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1. Steady as she goes... 
The latest pig census, undertaken in Denmark, indicated that pig 

production may have now stabilised. This follows results from 

previous censuses, which suggested that overall pig production may 

be in decline. The crucial figure, namely that of the total number of 

breeding pigs, actually showed a small increase on the previous year, 

but there was a drop recorded in the number of ‘maiden gilts’.

Data on the number of farms producing pigs in Denmark showed a  

continuing decline in 2012 to just over 4,000 units, as larger producers 

continued to increase their share of overall production. The number 

of farms producing pigs has declined by just under two-thirds in the 

last decade, but, over the same period, production has risen from 

just over 20 million to over 29 million pigs.

The industry is hopeful that a more ‘targeted’ approach to environ- 

mental and other legislation will allow the Danish food and farming  

industry to exploit its true potential on global markets. This emerged 

as a recommendation in a report (‘A New Start’), published by the 

Commission on Nature and Agriculture during April, with some 

recognition that overly strict and inflexible rules had damaged  

Denmark’s competitiveness, with little real benefit for the environ-

ment.

“If the Commission’s proposals are translated into new and modern 

environmental regulation, it will benefit Denmark as a whole,” said 

Lars Hvidtfeldt, Vice-Chairman, Danish Agriculture and Food Council. 

“We in agriculture are ready to increase production while also ensuring  

an improved environment. Denmark is an “El Dorado” when it comes  

to food production, and the way environmental legislation is currently 

constructed prevents us from exploiting the potential.” 

 

The industry is also examining the detail of the government’s new 

‘Environmental Technology Scheme’, providing grants for introduction  

of new technologies with demonstrable benefit in terms of a reduc-

tion of the environmental impact of production. If this support is  

taken up, it will provide a welcome boost to expansion of new, 

environmentally friendly pig finishing capacity in Denmark, and 

reduce the high levels of weaners currently exported for finishing in 

Germany, Poland and in other EU countries.
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UK pig prices broke through the 160p per kg barrier during May, 

having advanced around 10p per kg since March, bringing market 

returns close to the average cost of production. This was in marked 

contrast to price developments across the EU, where prices faltered. 

The return of more clement weather will hopefully encourage  

Europe’s pork aficionados, somewhat belatedly, to fire up the barbe-

cues for this summer.

As the frenetic media interest in ‘Horsegate’ appeared to subside, 

British farming interests set about promoting their products as the 

‘default position’ to all those who had concerns about the provenance  

and quality standards involved in producing their food.

BPEX announced details of a June campaign, using TV advertising 

on Channel 4 supported by other activity on social media. Once 

again, TV star Jimmy Doherty will be used to front up the ‘Give a 

fork about your pork’ theme, stressing the robust traceability  

offered by British pig meat.

Assured Food Standards announced a ‘banner campaign, making 

‘Trust the Tractor’ banners available for display in their fields. This 

activity will lead to further marketing initiatives later in the year.

The NFU will also be running a ‘#buybritish’ campaign, also making 

banners available to participating farms and also focusing on the 

traceability offered via British farm assurance schemes.

Farmers Weekly launched a campaign, entitled ‘Get Better, Get 

British’ to highlight the business case for NHS hospitals using fresh 

British produce and making a 20% saving over equivalent ‘imported 

produce’.

As part of their campaign to highlight ‘low’ pig welfare standards in  

indoor production, Compassion in World Farming took over a digital  

screen in the Westfield Shopping Centre in London recently, to stage  

a ‘Really Live Feed’. Twice daily, shoppers were able to use smart- 

phones to activate a feed machine on a farm in Buckinghamshire, 

which then scattered apples and other feed to the pigs outdoors 

– see this video.

2. Flying the flag

http://www.bpex.org.uk/downloads/302970/302887/Give%20a%20Fork%20Update.pdf
http://www.lovepork.co.uk/red-tractor-pork/give-a-fork-about-your-pork/
http://www.lovepork.co.uk/red-tractor-pork/give-a-fork-about-your-pork/
http://www.redtractor.org.uk/farmers-use-banners-to-get-involved-in-new-red-tractor-campaign?forumboardid=220&forumtopicid=220
http://www.nfuonline.com/news/latest-news/nfu-takes-buybritish-message-to-millions/
http://www.fwi.co.uk/articles/06/06/2013/139377/hospital-shows-imported-food-is-a-waste-of-money.htm#.UbcnKeCrM9F
http://www.fwi.co.uk/business/hospital-food-campaign/#.UbB5susmY0c
http://www.fwi.co.uk/business/hospital-food-campaign/#.UbB5susmY0c
http://www.ciwf.org.uk/
http://www.ciwf.org.uk/news/pig_farming/the_worlds_first_really_live_pig_feed.aspx
http://vimeo.com/59899287
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3. Chinese crackers
China’s largest meat processing organisation, Shuanghui International 

(Shineway), announced plans to acquire the US company, Smithfield 

Foods, in a deal purported to be worth $7.1 billion.

Smithfield Foods are the largest player in the US pig meat industry 

and the world’s largest pork processor. The company markets 

around 16 million pigs per annum and owns around 850,000 sows  

– over twice the size of the UK breeding herd.

Shuanghui International currently markets over 11 million pigs and 

has 20 “processing centers” in China, producing over 2.7 million 

tonnes of meat per annum.

The official press release outlined the rationale for the takeover, 

which will give Shuanghui better access to US pork to meet the 

burgeoning demand for pork products within China. The company 

have given undertakings to maintain the Smithfield Foods business 

in the US and use the close connections with their new partners 

to enhance the quality and safety processes within their Chinese 

operations.

Both parties hope to conclude the deal within the second half of 

2013, subject to final approval from shareholders and the US  

Committee on Foreign Investment in the United States.

These developments aroused significant curiosity in the UK press:

•	 BBC

•	 Daily Telegraph

•	 Guardian 

http://www.shuanghui-international.com/
http://www.shuanghui-international.com/
http://www.smithfieldfoods.com/
http://www.smithfieldfoods.com/
http://investors.smithfieldfoods.com/releasedetail.cfm?ReleaseID=767743
http://www.bbc.co.uk/news/business-22712637
http://www.telegraph.co.uk/finance/china-business/10088209/Shuanghuis-4.7bn-deal-to-buy-top-US-pig-producer-Smithfield-faces-national-security-scrutiny.html
http://www.guardian.co.uk/business/2013/may/29/smithfield-pork-shuanghui-chinese-takeover
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4. Moderation in all things
‘Moderation in all things’ was the overriding message from a June 

conference, ‘Sustaining the health of the nation – what role for red 

meat?’, hosted by EBLEX, BPEX and the Meat Trades Journal. Sadly 

this simple and common-sense message is often drowned out by 

many of the confusing, scaremongering headlines in the media, many 

of which have little scientific basis.  

Professor Peter Aggett, Chaiman of the SACN (Scientific Advisory 

Committee on Nutrition) ‘Iron working Group’, highlighted the major 

gaps in current understanding of nutrition and health, and called for 

further research on the impacts of both iron deficiency and excess, 

which may well have consequences for advice on optimum levels of 

meat consumption.

Dr Tara Garnett from the Food Climate Research Network, whilst 

acknowledging the important nutritional contribution of meat, put 

the case for ‘less but better’ meat consumption in order to develop 

a more sustainable food system.

Judy Buttriss of the BNF (British Nutrition Foundation) said that the 

lack of accuracy, balance and consistency in the media was causing 

confusion among consumers.

Philip Ridley, representing the Weston A. Price Foundation, pointed 

to the health benefits of many traditional diets, in which natural animal  

products played a substantial part, rather than a typical diet of today  

containing many highly refined and processed foods.

Dr Carrie Ruxton, a member of the Meat Advisory Panel, stressed 

that more needed to be done to stress the nutritional benefits that 

come from eating the recommended levels of red meat in order to 

tackle micronutrient deficiencies during various human life stages.

The Meat Advisory Panel recently published a report ‘Red meat 

and the seven ages of man’ to highlight the special dietary needs of  

infants and pre-school children, pre-pubescent children and teenagers,  

pregnant women and middle and older age groups.

http://www.meatinfo.co.uk/news/fullstory.php/aid/15666/Research_needed_on_iron_in_nutrition,_argues_SACN_group.html
http://www.sacn.gov.uk/
http://www.meatinfo.co.uk/news/fullstory.php/aid/15670/FCRN_calls_for_less_meat_consumption_plus_greater_efficiency.html
http://www.fcrn.org.uk/
http://www.meatinfo.co.uk/news/fullstory.php/aid/15665/BNF_points_to_consumer_confusion_over_meat_and_health.html
http://www.meatinfo.co.uk/news/fullstory.php/aid/15665/BNF_points_to_consumer_confusion_over_meat_and_health.html
http://www.meatinfo.co.uk/news/fullstory.php/aid/15667/Meat_important_to_nation_92s_health,_claims_nutrition_foundation.html
http://www.westonaprice.org/
http://www.meatinfo.co.uk/news/fullstory.php/aid/15669/Red_meat_important_to_diet,_says_specialist.html
http://meatandhealth.redmeatinfo.com/meat-the-experts/meat-advisory-panel-map
http://meatmatters.redmeatinfo.com/news/sevenstagesofman.aspx
http://meatmatters.redmeatinfo.com/news/sevenstagesofman.aspx
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5. Waste not, want not
The debate about food security, in a world where population growth

and increasing affluence is set to rise dramatically in the next decades,

has been prominent on the political agenda in recent years. Campaig- 

ning groups have tried to ensure that a reduction in consumption 

of meat and livestock products is a vital part of the solution. More 

recently, other policy areas, such as the adoption of new technolo-

gies, for example GM, and the need to reduce the very high levels 

of ‘food waste’ in developed countries has started to receive more 

prominent recognition.

A recent report published by the House of Commons International 

Development Committee, ‘Global Food Security’, called for more 

action to be taken to address high levels of ‘food waste’ as well as 

highlighting the case for moving towards more sustainable agricul-

tural production systems. As indicated by recent coverage in the 

Daily Mail, most media attention concerned the recommendation 

to reduce consumption of meat and dairy products.

A number of campaigning groups are now seeking to give more 

prominence to the benefits of eliminating unnecessary ‘food waste’. 

This includes pigs returning to their more traditional role in society 

in taking care of food scraps from our tables and eating up ‘left over’ 

food.

Helen Browning, CEO of the Soil Association, recently called for an 

‘adult’ discussion’ on the question of reintroducing Meat & Bone 

Meal into pig and poultry feeds. 

This traditional feeding practice for pigs and poultry was banned 

as part of the control measures introduced in the early days of the 

BSE crisis – not because of evidence of any disease risk for pigs and 

chickens but to prevent any possibility of ‘cross contamination’ with 

feed for cattle where a risk had been identified.

The EU recently gave approval ‘in principle’ to reintroduction of 

MBM to pig and poultry feed, providing the necessary production 

controls are observed and no ‘species to species’ feeding takes 

place. Understandably, there is much reluctance on the part of the 

industry itself to press ahead with reintroduction of MBM into the 

EU animal feed chain, due to a possible backlash from the media 

and consumers.

Tristram Stuart, a food writer and founder of the ‘Feeding the 5000’ 

campaign, recently launched a new initiative ‘The Pig Idea’ , calling 

for action to reintroduce the feeding of the significant quantities of 

edible foods to pigs which are currently sent to landfill sites.

http://www.parliament.uk/business/committees/committees-a-z/commons-select/international-development-committee/news/substantive-global-food-security-report-publication/
http://www.dailymail.co.uk/news/article-2335424/Eat-meat-face-food-shortage-Nannying-MPs-astonishing-warning-unhelpful-say-farmers.html
http://www.meatinfo.co.uk/news/fullstory.php/aid/15668/Reopen_meat_and_bone_meal_debate,_argues_organic_farmer.html
http://www.soilassociation.org/
http://www.feeding5k.org/
http://www.thepigidea.org/
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6. ‘Now, that’s what I call music’
A report in the Daily Mail, celebrating the 30th anniversary of the 

launch of Richard Branson’s highly successful record compilation 

business in 1983, revealed that a Danish Bacon poster produced in 

the 1920s was the inspiration behind the launch of the ‘Now, that’s 

what I call music’ brand. 

Worldwide sales of 100 million albums have been achieved since the 

launch and ‘Now 85’ is currently on sale, alongside a commemorative  

‘Now 30 Years’ edition.

The Danish Bacon cartoon poster was one of a series commissioned 

by the Danish Bacon Company from artist Lawson Wood and has 

now achieved something of a cult status… thanks, Richard.

http://www.dailymail.co.uk/femail/article-2325632/How-poster-Danish-bacon-savvy-record-company-exec-besotted-Richard-Branson-created-Britains-successful-record-compilation-brand.html

