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“The USDA seal of approval has now (19/06/2017) been
given to the claims that Irish beef is:

More than 80% grass diet

From farms in Bord Bia’s Origin Green Sustainability Scheme
Fully traceable from farm to fork

From quality assured farms and processing systems

Pasture for more than 6/7/8 months per year

Raised on family farms

Raised without the use of growth hormones

Treated responsibly with use of antibiotics”

(Source: www.bordbia.ie)
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Growing consumer interest in products of
grass-based production

« More natural, welfare-friendly, sustainable production
« Sensory characteristics differ from conventional

« Healthier products (meat and dairy)
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https://www.burgundypasturebeef.com/

Nutritional composition, human health implications and marketing

opportunities for beef from a grass-based production system
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Overall “GrassBeef” project objectives

» To produce beef based on:
o novel lifetime grass consumption

o conventional concentrates

o grass silage plus concentrates

o grass silage plus modified concentrates

*To determine the content of selected important micro-nutrients in a
range of muscles

*To model the impact of altering the composition of the target fatty
acids/micronutrients in grass-fed beef for the health of Irish adults using
data from the National Adults Nutrition Survey (NANS).
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Overall project objectives

*To establish whether dietary replacement of concentrate-fed beef with
grass-fed beef can ameliorate high-fat diet induced insulin resistance

*To define whether grass-fed beef also has cardio-protective potential by
impeding atherosclerosis and promoting reverse cholesterol transport in
a humanized mouse model.

*To establish potential health benefits of grass-fed beef on cardio-
metabolic health markers using an acute metabolic challenge approach.

*To identity market challenges and opportunities to provide a framework
for the development of marketing strategies to capture the value
associated with such products.
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GrassBeef Project Structure
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Task 7: Facilitated workshop with key stakeholders

Task leader: Maeve Henchion (Teagasc)

Deliverables

* Report from the workshop highlighting challenges and opportunities as well
as required stakeholder actions
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Agenda

What the market wants from beef?

Bord Bia
Nutritional Composition of Beef as affected by Prof. Aidan Moloney and
Cattle Diet Prof. Frank Monahan, GrassBeef Principal

Investigator, UCD

Dietary Fat Modification in Beef: Implications for ~ Prof. Helen Roche, GrassBeef Principal
Investigator, UCD and

Nutrition and Health

Dr Briege McNulty, UCD

COFFEE

Nutrition and Health Claims — Navigating the
Current Regulatory Environment’

Where to next?

Workshop Activities: Led by Prof. Maeve Henchion, REDP, Teagasc

Conclusion — identification of key market
opportunities and challenges to capture the
benefits of grass-fed beef including next steps

LUNCH
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Joe Burke, Beef & Livestock Sector Manager,

Sinead O’Mahony, Technical Executive, Public
Health Nutrition, FSAI

Prof. Aidan Moloney and Prof. Maeve Henchion



