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1. Better times in 2016?

The Herning Congress is the main annual 

gathering of the Danish pig industry. This 

year’s event in October was attended by 

over 2,000 delegates, representing all stake-

holders in the supply chain from farmers and 

their stockmen, the meat and farm supply 

industries, politicians and numerous others.

This year’s assembly followed a difficult year  

for Danish pig farmers. The effects of the 

Russian embargo on EU exports are still 

weighing heavily on pig prices both in Den-

mark and Europe as a whole, although the 

top third of Denmark’s producers are still in 

profit (just!). 

This year’s theme was ‘Danish and competi-

tiveness’ (‘Dansk og Konkurrencedygtighed’) 

and Chairman, Erik Larsen, called on the 

new Danish government to take action to 

improve the market environment in which 

Danish farmers have to operate and create 

a more level playing field both within the EU 

internal market and beyond.

More finishing capacity needed
Although Danish farmers are efficient in 

relation to most of their European competi-

tors, the costs of overly rigid environmental 

rules place them at a significant competitive 

disadvantage, as well as discouraging much 

needed investment in modern facilities for 

finishing pigs. 

The export of piglets to Germany, Poland 

and other EU markets continues to increase 

SEGES Chairman, Erik Larsen, addresses delegates 
at the Herning Congress

and has damaging knock-on effects on 

Denmark’s economy with implications for 

employment and economic growth. In the 

first ten months of the year, exports of live 

pigs reached 10.2m head compared to 9.4 m 

head in the same period last year.

However, the likelihood of additional grants 

becoming available from funds available 

under the EU Rural Development Fund 

to support investment in new pig finishing 

capacity is to be welcomed. The Danish 

government proposes to use DKK 252m in 

2016 on modernising pig and cattle housing 

– of which DKK 126m will be available for 

pig producers, who will have to meet 80% of 

the new investments.

The new proposals will have more emphasis  

on the refurbishment of old units, the ratio-

nale being that environmental benefits will 

be realised when the new systems come 

into operation. However, an additional DKK 

126m will still be available for investment in 

new environmental technology installed in 

existing pig and cattle units – of which DKK 

44m will be available for pig farmers.

SEGES Pig Research Centre has initiated a 

wide-ranging programme to spread ‘best 

practice’ for finishing pigs to all pig units in 

Denmark. In recent years, spectacular results 

have been achieved by sow and piglet pro-

ducers and SEGES is determined to replicate 

that success among Denmark’s finisher 

producers.

At this year’s Herning Congress, SEGES called on the new Danish government to relieve the 
burden of overly rigid environmental legislation, which is undermining the competitive position 
of the country’s pig producers. This has been a difficult year for pig farmers throughout the 
EU but there are reasonable grounds for more optimism in the coming year, if the government 
sees fit to meet its pledges to Danish farmers. A new EU funded scheme for pig meat storage in 
January will help the internal market and, while negotiations between the EU and the Russian 
authorities continue in the background, China should continue as an attractive market for 
Danish and EU exporters in 2016. 

New technologies for finishing pigs
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The new government has promised to deliver 

an improved ‘economic framework’ to allow 

future growth but urgent action is now 

needed. A particular issue related to the 

permitted levels of N-application to crops in 

Denmark – 140kg per hectare, compared 

to the 170kg permitted under EU rules. 

The protein content of Danish crops has 

progressively fallen in recent years and has 

necessitated additional imports of soya and 

other proteins from outside Denmark.

Improving welfare
Improving welfare standards remains high 

on the Danish pig industry agenda. SEGES 

announced the launch of a new ‘piglet  

survival’ programme in collaboration with 

the Danish Veterinary Association. Research  

will be undertaken to develop ‘best practice’  

guidelines and communicate these through-

out the industry, with a target of ensuring 

that numbers of ‘surviving piglets’ will pro-

gressively rise by half a million by the year 

2020.

Despite the difficult market conditions in 

2015, the October pig census showed a 

modest reduction in the Danish breeding 

herd, which was just 0.3% down on the pre-

vious year’s level. During the Congress, DAFC 

Senior Economist, Karsten Flemin, forecast 

a relatively stable position for producers in 

2016. Production in the EU will almost cer-

tainly decline in the second half of the year. 

Good demand from the Chinese market 

will continue, but production will increase in 

the US, Canada and Brazil, who are the main 

competitors for the EU on global markets.

Market forecasts
The EU Commission have announced details 

of a new Private Storage scheme for pig meat, 

which will hopefully bring some benefit to  

the market during a traditionally quiet period 

for EU pig meat trade. The scheme will com-

mence on 4th January. The subsidy rates are 

higher than those offered in the previous 

scheme in March 2015 and a wider range of 

products will be eligible for support, including 

fats and offal.

Negotiations between the EU and Russia  

concerning an easing of the ban on EU imports  

will continue. It is unlikely that Russia will 

ever return to being a major importer of pig 

meat, as the country is now moving decisively 

towards better overall self-sufficiency. But 

there will continue to be opportunities for 

EU exports of by-products such as fats and 

trim to support the traditionally high level of 

sausage production in the country. 

“Taking all into account, we’re looking at 

prices in the first quarter of 2016 at similar 

levels to 2015, with an improvement in the 

second and third quarters – assuming better 

weather gets European barbecues fired 

up in the early summer! Here’s hoping that 

2016 will bring some more pleasant surprises 

rather than some of the more unpleasant 

ones of late” concluded Mr Flemin.

Karsten Flemin –  better times ahead?

Improving piglet survival

Better times in 2016? continued 
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Pig prices in the UK have come under renewed pressure since October. 

Figures from the AHDB show that market prices have been below 

the average cost of production during the last three quarters. While 

historically low feed prices have acted as a brake on overall costs 

of production, the downward drift of prices throughout 2015 have 

pushed many pig producers into a loss-making position. 

Declining consumption
All the main pig meat categories performed strongly during the early 

years of the economic downturn, as pig meat was more competitively 

priced against the other meat species. According to data from Kantar 

Worldpanel, this trend has been reversed more recently. Purchases 

of pork, bacon and sausages declined in the latest quarter. Worryingly 

there were declines in both the volume and value of sales and lower 

retail prices have not acted as a stimulus to higher sales. As industry 

analysts are busily analysing the latest trends, it is worth considering 

whether changing retail promotion strategies with less emphasis on 

deep cut price promotions in favour of ‘Every Day Low Prices’ (EDLP) 

may be a factor. There is also clear evidence that reducing ‘food 

waste’ is becoming a more important issue for many households in 

order to economise on weekly food shopping bills – and we don’t 

need Albert Einstein to tell us that less food wasted soon translates 

into less food purchased in the first place.

2. Win some, lose some….

Prices below cost of production during 2015. Source: AHDB Market Intellegence Less pork, bacon and sausages purchased in 2015. Source: Kantar Worldpanel

Many British pig producers have also been producing at a loss for much of 2015, and  
domestic consumption of pork, bacon and sausages has been on a downward trend in  
recent months. This has encouraged the National Pig Association to run a Christmas  
Gammon Watch campaign to encourage stocking of British gammon at this peak sales  
period. A recent study by AHDB Pork showed that increased exports of pig meat in recent 
years have occurred at the expense of the British producers’ share of their domestic market.

Christmas Gammon Watch
Against this difficult market background, it was little surprise to see 

the National Pig Association (NPA) back on the campaign trail in 

recent weeks. The NPA will be adding a ‘Christmas Gammon Watch’ 

to their bi-monthly Pork Watch survey in the run-up to Christmas. 

December is the key selling period for gammon and the NPA will 

be seeking to ‘name and shame’ retailers who do not demonstrate 

strong support for ‘British’ gammon in the run-up to Christmas. Their 

observations to date are that, apart from the ‘100% British’ retailers 

(Waitrose and Marks & Spencer) and the Co-op (81%), the presence 

of British gammon in the rest of the retail trade was fairly patchy.

Carcase balance
While NPA frustration at the lack of ‘British’ gammon on retailers’ 

shelves is understandable, the realities of the issue of ‘carcase balance’  

for the UK market have to be recognised. A recent report by AHDB  

Pork (‘Carcase balance limiting UK pig meat’s market share’) high-

lighted that, while the overall UK self sufficiency in pig meat has risen  

from 47% to 55% in the last ten years, the UK share of the domestic 

pig meat market has remained stubbornly at around 40%. While 

http://www.nfuonline.com/news/press-centre/christmas-gammonwatch-to-name-and-shame/
http://pork.ahdb.org.uk/media/74516/carcase-balance-limiting-uk-pig-meat-s-market-share.pdf
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production of pig meat has recovered in recent years, exports have  

grown strongly and now account for over 20% of pig meat produced 

in the UK.

Because of UK consumers’ fondness for products from the loin or 

leg, domestic production would need to more than double from 

10m to over 20m pigs to satisfy that requirement from local sources. 

Conversely, we could supply the current demand for products from 

the shoulder and belly by halving current production from around 

10m to 5m pigs. The recent AHDB campaign for Pulled Pork was an 

initiative to start addressing the long term ‘carcase balance’ within 

the UK pig meat market. Wot no British?

Carcase imbalance?

Growing export trade. Source: AHDB, HMRC, Defra

Win some, lose some…. continued 
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It has been impossible to escape the tsunami 

of media coverage which followed the publi-

cation of the report from the International 

Agency for Research on Cancer (IARC) at the 

end of October. Their review was initially 

published in The Lancet.         

The IARC operates under the umbrella of  

the World Health Organisation (WHO) and  

reviews a wide range of ‘situations’ or ‘agents’,  

which may affect our exposure to cancer, 

such as the general environment in which 

we live, our workplace environment and a 

variety of personal habits, including diet.

 

A scientific panel then collects available 

‘evidence’ and allocates the item or subject 

under review to one of five categories linked 

to its ‘carcinogenicity’:

•  1. Carcinogenic to humans

•  2A. Probably carcinogenic to humans

•  2B. Possibly carcinogenic to humans

•  3. Not classifiable

•  4. Probably not carcinogenic to humans

 

The latest IARC ‘monograph’ placed Red Meat  

in Category 2A (‘Probably carcinogenic’) and  

Processed Meat in Category 1 (‘Carcinogenic’). 

This category included other ‘agents’ such as 

tobacco, plutonium and solar radiation. 

 

A lot of the early coverage carried predictably 

sensationalist headlines

 

•  The Sun

•  Telegraph

•  Daily Mail

•  Guardian

•  Independent

•  Daily Express 

 

3. A question of balance

Unsurprisingly, the recent WHO report placing processed and red meat into a ‘carcinogenic’  
and ‘probably carcinogenic’ categorisation attracted blanket coverage in the media.  
However, some of the more lurid headlines ran alongside other editorial which presented  
a more balanced perspective of a complex issue of health and nutrition, within which  
meat is acknowledged as a valuable source of essential nutrients.  

However, in many cases news of the IARC 

findings was put alongside more balanced 

commentary. Comments from the Meat  

Advisory Panel (MAP) spokespersons were 

also frequently quoted, highlighting that the  

IARC study merely highlighted the strength 

of available evidence that a certain agent may  

cause cancer and was in no way suggesting 

that processed meats carried a risk similar 

to that of, for example, smoking tobacco. 

The evidence regarding a causal relationship 

between cancer and a single ingredient, such 

as red and processed meat, still remained 

weak and the average UK consumption of 

red and processed meat (71g per day) is in 

line with government guidelines. Moderate 

intake of red and processed meat within a 

healthy and varied diet provides an invaluable 

source of essential nutrients – protein, iron, 

vitamins A & D, zinc.

The statements from Cancer UK were also 

widely quoted, with a key message that, while  

some of us should consider reducing consump- 

tion of red and processed meat, the valuable 

nutritional contribution of red meat within 

a balanced diet and lifestyle should be 

recognised.

More balanced debate
To set against many unhelpful and frequently  

inaccurate headlines, there were also a num-

ber of other articles and blogs published, which  

raised questions about the plausibility and 

statistical basis of the IARC recommendations:

 

•  Guardian

•  Independent

•  Daily Mail 

•  Daily Express

•  MSN

•  Zoe Harcombe Blog

Although many commentators highlighted 

Sensationalist headlines

More balanced discussion

https://www.iarc.fr/en/media-centre/pr/2015/pdfs/pr240_E.pdf
http://www.thelancet.com/pdfs/journals/lanonc/PIIS1470-2045%2815%2900444-1.pdf
http://www.thesun.co.uk/sol/homepage/news/6710547/Banger-out-of-order-Sausages-and-bacon-top-cancer-list.html
http://www.telegraph.co.uk/news/health/news/11954640/World-Health-Organisation-report-processed-meats.html
http://www.dailymail.co.uk/health/article-3289821/Bacon-burgers-sausages-big-cancer-threat-cigarettes-global-health-chiefs-declare.html
http://www.theguardian.com/society/2015/oct/26/bacon-ham-sausages-processed-meats-cancer-risk-smoking-says-who
http://www.independent.co.uk/news/uk/home-news/who-cancer-report-bacon-sausages-and-other-processed-meats-cause-cancer-a6708991.html
http://www.express.co.uk/news/uk/614723/Meat-causes-cancer-bacon-hot-dogs-ham-smoking-World-Health-Organisation
http://meatandhealth.redmeatinfo.com/meat-the-experts/meat-advisory-panel-%28map%29.aspx
http://meatandhealth.redmeatinfo.com/meat-the-experts/meat-advisory-panel-%28map%29.aspx
http://scienceblog.cancerresearchuk.org/2015/10/26/processed-meat-and-cancer-what-you-need-to-know/
http://www.theguardian.com/lifeandstyle/2015/oct/26/how-bad-is-meat-for-me-frankly-the-experts-dont-know
http://www.independent.co.uk/life-style/health-and-families/health-news/bacon-and-sausages-cause-cancer-but-there-are-480-things-the-who-says-may-be-carcinogenic-a6710021.html
http://www.dailymail.co.uk/health/article-3300942/Why-red-meat-good-health-days-dire-cancer-warnings-comfort-expert-analysis.html
http://www.express.co.uk/life-style/health/616464/Forget-faddy-diets-all-you-need-is-a-bit-of-common-sense-Phil-Vickery-red-meat
http://www.msn.com/en-gb/news/world/why-the-who’s-cancer-risk-assessments-are-so-confusing/ar-BBmtD4K
http://www.zoeharcombe.com/2015/10/world-health-organisation-meat-cancer/
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A question of balance continued 

linking consumption of red meat to higher 

risk of strokes.

 

…and we learn from Global Meat News that 

the WHO will be publishing a follow-up report 

on Processed and Red Meat during 2016

So, there is no room for complacency.

However, there is still a lot of residual good 

will towards bacon and sausages which was 

reflected in much of the recent coverage……

not least the story in the Independent that 

the oldest human being in the world, Susan-

nah Mushatt Jones, a 116 year old resident 

of New York, enjoys bacon every morning.

Finally, spare a thought for many long-suf-

fering males. According to a report from the 

‘Sizzling Pubs’ group, over 50% of the male 

population suffer from LMS or ‘Lack of Meat’ 

syndrome, whose symptoms include lack of 

energy, sadness, mood swings and anger!

116 years old and still enjoying bacon every morning 

…afflicts over 50% of the male population

the ‘bad science’ behind some of the IARC 

analysis, there were concerns expressed 

about some of the cheaper, lower quality 

and more highly processed meat products 

of today. This may well prove to be the main 

fallout for the meat industry from this current 

episode.

More recent publicity in the Independent, 

Guardian and Daily Express reported data 

released by IRi Retail Advantage, suggesting  

that retail sales of bacon and sausages had  

been adversely affected by the IARC an-

nouncement and the ensuing media ‘storm’.

 

The AHDB contested the conclusions drawn 

from the IRI data, as reported in Meat Mana-

gement, and anecdotal evidence from the 

trade suggested that, while sales had been 

affected in the days following the release of 

the IARC Report,  business had now returned 

to more normal levels.

 So, while the media coverage of the IARC 

included some very negative headlines in 

the early days after the report was released, 

there had also been ample coverage to the 

role of meat in supplying valuable nutrients 

within a varied and balanced diet.

Further reports
It is vital that the industry keeps up its work 

‘behind the scenes’ to encourage proper  

differentiation between ‘hazard’ and ‘risk’  

to ensure more balanced reporting. 

In recent weeks, the Daily Mail reported on 

new research from Oxford University, sug-

gesting a link between meat consumption 

to bowel cancer. The Telegraph reported 

on research from the University of Texas, 

suggesting a link between consumption of 

barbecued meat to cancer of the kidney 

and the Daily Mail Research from Germany, 

http://www.globalmeatnews.com/Industry-Markets/WHO-eyes-follow-up-study-on-meat-and-cancer
http://www.independent.co.uk/news/world/americas/susannah-mushatt-jones-worlds-oldest-person-says-that-she-eats-bacon-every-day-a6709751.html
http://www.meatinfo.co.uk/news/fullstory.php/aid/19108/Over_half_the_UK_male_population_suffer_from_Lack_of_Meat_Syndrome.html
http://www.sizzlingpubs.co.uk
http://www.independent.co.uk/news/business/news/processed-meat-and-cancer-link-eats-3m-in-sausage-and-bacon-sales-a6744806.html
http://www.theguardian.com/uk-news/2015/nov/23/bacon-sausage-sales-fall-who-report-cancer-risk-processed-meat
http://www.express.co.uk/finance/city/621455/Sausage-and-bacon-sales-plummet-by-3m-after-cancer-warning
https://www.iriworldwide.com/en-GB/solutions/market-performance-and-strategy/market-measurement
http://meatmanagement.com/ahdb-pork-responds-to-claims-on-the-impact-of-iarc-publication/
http://www.telegraph.co.uk/news/health/news/11982560/Barbecued-meat-may-increase-risk-of-kidney-cancer.html
http://ymail.co.uk/health/article-3335328/How-eating-red-meat-trigger-STROKE-Gorging-steak-bacon-sausages-means-50-likely-life-threatening-blockage-brain.html
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The ‘European Antibiotic Awareness Day’  is an annual communica-

tions programme, sponsored by the European Centre for Disease 

Prevention and Control , representing a network of EU public health 

bodies. This year’s initiative was launched on 18th November and the 

campaign press release issued highlighted concerns about the continu-

ing spread of antibiotic resistance, to which overuse of veterinary 

medicines is adjudged to be a factor.

The event coincided with other media coverage (Daily Mail  Telegraph) 

on a report published in The Lancet about the recent discovery of 

bacteria in livestock in China which are resistant to the polymixin class of 

antibiotic treatments. One of these antibiotics, colistin, is used as a treat-

ment of ‘last resort’ in human medicine and is also used in pig produc-

tion in some EU countries, particularly Germany, Spain and Italy. Small 

quantities of colistin are currently used in Denmark but research to date 

has not highlighted any significant resistance problems in livestock.

More prudent use of veterinary medicines
Denmark’s performance in eliminating unnecessary use of veterinary 

medicine in livestock is regarded as exemplary in many quarters. In addi-

tion to using less medicines overall, Danish farmers have already phased 

out the use of cephalosporins and fluoroquinolones, both of which are 

widely used in human medicine. The industry has also committed to 

finding alternative treatments to tetracyclines, whose use fell by 20% in 

the first six months of 2015. 

4. Follow the Danish way

The use of antibiotics in livestock production remains a regular topic of public debate.  
The ‘European Antibiotics Awareness Day’ in November was soon followed by a government 
sponsored report calling on further initiatives for a more prudent approach by livestock  
producers, along the lines of that adopted by the Danish farming industry over many years.

The annual DANMAP survey in Denmark has tracked the use of antibi-

otics and the development of antibiotic resistant bacteria in livestock, 

the food chain and the human population since 1996 and has informed 

many initiatives taken to ensure more prudent use of veterinary 

medicines. 

The DANMAP report for 2014 highlighted that pig producers reduced 

the overall use of antibiotics by 5% compared to the previous year. The 

latest information from the European Medicines Agency confirms that 

Denmark is the lowest user of veterinary medicines among the EU’s 

main pig and poultry producing countries.

In the UK, new guidelines for the use of veterinary medicines were 

published in October by the Pig Health & Welfare Council and the 

Pig Veterinary Society. The main focus was to introduce more formal 

processes for the review of antibiotic treatments on individual farms.

Danish experiences
December saw the publication of the 3rd Report under the ‘Review 

of Antimicrobial Resistance’ entitled ‘Reducing unnecessary use and 

waste’. The Review was established by David Cameron in 2014 and its 

purpose was to encourage public debate about more prudent use of 

antibiotic medicines for treatment of human and animal disease across 

the globe.

Calls for more prudent use of antibiotics Denmark among Europe’s lowest users of veterinary medicines

http://ecdc.europa.eu/en/EAAD/Pages/Home.aspx
http://ecdc.europa.eu/en/Pages/home.aspx
http://ecdc.europa.eu/en/Pages/home.aspx
http://ecdc.europa.eu/en/eaad/antibiotics-news/news-release/Pages/news-release.aspx
http://www.dailymail.co.uk/news/article-3324655/Superbugs-resistant-drugs-Scientists-announce-germs-breached-line-antibiotic-defences-lead-untreatable-infections.html
http://www.telegraph.co.uk/news/science/science-news/12004008/E.coli-has-developed-resistance-to-last-line-of-antibiotics-warn-scientists.htmlhttp://www.telegraph.co.uk/news/science/science-news/12004008/E.coli-has-developed-resistance-to-last-line-of-antibiotics-warn-scientists.html
http://www.thelancet.com/journals/laninf/article/PIIS1473-3099%2815%2900424-7/abstract
http://www.danmap.org
http://www.danmap.org/Downloads/Reports.aspx
http://www.ema.europa.eu/ema/
http://pork.ahdb.org.uk/media/74467/phwc-and-pvs-clinical-review-guidance-oct-15.pdf
http://pork.ahdb.org.uk/health-welfare/pig-health-welfare-council/
http://www.pigvetsoc.org.uk
http://amr-review.org/home
http://amr-review.org/home
http://amr-review.org/sites/default/files/Antimicrobials%20in%20agriculture%20and%20the%20environment%20-%20Reducing%20unnecessary%20use%20and%20waste.pdf
http://amr-review.org/sites/default/files/Antimicrobials%20in%20agriculture%20and%20the%20environment%20-%20Reducing%20unnecessary%20use%20and%20waste.pdf
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The report references many of the Danish pig industry’s initiatives to 

eliminate unnecessary use of antibiotics, commenting that:

“Denmark has combined low use with being one of the largest 

exporters of pork in the world.”

“Denmark reduced its antibiotic consumption more than any other 

country in Europe, but it had the second highest growth rate in agri-

cultural productivity, with this increasing by 65 percent against the 

European average of just 25 percent in the same period.”

“It is very difficult for governments and international bodies to observe 

what type of use a farmer is undertaking, or even the amount of 

antibiotics they are using. Checking this requires some sort of oversight, 

which countries like Denmark have invested heavily in, but other 

European states have mostly ignored.”

Follow the Danish way continued

View from The Grocer 
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5. Environment matters

“The much heralded COP21 agreement in Paris is an important step 

which can help solve the major global challenges that are facing us 

in the years ahead,” says Danish Agriculture & Food Council Vice-

Chairman, Lars Hvidtfeldt. 

“Climate change is a global challenge that requires global solutions. 

International collaboration is crucial,” says Lars Hvidtfeldt, who was 

present during the recent negotiations in Paris.   

For DAFC, it was of paramount importance to get the international 

community to recognise food security as a key theme in future climate 

discussions.   

“In recent days, the message from the world’s farmers has been clear. 

We need to promote a climate friendly, sustainable intensification 

of global food production so the world can produce more food with 

fewer resources,” says Lars Hvidtfeldt. 

DAFC took part in the recent COP21 negotiations through the inter-

national agricultural organisation, World Farmers Organisation. 

 “We are very pleased that we have managed to get food security on 

the agenda, and the final agreement incorporates the fact that food 

Lars Hvitfeldt – “consideration of food security is vital” Arnie says “eat less meat” at COP21

security is a fundamental priority and that we must find climate solu-

tions that do not disadvantage food production.”  

 “Within an international context, the agreement fails to fully address 

the unique characteristics of the agricultural sector. But it is an impor-

tant step in the right direction.”

 “It is crucial that Danish food production is not jeopardised by further 

restrictive commitments. The most efficient productions like those 

we have in Denmark – and which have been achieved with the use 

of modern technology, research and energy saving – should continue 

to enjoy conditions that ensure growth, development and innovation, 

which will also bring benefits to the global community,” says Lars 

Hvidtfeldt.  

The COP21 negotiations largely focused on reducing greenhouse gas 

emissions and reducing reliance on energy produced from fossil fuels. 

However, there was some reference to global farming issues, such as 

deforestation and the environmental impact of the modern livestock 

industries. Encouragement to eat less or no meat came from an un-

expected quarter during an interview with the former governor of 

California (aka Arnold Schwarzenegger).

DAFC gave a cautious welcome to the COP21 agreement in the hope that food security 
will remain a vital consideration as new environmental policy initiatives are developed. 
Although the livestock industry was not ‘centre stage’ at the recent negotiations, there is 
no doubt that meat and dairy production and consumption will continue to attract the 
attention of politicians in the years ahead. 

http://www.cop21paris.org
http://www.wfo-oma.com
http://www.bbc.co.uk/newsbeat/article/35038053/arnold-schwarzenegger-stop-eating-meat-and-save-the-planet
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Meat industry challenge
There is no doubt the meat industry will continue to face challenges 

as it seeks to bring balance to the debate about the environmental 

impact of modern livestock production.

A recent report from the ‘think-tank’ Chatham House (‘Changing 

climates, changing diets’) urged government to consider more ‘inter-

ventionist’ measures to discourage higher levels of meat consumption, 

including the introduction of a ‘carbon tax for meat’. Needless to say, 

the report received significant media coverage:

•  Mirror 

•  Express

•  Independent 

•  Telegraph 

The report was roundly criticised by meat industry spokespersons, 

including Stephen Rossides, Director of the British Meat Processors 

Association, who said:

“The report takes little account of very different livestock production 

and meat consumption patterns across the world and, consequently, 

differing environmental impacts. It conflates health issues with 

environmental ones, and ignores both the positive environmental 

aspects of livestock production, its economic and social importance 

to many communities across the world, and the health benefits of 

eating meat as part of a balanced diet.”

Tax on meat?

Environment matters continued

https://www.chathamhouse.org/publication/changing-climate-changing-diets
https://www.chathamhouse.org/publication/changing-climate-changing-diets
http://www.mirror.co.uk/news/world-news/introducing-meat-tax-could-hold-6887384
http://www.express.co.uk/news/science/621535/Eating-less-meat-save-planet-warns-climate-change-think-tank
http://www.independent.co.uk/news/science/meat-tax-would-be-supported-by-public-eventually-report-claims-a6746866.html
http://www.telegraph.co.uk/news/earth/greenpolitics/taxandtheenvironment/12012836/Tax-meat-global-warming-Chatham-House-report.html
http://meatmanagement.com/industry-responds-to-proposed-meat-tax/
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6. Christmas is coming

The latest market data shows that the discounters continue to make headway as the 
crucial Christmas trading period arrives. Sainsbury appears to be ahead of the pack as 
the annual Christmas advertising ‘beauty parade’ takes to the stage.

Aldi and Lidl continue to make progress

Mog’s Christmas calamity Aldi – cheaper telescope?

Edeka tearjerker 

The latest Kantar data up to mid-November shows that the discounters 

continue to make ground on the major retail chains, within a very 

flat market in terms of overall consumer expenditure. Aldi and Lidl 

reached a combined 10% of the market, representing a doubling of 

their market share since 2012. Waitrose also continue to outperform 

their larger rivals.

The Institute of Grocery Distribution (IGD) forecast that consumer 

expenditure will rise to £20.3 billion in the Christmas period (up by  

1.4% on 2014), with nearly 70% of shoppers saying that they will shop  

at the discounters for Christmas purchases and yet more consumers 

will be shopping online this year.

Among the grocery retailers, Sainsbury appears to be winning the 

Christmas advertising battle and has recorded the highest number  

of ‘shares’ (970,000) on social media – 'Mog's Christmas calamity'  

was written by children’s author, Judith Kerr.

The other main contenders are:

Aldi - 'Favourite things'

Asda – 'Light up everything'

Co-op – 'Ice Christmas'

Lidl – 'School of Christmas'

Marks & Spencer - ‘Adventures in Christmas’   ‘Taste of Food Event’ 

Morrisons – ‘Make it a magical Christmas’

Tesco ‘Every little helps’ –  'Flirt'  'Party Food'

Waitrose – 'Whatever makes your Christmas'

The Sainsbury advertising was eclipsed by the John Lewis 'Man on 

the Moon' advertising (1.3 million ‘shares’) – cunningly spoofed by 

Aldi with their own 'Telescope' version, suggesting that shoppers can 

buy telescopes more cheaply at Aldi – but, according to Marketing 

Magazine, unfairly so, as they didn’t compare ‘like with like’.

But Brand Republic reported that both Sainsbury and John Lewis 

were overtaken by Germany’s largest retailer, Edeka, whose ‘Heim 

Kommen’ ('Time to come home') ad. topped the viral charts with 

2.39 million ‘shares’.

http://www.igd.com/Research/Retail/Christmas-2015-online-and-discount-to-fuel-sales/
https://www.youtube.com/watch?v=kuRn2S7iPNU
https://www.youtube.com/watch?v=k6qx7U_SuQE
https://www.youtube.com/watch?v=eeJjdr_8fiY
https://www.youtube.com/watch?v=opumkZDT19A
https://www.youtube.com/watch?v=KWVO_VDd2_8
https://www.youtube.com/watch?v=4oet1Ncux2s
https://www.youtube.com/watch?v=F3DPU0WQGSE 
https://www.youtube.com/watch?v=hmOvJ5G8w_8
https://www.youtube.com/watch?v=_0VzfKRG7Xk
https://www.youtube.com/watch?v=zB3JekAH9rc
https://www.youtube.com/watch?v=k3fGRBaMogU
https://www.youtube.com/watch?v=wuz2ILq4UeA
https://www.youtube.com/watch?v=wuz2ILq4UeA
https://www.youtube.com/watch?v=wzsMiCBzciY
http://www.marketingmagazine.co.uk/article/1374705/aldi-caught-john-lewis-christmas-ad-spoof
http://www.marketingmagazine.co.uk/article/1374705/aldi-caught-john-lewis-christmas-ad-spoof
http://www.brandrepublic.com/article/edekas-christmas-ad-goes-viral-overtakes-john-lewis-online-shares/1375996?bulletin=brandrepublicnewsbulletin&utm_medium=EMAIL&utm_campaign=eNews%20Bulletin&utm_source=20151208&utm_content=www_brandrepublic_com_
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7. Glædlig Jul

This year a college in London started instruc- 

ting students in the Danish concept of “hygge”  

– the feeling of contentment and snugness 

that is largely created by the combination of  

traditional food, good company and candle-

light. 

“Hygge” is an integral part of Danish culture 

and is said to be one of the reasons why the 

Danes are regularly judged to be among the 

happiest nations in the world (Source: ‘World 

Happiness Report 2015’)

Christmas in Denmark encapsulates “hygge”. 

Visit almost any Danish home in December 

and you will be struck by how “hyggeligt” the  

atmosphere is: instead of garlands of tinsel 

and streamers of Christmas cards, small “nisse”  

figures (elves) take their place among freshly 

cut fir, garlands of Danish flags, red and white 

hearts and cornets filled with sweets. The 

Christmas tree is decorated either on the 

day before Christmas Eve or on Christmas 

Eve itself and, turning a blind eye to the risks 

involved, usually with live candles.  

How will you be celebrating Christmas this year – if it’s in Denmark, there’ll be lots of ‘hygge’.

Hygge – feeling of contentment or snugness

Living Danishly

‘Dinner for one’ Flæskesteg – roast pork with crackling

“Hygge isn’t just a middle-class thing,” says  

Helen Russell, author of The Year of Living 

Danishly: Uncovering the Secrets of the World’s  

Happiest Country. “Absolutely everyone’s at  

it from my dustbin man to the mayor. “Hygge”  

is so crucial to living Danishly that the other 

day on the motorway I saw a camper van 

driving along with lit candles in the windows. 

This is probably illegal but Vikings don’t tend 

to be too hung up on health and safety.” 

Part of what makes the Danish Christmas so 

“hyggelig” is the food and all the traditions 

that go with it. Nothing much changes from 

year to year. In fact, the Danes get an enor-

mous buzz out of watching the 1963 come-

dy sketch ‘Dinner for one’, which has been 

shown on Danish TV at Christmas time ever 

since 1981. The verbal exchange between 

the two characters – “same procedure as last 

year..” – just about sums up the festivities for 

most Danes. 

Christmas Eve is when presents are exchanged  

and families and friends sit down for their 

traditional Christmas dinner. Roast duck 

and/or roast pork with crackling (flæskesteg) 

is served with white and brown potatoes 

(fried in butter and sugar), red cabbage and 

brown sauce.  Another traditional favourite is 

roast goose served with rice porridge, cinna-

mon and dark sweet beer (hvidtøl/nisseøl). 

Instead of Christmas pudding, the Danes tuck 

into “Risalamande” or rice pudding, chopped 

almonds and cherry sauce. Usually a whole 

http://worldhappiness.report/wp-content/uploads/sites/2/2015/04/WHR15.pdf
http://worldhappiness.report/wp-content/uploads/sites/2/2015/04/WHR15.pdf
https://www.youtube.com/watch?v=b1v4BYV-YvA
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almond is included and the person who finds it wins a small prize, 

often a marzipan pig. 

The pig also features heavily in the Danes’ Christmas lunch on Christ-

mas Day. With not a stuffed turkey in sight, Danish tables are laden 

with marinated herrings, smoked eel, smoked and rimmed (sugar, 

salt, and dill) salmon, æbleflæsk (pork belly in apple and onion), rib-

bensteg (roast pork), skinke med grønlangkål og brunede kartofler 

(smoked and salted ham with stewed kale and brown potatoes), 

lun leverpostej med bacon og champignoner (warm liver paste with 

bacon and mushrooms) and rullepølse (rolled sausage). And if you’re 

not bursting at the seams after that, there are all the homemade 

Danish cakes and biscuits to try – brune kager (brown cakes), vanille-

kranse (vanilla swirls), pebernødder (peppernuts), honningkager 

(honey cakes) and lots of marzipan and nougat. 

Also in keeping with tradition is the launch on the first Friday in 

November (known as J Day) of Tuborg’s Christmas beer – Julebryg. 

It’s darker and stronger than traditional lager, and is given an extra 

punch when accompanied by a glass or two of  Linie Aquavit, which 

is matured at sea.

An outpouring of tradition and “hygge” - to quote Hans Christian 

Andersen - a Danish Christmas is “magnificent, quite unforgettably 

magnificent”.   

Risalamande - rice pudding with almonds and cherry sauce

Happy Christmas to all our readers

Environment 
matters

Glædlig Jul continued

http://www.carlsberggroup.com/brands/Pages/TuborgJulebryg.aspx#.VnAq8hFkjuk
http://linie.com
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Feature:  Unfinished business

Asger Krogsgaard, 49, who has been farming 

for 23 years, took over the farm from his 

parents who had 100 sows and 30 hectares 

of land. Today, with 1,700 sows and 55,000 

piglets (33,000 of which he finishes himself, 

the rest he sells to two neighbouring produ-

cers) the business is almost unrecognisable 

from its modest beginnings.  With an annual 

production of over 30,000 finished pigs 

per year, Mogensgård is one of the largest 

suppliers to Danish Crown’s main slaughter-

house in Horsens and the company’s smaller, 

more specialist operation in Herning. 

 “Significant investment is required to run 

successful production of finished pigs. It also 

requires daily focus and a committed team,” 

says Asger Krogsgaard, a major figure in Danish 

pig production. As Chairman of the Danish 

Pig Levy Fund, a board member of Danish  

Crown and a board member of Tulip, Danish  

Crown’s processing arm in the UK, he depends 

on his own team of 18 employees to manage  

day-to-day operations. Together they run 

eight production sites – two for sows, one for  

gilts, one for piglets and four for finishing pigs. 

“My decision to invest in new pig finishing 

capacity makes good business sense in the 

A long-standing aim of the Danish pig industry is to increase the number of finished pigs 
for slaughter in Denmark. Asger and Dorthe Krogsgaard, the husband and wife team who 
run Mogensgård, an extensive farming business on the west coast of the Jutland peninsula, 
are certainly playing a major part in that. A key to reaching that goal is new investment in 
modern pig finishing capacity and a major expansion of his pig producing  enterprise was 
completed recently.

Asger Krogsgaard Mastrup Manager, Kim Vanting, with Asger 
Krogsgaard

Mogensgård finishes 33,000 pigs per year

medium and long term. The relative price 

of weaners and finishers regularly fluctuates 

and having my own production of finished 

pigs helps bring more stability to my overall 

business.”

Importance of teamwork
Teamwork and employee well-being are 

crucial to the success of the business. Every 

member of the team is provided with break-

fast and a hot lunch every day and an ex-

change of views is encouraged. “I’m a farmer 

because I think it’s great to be surrounded 

by people and my daily interaction with the 

team means a lot to me,” says Krogsgaard. 

Improving efficiency
Overseeing the pig finishing business, includ-

ing the operation at the newest unit, Mastrup, 

built at a cost of DKK 23 million three years 

ago, is Kim Vanting who is currently working 

closely with a team from their feed supplier, 

the DLG Group on a feed project known as 

DLG GainMax.  

One of the largest agricultural companies in  

Europe and owned by 29,000 farmers, DLG  

has, in partnership with IT experts and pig  

producers, developed a computerised system 

that measures daily gain and feed consump-

tion on a weekly basis. For this purpose, large 

stainless steel weighing scales have been 

installed in the gangway at Mastrup and the 

weekly weighing – which is reported to be 

rather popular with the pigs – enables the 

consequences of human error, changes in 

feeding strategy or disease to be addressed 

immediately. 

The team is now three months into the pro-

ject and the results are promising. “Not only 

does GainMax provide an incentive for the 

team in that they can see the results of their 

efforts on a weekly print-out, it will ultimately 

deliver higher productivity and an improved 

bottom line,” says Krogsgaard. “I’m keen to 

see our meat percentage results improve 

and I believe we can do this by analysing 

New weighing scales

http://www.danishcrown.com
http://www.danishcrown.com
http://www.tulipltd.co.uk
http://group.dlg.dk/en/frontpage/
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New air cleaning technology

New Mastrup pig finishing facility at Mogensgård

feed consumption more closely. One of the 

current issues for us is to find a solution to 

the conundrum that the higher the daily gain, 

the lower the lean meat percentage.” 

Bjarne Brixen, Product Consultant at DLG 

and a former pig farmer himself believes that 

with the right tools, finished pig production 

in Denmark could be much more competitive. 

“We need to see greater focus on finished 

pig production here. In the past ten years, 

Denmark has increased production of finished 

pigs by 10 per cent whereas piglet production 

has increased by 70 per cent owing to the 

lucrative markets for our piglets in Germany 

and Poland. 

“Our GainMax system enables housing units 

to be emptied earlier so that more pigs can 

be brought in for finishing. In the end, it’s all 

a question of cost/benefit. If we can help 

farmers achieve better feed conversion and 

daily gain, this will result in more finished pigs 

which in turn provides a lot of work for a lot 

of people.”

Feed production
With 780 acres of the Mogensgård operation 

being given over to cereal production, the 

team produce their own feed and grow one 

third of their total requirements. They buy 

the rest from neighbouring farms.  Maize, 

barley, rapeseed (which is sold to third parties) 

and wheat are rotated on a five-year basis 

and because the land provides poor growing 

conditions, irrigation is necessary up to six 

times a year. Three years ago, the team started 

to grow maize, which provides good feed 

conversion and helps the pigs’ digestion.  

In addition to minerals, vitamins and soya, 

the feed is supplemented with waste bread 

from a local bakery, a partnership that suits 

both parties very well not least because, 

from a nutritional viewpoint, bread is around 

75 to 80% as valuable as maize.   

Adding value
Listed among the values that Asger Krogsgaard 

ascribes to the Mogensgård business are 

“Be in front” and “Value Creation”. Both are 

manifested in a wind turbine project that has 

called for significant investment over the two 

years that it has been evolving. “Although it’s  

not our core business, of course, the project 

has been taking up a lot of our time,” says  

Krogsgaard. “We own two of the five turbines  

that we’ve erected on our land just outside 

Ringkøbing. The other three are owned by 

a neighbour. It seemed an obvious venture 

for us to get involved in. We live next to the 

sea and our nearest neighbour is the wind! 

Government subsidies are available – 25 øre 

(approx. 25p) for each kW produced for the 

first six years and when all five turbines are 

in operation, there will be enough power for 

10,000 households.” 

New technology
Mogensgård is also “in front” when it comes 

to new air cleaning technology, which has 

been installed in the pig finishing units. With 

the added benefit of minimising manual 

cleaning and maintenance, the biological air 

cleaning system cleans the air through a filter 

while removing the nitrogen in the air. 

As to the future of the Danish pig industry in  

general, siblings Mogens and Jesper Krogsgaard 

will soon be fully fledged farmers and will 

join their mother and father in what they 

see as a business that offers great potential. 

“Denmark has enormous know-how and we 

are efficient at what we do. Our new Food 

and Environment Minister, Eva Kjer Hansen, 

is telling the right story to encourage young 

people to consider pig farming as a career. 

I’m proud of Denmark’s high standards and 

the fact that we can document everything in 

our production. This, coupled with our high 

level of investment in R&D, means that we’re 

well positioned to compete profitably in 

world markets.”    

For more information about Asger and Dorthe 

Krogsgaard and their team, visit: 

http://www.mogensgaard.net/ 

Photography by Axel Søgaard  
– http://www.mesterfotograf.dk/ 

Unfinished business continued

http://www.mogensgaard.net

