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1. Balancing act 
As ever, life in the international pig meat market remains something 

of a ‘balancing act’ and this was certainly the experience of Danish 

pig producers in the first six months of this year.

Against a background of declining pig supplies across the EU, it was 

expected that prices would show a decisive upward movement.  

Although prices did show modest improvement, the anticipated rises 

did not materialise. However, feed costs, which account for around 

65-70% of the overall ‘cost of production’, remained stable and the 

latest indications are that cereal prices will remain on a downward 

trend as good harvest prospects are reported in many of the world’s 

key producing regions.

Total Danish pig production showed a small increase but exports of 

weaners from Denmark continued to rise, reaching 4.3m head in the 

first five months of the year, compared to 3.9m head in the same 

period in 2013. Germany remained the main export destination 

but sales to Poland, Italy and the Netherlands showed significant 

increases.

Higher export of weaners continued to put pressure on the avail-

ability of pigs for slaughter in Denmark. Pig slaughterings fell 7.6m 

head in January to May this year, compared to 7.7m head last year.

The industry continued to highlight the distorting effects of burden-

some environmental legislation, which placed Danish producers of 

finished pigs at a competitive disadvantage to their main EU com-

petitors.

The prospect of further reduction of domestic slaughter capacity 

remains. Danish Crown announced a programme to rationalise their 

sow slaughtering by closing production at Sæby and centralizing 

all sow slaughter in Jutland at Skærbæk. The slaughterhouse at 

Skærbæk slaughters 240,000 sows per year, while around 90,000 

are currently slaughtered at Sæby.

However, the company was happy to announce that a ‘rescue plan’ 

had been negotiated with the employees’ union and the Danish 

authorities to secure the future of the slaughterhouse at Rønne on 

the island of Bornholm for a further five years.

The ban on all exports of EU pig meat to Russia, following the 

discovery of African Swine Fever in wild boars in two EU Member 

States, Poland and Latvia in early 2014, had a depressing effect on 

pig prices in the EU. Although the price of loins and legs remained 

relatively unscathed, the price of shoulders, collars, fats and trim, for 

which there had traditionally been a good demand from the meat 

processing industry in Russia, was virtually halved  in price in the 

weeks following the ban.

http://www.danishcrown.dk/News-and-Press/News/Danish-Crown-rationalises-sow-slaughterings.aspx
http://www.danishcrown.dk/News-and-Press/News/Rescue-plan-in-place-for-slaughterhouse-on-Bornholm.aspx
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Balancing act continued
However, Danish and other EU pig meat was 

in good demand on most Asian markets, as 

the spread of Porcine Epidemic Diarrhoea 

Virus (PEDv) in US and Japanese pig herds 

reduced the availability of pig meat for 

those markets.

Following the much publicised Welfare 

Summit in March, the Food Minister Dan 

Jørgensen recently published a more detailed  

’action plan’ for how welfare in pig produc-

tion can be further improved, across a wide 

range of areas including reduction in levels 

of piglet mortality, free farrowing for sows, 

castration of piglets without anaesthetic 

and tail docking.

DAFC supports the Minister’s vision for animal  

welfare of the future, which , in many respects, 

it regards as a natural continuation of the  

work pig producers are already engaged in.

”There is nobody more interested in healthy  

pigs than us.” said Erik Larsen, Chairman of 

the Pig Research Centre. ”We have been 

working on reducing piglet mortality for 

years, so the action plan is fully in line with 

the work we are already engaged in. Pig 

producers are, of course, very interested in 

the survival of as many pigs as possible, as it 

makes good business sense.”

The ’action plan’ sets out how, by 2018, 

alternatives will have been found to castra- 

tion without anaesthetic. Castration is cur-

rently necessary because meat from non-

castrated pigs often gives off ‘boar taint’, an 

unpleasant odour. 

”We are, of course, totally dependent on  

the fact that the meat products we supply 

are of a high quality, are tasty and consistent.  

This is the reason why we are currently 

forced to castrate entire males. We have 

been searching for alternatives to castration 

for a long time, so to believe that we can 

solve the problem tomorrow or next year 

is unrealistic. We have, therefore, agreed 

with the minister that we will work towards 

avoiding castration without anaesthetic as 

quickly as possible,” 

At the moment, many Danish pig producers 

dock their piglets’ tails in order to prevent 

tail biting.  

”Like a range of other issues in modern pig 

production, tail biting is among the most 

complex. We see tail biting among conven-

tionally reared pigs as well as free-range 

and organic pigs.  The best way to prevent 

tail biting is by docking the end of the 

piglet’s tail. The industry has not yet found 

a better solution than docking so the Food 

Minister’s statement that we must continue 

to focus on the tail biting issue has our full 

support,” says Erik Larsen.

A recent episode of Channel 4’s ‘Food 

Unwrapped’ included filming in the Danish 

Crown abattoir at Horsens, to illustrate the 

background to the long-standing presence  

of Danish bacon on the UK market. It 

featured, British pig farming champion, 

Jimmy Doherty joining a ‘factory tour’ in the 

company of site manager, Per Larsen. The 

tour included all facets of production from 

the lairage, carcase dressing, cutting and 

bacon curing. It presented a positive picture 

of modern pig meat production, with a 

strong emphasis on the efficiencies, hygiene 

and the automation of today’s systems. 

The coverage was generally light-hearted in 

keeping with the tone of the programme.

The last sequence showed Danish Crown’s 

Agnete Poulsen talking to a group of school 

children in the visitors gallery, also mention-

ing that the Horsens plant receives 25,000 

visitors per year. This clearly demonstrated 

the willingness of the Danish industry to 

‘open its doors’ to the outside world.

Erik Larsen

Jimmy Doherty

http://www.channel4.com/programmes/food-unwrapped/4od#3726053
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Pig breeding and genetics are the foundation of any successful pig 

producing enterprise. This includes the purchasing of high quality 

‘replacement gilts’, with a range of desirable traits such as feed  

efficiency, growth rates and other quality parameters, to replace 

their older peers as they reach the end of their breeding lives. As 

artificial insemination has now replaced traditional methods of 

reproduction, the purchase of top quality boar semen is also a vital 

part of ensuring the genetic progress of the herd. 

A group of leading UK farming journalists accepted a recent invitation 

from DanAvl to see Denmark’s national pig breeding organisation in 

action at first hand.

Team Manager, Søren Bendtsen, explained that DanAvl is a separate 

operating division of the Danish Pig Research Centre. It has traditio-

nally managed a breeding programme for the domestic industry 

but, in recent years, the organisation has been spreading its wings 

and is now rapidly developing its presence on the global stage.

DanAvl is responsible for the detailed programme of selection and 

testing of genetics. The system is currently based on three major 

breeds. A DanAvl ‘hybrid’ sow is produced from a cross between 

purebred Landrace and Yorkshire sows. This ‘hybrid’ is then crossed 

with a DanBred boar, producing animals which are then sold on to 

commercial producers. The system plays a major role in underpinning 

the quality of Danish pig meat as well and, as the vast majority of 

Danish producers purchase DanAvl replacement gilts and boar  

semen, it ensures great consistency in the pigs arriving for slaughter 

at Danish abattoirs.

The Nucleus herds, at the top of the breeding pyramid, are respon-

sible for creating the original genetic material – breeding animals 

and boars for the AI stations. Multipliers then develop breeding 

animals for commercial production. All these farms are subject to a 

detailed contract with DanAvl. 

A unique feature of the DanAvl system is its transparency, as all test 

results are put it into the public domain, so both the multiplying 

herds and commercial producers are able to chose their animals on 

the basis of this information. This facility is seldom available for pro-

ducers buying from most other breeding companies internationally.

DanAvl has been developing its distributor network in the EU, Asia, 

US and Russia. The sale of DanAvl genetics outside Denmark was 

kick-started following the release of results from an independently 

conducted test (‘Warentest’) in Germany in 2008, on a range of 

breeding pigs available to German producers. The DanAvl animals 

achieved outstanding results across a range of KPIs, especially litter 

size and feed conversion. Danish sows are now weaning 30 pigs per 

2. A breed apart

http://www.danavl.com/
http://www.pigresearchcentre.dk/
http://www.danavl.com/News/Warentests.aspx
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A breed apart continued
year on average – and many achieving 35 per year. The royalties 

from sale of DanAvl genetics are now providing a significant new 

income stream to support the research and development pro-

grammes of the Danish Pig Research Centre.

DanAvl Chief Scientist, Birgitte Ask, also explained the progress being 

made in selecting the best animals by the increasing use of ‘genomic 

testing’. Traditionally, breeding selection has been made on the basis 

of ‘phenotypes’ or observable characteristics of the animals being 

tested. The use of more sophisticated testing of ‘genotypes’ allows 

much greater precision and is set to revolutionise the whole process 

of breeding selection.

The group also visited one of Denmark’s leading nucleus herds, 

Rønshauge A/S . This highly succesful breeding centre, with 2,000 sows, 

is a family business run by Per Kring and his son Mads, near Fredericia 

in southern Jutland. The original business was built on supplying 

multiplying herds in Denmark but the company now derives 80% 

of its turnover from the sale of breeding animals to international 

markets.

The group also met pig producer, Tom Oestrup, who produces pigs 

at Bækgaarden, near Odense on the island of Fyn. Tom has 700 

sows and uses DanAvl genetics, with outstanding results, currently 

achieving 35 weaned pigs per sow year and looking for further im-

provements in the future. He attributes his success equally to both  

high quality genetics and the excellent management skills of his 

dedicated and motivated workforce.

Pigs might fly? 

The following titles were represented on the DanAvl press visit in June.

•  Farmers Weekly

•  Meat Management 

•  Pig World

•  Pig Progress 

•  The Pig Site

•  Whole Hog 

Watch this space!

Mads Kring and his Production Manager Kim Knudsen

http://www.roenshauge.dk/2_index.html
http://www.fwi.co.uk/
http://meatmanagement.com/
http://www.pig-world.co.uk/
http://www.pigprogress.net/
http://www.thepigsite.com/
http://www.porkinfo.com/


Pig Industry Matters / June/July 20146

3. Taking precautions 
Any discussion about the global market for pig meat in recent 

months has been prefaced by consideration of its vulnerability to 

outbreaks of pig diseases. 

African Swine Fever (ASF), a highly contagious disease of domestic 

and wild pigs, of all breeds and ages, has traditionally been endemic 

on the African continent, with 27 countries reporting the presence 

of ASF since 2005. A new outbreak was reported in Russia in 2007 

and the disease has subsequently spread widely within the Russian 

continent – latterly to two EU Member States, Poland and Lithu-

ania, where it was detected in the wild boar population. ASF has 

had significant effects on the domestic pig industry in Russia due 

to widespread slaughter of healthy animals in attempts to limit its 

spread.

The discovery of ASF in Poland and Lithuania led to a ban on all 

exports of EU pig meat to Russia, where the meat industry had been 

major purchasers of Collars, shoulders, fat and trimmings.

The spread of the porcine epidemic diarrhoea virus (PEDv) in North 

America during the last year, and more recently in SE Asia, will have 

a material effect on pork supplies. EU pig meat exporters have 

enjoyed a good market in Asia this year and there is no doubt that 

declining availability of pigs and the US and Japan, in particular, has 

been a factor here.

As  Denmark is a major pig meat exporter, it is vital that all necessary 

precautions are taken to prevent any new pig disease entering the 

country. ASF has never been reported in Denmark. Strict biosecurity, 

both internal and external, has a long tradition in Denmark due to 

the widespread use of high health ‘Specific Pathogen Free’ (SPF) 

pigs by Danish farmers. The SPF programme was launched in 1971 

and today over 3,000 herds have ‘SPF status’ and around 75% of 

sows are derived from the closely controlled SPF system.

Although internal biosecurity procedures are robust, an ASF risk is 

clearly posed by the large transport of live pigs to Poland and the 

Baltic area. In addition, it is estimated that around a third of the 

labour on Danish pig farms is from Eastern Europe, Ukraine and Russia.  

The spread of ASF in the large wild boar populations in these areas 

also represents a hazard.

Denmark’s strict security measures remain rigorously in place and 

everyone involved in Denmark’s pig industry is under no illusions 

about their importance. Spearheading Denmark’s counteraction 

against ASF is Dr Bent Nielsen, Head of Health & Diagnostics at 

the Danish Agriculture and Food Council. He and his team held a 

nationwide “roadshow” during May targeted at the pig industry at 

large to ensure that everything possible is being done to keep ASF 

out of Denmark.  
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Taking precautions continued
“Wild boars are scavengers, which is a major problem when trying 

to control the ASF virus.” says Bent Nielsen. “The risk of contagion 

is particularly high at this time of year because infected wild boar 

carcasses, which have lain frozen in Central and Eastern European 

forests over the winter, have now thawed and are consumed by 

new wild boar populations. The virus is thus spread further afield.” 

The latest outbreak of ASF in Poland has increased Denmark’s 

vigilance. Not only is Poland geographically close to Denmark, but 

10 million live pigs are exported to central and eastern Europe every 

year, 30 per cent by Polish and Baltic vehicles.  More specifically, 2.5 

million weaners are exported to Poland annually – 27% of the total 

10 million exported weaners. 

“We have invested heavily in wash and disinfection stations at strategic  

border areas,” says Bent Nielsen. “Last year, over 22,000 transport 

vehicles passed through the five Danish stations and were processed  

by our highly trained staff. All drivers’ boots are disinfected and drivers 

of trucks heading directly for Danish farms are equipped with boots 

and protective clothes in a sealed bag. Every driver receives a leaflet 

on ASF and its prevention, which is printed in five languages. In ad-

dition, we recently introduced a new piece of legislation which gives 

Denmark’s veterinary authorities the right to inspect all trucks to 

check that they are compliant with our high standards.”  

Summer brings additional concerns for Bent Nielsen and his team 

at DAFC. 

“As ASF is prevalent in Sardinia, we advise everyone involved in 

Denmark’s pig industry not to holiday in this area but if they do, to 

avoid all contact with pork products. Last year, 105 Sardinian pig 

farmers experienced an outbreak of ASF and nine wild boars were 

found dead. The problem we are facing is that ASF can survive in 

meat for years. We have also warned people who like to hunt in 

infected areas to be particularly vigilant and wash and disinfect their 

clothes, footwear and equipment when they return from a hunt.”   

“We’re fighting a tough battle, but I’m confident that with the controls 

that we have in place, by monitoring the movement of lorries and 

through our wash and disinfection stations, we will ensure that ASF 

will not enter Denmark.”
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Calls for more joint action to face the mounting challenges posed 

by the threat of antimicrobial resistance (AMR) were made at the 

recent international meeting at The Hague, under the auspices of 

the World Health Organisation (WHO) and the World Organisation 

for Animal Health (OIE). 

The declaration called for adoption of OIE intergovernmental  

standards for use of antibiotics for both human and veterinary medi- 

cines in the following areas:

•  good veterinary governance

•  prudent use of antimicrobials

•  data collection

•  safety of international trade.

A number of EU Member states, including Sweden and France, had 

made similar calls for joint action at EU level.

Prime Minister David Cameron supported the WHO/OIE initiative  

and announced a new independent review ‘to explore the economic  

issues surrounding antimicrobial resistance’ – including a plan to  

accelerate the development of new generations of antibiotics.

The Biotechnology and Biological Sciences Research Council (BBSRC)  

announced a new research programme, backed by eight government 

bodies and the Wellcome Trust, to tackle AMR ‘on all fronts’.

Best practice for responsible use of antibiotics in livestock here is en-

shrined in the RUMA Codes of Practice (Responsible Use of Medicines  

in Agriculture Alliance ). A revision of all the Red Tractor Farm  

Standards will come into force in October. As outlined in a recent  

RT document ‘What has changed’, there will be a requirement for 

all pig producers to record all antibiotic medicines used on the farm, 

and the data must be reviewed on an annual basis. 

The House of Commons Science and Technology Committee 

joined the calls for further action to end “unnecessary use of anti-

biotics in healthcare and farming”. Their report (para 55) included 

acknowledgement of the Danish ‘centrally co-ordinated’ recording 

of all medicine prescription and detailed on-farm usage (VETSTAT), 

which was introduced in the year 2000.

The Danish Veterinary and Food Administration announced further 

controls on the ‘group treatment’ of pigs for intestinal or respiratory  

diseases, where administering antibiotics in feed or water treats a 

group of pigs. This means that ‘group’ ‘metaphylactic’ treatment 

may only take place after a formal laboratory analysis has confirmed  

presence of, for example, diarrhoea and pneumonia in the herd. This 

is yet another initiative within the overall Danish strategy to discourage 

unnecessary use of antibiotic medicines for livestock.

4. AMR must be tackled

http://www.who.int/drugresistance/amr-consultation/en/
http://www.oie.int/for-the-media/press-releases/detail/article/joining-forces-against-antimicrobial-resistance/
http://www.globalmeatnews.com/Industry-Markets/Sweden-pushes-for-unity-on-EU-antibiotics-reforms/?utm_source=newsletter_daily&utm_medium=email&utm_campaign=Newsletter%2BDaily&c=zsGry1ilymARM5YqhgVrCg%3D%3D
http://www.pigprogress.net/Health-Diseases/Health/2014/6/France-wants-to-lower-antibiotic-use-in-livestock-1549678W/?cmpid=NLC%7Cpigprogress%7C2014-06-27%7CFrance_wants_to_lower_antibiotic_use_in_livestock
https://www.gov.uk/government/news/prime-minister-warns-of-global-threat-of-antibiotic-resistance
http://www.ruma.org.uk/index.html
http://assurance.redtractor.org.uk/rtassurance/schemes/standards/Standards_Version_3_October_2014.eb
http://assurance.redtractor.org.uk/rtassurance/schemes/standards/Standards_Version_3_October_2014.eb
http://assurance.redtractor.org.uk/resources/000/966/245/RT_Pigs_Jul14__web.pdf
http://www.parliament.uk/business/committees/committees-a-z/commons-select/science-and-technology-committee/news/report-amr/
http://www.publications.parliament.uk/pa/cm201415/cmselect/cmsctech/509/50905.htm#a13
http://www.icar.org/documents/aarhus_2013/Manuscripts/Dupont.pdf
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2014 may prove to be something of a water- 

shed in the UK grocery market as research 

points to the emergence of increasing num-

bers of more savvy and promiscuous food 

shoppers, according to a recent report from 

consultancy, ‘Shoppercentric’.

In the short term, the overall grocery market- 

place is described as ‘depressed’ by most 

pundits and is locked into a ‘price war’ , in 

which the discounters are emerging as clear 

winners. 

Data from Kantar Worldpanel suggests 

that Aldi and Lidl continue to dramatically 

outperform the market with growth rates 

of 35% and 22% respectively. Waitrose are 

performing well at the top end, Sainsbury 

and Asda are holding ground but Tesco and 

Morrisons are struggling to keep pace.

However, the market was largely taken 

aback by the news that Tesco CEO, David 

Clarke, would be leaving the company fol-

lowing a fresh profits warning.

•  BBC News

•  The Guardian 

•  The Grocer

•  Marketing

Aldi and Lidl are not just winning the numbers  

game, as, according to researchers YouGov, 

their ‘BrandIndex’ survey suggests that 

both are also trumping the majors in terms 

of public perception.

The recent news of a joint venture between 

Sainsbury and Netto won significant praise 

in the media, as it will allow Sainsbury exper- 

tise to help build the Netto presence in the 

rapidly growing discount sector without 

undermining Sainsbury’s own established 

brand values. 

•  Guardian

•  BBC

•  Telegraph

•  Marketing

•  Talking Retail

•  Grocer

•  Retail Week

  

Netto sold their UK business (193 stores) 

to Asda-Walmart in 2010 and they were 

all converted to the Asda fascia. The initial 

plan is to open 15 stores by the end of 2015  

and, if successful, the project will be rolled 

out further. 

A recent IGD (Institute of Grocery Distri-

bution) report ‘The next five years : how 

the grocery market will evolve’ suggests 

that there are some discernible longer term 

trends already in place in the UK grocery 

market. They forecast that the ‘convenience’  

format will increase its share from 21% to 

24%, ‘discounters’ will grow from 6% to 

11% and ‘online’ sales will double from 4% 

to 8%.

5. Trolley wars

http://www.thegrocer.co.uk/channels/supermarkets/consumers-increasing-shopping-around-for-groceries-study-finds/359305.article?redirCanon=1
http://www.foodmanufacture.co.uk/Business-News/Worst-grocery-spend-ever-over-past-two-months/?utm_source=newsletter_daily&utm_medium=email&utm_campaign=21-Jul-2014&c=PRNl53QCuPBayy8WkQ%2FzvA%3D%3D
http://www.marketingweek.co.uk/sectors/retail/is-a-price-message-the-answer-to-the-rise-of-the-discounters/4010440.article?cmpid=mwbreak_271729
http://us1.campaign-archive2.com/?u=784a049f749e7766f54489a70&id=f354a97462&e=97026f8c14
http://www.bbc.com/news/business-28397775
http://www.theguardian.com/business/2014/jul/21/tesco-ousts-philip-clarke-after-profit-warning?CMP=EMCNEWEML6619I2
http://www.thegrocer.co.uk/people/philip-clarke-to-depart-tesco-reaction/369653.article?utm_medium=email&utm_source=Newsletter&utm_campaign=4456898_Copy+of+%28AP%29+News+Update&dm_i=131K,2NIYQ,A3GZ3O,9P66M,1
http://www.marketingmagazine.co.uk/article/1304369/why-tescos-incoming-ceo-dave-lewis-return-brand-its-helpful-best?DCMP=EMC-CONMarketingDailyBulletin&bulletin=marketingdaily
https://yougov.co.uk/opi/
http://www.thegrocer.co.uk/channels/discounters/discounters-replace-waitrose-and-sainsburys-at-top-of-the-public-opinion-charts/369514.article
http://www.j-sainsbury.co.uk/media/latest-stories/2014/0620-netto-to-bring-scandinavian-flair-to-uk-discount-sector
http://www.theguardian.com/business/2014/jun/20/sainsburys-netto-deal-discount-supermarkets
http://www.bbc.com/news/business-27936705
http://www.telegraph.co.uk/finance/newsbysector/retailandconsumer/10913832/Sainsburys-to-enter-discount-sector-with-Netto-brand.html
http://www.marketingmagazine.co.uk/article/1299729/sainsburys-bringing-netto-brand-back-tackle-aldi-lidl-head?DCMP=EMC-CONMarketingDailyBulletin&bulletin=marketingdaily
http://www.talkingretail.com/category-news/supermarket/sainsburys-joint-venture-sees-netto-returning-uk/
http://www.thegrocer.co.uk/stores/property-and-planning/netto-and-sainsburys-pinpoint-where-they-want-15-trial-stores/359002.article?redirCanon=1
http://www.retail-week.com/comment/comment-is-the-netto-deal-a-gain-or-loss-for-sainsburys/5061574.article
http://www.igd.com/
http://www.igd.com/our-expertise/Retail/retail-outlook/21115/The-next-five-years-How-the-UK-grocery-market-will-evolve/
http://www.igd.com/our-expertise/Retail/retail-outlook/21115/The-next-five-years-How-the-UK-grocery-market-will-evolve/
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The ‘Meat Masterclass’ is a full week learning programme, specially 

tailored to the needs of junior and middle managers in the meat  

industry. The course is run by the Danish Agriculture and Food Council 

and participants are able to enjoy a varied programme in Denmark, 

during which they gain insights into the whole meat production 

chain. This year’s course took place during June.

Attendance on the course is open to participants nominated by the 

Danish companies in the UK, either young managers from their own 

companies or their customers’. The ‘Class of 2014’ included partici-

pants from Danish Crown, Direct Table and Tican and four customers 

– Cranswick, Farmer’s Boy, John’s Bacon and Russell Hume – with 

mixed working backgrounds – operations, trading, technical and 

sales and marketing.

“We learned about the good job the Danes are doing and this will 

encourage us to discuss the benefits of buying Danish pork and bacon 

with our customers,” said one of the participants. 

You could say that this is what the Meat Masterclass is all about: 

spreading information about Danish pig production and following 

the farm to fork trail in a pro-active and practical way.

The programme included a hands-on course in sausage-making  with 

Master Butcher and restaurant owner Peter Steen from Gourmandiet 

in Copenhagen , practical butchery training at the Danish Meat 

Trade College, a visit to Danish Crown’s slaughterhouse in Horsens, 

a farm visit and presentations on meat quality and ethical and 

sustainable pig production. 

“We learned more during the week than we can possibly talk about!”  

said another participant.

It was generally agreed that the two highlights of the week were the 

visit to Danish Crown’s slaughterhouse in Horsens (recently featured 

in Channel 4’s Food Unwrapped) and the visit to Niels Aage Arve’s 

farm in Jutland, which included his 350 freedom farrowing pens.  

Mr Arve pointed out that he invested beyond his requirements, 

which supported the participants’ view that “Denmark provides a 

benchmark for research, innovation and quality”. For a couple of the 

participants, this was their first ever visit to a pig farm. 

As for the visit to Horsens, the 11-strong group generally found the  

experience “overwhelming” – in terms of the size, statistics and 

technology. Although several of the participants mentioned that 

they would have liked to have visited the production floor itself, the 

overall experience impressed the majority. “Seeing Danish Crown was 

unbelievable with its eye-opening technology. They are a million 

miles ahead…”

6. A learning experience
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6. A learning experience
The week was packed with information, but there was still time for 

the participants (many of whom had never visited Denmark before) 

to get out and about and experience Danish culture at first hand. 

The Danish open sandwiches and hot-dogs proved particularly 

popular, which perhaps made up for the rhubarb purée served with 

the roast pork. A surprising and not altogether pleasing combination 

for some!   

The objective of the Masterclass had clearly been achieved when, 

during the closing presentations, one of the participants commented: 

“We need pork in the UK, we don’t produce enough and after this 

week’s experience, we genuinely feel that Denmark should be the 

preferred country of import.” 

The Meat Masterclass is now in its 9th year and DAFC UK Market 

Director, John Howard, is highly positive about the programme his 

organisation has developed “There is no better way of acquiring 

knowledge than through first hand experience and I hope that our 

programme provides a perfect ‘mix’ of theoretical knowledge from 

our own specialists and practical ‘hands on’ learning, combined with 

better appreciation of the unique Danish culture. Once again, we 

had a fantastic group, from a variety of backgrounds, who were 

keen to learn and gave us first-class feedback on their experiences 

during the week. Over the years, around 100 young managers have 

attended our course and I hope the experience gained in Denmark 

will have served them well in their careers in the meat industry”.


