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1. Challenges remain 

The April pig census in Denmark showed a 

modest 2% increase in overall pig numbers. 

The key figure, as an indicator of future pro- 

duction trends, is the size of the breeding 

herd, which was unchanged. However, the 

increase in the number of ‘maiden gilts’ 

offsetting the small decline in the numbers 

of older sows can usually be read as a sign 

of a fairly stable position for the immediate 

future.

The DAFC analysts recently revised down 

their future estimates of Danish pig prices. 

We will see higher prices in the next two 

quarters but it is not expected that prices 

will reach the previously anticipated levels. 

In the early months of 2014, prices were 

depressed following the closure of the  

Russian market to EU supplies. More recently, 

the decline in availability of pigs across 

the EU, coupled with the expectation of 

lower supplies of US pig meat onto global 

markets due to the losses resulting from the 

spread of the Porcine Epidemic Diarrhoea 

virus (PEDv), has restored confidence in the 

future marketplace.

In the first three months of 2014, pig 

slaughterings in Denmark were virtually 

unchanged from the previous year at 4.8 

million head. However this figure compared 

to 5.2 million in 2012 and 5.6 million head 

in 2011.

In the same period, weaner exports grew 

to 2.6 million head, compared to 2.3 million 

head in the previous two years. The steady 

growth in these exports has been largely due  

to the cost advantages enjoyed by German 

pig producers due to the rigid environmental 

rules in Denmark.

DAFC continued to exert pressure on their 

government to adopt a smarter and more 

targeted legislative approach, as opposed 

to one based on ‘over implementation’ of 

EU Directives.

In advance of the elections to the European 

Parliament, DAFC Political Director, Flemming  

Nør-Pedersen, highlighted several examples 

of ‘over implementation’ or gold-plating of 

the general requirements laid down by EU 

Directives. For example, he cites the much 

stricter controls on the spreading of slurry 

on the fields. 

“The Danish rules mean that Danish crops  

are fertilized at a less than optimum level  

and we estimate the net loss being some-

where between DKK 1.6 and 3.3 billion 

annually” says Mr Nør-Pedersen.

In addition, veterinary controls in the meat 

industry go significantly beyond the level 

required by EU rules.

“If the authorities in Denmark charged the 

minimum fees which the EU provides for, 

Danish companies’ meat inspection costs 

would be DKK 85 million less per year.”  

The manner in which the EU ‘cross-com-

pliance’ regulations are applied in Denmark 

exposes farmers to potentially double the 

sanctions applied in most other EU countries.  

These regulations mean that farms in receipt  

of subsidies or grants must comply with a  

number of requirements determined by the  

EU in respect of the environment, health 

and animal welfare or face the possibility 

of their entitlement to EU subsidies being 

withdrawn.

”In Denmark the authorities have allowed 

more regulations than necessary to be 

covered by these ‘cross-compliance’ regula-

tions. This means increased administrative 

burdens for farmers. Moreover, the risk of 

having farming subsidies withdrawn is far 

greater for Danish farms than for most of 

their fellow EU competitors.” concluded Mr 

Nør-Pedersen.

Other areas highlighted as contributing to 

additional costs for the Danish food and 

farming industries are the stricter limits on 

use of ammonia and chlorides which add to 

refrigeration costs for the food processing 

sector and a more restrictive interpretation 

of the Aquatic Zone and Habitat Directives, 

which places Danish livestock producers at 

a disadvantage to their competitors.

Source: Statistics Denmark

DAFC Political Director, Flemming Nør-Pedersen



Pig Industry Matters / May 20143

The biennial Pig & Poultry Fair at Stoneleigh provides a useful baro-

meter of confidence levels in the British pig industry. Most exhibitors 

and attendees at this year’s event confirmed that a more buoyant 

mood seemed to have returned to the beleaguered industry of a 

few years ago, as reported in a number of reports in the farming 

press:

•  Farmers Weekly

•  Farmers Guardian 

•  Pig Progress

BPEX launched a new strategy for their organisation’s activities for  

the period 2014 to 2018. The new strategy, entitled ‘Going for Growth’ 

has five main strands:

•  Helping the industry ‘close the gap’ with competitors – or narrow  

 the technical performance gap between English producers and  

 competitors

•  Protecting the environment – or help pig producers comply  

 with existing and emerging legislation and achieve recognition  

 for progress made in reducing environmental impact

•  Enhancing pig welfare – or help pig producers comply with  

 existing and emerging legislation and achieve recognition for  

 progress made in improving welfare

•  Encouraging safe and traceable pork – or help producers and  

 processors produce pork that continues to be safe and which  

 consumers can have confidence is fully traceable from farm to  

 finished product

•  Helping to sell more pork – or stimulate the demand for pork  

 through communication of the benefits of choosing pork and  

 securing and developing export markets.

BPEX also reported that exports of pig meat from the UK in March 

had reached the highest monthly total since 1998 – with Hong 

Kong and China accounting for much of the increase, despite only 

having been open to UK exports since mid-2012.

The recently published ‘BPEX Yearbook 2013 - 2014’ includes a full 

report on all the previous year’s activities and the ‘BPEX Pig Pocket-

book’ contains a wide range of statistics on the GB pig industry.

2. Going for growth
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3. Global outlook
“ Disease continues to be the focus of global pork markets” was the 

headline of the latest quarterly market report issued by Rabobank. 

The report predicted higher prices as the spread of the porcine  

epidemic diarrhoea virus (PEDv) in North America and SE Asia will 

have a material effect on pork supplies. Although PEDv appears to be  

tailing off in the US, the virus is spreading in Canada and Mexico and 

is impacting supplies in Japan, South Korea and Taiwan. Rabobank 

estimate that US pork production could decline by 6-7% during 

2014.

Pork prices in Russia have increased significantly since the ban on 

importsof EU pig meat, following the discovery of African Swine Fever  

(ASF) in the wild boar population in Poland and Lithuania. However, 

the overall press on pig supplies has been eased to some extent by 

the ‘supply glut’ in China.

The biannual ‘Food Outlook’ report from the UN Food and Agri-

culture Organisation (FAO) provides a short term forecast for the 

main food commodities on global markets. Its conclusions tallied 

with the Rabobank view that the spread of pig diseases would be 

a major factor determining the level of global pork supplies during 

2014. However, the FAO forecast that global pig supplies would 

reach 115.5 million tonnes in 2014 – a 1% increase on the previous 

year, but the additional supplies would mainly occur in developing 

markets and this development would most likely be matched by 

increased demand in these areas.
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4. What’s in a label? 
The decision taken in Denmark in February 

to ban the practice of slaughtering animals 

without prior stunning, as practised under 

the Muslim (Halal) and Jewish (Schechita) 

religions, reopened the public debate here, 

with both criticism of and praise for the 

Danish action.

During May, the news that Subway outlets 

were to replace bacon and ham with turkey 

based equivalents and companies such as 

Pizza Express and most major retailers were 

selling poultry and lamb products, without 

any indication that the animals had been 

slaughtered according to the Halal protocols 

caused uproar in the national media.

•  Daily Mail

•  The Sun 

•  Daily Star

•  Guardian 

•  Independent

The British Retail Consortium, representing  

the major supermarkets said that “As the 

overwhelming majority of meat sold in UK  

supermarkets is own brand and from animals  

that have been stunned prior to slaughter, 

we do not see the requirement to separately  

label meat based on the method of  

slaughter.” 

This statement did little to dampen the media  

interest and was followed by several politi- 

cians and religious leaders calling for manda- 

tory labelling where religious slaughtering 

methods had been used.

•  BBC News 

•  Daily Star 

•  Daily Mail

•  Telegraph

•  Spectator

•  The Grocer 

Of course, the issue of food labelling and 

striking the correct balance between the  

information consumers are entitled to know  

about how their food is produced and the  

practical realities of incorporating this infor-

mation in a readily intelligible manner on 

food labels is not a new one.

The debate about the mandatory provision 

of nutritional information on food labels has 

been running for many a year. Initially the 

discussion polarised between supporters 

of a system based on colour coded ‘traffic 

lights’ (‘red’, ‘amber’ and ‘green’) and an 

alternative measure of ‘guideline daily 

amounts’ or ‘reference intakes’ – both 

systems linked to the proportions of energy, 

fat, saturated fat, sugar and salt contained 

in the product. 

During 2013, the Department of Health,  

following a lengthy consultation with indu-

stry, announced the launch of a ‘hybrid’ label  

combining ‘traffic light’ colour coding with 

additional information on ‘reference intakes’,  

for which they succeded in obtaining wide-

spread support among food manufacturers 

and retailers.

Recent research published by the Chartered  

Institute of Marketing , entitled ‘Responsible  

marketing and food labelling’  should cause 

some consternation among the proponents 

of the recently agreed nutritional labelling 

format. As reported in Marketing Week, 

the research, undertaken among 2,000 

consumers in March, revealed significant 

levels of confusion and misunderstanding 

of the ‘traffic lights’ format.

Although 76% of the sample thought they 

had a good understanding of the ‘traffic 

light’ food labelling system.

•  51% thought that, if a product has all  

 ‘green’ lights on but only  

 one ‘red’, overall it is still ‘healthy’

•  67% thought that, if a product has all  

 ‘red’ lights, it’s ‘unhealthy’ and should be  

 avoided

•  37% thought that you should only have  

 one product with red lights on per day.



Pig Industry Matters / May 20146

What’s in a label? continued
As we all know, all three interpretations represent a misunderstand-

ing of sound dietary advice, based on a mixed and varied intake 

of essential nutrients (combined with an appropriate level of daily 

exercise, amongst other things).

While a ‘traffic lights’ based system represents an earnest attempt 

to simplify more complex dietary messages, if the misunderstandings 

identified in the research were followed slavishly, this could well 

lead to consumers having an extremely inadequate diet, lacking in 

nutrients essential to health and well-being.

Perhaps, the real lesson is that balanced information and education, 

delivered within a common sense and well targeted approach, must 

run alongside any universal ‘top down’ initiatives, such as ‘traffic lights’ 

labelling, to improve the nation’s health.

The urgency of this task was revealed in the latest set of data from 

the ‘National Diet and Nutrition Survey’ (NDNS) published by 

Public Health England (PHE), examining food intakes among key 

demographic groups of the population during the period 2008 

to 2012. The results indicated that “overall the population is still 

consuming too much saturated fat, added sugars and salt and not 

enough fruit, vegetables, oily fish and fibre.” 

The report also identified deficiencies in intake of Vitamin D among 

the whole population and iron among young girls and older women 

– not forgetting that meat provides a useful source of both these 

nutrients and would normally carry at least one ‘red’ traffic light on 

its packaging.

The concluding remarks of the PHE press release stated “the data 

released today provides compelling evidence that we all need to 

make changes to our diet to improve our health, especially for teen-

agers. Eating a healthy, balanced diet that is high in fruit, vegetables 

and fibre and low in saturated fat, sugar and salt, alongside being 

more active, will help you to maintain a healthy weight and lower 

your risk of developing heart disease, type 2 diabetes and some 

cancers.”
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The recent report of the UN Intergovernmental Panel on Climate 

Change - the work of 300 scientists from 70 countries – pulled 

together a huge body of scientific evidence regarding the effects of 

climate change. The reference in the report to various ‘doomsday’ 

scenarios such as flooding, storm surges, drought, violent conflict, mass  

migration and food shortages ensured a keen interest fro the media 

– as evidenced by the reports in the Telegraph and from Daily Mail.

A study from the Chalmers University of Technology in Sweden  

concluded that, without a significant reduction in the consumption of 

meat and dairy products, the climate change targets would simply 

not be achieved.

The European Nitrogen Assessment , conducted by the United 

Nations Economic Commission for Europe, made a more definitive 

prediction in advance of the publication of its full report,  “If all people 

within the EU would halve their meat and dairy consumption, this 

would reduce greenhouse gas emissions from agriculture by 25 to  

40%, and nitrogen emissions by 40%.The EU could become a major  

exporter of food products, instead of a major importer of ,for example, 

soy beans.”

In response, the National Farmers Union reiterated its view that 

‘eating less meat’ is a ‘simplistic solution‘ to what is a highly complex 

situation.

This view was supported by work carried out by the Vienna based 

International Institute for Applied Systems Analysis , concluding  

that “The projected transition of livestock systems from pure grazing  

diets to diets supplemented by higher quality feeds will cut green-

house gas emissions from land use change globally by as much as  

23% by 2030, while improving food availability and farmers’ incomes.”

The environmental campaigners, Friends of the Earth, launched a 

‘Meat Free May’ challenge – asking its supporters to forgo meat and 

fish for the month of May.

Food writer, Joanna Blythman, not usually recognised among the 

meat industry’s keenest supporters, asked a pertinent question in a  

recent Second Opinion column in the Grocer – “What are our livestock 

meant to do in May? Stop growing?”

The Danish Agriculture and Food Council remains committed to 

reducing the environmental impact of its agricultural production 

and the belief that ‘sustainable intensification’, and producing food 

more efficiently, ethically and sustainably has a key role to play in 

providing sufficient food for a rapidly increasing world population 

and simultaneously meeting the challenges of climate change.

5. Conflicting views on climate change
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The media had a field day as Ed Miliband recently tucked into an 

early bacon sandwich in New Covent Garden Market last week. As 

the aficionados of Britain’s favourite sandwich know too well, it’s 

virtually impossible to enjoy a decent ‘bacon sarnie’ with any dignity 

or decorum.

•  Daily Mail 

•  Mirror

The carefully staged photo-shoot badly back-fired and, perhaps the 

Labour Party’s spin-doctors should have taken heed of Buckingham 

Palace’s meticulous protocols…photographs of our Queen eating 

food are as rare as hen’s teeth.

6. Nice one, Ed


