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We want to start by saying how grateful we are, 
now more than ever, for the certainty that the 
food we count on for the nourishment of our 
families continues to be produced every day by 
dedicated U.S. farmers and ranchers with the help 
of their veterinarians. As such, we commit to you 
that we will continue to operate the certification 
programs you rely on for premiums, and we will 
continue to improve and advance our services 
and markets. 

For years the work of the Dairy Quality Center 
(DQC) has been focused on the health and 
wellbeing of animals and people alike. As part 
of our continued commitment to educate, 
communicate, and advance the industry, we are 
excited to be relaunching our quarterly member 
newsletter under a new name – DQC Update. In 
DQC Update we will: 

• Keep you updated on happenings at the Dairy 
Quality Center, the Verified Premium Plus 
community, and our supply chain partners. 

• Provide information on the direction 
our supply chains are heading regarding 
traceability, transparency, and sustainability. 

• Focus on consumer demands in our industry, 
how we can best adapt to the challenges, 
and how we can take advantage of the 
opportunities created.

• Provide information and education on farm 
practices that can help continuously improve 

animal health and wellness, worker safety and 
wellbeing, and sustainability. 

In the next few issues we will also provide key 
learnings from consumer research conducted in 
2019 that include:

• Factors consumers prioritize when purchasing 
food.

• Who consumers trust most in the food supply 
chain.

• Where consumers place responsibility for food 
safety.

• Whether or not consumers connect animal 
health with their own health or the quality or 
safety of food they eat.

• How consumers feel about the use of 
antibiotics on farm.

• And more!

We continue to look for ways to add value to our 
customers and to provide information, education, 
updates on enhancements, and opportunities 
with our programs. We’ll also be launching a 
new website soon, www.dairyqualitycenter.com. 
Watch for it to go live!

Working together with our customers provides 
tremendous opportunity for our programs to 
reach new heights in the years ahead as we 
address the ever-evolving consumer preferences 
and capitalize on the changing markets. We’re 
excited to explore that future with our partners.

645K+ cows 
145+ dairies

100+ certifying 
veterinarians
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Dairy Cull Cows - Critical Contributors to Beef Supply Chain &  
Consumer Demand
Americans’ love affair with the hamburger 
continues. We consume approximately 50 
billion hamburgers a year, according to 
VinePair. This number sounds staggering, 
but it’s not surprising when you consider the 
number of fast food chains across America. 
What most people may not realize, is how 
important dairy farmers are to that beef 
supply chain and the entire beef complex, 
including trim, whole cuts, leather, etc.  

All dairy cows will at some point in their 
lives have a career change and be culled, 
transported, and harvested for beef. A 
majority of that beef will find its way 
into ground meat that goes to fast food 
restaurants, as well as supermarkets. 
However, depending on the market value, 
over 40% of the meat may end up in whole 
muscle cuts like tenderloins, ribs, rib eyes, 
and corned beef used in deli meats that 
are sold to food service. Some of these cuts 
actually have more value than those from a 
fed steer. Demand for lean trim increases as 
the ground beef market grows. According 
to Trevor Caviness of Caviness Beef Packers, 
approximately 60%-65% of ground beef 
raw material in the U.S. burger supply chain 
comes from lean cow trim.  

For both farmers and packers to extract 
the most value out of the cull cow it is 
essential that the cow is in good body 
condition. For dairy cows, the ideal body 

condition score for a market cow, and DQC’s 
recommendation, is 3. Overly thin cows with 
very little meat are not desirable, but neither 
are overly fat cows because the packer will 
need to remove much of the fat. As such, 
the culling timing and process are important 
factors in providing maximum value and 
high-quality beef. Culling timing and 
process are also components in reducing 

Did You Know: You Have 
a Major Role in Building 
Consumer Trust in Food! 

According to a quantitative nationwide 
consumer research survey conducted 
January 2019 across 1,005 respondents:

• 73% of consumers have greater trust in 
food from animals when they know how 
the animals were raised. 

• Regarding food safety,  39%  of 
consumers believe the farmer is most 
responsible, followed by the processing 
plant at 25%.

• 51% of consumers are most likely to 
trust themselves in the food supply 
chain, followed by farmers at 19%, and 
government inspectors at 13%.

animals still coming in with lameness, 
bruising, or they have “fiery fat.” There is 
room for improvement. Caviness says, 
“We typically see an average around 
2.5% condemnation rates with dairy cull 
cows, but with VPP program participants, 
we see 1.8%-2.0%.” Today, consumer 
confidence is a key factor in protecting 
our animal protein market. Reassuring 
consumers that dairy animals and their 
environments are well cared for helps 
build this confidence.

Given the importance of cull cows, DQC 
continues to grow and enhance our 
Verified Premium Plus (VPP) program 
in the dairy beef supply chain. VPP is 
one of the only programs of its kind 
that is focused on certification and 
traceability of on-farm practices that 
improve the health and condition of 
cull cows entering the beef value chain. 
Over the past 5 years, due to a focus on 
quality farm management practices, 
the VPP program has captured more 
than $8 million in premiums on more 
than 500,000 head of animals. Still, 
opportunities exist for us at DQC to 
further enhance beef quality and safety, 
and put more dollars in producers’ 
pockets for doing the right things. 
Watch for more on this in our Summer 
newsletter, when we address culling 
decisions and practices. 

“...60%-65% of ground beef raw 
material in the U.S. burger supply 
chain comes from lean cow trim.”

the chances a cow will be condemned at 
the packing plant. Other key areas to watch 
out for as dairies cull and transport cows to 
harvest are bruising, drug residue, health 
status, stress, and injury. One of the most 
important things you can do as a producer 
is market your animals when their health 
condition is optimal. This will help with 
sustainability and leave the consumer with 
peace of mind. 

Even though you can’t always control when 
an animal must be culled, you can control 
their welfare during on-farm handling and 
transportation. Producers should consider 
whether the animal is fit for transportation 
first, then take necessary measures to 
ensure their safety during transportation. 
DQC packing partners have experienced 


