
of cream which,when beaten, takes 
on a foamy appearance. When sweet
ened, it is used by many housewives 
for use on fancy desserts, fruits and 
salads. It is a popular delicacy on 
most tables. 

Butter: Next to whole milk, butter 
has been the most important product 
in the dairy industry. However, in re
cent times, certain by-products have 
increased greatly in yearly produc
tion. In Misouri, evaporated milk, ice 
cream, and cheddar cheese now out
rank it. The state stands in sixth 
place with a total butter production 
of about 50,000,000 pounds. With the 
competition of low priced oleomarga
rine, it may be necessary for the 
dairy industry to develop new milk 
products, or increase the output of 
existing ones to make profitable use 
of some of the butterfat now going 
into butter. . 

Buttermilk, as country boys and 
girls know, is the liquid corning from 
the churn after the butter has been 
made. That which comes from the 
churning of sour cream is slightly 
sour and that from fresh cream is 
sweet. It contains a small amount of 
fat, about 3.5 percent protein and 
considerable milk sugar or acid, de
pending on the sweetness or sour
ness of the cream from which the 
butter is made. Many people like 
buttermilk and for some it seems to 

. be a particularly healthful drink. 
There are now many highly im-

portant milk products on the market. 
They include some of the most 
healthful and nutritious types of· 
food. 

Evaporated and Condensed Milks: 
Milk from which much of the water 
has been removed is used widely. 
There is a variety of these forms. 
Evaporated whole and skim milk, 
condensed whQle milk, condensed 
skim milk and condensed buttermilk 
are best known. In Missouri, evapo
rated whole milk is most important 
with a yearly output of more than 
145,000,000 pounds while condensed 
skim milk is second. The hundreds 
of cans of evaporated or condensed 
milk on gJ.'oceryshelves indicate the 
great importance of these milk prod
ucts. Many people depend on them 
for much of their supply of milk and ' 
they are used extensively now as 
food for babies. For many young 
people, they are popular only for 
use on picnics and camping trips. 

Dry Milk: There are four impor
tant types of dry milk on the market 
- dry whole milk, dry skim milk, 
dry cream, and dry buttermilk. In 
all of these, the water has been re
moved and they corne on the market 
in powdered form. After adding wa
ter, these may be used for drinking. 
In the dry or liquid state they may 
be used for the preparation of many 
dishes as well as for making bread 
and other baked goods. They also are 
used by many food manufacturers. 
In Missouri, the dry skim milk is 
most important, with a production 
of around 25,000,000 pounds annual
ly. 
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Ice Cream: Ice cream is distinctly 
an American product. It is used to 
a limited extent in other countries, 
mainly in those of western Europe 
where the climate is cooler; but even 
there, whipped cream is more popu
lar. In thif; country, it adds greatly 
to our eating pleasures. The old 
fashioned homemade product, made 
with much rich cream, was formerly 
very popular among country people. 
But the great variety of specially 
manufactured ice creams, with differ
ent flavors and forms make up the 
immense quantities now consumed 
in this country, in both summer and 
winter. Sherbets, which are similar 
to ice cream, are made up mainly 
of milk and fruit juices. Missouri 
produces around 15,000 ,000 gallons 
of ice creams and sherbets annually. 

Cheeses: Many different kinds of 
cheese appear on our markets. Some 
are from Europe, but most of them 
are from this country. Almost all 
are made from cow's milk, although 
a few from Europe are from the milk 
of goats or sheep. 

The most important cheese in this 
country is commonly known as 
American cream cheese or Ched
dar, and in this type Missouri ranks 
second in production. There are 
almost 50 cheddar cheese factories 

. in the state with an annual produc
tion of about 58,000,000 pounds. 

Standard European cheeses which 
are shipped into this country are 
Stilton from E.lg1and, Edam from 
Holland, Roquefort from France, Em
menthaler from Switzerland, Limbur
ger from Belgium, and Gorgonzola 
from Italy. Most of these are made 

in this country, too, and some have 
a quality resembling that of the im
ported ones. Vanous types of proc
essed cheese are on our markets and 
they are sold under the name of 
cheese spreads. Some of these are 
made in Missouri. They usually carry 
some company's trade name. 

Cottage cheese is well known as 
a fresh, white cheese, in granular 
form, consisting of the curd of milk 
which has been curdled by the use of 
rennet. It is usually made from skim 
milk. Cottage cheese has long been 
made on farms where it has been 
a staple form of food. As it comes 
on our markets now, it usually has 
salt and often some cream added. 
Missouri ranks ninth in the produc
tion of this cheese with an annual to
tal output of about 25,000,000 
pounds. Cottage cheese is an excel
lent food and for those young people 
who have not developed a taste for 
it, a dash of jelly makes it a most 
pleasing dish. 

Special Dairy Drinks: A number 
of special drinks are made from 
milk. Most young people are familiar 
with milk shakes, malted milk, and 
chocolate milk. There are others 
with less familiar names. Cultured 
butter milk is prepared mainly for 
drinking. It is made from sweet milk, 
to which a particular type of bac
teria has been added. After standing 
for the proper time, at the right tem
perature, it develops a slightly sour, 
pleasing flavor, which is relished by 
many people. It also is used to a 
certain extent in cooking and in 

. bakeries. 
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Yoghurt is a famous fermented 
milk drink from cows, goats, sheep 
or camels, which is very common in 
several eastern European countries. 
In Bulgaria, where much of it is 
made, it is said to lengthen the lives 
of people who use it. It may be made 
either as a drink or in the form of 
a semi-solid which may be eaten 
with a spoon. Yoghurt is rather 
common on the larger Missouri mar
kets. 

There are other things coming 
from milk, some of which are quite 
important. One is casein, a protein 
milk constituent which occurs in 
the curds when milk is curdled in 
making cheese. When separated out 
in its pure state, it is a white powder 
without odor or taste. It may be 
separated from milk by different 
methods. Casein has many uses. It 
is used in making coldwater paints, 
glue, and paper sizing. In recent 
years, methods have been developed 
for using it in the manufacture of 
plastics which can be cut and mold
ed into many shapes. From these 
plastics are made such things as but
tons, combs, fountain pens, billiard 
balls, fibers and bristles. 

Lactose: Lactose is the sugar 
found in milk. In cheese making, 
most of it goes into the whey from 
which it is separated for commercial 
uses. In addition to its sweetening 
action, it carries !vitamins which give 
.it a special value. It is employed as 
an ingredient in various tablets and 
pills used in medicine. It goes into 
the manufacture of some candies, 
and it is used in large quantities in 
the development of penicillin. 

Whey: Whey is the liquid that 
comes from the curdling of milk in 
the manufacture of cheese. For every 
100 pounds of milk to make cheese, 
there will be about 85 pounds of 
whey as a by-product. In many areas, 
farmers who deliver milk to cheese 
factories take a certain amount of 
whey back to the farm where most 
of it is fed to hogs and poultry. ' In 
industry, whey is dried and used 
for both human foods and livestock 
feeds. Some milk sugar is found in 
whey which, after being separated, is 
used for the purposes given in the 
discussion on lactose. 

There are other by-products of 
milk but the ones mentioned are 
considered most important. 

POULTRY PRODUCTS 

Missouri is a most important poul
try state. Approximately 10 percent 
of the gross farm income is from 
the sale of poultry and poultry prod
ucts. About 84 percent of Missouri 
farmers grow poultry and there are 
many special poultry farms. The state 
has 400 hatcheries and produces 
around 100,000,000 baby chicks an-

nually. It also stands high in the 
production of broilers. 

Chickens: Of the many breeds of 
chickens, the four most common in 
Missouri. are New Hampshire, White 
Leghorn, White Rock, and Rhode 
. Island Reds. Most farm flocks are 
of one of these standard breeds or 
crosses between them. Most of the 



New Hampshire Rhode Island Red 

Important breeds of poultry in Mil;souri. Note the differences in characteristics 
among them, particularly the comb on the White Leghorn hen. 

chickens grown in the large broiler 
plants are crosses. 

The New Hampshire breed has 
come into prominence in compara
tively recent times. These chickens 
are early maturing and have a rea
sonably high meat and egg produc
tion. Coming originally from growers 
in New Hampshire, they have gained 
rapidly in popularity in this state. 

The White Leghorns have been 
grown in Missouri for many years. 
They are good egg producers and 
fair in the production of meat. Their 
pure white plumage and attractive 
appearance have been partly respon
sible for their popularity. 

The White Rocks belong to the 
Plymouth Rock breed. They have 
become popular because of their 
size, excellent meat producing qual
ities, and a reasonably high egg pro
duction. They figure prominently in 
the development of broiler crosses. 

The Rhode Island Reds, coming to 
us from the breeders in Rhode Is
land, are made up of a combination 
of several breeds. They are gener
ally good egg producers but are not 
so good in the production of meat. 
Their attractive appearance has been 
important in developing their popu
larity. 
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The newly developed hybrid chick
ens are coming into use in Missouri. 
These are crosses between inbred 
strains of different breeds and are 
produced through the use of prin
ciples similar to those used in the 
production of hybrid corn. They may 
become of much importance in fu
ture years. 

Turkeys: Turkey breeds common 
in Missouri are Bronze, White Hol
land, and Beltsville Small White. 

The Bronze turkeys are beautiful 
birds with markings similar to those 
of the Missouri wild turkey. They 
are large, have much vitality, and 
are highly prized for meat produc
tion. Their popularity is due partly 
to the fact that they are largely in 
the hands of progressive breeders. 

The White Holland breed is sup
posed to have been developed in 
Holland and .brought to this country 
many years ago. The birds are large, 
though smaller than those of the 
Bronze breed. They are good meat 

The Bronze breed of turkey is the 
most common in Missouri. 

Bronze Turkeys 

producers. 
The small Beltsville turkey was 

developed by the United States De
partment of Agriculture on the Belts
ville experiment farms. Beltsvilles 
are well-shaped and are gaining in 
popularity. They meet the increasing 
demand of the smaller families in 
cities and towns for a smaller turkey. 

It should be added that the type of 
broad-breasted bird which is becom
ing popular has been developed with
in the other breeds. Most breeders 
are now selecting this type. About 
90 percent of Missouri's turkey pro
duction is made up of the larger 
breeds. 

Geese: Three leading breeds of 
geese in Missouri are the Embden 
(white), the Toulouse (gray), and 
the Chinese (white). The number 
produced in the state increased 
from 67,000 in 1950 to approximate
ly double this number in 1953. Much 
of this increase was due to the use 
of geese for keeping down weeds 

These are White Holland turkeys, a 
breed preferred by a good many growers. 
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of geese for keeping down weeds 
in cotton, strawberries, and orchards. 
This development started during 
World War II when farm labor was 
especially scarce. The meat of geese 
makes excellent food and the feath
ers are valuable. 

The production of ducks in Mis
souri is unimportant. 

Pheasants: It is interesting to 
know that a number of Missouri 

growers are producing pheasants in 
confinement. Until recently, because 
of a state ruling, these could not be 
marketed in this state, so they were 
sold outside. This ruling has been 
changed recently and they may now 
be sold directly to individl:lals, hotels, 
or restaurants but they cannot be 
sold on the open market. This offers 
an opportunity for farm boys to go 
into the pheasant-raising business. 

MARKETING CHICKENS 

Live chickens are marketed under 
three grades-U.S. Grade A, or No.1; 
U.S. Grade 8., or No.2; and U.S. 
Grade C, or No. 3. There is also a 
class knf)wn as No Graue. The U.S. 
Department of Agriculture has 
trained inspectors in the important 
live-poultry wholesale markets to see 
that chickens are sold according to 

grade. Few live chickens are sold 
at retail excepting in the smaller 
towns. 

Dressed Chickens, Their Products 
and By-Products: Most chickens 
comp. on the retail markets in the 
eviscerated, or drawn, condition. 
These are the fully cleaned chickens, 
sometimes known as "oven ready or 

Broiler house on a Missouri farm. Poultrymen of the slale now produce a round 30 
million broilers a year. 
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ready poultry." They are marketed 
under the following classes - Broil
ers, Fryers, Roasters, Stags, Hens 
( stewing) and Cocks (old roosters). 

Broilers and fryers make up about 
two-thirds of the volume sold. The 
broilers are produced in large flocks 
with special housing and feeding 
equipment. Most of the fryers are 
from farm flocks. The stewing chick
ens are next in importance. Missouri 
produces about 24,000,000 broilers, 
annually. 

Marketing Chickens and Chicken 
Parts: Most of the eviscerated 
( drawn) chickens go to refrigera
tors and later come on the market 
in the fresh form. Some, however, 
are frozen for storage and retailed 
as frozen chickens. In the retail 
stores, chicken may be marketed 
whole, or cut up and placed in con
tainers covered with a transparent 
film. These are the forms in which 
most city and town people buy them. 

Chicken parts are becoming popu
lar in some places. Under this plan 
of marketing, the buyer can buy 
special parts, packed in small trays, 
or displayed as separate pieces, eith
er frozen or on ice. Usually the 

better parts, the breast and legs, 
and the less desirable ones are placed 
in separate trays. Sometimes wings or 
giblets are placed in special pack
ages for those who wish them. The 
wing meat is. especially delicate and 
tasty. 

Canned Chicken: Canned chicken 
meat and soup have been on the mar
ket in different forms for many years. 
A newer product is the canned and 
cooked whole chicken, without the 
giblets, which is ready to serve after 
heating. 

Chicken pies have appeared re
cently on some markets. These are 
made in the usual way, then frozen. 
When thawed and heated in the 
oven, they are re~dy for the table. 
Sale of chicken pie is increasing 
rapidly. 

It is impractical to attempt to 
mention the many forms in which 
chickens come on our tables. The 
southern fried chicken is immensely 
popular in the South. Barbecued 
chicken is popular in some parts of 
the country, particularly in Okla
homa and Texas, while "Chicken 
in the Rough" is a favorite form 
served in many restaurants. 

EGG MARKETING AND EGG PRODUCTS 

Missouri produces more than three 
billion eggs annually. As whole eggs, 
they go on most markets under the 
following grades or classes - AA; 
A; B; C; Stained; Dirty; Check, and 
Leakers. While the marketing of eggs 
under the first four grades is increas
ing in Missouri, most Missouri eggs . 

are still sold on an unclassified (cur
rent receipt) basis. 

Eggs usually are packed for ship
ment and storage in standard 30-
dozen wooden cases. Most appear on 
the retail market in paper containers, 
holding a dozen each. Sometimes 
they are retailed loose, in paper bags, 
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. but this is uncommon, except in the 
smaller towns or stores where local 
farm eggs are sold. 

Egg Products: Many egg products 
are on the market that are used for 
special purposes. The more impor
tant of these will be mentioned. 

Frozen eggs have come into use 
rapidly in recent years. The eggs 
are carefully selected by can
dling and examination after break
ing so that only the best are used. 
These are placed in large containers, 
thoroughly mixed, and then trans
ferred to cans holding about 30 
pounds and frozen. They are used 
primarily by bakers, confectioners, 
and by the manufacturers of noodles 
and salad dressings. 

Whole egg solids (dried eggs) 
have been prepared for many years. 
During World War II the army de
manded great quantities of these 

and the production increased more 
than twenty-five times. While they 
were not too popular among the sol
diers, they provided a protein food 
which was easy to transport and to 
carry in the field. When the war was 
over, the production slumped. Now, 
with improved methods of handling, 
and with the use of carefully selected 
first grade eggs, the quality of dried 
eggs has been much improved. They 
make up a highly important food 
product used by food processers in 
the production of a wide variety of 
human foods. In smaller quantities 
they go into bird foods and the pro
duction of certain medical supplies. 

In addition to the preparation of 
whOle-egg solids, many processers 
prepare the whites and the yolks as 
separate solids. These are used for 
the preparation of special foods and 
other products. 

Marketing Turkeys. Their Products and By-Products 

There are three market classes of 
turkeys - mature toms and hens, 
young toms and hens, and fryers. 
Formerly the large birds were 
popular but in recent years people 
with small families, and with higher 
costs, are demanding smaller tur
keys or turkey parts. Turkey fryers 
recently appeared on the market. 
These are the younger birds that 
can be fried like young chickens. 
While young fried turkey is an ex
cellent food, its use has not devel
oped extensively and its future is 
uncertain. Turkey steaks, made from 
the boneless, fleshy parts of the 
larger turkeys formerly were quite 

popular, in some sections, but their 
use seems to have been in the nature 
of a fad which has largely disap
peared. 

Turkey parts, like chicken parts, 
are sold now to people who want 
only a small amount of turkey meat 
at one time. In the same way and for 
the same reason, turkey halves or 
quarters are sold in some markets. 
This plan of selling by halves, quar
ters, or parts is adapted particularly 
to the large birds, such as the Bronze 
breed, for which Missouri is famous. 

Turkey rolls, made of the bone
less parts of large birds, are on the 
market but are not yet widely used. 
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Turkey specialties of various 
kinds, such as canned turkey, are 
favored by different people. Almost 
everyone likes turkey, and the meat 
is becoming more popular in var
ious forms. While turkeys are still 
marketed mainly during the Thanks-

giving and Christmas seasons, the 
meat is now eaten the year around. 
The marketing of smaller birds, or 
the parts of large ones, and the de
velopments in quick-freezing and re
frigeration have made this possible. 

Miscellaneous Poultry By-Products 

Various by-products of the poultry 
industry are on the market. Ground 
egg shells, which are available in 
large quantities from the egg break
ing plants, are used as a mineral 
source in animal and poultry feeds. 
They also are used for supplying 
lime to the soil. 

Feathers are used in pillows, cush
ions, mattresses, bed coverlets, and 
millinery goods. 

Egg parts, particularly the whites, 
are . used in pamts, soaps, photo-

graphic supplies, medical prepara
tions, printers inks, book binding, 
leather finishing, making plastics, 
and even in making a special type 
of fiber. 

Fresh eggs are used in the de
velopment of important bacteria and 
in the preparation of vaccines for 
the control of certain diseases. 

The shanks, feet, and entrails of 
poultry are used in making glue, 
gelatin, fertilizer, tankage, and meat 
meal. 



F~LDCROPS 
Crops Acreage 

Corn (grain) 3,624,000 
Corn (silage) 285,000 
Corn (forage) 163,000 
Corn (all uses) 4,072,000 
Wheat 1,578,000 
Oats 1,254,000 
Barley 96,000 
Rye 32,000 
Popcorn 15,000 
Sorghum (grain) 34,000 
Sorghum (silage) 40,000 
Sorghum (forage) 79,000 
Sorghum (syrup) 2,000 
Soybeans (seed) 1,824,000 
Soybeans (hay) 99,000 
Cotton (fiber) 555,000 
Cotton (seed) ---------
Tobacco 4,600 
Alfalfa (hay) 341,000 
Clover & Timothy (hay) 1,126,000 
Red Clover (seed) 125,000 
Sweet Clover (seed) 3,600 
Lespedeza (hay) 299,000 
Lespedeza (seed) 75,000 
All hay 2,500,000 
Wild hay 125,000 
Timothy (seed) 60,000 
Redtop (seed) 32,000 
Tall Fescue (seed) 8,000 

Production 
121,404,000 bu. 

1,796,000 bu. 

136,412,000 bu. 
41,028,000 bu. 
31,977,000 bu. 
2,832,000 bu. 

448;000 bu. 
22,500,000 lbs. 

510,000 bu. 
280,000 tons 
118,000 tons 
100,000 gal. 

25,536,000 bu. 
99,000 tons 

445,000 bales 
192,000 tons 

4,140,000 lbs. 
665,000 tons 

1,01'5,600 tons 
6,250,OOOlbs. 

450,000Ibs. 
224,000 tons 

7,500,000Ibs. 
2,485,000 tons 

88,000 tons 
7,200,000Ibs. 
1,760,000 lbs. 
1,200,000 lbs. 

Total value ot all harvest crops = $534,796,000. 

Crops 
Apples 
Peaches 
Pears 
Grapes 
Cabbage 
,Cucumber (pickles) 
Irish Potatoes 
Sweet Potatoes 
Sweet Corn 
Strawberries 
Tomatoes (fresh) 
Tomatoes (canning) 
Spinach 
Watermelons 
Cantaloupes 

HORTICULTURAL CROPS 
Acreage Production 

800,000 bu. 
342,000 ·bu. 
99,000 bu. 
2,800 tons 

900 4,200,000 tons 
900 67,000 bu. 

11,.000 682,000 bu. 
2,000 130,000 bu. 
4,800 336,000 dozen ears 
3,000 150,000 crates 
2,000 150,000 bu. 
1,700 2,600 tons 

850 166,000 bu. 
2,200 440,000 melons 
1,800 225,000 crateR 

Total ruue of these hortic11lture ·craps .. $9,133,000. 
llVEs'l'OtX 

'!)Pes Numbers 

Beef Cattle -----------------------------------.. ---------------- 3,950,000 
Milk Cows --------------------------------------------------- 1,014,000 
Hogs -------------------------------------------------------- 3,756,600 
Sheep and La.lIbs ---------------------------------------------- 948,000 
HOrses-------------------------------------------------------- 189,000 
Mules ------ ------------------------------------------------ ~,OOO 
Chickens -------------------------------------------~--------- 18,7.7,000 
Turkeys ---------------------------------------;.-----------'--- 27.,000 

Total v.aLue ·m all ,these livestock atcurreJli inv.entory prlees .. 
$4$0,358,000 
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