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AFRICAN SWINE FEVER IN CHINA DRIVING
GLOBAL DEMAND FOR MEAT

D

URING June 2019 the UK
came one step closer to
exporting beef directly to
China with access expected by the
end of this year following an
agreement between the two
countries. The deal is estimated to
be worth £230 million for UK beef
producers in the first five years.
The opening of this important
market comes more than two
decades after the Chinese
government imposed an import
ban on UK beef due to BSE.

The UK-China Beef Protocol was
signed during June 2019 by UK
Farming Minister Robert Goodwill
and the Chinese Ambassador to the
UK Liu Xiaoming. This agreement is
part of the tenth Economic and
Financial Dialogue (EFD) between
the UK and China.

Direct market access to this key
market has become increasingly
important in recent times given the
impact of African Swine Fever (ASF)
in China on the global meat market.

Recent figures from GIRA have
indicated that the impact of the
disease on pork production in
China is much worse than originally
anticipated. The latest forecasts
have indicated a 24 per cent
decline in Chinese pork production
during 2019, a reduction of 13
million tonnes (cwe) with the
potential for further declines if the
disease continues to spread.

This reduction in pork production in
China is having a direct impact on
pork imports which are forecast to
increase by 20 per cent during
2019 as outlined in Figure 1. This
is expected to absorb any surplus

Figure 1: Monthly Chinese meat imports by category June 2017-May 2019
(Source: GIRA)

pork on the global market.

However the impact of ASF in China
is not confined to the pork industry.
The strong decline in pork
production in China is driving up
domestic prices which is leading to
higher retail prices. This is then
having a negative impact on retail
sales. However the upside to this is
it encourages product substitution
into other proteins.

This demand has resulted in strong
increases in imports of other
proteins with Chinese imports of
sheepmeat, beef and poultry all
recording strong increases during
January-May 2019 as outlined in
Figure 1.

This boost in import demand from
China for all meats is a key driver
behind the forecast five per cent
growth in global meat trading as
outlined in Figure 2. This will bring
global meat exports to just over 35
million tonnes during 2019.

Global trading of pork is forecast to
increase by 1 million tonnes during
2019 to total 9.1 million tonnes.
This is a 12.3 per cent increase
year on year. Meanwhile global
trading of beef is forecast to
increase by 400,000 tonne to total
11 million tonnes in 2019, a 3.7
per cent increase from 2018 levels.

Trading of poultry meat accounts
for the largest share of the global
market and is expected to increase
by 2.9 per cent or 400,000 tonnes
to total 14.2 million tonnes during
2019.

Meanwhile the global export trade
for
sheep
meat
is
very
concentrated and is largely
dominated by Australia and New
Zealand. While direct imports of
sheepmeat to China are expected
to increase during 2019 the volume
of sheepmeat traded globally is
forecast to hold steady at 1.1
million tonnes.

Figure 2: Change in international meat trade by species 2018-2019(f)
(Source: GIRA)

FQAS Helpline
If you have had a recent inspection
and need help and advice to rectify
any non-conformances, contact the
FQAS helpline:
028 9263 3024

Poultry meat
14.2 million tonnes
+0.4 million tonnes
+2.9%

Pork
9.1 million tonnes
+1 million tonnes
+12.3%

Sheep and Goat meat
1.1 million tonnes
No change
+0.0%

Beef and Veal
11 million tonnes
+0.4 million tonnes
+3.7%

Answerphone Service
Factory Quotes &
Mart Results
Updated 5pm Daily
Tel: 028 9263 3011

Text Service
Free Price Quotes sent to your
mobile phone weekly
Email - bulletin@lmcni.com
Tel: 028 9263 3000

july final_Layout 1 17/07/2019 13:46 Page 3

Page 2

e
er
x
n
e
er
e
e
d

C

B

July 2019

LMC Quarterly

MEETING MARKET SPECIFICATION FOR BEEF

EEF finishers in Northern
Ireland are constantly being
encouraged to produce prime
cattle that meet current market
specifications but what are these
specifications?

Carcase weight
The largest majority of retail and
food service customers want beef
from 280-380kg carcases. Cuts
from carcases within this weight
range are the correct size for retail
packs, meet price points set by the
customers and are more easily
marketed.

During the period April-June 2019
60 per cent of price reported steers
in NI produced carcases within this
weight range, back from 64 per
cent in the same period in 2018. As
outlined in Figure 4 32.3 per cent
of steer carcases were over 380kg
during the last quarter.

During the same period in 2019 76
per cent of price reported heifers in
NI produced carcases between
280-380kg. This was up slightly
from the same period last year
when 74 per cent of carcases were
in this weight range.

Age at slaughter
Most retail specifications want
steers and heifers aged under 30
months while some will accept beef
from young bulls under 16 months
of age.

During the period April-June 2019
the average age at slaughter for
steers was 25.6 months with 87
per cent meeting the under 30
month deadline. Meanwhile the
average age at slaughter for heifers
was 25.8 months with 86 per cent
being killed before the 30 month
deadline.

Figure 3: Individual retail specifications vary but the largest majority
contain the following criteria

CARCASE WEIGHT
280-380KG

GRADE
E,U,R, 3, 4-/= and O+3

AGE AT SLAUGHTER
STEERS/HEIFERS <30 MONTHS
YOUNG BULLS <16 MONTHS

UK ORIGIN
UK BORN, REARED AND
SLAUGHTERED

NUMBER OF FARMS
4 FARM RESIDENCIES OR LESS

FQAS
MUST BE FARM QUALITY
ASSURED

DAYS ON LAST FARM
BETWEEN 21-90 DAYS

The number of young bulls in the
kill has steadily been increasing
and they accounted for 15 per cent
of the total prime cattle kill in NI
during the period April-June 2019.
During the 2019 period 74 per cent
of young bulls met the under 16
month deadline.

Grade
Prime cattle carcases that meet the
widest range of current market
requirements include E,U,R, 3, 4-/=
and O+3.

During the period June to April
2019 45 per cent of price reported
steers and heifers in NI produced
carcases within this range, back
from 50 per cent in the same
period in 2018. It should however
be noted that there has been a
general downward shift in the
grades achieved by cattle at point
of slaughter in recent years.

Image 1: Producers should consult with processors prior to finishing cattle
to make sure they are producing what the market wants.

The increasing proportion of
traditional bred cattle such as
Aberdeen Angus and Hereford in
the slaughter mix and also a larger
share of the kill originating from the
dairy herd have contributed to this
trend.
While some of these prime cattle
will not meet the ‘Gold box criteria’
of the standard retail specification
they will meet the conformation and
fat score requirements of breed
specific specifications which allow
a larger number of O grading
carcases. It is important that
producers consult with processors
before finishing these cattle to
ensure there is a market outlet for
what they are finishing.
UK Origin
Many retailers want beef from
prime cattle that have been born,
reared and slaughtered in the UK.

Cattle that are born in ROI and
imported to NI for further
production have mixed origin status
and therefore do not meet this
criteria. During the period April-June
2019 almost 100 per cent of price
reported prime cattle met this
requirement.

While there are market outlets for
beef from these mixed origin cattle
they are much more limited and
these cattle tend to be killed in
some of the smaller processing
outlets in NI which do not price
report.

Number of farms
Many retail specifications also want
beef from prime cattle that have
resided on four or less farms in
their lifetime. During April-June
2019 99 per cent of price reported
prime cattle met this requirement.

FQAS
FQAS status for beef is now
expected for almost all retail orders
and is seen as a pre-requisite to
doing business. During April-June
2019 99 per cent of price reported
prime cattle had FQ status. Many of
the local processors will not accept
non-FQ stock and those that do
may apply significant penalties.

Days on last farm
The number of days an animal has
resided on the last farm prior to
slaughter is also an important part
of many retail specifications. The
number of days required varies
between the major retailers but
generally ranges from 21 days to
90 days prior to slaughter. APHIS
data has indicated that during the
period April -June 2019 94 per cent
of price reported prime cattle had
been on a farm a minimum of 21
days prior to slaughter.

Figure 4: Breakdown of price reported steer carcase weights during AprilJune 2019.
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STRONG SUPPLIES OF LAMBS FOR SLAUGHTER

UPPLIES of lambs for
slaughter have started to pick
up in recent weeks with
lambs tending to finish quicker this
year due to the better production
conditions. The better weather this
year is also expected to increase
the number of lambs produced by
the NI sheep flock this year.

Lamb throughput in local plants
during June 2019 totalled 35,963
head, a 26 per cent increase from
June 2018 levels. There has also
been an increase in average
carcase
weight
of
lambs
slaughtered locally from 20.9kg in
June 2018 to 21.2kg in June 2019.
The combination of increased
numbers passing through the
plants and heavier carcases has
meant local plants have processed
28 per cent more lamb in June
2019 than June 2018. This equates
to an additional 164 tonnes
processed year on year.

Exports of lambs to ROI for direct
slaughter during June 2019 totalled
18,364 head and represented 34
per cent of output from the NI
sheep flock. In June 2018 20,227
lambs were exported to ROI which

accounted for 42 per cent of output
from the local sheep flock. NI origin
lambs have accounted for ten per
cent of throughput in Irish plants
during June 2019.

There has also been a notable shift
in the conformation scores of lambs
being killed in local plants as
outlined in Figure 5. During the
period April-June 2019 41 per cent
of price reported lambs were
awarded a U grade, back from 45
per cent in the corresponding
period in 2018. Meanwhile the
proportion of R grading lambs in the
NI slaughter mix has increased
from 53 per cent of the kill in the
2018 period to 57 per cent of the
kill in the 2019 period.

Image 2: Strong supplies of lambs are coming through for slaughter with
lambs finishing earlier and heavier than last year.

Figure 5: Conformation scores of price reported lambs in NI during AprilJune 2019 and the corresponding period in 2018.

There has also been a change in
the fat class scores of lambs killed
in NI during the last quarter. Lambs
scoring a fat class 3 accounted for
66 per cent of the price reported kill
during April-June 2019, up from 62
per cent in the same period last
year. Meanwhile lambs scoring a fat
class 2 accounted for 28 per cent
of the price reported kill in the
2019 period, back from 32 per cent
in the same period last year.

Wednesday 2 October
Greenmount Campus, CAFRE
Thursday 3 October
Silverbirch Hotel, Omagh

SHEEP CONFERENCE 2019
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Improved
results using
genetics & grass
Duncan Nelless
(Award-winning
Northumberland
sheep farmer)

Both events start at 6pm
Attendance £15
Includes light supper

Protecting
IXWXUHȵRFN
productivity from
OPA
Patrick Grant &
Eileen McCloskey
(CAFRE)

Getting into
grass
Liz Genever &
Aurélie Aubry
(AFBI)

Maximising
PDUNHWUHWXUQV
George Williamson
(Dunbia)
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HE major processing plants
have
reported
some
difficulties in beef sales in
recent months with reduced
demand for beef from major retailer
and food service companies.

This reduced demand for beef has
also been indicated in the latest
available consumer data from
Kantar, one of the world's leading
research, data and insight
companies. During the 12 weeks
ending 21 April 2019 (latest
available data) retail beef sales in
the UK totalled 67,617 tonnes, a
3.7 per cent decline from the
corresponding period in 2018.

The much milder winter/spring in
the UK during 2018/19 followed by
cooler start to the summer has
played a key role in this reduction in
retail beef sales. Data for the UK
foodservice sector has also
indicated that while people in the
UK are eating out more often they
are increasingly choosing to eat
chicken or fish.

Media reports have also indicated
a growing number of consumers
opting to become vegans or
vegetarians with an increasing
choice of meat-free options
available in restaurants and
supermarkets. While the number of
people making this lifestyle choice
is undoubtedly growing they remain
a very small, but vocal, proportion
of the general population.
Most of the UK population however
still consume meat products as

outlined in Figure 6. In the recent
You-Gov study 73 per cent of
people said they were meat eaters
with a further 14 per cent who
consider themselves as flexitarians.

Figure 6: A recent study by You-Gov UK has indicated that the largest
majority of UK consumers eat meat and will continue to do so.

Flexitarians eat meat occasionally
however they have reduced their
consumption and their diet has
become mainly plant-based. This
group of people is more than twice
the
size
of
pescatarians,
vegetarians, and vegans combined
and therefore will have had the
greatest influence on any decline in
meat consumption due to dietary
changes.

Another key finding of the You-Gov
report is that vegetarianism and
veganism are on the rise, and the
availability of products free of meat
and dairy is growing however the
vast majority of the population still
eat meat and don’t intend to stop
soon. In a recent omnibus survey of
adults in Northern Ireland,
completed on behalf of the LMC, 92
per cent of respondents said they
were continuing to consume red
meat, with only 1 per cent reporting
themselves as vegan.

The main reasons cited by people
considering reducing their meat
intake include health concerns,
saving money and reducing the
impact of meat consumption on the
environment.
The
greatest
challenge for the red meat industry
is therefore tackling the negative
media regarding meat consumption
which contribute to people reducing
their meat intake.

This is an issue which LMC takes
very seriously and as part of our
service to the NI red meat industry
LMC contributes towards Meat
Matters. This is an initiative
involving UK, European and
International partners working
together to ensure consumers and
the media get accurate and
balanced information about red
meat.

Meat Matters continually examine
media content for red meat
references and is well placed to
counter any negative press or to
proactively distribute good news
stories about red meat.

Image 3: FQAS provides assurances
to consumers about the farm end
of the production chain.

Figure 7: Red meat is an important component of a balanced diet (NHS
Eatwell Guide 2019)
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LMC has been doing more work in
the area of communications,
particularly on social media, to tell
the true story of red meat
production,
the
excellent
sustainability credentials of the
industry and the importance of
including red meat in the diet.
LMC has conducted beef and lamb
cookery demonstrations in post
primary
schools
throughout
Northern Ireland since 1999. LMC

eight
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Contact us:
Website: www.lmcni.com
Email: bulletin@lmcni.com
Telephone: 028 9263 3000
Fax: 028 9263 3001
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delivered 350 school cookery
demonstrations in the 2018/2019
academic year.

Our
educational
programme
explains the nutritional value of
Northern Ireland Farm Quality
Assured beef and lamb (NIFQA) as
part of a healthy balanced diet and
highlights the versatility of NIFQA
beef and lamb in quick, simple and
cost effective recipes. The aim of
the schools programme is to
educate pupils on the merits of
NIFQA beef and lamb by explaining
the importance of provenance and
traceability.

Lean red meats, including beef,
and lamb, can play an important
part in a healthy balanced diet as
they have a high nutrient density.
Red meat is also a major source of
high biological value protein and
contributes minerals and trace
elements to the diet, particularly
zinc and iron. It is an important
source of B vitamins, including
B12, which is not found naturally in
foods of plant origin.

For further information regarding
LMC’s promotional and educational
work please visit our consumer and
education websites.
www.beefandlambni.com
www.food4life.org.uk

LMC does not guarantee the accuracy or completeness of any third party
information provided in or included with this publication. LMC hereby disclaims
any responsibility for error, omission or inaccuracy in the information,
misinterpretation or any other loss, disappointment, negligence or damage
caused by reliance on third party information.
Not for further publication or distribution without prior permission from LMC

