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Finished Cattle Supplies - Export Meat Plants 
2015 - 2018(F) 
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• Exports 557,000 T               

• UK 50% / 282,000 T 

• EU 44% / 240,000 T  

– France  60,000 T 

– Netherlands 46,000 T 

– Italy  40,000 T 

– Germany          25,000 T 

• International  6%     35,000 T 

Irish Beef Markets 2017 

Source: CSO / Bord Bia Estimates 
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>100 Retail & premium Foodservice customers across Europe 

 

Irish Beef on more  European retail shelves than that of any other origin 
 

http://www.mcdonalds.ie/
http://www.aldi.ie/index.htm
http://www.ah.nl/
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Irish Beef Marketing Campaigns 
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Main systems are highly grass-based 

Grass accounts for over 90% of 
total feed consumed (DM) in a 

standard 24 month suckler-to-beef 
system 

 
M. McGee, Teagasc, 2014 



    Growing the success of Irish food & horticulture 

  

A note about this report…. 

In-market research for the development of a 
strong grass-fed platform for Irish beef. 

 
Drew on material from a variety of sources: 

 
 
 
 
 
 

Why? 

Grass-Fed 

Showing the Way 

Framing the Opportunity 

Extensive Market Research 
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Grass-Fed 

Activity Hotting Up 

New Product Launches 

265% 
Increase in New Product 

launches carrying grass-fed 

claims globally 

Global grass-fed NPD year on year - 
# of launches  

103 
119 

248 

324 

267 

2013 2014 2015 2016 2017

376 

proj 

+265% 
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Grass Fed, GM0-Free 

Zarechnoye, Russia 

Beef examples: Launches in 2018 

Grass fed Ground 

Beef 

SunFed, USA 

USDA Certified 

Grass Fed, Polish Beef Sausage 

Teton Waters Ranch, USA 

Certified Humane Logo 

Free range, grass fed beef 

Grupo Laktopol de México 

SGS, UKAS, and TIF Certs 

Grass Fed, Sirloin Steaklets 

Avoca Ireland 

Self-Certified; Avoca Grass-fed 
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Over half (54%) of 

consumers globally said that 
grass-fed would influence their 

choice of meat.  

Grass-Fed 

The numbers stack up 

Desirable and worth  

paying more for 

64% say they would 

pay more for grass-fed 
meat. 
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There is an emerging trend for 
sustainable beef to be associated 

with grass fed cattle 

The research has shown that both 
customers and consumers from Sweden, 

the Netherlands, Germany, the UK, 
France, Italy and Poland have a 

preference for grass fed beef, as they 
believe that grass fed cattle lead more 
‘natural’ lives outdoors, and are more 

likely to be treated ethically. 

Grass-Fed 

Feed Matters 

Especially in EUR & US 

• Top three sustainable sourcing 
priorities among leaders are: 

 Animal welfare and feed 
(grass fed) 

 Overall environmental impact  

 Organic 

Spotlight on German 
Buyers/Customers 

M
I
L
K
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Natural, Healthy and Premium 

are most strongly associated 

with Grass-Fed meat 

60% 
Will pay more for natural 

globally 

Exciting

Tasty

Trustworthy
brand

Healthy

Quality

Premium

Unique

Natural

Grass-fed Meat

All Meat

“Grass-fed is associated with Healthy, Natural & 

Great Tasting Produce”. 
(RED C, FBI Research 2018) 

Grass-Fed 

Considered more Natural 

Considered Better Quality 

Producing beef and dairy products on a grass fed 

system has been identified as providing 

sustainability, nutritional and product quality 

benefits 
(PWC Sustainability Research, 2018) 
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Grass-Fed Claims 

More Vitamin A 

More Antioxidants 

Better Fats 

Less Cholesterol 

Tastier 

Less Bacteria 

Slow finished 

 

Increased moisture content 

Decreased total lipid content by 43% 

288% greater vitamin E content 

54% greater b-carotene content 

Twice as much riboflavin 

Three times as much thiamin 

30% more calcium 

5% more magnesium 

Roughly the same amount of omega-6 

PUFA 

Three times the omega-3 PUFA 
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Healthy 

our grass based beef is a healthier alternative to grain fed beef from mass 

factory farms (seafood from our pure clean waters are a natural source of 

healthy nutrition) 

Treating animals well 

our beef comes from farms where animal health and welfare is our 

number one priority 

 

Quality 

our beef quality is assured through a rigorously enforced independent 

audit of farms throughout the year 

 

Grass fed 
- our grass based beef is an excellent source of protein, iron and vitamins 

essential for a healthy life  

- our beef raised outdoors on grasslands is beef the way nature intended  

Global TOP 5 Proof Points* 
“Grass fed” marks the top, directly followed by the topic of animal health and welfare 

Safety 

through a vigorous system of independent food safety checks and 

balances our beef/dairy is the best in the world 

Quality = not only quality checks, but 

also diet of cows, taste & texture, 

health factor, small scale (not factory 

farmed) 

 

Safety = not only safety checks, but 

also traceability, government standards 

(EU), clean environment  

  

1 

2  

3 

4  

5  

Notabene: 

*Based on the proof points for Beef, Dairy, Seafood 
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A cornerstone of Food 

Brand Ireland 
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Grass-fed rivals 

Australia, New Zealand, 

Argentina and Brazil, Uruguay 

in US 
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Marbled grass-fed beef 

Positioning New Zealand beef at 

the premium end of international 

markets and delivering long-term 

economic benefits are the key goals 

of a PGP programme producing 

highly marbled grass-fed beef 

from Wagyu-cross animals. READ 

MORE HERE  

AGA Grassfed Standards for meat and dairy 

have been developed by a team of animal 

scientists, veterinarians, ranchers, and 

range management specialists. They 

concentrate on four main areas of 

production: 

 

Diet — Animals are fed only grass and 

forage from weaning until harvest. 

Confinement — Animals are raised on 

pasture without confinement to feedlots. 

Antibiotics and hormones — Animals are 

never treated with antibiotics or growth 

hormones. 

Origin — All animals are born and raised on 

American family farms. 

 

AGA-Certified producers are audited 

annually by independent, third parties to 

ensure continuing compliance with the 

standards. 

https://www.mpi.govt.nz/funding-and-programmes/primary-growth-partnership/primary-growth-partnership-programmes/marbled-grass-fed-beef/
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Full standard here  

Animals can be fed organic grain and protein 
feeds of domestic origin (flax or rapeseed 
cakes). The amount of additional feed 

given as a special measure must not be 
more than 30% 

of daily dry matter intake. Soya, corn and 
other imported feeds (GMO) are prohibited 

The Certified Natural Meat Program follows a 
strict production and processing scheme, 
accredited by independent international 

certification agencies, to produce top quality 
beef that complies with food safety and 

traceability requirements. Uruguay's Certified 
Natural Meat Program certifies the entire meat 
production process all the way through packing 

and labelling. 

http://media.voog.com/0000/0040/1347/files/Kvaliteedikava_en.pdf
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