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1. Improving outlook?
The EU pig market has been generally sluggish in recent months 

mainly due to higher production in most Member States during 

2015. Pundits forecast that higher Third Country exports in the 

second half of the year will improve market conditions and the 

outlook for pig meat in the longer term remains positive. It is 

also hoped that the new Danish government will adopt a more 

‘business friendly’ approach to help the country’s farming and 

food industry realise its potential.

Since May, pig prices in most EU countries have fallen backs. The 

main factor has been a glut of pig meat on the market, coupled with 

low consumer demand with poor weather in the early summer. 

A recently published report from the EU Commission (‘Short Term 

Outlook’) confirmed that pig production increased in most Member 

States in the early months of the year, especially in Spain and Po-

land, although exports to Third Countries remained at a good level, 

aided and abetted by the weakness of the €.

Lower prices will almost certainly lead to the supply of pigs falling 

back in the second half of the year – this was already evident in the 

May census in Germany, which indicated a significant decline in the 

breeding herd.

Russian ban on EU pig meat
There appears to be little prospect of an early re-opening of the 

Russian market to EU exporters and EU farming interests recently 

called on the EU Commission to redouble its efforts in negotiating 

a resumption of trade with the Russian authorities. Exports were 

originally banned in January 2014 following the outbreak of African 

Swine Fever (ASF) in the EU. Outbreaks of ASF continue to be reported 

in Estonia, Latvia, Lithuania and Poland, although the vast majority 

of cases occurred in small ‘backyard’ producers and the wild boar 

population.

Export potential
The latest Quarterly Report from Rabobank predicts that exports 

to China are poised to increase significantly during the second half 

of 2015, as prices are already moving ahead strongly as breeding 

numbers have consistently fallen over the last year or so.

The longer term outlook for the global pig meat industry remains 

positive, according to a report recently published by the FAO – OECD 

(‘Agricultural Outlook 2015 - 2024’). The FAO predicts a more 

favourable feed: meat price ratio during the next decade, which 

will support growth in livestock production overall. Global meat 

consumption is forecast to grow by an average of 1.4% per annum, 

while pig meat consumption is expected to grow by just under 1%.

Better times ahead?

Outbreaks of ASF (Source: Pig Progress)

http://ec.europa.eu/agriculture/markets-and-prices/short-term-outlook/pdf/2015-07_en.pdf
http://ec.europa.eu/agriculture/markets-and-prices/short-term-outlook/pdf/2015-07_en.pdf
http://www.pig-world.co.uk/news/eu/urgent-plea-for-eu-to-intensify-sps-negotiations-with-russia.html?utm_source=wysija&utm_medium=email&utm_campaign=July+14+email
http://rabobank-food-agribusiness-research.pr.co/106447-rabobank-pork-quarterly-q3-china-s-shrinking-hog-herd-to-ignite-global-pork-trade
http://www.agri-outlook.org/publication/
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Improving outlook? continued
Growth in piglet exports
Exports of piglets from Denmark have continued to increase during 

2015. The total export of ‘live pigs’ from Denmark reached just over 

5 million head in January to May this year, compared to 4.7 million in 

2014. The continuing increase in piglet exports, primarily to Germany 

and Poland, can be directly linked to lack of pig finishing capacity in 

Denmark and the relatively heavy cost burdens placed on Danish 

producers arising from environmental legislation.

General election in Denmark
Following the General Election in Denmark on 18th June, the Danish 

Agriculture and Food Council welcomed the formation of the new 

government by the Venstre Party, with its more ‘business friendly’ 

credentials than the previous Social Democrat coalition. 

DAFC eagerly anticipates the government’s rapid adoption of the 

food and agricultural package which was agreed by Venstre before 

the election, which will include a more flexible approach to environ-

mental legislation. The new Minister for the Environment and Food, 

Eva Kjer Hansen, has previous experience in working with the food 

and farming industries.

“The right-of-centre parties have presented a very clear plan for the 

food sector, which can really put our industry back on the path to 

growth. We hope that a majority of the business-friendly parties in 

the Danish parliament will support the plan,” says DAFC CEO, Karen 

Hækkerup. 

Karen Hækkerup
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The strength of the £ has played a major part in holding down domestic 

pig prices in recent months but the final arrival of summer seems to 

have brought a bit of life back to the UK pig market more recently. 

The increased availability of pigs for slaughter has also lead to higher 

UK pig meat production this year – in May both were 5% up on the 

2014 level. 

New plan for British food and farming
As promised in their recent election manifesto, the government has 

just launched an ‘industry led 25 year plan’ to develop the British 

food and farming industries, entitled ‘The Great British Food and 

Farming Plan’. DEFRA will work with industry stakeholders in seven 

key areas:

•  Strengthening the British brand to ensure our quality produce  

 is celebrated both at home and abroad.

•  Increasing exports to ensure British products are enjoyed by  

 even more countries across the world.

•  Breaking down barriers to trade that will enable budding food  

 entrepreneurs to unleash their full potential and access new  

 markets. 

•  Increasing procurement of British produce including in schools  

 and hospitals. 

•  Attracting investment into the industry. 

•  Boosting skills and apprenticeships to ensure the industry has  

 the confidence and capacity to meet the growing demand for  

 British produce. 

•  Increasing productivity through innovation, research and  

 development and sharing data. 

Modernising the pig industry
A strategy to secure the future of British farming would logically 

include adoption of the latest technology to shore up the industry 

against global competitors. However, recent efforts to modernise 

the infrastructure of UK pig production continue to meet strident 

opposition from an alliance of NGOs and celebrity ambassadors. 

The planned development of a modern pig production unit in Fos-

ton in Derbyshire, including high welfare facilities such as ‘freedom  

farrowing’ for sows and the latest environmental technology – including 

2. Planning for the future 

New plan for British farming

Although UK pig prices have been pegged back in recent months, 

better retail demand in recent weeks appears to have stabilised 

the market. DEFRA recently launched a British Food & Farming 

Plan to develop a long term strategy for the home industry. Activity 

by NGOs continues to frustrate plans for much needed investment 

in the modernisation of the UK pig production infrastructure.

https://www.gov.uk/government/news/industry-kick-starts-work-on-great-british-food-and-farming-plan
https://www.gov.uk/government/news/industry-kick-starts-work-on-great-british-food-and-farming-plan
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Planning for the future continued
an anaerobic digester to provide the energy for a local prison – has 

been successfully opposed by a coalition of NGOs over a period of 

four years. The campaigning groups objecting to the development 

have included the Soil Association, VIVA and ‘Farms Not Factories’.

More recently a planned development in Newtownabbey, north of 

Belfast, attracted similar attention from the campaign groups. The 

planned refurbishment of Halls Pig Farm will include the latest ‘state 

of the art’ technology and aim to house 30,000 animals, according 

to Pig Progress magazine. The list of celebrities, who have lined up 

to oppose the development include actors Martin Shaw and Jenny 

Seagrove and Queen guitarist, Brian May, as reported in the New-

townabbey Times and Belfast Telegraph.

Foston development – planning application turned down

http://www.soilassociation.org/notinmybanger/thecampaignsofar
http://www.piggles.org.uk/foston.php
http://farmsnotfactories.org/object-to-animal-factories/
http://www.pigprogress.net/Growing-Finishing/Housing/2015/6/UKs-biggest-pig-farm-to-house-30000-pigs-1773164W/?cmpid=NLC|pigprogress|2015-06-08|UK%27s_biggest_pig_farm_to_house_30,000_pigs
http://www.newtownabbeytoday.co.uk/news/local-news/pig-farm-plan-farmer-says-he-will-meet-objectors-1-6813343
http://www.newtownabbeytoday.co.uk/news/local-news/pig-farm-plan-farmer-says-he-will-meet-objectors-1-6813343
http://www.belfasttelegraph.co.uk/news/northern-ireland/actors-martin-shaw-and-jenny-seagrove-voice-their-fury-over-pig-mega-farm-plan-31333278.html
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As a signatory to the ‘EU Declaration on 

alternatives to surgical castration of pigs’, 

the Danish Agriculture and Food Council, as 

well as representatives from the European 

farming community, the meat industry, 

retailers, veterinarians and NGOs, have 

agreed to end the practice of surgically 

castrating piglets by 1 January 2018.

Castration is performed to remove an un-

pleasant odour that may occur when pork 

from male pigs is cooked and eaten. The 

odour, known as boar taint, is caused by the 

presence of the compounds skatole and 

androstenone in the meat. 

Danish producers have been required to 

administer pain relief before the procedure 

takes place since June 2009, but this does 

not go far enough to address current pig 

welfare concerns and falls short of the January 

2018 challenge. 

A number of projects focused on boar taint,  

some government-funded, have been under- 

way in Denmark for a number of years. A 

number of projects have been undertaken 

by the Danish Meat Research Institute 

(DMRI), the Danish Agriculture and Food 

Council (DAFC) and Aarhus University. 

Susanne Støier, Director of Meat Technology 

at DMRI and Hanne Maribo, Chief Scientist 

at the Danish Pig Research Centre, which 

is part of DAFC, and are among Denmark’s 

small circle of boar taint experts. With the 

2018 voluntary deadline in sight, both are 

keenly engaged in finding ways to screen 

and identify boar taint at the slaughter-

house and on the farm.

3. Solving the ‘boar taint’ problem 

Risk of ‘boar taint’

Susanne Støier, Director of Meat Technology,  
Danish Meat Research Institute’

In many countries, the practice of castrating male piglets in the first few days of life is 

undertaken to eliminate the risk of ‘boar taint’ when pork is cooked. In the UK, castration  

of male piglets was discontinued many years ago. The issue has recently assumed a much  

higher profile in the debate about welfare standards in the pig industry and a number 

of countries have started to move away from current practices. Denmark has an extensive 

programme of research in place to identify effective alternatives to eliminate the risk of 

‘boar taint’.

Skatole measurement at the 
abattoir
“For a number of years, a carcass sorting 

system has been running at Danish Crown’s 

abattoir in Ringsted, outside Copenhagen. 

Essentially, the amount of skatole in the 

neck fat of the entire male is measured and 

although the current equipment is more 

than 25 years old and can only measure 

skatole, Ringsted is the only slaughterhouse 

in Denmark able to conduct this test on line. 

“Currently, therefore, DMRI is looking into  

ways of measuring both skatole and andro- 

stenone using an instrument-based solution, 

not a sensory-based one. We hope to have 

a suitable method using mass spectrometry  

equipment ready three to four years from  

now – a method that will work on a contin- 

uous basis, testing a high volume of samples,” 

explains Susanne Støier. 

In the Netherlands and in Germany, some 

organoleptic testing takes place, and specially 

trained assessors smell the carcass on the 

production line. Sensory methods for detec-

ting boar taint are, believes Susanne Støier, 

unsuitable for large-scale production.

“To our knowledge and experience, you 

cannot stand at a slaughter line, where there 

is a lot of noise and other distractions, and 

smell carcases for the presence of boar taint. 

A lab solution is preferable, including back 

fat sampling on the slaughter line followed 

by an organoleptic test in the laboratory, 

but this method is time-consuming and l 

aborious and is only really suitable for special, 

smaller scale production, such as for the  

organic market. We tested whether it is  

http://www.alternativepig.eu/partnership/declaration.html
http://www.alternativepig.eu/partnership/declaration.html
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Solving the ‘boar taint’ problem continued

Hanne Maribo, Chief Scientist,  
Danish Pig Research Centre

possible for a panel to evaluate 200 samples 

during a working day, and it is. However it 

takes time to prepare all the samples, which 

is why this method is not really suitable for  

large-scale production of entire (non-castra-

ted) males.”

Susanne and the team at the DMRI are also 

looking into how meat from entire males, 

i.e. meat with high levels of skatole and 

androste-none, can be used and not simply 

discarded. 

“So far, we have highlighted some of the 

problems of using this meat and have some 

recommendations and solutions. Flavouring,  

marinating and smoking the meat are among 

the methods being looked at.” 

Breeding and feeding
As far as the live pig is concerned, Hanne 

Maribo and colleagues are studying two 

main methods for reducing risk of odour  

– through breeding and through feeding.

“We have discovered that there are strong 

hereditary factors involved in both the pre-

sence of skatole and androstenone. But one 

of the issues that we also have to consider is 

the cost impact on the three established  

breeding parameters - daily weight gain, a 

higher level of lean meat and the number of  

live piglets on Day 5 (LG5). At the moment, 

as long as there is no “value” attributed to 

the absence of boar taint, we don’t breed 

to prevent it, but this could well change in  

the future as more entire male pigs are used 

for slaughter,” explains Hanne Maribo. 

It is more profitable to produce entire males  

because of their efficient feed conversion 

and higher proportion of lean meat. Inter-

estingly, the Duroc male does not have high 

levels of skatole.

“The breeding project that we’re currently 

involved in addresses androstenone levels,” 

says Hanne. “Our feeding project, on the 

other hand, is aimed at reducing skatole 

levels.”

Together with Aarhus University, Hanne 

and colleagues are currently looking into 

the positive effects of chicory and other 

sources of fibre on skatole presence and 

the effects of fermentation. 

“Using dried chicory as a feed source is 

expensive over an extended period,” says 

Hanne. “We have looked at other sources 

and discovered that pure grain fed to the 

pig four days before slaughter also has a 

positive effect on skatole levels. I can foresee 

a scenario, therefore, where we breed to 

reduce androstenone and use modified 

feeding practices to prevent skatole.”

Vaccination
Although Belgium and the Netherlands use  

Improvac, a male hormone suppressing 

vaccine, to prevent boar taint and it has been  

approved for use in Norway, Sweden and 

the UK, it is not allowed by Danish slaughter- 

houses because of consumer concerns. 

“We have conducted tests on boars that 

were vaccinated with Improvac and some 

still had boar taint. I don’t think the way 

forward – at least for Denmark – lies in this 

method,” says Hanne. 

“Yes, the pressure is on to find a solution  

which will be ready for 2018, but I’m con- 

fident that using a combination of the 

methods currently being studied, we will 

have a solution to boar taint in place by the 

promised date.” 

http://www.improvac.com/nz/
http://www.improvac.com/nz/
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4. ‘No news is good news’
This was actually a question posed by DAFC UK Market Director, 

John Howard, at a seminar at the recent Meatup Exhibition, as  

he reviewed the often tense relationship between the meat 

industry and the media in recent years.

Here’s what John had to say at the Meatup seminar in June.

“Looking at some of the headlines that we in the meat industry have 

grown used to – we’d be tempted to answer ‘yes’ to a question ‘is no 

news good news?’

Market background
“We in the UK are not major carnivores by international standards, 

but overall consumption of meat has remained fairly stable in the 

last two decades - although traditional red meat continues to lose 

ground to poultry and other processed meats and we continue to 

see shorter-term switches between species that are predominantly 

price- driven.

“As regards the image of meat, poultry and fish are perceived as 

‘healthier’ than the other main red meats but tracking studies show 

that generally the position has remained fairly stable in recent years 

although none of us are particularly happy about the current levels 

of consumer approval.

“Over the years, a number of high profile ‘crises’, such as BSE, which 

peaked in 1996, the widely publicised report by the World Cancer 

Research Fund released in 2007 and more recently the ‘Horsegate’ 

affair, have threatened to undermine the credentials of the meat 

industry and have caused a number of blips in some of the negative 

measures, tracking public perceptions.

“They have undoubtedly contributed to an environment where the 

positive nutritional benefits of red meat within a healthy, balanced 

diet and lifestyle have often been submerged in a deluge of ‘scare 

stories’, linking consumption of red and processed meats to a higher 

risk of cancers and many other infirmities.

The protagonists
“Let’s have a look at the role of some of the protagonists in the 

public debate.

“Consumer lobby groups or non-governmental organisations (NGOs),  

often using ‘celebs’ to help advocate their views, have acquired a 

huge, and, some would say, a disproportionate amount of influence 

in Britain in recent years. Many of these groups are well informed 

and have demonstrated an ability to campaign very skilfully on a 

wide range of issues but usually have a very clear political agenda, 

Meat in the media

http://www.food-shows.com/meatup/seminars/
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including the denigration of what they per-

ceive to be ‘big business’ and, in our case, 

the modern food and meat industries. 

“For journalists seeking a news story about 

a particular aspect of food production, these 

groups are always ready to provide a good 

headline or ‘soundbite’ to help create public 

controversy. Many of these groups have  

become masters of the use of modern digital 

platforms such as Facebook and Twitter. 

“The media, and in particular the tabloid 

media, have a very clear agenda, which is to 

sell more newspapers. Controversy and bad 

news undoubtedly sell many more news-

papers than ‘good news’ and many of our 

news titles will seek to present themselves 

as consumer champions by being anti-big 

business, and the modern food industry is 

definitely included here. Any problems in 

the food industry are still very definitely hot 

news in the UK. 

“The internet has given millions of us the 

opportunity to access unlimited information 

the world over but this very ease of access 

has made it possible for us all, journalists 

included, to become an instant expert on 

an issue of the day. 

“In this hectic environment, is it any surprise 

that standards of checking information 

accessed or a point of view received have 

tended to slip. Quick, cheap and easy access 

to information has produced many benefits 

for us all but has also brought with it lots of 

‘lazy’ journalism in a world of ‘sharing’ and 

‘cut and paste’.

“Scientists have a key role in bringing informed 

opinions and views to a public debate. We 

also have to recognise that some of our 

scientists may have a wider political and 

economic agenda as well. Many scientists 

rely on the provision of research funds from 

government or other sources. Am I being 

cynical in suggesting that the creation of 

doubt regarding some accepted under-

standing of a particular food safety related 

issue might be a way of attracting additional 

research funding?

Hazard and risk
“A key factor behind the development of a  

media ‘food scare’ is the inability or unwilling- 

ness of the media to differentiate between 

‘hazard’ and ‘risk’. Stairs are a hazard but 

when used carefully present minimal risk. 

“A hammer is without doubt a wonderfully 

crafted tool for banging in nails. However 

over the centuries it has also proved its worth 

as a very effective murder weapon. Should 

we therefore ban hammers?

“A hazard is the potential for harm, but its 

existence does not necessarily mean that 

harm will take place. Risk represents the 

probability of such harm occurring but is  

always linked to the extent of an individual’s 

exposure to a particular hazard. I suppose 

many believe they have a fundamental right 

to inhabit a world of ‘zero risk’ – sadly this is 

not possible, and certainly does not apply in 

the case of the food they chose to eat. 

“Producing meat and many other foods is a 

biological process – the essence of producing  

and consuming meat safely is all about 

understanding, responsibility and taking 

acceptable and proportionate risk. Zero risk 

is not an option. 

A report from the BBC website by Michael 

Blastland tells us a little bit of factual infor-

mation behind a headline which screams 

that “Bacon increases your risk of colorectal 

cancer by 20%”. It goes as follows: 5 people 

in 100 have colorectal cancer in a lifetime: 

if all 100 eat three extra rashers of bacon 

everyday that rises to about six. So what 

that headline really means is that “about 

one extra case in every 100 people may 

possibly acquire colorectal cancer during 

their lifetime from eating above average 

Michael Blastland ‘Risk-o-Meter’

‘No news is good news’ continued

http://news.bbc.co.uk/2/hi/uk_news/magazine/7937382.stm
http://news.bbc.co.uk/2/hi/uk_news/magazine/7937382.stm
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amounts of bacon” – not quite such a sexy 

headline, is it?

MeatMatters
“In 2007, a group representing the main 

meat countries supplying the UK market 

agreed to work together in a collaborative 

project entitled ‘MeatMatters’, to promote 

the valuable contribution of meat within a 

healthy, balanced diet and lifestyle. 

“The MeatMatters programme is jointly 

funded by the bodies representing meat 

producers in England, Denmark, Northern 

& Southern Ireland and New Zealand, 

representing a major share of the supply of 

red meat and meat products to the British 

market. 

“The campaign is primarily targeted at the  

consumer food media and others to highlight 

the positive benefits and value of red meat 

within a healthy, balanced diet and lifestyle.

“It has also assumed just as crucial a role in  

defending the place of red meat in a balanced 

diet and bringing some rigour to what has 

often been a very one-sided debate.

“Our Meat Advisory Panel (MAP) comprising 

a group of scientific experts from various 

fields of nutrition and human medicine, has 

played an invaluable role in bringing some 

much needed balance and context to the 

public debate about meat and health as 

well as carrying out a lot of excellent briefing 

work ‘behind the scenes’.

“The MAP spokespersons have appeared 

in many broadcasts concerned with aspects 

of the meat and health debate and have 

been regularly quoted in print and digital 

media and are regular ‘tweeters’.

“However, I would suggest that their work 

‘behind the scenes’ is at least as valuable – in  

particular, their many  ‘one to one’ contacts 

with the media. In addition to providing 

expert advice on diet and health matters, 

MAP members have frequently exposed 

the poor methodology lying behind some 

of the recently published ‘headline grabbing’ 

research. 

“Many of these studies have been very 

limited, relying on poorly collected data on  

respondents’ eating habits and failing to take  

proper account of other relevant lifestyle 

factors such as lack of exercise, smoking and 

alcohol consumption. 

Encouraging signs
“I’d now like to give you just one recent 

example of what I consider to be an encour-

aging sign of an improved quality of debate 

about issues affecting the meat industry.

“In August last year, the BBC Horizon series 

included two hour-long documentaries on 

consecutive nights, entitled ‘The big health 

dilemma’ and ‘How to feed the planet’. Both 

documentaries were fronted by a high profile 

spokesman, Dr Michael Mosley, a leading 

proponent of the ‘5:2 fast diet’.

“Although MAP spokespersons were also 

interviewed in the making of the program-

mes, many of us feared the worst, antici- 

pating yet another damning portrayal of 

our industry.

“What was our verdict the day after – well, 

not as bad as us doom-mongers had originally 

expected. We didn’t agree with some of the 

conclusions, in particular their presentation 

of the risks attributed to eating processed 

meats. However, ample airtime was given 

to views across the whole spectrum of the 

debate, including our MAP spokesmen.

The Guardian, which has never been the 

greatest fan of the modern food industry, 

said the following in its TV commentary in 

the aftermath of the programme.

Meat Advisory Panel

Michael Mosley – should I eat meat?

‘No news is good news’ continued

http://meatmatters.redmeatinfo.com/
http://meatmatters.redmeatinfo.com/
http://meatandhealth.redmeatinfo.com/meat-the-experts/meat-advisory-panel-%28map%29.aspx
http://www.theguardian.com/tv-and-radio/2014/aug/18/horizon-should-i-eat-meat-big-health-dilemma-tv-review-new-tricks
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“…an incoherent message with inconclusive 

results….this was hardly a shock-doc Super 

Size Me experiment”

Reading between the lines, I’d say these 

words might be loosely translated as …

“I guess this really is a complex debate but 

we cannot conceal our massive disappoint-

ment in not being able run yet another scary 

headline to hammer those unscrupulous 

purveyors of meat to the market.”

Eating better campaign
“What has emerged in the last year or so is 

possibly a more subtle communication chal-

lenge for the meat industry, along the lines 

of ‘Eating better’ or eating ‘less’ rather than 

eating ‘no’ meat.

“The ‘Eating Better’ campaign is supported 

by a coalition of no less than 35 NGOs – such 

as Compassion in World Farming, Friends of 

the Earth, Greenpeace, the Soil Association 

– and is based on three premises:

•  ‘Fair’ – as it is better for animals as we  

 should also choose meat produced in  

 more extensive or higher welfare  

 production systems

 

•  ‘Green’  - expressing the view that  

 replacing meat with more plant based  

 foods in the diet will bring environmen- 

 tal benefits

•  ‘Healthy’ - reducing meat consumption  

 will bring benefits for personal health  

 and wellbeing

“In some respects, taking on a campaign  

advocating eating less meat rather than 

eating no meat represents a more challen-

ging task for us but I do believe it offers a  

better basis for a more rational and construc- 

tive dialogue.

“Our contribution to this debate would 

definitely include the following thinking:

•  More extensive animal production  

 systems do not necessarily translate  

 into higher welfare and are often less  

 efficient than conventional production  

 systems and may result in a higher  

 environmental burden

•  Most livestock producers can document  

 a significant reduction in the environ- 

 mental impact of their production in  

 the last couple of decades. We can  

 document that a Danish pork chop  

 eaten today has half the environmental  

 impact of a Danish pork chop produced  

 in the 1980s. Smarter production and  

 use of new technologies will undoubtedly  

 lead to further reductions in the future

•  General advice to reduce consumption  

 of meat may be spot on for those eating  

 excessive amounts of red and processed  

 meats but, for others, simply eating less  

 meat may compromise their balanced  

 intake of nutrients.

“In short, we must continue to reinforce our 

messages about the valuable nutritional 

role of meat within a healthy, balanced diet 

and lifestyle.

“So let’s return to my original question – ‘Is 

no news good news’. The best answer I can 

give you is ‘not necessarily’.

“But my concluding message today is that 

there’s still a lot of painstaking work to be 

done behind the scenes, correcting misinfor- 

mation, providing hard facts to help put 

the complex diet health debate in a proper 

context and seek a reasoned dialogue with 

those who are possibly in a better position 

than us to inform a balanced public debate. 

‘No news is good news’ continued
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An antidote to all the negative headlines we’ve grown accustomed 

to in recent years …

On 6th July, the world’s oldest person, Susannah Mushatt Jones, 

celebrated her 116th birthday in Brooklyn, New York.

According to reports in the Telegraph and Guardian, she attributes 

her longevity, amongst other things, to a daily breakfast of bacon 

and eggs for over a century.

5. Bacon for a longer life…..

Susannah Mushatt Jones – bacon and eggs every morning

http://www.telegraph.co.uk/news/worldnews/northamerica/usa/11721581/Worlds-oldest-person-116-eats-diet-of-bacon-and-eggs.html
http://www.theguardian.com/commentisfree/2015/jul/07/life-eggs-catherine-shoard-notebook


Pig Industry Matters / June . July 201513

Eight managers from the UK meat industry attended the DAFC 

Meat Masterclass’ in June and went home a little richer from 

their experiences. 

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. 

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 2015’ included 

participants from Danish Crown, Direct Table and Tican and four 

customers – Brown Bros, Farmer’s Boy, Russell Hume and Walter 

Smith’s Butchers – with mixed working backgrounds – operations, 

trading, technical and sales.

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

Master Butcher and restaurant owner Peter Steen from Gourman-

diet in Copenhagen , practical butchery training at the Danish Meat 

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

a farm visit in Zealand (Allindemaglegaard) and presentations on 

meat safety and ethical and sustainable pig production from DAFC 

specialists.

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

the visit to Danish Crown’s slaughterhouse in Horsens and the visit 

to Kim Kjær Knudsen’s sow farm in Zealand. For a number of the 

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

described their host as “a passionate farmer who cares and under-

stands the welfare of his pigs.”

As for the visit to Horsens, the group found the experience “amazing”, 

in terms of the size and the technology employed at the factory. 

One delegate commented ”The throughput of product and speed 

of work were fascinating. The guide was very informative regarding 

all the operations on the work floor. Learning new cutting standards, 

information and practices was most beneficial”.

Feature: Meat Masterclass – a learning experience  

Meat Masterclass – a learning experience in Denmark

 Sausage making at Gourmandiet

Kim explains pig production to the group

Danish Crown Horsens “amazing experience”

Learning butchery Danish-Style

http://www.gourmandiet.dk/
http://www.gourmandiet.dk/
http://www.ucr.dk/_FrontPage
http://www.ucr.dk/_FrontPage
http://www.danishcrown.com/Contact/Visit-Danish-Crown-in-Horsens.aspx
http://www.allindemaglegaard.dk/index.php
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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, and the group thoroughly enjoyed the final dinner in the 

Tivoli Gardens in Copenhagen. 

The Meat Masterclass is now in its 10th year and DAFC UK Market 

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

“There is no better way of acquiring knowledge than through first 

hand experience and I hope that our programme provides a good 

‘mix’ of theoretical knowledge and practical ‘hands on’ learning, 

combined with better appreciation of the unique Danish culture. 

We had a fantastic group this year, 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.”

The Meat Masterclass received formal recognition recently as one 

of the finalists in the Meat Management ‘Training Scheme of the 

Year’ Award.

Some of the feedback from delegates
“Excellent throughout. Great programme that covered a lot and 

gave great understanding. Well done on a brilliant course”.

“One of the best experiences I have ever had. An excellent learning 

curve.”

“An excellent experience. A good insight into pork production and 

Denmark”.

“Not only do I just sell the Danish product, this has helped me under-

stand it better and actually see how much is put into the production, 

welfare and the consistent quality achieved by the Danish pork trade”.

Meat Masterclass – a learning experience continued

Herring and Danish schnapps in Tivoli

Finalist in Meat Management Industry Awards 2015


