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Misconceptions Surrounding the Beef Industry 
 
             Hello I’m Taydem Mitzner, a 7th generation rancher. I help my family with our ranch in northwest 
Kansas. Today I’m going to be talking about the misconceptions of beef labeling, importing and exporting 
and why I think it is important to start labeling beef products.  
 

According to the United States Department of Agriculture (USDA), Country of Origin Labeling 
(COOL) is a consumer labeling law that requires most grocery stores and supermarkets to identify the 
country of origin on certain foods referred to as “covered commodities”. The 2002 and 2008 Farm Bills 
and the 2016 Consolidated Appropriations Act amended the Agricultural Marketing Act of 1946 to require 
retailers to notify their customers of the country of origin of muscle cuts and ground lamb, chicken, goat, 
wild and farm-raised fish and shellfish, perishable agricultural commodities, peanuts, pecans, ginseng, 
and macadamia nuts.  
 

Do you ever go to the store, look at the labels, and wonder where the beef on the shelf is from? In 
2015 the law that required COOL was repealed for beef products. Information found at 
ProtectTheHarvest.org and USDA states that the United States imports about 3 billion pounds of beef per 
year. The majority of beef imports come from Canada, New Zealand, Brazil, Mexico, Uruguay, Nicaragua 
and Australia. The U.S. also imports about 2 million head of feeder and fed cattle from both Mexico and 
Canada that are processed in U.S. packing plants each year. The foreign meat is delivered to U.S. 
processing plants where it is repackaged. Once at a U.S. packing plant the foreign label is removed, the 
meat is placed in new packaging and then stamped with a new “Product of the U.S.A.” label. In addition to 
re-labeling meat processed in foreign countries, with the repeal of COOL meatpackers can now put a 
“Product of U.S.A.” label on all meat produced from cattle raised in a foreign country and then shipped to 
and processed in the United States. Therefore, even if there is a “Product of U.S.A.” label on a package of 
beef, American consumers have had no way of knowing if their beef is produced in the United States 
under USDA guidelines or in a foreign country. I’m not saying that importing is bad, I know that to export 
you have to import, I understand importing is an important piece of the trade agreement. I also think that 
labeling would be an important piece of  importing and exporting.  
 
Importing is a very important asset to the U.S. The U.S is the 4th largest beef exporting country and the 
largest beef importing country. Beef exports occasionally exceed the quantity of beef imports. Most 
often,  the value of beef exports exceed the imports making the U.S a net exporter in value terms. “Beef 
exports add value by increasing the quantity of total beef sales allowing the U.S to sell more beef to more 
places,” said Derrell Peel, Oklahoma State University Cooperative Extension livestock marketing 
specialist. ”Also, beef exports add value by selling beef at higher prices.” 
 

According to a 2017 poll taken by the Consumer Federation of America, 89% of Americans 
favored Country Of Origin Labels on meat. Most U.S. consumers would choose U.S. beef over beef from 
other countries if given the choice. This is why I feel the labeling of beef is important. The beef from 
imported cattle, under current regulations, can be labeled as “Products of U.S.A.” simply because it was 
processed here, just as foreign beef products that go through a U.S. processing plant can. Therefore, I 
feel that the removal of COOL and the improper labeling of beef products puts U.S beef producers at an 
unmistakable disadvantage. 

 



I hope what I have said has given you a better understanding and a new perspective on imports, 
exports, and labeling. Thank you for reading. Have a nice day!  


