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LMC’s Head of Market 3me amount of their budget on meat, rising review process are agreed on consensus.

Intelligence & Data prices have pushed them to_guy smaller volumes “An overarching review of the various quality

Management Jacqueline ©" switch from more traditional red meat to assurance schemes operating across the UK was

Liddicoat reflects on alternatives such as chicken. _ recently undertaken. And LMC has taken full
In a changing marketplace increasingly shaped note of this process.

some of the Consumer by health-conscious consumers, red meat retains "However, the formal review of the quality

Insights gleaned from several advantages. Red meat is a natural, assurance measures implemented here in

. minimally = processed food. It delivers high Northern Ireland is wholly independent of this
LMC's own consumer  gensity, highly bioavailable protein. It provides process. y P

data and conferences  essential micronutrients, including Vitamin B12, .

- ! ; h Our objectives are very clear: to implement a
attended throughout Lrtc;rr\],de;rggszndﬁoll'é;s ?tlfeo E;?gucggaﬁﬂ high welfare | o iev that takes full” account of our local

y Assurance ¢ b hich al I ts i
2026. arming systems but which also complements in
026 Scheme. full the production-related and other relevant

o Many younger consumers lack confidence to standards that are fully recognised across the UK
Why Demand Is Shifting Faster Than Supply ook \ith red meat. It is important for the as g whole.” y recog

The debate around meat has long centred on industry to educate the consumers of tomorrow She continued:
price_and supply, yet in recent years those on the ease and simplicity of cooking meat. )
trad|§|(l)(nalb marketth_forces o n?VIY DeINg LMC sits at the centre of this evolving supply a three-yearly basis is critically important. Farm
i Gomand for high value orotein. Consumere 2nd demand landscape. Its work spans: producti)én syystems evolve %lwew ptechno.logies

in demand for high value protein. Consumers . . ! !
are increasinggl seeking foods that are protein- ; Education, through Farm in a Box for continue to "be introduced and, of course,
ide

dense alongside containing micronutrients such foundation ~ stage  pupils ~and  cookery consumer expectations will always evolve.

as Vitamin B12, which beef and lamb provides in demonstrations across primary and post primary Should there be any significant developments

a highly bioavailable form. SCh°°|5_~ ] ] within the three year cycle, LMC also has the

More than one in five shoppers in Great Britain * Quality assurance, ensuring high standards ability to consider any proposed changes on an

now actively seek out high protein products and traceability throughout the supply chain  ad hoc basis where there is an industry need to

(22.9%), wit% interest especially strong among * Transparency, working with processors to do so. ) o

more prosperous consumers aged 28 to 34 who build trust in the supply chain. “This is a fundamental reality so it is important

have both the spending power and the lifestyle- « Sustainability, collaborating with government that quality assurance standards are q’mended to

driven motivation to choose foods that support and industry partners to ensure environmental "eflect these changing circumstances.

their health and fitness goals. progress benefits both farmers and future The fundamental principle remains: the scheme

A Global C - When P in Is a Lifeli generations. will always aim to deliver maximum market

" obal Contrast: W er rotein Is a Liteline - protein conversation is changing rapidly. access against the backdrop of a minimum audit

# own etxpErlence; ('jn r]|cca ﬁotmf years ?9.0 Meat still plays a central role, both for its burden atfarm level.

geﬁziser?c s ?c:okgerl?lg & Oa \;\clergoteruree Fi)ch(r)1 eg} nutritional density and for the progress being Gillian Davis further explained:

western >éameroon accessible only by S?‘oot or Made on environmental performance. The “New technolofg_ig:s can be used to deliver a

helicopter, one in four children under five died challenge remains effectively communicating much more efficient assessment system in so

from malnutrition. Where red meat was not a "o consumers o reinforce the significant many ways. And it's important that such
: nutritional attributes which will ensure it remains gpportunifies are explored in ways that allow

“Reviewing farm quality assurance standards on

readily available protein source, the introduction ; e -
of protein-rich soya beans was transformative. a key part of mealtimes. farmers to make most efficient use of their time.
Women could grow them, process them into LMC will continue to scope out ways to do this

. in the coming years.”
Farm Quality Assurance According to LMC's Head of Quality Assurance,
Scheme standards the role of digital technology in allowing
review set to farmers to develop more efficient animal health

planning systems has been well documented.
strengthen Northern iy Davis added:

Ireland’s beef and lamb ¢ js important to ensure that the benefits that
sectors quality assurance has delivered for beef and
The Livestock and Meat lamb producers across Northern Ireland are built
Commission  (LMC) s on for the future.

confirming ~ that ~ the“And this will be a fundamentally important
ongoing review of outcome of the review processes.

Northern - Ireland’s Bem(”CruciaIIy, farm quality assurance delivers full

milk, and use the remaining ﬁJqu to enrich daily
meals. It was simple, accessible, and life saving.

Plant vs. Animal Protein: Density Matters

While plant-based alternatives have come a long
way, animal proteins remain the most efficient
way to meet protein requirements. Protein
density for beef sits at around 26%, with lamb
following at 24%, providing concentrated T
sources of protein, even in relatively small 7,
portions. Comparatively, some of the better
plant based options offer less protein per
serving, Quorn, made from mycoprotein,
delivers around 15%, and tofu from soybeans

and Lamb Farm Quality

roughly 12%.  While protein deficiency in ~and  independent  verification  of  the

developed countries is less common, changing Assurance Scheme (NIBLFQAS) standards is exceptionally high farm  production and
health trends present new dietary challenges. continuing apace. traceability standards achieved within Northern
ib ina: Chanai If all (];oes according to plan the work should be Ireland’s beef and lamb sector.

Fibre-Maxing: Changing Consumer Patterns ., npieted during 2027. “Moreover, all the UK's supermarkets and food

Alongside protein, fibre is emerging as another Northern Ireland farm quality assured beef and retailers fully recognise and accept this fact. And
nutritional priority. Most UK adults (96%) fail to |amp is produced in a(c:‘cordgnce with specified We want to ﬁU”d on this for the future.”
?a?lﬁTtP:]ee Jggo(’)?’%eﬂ;d?dp-:’gdg?g‘;aosf igtz)rrgafeeé standards, which demonstrate compliance with She concluded:

. - ; relevant legislation ~while ~demanding the “NIBLFQAS gives consumers assurances about
the demand for fibre leading to another ttainment of best commercial practice. the far%ing %ystems used on Northern Ireland's

?fzgfé?gagxiggema?ﬂeﬁggtiﬂg{friggear?frfli'hgﬂeg Underpinning all of this are three key pillars; beef and sheep farms.

strong correlation between red meat and food safety, animal welfare and care for the “Standards are centred on the production

vegetable purchases, suggesting that meat is environment. ) . ) m(-;thods qsed and .the quality of care for
often part of a balanced diet, rather than being LMC's Head of Quality Assurance, Gillian Davis, animals which is practiced.

consumed in isolation. Among shoppers who commented: “In addition, farm quality assurance drives farm-
did not buy primary red meat, only 42% also “The formal standards review process takes based environmental standards while also re-
bought vegetables. Among those who bought place every three years. assuring customers that the beef and lamb they
red meat, 76% also purchased vegetables. "It brings together representatives from all are eating is wholesome and safe.

relevant  stakeholder =~ organisations  plus “Farm assurance is critical to the future of the
independent technical and veterinary expertise beef and lamb sectors and is delivering
to ensure that all the criteria referenced within necessary guarantees on quality to consumers.

the various standards are fit for purpose. “But it must be delivered in a streamlined
"All recommendations developed as part of the manner that meets the needs of farmers in full.”

Role of the Livestock and Meat Commission

The Livestock and Meat Commission data from
Worldpanel shows that at times of rising
inflation, while consumers spend broadly the
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