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1. Feeding frenzy….
Feed accounts for over 60% of the overall cost of producing a 

finished pig. Extreme weather conditions have significantly affected 

the expectations for the supply of feed wheat and proteins such as 

soya in the futures markets – in particular, the drought conditions in 

the US and several South American countries, with the anticipated 

effects on crop yields.

These recent developments lead BPEX to produce a Feed Report  

– which highlighted the current difficulties for UK producers. The 

cost of production for the typical UK pig producer has risen to around  

173p per kg, compared to the average market price at around 150p 

per kg – translating into a loss of 23p per kg or £18 per finished pig. 

This calculation is based on current feed and protein prices but the 

average cost of production is unlikely to drop below 160p per kg for 

some months ahead. 

Some producers will be using up supplies from earlier feed contracts 

made and others will be able to cushion themselves from recent 

market developments to some extent, if they produce significant 

amounts of their own feedstuffs, as is the case with many Danish 

producers.

Despite the current weakness in pig markets in most EU countries, 

DAFC recently revised their price forecasts upwards for the next four  

quarters, mainly due to the expected reduction in the overall supply 

of pigs across the EU.

The position in the UK will be acerbated by the continuing weakness  

of the Euro although other EU producers will not be left untouched 

by the rising costs of feed – the cost increases coming at a time when 

many producers will need to be making a final decision whether to 

make the necessary investments to comply with the new EU welfare 

rules from 2013 and carry on producing pigs in the years ahead. 

However, campaigning by British pig industry interests on 2013 

related issues continues with regular updates via the BPEX website 

(‘Countdown to 1-1-13’).

The recent developments in the grain market have started to prompt  

the usual scaremongering headlines about another ‘global food crisis’,  

as illustrated by a recent article in the Guardian. 

http://www.bpex.org.uk/articles/302294/Feed_price_rises_put_pressure_on_pig_industry.aspx
http://www.countdownto1-1-13.co.uk/
http://www.guardian.co.uk/environment/2012/jul/23/us-drought-global-food-crisis?INTCMP=SRCH
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The ‘growing incomes and westernisation of diets in many emerging 

economies’ such as Asia and Latin America will drive the levels of 

global meat consumption in the next decade, according to a report 

produced by the OECD (Organisation for Economic Co-operation & 

Development) and the FAO (Food & Agriculture Organisation of the 

United Nations) entitled ‘Agricultural Outlook 2012 - 2021’.

Although meat consumption has nearly reached saturation in 

developed countries, the demand for all the main meat species will 

increase across the world, although growth will be constrained by 

availability of local resources and higher levels of imports will be 

needed to meet the increased demand in many countries.

It is expected that poultry will overtake pig meat as the world’s most 

popular meat by the end of the period.

2. global meat outlook

http://www.oecd.org/site/oecd-faoagriculturaloutlook/
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3. ‘Bringing home the bacon…’
A recently published report ‘Bringing Home the Bacon’ identified the  

Danish pig meat co-operative model as “ensuring stable supplies, 

homogeneous quality and generally consistent implementation of 

changes when required”.

The report was produced by the Centre for Research and Socio-

Cultural Change and was jointly funded by the Economic and Social  

Research Council and Vion.  Its purpose was to identify areas for 

strengthening the UK pig meat supply chain. It spoke of the “pro-

longed and unresolved crisis” in the UK pig industry and government’s  

failure to recognise “the pathology and dysfunction of the pig meat 

supply chain”.

It also found fault with the opportunistic “trader mentality” of the  

large supermarkets, which left the domestic industry unduly exposed  

to overseas competition and required urgent action by government.

In urging the adoption of the more ‘integrated and consolidated’ 

models of the Danes and the Dutch, the report made a series of 

recommendations, including ‘fiscal benefits’ for retailers who estab-

lished “chain connection” to priority sectors, such as the pig industry, 

along the lines of Morrisons and their Farmers Boy processing 

operations. 

They also proposed that the powers of the new Grocery Code 

Adjudicator should be increased, as well as encouraging a ‘national 

debate’ about regionalisation of the large national retail chains. 

They also suggested that there should be a requirement for super-

markets to set aside dedicated counter space for local produce, as 

well as more financial support to assist development of farmers’ 

co-operatives.

The report had a fairly sympathetic reception from farming interests 

but a mainly sceptical reaction from processors and retailers, naturally  

opposed to the proposed scale of government intervention. 

A copy of the full report can be accessed here.  

http://www.cresc.ac.uk/publications/bringing-home-the-bacon-from-trader-mentalities-to-industrial-policy
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4. ‘get pigs off antibiotics…’
A Danish professor of microbiology called for a coherent global  

approach towards reducing the amounts of antibiotic medicines 

given to livestock.

Frank Aarestrup, from the National Food Institute, part of the Tech-

nical University of Denmark made this plea in an article in a well 

respected scientific journal, ‘Nature’, against a background of the 

emerging international debate on role of animal medicines in the 

spread of antibiotic resistance, both within the EU in the last year, 

and more recently in North America, where the US meat industry 

is fiercely opposing proposals to adopt a more restrictive approach 

in using antibiotic medicines, either for treating illness in animals or 

growth promotion purposes.

Professor Aarestrup describes the successes within the Danish live- 

stock and poultry industries in halving the use of antibiotics per kg 

of meat produced since the mid-1990s. The measures adopted 

have included banning of the use of antibiotics such as avoparcin 

and virginiamycin, a voluntary ban on the use of antibiotic growth 

promoters in 2000, six years ahead of EU legislation, and not allowing 

vets to benefit from the commercial sale of antibiotic medicines.

Another key factor in the Danish approach has been the detailed 

surveillance on the use of antibiotics at individual farm level, through 

the VETSTAT database, as well as the annual DANMAP survey 

attempting to establish any link between use of antibiotics in both 

the human and animal populations and the spread of antibiotic 

resistance.

More recent initiatives have included a ban on the use of certain 

categories of antibiotics in animals – fluoroquinolones and cepha-

losporins – which are widely used in human medicines and the 

introduction of a ‘yellow card’ system to target farms using above 

average amounts of medicines.

The latest VETSTAT statistics for the year 2011 showed that overall 

use of antibiotics had declined by around 20% and the use of cepha- 

losporins had virtually ceased following the voluntary ban, which 

was introduced during the previous year.

For a copy of Frank Aarestrup’s article, contact jnh@dbmc.co.uk.

mailto:jnh%40dbmc.co.uk?subject=
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‘Tomorrow's meat?‘

5. getting the measure of meat
In recent months, report has followed report from the world of 

academia urging us to reduce meat consumption in the interests of 

the planet. During June and July reports were published by Exeter, 

Manchester and Edinburgh universities, all ending up with similar 

recommendations for the pursuit of more sustainable lifestyles.

Although each report acknowledged there were a variety of com-

plex factors at work, as we have seen, the media are often quick off 

the mark to distil these into a headline message of ‘eat less meat’.

In this fairly hostile atmosphere, it is vital that the meat industry draws  

attention to their achievements to date in reducing their environ-

mental impacts as well as laying out their detailed plans for future 

improvements.

The recent report published by the International Meat Secretariat 

(‘Pigs and the Environment’) clearly laid out what actions the pork  

industries across the world are taking to improve their environmental  

profiles. In the case of Denmark, this has included impressive achieve- 

ments in the areas of better feed efficiency and slurry management, 

with clear goals in place for the years ahead.

The UN Food & Agriculture Organisation recently announced a new 

project to harmonise the measurement of livestock’s environmental 

impacts, via a new partnership between the IMS and several other 

interested parties. This work will ultimately enable a more objective  

assessment of the environmental impacts which will hopefully under- 

pin the direction of future policy within the international trade in 

livestock products.

On a more futuristic note, the production of meat in laboratories is 

increasingly being highlighted as possibly part of future strategies to  

reduce production of meat by the time-honoured ways – as discussed  

in the recent article in the Guardian.

In the shorter term, given the imperative to reduce waste and improve  

recycling processes within the meat industry, how about the EU 

Commission reversing its illogical stance on the use of ‘desinewed 

meat’ in meat product manufacture?

http://www.exeter.ac.uk/news/featurednews/title_215120_en.html
http://www.sci.manchester.ac.uk/news/whatacircs-cooking-acirc-the-ukacircs-potential-food-crisis
http://www.ed.ac.uk/news/all-news/140512-climate
http://www.bpex.org.uk/articles/302196/Pigs_and_the_Environment.aspx
http://www.fao.org/news/story/en/item/150555/icode/
http://www.guardian.co.uk/science/2012/jun/22/fake-meat-scientific-breakthroughs-research?INTCMP=SRCH
http://www.foodmanufacture.co.uk/Business-News/Opposition-grows-to-EC-ban-on-desinewed-meat
http://www.foodmanufacture.co.uk/Business-News/Opposition-grows-to-EC-ban-on-desinewed-meat
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6. Salt and vinegar
The food industry called for a revision of the Food Standards Agency  

Salt Reduction Targets following the recent publication of a report 

by Leatherhead RA. In the case of bacon, the FSA targets require 

a reduction from the 2010 target of 3.13g per 100g to 2.88g on 

average.

The Leatherhead report, entitled ‘Evaluation of Technological  

Approaches to Salt Reduction’ , was commissioned by the Food &  

Drink Federation and the British Retail Consortium. In the case of 

meat products, the report highlighted the adverse effects of further 

salt reduction on both flavour and taste of the product as well as  

raising concerns about reduced shelf life – especially at a time when  

the EU Commission was proposing further reductions in the per- 

mitted nitrite content of processed meats. The report also highlighted  

that the use of alternative preservatives such as potassium chloride 

also had implications for taste as well as falling foul of current Depart- 

ment of Health guidelines. It also drew attention to the potential 

offered by new technologies such as ‘nanotechnology, to identify 

alternative approaches to the use of salt.

Needless to say, the report drew predictable anger from the cam-

paigning groups such as the Consensus for Action on Salt & Health 

(CASH), whose response can be read here.

Further fuel was added to the debate by the call by the World Cancer  

Research Fund (WCRF) for the introduction of ‘traffic light’ labelling 

of food in view of the their information which linked the intake of 

salt with the heightened risk of stomach cancer. The WCRF release 

can be read here.

http://www.food.gov.uk/scotland/scotnut/salt/saltreduction
http://www.fdf.org.uk/news.aspx?article=5918&newsindexpage=1
http://www.fdf.org.uk/news.aspx?article=5918&newsindexpage=1
http://www.actiononsalt.org.uk/news/Salt%20in%20the%20news/2012/79219.html
http://www.wcrf-uk.org/audience/media/press_release.php?recid=197
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7. ‘Love British Food’
The opportunity to exploit the patriotic 

fervour generated by the current London 

2012 Olympics has not escape the attention  

of British farming interests. A ‘Love British 

Food’ campaign will run during the period 

of the Olympic Games, from 27th July to 

12th August, with a wide range of promo-

tional activities undertaken by many of 

the major supermarkets and foodservice 

operators.

In June, the NFU published a ‘Review of 

Grocery Retailer CSR Policies’ . The study 

concluded that, while there were many 

good examples of major retailers supporting  

British produce, there was still much to be 

gained by developing even closer links with 

the grassroots of British farming.

http://www.lovebritishfood.co.uk/
http://www.lovebritishfood.co.uk/
http://www.nfuonline.com/News/NFU-turns-spotlight-on-supermarket-policies/
http://www.nfuonline.com/News/NFU-turns-spotlight-on-supermarket-policies/
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8. Intensive or extensive farming?
Welfare in intensive farming systems was back in the spotlight recently,  

as an advertisement for Chipotle, the Mexican restaurant chain won 

the Grand Prix prize at the recent Cannes International Festival of 

Creativity.

Chipotle  are a chain of Mexican restaurants mainly in the US and 

Canada but recently opened a number of outlets in London.

Whatever one’s perspective in the debate about the relative merits 

of extensive and intensive farming systems, there is no question that 

the Chipotle film, entitled ‘Back to the Start’ is a beautifully crafted 

and engaging piece of communication.

The UK retailer Waitrose also used the welfare standards in their 

outdoor pig production supply chain as a central theme in a recent 

TV advertising campaign for their Essential Pork range. All Waitrose 

pig meat products are from production systems entirely based on 

pigs born outdoors and finished in straw based systems. 

Both advertisements are perhaps a reminder of some of the creative 

 challenges involved in communicating the many positives of our 

professionally managed indoor pig farming systems.

http://www.chipotle.com/en-US/Default.aspx?type=default
http://www.chipotle.com/en-US/fwi/videos/videos.aspx?v=1
http://www.waitrose.presscentre.com/Press-Releases/Waitrose-launches-new-marketing-campaign-to-highlight-pig-welfare-standards-908.aspx
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9. Bacon is tops…..
Bacon is Britain’s most popular food according to a survey recently 

commissioned by the specialist food TV channel, Food Network UK 

among 2,000 adults. One in ten chose bacon as their favourite food, 

beating chicken (2nd place) and steak (4th place). Sausages could 

only manage 21st pace while pork came in at 37th, followed by 

chorizo (39th), corned beef (59th), Spam (92nd) and ham at a lowly 

99th place!

The Food Network UK survey received extensive media coverage, 

including both The Sun and the Daily Mail.

However, not everyone would agree. A recent Guardian blogger 

complained that the we’re becoming too obsessed with bacon and  

so called ‘baconalia’ are starting to crop up everywhere – from ‘bacon  

toothpaste’ to ‘bacon candy’ and much more besides. The Mirror 

recently reported on the launch of a Bacon Jam. 

http://www.foodnetwork.co.uk/article/bacons-on-a-roll-brits-top-100-foods-index.html
http://www.thesun.co.uk/sol/homepage/news/article4454135.ece
http://www.dailymail.co.uk/news/article-2178879/Bacon-Britain-Fried-breakfast-staple-beats-chocolate-chicken-steak-crowned-nations-favourite-food.html
http://www.guardian.co.uk/lifeandstyle/wordofmouth/2012/jul/13/bacon-baconalia-has-it-gone-too-far?INTCMP=SRCH
http://www.guardian.co.uk/lifeandstyle/gallery/2012/jul/13/the-crazy-world-of-baconalia#/?picture=392992899&index=1
http://www.mirror.co.uk/news/uk-news/marmalade-could-be-toast-if-bacon-jam-150169

