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cattle producer lies with the services
developed by the CAB Program and
the American Angus Association to
help cattle producers identify and
add beef quality attributes to their
herds. These services include the
Sire Evaluation Program and the
Carcass Data Collection & Analysis
Service.

The CAB Program does not own
cattle or beef. Ownership lies solely
in the Certified Angus Beef trademark
and brand name, and only licensed
companies may use the Certified An-
gus Beef trademark. Program staff
focus on maintaining maximum
trademark integrity. Headquartered
in Wooster, Ohio, they also strive to
gain consumer loyalty for the Certi-
fied Angus Beef brand.

A cohesive team
The CAB Program and its divi-

sions focus on increasing demand for
Angus cattle and maintaining maxi-
mum Certified Angus Beef product
awareness and trademark integrity.
Their combined efforts help ensure
the Program’s success.

Packing Division — Certified An-
gus Beef product identification and
certification begins in 33 licensed
packing plants, where USDA graders
evaluate identified Angus-type cattle
for the CAB Program’s eight stringent
carcass specifications. Only carcasses
meeting all eight specifications earn
the Certified Angus Beef trademark.
The 33 licensed packers and 29 li-
censed fabricators then process ac-
ceptable carcasses into subprimals to
be sold to processors, exporters, dis-
tributors, restaurant chains and gro-
cery store chains. 

Value-Added Products Division
— Currently, 14 licensed processor/
manufacturers begin with fresh,
boxed Certified Angus Beef product
and minimally process it into value-
added products. These items enhance
the naturally juicy, classic beef flavor
of Certified Angus Beef product to offer
consumers great taste with added
convenience. The product line in-
cludes gourmet beef patties, frank-
furters, sausages, deli meats, barbecue
beef and heat-and-serve entrees.
These items provide an exciting av-
enue for future Program growth.

Retail Division — Retail staff as-
sist licensed retail stores with Certified
Angus Beef product promotions and
meat-department personnel training.
At the retail level Certified Angus Beef
product is offered to consumers by
more than 2,900 licensed U.S. gro-
cery stores. Many of these stores’ deli
and meat departments also offer val-
ue-added products.

Food Service Division — More
than 82 licensed foodservice distribu-

FFaaccttss  aabboouutt  tthhee  CCeerrttiiffiieedd  AAnngguuss  BBeeeeff  PPrrooggrraamm
It all began in the mid-70s when a

group of Angus producers decided to in-
crease demand for Angus cattle by pro-
viding consumers consistent, high-qual-
ity beef with superior taste. 

Today Certified Angus Beef ™ product

is available throughout the United States
and in more than 44 international desti-
nations. Licensee sales reached a total of
330 million pounds (lb.) in fiscal 1997 —
an average annual growth rate of 42%
during the past 10 years.

At this growth rate, the Program’s
expanding focus on supply develop-
ment helps ensure product availability
far into the next century (see “Supply
development efforts expanded,” page
26). Your opportunity as a commercial
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tors custom-cut subprimals into steaks
and roasts for use by more than 2,300
U.S. restaurants, hotels and resorts li-
censed to promote Certified Angus Beef
product. Value-added products are al-
so available at the foodservice level. As
for promotions, foodservice staff work
with licensed distributors and restau-
rants to promote the Certified Angus
Beef brand.

International Division — The in-
ternational division encompasses both
foodservice and retail on an interna-
tional level. The Certified Angus Beef
brand is available in more than 44 in-
ternational destinations, including
Japan, Canada, Mexico, Guam and
the Bahamas. Through licensed dis-
tributor, restaurant and retailer pro-
motions, staff strive to increase brand
recognition around the globe.

Marketing Services Division —
The marketing services division pro-
vides marketing direction to each

CAB Program division by developing
and coordinating point-of-purchase, ed-
ucational and promotional resources and
activities for licensees.

Public Relations Division — Public
relations staff strive to increase industry
and consumer awareness through news
releases, media relations, publications,
the Internet and consumer-oriented
promotions.

Trademark Compliance Division
— This division records all Certified An-
gus Beef product sales and purchases,
corrects trademark violations and main-
tains licensee compliance.

Information Systems Division —
The information systems division pro-
vides CAB Program employees with
computer hardware, software and sup-
port to enhance their productivity and

decision making.
Additionally, the packer/feeder pro-

grams, producer information and proge-
ny tests for carcass merit divisions of
supply development focus on working
with producers to increase the number
of Angus-type cattle meeting Certified
Angus Beef specifications.

CERT IF IED ANGUS
BEEF  PROGRAM

206 Riffel Rd., Wooster, OH  44691
phone: (330) 345-2333 

fax: (330) 345-0808

EExxeeccuuttiivvee  DDiirreeccttoorr — Louis “Mick”
Colvin

AAsssstt..  EExxeeccuuttiivvee  DDiirreeccttoorrss  ——
Larry Corah, Brent Eichar and
Tracey Erickson

DDIIVVIISSIIOONNSS
FFoooodd  SSeerrvviiccee  —— Bill Wylie, 
assistant. director 

IInntteerrnnaattiioonnaall  ——  Rebecca Thomas, 
director

MMaarrkkeettiinngg  SSeerrvviicceess  ——  Lori Stickley, 
director

PPuubblliicc  RReellaattiioonnss  —— Dena Krumwide,
communications manager 

IInnffoorrmmaattiioonn  SSyysstteemmss  ——  David Shock,
director

PPaacckkiinngg  ——  Chad Stine, director
RReettaaiill  ——  George Romig, director
TTrraaddeemmaarrkk  CCoommpplliiaannccee  ——  Amanda
Worcester, director

VVaalluuee--AAddddeedd  PPrroodduuccttss  ——  Russ Johnson,
specialist 

Product Utilization Specialist — 
Chris Beck

SSHHIIPPPPIINNGG  DDEEPPAARRTTMMEENNTT
phone: 1-800-725-2333

fax: (330) 345-0803

SSUUPPPPLLYY  DDEEVVEELLOOPPMMEENNTT  TTEEAAMM
CCaarrccaassss  DDaattaa  SSeerrvviicceess  ——  Rod
Schoenbine, coordinator; Christy
Johnson, supply development assis-
tant

PPrrooggeennyy  TTeessttss  ffoorr  CCaarrccaassss  MMeerriitt  DDiivvii--
ssiioonn  ——  Ron Bolze, director, 1380
County Rd. 1, Colby, KS  6770;
phone: (785) 462-6404; fax: (785)
462-6789
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