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Introduction	  

With the goal of “significantly increasing the amount of meat that is produced, processed, distributed, 
and sold in Maine, and simultaneously increase wealth among those involved in Maine’s meat industry,” 
the University of Maine Cooperative Extension and the Maine Sustainable Agriculture Society initiated 
a project to try to improve opportunities for everyone involved in Maine’s meat industry. The More 
Maine Meat project has a wide array of activities, including implementing a survey of producers to 
better understand the needs and opportunities within the industry and to help establish and implement an 
appropriate plan of action.   

The survey was initially distributed to a total of 3286 (1582 surface, 1704 electronic) beef, dairy, sheep, 
goat, grass farmers, and general farming mailing lists through either a post card with link to the 
electronic survey or by email with a link to the survey.  The survey was kept open and re-advertised at 
various livestock meetings and events from November 2013 to May 2014.  

About 35% of the electronic surveys were opened and assuming an equal number of surface mailed 
surveys were opened about 1,150 producers learned of the survey. 208 producers completed the survey 
that offered one of four $50 prizes.  

Results showed the three primary barriers to increasing herds or flocks were feed costs, capital and 
processor availability, followed by labor and handling facilities. Most producers currently use USDA 
inspected facilities and sell frozen cuts followed by on-the-hoof and frozen sides. While 61% of 
respondents rated their brand identity as very or extremely important about 45% are willing to consider 
selling under a processor or aggregator brand. About 70% would sell more whole carcasses if there were 
a market. Forty-eight percent would like to buy feeders in spring. Eighty-four percent are interested in 
learning about live grading.  

Some comments when asked what they need to market more animals included:  

• “Where I can get more information to sell my meat at other than private or the farmers market” 
• “… list of stores/restaurant who are looking for local meat & dairy items.” 
• “I would need better processing (intrastate label with more suitable standards)” 
• “… a more efficient system for storage and distribution.” 
• “I lack handling and storage facilities.” 
• “I need more capital to cover the expenses of fencing and equipment to move and corral more 

animals.” 
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Methods	  
Email	  and	  surface	  mailed	  card	  were	  
sent	  to	  University	  of	  Maine	  
Cooperative	  Extension	  livestock	  lists	  
inviting	  producers	  to	  participate	  in	  the	  
electronic	  survey.	  Those	  that	  
completed	  the	  survey	  were	  also	  
invited	  to	  participate	  in	  a	  drawing	  for	  
four	  $50	  cash	  prizes.	  Chart	  1	  shows	  
total	  of	  3,286	  invitations	  were	  sent	  
(61%	  to	  dairy,	  beef,	  swine	  &	  grass	  
farmers	  and	  39%	  to	  sheep	  and	  goat	  farmers.)	  	  	  

The	  survey	  was	  kept	  open	  and	  re-‐advertised	  at	  various	  livestock	  meetings	  and	  events	  from	  
November	  2013	  to	  May	  2014.	  These	  included	  the	  Maine	  Beef	  Conference,	  Maine	  Agricultural	  
Trades	  Show,	  Maine	  Grazing	  Conference,	  and	  New	  England	  Livestock	  Expo.	  Links	  to	  the	  survey	  
were	  announced	  in	  the	  monthly	  Maine	  Beef	  Newsletter	  and	  the	  Piscataquis	  and	  Penobscot	  County	  
Farming	  Newsletter.	  	  

208	  completed	  surveys	  resulted	  with	  6%	  response	  all	  mailed	  and	  emailed	  contacts	  not	  counting	  
those	  encouraged	  to	  participate	  at	  events	  and	  through	  newsletters.	  Approximately	  35%	  of	  the	  
emails	  were	  opened	  and	  if	  assumed	  35%	  of	  surface	  mailed	  cards	  were	  read,	  1,150	  people	  read	  to	  
survey	  invitation	  and	  18%	  opted	  to	  complete	  the	  survey.	  	  

	  

Results	  
Intent	  of	  Livestock	  Enterprise	  

Of	  the	  208	  respondents,	  Chart	  2	  shows	  the	  vast	  
majority	  or	  71%	  were	  engaged	  in	  raising	  livestock	  
for	  profit,	  13%	  considered	  it	  a	  hobby	  and	  11%	  did	  
not	  currently	  have	  livestock.	  	  

There	  were	  50	  comments	  that	  folks	  entered.	  Using	  
an	  online	  program	  called	  Wordle	  available	  at	  
www.wordle.com	  where	  all	  the	  text	  of	  the	  
responses	  were	  entered	  into	  the	  program	  the	  

Chart	  1	  	  
Distribution	  of	  Link	  to	  Electronic	  Survey	  

	  

Chart	  2	  
	  Reason	  for	  Livestock	  Operation	  
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following	  image	  in	  Image	  1	  gives	  a	  visual	  picture	  of	  the	  most	  common	  words	  that	  were	  expressed	  
in	  the	  text.	  	  	  

When	  commenting	  on	  “Do	  you	  raise	  
livestock	  for	  profit,	  hobby	  or	  
other?”	  the	  three	  predominant	  
words	  were	  Profit,	  Meat	  and	  Raise;	  
followed	  by	  Farm,	  Sheep,	  Sell;	  then	  
followed	  by	  Goal,	  Pigs,	  Cattle,	  and	  
Hobby.	  A	  number	  of	  comments	  
asked	  why	  poultry	  were	  not	  
included	  in	  this	  survey.	  	  See	  
appendix	  for	  all	  comments	  to	  
question	  1:	  Do	  you	  raise	  livestock	  
for	  profit,	  hobby	  or	  other?	  

	  

Size	  of	  the	  Livestock	  Enterprise	  

When	  asked	  about	  the	  size	  of	  
their	  livestock	  operation	  the	  
majority	  of	  people	  indicated	  
they	  had	  less	  than	  10	  animals.	  
They	  were	  asked	  the	  number	  of	  
animals	  in	  three	  categories:	  
breeders,	  young-‐stock	  and	  
feeders.	  These	  three	  categories	  
were	  added	  together	  for	  the	  
type	  of	  animal	  in	  Chart	  3.	  	  Some	  
producers	  carry	  all	  three	  
categories	  of	  animals,	  so	  the	  
number	  of	  operations	  exceeds	  
the	  total	  number	  of	  
respondents.	  	  

Producers	  were	  also	  provided	  
with	  four	  operation	  sizes	  including:	  less	  than	  10	  animals,	  10	  to	  25	  animals,	  26	  to	  75	  animals	  and	  
over	  75	  animals.	  Since	  the	  last	  two	  categories	  had	  few	  responses	  these	  categories	  were	  combined.	  	  

Image	  1	  	  
Wordle	  Comments	  for	  Livestock	  Operation	  

Chart	  3	  	  
Livestock	  Operation	  Size	  Including	  Breeder,	  Feeder	  &	  Young-‐Stock	  
Producers	  (Number	  of	  farms	  by	  number	  of	  animals	  on	  farm)	  
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Most	  farmers	  in	  this	  survey	  have	  beef	  operations	  with	  less	  than	  10	  animals	  followed	  by	  swine	  
operations	  with	  less	  than	  10	  animals.	  There	  was	  the	  same	  number	  of	  sheep	  farms	  with	  less	  than	  
10	  head	  as	  the	  number	  of	  beef	  farms	  with	  between	  10	  and	  25	  head.	  Also,	  both	  sheep	  and	  beef	  had	  
25	  farms	  with	  more	  than	  25	  head	  of	  animals.	  The	  percentage	  of	  respondents	  who	  have	  beef	  
animals	  was	  35%,	  dairy	  cattle	  10%,	  hogs	  or	  pigs	  17%,	  sheep	  20%,	  dairy	  goats	  9%	  and	  meat	  goats	  
8%.	  	  

	  

Reduction	  in	  Breeding	  Stock	  	  

When	  given	  a	  list	  of	  options	  farmers	  selected	  
one	  or	  more	  reason	  that	  they	  would	  often	  
reduce	  their	  breeding	  stock.	  High	  winter	  feed	  
costs	  was	  selected	  as	  a	  reason	  they	  reduce	  
their	  breeding	  stock	  by	  60	  operations,	  49	  
selected	  not	  enough	  pasture,	  42	  selected	  not	  
enough	  winter	  stored	  feed	  and	  14	  selected	  
high	  market	  prices.	  Percent	  of	  those	  
responding	  to	  the	  question	  is	  in	  Chart	  4.	  

	  

Time	  of	  Year	  Harvested	  for	  Market	  

Many	  livestock	  
producers	  need	  to	  
take	  advantage	  of	  
summer	  pastures	  to	  
finish	  animals	  that	  
can	  benefit	  from	  
inexpensive	  high	  
quality	  forage.	  As	  a	  
result	  the	  traditional	  
time	  to	  send	  animals	  
to	  be	  harvested	  and	  
processed	  is	  the	  fall.	  
Producers	  were	  
asked	  what	  season	  

they	  sent	  their	  animals	  for	  processing	  and	  whether	  they	  sent	  less	  than	  10	  animals	  in	  that	  season,	  
between	  10	  and	  25,	  between	  25	  to	  75	  or	  over	  75	  animals	  in	  that	  season.	  The	  number	  producers	  

Chart	  4	  	  
Reasons	  for	  Reducing	  Breeding	  Stock	  

	  
	  

Chart	  5	  	  
Time	  of	  Year	  Harvested	  by	  Number	  of	  Producers	  
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indicating	  they	  harvested	  animals	  in	  each	  size	  range	  were	  added	  together	  for	  one	  value	  per	  
species	  per	  season	  and	  this	  is	  represented	  in	  Chart	  5.	  	  Processing	  facilities	  are	  also	  busy	  during	  the	  
October	  to	  December	  time	  period	  with	  customers	  who	  have	  wild	  game	  that	  needs	  to	  be	  processed	  
during	  this	  time	  period	  too	  creating	  the	  concern	  often	  voiced	  about	  the	  lack	  of	  slaughter	  and	  
processing	  facilities	  in	  the	  state	  (see	  below).	  	  

	  	  

Barriers	  to	  Marketing	  More	  Animals	  

Producers	  were	  asked	  whether	  or	  not	  the	  following	  items	  were	  a	  barrier	  to	  them	  increasing	  the	  
number	  of	  animals	  that	  they	  sent	  to	  be	  processed.	  Not	  all	  producers	  responded	  to	  each	  item.	  In	  
Chart	  6	  the	  percentage	  of	  those	  responding	  that	  the	  item	  was	  a	  barrier	  for	  them	  were	  feed	  costs	  
62%,	  capital	  64%,	  processor	  availability	  61%,	  labor	  48%,	  handling	  facilities	  46%,	  demand	  38%,	  
lack	  of	  assistance	  38%,	  marketing	  costs	  37%,	  supply	  28%,	  and	  winter	  transportation	  17%.	  	  

	  

	  

	  

Chart	  6	  	  
Barriers	  to	  Number	  of	  Animals	  Harvested	  	  
(Number	  of	  responses)	  
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Markets	  Utilized	  for	  Sales	  

Chart	  7	  show	  producer	  responses	  when	  
asked	  where	  they	  sell	  most	  of	  their	  meat	  /	  
animals:	  44%	  (92)	  indicated	  most	  or	  some	  of	  
their	  meat	  was	  sold	  “on-‐farm”,	  41%	  (86)	  sold	  
most	  or	  some	  of	  their	  meat	  through	  custom	  
processing	  (sides	  or	  quarters),	  and	  25%	  (53)	  
sold	  most	  or	  some	  of	  their	  meat	  in	  freezer	  
packages.	  Also,	  35%	  (72)	  sold	  most	  or	  some	  
of	  their	  live	  animals	  through	  the	  processor,	  
livestock	  dealer	  or	  auction.	  	  12%	  (24)	  
producers	  sold	  most	  or	  some	  of	  their	  meat	  
through	  retail	  stores	  while	  6%	  (13)	  sold	  
most	  or	  some	  of	  their	  meat	  to	  restaurants.	  Only	  1%	  (3)	  producers	  sold	  most	  or	  some	  of	  their	  meat	  
to	  institutions	  such	  as	  hospitals,	  schools	  or	  prisons.	  

	  

Product	  Form	  for	  Meat	  Sales	  

The	  majority	  (48%)	  of	  
producers	  sell	  most	  of	  their	  
meat	  as	  frozen	  cuts	  of	  meat.	  
34%	  indicated	  they	  sell	  “on	  the	  
hoof”	  or	  live	  with	  then	  30%	  
selling	  sides	  or	  halves,	  26%	  
selling	  quarters	  and	  21%	  selling	  
whole	  frozen	  carcasses	  as	  
shown	  in	  Chart	  8.	  Less	  then	  10%	  
sell	  their	  meat	  fresh.	  	  

	  

	  

	  

	  

Chart	  7	  	  
Where	  Do	  You	  Sell	  Your	  Meat?	  
(Number	  of	  responses)	  

	  

Chart	  8	  	  
What	  Form	  Do	  You	  Sell	  Your	  Meat?	  (Number	  of	  responses)	  
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Interest	  in	  Selling	  More	  Whole	  Animals	  for	  
Processing	  

There	  is	  interest	  from	  producers	  in	  selling	  
more	  whole	  animals	  for	  processing	  off	  the	  
farm,	  if	  there	  were	  more	  market	  demand.	  The	  
majority	  of	  respondents	  67%	  (140)	  were	  
interested	  in	  increasing	  their	  sales	  of	  whole	  
carcasses	  as	  seen	  in	  Chart	  9.	  Only	  18%	  (38)	  
were	  not	  interested	  and	  14%	  (30)	  did	  not	  
respond	  to	  this	  question.	  	  

	  

Brand	  Identity	  

Producers	  were	  asked	  to	  rank	  how	  important	  it	  was	  for	  
them	  to	  promote	  their	  own	  farm	  brand	  identity.	  Chart	  10	  
shows	  that	  113	  or	  61%	  of	  producers	  rank	  their	  brand	  
identity	  as	  very	  or	  extremely	  important.	  	  	  

The	  respondents	  could	  select	  from	  a	  list	  of	  brand	  criteria	  
the	  items	  that	  were	  important	  in	  their	  operation.	  The	  most	  
important	  criteria	  was	  that	  animals	  were	  Local	  96%	  (178)	  
followed	  by	  Humanely	  Raised	  93%	  (171),	  Hormone	  Free	  
90%	  (157),	  Natural	  90%	  (154),	  Pastured	  87%	  (156),	  
Humane	  Predator	  Control	  46%	  (66)	  and	  Organic	  37%	  
(55).	  Percentages	  are	  based	  on	  the	  number	  of	  responses	  
for	  each	  criteria.	  	  

Chart	  9	  	  
Interest	  in	  Selling	  More	  Whole	  Animals	  for	  Processing	  
(number	  of	  responses)	  

Chart	  10	  	  
Importance	  of	  Farm	  Brand	  Identity	  

	  

Chart	  11	  
Criteria	  of	  Importance	  to	  Producer	  (Number	  of	  responses)	  
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In	  the	  next	  survey	  question,	  producers	  were	  
asked	  if	  they	  would	  be	  interested	  in	  selling	  their	  
animals	  under	  a	  processor	  or	  aggregator	  brand.	  	  
In	  chart	  12	  when	  non-‐responses	  and	  “no”	  
responses	  are	  added	  together	  65%	  (115	  
producers)	  were	  not	  interested	  in	  selling	  under	  
someone	  else’s	  brand,	  but	  45%	  (93	  producers)	  
were	  interested.	  	  

	  

When	  farms	  sell	  under	  their	  own	  brand	  they	  
may	  have	  a	  need	  to	  buy	  from	  other	  farmers	  
to	  fulfill	  their	  marketing	  contracts	  when	  their	  
animals	  don’t	  gain	  as	  expected	  or	  their	  
breeding	  herd	  has	  not	  expanded	  enough	  to	  
meet	  their	  market	  needs.	  Producers	  were	  
asked	  if	  they	  did	  purchase	  animals	  from	  
other	  producers	  and	  if	  they	  had	  certain	  
quality	  standards	  that	  their	  supplying	  farms	  
had	  to	  meet.	  	  Beef	  animals	  were	  purchased	  
by	  44	  (25%)	  of	  the	  respondents,	  27	  (17%)	  
purchased	  hogs,	  20	  (12%)	  purchased	  sheep	  
and	  10	  (7%)	  purchased	  goats	  as	  seen	  in	  chart	  13.	  Of	  those	  that	  purchased	  animals	  from	  other	  
farms	  70	  respondents	  had	  standards	  of	  quality	  that	  the	  purchased	  animals	  had	  to	  meet	  before	  

they	  bought	  them.	  	  

	  

Seasonal	  Interest	  in	  Purchasing	  
Feeders	  

The	  typical	  time	  of	  year	  that	  farmers	  
purchase	  feeder	  livestock	  is	  usually	  
springtime	  to	  take	  advantage	  of	  pasture	  
resources.	  	  Not	  all	  livestock	  producers	  
keep	  brood	  animals	  to	  produce	  their	  
own	  feeders	  and	  some	  producers	  need	  
to	  supplement	  their	  own-‐bred	  animals	  
with	  feeders	  from	  others.	  When	  asked	  

Chart	  12	  	  
Interest	  in	  Selling	  to	  Processor	  or	  Aggregator	  to	  
Market	  Under	  Their	  Brand	  (percent)	  

Chart	  13	  
Purchase	  Animals	  from	  Other	  Farms	  By	  Species	  and	  
Whether	  They	  Use	  Their	  Own	  Brand	  Criteria	  
(Number	  of	  responses)	  

Chart	  14	  
Seasonal	  Interest	  in	  Purchasing	  Feeders	  
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what	  season	  they	  would	  like	  to	  buy	  feeders	  the	  response	  in	  chart	  14	  was	  as	  expected,	  with	  the	  
majority	  79	  producers	  or	  48%	  looking	  for	  feeders	  in	  April	  to	  June.	  	  Fall	  and	  winter	  followed	  with	  
30	  (18%)	  looking	  for	  feeders	  in	  October	  to	  December	  and	  28	  (17%)	  looking	  for	  feeders	  in	  January	  
to	  March.	  	  Only	  22	  (13%)producers	  look	  for	  feeders	  during	  July	  to	  September.	  Farms	  not	  looking	  
for	  feeders	  numbered	  71	  or	  43%.	  	  

	  

Processing	  Experience	  

There	  are	  a	  number	  of	  different	  types	  of	  processing	  that	  livestock	  producers	  can	  use	  to	  provide	  
meat	  to	  their	  customers.	  Where	  the	  finished	  product	  is	  going,	  what	  is	  purchased	  and	  preferences	  
of	  the	  customer	  all	  influence	  the	  type	  of	  processing	  used.	  	  Question	  18	  relates	  to	  the	  type	  of	  
processing	  currently	  being	  used	  and	  	  what	  growers	  would	  like	  to	  use	  in	  the	  future.	  

Meat	  being	  sold	  out	  of	  state	  needs	  to	  be	  processed	  under	  USDA	  inspection.	  Meat	  sold	  by	  the	  cut	  
and	  to	  restaurants	  within	  the	  state	  of	  Maine	  needs	  to	  be	  processed	  either	  under	  USDA	  inspection	  
or	  Maine	  inspection.	  Customers	  who	  purchase	  a	  whole	  animal,	  half	  or	  quarter	  animal	  can	  have	  
their	  animal	  processed	  at	  a	  Custom	  Exempt	  facility.	  	  Certified	  organic	  products	  need	  to	  be	  
processed	  at	  a	  certified	  organic	  facility.	  The	  USDA	  or	  Maine	  inspected	  facilities	  must	  apply	  to	  get	  
organic	  certification.	  	  

Chart	  15	  shows	  that	  the	  majority	  of	  
respondents	  83	  (45%)	  currently	  use	  
USDA	  inspected	  facilities	  with	  53	  (29%)	  
would	  like	  to	  use	  a	  USDA	  inspected	  
facility	  in	  the	  future.	  72	  (39%)	  of	  
respondents	  currently	  use	  Maine	  
inspected	  facilities	  and	  42	  (23%)	  would	  
like	  to	  use	  Maine	  inspection	  in	  the	  
future.	  Currently	  46	  (25%)	  use	  custom	  
exempt	  facilities	  and	  in	  the	  future	  22	  
(12%)	  would	  like	  to	  use	  custom	  exempt	  
facilities.	  Also,	  currently	  there	  are	  14	  
(8%)	  using	  organic	  certified	  facilities	  
with	  17	  (9%)	  who	  would	  like	  to	  use	  organic	  certified	  facilities.	  	  	  

There	  were	  65	  comments	  that	  can	  be	  viewed	  in	  the	  appendix	  to	  question	  18.	  Twenty-‐one	  
responses	  related	  to	  market	  need	  for	  the	  type	  of	  inspection	  used;	  9	  related	  to	  the	  distrust	  of	  the	  
facilities,	  inspectors	  or	  system;	  8	  expressed	  a	  need	  for	  more	  facilities;	  7	  had	  trouble	  getting	  
slaughter	  times	  and	  7	  comments	  related	  to	  the	  confusing	  regulations.	  	  

Chart	  15	  
Type	  of	  Processing	  Facility	  Currently	  Used	  and	  Future	  Plans	  
(Number	  of	  responses)	  
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Chart	  16	  shows	  the	  summary	  of	  responses	  to	  
question	  19.	  	  Most	  producers	  (66	  or	  40%)	  had	  
over	  7	  years	  experience	  with	  their	  current	  type	  
of	  processing.	  50	  or	  31%	  had	  experience	  with	  
their	  current	  type	  of	  processing	  for	  3	  to	  7	  years.	  
31	  or	  19%	  had	  from	  1	  to	  3	  years	  experience	  and	  
16	  or	  10%	  had	  less	  than	  one	  year	  experience	  
with	  the	  current	  type	  of	  processing.	  	  

Comments	  were	  made	  by	  61	  respondents	  to	  the	  
question	  on	  their	  experience	  with	  the	  type	  of	  
processing	  that	  they	  currently	  use	  and	  what	  

they	  would	  like	  to	  use	  in	  the	  future.	  	  
Image	  2	  shows	  the	  Wordle	  image	  of	  
all	  the	  responses	  with	  the	  larger	  
sized	  words	  signifying	  more	  
incidence	  of	  the	  word	  in	  the	  
comments.	  	  The	  predominant	  words	  
are	  USDA,	  State,	  good,	  inspected,	  
butcher,	  meat,	  satisfied,	  and	  
processor.	  See	  appendix	  for	  all	  
comments	  to	  question	  19.	  When	  
responses	  were	  categorized	  by	  
general	  topic	  areas	  23	  responses	  
praised	  their	  processor	  for	  doing	  a	  
good	  job,	  8	  expressed	  concern	  or	  
confusion	  with	  regulations	  related	  to	  processing	  and	  8	  expressed	  concern	  for	  the	  great	  distance	  
they	  had	  to	  travel	  to	  get	  to	  a	  processing	  facility.	  	  

	  

	  

	  

	  

	  

	  

Image	  2	  
Wordle	  Image	  Experience	  With	  the	  Current	  Type	  of	  Inspection	  

	  

Chart	  16	  
Experience	  with	  Current	  Processing	  
(Percent)	  
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Live	  Grading	  Knowledge	  and	  Interest	  

Live	  grading	  is	  a	  way	  to	  estimate	  the	  yield	  of	  
meat	  from	  a	  carcass	  based	  on	  frame	  size,	  
thickness	  or	  muscle,	  fat	  cover	  and	  thriftiness.	  
Also,	  live	  evaluation	  helps	  farmers	  send	  
animals	  that	  are	  in	  the	  right	  condition	  for	  
processing.	  When	  asked	  how	  familiar	  they	  
were	  with	  live	  grading	  to	  predict	  the	  yield	  of	  
the	  carcass	  prior	  to	  slaughter	  47%	  (89)	  were	  
not	  at	  all	  familiar	  with	  the	  process,	  45%	  (86)	  
were	  somewhat	  familiar	  with	  it	  and	  only	  8%	  

(16)	  were	  extremely	  familiar	  with	  live	  grading.	  A	  very	  high	  number	  of	  producers	  150	  (84%)	  were	  
interested	  in	  learning	  how	  to	  live	  grade	  their	  animals	  as	  shown	  in	  Chart	  17.	  

	  

Logistics	  for	  the	  Farm	  

The	  logistics	  of	  moving	  supplies	  and	  
animals	  from	  one	  place	  to	  another,	  
quality	  of	  feed	  or	  breeding	  stock	  and/	  or	  
the	  capacity	  of	  processing	  facilities	  can	  
become	  overwhelming	  issues	  for	  farm	  
operations.	  Producers	  were	  asked	  to	  
rank	  a	  number	  of	  logistic	  items	  as	  major	  
problem,	  somewhat	  of	  a	  problem	  to	  not	  a	  
problem.	  	  The	  top	  major	  logistic	  issue	  
selected	  as	  indicated	  in	  chart	  18	  was	  
processing	  facility	  capacity	  with	  104	  
(62%)	  indicating	  it	  was	  a	  major	  problem	  
or	  somewhat	  of	  a	  problem	  for	  their	  farm.	  Distance	  to	  processors	  was	  the	  next	  logistic	  issue	  with	  
102	  (58%)	  producers	  and	  67	  (40%)	  indicated	  that	  distance	  to	  market	  was	  either	  a	  major	  problem	  
or	  somewhat	  of	  a	  problem	  for	  their	  farm.	  	  

	  

	  

What	  Information	  Is	  Needed	  to	  Expand?	  

Chart	  17	  	  
Knowledge	  and	  Interest	  in	  Live	  Grading	  to	  Predict	  
Carcass	  Yield	  
(Number	  of	  responses)	  

	  

Chart	  18	  
Ranking	  of	  Logistics	  for	  Farms	  
(Number	  of	  Responses)	  
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The	  final	  question	  of	  the	  survey	  was	  an	  open-‐ended	  question	  asking	  the	  respondents	  what	  
information	  they	  needed	  to	  
increase	  the	  number	  of	  animals	  
that	  they	  marketed	  in	  Maine.	  	  

The	  most	  prominent	  words	  that	  
pop	  out	  in	  the	  Image	  3	  Wordle	  
are	  Meat,	  Need,	  Animals,	  Farm	  
and	  Market	  followed	  by	  Maine,	  
Land,	  and	  Local.	  	  

When	  the	  responses	  were	  
categorized	  by	  similar	  topic	  
there	  were	  35	  comments	  
relating	  to	  markets	  and	  market	  
prices,	  20	  relating	  to	  processing	  
availability,	  9	  relating	  to	  land	  
and	  9	  relating	  to	  profitability.	  	  

Detailed	  responses	  can	  be	  seen	  in	  the	  appendix	  under	  comments	  to	  question	  #23.	  	  

	  

	  

Discussion	  
The	  intent	  of	  the	  majority	  (70%)	  of	  the	  people	  responding	  to	  this	  More	  Maine	  Meat	  Survey	  was	  a	  
profit	  motive.	  Only	  12%	  identify	  themselves	  as	  a	  hobby	  operation,	  therefore	  the	  results	  reflect	  the	  
needs	  of	  farms	  that	  aspire	  to	  show	  a	  positive	  net	  income	  either	  now	  or	  in	  the	  future.	  	  

The	  primary	  barriers	  identified	  by	  the	  respondents	  include	  the	  cost	  of	  feed,	  the	  availability	  of	  
capital	  and	  the	  availability	  of	  processors	  both	  in	  terms	  of	  proximity	  to	  farm	  location	  and	  time	  slot	  
or	  reservation	  for	  animals	  to	  be	  processed.	  	  

The	  majority	  of	  processing	  occurs	  in	  the	  fall	  especially	  with	  beef,	  hog,	  and	  sheep.	  Processing	  
facilities	  are	  at	  their	  maximum	  capacity	  in	  the	  fall	  resulting	  in	  issues	  for	  farmers	  getting	  their	  
animals	  processed	  in	  a	  timely	  manner	  when	  they	  are	  taken	  off	  pasture.	  Trying	  to	  encourage	  
livestock	  to	  be	  processed	  the	  rest	  of	  the	  year	  is	  a	  challenge	  since	  many	  producers	  are	  utilizing	  the	  
flush	  of	  summer	  pastures	  to	  finish	  their	  animals	  with	  this	  inexpensive	  feed	  and	  keeping	  them	  over	  
winter	  would	  necessitate	  the	  use	  of	  more	  expensive	  conserved	  forage	  (hay,	  haylage	  or	  silage)	  
and/or	  	  	  the	  use	  of	  purchased	  grain	  supplements.	  

Image	  3	  
Wordle	  –	  Comments	  for	  Information	  Needed	  to	  Expand	  Meat	  Marketed	  
in	  Maine	  
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Another	  option	  for	  processors	  might	  be	  to	  add	  a	  second	  shift	  and	  additional	  cooler	  and	  freezer	  
space	  to	  accommodate	  livestock	  producers.	  This	  is	  also	  a	  challenge	  since	  finding	  qualified	  staff	  for	  
a	  second	  shift	  for	  part	  of	  the	  year	  would	  be	  difficult	  for	  processing	  facilities.	  	  

Lack	  of	  capital	  was	  identified	  as	  a	  barrier	  to	  expanding	  meat	  production	  in	  Maine.	  The	  Maine	  
Department	  of	  Agriculture,	  Conservation	  and	  Forestry	  (MDACF)	  has	  a	  detailed	  publication	  on	  
locating	  sources	  of	  capital	  and	  operating	  expenses	  called	  	  ‘Finding	  Funds	  for	  Farmers”	  	  and	  located	  
at	  http://www.getrealmaine.com/_ccLib/attachments/pages/Loans_and_grants_booklet.pdf	  .	  	  
Since	  finding	  capital	  is	  dependent	  on	  good	  business	  plans,	  this	  may	  also	  be	  an	  issue	  for	  many	  of	  
the	  smaller/part-‐time	  producers.	  

While	  most	  respondents	  are	  selling	  whole	  or	  part	  carcasses,	  a	  growing	  number	  are	  selling	  their	  
meat	  by	  the	  frozen	  cut.	  Those	  selling	  whole	  carcasses	  (67%)	  are	  interested	  in	  selling	  more	  if	  there	  
were	  market	  demand.	  	  Individuals	  who	  want	  to	  support	  local	  farms	  and	  purchase	  meat	  for	  their	  
families	  locally	  can	  locate	  nearby	  farmers	  using	  the	  search	  tool	  on	  the	  MDACF	  website	  
www.getrealmaine.com.	  	  To	  educate	  consumers	  who	  may	  be	  new	  to	  purchasing	  whole,	  half	  or	  
quarter	  beef	  or	  pork	  animals	  can	  be	  directed	  to	  the	  “Beef	  and	  Pork	  Whole	  Animal	  Buying	  Guide”	  
PM2076	  from	  Iowa	  State	  University	  Extension	  at	  
http://www.getrealmaine.com/_ccLib/attachments/pages/Loans_and_grants_booklet.pdf	  	  

When	  selling	  meat	  by	  the	  cut	  there	  are	  challenges	  with	  managing	  the	  inventory	  of	  less	  popular	  
and/or	  more	  expensive	  cuts	  of	  meat.	  	  Also,	  very	  small	  operations	  do	  not	  have	  enough	  capacity	  to	  
provide	  year-‐round	  cuts	  of	  meat	  to	  their	  customers.	  	  There	  may	  be	  opportunities	  for	  several	  small-‐
scale	  producers	  who	  are	  using	  the	  same	  production	  techniques	  to	  jointly	  market	  their	  meat.	  	  

Producers	  are	  very	  proud	  of	  their	  farm	  brand	  identity	  and	  find	  it	  important	  to	  maintain	  their	  
production	  and	  farm	  brand	  (61%)	  that	  is	  associated	  with	  local,	  humanely	  raised,	  hormone	  free,	  
pastured,	  natural	  and	  grass	  fed.	  45%	  of	  producers	  did	  express	  an	  interest	  in	  selling	  to	  a	  processor	  
or	  aggregator	  to	  have	  them	  market	  under	  the	  processor	  or	  aggregator	  brand.	  	  	  

	  

Conclusion	  	  
Overcoming	  high	  feed	  costs,	  access	  to	  capital	  and	  processor	  availability	  are	  the	  challenges	  
identified	  by	  respondents	  to	  the	  More	  Maine	  Meat	  survey	  to	  increasing	  the	  amount	  of	  meat	  that	  is	  
raised	  and	  sold	  in	  Maine.	  	  

Production	  techniques	  that	  utilize	  Maine’s	  high	  quality	  hay	  and	  pasture	  in	  the	  production	  of	  
livestock	  could	  provide	  opportunities	  to	  expand	  meat	  production.	  Accessing	  a	  variety	  of	  sources	  of	  
funding	  could	  provide	  capital	  needed	  to	  increase	  meat	  production,	  but	  budgets	  and	  cash	  flows	  
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need	  to	  be	  developed	  to	  justify	  the	  enterprise.	  	  Encouraging	  or	  supporting	  processors	  to	  add	  a	  
second	  shift	  in	  the	  fall	  season	  and	  add	  cooler	  and	  freezer	  space	  could	  provide	  additional	  processor	  
capacity.	  	  

As	  far	  as	  educational	  needs,	  the	  one	  item	  that	  stands	  out	  as	  universally	  needed	  is	  more	  training	  on	  
live	  grading	  for	  farmers	  to	  be	  able	  to	  quickly	  and	  easily	  identify	  animals	  with	  necessary	  
characteristics	  for	  their	  markets.	  	  Live	  grading	  is	  a	  way	  to	  estimate	  the	  yield	  or	  meat	  from	  a	  
carcass	  based	  on	  frame	  size,	  thickness	  of	  muscle,	  fat	  cover	  and	  thriftiness.	  	  Live	  grading	  animals	  
before	  slaughter	  would	  also	  help	  to	  provide	  consumers	  a	  consistent	  quality	  of	  meat	  product.	  

Once	  animals	  are	  identified	  as	  being	  ready	  for	  their	  market	  channel,	  adequate	  processing	  capacity	  
is	  needed	  to	  allow	  the	  animals	  to	  move	  through	  the	  market	  chain.	  Many	  farmers	  are	  selling	  by	  
frozen	  cuts	  of	  meat	  so	  storage	  space	  and	  inventory	  control	  is	  needed	  to	  keep	  their	  product	  
wholesome.	  	  Most	  have	  a	  strong	  brand	  identity	  that	  focuses	  on	  local,	  humanely	  raised,	  hormone	  
free,	  pastured	  and	  natural	  criteria.	  	  

Some	  farmers	  are	  willing	  to	  have	  their	  animals	  sold	  under	  an	  aggregator	  or	  processor	  brand.	  	  
Those	  who	  buy	  from	  other	  farms	  have	  specific	  criteria	  the	  other	  farm	  must	  meet	  to	  be	  able	  to	  sell	  
to	  them.	  Majority	  of	  farmers	  are	  interested	  in	  purchasing	  feeders	  in	  the	  spring,	  so	  they	  can	  finish	  
for	  market	  in	  the	  late	  summer	  or	  early	  fall.	  	  

Most	  farms	  are	  using	  USDA	  inspected	  processing	  facilities	  to	  meet	  the	  needs	  of	  their	  markets.	  	  
There	  is	  increased	  interest	  in	  USDA,	  State	  and	  organic	  certified	  processing	  facilities.	  	  	  

Logistics	  issue	  for	  farms	  in	  addition	  to	  limited	  processing	  facility	  capacity	  during	  the	  fall	  season	  is	  
distance	  to	  processors	  and	  distance	  to	  markets.	  	  

Follow-‐up	  surveys	  are	  being	  conducted	  by	  MESAS	  through	  a	  phone	  survey	  of	  processors	  and	  a	  
Vermont	  entity	  is	  doing	  a	  phone	  survey	  of	  white	  table	  restaurants	  to	  measure	  their	  interest	  in	  
buying	  meat	  from	  local	  producers.	  Their	  hope	  is	  to	  link	  restaurants	  with	  producers.	  	  A	  third	  on-‐
site	  survey	  of	  processors	  is	  being	  conducted	  by	  the	  Maine	  Organic	  Farmers	  and	  Gardeners	  
Association	  

UMaine	  Extension	  is	  working	  with	  the	  Maine	  Beef	  Producers	  to	  develop	  educational	  programs	  on	  
live	  grading.	  	  
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Appendix	  	  	  
More	  Maine	  Meat	  Survey	  Summary	  of	  Responses	  	  
	  

	   	  Constant Contact Survey Results

Survey Name: Copy4 of More Maine Meat Survey
Response Status: Partial & Completed
Filter: None
May 26, 2014 6:41:04 AM

Number of 
Response(

s) Response Ratio
146 70.1%

26 12.5%
22 10.5%
11 5.2%
3 1.4%

208 100%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Less than 10 10 to 25 25 to 75 over 75

48 31 9 2
53% 34% 10% 2%

44 26 6 0
58% 34% 8% 0%

51 16 6 2
68% 21% 8% 3%

18 3 3 3
67% 11% 11% 11%

15 5 3 2
60% 20% 12% 8%

9 4 0 1
64% 29% 0% 7%

30 1 0 1
94% 3% 0% 3%

15 6 0 1
68% 27% 0% 5%

41 16 2 2
67% 26% 3% 3%

Dairy cows - breeders

Dairy cows - youngstock

Dairy cows - feeders

Hogs - breeders

Hogs - youngstock

Hogs - feeders

Total
50 Comment(s)

2. Current cattle and/or swine herd size (as of Nov. 1, 2013) 

Beef - breeders

Beef - youngstock

Beef - feeders

1. Do you raise livestock for profit, hobby, or other? 

Profit
Hobby
Currently do not have livestock
Other
No Responses
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Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Less than 10 10 to 25 25 to 75 over 75

27 20 12 4
43% 32% 19% 6%

22 15 3 2
52% 36% 7% 5%

24 7 3 1
69% 20% 9% 3%

20 7 0 1
71% 25% 0% 4%

16 5 1 0
73% 23% 5% 0%

14 1 0 0
93% 7% 0% 0%

16 7 0 0
70% 30% 0% 0%

14 3 1 0
78% 17% 6% 0%

16 1 0 0
94% 6% 0% 0%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Yes No

60 82
42% 58%

42 87
33% 67%

14 101
12% 88%

49 80
38% 62%

Not enough winter stored feed

High market price

Not enough pasture

5. How many Beef and/or Dairy Cows did you slaughter or sell to be slaughtered in the 
past year? And when did you send them to be slaughtered?

Dairy goats - feeders

Meat goats - breeders

Meat goats - youngstock

Meat goats - feeders

4. Do you often reduce your breeding animal numbers due to 

High winter feed costs

3. Current sheep and/or goat herd size (as of Nov. 1, 2013) 

Sheep - breeders

Sheep - youngstock

Sheep - feeders

Dairy goats - breeders

Dairy goats - youngstock
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Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Less than 10 10 to 25 25 to 75 over 75

47 2 0 1
94% 4% 0% 2%

45 7 0 1
85% 13% 0% 2%

46 5 0 2
87% 9% 0% 4%

60 15 0 1
79% 20% 0% 1%

13 0 0 1
93% 0% 0% 7%

13 1 0 1
87% 7% 0% 7%

11 1 0 1
85% 8% 0% 8%

13 1 0 1
87% 7% 0% 7%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Less than 10 10 to 25 25 to 75 over 75

21 2 3 0
81% 8% 12% 0%

18 2 1 0
86% 10% 5% 0%

20 8 1 0
69% 28% 3% 0%

45 8 2 1
80% 14% 4% 2%

17 1 3 0
81% 5% 14% 0%

16 4 4 1
64% 16% 16% 4%

14 8 5 0
52% 30% 19% 0%

31 7 9 1
65% 15% 19% 2%

Sheep - Apr to June

Sheep - July to Sept

Sheep - Oct to Dec

7. How many Dairy or Meat Goats did you slaughter or sell to be slaughtered in the past 
year? And when did you send them to be slaughtered?

6. How many Hogs or Sheep did you slaughter or sell to be slaughtered in the past year? 
And when did you send them to be slaughtered?

Hogs- Jan to Mar

Hogs - Apr to June

Hogs - July to Sept

Hogs - Oct to Dec

Sheep - Jan to Mar

Beef - July to Sept

Beef Oct to Dec

Dairy cows - Jan to Mar

Dairy cows - Apr to June

Dairy cows - July to Sept

Dairy cows - Oct to Dec

Beef - Jan to Mar

Beef - Apr to June
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Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Less than 10 10 to 25 25 to 75 over 75

9 1 1 0
82% 9% 9% 0%

14 0 0 0
100% 0% 0% 0%

12 0 0 0
100% 0% 0% 0%

17 0 0 0
100% 0% 0% 0%

7 0 0 0
100% 0% 0% 0%

6 1 0 0
86% 14% 0% 0%

8 1 0 0
89% 11% 0% 0%

12 1 0 0
92% 8% 0% 0%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Barrier

Not a 
Barrier

68 75
48% 52%

90 50
64% 36%

49 80
38% 62%

91 55
62% 38%

43 74
37% 63%

81 52
61% 39%

31 80
28% 72%

45 73
38% 62%

19 96
17% 83%

58 69
46% 54%

Processor Availability

Supply

Lack of assistance

Winter transportation

Handling facilities

8. Which of the following are a barrier to you increasing the number of animals 
slaughtered

Labor

Capital

Demand

Feed Costs

Marketing Costs

Meat Goats- July to Sept

Met Goats Oct to Dec

Dairy Goats - Jan to Mar

Dairy Goats - Apr to June

Dairy Goats - July to Sept

Dairy Goats - Oct to Dec

Meat Goats - Jan to Mar

Meat Goats - Apr to June
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Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Most Some Very Little None

51 41 23 30
35% 28% 16% 21%

22 15 3 73
19% 13% 3% 65%

16 13 9 77
14% 11% 8% 67%

13 12 10 79
11% 11% 9% 69%

9 9 10 84
8% 8% 9% 75%

6 18 7 75
6% 17% 7% 71%

2 11 14 79
2% 10% 13% 75%

1 2 1 98
1% 2% 1% 96%
25 28 16 53

20% 23% 13% 43%
51 35 11 37

38% 26% 8% 28%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Most Some Very Little None

4 10 8 77
4% 10% 8% 78%
67 35 6 32

48% 25% 4% 23%
2 5 3 81

2% 5% 3% 89%
28 22 7 49

26% 21% 7% 46%
5 9 3 77

5% 10% 3% 82%
33 26 10 40

30% 24% 9% 37%
9 14 7 70

9% 14% 7% 70%
22 20 10 51Whole animal - frozen

Frozen cuts

Quarter animal - fresh

Quarter animal - frozen

Half animal - fresh

Half animal - frozen

Whole animal - fresh

Restaurants

Institutions (hospital, school, 
prison, etc.)

Freezer Packages

Custom processing (sides or 
quarters)

10. What form do you sell your meat? 

Fresh cuts

On-farm

Farmers' Market

Live to Slaughter House

Livestock Dealer

Auction

Retail Stores

9. Where do you sell most of your meat? 
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21% 19% 10% 50%
42 31 14 37

34% 25% 11% 30%
19 16 6 63

18% 15% 6% 61%

Number of 
Response(

s) Response Ratio
140 67.3%

38 18.2%
30 14.4%

208 100%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option.

Extremely 
Important

Very 
Important Somewhat Important

Not Very 
Important

Not At All 
Important

63 50 46 18 10
34% 27% 25% 10% 5%

Number of 
Response(

s) Response Ratio
93 44.7%
89 42.7%
26 12.5%

208 100%

No
No Responses
Total

14. What brand criteria are important to you? 

No Responses
Total

12. How important is it to you to promote your own farm's brand identity? 

13. Would you be interested in selling your animals to a processor or 
aggregator with their own brand? 

Yes

Whole animal - frozen

On the hoof

By-products (wool, hide, milk, 
etc.)

11. If there were more demand, would you be interested in selling more whole 
carcasses for slaughter and processing off the farm? 

Yes
No
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	   	  Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Important

Not 
Important

156 23
87% 13%
140 37

79% 21%
55 95

37% 63%
171 12

93% 7%
66 79

46% 54%
157 18

90% 10%
154 18

90% 10%
178 7

96% 4%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Yes No

44 132
25% 75%

27 134
17% 83%

20 142
12% 88%

10 143
7% 93%

Number of 
Response(

s) Response Ratio
70 33.6%
18 8.6%

120 57.6%
208 100%

Yes
No
No Responses
Total

15. Do you buy any of these animals from other producers to sell under your 
own brand? 

Beef Cows / Steers

Hogs

Sheep

Goats

16. If you buy animals from other producers to sell under your own brand do 
you have standards of quality that these animals must meet? 

Organic

Humanely Raised

Humane Predator Control

Hormone Free

Natural

Local

Pastured

Grass Fed
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Number of 
Response(

s) Response Ratio
28 17.0%
79 48.1%
22 13.4%
30 18.2%
71 43.2%

164 100%

Number of 
Response(

s) Response Ratio
83 45.1%
72 39.1%
46 25.0%
14 7.6%
18 9.7%
53 28.8%
42 22.8%
22 11.9%
17 9.2%
5 2.7%
9 4.8%

184 100%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option.

Less than 1 
year

From 1 to 3 
years From 3 to 7 years

Over 7 
years

16 31 50 66
10% 19% 31% 40%

65 Comment(s)

19. How long have you been using this type of inspection for your slaughter / processing? 
What has been your experience with this level of inspection? 

61 Comment(s)

Future - State
Future - Custom Exempt
Future - Organic Certified
Future - None
Other
Total

Current - USDA
Current - State
Current - Custom Exempt
Current - Organic Certified
Current - None used
Future - USDA

April to June
July to September
October to December
Not interested
Total

18. What type of slaughter / processing inspection do you use now for your 
products and what would you like to use in the future? Why do you use this 
type of inspection? 

17. Would you like to buy feeders? Is so, when during the year? (check all that 
apply) 

January to March
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Number of 
Response(

s) Response Ratio
89 47.3%
86 45.7%
16 8.5%

188 100%

Number of 
Response(

s) Response Ratio
150 83.7%

29 16.2%
179 100%

Top number is the count of respondents 
selecting the option. Bottom % is 
percent of the total respondents 
selecting the option. Not a problem

Somewhat 
of a 

problem Major problem
105 47 6

66% 30% 4%
100 42 25

60% 25% 15%
74 68 34

42% 39% 19%
114 46 10

67% 27% 6%
101 54 6

63% 34% 4%
64 64 40

38% 38% 24%

Quality of breeding stock

Processing facility capacity

23. What information do you need to increase your number of animals 
marketed in Maine? 

115 Response(s)

Total

22. Please rank the following logistics for your farm. 

Distance from suppliers

Distance to market

Distance to processors

Quality of feed supplies

Somewhat familiar with "live grading"
Extremely familiar with "live grading"
Total

21. Would you be interested in learning how to "live grade" you animals?

Yes
No

20. "Live grading" can help predict the yield of the carcass. How familiar are 
you with "live grading" animals prior to slaughter? 

Not at all familar with "live grading"
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1. Do you raise livestock for profit, hobby, or other?  - Comments

Current location has no space; previous 8 yrs we kept 1-4 beef steers each year.
I used to raise sheep for profit but since have limited it to a few hobby sheep.
WE raise sheep for wool and meat. Have no problem selling 1/2 to full lambs on the hoof. Have more 
trouble getting to a process facility that is up to snuff with Grandin recommendations for handling. We 
produce with organic grain, so profitability is tough, wool and pelts another matter.
We are primarily a dairy operation but we slaughter our cull cows for resale in our store.
I currently have 40 brood cows and sell feeders in the fall and winter some to sell in the spring. The 
feeder price is good and am satisfied with this arrangement and have been doing it for years.
I work with various food and farm nonprofits and see the barrier that our lack of accessible meat 
processing provides for farm profits. Also as a meat consumer, I would like to see more Maine meat 
Our goal is profit, but essentially ours is a "lose less money" endeavor.
Working toward at least cash-flow positive.
Mainly hobby but sell excess offspring
The goal is for profit.  Have not seen a lot of that yet.
Not currently making a profit due to investments in livestock and infrastructure.
we raise our cattle for ourselves and hope what we sell will cover the cost for both and we raise our 
I define profit as an economic gain. I most raise livestock to feed my family and friends, but also to 
earn a few bucks. Offsetting the need to purchase groceries is a profit in my book.
This is a working goat dairy, egg production and sheep farm.  I need a market for goat meat (male 
offspring), stewing hens (retired layers) and wool/lamb.  My goat cheese and goat milk markets are 
Raise chickens for eggs and meat, as well as turkeys for meat.  Raise goats for milk and meat, as 
well as sheep and pigs for meat.
Yes we are an emerging sheep farm....1st significant crop will be this spring
Hobby with perks as I have dairy goats I get milk from. I make cheese, soap and a variety of other 
products for my home. The buck kids go into the freezer or are sold for meat.
We have some cattle for profit; some for hobby.  it is the expecation they all make a profit.
Purchase Feeder calves and grass raise and finish and then slaughter for a csa style customer base
Rabbits.  will eventually be for profit
raise rabbits
trying to....
We raise and slaughter chickens, which it appears are not covered by this survey.
Hopefully it will also be profitible
Primarily for our own consumption, with some sold to offset costs.
We are just beginning to raise poultry and pork for marketing.
profit AND hobby
Retired: Big garden, a few personal egg layers, but no animals or fowl for meat.
Turkeys and meat chickens, enough to feed our family (3) and sell a couple to friends and 
Just starting out
I'll respond based on what we used to do or would do if were to get back into it, if this is helpful.
use to raise beef would like to get back to doing so. currently raising feeder pigs for private sale. I 
would like to expand this venture
All our meat goes toward feeding the environmental education facility that our farm is a part of, so 
there is no exchange of money between kitchen and farm.
sell a few calves a year,   MBPA
Our ultimate goal is profit but unfortunately we have seen very little to none.
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If profit is possible, with the price of feed it's hard to find any profit at the end of raising and 
We raise rabbit and it's not even on your survey!!  There is or was a major rabbit meat industry in 
Maine that is ALWAYS neglected in any meat questions, WHY???
We attempted to raise livestock for profit.  We have learned that there is no profit only financial loss.  
Now it is more of a hobby.
Don't own the operation, work for someone else
Own cattle that are kept at another farm while I'm still in school and unable to keep them at my 
property. An apprenticeship of sorts.
Hobby gone wild.
Not a profit yet but that is my goal.
in the next couple of years would like to start a beef cattle operation in central Maine
Will have meat birds and pigs this spring
I raise alpacas for commercial fiber. I have not slaughtered alpacas for meat, but I am open to the 
idea of doing so. It is difficult to find a slaughterhouse that will process alpacas, and I am unsure of 
how to market alpaca meat.
have raised animals for personal food in the past
I raise meat rabbits, also.
Of course "profit" is seldom found.
I have them for profit and self use, but most of the time its non-profit.
I raise herefords
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18. What type of slaughter / processing inspection do you use now for your products and 
what would you like to use in the future? Why do you use this type of inspection?  - 
 
I do my own Halal Slaughter 
Pick your own facility, customers pick live animal and then slaughter themselves.
prefer USDA inspected facility but sometimes have to go with wherever I can get appointment to 
Like to see more humane handling. Not seen simple processes for humane handling.
need more slaughter/butchers, more USDA for chickens.. and prices are HIGH !
there are not enough processors!
We have to have a USDA and Organic certified slaughter house processing facility process our meat 
because we sell it in our store as organic.
Very difficult to get a date with a USDA processor.
I raise alpacas, which are just beginning to enter the terminal market in Maine and across the 
country.  I don't know a lot about the differences between USDA and State processing inspection
In the past , I have paid up to $85 to ship cull cows to PA. I recently got state inspection so I could 
butcher these cows locally and sell lean, grass fed ground beef. The product is priced at $4.00 a 
pound, I have 700 lbs in a freezer and have been unable to find an institutional buyer.
I would like to be able to get more inspected slaughtering done, but it is very difficult to get 
appointments. I am constantly juggling appointments between butchers. I sell meat according to what 
type of butchering I have the appointment for.
We sell only USDA / MOFGA certified beef and pork.
Because of the extremely limited number of competent butchers/slaugher houses in Aroostook 
County, we pretty much have to take what we can get when we can get local work done.
Do not trust one of the slaughter house business practices/ethics. I use another and look forward to 
their planned USDA status.THE PROBLEM is that processing costs are too high.  After bringing them in, and picking them up, 
then delivering to markets there is not profit.  THESE ARE REAL COSTS AND ARE NOT 
CAPTURED IN ANY OF OUR ENERGY AUDITS THROUGH RURAL MAINE PARTNERS OR SOIL 
AND WATER CONSERVATION SO NOT REPORTED AS SIGNIFICANT FOR THE FARM BILL 
PROCESS WHICH IS CRITICAL TO RESTORING A LOCAL FOOD SYSTEM.  The only way we can 
clear our production costs is if we get a high enough producer price.  THEN we can grow!
Sell on the hoof and process our own for our own consumption
Processing is a big stumbling block.  It is very expensive, and you need to book a year in advance to 
get in with a good processor and often drive quite far.  For lamb we often spend $3/lb.  We've had 
many bad experiences with processors.  One USDA processor ruined 18 lambs (double booked for 
month of November, left them in a truck for 3 days and then let them rot in the cooler instead of 
USDA inspected and custom-labeled is in our future for all of our meat products. the process is 
confusing, though, and there is a total lack of streamlined information for those interested in getting 
into meat production at this level (e.g. no one at Ag seems to know who I need to talk to in order to 
get the proper permits and inspections to start self-labeling and selling meat at our own farm).
We use a USDA butcher because we retail all of our meats.
processes access and cost (compared to mid-west) are the two limiting factors for growth. Cost of 
processing is also a limiting factor.
Trying to educate customers to buy more custom exempt.  USDA and state inspection just provides 
work for inspectors who should be farming, not working for the state.
Can sell across state lines and the USDA stamp most of the time = quality to the consumer.
Washington County desperately needs at least a state certified slaughterhouse.
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It is what is available locally so my customers and I don't have to take the animals far away for 
processing.  Some customers just buy live animals and do it themselves.
I have customers in NH and MA.
I take them to slaughter
Those folks that purchase live animals from us are having them slaughtered USDA; they are being 
sold through local markets.
It depends on if the carcass is sold or not. When we're selling at farmers markets we need either 
usda or state inspection. If our customers buy when the critter is alive than they like using custom. I 
try to make a few dates through the year so I don't get stuck needing a processor. It's easier to 
cancel an appointment than try and find a slaughter house that is able to fit you in.
I prefer USDA so that I can sell in other states.
We only send our over flow for slaughter and we don't get paid anything for them. We give them to a 
I need this to run my farmstand
Access to the largest markets.
There ought to be a State inspected option for direct-sale farmers like me: there ought to be labeling 
and processing available exclusively for intrastate sale, that dispenses with unnecessary USDA 
interstate/commodity/export standards and costs.
We use USDA inspections because it's the law.
slaughter rabbits
It happens to be the type that is offered at the processor I use. I have used state and have to say I 
found it much more cumbersome and problematic in terms of working with the state on label and 
There are now only two certified organic slaughter houses in maine. Both two hours away and one 
has a bad reputation.wishing for help for the slaughter houses to get certified organic.
prefer state to federal,
All our meat is processed Organic Certified.  The meat we bring to farmers market is USDA and the 
animals we sell custom is custom.
Convenient to our farm and it offers a larger variety of sales
insufficeint usda facilities in the area
We have our own state-inspected MOFGA-certified processing facility.
I use predominately state inspection for the most excellent customer service and quality of work.  I 
would like to see value added processors be able to process state inspected meats so that I don't 
have to travel to a fed/USDA inspected plant to have the animal slaughtered.  I have personally 
experienced enough shenanigans allowed w/the fed. plants that I would prefer to only do business 
Easy to sell.
We're very small operation and process on-site.  Poultry only.
provides credibility to the end purchaser
Please take us off your survey list as we are retiring soon
Additional poultry processing would be appreciated.
sell live beef or hogs that I ship to a local processor and buyer picks up
Would like state or USDA certified.  Closest to us is state
USDA inspected meat can be sold by the cut 
Our local slaughter house has a USDA inspector
cow ,calf farm yaerlings live.
I use the us or state inspection so I can retail cuts to my customer. I use the custom for live sold 
animals. I would like to develope an on the farm state and custom processing to be more flexible for 
my customer. If you want a pig on Tuesday of next week, if I reley on on others as proccessor I have 
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I prefer USDA, but the facility I use, I don't care for the way they handle the animal or the upkeep of 
the facility.  The State facility meets my standards for humanely handling animals and the facility is 
clean, at least where I drop off the animal.
USDA inspection is more expensive than custom exempt and not necessary for my small scale 
State processor we use for our packaged frozen meats. Will be using U.S.D.A. processor so can 
bring ground meat to smoke house to have meat sticks processed. one of the farmers markets we 
attend is close to a 4-wheeler trail, hope to bring in new customers to try goat meat by adding the 
licensing requirment
I'm not aware of what the differences are or the process to go through. It would be very helpful if 
there was information online all in one place that clearly spells out everything that someone new to 
the meat process needs to know. The biggest barrier to me getting in to meat is lack of information.
USDA because the state inspection system is practically non functional
Allows for retail sales throughout the Northeast.
Would love more USDA processing locations in the state!
I use custom or state depending on when and where I can get an appointment! It's not always the 
type of slaughter I want. I sell based on what appointment I can get. Huge pain!
Maine grown
Not opposed to State, I just live close to a USDA 
sometimes I think state would be as good and may go to that in future --this would give us more 
slaughters to choose from
state inspection would be suffecient
we primarily do no slaughter our animal for direct sales (just a few for neighbors and family)
slaughter house is usda inspected facility but not because we require it
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19. How long have you been using this type of inspection for your slaughter / processing? What has been your 
experience with this level of inspection?  - Comments

 
over 30 years
have to truck quite a distance and must schedule very very far in advance.  good service and good 
I sell all meet animal custom cuts
So far so good, our meat is not a huge seller in our store because it's frozen and exspensive.
I recently became state inspected. I chose a slaughter house and my labels were sent to them. I had 
two animals butchered there this fall and I am not satisfied with the job that they did. So what now, try 
a different slaughter house and buy new labels at 30 cents each ?
We have been using USDA / MOFGA certification for over 20 years.
I have been pleased with the processing.  I realize that when I sell retail cuts I will need to use a 
butcher which provides state inspection.
Now process birds on site
No problems.
THE OTHER PROBLEM WITH CUSTOM SLAUGHTER IS THAT THEY TEND TO BE DISHONEST 
AND WE DO NOT GET ALL OUR CUTS BACK!  THIS IS REAL, AND DEFEATS THE TRUST IN 
THE VALUE CHAIN.  The only way the whole industry can grow is to have farm profits.  The 
processors are a PART of imploding the service component of our delivery model which could make 
the whole industry grow.  They shoot themselves, and us, in the foot.  They need to understand that 
Works well because we don't sell processed meat
As I said before, the processors hold all the cards.  No matter how good of a farmer I am, I can't 
make money if the processor takes $3/ lb for lamb and $1.75 for beef.  And, it seems you must play 
mind games with all of them in hopes of getting a fair deal and all of your meat back. They make 
more in the few hours that they work with my animals than I do after fence-fixing, worming, sheering, 
lambing, haying, frozen water... We need a state of the art, kosher slaughter run by honest people.
I am satisfied with my processor. I am not satisfied with the lack of cohesion on the part of the Dept. 
of Ag in helping new farmers start up their business in compliance with the laws (e.g. permitting, 
inspections, labeling requirements, etc.).  The information is not readily available on the website.
We like our butcher and have always been happy with the job that they do.
Good, but 1 hour drive to deliver and again to pick up. Would like a closer source.
could get a btter price per pound and find more buyers for individual cuts if had USDA inspected 
slaughthouse closer. Currently have to transport over 2 hours one way for a USDA butcher.
Custom,State and USDA for personal consumption has no barring.
USDA and state are the same except for selling over state lines
I haven't started using inspection but expect to as my operation increases in size.
We love working with our processor, who is trying to be certified. We won't ship our animals across 
the state to be certified. Must be local and stress-free.
Good
So far things have gone well but it is often hard to get an appointment since there is only one place 
Expensive
Does not apply.
Great so far, but it would be nice to have more USDA processors in the state of Maine.
I haven't had any problems except for the facility that I use was not inspecting smoked meats...that 
became a problem when you are raising pigs for retail.  I believe they are now almost ready to 
Very satisfied.
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My nearest USDA processor only just started offering USDA bacon cure/smoke, and he won't do 
USDA ham... too many unreasonable and irrelevant hurdles.  This problem can be solved by creating 
Have had no problems. Even through government shut down we weren't affected!
I have never used a state or federal inspected processor because of distance but would if available 
and customer wants it. Iagree that it is a good marketing tool
I think this question is a bit off the mark... whether the state or the usda inspects the meat (same 
thing... a lab coated hard hat person) the real issue is more about the processor and how they 
handle your product, track it, ensure you get what you brought in, and how it all looks coming out the 
One of the slaughter houses we use were certified organic for 3 years and recently dropped it due to 
prefer state to federal
We butcher its a 2 hour drive.  While it is a pain to make the drive, a closer butcher wouldn't motivate 
me to raise more meat.
mostly positive, I feel we had a mix up this year though
Animals are handled properly when the inspector is present vs. custom slaughtering
We're happy with our processing facility.
my preference for slaughter is state inspected is my current processor - I have used probably 9 
different slaughter facilities in Maine through the decades that I have been raising sheep.  For smoke 
house work, ours is very good I have used them a number of times over the past 20 years but I wish 
Waiting to see in 3 weeks.
over regulated, difficult for a small producer to keep up with regulatory requirements
New rules about sale of poultry on-farm with backyard processing are great.  Know your farmer, 
We have no current need for USDA inspection as all our meat is sold within Maine, but we have 
always worked with the same processor and the only time USDA-level inspection has been at all 
onerous was when we were developing our own recipes for processed products (organic sausages 
and bacon).  In future we would like to expand by selling whole animals to butcher counters in the 
terrific, wish the state of maine label would be equal to usda. state label has much higher standards, 
thus we should be equally recognized. Let a state butcher shop be usda and state of maine
sell locally to private individuals
Having a USDA grader would be helpful to determine quality of our animals and feeding program
Great
Because the meat is USDA inspected, we have had no difficulty selling it.
 very satisfied with current processors
We absolutely love our custom exempt butcher and really wish he was either state or USDA certified 
and have spoken to him about this - he said there is too much of a hassle in the process to get 
The availability is awful for the good processers
USDA slaughterhous has been great. We have a great relationship with them
difficult to schedule due to limited availability.
see comments above.
Excellent service and exemplary standards from our slaughter facility. While we use them for custom 
exempt processing it is also a USDA inspected facility.
Good
Inspection has been good, no issues
Too far to drive... but only option.
No comment.
very pleased just wish I had a good butcher closer. I travel 3 hrs round trip
Never had any issues with inspection side of things
The two facilities we use both do a fine job
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23. What information do you need to increase your number of animals marketed in Maine?  - 
Answer
Customers don't have enough cash to purchase animals and I can't take EBT cards. Falling through 
the cracks the customer buys a live animal but leaves with meat. EBT can't pay for this transaction.
More USDA/state inspected facilities so we could sell the meat after processing. Sometimes we have 
to process at a place that says "not for sale" stamped on package because processor doesn't have 
the right inspection.
The absolute main reason I no longer raise sheep is because of the lack of a reliable and consistent 
market.
Maine raised organic grain dealers, Maine raised organic hay suppliers, custom processors in Mid 
Coast area. more rain!
not sure. fencing, and transport to slaughter issues
information and assistance with multi species managed grazing program
I am at my capacity for land space.  I chose not to overwinter animals to save costs in labor and 
feed...and capital (lack of barn), but the biggest problem I run into is that the processing has to be 
scheduled so far in advance it removes any flexibly that is needed when raising animals.
More information on raising and marketing on a relatively small and diversified scale.
Who would buy it and for how much.  If there is an opportunity their and we can make money at it 
then it is worth it to expand our herd and capabilities.My husband + I farm by ourselves plus work off the farm.  I sell 20+/- breeding stock each year and 
get requests for 50+ turning those buyers away.  I sell some freezer lambs(rams-less than 10/year) 
but cannot meet the demand for local, grass-fed lambs. We have purchased a larger farm, but have 
limited ability to grow the business to its potential.
I need to know more about what is involved in processing meat for sale to the local public
Contacts for people or institutions looking for grass fed ground beef. The local food initiative through 
local county initiativel gave me a few leads but none panned out.
None, I'm at my max for my land base.
We need a USDA slaughter / processing facility in central Aroostook County.  I have spoken with 137 
farmers in Aroostook County this past year.  And 88 said that they would likely increase production if 
a processing facility were available.  I'm sure that this holds true in other parts of the state as well.
Processing facilities closer to our farm would help.  Currently they are 45- 90 minutes away.  I would 
be intersted in selling grass-fed beef wholesale, or on the hoof if I could get a good price.
Need a "Stable" buyer for my animals.
We need assurance that there will be a reliable market to sell our animals at a competitive price.  We 
understand the importance of increasing the size of the cattle herd up here to attract more demand, 
but competitive market prices for feeder cattle and cull cows is critical to our expansion.  If you want 
to help, connect buyers w/producers.
Contacts with buyers willing to purchase & transport our living stock to a processor so it can be put 
on the market. If we had a local processor capable of handling our numbers, we could sell it all 
locally. Lots of interested buyers, cost to transport prohibitive.
This questions should read: what do I need, (including information).  I need labor who does not bail, 
are accountable, and do not require so much of my time to teach OR SUPERVISE.  Many years I do 
not even bother to breed my ewes as it is a loss to raise the animals, finish the product, pay for 
processing. BRANDING FARMERS WHO KNOW HOW IS A START!
Networking with clean breeders of meat goats and hogs without having to buy and breed registered 
stock
I need information on a health insurance plan so I can quit my day job and have time to focus on my 
farm.
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There is no sense raising more stock if you can't make money on a few stock.  We have nice 
animals, ample land and raise high end meat and are selling it at high end retail prices.  Our breed 
stock and farming practices are improving, but the best case scenario is not too enticing.  It is a 
manageable, but not profitable struggle.  land taxes???
Permitting, inspection, labeling information, as well as assistance with marketing and funding (access 
to ag loans in Maine is limited).
What limits our ability to grow our meat producing capacity is basically capital investment. We have 
invested heavily in our dairy operation over the past few years and we need to turn our attention to 
the pork. We need a permanent year round building for our breeders and permanent perimeter 
fencing. We sell all the meat we produce easily.
dont market  only use for our family
what is required for selling to resturaunts in state
Less expensive processing.
Closer processing.
More farm partners to raise cattle for us.
More value added opportunities.
More efficient freezer space
Get the government off the back of the processors.  This is how the large corporations stifle the small 
producer - they make it so processors don't want to expand, or don't want to get into the business at 
help with finding a market that does nto require a lot of travel. USDA inspected butcher closer to 
farm. Perhaps an information site or booklet for meat producers that includes laws, lists of butchers, 
resources for feeders, maybe networking to match people,who want to buy meat with producers, 
perhaps each county would have a hub.
Lower feed costs
Lower grain prices
My issue is related to capital investment. I don't have a winter confinement area so I balance 
deterioration of grazing pasture during winter storage with moving my animals off-farm for a few 
months. If I had the capital to invest, I would build the confinement area and increase my herd size.
Need Processors!!!!!
Only access to a certified slaughterhouse, then we will up our production. At that point, we will need 
more access to winter hay and possibly leased land.
Grants that inable you to increase your heard and 
feed productions
I need a market for goat meat and live baby/young goats.  The processing expense to my farm 
creates a negative profit. The ethnic markets are now raising their own animals under their own 
ethnic guidelines.  As the only pair of hands on my farm, unfortunately, I do not have time to 
investigate and meet with end-users of my goat meat.
When in Florida we often took our livestock to  local auctions to sell animals to the public or local 
processors but there are no auctions in our area. It would be helpful to have a couple of auctions 
scheduled in Northern Maine for spring and fall livestock sales. Of course, with the same level of 
inspection by officals as we had in Florida.
That is interesting question. I see my best potential outside of Maine. New York Boston Baltimore. 
The market here does not pay enough in comparsion to shipping outside of the state. The 
information I would like is how to maximize  local profits instead of adding shipping costs to capture 
Pricing
How to raise the capitol to buy and feed breeding animals and feed for finishing.
education
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We have a somewhat closed herd of beef and sheep.  We raise our own females and bring in known 
males for breeding for 3 months out of the year.  Our numbers are limited by our pasture space.  We 
do not wish to increase our number of animals. We have two aged workers.
It's not info, it's land. We're working on partnering with another farmer who wants to diversify his 
farm. He has come to the realization that to maintain a viable farm you need more than yourself as 
well as more than one revenue source to keep a farm going these days. ps, we also raise layer hens, 
big demand for real free range eggs.
We recieve several requesrts a week for locally
produced poultry. The only or at least the closest
Maine inspected poultry plant is south of Augusta 
which is 4 1/2 hours from us in nothern Maine.
There is no way that is viable !
Would be intrested in persuing a solution
It would be nice to see Maine come together as a farming community like the western states.  In 
addition, local feed suppliers need to come in to modern times (Maine is way behind in the use of 
technology) and do a better job at understanding the local farmers and providing more supplies that 
We raise our pigs to sell to the research market. We only send overflow to slaughter to get rid of 
them without killing them on the farm. We give them to a dealer and do not get paid anything for 
them. It would be nice to fine a market for them to get some income from them.
none that I know of...I work hard to market my animals under my own name and to be able to raise 
my own animals for slaughter...I am currently having a hard time keeping up with demand for lamb 
(which is a good thing) and I have just recently had to purchase a few finished lambs to add to my 
freezer it is not what I like to do but have to have prod
What assistance is available, both monetary and human resource. We can't find workers!!
A larger supply of feeder calves, i.e. more and larger cow/calf producers.
To sell more meat, I would need better processing (intrastate label with more suitable standards), 
more economical feed supply and customer education regarding the real costs of production; also, 
Maine has too many hobby farmers and subsidized (through easements and land trusts)farmers, 
resulting in unrealistically low price expectations.
More grazing land. 
We find that many people are interested in eating healthier but don't have the funds to do it.
Market demand.
who would want rabbit meat and at what price.
Some sort of listing of producers and assistance in getting that info out to the public
I don't need more information, I need more capital to cover the expenses of fencing and equipment 
to move and corral more animals. The demand is there... only so much one person can do...
I don't plan on increasing the number of animals. I am a small operation, raising only 3 beef/year. But 
I would like to encourage others to do small numbers, as this has worked out very well for me.
better-smarter infrastructure, dual purpose. Places to help find funding and/or grant monies available 
to help small farms
Possibility for soup or broth or other uses for older hens
We are happy with size of our pork operation.  We raise 10 custom animals in the summer and 3 
Organic pigs in the winter for farmer's market.  We could easily sell more pork, and I think there is 
room in the market for more similar sized operations.
We have a surplus of hay.  I would buy feeder calves if there was availability.
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The ability, financially, to work solely on the farm is the only barrier right now for me.  I have to work 
at a regular job to support my farm/farming.  There is just not enough money to be made farming to 
support my family at the level we need/desire.
where to sell them, how to market to increase our flock...
We're hoping to develop accounts with a few local restaurants.
Customers who want to puchase Grass Fed Beef
I need a change in state/ federal inspection rules.
Have reduced number of cattle (Sold beef herd in 2013)because of family health problems. Continue 
to raise dairy replacement stock.
More info about maximizing a small land parcel and biodynamics. And customer reviews of 
slaughterhouses.
certified facilities for processing.
I need better pasture and barn space.
not interested in increase.
It feels like the distribution channels are too limited.  If there was an opportunity to sell more I would 
happily produce more.
I have a cow/calf operation (6-8 feeders)  My obstacles are my small size.  I was excluded from a 
large feeder because of cost of inspection, and had difficulties getting interest for direct farm sales 
because of size.
Right now we raise our own meat.  I would love to raise turkeys to sell fresh for next year.  Also just 
getting started in raising pigs.
I do not intend to market animals at this time.
I only have poultry for personal consumption
We will probably stay small but from a consumer perspective the lack of any real meaning with brand 
names is aggravating.  For example, we have a local source of bacon from a farmer who we know 
humanely feeds his pigs.  We learned he feeds them GMO corn.  We don't want that, but it's nigh 
impossible for find organic pig.
Availability of replacement livestock information would be helpful.
continued education and trends
We are attempting to control feed costs by growing grain on farm.  Information about growing grains 
organically and mixing nutritionally complete and economical rations on farm is useful.  Also, dealing 
with disease and health issues organically (currently battling a leptospirosis infection in our breeding 
herd).
I would like the state to push Maine Beef is BEST. We raise great beef in this state, people buying 
our meat know it, but plenty of residents/store owners are hoodwinked by the big supply houses. 
Please let the state of maine label be equal to usda for out of state shipping/selling or let maine 
slaughter houses do usda and state of maine. thank you
Being a small farm we have been able to find buyers for our specifically raised meat animals and 
culls.  We are lucky here in central Maine in that we have 4 processors within a 30 mile range.
need assistance in planning of facilities. I lack handling and storage facilities
What kind of survey is this? I'm a poultry producer, I grow and process 25,000 lbs of birds a year, 
and I'd like some input! Where is the poultry portion of this?? I could double production with the right 
I am uncertain about question.
II need to know how to target market. How to express the value of wholistic farming at the local level. 
Pasture based land restoration. Carbon sequestering with mob grazing. How to list the benefits to 
land owners of having cattle on their land to secure leases of their property at little or no cost, and 
get cattle to put on these leases.



More	  Maine	  Meat	  Survey	   36	  

	  

	   	  

Need to be able to logistically hire someone to manage the farm or be able to afford one of us to quit 
our own full-time job off the farm.
Ways and money to promote Maine raised meat. 
One of our potential customers wants meat Certified Humanely Raised. Little information was 
available and cost was expensive.
grants for disabled beef farmers
We need more information for help with grants and loans for small farms.  It is very frustrating to 
keep getting passed over for these things due to the larger farms getting all the help.  It is very hard 
to keep a small farm going that promotes locally raised beef and pork when there are not a lot of help 
given to the small farms.
Getting feed at a good price, licensing to process my own animals, and a local grown campane 
simular to that of Washington State
As having no available laborers or $ to pay any, how would the state propose assisting us in that?
Where is the market for certified organic pasture raised?
Regulations on processors, and regulations that restrict small producers from access to markets are 
the biggest hurdle.  Producers by and large ignore the regulatory process to their own detriment.  
USDA and FDA regulations on in state sold food is unconstitutional, but the state doesn't recognize 
More customers.
We would like to take part in a live grading class. Also, a class on feeding beef on grass /hay alone in 
Maine. Sooo much research that is found on the computer is from other regions of the US. It makes it 
hard to compare to our seasons and grass types.
I do not want to increase the number of animals marketed.
My problem are: not enough barn space, hay is expensive, price of feeder goats.
general information will be needed to start herd
Help with making a farm-animal-production business plan so that we could contemplate growing our 
operation to the next phase.
Would like to feed a Maine grown grain ration.  Can not find a price close to what I am currently 
paying, within a reasonable driving distance. Have contacted restaurants that use lamb, they have no 
interest in goat. Need to have better marketing for restaurants.
more workshops / training on total forage based sheep/lamb production systems
I need a better way to market our meat. I am open to most suggestions, and can accommodate, but I 
need consumers, either private or corporate, to find me!
Slaughterhouses for alpacas, since most in my area that I contacted never got back to me.
Someone who would come to my farm to pick up animals to bring to the slaughterhouse, and the 
ability to sell meat from the slaughterhouse. I don't have the ability to bring animals to the 
slaughterhouse myself, nor do I have storage facilities for meat.
Direct marketing exposure and how to grow direct markets.
Local markets or farm stands interested in carrying retail beef and lamb. Year-round market outlets.
Sources for local, non GMO grain blends, and sources for good quality hay at a reasonable price.
Sources for stud animals would help me decide to do a breeding program for cows and hogs
Education for lamb consumption and more processing availability.
I would raise more meat animals if it wasn't such a problem getting them slaughtered when I need to.
Seriously, how crazy is it that I, and everyone else, have to make appointments a year or more in 
advance?
is there more pasture availiable or info for feeder lot process for sheep. How to market dairy and 
meat to restaurant/hospital etc.. list of stores/restaurant who are looking for local meat dairy items. 
How to present products to customers for retail.
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programs about economical feeding of livestock, and growing feed for livestock.
Cheaper high quality feed and more of it. When I start to grow animals a bail od hay was $1 now its 
$3.50 to $7 per bail a bag of grain 6 or 7 now 12 to 16 a 50lb bag
Where I can   get more information to sell my meat at other than private or the farmers market, have 
been looking on different web sites, asking other farmers. Also looking into co ops
The time I spend handling the product is an area I need to address. I need to look into a more 
efficient system for storage and distribution.
The thing is the slaughter house has so much control over the finished look and quality that is where 
the farmer has the least control--some or maybe all the houses we have used also sell there own line 
of beef and there is incentive to do a great job on there own meat --not so much so on ours . We 
need more slaughters --more compatition for our b
Have expanded the pasture for spring,summer and fall grazing. Need more hay land for feed.
we are a cow/calf farm who sells our calves either at weaning time or as yearling to be fininsed by 
another farm
We are being paid under market prices for these feeder calves because of lack of any compition
Information to increase our received price per pound to national rates. Currently we are receiving 10 
to 20 percent behind national feeder prices
more pasture land as we finish with high quality pasture land.


