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W hen Chuck Berry sang the line above, the farewell 

message was to Johnny. Somehow it fits for Boris – 

the man of the people (or so he hoped).

Bye Bye Boris –  
Bye Bye

The departure of old Boris came a bit sooner than most of us 

thought, but the demise of the Prime Minister was inevitable 

once a hounding and never satisfied media got their collective 

hooks into him. The bye bye Boris saga is yet another chapter 

in the somewhat chequered past of the Conservative party, who 

have a nasty habit of ditching leaders.

He may have won the Tories a massive majority at the last 

election, but when these wretched politicians want to save 

their own precious skin it counts for nothing, as we saw with 

Margaret Thatcher.

As I write this, the predictable bun fight has been going on 

as everyone and their aunt scrabble to get the top job, or puts 

down a marker to be considered for a future cabinet post, or so 

it seems. At least, to his credit, George Eustice did not put his 

hat in the ring. However, as a Boris and Brexit supporter he will 

be wondering what the future holds. One thing for sure is that 

Brexit still awaits to be finished and is definitely not done.

And Liz Truss!? Who knows, but it may be that if she gets the 

top job she might, based on her ministerial experience, have 

more empathy for our farming and food business than has been 

demonstrated by this government hitherto. There are so many 

pressing and important issues overdue for attention, so let’s hope 

that whoever comes into number 10 pays more attention to our 

country’s food security and self-sufficiency, and has a proper 

grasp when it comes to the issue of our carbon footprint. The 

time for cheap rhetoric and procrastination should be over.

We have had enough of that!

Graham Yandell 
Managing Editor & Publisher

Try Article View
Your e-magazine has an Article View 
which makes reading easy across all 
devices. Just click on text content to 

bring up Article View.
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Market intelligence
A round-up of the latest stories from 
the meat industry’s leading website 
meatmanagement.com

“If that requires other export promotion strategies, then 

they must be implemented. We will be watching the 

numbers and holding the government to account.”

Damaging consequences

Chief executive of the National Sheep Association (NSA) 

Phil Stocker said that the terms of the Australia Free Trade 

Agreement (FTA) “have damaging consequences and 

present risks for the UK sheep industry due to the proposed 

volumes of meat [not defined between carcase weights, 

meat cuts and whether frozen or not] and the clear non-

equivalence of animal welfare and environmental standards 

of Australian lamb, compared to the extremely high 

standards demanded of UK producers.”

He added: “UK sheep farmers are already producing to 

these high standards, and we are also experiencing a rapid 

raising of environmental and welfare related standards, all of 

which bring an element of cost.”

A report by the Environment, Food and Rural Affairs (EFRA) 

Committee called on the government to aid the UK farming 

and food sector in making up an estimated £278 million 

loss because of the Australia/UK free trade agreement, by 

allocating additional support for exports.

The government estimates that the Australia free trade 

agreement – which removes tariffs on a range of imports from 

Australia, including beef and sheep meat, sugar and wine – 

will boost the UK economy by £2.3 billion by 2035, but that 

some sectors including farming will lose out.

Contributors from the UK food and farming sectors told the 

committee they feared that factors such as the cheaper costs of 

production on Australia’s much larger farms, as well as lower 

animal welfare standards in Australia, would allow Australian 

exporters to undercut them in UK shops.

The report noted that after 15 years there will be no limit on 

imports. It also recommends that government should formally 

commit to upholding animal welfare and environmental 

standards in all post-Brexit trade deals.

Quoting an adviser to the government, Henry Dimbleby, the 

report says that a failure to adopt a ‘core standards’ approach 

to animal welfare and the environment, while negotiating free 

trade agreements, poses a danger of “exporting cruelty and 

carbon emissions abroad”.

Lessons to be learnt

The chair of the Environment, Food and Rural Affairs 

Committee, Sir Robert Goodwill MP, said that the government 

needs to “carefully monitor” the impacts of the FTA on UK 

farmers and “learn lessons for future trade deals.”

He said: “There’s a plan to appoint new trade envoys to push 

our exports. We welcome that, but we also need to see the 

government commit to – and deliver on – the £278 million 

target for additional exports to ensure the sector is no worse off.

Government must commit to restoring lost food sector growth, say MPs

Make sure you keep up to date with the latest industry news, by subscribing  
free to our weekly e-newsletter at: meatmanagement.com/signup

•   NSA chief executive Phil Stocker.
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In Brief

industry

2022
WOMEN
IN MEAT

®

Fresh meat off the menu at some 
schools due to cost-of-living increases
The UK’s school food caterers’ association, Laca, has 

warned that fresh meat, including beef, has now been 

removed from a number of school menus due to the 

rising cost of ingredients. A survey of 170 school 

caterers represented by Laca found that the vast 

majority are experiencing food shortages. Just under a 

third of caterers said they were experiencing shortages 

of fresh meat.

The Food Standards Agency (FSA) has 
launched a consultation that seeks to 
investigate whether changes should be 
made to the chilling requirements of 
Qurbani meat and offal supplied from 
slaughterhouses in England and Wales 
during the period of Eid al-Adha.

Judging has concluded for the 2022 Meat 

Industry Awards, after a full week of 

evaluations at the Regional Food Academy 

within Harper Adams University. The 

ceremony is scheduled to take place at 

the Hilton Birmingham Metropole on 

Thursday 15th September.

BMPA responds to scrutiny of 
nitrates in pork production
Trade body, the British Meat Processors Association (BMPA) 

has reacted to an initiative, backed by several MPs, that seeks 

to phase out the use of nitrites, which are used to cure bacon. 

A group made up of food scientists, MPs and peers are asking 

UK ministers to ban the use of chemicals in bacon that they 

claim heightens the risk of several forms of cancer.

Commenting on the group’s recommendations, BMPA 

said that the ongoing work to reduce nitrites in cured pork 

products is one that the British meat industry is actively 

engaged in.

It explained: “Working with the latest scientific research, 

our producers have, over several years, been implementing 

new methods to get nitrite use as low as possible without 

jeopardising public health.

“At every stage, the UK processing industry strictly adheres 

to regulations set by the Food Standards Agency and keeps 

nitrite and nitrate levels within the legal limits.”

Women In Meat Industry Awards 
2022 set for record voting year 
Ahead of the voting process, which is due to 

open at the end of July/early August, the 

Women In Meat Industry Awards 2022 is 

officially closed for nominations. Event 

organisers report that votes for this 

year’s finalists are expected to total into 

the thousands, with a strong volume of 

nominations received.

Hosted by celebrity chef and TV broadcaster Rachel Allen, this 

year’s ceremony will take place on 11th November at the Royal 

Garden Hotel, Kensington, London.

Lead organiser Sharon Yandell commented: “The much 

anticipated presentations cover twelve categories and all will 

be revealed during the black tie event and dinner, which also 

features an after-party with dancing.

“We have always had an amazing response to the Women In 

Meat Industry Awards and we are really looking forward to 

recognising some of the outstanding talent in our industry.”

Ian Bentley, the president of the Scottish 
Association of Meat Wholesalers 
(SAMW) has warned of further 
labour shortages and production cost 
increases, stating that the UK meat 
supply chain must work together to 
tackle the forthcoming issues.

Meat drives record level exports  
from Wales, says HCC 
Welsh food and drink exports hit a record high in 2021 reaching £641 

million. The Principality recorded the largest percentage increase in the 

value of food and drink exports out of the four UK nations between 

2020 and 2021 rising by £89 million, a growth of 16.1%. Welsh Food 

and Drink exports to the EU were worth £465 million in 2021, a £51 

million increase from 2020, accounting for 73% of the total. The highest 

value export category for Welsh food and drink in 2021 was meat and 

meat products at £187 million.
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Industry calls for government 
action on increased ASF risk

and to encourage them to dispose of those products 

responsibly before entry. BMPA also called for the 

introduciton of spot checks as a further measure to 

improve biosecurity.

Since then, the government has increased the risk status 

of people bringing African Swine Fever (ASF) to the UK 

from medium to high. The National Sheep Association 

welcomed the decision, but stated that government action 

did not go far enough. 

Chairman of the NPA Rob Mutimer has written to 

government to demand action to improve the UK’s border 

controls, in the face of a growing risk of diseases like African 

swine fever (ASF) reaching the UK. In his letter, Mutimer 

said: “If no biosecurity checks are taking place at UK borders 

to prevent and deter the illegal import of contaminated 

meats, we are leaving ourselves worryingly vulnerable 

to a catastrophe.”

The ASF virus has been found across Germany and on a 

pig farm close to the French border. Trade body the BMPA 

asserts that this case is most likely to have occurred due to 

contaminated meat products being discarded near the farm 

by people travelling into the area. 

The BMPA has also vocalised its concern on border control, 

calling on the government to make travellers more aware 

of the risks of bringing prohibited food items into the UK 

Following the issue of its latest figures, the 

chief executive of J Sainsbury plc, Simon 

Roberts, said that current pressures on 

household budgets will “only intensify 

over the remainder of the year”, as the 

supermarket invests £500 million over two 

years to curb the impact for customers.

Kepak have announced plans for a £5.5 
million investment in its Merthyr site. 
The company says that the venture 
is being made to enhance the site’s 
central prepared meats packaging 
facility and to help the manufacturer 
meet rising demand.

Margaret Boanas, Master of the Worshipful 

Company of Butchers, welcomed a record 

number of diners to the traditional Butchers’ 

Hall Carvery Lunch on Wednesday 15th 

June. Over a hundred members of the 

general public and Liverymen, gathered to 

enjoy the three course meal.

 
continue this summer
The Institute of Grocery Distribution (IGD) has predicted 

that food inflation is likely to reach 15% this summer, with the 

strongest inflation pressure expected to come from household 

staples, including meat. IGD has found that food inflation 

is set to hit its highest level in more than 20 years, with the 

average monthly spend on groceries for a typical family of four 

predicted to reach £439 from January 2023 – an increase from 

£396 in January 2022.

NPA confers with Farming Minister on pig 
industry problems
A delegation from the National Pig Association (NPA) met 

Ministers and officials to discuss the ongoing problems caused 

by labour shortages in the pork supply chain. At the meeting 

chaired by Farming Minister Victoria Prentis, CEO of the NPA 

Dr Zoe Davies said a fundamental review of the skills needed 

was required. Prentis said that the points raised would be passed 

onto the Home Office, and acknowledged that there are still 

“significant challenges” in the labour market. 

• Dr. Zoe Davies.
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Taking stock of 
the situation

Chief executive of the Northern Ireland 
Livestock and Meat Commission (LMC), Ian 
Stevenson, talks quality assurance, the impact 

importance of utilising the country’s natural 

Q. Tell us about the LMC and the role it plays in assisting 
the livestock and livestock product industries.

A. LMC is Northern Ireland’s principal organisation for 

promotion of the beef and lamb industry and its quality 

meat and livestock products. It assists the industry in several 

important ways, including the management and operation 

of the Northern Ireland Beef and Lamb Farm Quality 

Assurance Scheme (NIBL FQAS), which has been running 

for over 30 years. 
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Boasting some 12,000 farmer and processing members, the 

core pillars of animal welfare, food safety and care for the 

environment are as important today to industry, customers, and 

consumers as they were when the scheme was launched. Over 

the years, NIBL FQAS has evolved to integrate with Northern 

Ireland’s world leading livestock traceability system APHIS, and 

has incorporated the ground-breaking Food Fortress animal 

feed material testing initiative into the feed sourcing standards 

and is mutually recognised by Red Tractor, Quality Meat 

Scotland and Farm Assured Welsh Livestock. 

LMC is also an active provider of market intelligence for the 

industry, providing bespoke market insights on cattle and 

sheep markets and having published over 2700 weekly issues 

of the Market Information Bulletin. A key focus of LMC’s role 

is educating consumers and promoting the importance of beef 

and lamb inclusion in a healthy balanced diet, and we do that 

through a range of school-based cookery demonstrations, 

campaign advertising, events participation and high-profile 

communications activity. 

Q. Where do the key opportunities for the livestock product 
sector lie?

A. Northern Ireland is characterised by a mild and wet climate 

that is ideally suited to growing grass for utilisation by grazing 

ruminant livestock. Over 79% of the land area in Northern 

Ireland that is under the control of farmers is under grass with 

over 92% of farms keeping cattle and/or sheep. As a region of 1.9 

million people (2021 census), the Northern Ireland agri-food 

industry produces enough calories in its output each year to 

feed 10 million people. We are recognised as an important cog 

in the domestic UK food supply and our beef and lamb industry 

generates sales of over £1.5 billion annually. 

The key opportunity for our livestock product sector therefore 

lies in utilising our natural sustainable resources of grass and 

water to their optimum efficiency to feed a growing global 

demand for high quality animal protein, and to do it in such 

a way that enables farmers to benefit through policy supports 

and the market from locking up more carbon in their soils and 

above ground biomass.

Q. What action is the LMC implementing to make the 
Northern Irish livestock industry more sustainable? 

A. Driving improved sustainability within Northern Ireland’s 

beef and sheep sectors remains a key priority for LMC. The 

Commission is centrally involved in the work to have Northern 

Ireland included as part of an application for protected 

geographical indication (PGI) for Irish Grass Fed Beef within 

the EU. This is very much a technical and legal process. 

LMC has worked with local stakeholders to gather evidence 

that enabled DEFRA to register an official, but constructive, 

opposition notice to the initial PGI application submitted by the 

Irish government. 

Q. Are members feeling the impact of the Ukraine war on 
the supply of feed and other key resources? How is the LMC 
helping members resolve any issues that arise?

A. When the war in Ukraine started, the Northern Ireland 

Agriculture Environment and Rural Affairs Minister Edwin 

Poots MLA announced that the focus of the Covid-19 Agri-

Food Stakeholders Forum, which had been successfully 

operating since April 2020, would be repurposed to focus 

on Ukraine Contingency. The Forum comprises senior 

representation from all the main food supply chains including 

feed, farming, fishing, processing, logistics, retail and support 

agencies (including LMC) and has provided an excellent way 

of quickly learning about what is happening on the ground, 

helping to inform communication and planning response 

strategies. One of the most immediate concerns early in the 

growing season was the cost and availability of fertiliser and 

whether farmers would sow enough to conserve sufficient 

fodder supplies for the coming winter. 

LMC is also participating in a rising costs industry taskforce, 

which was set up by the College of Agriculture Food and 

Rural Affairs (CAFRE) to help get important knowledge 

transfer messages out to farmers about practical steps they 

can take to manage costs of production on their farms, about 

fodder budgeting for the winter ahead and efficient grassland 

utilisation. Through a series of on-farm events and follow-up 

communications many farmers have taken the advice about 

early planning for the winter ahead as first and second cut crops 

of silage are being conserved.

The Interview  
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This approach allowed the European Commission to officially 
acknowledge the case for Northern Ireland to be included 
within the geographic parameters of the proposed PGI. The next 
stage will be to agree an amended technical specification with 
Bord Bia (Irish Food Board) which accommodates practices in 
Northern Ireland.

Q. How have members been impacted by the ongoing 
labour shortages? 

A. An Economic Impact Assessment Commissioned from EY 
by the Northern Ireland Food and Drink Association (NIFDA) 
and published in May 2021 highlighted that 113,000 jobs 
were supported by the food and drink industry in Northern 
Ireland. This figure is composed of 54,000 direct jobs in 
farming and processing, and a further 59,000 jobs supported in 
the supply chain. 

Labour shortages have been a particular challenge since the 
onset of Covid-19 in March 2020, but despite this, all of our 
excellent food and drink businesses have worked tirelessly to 
keep the nation fed throughout the pandemic. The enlargement 
of the European Union in 2004, 2007 and in 2013 provided 
business in many sectors of the economy with access to a labour 
pool that was just not available in the UK, to support their 
development and growth. 

Now that the UK has left the EU, there are currently very real 
challenges in sourcing enough skilled and semi-skilled staff to 
fully capitalise on new business opportunities and adding value 
to existing business. LMC, for its part, has been particularly 
active in recent years through its cookery demonstration 
programmes in schools, through attendance at employment fairs 
in CAFRE, through annual student placement opportunities 
within LMC and through general communication efforts to 

highlight the variety and versatility of roles that the food and 
drink industry needs on an ongoing basis, and to encourage 
young people to consider the sector as a progressive and 
rewarding career pathway.   

Q. What are your priorities for the LMC going forward? 

A. In my role as chief executive, I lead a small team of 18 
talented and specialist staff, who deliver a range of services to 
support the continued development of the Northern Ireland 
beef and lamb industry. Many of the issues that took centre 
stage in 2021 for LMC and our levy payers will remain in play 
throughout the rest of this year and beyond. Looking past the 
immediate challenges caused by the conflict in Ukraine, are 
a host of priorities that will serve to frame the development 
of the ruminant sectors throughout Northern Ireland 
well into the future. 

The impact of climate change and the need for the red meat 
industry to generate a sustainable response to this challenge is 
a case in point. Regarding locally produced beef and lamb, the 
need to maintain unfettered access to the rest of the UK and the 
EU markets are priorities of equal stature for the sector moving 
forward. Wider market access beyond the EU, will also provide 
a better carcass balance for our processors. Development of 
detailed measures within new agricultural policy; improving 
animal health; further tackling antimicrobial resistance; 
enhancing the speed of livestock genetic improvement; 
communicating the real and beneficial story of beef and lamb; 
analysing and identifying market opportunities; measuring, 
improving and communicating our industry sustainability 
credentials, and; further developing our NIBL FQAS to meet 
industry and customer needs are just some of the key areas 
where LMC will be focussing our efforts in the year ahead. 

Coffee Break
Family: my wife, Collette

When I was younger, I wanted to be…  
a farmer

My hero is… my late father

First car: Vauxhall Nova

Favourite food: a lamb shank

Favourite holiday: USA

Favourite book: First Gyro

Hobbies: supporting Ulster Rugby

•   Ian Stevenson is set to meet the various challenges ahead.
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Derinding 
skinner with 
extreme  
flexibility

The A-Skin Derinding Skinner is a high-performing 

modular solution for mid-sized and large industrial 

pork processors. The machine’s extensive 

configuration options, such as the unique bypass 

function, cantilever belt mechanism and quick 

change-over knife holder, ensure:  

•  Adaptability to a wide range of applications and 

customer layouts  

• Unmatched serviceability and hygiene  

• Operator efficiency and productivity

marel.com
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F or some people, Christmas 2022 is already happening. 

Well, perhaps not the tree and decorations yet, but some 

businesses have already started gearing up for the big 

event. Take Morton’s Family Farm, for example, which 

took delivery of its turkey chicks in June, ready to be reared for 

around 25 weeks up to just before Christmas.

Small and traditional 
is beautiful

The chicks begin their lives in what is known as a ‘turkey hotel’, 

a covered area with heaters over a bed of straw, safe from the 

elements. According to Rob Morton, who looks after the turkey 

production side of the farm, it’s important they begin their lives 

comfortably, so they are better equipped to brave the outside 

world when the time comes. After around eight weeks they will 

move outside, where they are able to fully explore and roam 

around as they please. 

Scottish origins
The farm was bought when Rob Morton’s grandfather – like 

many Scots at the time – travelled down from Scotland and 

settled in rural Norfolk. He started in the 1940s with a dairy 

•  Morton’s supply various meat boxes which include both red 
and white meat products.

  Poultry Production
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herd and some arable farming, but the dairy business was 

eventually sold around 30 years ago. The farm also has around 

1,000 acres of arable land on which sugar beet, wheat, barley, oil 

seed rape and oats and are grown, the latter fed to the turkeys 

as part of a rich, balanced diet. Potatoes are also grown, but 

those fields are let out to a major potato grower, which brings in 

some income. 

Morton’s started rearing a few geese and turkeys, and then 

branched out into organic chickens. Rob helped develop 

a system of mobile sheds for the chickens, and ended up 

supplying Tesco with organic chickens. But in the wake of the 

2008 financial crisis organic sales dropped off the cliff, and 

that business was no longer viable. So he then diversified into 

producing free range chickens for the Label Anglais brand (now 

known as English Label), which operates on similar lines to the 

French Label Rouge denomination, producing high welfare, 

80-day reared corn fed chicken.

Nowadays, the focus of Morton’s offering is free-range Bronze 

and Norfolk Black turkeys, as well as free-range cockerels. 

The turkeys are reared slowly for 25 weeks, compared to 

supermarket free range turkeys which may have only been 

grown for 16 weeks. As it says on Moreton’s website:

“Our focus is on free-range and pastured produce, looking 

after the welfare of our animals, and ensuring we supply 

a high-quality product, with the best taste and nutritional 

value we can achieve. We love what we do and the slow pace 

of farming… Everything we do here is free-range, outdoor-

reared and fresh – nurtured with care in the way that we know 

is best.”

Grown for taste
The birds are dry-plucked and processed by hand, and then 

hung in a cold store from between 10 and 14 days, which 

helps tenderise the muscle and adds flavour. They then get 

dressed and packed by hand. Like the turkeys, the cockerels 

are a slower growing variety and are reared for 16 weeks, as 

opposed to standard chickens which are generally reared 

for only eight weeks. As Rob says: “We give them plenty of 

pasture and are not in a hurry to fatten them up. On the 

whole, we let them do their own thing.”

Morton’s has dabbled in selling other meats – especially 

during lockdown – from local trusted farms, but it has been 

difficult to scale up this offering to make it cost-effective. 

The problem seems to be the difficulty in knowing what lies 

ahead. If Morton’s did decide to scale up production, then 

there’s always the possibility that there would be a shortage of 

workers to process and fulfil orders. 

•   The turkeys are reared slowly for 25 weeks.

•   Rob Morton is focussing on free range birds.

Picture: Phil Barnes Photography.

Picture: Phil Barnes Photography.
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This shortage of labour also affects other areas of the farm’s 
production and acts as a brake on any substantial expansion. 
The business recently advertised locally and in job centres 
for workers, but didn’t get a single response. Because of the 
effect of Brexit on the availability of workers from the EU, the 
government last year introduced a seasonal poultry licence for 
up to 5,000 workers, but Rob believes that this year it will have a 
cap of around 1,700. He does make use of European labour from 
a local farm camp, but demand for people is high and it’s easy to 
be outbid by employers offering attractive bonuses.

In recent years the turkey business has grown slowly and steadily 
– just like the turkeys themselves – at around 10% a year. Rob 
says they have a lot of regular customers, some of whom have 
been with them for 15 years. Other Christmas offerings include 
free range geese and cockerels, luxury charcuterie, smoked meat 
and fish hampers, and East Anglian cheese hampers. “The last 
two years have been good in spite of Christmases being disrupted 
because of the pandemic. This Christmas could be even better as 
more people come together to celebrate.” 

pay attention to detail, aiming to do things right. That way, we 
hope people will come back happy.”

Apart from focussing on taste in rearing their birds, Morton’s 
runs a sustainable business in many aspects of its activities. 
Solar panels on one of the farm buildings supplies electricity 
to the farm, and they now use an electrically powered for lift 
truck. Feed is obtained from a local mill and straw comes 
straight from the farm, while food miles are kept to a minimum. 
The packaging used is mainly recycled cardboard and the cool 
temperature is maintained using wool insulation. They are even 
planning to use biodegradable vacuum packs for packing the 
giblets. Outside, they have planted trees and are planning to 
plant more to capture carbon. 

Being focussed on Christmas, turkey production is necessarily 
very seasonal, Rob and one of his brothers also run an event 
hire business in the summer months, supplying equipment such 
as marquees. This dovetails well with the poultry business, as 
it tails off towards the end of September just as the birds are 
beginning to grow and require more feeding.  

Rob grew up on the farm an spent a year or two at an 
agricultural college in Oxfordshire training as an agricultural 
engineer. But he came back to the farm before he finished his 
course, preferring to get stuck in to the practical side of running 
the farm. 

When he’s not attending to the myriad tasks of his business, Rob 
enjoys tinkering around with a vintage Austin Healey which 
he bought almost as scrap, is now almost full restored, and 
hopefully will be ready to take to the road next summer.

“I am a Norfolk boy through and through, we are quite remote 
here and I like it that way. I have tried different things and I like 
being hands-on. I get out of bed in the morning as there are 
always things to do. I enjoy what we do and it’s good enough for 
me. When we get positive emails back after Christmas saying 
people enjoyed our birds, it doesn’t get any better than that!” 

But costs are inevitably rising for Morton’s – feed prices are up 
by around £130 a tonne to £440 a tonne, while energy prices 
will again be rising on the autumn, and packaging and transport 
costs are also up. In addition, the government’s single farm 
payment is being reduced.

Small and slow
So what makes poultry from farms such as Morton’s stand out 
from the crowd? “We’re a small, family farm producing slower-
grown traditional breeds. We do things the traditional way and 

•   Morton’s meat boxes have proven to be popular.

•   The turkey business is growing at around 10% per year.

Picture: Phil Barnes Photography.
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I f Gerwyn Harries had pursued his teenage dream he would have 

joined the Army, but when his mother put her foot down he had to 

do a quick about turn or face going back to school. 

“My school ran a two-week residential course with the British Army 

and I absolutely loved it,” recalled Gerwyn. “I was 16-years-old and 

running around on mountains and I came back and said ‘mam, I’m 

joining the Army’. I can’t really repeat her reply here, but let’s just say it 

was along the lines of no you’re not!”

Price, quality and service 
is the winning recipe  
for butcher Gerwyn

As part of our focus on the Welsh 
meat industry, Meat Management 
reports on Welsh butcher Gerwyn 
Harries, who believes there has never 
been a better time to be involved in 
the meat trade.

•   Gerwyn and the team behind The 
Gourmet Butcher
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Presented with the choice of finding a full-time job or returning 

to the classroom, Gerwyn spotted a sign in the village butcher’s 

shop advertising for an apprentice. 

“At the time I thought I’ll take the first job I can get hold of to 

get back at my parents,” he said.

With the glory of adult hindsight, the impulsive decision proved 

to be the best one he could make and South Wales butcher 

Gerwyn has never looked back, recently winning the New 

Butchery Business of the Year title in the UK-wide Butchers of 

the Year Awards with The Gourmet Butcher’s Cardiff shop, a 

business that was only launched in 2019. Additionally, he won 

Welsh Butcher Shop of the Year 2022.

The accolade follows a far-reaching career spanning retail 

and wholesale that has seen Gerwyn become a passionate 

ambassador for the trade and an advocate for a cohesive drive to 

attract the butchers of the future.

“My career has always been meat, I’ve never done anything else,” 

said Gerwyn whose work had the added bonus of introducing 

him to his wife, Angela.

“A supermarket near the village shop where I started was 

looking for a full-time butcher so I applied for the job,” he said. 

“Going from a small High Street butcher in the mid-90s to a 

supermarket thinking the grass was greener I soon realised it 

wasn’t. I was only 17 so I didn’t exactly call myself a qualified 

butcher and knew straight away I didn’t want to stay and was 

only there about 10 weeks. But I did meet my wife who worked 

on the meat counter.

“I was very fortunate that my first employer took me back and 

when he expanded he bought another shop and I was left to 

manage the original one.”

Gerwyn continued to hone his skills in various roles, including 

a farm shop and catering butchers, before starting his first 

company in 2005.

“For quite a time I fancied going on my own and we started a 

wholesale business looking after hotels, pubs and restaurants in 

the Rhondda Valley as there was an abundance of them at the 

time,” he said. “It was very much a family thing involving my 

wife, my sister-in-law and my brother-in-law. I had contacts 

through past jobs and it took off. Then the recession hit and it 

wiped us out.”

Gerwyn was dealt a further blow when he contracted 

meningitis. Two years later he resumed his career and went 

into the cash and carry trade, soon being put in charge of the 

company’s catering division to look after meat, before moving to 

retail and wholesale distribution company Blakemore which is 

the largest SPAR wholesaler in the UK.

He said: “I was away travelling for the best part of six or seven 

years and the novelty of living in a hotel eventually wears off. 

In October 2019, I opened the shop and found the one in 

Llantrisant which had been closed for 12-months. 

“I’d always known about the shop as it’s right opposite a pub and 

restaurant I used to supply. The appeal of Llantrisant is that it’s a 

quirky town with a lot of history, in fact the butchers was called 

Ye Olde Town Butchers. It was a little bit of fate and a little bit of 

good timing as I went to see a friend and saw the shop was up 

for rent. I had taken a job locally but it wasn’t very challenging 

so I thought I’ll take a look at this.”

Little did Gerwyn know at the time, but it was the start of a 

succession of events that would see him open a total of three 

outlets in as many years.

“Llantrisant is on a hilltop and unless you’ve got a stepladder it’s 

unlikely you’ll come across my shop,” laughed Gerwyn.  

“But next to us is a large car park so we set out to be a 

destination butchers and knew we needed to attract people 

•   The shop’s reputation for excellence continues to grow, as the butcher’s has won many national accolades.

“It was very much a family thing involving my wife, 
my sister-in-law and my brother-in-law. I had 
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from outside the area. In fact my neighbour in Cardiff goes 

to shop at Llantrisant shop every week as it has a deli in it 

which we don’t have in the Cardiff shop.

“I wanted to target the hospitality sector alongside our local 

customers to enable growth and we were just settling into 

the business when Covid struck and suddenly everything 

changed. I sat down with a friend and we organised a 

website and got it live within two days. It was 

rushed and had a basic offering, but when 

it went live we had to close it down soon 

afterwards as we were hitting 350 orders a 

day and people from Kent, Bath, Gloucester 

and Aberdeen wanted us to deliver. I had 

encouraged a good local butcher to come 

out of retirement to help us for 16 to 20 

hours a week, but he ended up working 

much more than that!”

Gerwyn then took over the shop in 

Whitchurch, Cardiff, previously run by 

multi-award winning butcher and former 

Q Guild Welsh regional chairman Martin 

Player, which he admits was initially a hard 

act to follow.

“I had a conversation with Martin in the summer when he 

talked about retiring, but it was such an off the cuff remark 

I didn’t really take it seriously at the time. Fast forward until 

after Christmas and he said to come and see him. Both of 

our businesses were very similar, from the supply chain we 

used to our ethos, and that’s why we connected very well. 

“The initial transition was difficult as customers would come 

in and comment on the new uniform, and ask if we were 

stocking the same produce, but now we have really cracked 

it and the shop is a success.”

Completing the trio of shops is the outlet in Porth, 

Rhondda, previously run by Gerwyn’s sister-in law- 

and nephew.  

“My first reaction was no,” he said. “But I am an ambitious 

person and have always pushed myself and tried to do 

better. Money doesn’t motivate me. I understand the 

importance of it but that’s not my driving factor. If we lived 

in a cashless society I would still want to be the butcher 

everyone goes to.”

With a total of 17 staff, and the maxim of price, quality and 

service, Gerwyn flies the flag for high welfare Welsh meat, 

and beef is one of the top sellers. Along with traditional 

cuts, his extensive range includes home-made sausages and 

burgers, and innovative dishes such as the celebrity chef-

inspired Le Gavroche chicken and Beef Wellington brushed 

with black garlic.

Like many butchers Gerwyn saw an upsurge in customers 

from supermarkets during the pandemic but emphasised 

butchers couldn’t rest on their laurels and think quality 

alone is enough to retain them.

“A lot of old guard butchers don’t put 

themselves in their customers’ shoes,” he 

said. “We made a point of taking away all 

the barriers that might make a customer feel 

uncomfortable when they come in and are faced 

with something that is alien to them. There is 

no price on a piece of sirloin or fancy packaging 

with cooking instructions. You have to engage with the customer 

and give the customer all the information they need.”

Other initiatives include gift vouchers, which was originally 

inspired by Father’s Day.

“People are looking for different gifts instead of the traditional 

pair of socks or slippers and they will give their dads a fantastic 

steak instead,” he said. “I know on Father’s Day there will be a run 

on tomahawk steaks.”

Looking to the future, Gerwyn said more needed to be done 

involving an interconnected chain from the government down 

through training facilities and to independent shops to guarantee 

the staff of the future.

“There has never been a better time to be involved in the meat 

trade,” he said. “But we have to entice people in.  I love my job and 

I love coming to work and I’ll still be as passionate in 10 years’ 

time, but there are butchers who are now in their 50s and 60s who 

won’t be there in 10 years and we need to have the staff. 

“I was offered another shop recently where the owner wants 

to retire and he’s got a shop but nobody to take over. All the 

opportunities for me revolve around staff and I wouldn’t put my 

three shops under pressure by spreading the staff out. You need 

great staff to look after everyone who walks into the shop.”

Talking about the New Butchery Business of the Year Award he 

concluded: “It means an awful lot to be personally rather than 

being a publicity tool to get more customers in.”

While the Army lost out on a new recruit all those years ago, 

Gerwyn has never lost any of his enthusiasm after going on to 

provide sterling service in the meat trade and earning medals 

along the way. 

meat, particularly beef.

18 Meat Management / July/August 2022 meatmanagement.com

  Independent Retailing



2020.01

www.reiser.com

Reiser UK
Maidstone Road, Kingston, Milton Keynes MK10 0BD
Telephone (01908) 585300 • Fax (01908) 585400
salesuk@reiser.com

Do you want SUPERIOR flexibility? You’ll love the range  
of packages that Variovac form/fill/seal machines can provide.

Do you want SUPERIOR production?  
You’ll love the speed.

Do you want SUPERIOR package seals?  
You’ll love not worrying about leakers and returns. 

Variovac packaging technology and Reiser expertise are the  
powerful combination you need to produce a SUPERIOR package.

SUPERIOR PACKAGING STARTS WITH REISER



H aving enjoyed success in markets throughout 

South America, Asia and Middle East, 

JBS expects that its 1953 Beef will be in 

high demand in the UK. It says that 

its product’s Prime and Choice grading and 

Angus Grain Finished attributes offers high-

end restaurants and hotels “a consistency and 

value that beats other origins every time.”

About the programme
JBS says that 1953 branded beef represents “a unique 

quality standard that sets it apart from regular 

Brazilian beef.” Reared on dedicated breeding and 

finishing farms located on the outskirts of Nazario, in 

the state of Goias, Brazil, the 1953 programme sources beef 

from premium Grain-Finished Brazilian Verified Angus. 

JBS launches premium beef brand

•   The brand’s beef is graded following the 
USDA Choice and Prime grading system.

•   1953 beef cattle are reared on farms in Goias, Brazil.

A further unique attribute of the 1953 programme, JBS 

says, is that the beef is graded following the USDA 

Choice and Prime grading system. It said: “With 

a high percentage of cattle achieving Prime 

Status alongside Verified Angus genetics, 1953 

delivers high quality beef at great value for the 

quality standard.”

Backed by the best
JBS explained that 1953 Beef is not only perfect 

for restaurants, but also for butchers looking to offer 

their customers “a superior quality and a consistent 

eating experience.” 

Commenting on his experience with the brand, meat category 

manager at Classic Fine Foods, Richard Sanders, said: “Since 

we have started supplying 1953 to the top restaurants across 

London and the UK, the product has been well received by the 

country’s best chefs. With the consistency of the product for the 

price, it is perfect for our business.”

Ensuring sustainability
Sustainability in beef production, JBS says, is core to the 

company’s beliefs and goals. As well as its Global NetZero 2040 

target, which aims to reduce the company’s direct and indirect 

Scope One, Two and Three emissions, JBS is investing in 

initiatives such as methane-reducing feed additives, educating 

producers on genetic and productivity gains to produce more 

beef from less land, carbon capture and sinking projects with 

producers. This is in addition to along supply chain initiatives 

such as renewable energy transport options and converting 

waste into organic fertiliser.

For more information about JBS’ work in tackling 
climate change visit www.fundojbsamazonia.org. 

for British food service
and wider markets

With the aim of using only the top genetics, its livestock’s 

Black Angus genetics – which are imported to Brazil annually 

to ensure the best progeny each year - are selected from the 

top 5% of USA Angus bulls. This top 5% is defined by four 

characteristics based on weight at weaning and yearling, 

marbling score and ribeye area, which are being constantly 

monitored by the JBS team. Moreover, in order to produce very 

consistent, well marbled beef, the Angus bulls are cross bred 

with pure bred Brazilian Nelore cows.

From there, 1953 stock follow a feeding regime replicating the 

system used in the USA. Its beef is finished on a grain-based 

diet for 200+ days, which JBS claim produces a high level of 

marbling with cattle weights of 350kg.
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Of DARVO and diversion
Amid a commotion of spin and distraction 
tactics, J.P. Garnier assess the trading situation 
in Northern Ireland, comparing government 
debate surrounding the NI Protocol with the 

wanting in practicality.

I have learned this month of 

the DARVO acronym. It 

stands for Deny, Attack 

and Reverse Victim and 

Offender. This describes well 

the government’s unilateral, 

legislative approach to the 

Northern Ireland Protocol, an 

issue totally mired in party politics. 

The government also used a tactic to divert attention, namely 

the (impossible) return of the Imperial System. Frankly, who 

nowadays knows or care that a dram equals to 27.344 grains 

or how many cups there are in a gill? Still, the laboured ploy 

was successful in diverting the attention of mainstream media 

from important economic and political issues.

The Hansard society, hardly a den of lefty opposition, made 

a scathing judgment on the undemocratic nature of the 

Northern Ireland bill as “breathtaking”, “the broadest powers 

we saw in the Brexit bills” and a “Henry VIII power”. Among 

others, the UK’s former chief legal officer, Jonathan Jones, 

dismissed the justification of “necessity” as “hopeless”. Some 

15 out of 26 clauses confer powers on ministers to make “any 

provision the minister considers appropriate” in connection 

with the Protocol and generally to determine how it should or 

should not operate.  

On Sanitary and Phytosanitary (SPS) controls, usually a most 

sensitive area, the European Commission says a much-reduced 

regime of controls would be available to any authorised 

Northern Ireland retailer and its GB suppliers, regardless of 

size and including the hospitality sector, schools, canteens 

and supermarket distribution centres, so long as the food 

was packed and labelled for end consumers in the North. The 

offer includes “facilitations…[for] chilled minced meat or 

chilled sausages.”

What do people in Northern Ireland think of the Protocol? A 

poll by Lucid Talk for Queens’ University Belfast released on 

29th June shows a rising acceptance of the Protocol with 55% 

qualifying it as “appropriate”, 53% “a good thing” and 65% 

“provides unique opportunities that could benefit Northern 

Ireland”. On the flip side, it confirms the polarisation of opinion 

with a strong body of 28% of Northern Irish citizens strongly 

disagreeing that “the Protocol is a good thing”.

What do businesses, in 

particular meat processors 

think? I quote here the BMPA: 

“While it was inevitable that 

the Northern Ireland Protocol 

would introduce some extra 

bureaucracy, it also provides 

the mechanism to deal with 

the practical issues of moving goods on the ground. Since 

we left the single market and customs union, our members 

have adapted to the new system and things are now running 

smoothly.” Northern Ireland’s Meat Exporters’ Association adds: 

“the current arrangements, including the Protocol and the UK-

EU Trade and Cooperation Agreement, provide an effective and 

workable platform for trade between these islands and beyond”. 

Most Northern Irish businesses largely agree, and the province’s 

growth rate in the first quarter is proof enough, that government 

should listen to businesses and people and not to a few irate and 

dogmatist MPs. 

There is perhaps a year to avoid a trade conflict with the EU, but 

a year is a short time in Brexit land.

To be continued (unfortunately).  

Jean-Pierre Garnier has more than 35 years of experience  
in the meat sector, most recently working as head of  
livestock exports for AHDB.

“Government should 
listen to business and 

people and not to a few 
dogmatic MPs.”
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Why are we reading 
between the lines?

Norman Bagley of AIMS recounts a recent 
interaction with government ministers about the 
trade negotiations with the Gulf Cooperation 
Council, lamenting their reluctance to explicitly 
promote British Halal product.

I recently asked a very simple 

question of government, 

“What do you have 

against Halal?” 

The person on the screen 

smiled but didn’t answer. 

Afterwards during a 

one-to-one he explained 

his frustration at the seeming 

lack of obvious interest in this 

market on the part of government.

I was prompted to ask the question because the Department for 

International Trade (DIT) are currently engaged in free trade 

negotiations with the Gulf Cooperation Council, which is made 

up of Bahrain, Kuwait, Oman, Qatar, Saudi Arabia, and the 

UAE. If successful, the deal will be worth £1.6 billion to the UK. 

The DIT press release 

included: “A UK-GCC 

deal will also mean 

significant benefits for 

farmers and producers, 

as the Gulf is highly 

dependent on imported 

food. British food and drink exports to GCC countries were 

worth £625 million last year, and a deal could significantly 

reduce or remove tariffs on UK food and drink exports.”

And yet, reading DIT’s accompanying document on their 

strategic approach to the negotiation it didn’t once, in its 

84 pages, mention the word ‘Halal’ nor the words ‘meat’ 

or ‘chicken’.

It spoke of our high standards of food safety and animal welfare 

and no doubt assumed that those reading the document will 

know that they imply Halal processing of meat and poultry 

within this trade deal.

So, it is my belief that whilst the government want a free trade 

deal, they create an artificial barrier in the minds of the buyer by 

their reluctance to overtly promote UK Halal meat and poultry.

Research carried out by global ad agency, JWT, has found that 

most Muslims feel ignored by mainstream brands. And yet 

mainstream brand Nestlé report that the market for Halal is 

worth £432 billion, that’s 16% of the global food market. As a 

business they already enjoy £3.2 billion turnover from Halal 

product sales globally.

The US’ Pew Business Centre puts the current global Muslim 

population at 1.57 billion and the 2011 UK census showed 1.8 

million Muslims resident here. It will be interesting to see what 

the figure is when the full 2021 census information is published 

later this year.

Oh, and for the record, it is predicted that by 2025, 30% of the 

world’s population will be Muslim.

So as the UK’s Department for International Trade go out into 

the world looking for free trade deals, they would do well to 

remember that there are 57 predominately Muslim countries in 

the world. 

That’s 57 marketplaces for British Halal lamb, Halal beef and 

Halal chicken and yes, Halal veal.

Halal veal is increasingly being consumed in the Middle 

East with the product coming from the Netherlands and two 

Commonwealth countries, New Zealand and Australia. 

DIT acknowledge that the UK has high standards of animal 

welfare and yet a barrier to a valuable export market 

exists because the processing of dairy calves hasn’t been 

fully considered. 

AHDB are currently leading the UK Dairy Calf strategy and I 

urge them to work with government and industry to quickly 

bring forward legislative change that will allow market access for 

British Halal veal in the Middle East and other markets where 

the demand exists.  

“Halal is worth £432 billion 
that’s 16% of the global 

food market.”

Norman Bagley is the head of policy at the Association of 
Independent Meat Suppliers (AIMS).
01609-761547
www.aims2001.co.uk
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The Evolution of 
Operator Safety
For over 30 years, Cutting Edge Services has 
been at the forefront of R&D for operator safety.
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remove the requirement for plastic tensioners, helping  
to reduce cost as well as contamination risks.
Margaret O’Brien, Purchasing & Stores, ABP
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How to maintain trust in a rapidly evolving food system
Eating is one of the few universal human behaviours, so trust 

in food is integral to human society, said Robin May, chief 

scientific adviser of the Food Standards Agency. That trust is 

underpinned in science, but science can be tricky. As we invest 

more in cutting edge technologies, science is changing.

Although we do plenty of risk and human behaviour analysis, 

this needs to be communicated back to people. Not so long 

ago, we physically went to the local supermarket to buy food. 

Now, for many, it’s done online and is a very different way of 

buying food. 

Food purchasing decisions are based on habit and brand loyalty, 

and the typical buying decision is made in between six and nine 

seconds per product. The detailed information on ingredients 

is not compatible with that sort of timeframe. The population’s 

collective memory about any previous scandals is short, while 

information overload is commonplace.

Discussion of food safety starts by framing the question to seek 

scientific evidence that will underpin policy or advice, said 

May. Our advice is trusted by consumers – 75% trust the FSA to 

ensure that food is safe and authentic, while 90% are confident 

in the safety of the food they buy. There needs to be clear and 

simple communication of risk – for example, 87% of people are 

aware of the food hygiene rating scheme, and 51% have used it 

in the last 12 months. 

There needs to be a distinction between absolute and relative 

risk, he said. Oysters, for example, have a one in 60 chance of 

Increasing 
 

reducing waste
Meat Management reports on two sessions of 
a recent conference on food safety, held by the 
Chartered Institute of Environmental Health.

•   The way people buy food has 
been changing.

being infected with foodborne norovirus per serving, whereas 

lettuces have a one in 15,000 incidence. Although oysters are 

generally perceived to be higher risk, because there are many 

times more lettuces than oysters consumed, lettuces account 

for 30% of foodborne norovirus, compared to just 3% for 

oysters. Percentages are easily understood, but frequencies 

make risk more real. Figures and graphs are really useful but 

can be easily misinterpreted.
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Sustainability and increased health concerns are set to 

transform our food system and both need to be addressed. New 

developments include:

•  Insect proteins: Any allergy concerns need to be 

addressed and also the fact that insects feed on waste 

could be compromising

•  Lab grown meat: Singapore is the first country to approve it, 

and there’s a lot of excitement and potential about it. But it’s a 

very new source of food and its authenticity and how it is to be 

labelled need to be addressed

•  Novel crops: GM/GE crops bring the potential for allergen-

free and more sustainable varieties

•  Sustainable food packaging: Biodegradable packaging, 

circular economy (for example cereal waste and chitin 

by-products) and no packaging at all, but the integrity of 

the food chain needs to be maintained.

Contradictions
How do we communicate risk alongside benefit? asked May. 

People like things that are new and shiny but at the same time 

are suspicious of ‘unnatural’ things. There’s a huge potential for 

innovation but people sometimes don’t trust innovators.  

Equally, people have a strong 

desire for better health, but 

this and topics such as animal 

welfare and sustainability 

are strongly motivated by 

price. We need to work with, 

rather than against, these 

inbuilt behaviours.

Technology and data can improve the communication of risk, 

with genomic (personalised) diets, accessibility to supply 

chain information and authentication/testing in the field 

using handheld devices. “But there’s no shortcut to good 

communication – we need to be evidence-based, transparent 

and honest about what we know and what we don’t know.”

Environmental implications of food waste
Food production and consumption accounts for around 

30% of carbon production, said Ian Bowles, change and 

collaboration consultant at WRAP UK. If the food industry 

were a country, it would be the third highest carbon emitter 

after China and the United States. In addition, 25-30% of the 

total food produced is lost or wasted.

In 2009, almost 40% of packs carried two dates, which by 

2015 had reduced to less than 3%. Between 2009 and 2015, 

hard cheese and pasteurised fruit juice moved away from ‘use 

by’ to ‘best before’ dates. WRAPs own labelling guidance on 

food date labels helps ensure that food is properly described, 

stored and used, which should help reduce consumer food 

waste. The principles behind the guidance are that ‘use by’ 

should only be used for a safety reason, ‘use within x days’ 

open life should only be used where there is a specific safety 

reason not already covered by a ‘use by’ date, and there should 

only be one date label on a product. The guidance does not 

replace normal legal requirements and where necessary, 

should be read in conjunction with it.

There’s also guidance on a food and drink waste hierarchy, 

explained Bowles, with options on what to do to prevent 

or reduce food waste. The food waste prevention category 

goes down from avoiding waste of raw materials, ingredients 

and product, through redistribution to people, down to 

being sent to animal feed. The food waste hierarchy starts 

from recycling, to recovery, and finally disposal as the least 

preferable option. These issues have become particularly 

important at present, in the face of high food price inflation. 

Between March 2021 and March 2022, food prices in the UK 

increased by 6%, and are expected to continue to rise by as 

much as 11% by the end of 2022. 

•   Health concerns are set to transform our food system.

•   Excitement and potential is claimed for lab 
grown meat.

There needs to be 
clear and simple 
communication 

of risk
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Fastest stopping time on the market

Unique body-sensing technology

Ideal for high-speed cutting tasks

Greater operator confidence

Interfood Technology is the exclusive UK & Ireland distributor and service partner for the leading manufacturers 

of processing equipment. From standalone industrial food processing equipment to complete whole-line  

solutions, we offer an unrivalled range of machinery and support services from a single source.

interfoodtechnology.com

The award-winning BladeStop™ bandsaw is uniquely designed to reduce the risk of
serious injury by stopping the blade in milliseconds when the unit senses that the
operator has come into contact.

BladeStop™ is supplied with the GloveCheck™ sensing system which 

monitors the operator’s gloves moving around at high speeds and 

stops the blade before the operator comes into contact. BladeStop™ 

and GloveCheck™ could be the difference between a near miss 

and an amputation.
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T here has been very little change in the nation’s 
nutrient intake over the last decade, with many 
people still falling short of official dietary 
recommendations, says the review. But there has 

been a notable reduction in the average intake of free 
sugars, particularly in children (though it still greatly 
exceeds recommended levels). People are also eating less 
red and processed meat, and one in four people say they 
are now adopting ‘flexitarian’ eating habits. 

Maintaining  
    standards

The inaugural annual review by the Food 
Standards Agency and Food Standards 
Scotland is cautiously optimistic about overall 
food standards, but warns of the impact on 
consumers of food price rises.

There is evidence that pandemic restrictions led some people 
to prepare and eat healthier meals at home, but also increased 
the tendency to indulge in unhealthy snacks and takeaways. The 
latest research shows accessing healthy food at an affordable 
price is a priority for the public, with more than three-quarters 
(76%) saying they were concerned or extremely concerned about 
the cost of food.

The rise in food prices is a growing threat to the standard of food 
consumed, says the review. More than half (53%) of consumers 
say they feel ‘priced out’ of buying healthy food, while one in 
four consumers feel the only foods realistically available to them 
are heavily processed. 

There was a fall in the number of reported food incidents in 
2020, probably reflecting fewer food businesses trading during 
lockdown and the narrowing of product ranges in supermarkets. 
Levels of notifications have since recovered to historic averages.
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New Members Welcome
Network with other industry 

professionals and join the IoM

A Professional Organisation 
for Professional People

It’s great to belong!
Application forms and details 

available from
info@instituteofmeat.org
www.instituteofmeat.org

01525 371641 HACCP    FOOD SAFETY    AUDITING

Book online at www.vwa.co.uk 
or call Claire on 01756 700802

Award winning food 
industry training courses
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There was a rise in reported cases of contamination by 

harmful micro-organisms during 2020 and 2021 as a result 

of more advanced surveillance, and the specific impact of 

an outbreak of Salmonella in breaded chicken products, 

which triggered increased sampling activity. There was a fall 

in food allergen incidents from 2019 to 2021, which may be 

down to improved industry awareness following a number of 

high-profile incidents.

The UK’s departure from the EU prompted a series of actions 

designed to minimise disruption, including new legislation, 

changes to compositional standards and origin 

labelling. A new UK Nutrition and Health Claims 

Committee has been established to provide 

advice and scrutiny on food marketing 

claims. Existing arrangements remain in 

Northern Ireland.

Broad compliance
The latest compliance data indicates 

that over 95% of food businesses 

inspected by local authorities 

were broadly compliant (or higher) 

in England, Wales and Northern 

Ireland. Similarly in Scotland, food law 

compliance is above 96%. Three-quarters 

of food establishments in England, Wales 

and Northern Ireland achieved the top rating 

of five under the Food Hygiene Rating Scheme but 3% 

were rated two or below, requiring some improvement, major 

improvement or urgent improvement. In Scotland, which 

provides a rating of ‘pass’ or ‘improvement required’, nearly 

94% of businesses received a pass rating, with around 6% of 

businesses requiring improvement.

There was high compliance with hygiene standards in meat and 

dairy establishments and among feed businesses, though audit 

and inspection activity was reduced as a result of the pandemic. 

As inspections of food businesses return to pre-pandemic levels, 

priority is being given to those establishments with a history of 

non-compliance or deemed high risk. 

Risky business?
Other factors likely to affect food hygiene standards include 

the rise of online businesses. Though not inherently risky, 

they allow new food businesses to appear very quickly, with 

the associated risk that many may be unregistered and 

operating without adequate oversight or inspection 

of their practices.

The FSA and FSS are implementing 

measures to recruit and retain official 

veterinarians and meat hygiene 

inspectors, while also supporting local 

authority efforts to do the same for 

environmental health and trading 

standards officers.

Introducing the review, FSA chair 

Professor Susan Jebb concluded: “We, 

along with our partners in government, must 

all make sure that the current challenges in the 

food system are resolved in a way that puts us on 

course for a safe, healthier and more sustainable future 

food system.”  

Our Food 2021, an annual review of food 

standards across the UK, is available at: 

www.food.gov.uk/our-work/executive-summary

•  There was a fall in food allergen 
incidents from 2019 to 2021

•   Professor 
Susan Jebb.

30 Meat Management / July/August 2022 meatmanagement.com

  Hygiene and Safety



“Simply hoping” every day 
doesn’t keep the problem away
Nine years on from David Cameron’s call for an 
EU referendum, the same tired message haunts 

as Kerry Maxwell of the British Poultry Council 
(BPC) argues.

V ice-president Šefčovič visited 

Bloomberg London offices to talk 

about UK-EU relations at the 

back end of June. He picked 

up on the fact that nine years earlier, 

on that very spot, then-UK PM David 

Cameron laid out his vision for the 

future of the EU, revealing intentions to 

hold a referendum on UK membership. 

I obviously had to go and have a look at what was said almost a 

decade ago, and it’s impossible not to wince at Cameron arguing 

against “simply hoping a difficult situation will go away” in 

reference to a make-or-break public vote that hadn’t happened 

yet. It seems that this mindset hasn’t shifted, we’ve just sunk 

deeper into the quicksand. Just days before Šefčovič’s visit, the 

FSA’s review of the UK food system put together a timeline 

clearly outlining how “simply hoping” problems will go away got 

British food production into this mess, and the importance of 

being proactive before it’s too late.

Here we are, almost a decade later, with an EU Commissioner 

reflecting on a speech that rolled out a tumultuous wheel of 

events yet to stop spinning. British poultry producers find 

themselves in the midst of a difficult situation that continues to 

spiral. The FSA’s new report simply reinforces the reality that 

difficult (albeit fixable) problems are not solved whilst those 

who can do something about them pretend they don’t exist. 

Concern over resource capacity (vets and inspectors) and 

frustration at delays to full import controls picked up in the 

FSA’s report highlight the crucial importance of fairness – and 

the ongoing lack of it - in our food system. The FSA actively 

backing the standards our members have worked tirelessly to 

uphold is a great thing. They are as important for regulation as 

they are for production and policy. 

Unfortunately, if our own experiences combined with the FSA’s 

report are anything to go by, a lack of fairness is nowhere near 

close to being addressed. Over six years since the referendum, 

two years since we left the EU and 18 months since the 

implementation of the TCA and not a single check has been 

conducted this side of the Channel. There is no urgency to find 

balance in the system, no action to safeguard British standards 

and back our producers, no efficiency in delivering the Brexit 

this government wanted to see. Instead, British food producers 

are forced to absorb costs and tackle red tape to ensure safe, 

nutritious food produced to world class standards, as noted 

by the FSA report. But we all know this is not sustainable, 

particularly operating in a climate of inflationary pressure and 

war in Ukraine. 

“Simply hoping problems will go away” is not good enough for 

a nation that is, nine years on, directly responsible for its food 

standards and accountable to them at all parts of the chain. Our 

standards underpin our farms, our factories, and our borders. 

Hoping problems will just evaporate because they don’t align 

with ideology puts our standards at risk. As production costs 

rise, no one wants to see these undermined by lower standards 

of imported food.  

When problems like vet shortages and unlevel playing fields are 

left to lie, they only grow until they’re impossible to manage. If 

we want to ensure the accessibility of British food, we need to 

see government acknowledge issues and move towards a fair 

system that backs UK food producers, something they have 

repeatedly failed to recognise since the TCA was signed. I’m 

doubtful this is going to happen any time in the near future but 

someone in charge needs to decide what it is that we want from 

our food system, then stand by it.  

Kerry Maxwell 

07469 155654
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industry

2022
WOMEN
IN MEAT

®

The Awards ceremony is subject to any ongoing Government guidelines on public assembly and therefore the organisers reserve the right to make appropriate changes if required 

Women In Meat Industry Awards  
set for 

T he opportunity to nominate candidates 

into this year’s Women In Meat Industry 

Awards has now concluded and once 

again organisers report a very substantial 

response. The next stage is the online voting 

period, which opens at the end of July/           

early August.

The winners of the 2022 Women In Meat Industry 

Awards will then be revealed at a five-star ceremony 

scheduled for 11th November at the Royal Garden Hotel, 

Kensington, London.

Sharon Yandell, the lead organiser of the Awards, commented: 

“The much anticipated presentations cover twelve categories and 

all will be revealed during the black tie event and dinner, which 

also features an after-party with dancing.

“Celebrity chef and TV broadcaster Rachel Allen will host this 

year’s ceremony and will make the presentations to winners. 

The Women In Meat Industry Awards receive many thousands 

of votes each year and the ceremony has become an important 

networking date in the meat industry calendar. I know we are in 

for another fantastic evening on 11th November. ”

 
 

• Meat Businesswoman of the Year Award 
• Meat Businesswoman Award – Foodservice 
• Meat Businesswoman Award – Independent Retailing 
• Meat Businesswoman Award – Multiple Retailing 
• Meat Businesswoman Award – Manufacturing / Processing 
• Meat Businesswoman Award – Craft Butchery 
• Meat Businesswoman Award – Trade Body 
• Meat Businesswoman Award – Wholesaling 
• Meat Businesswoman Award – Poultry 
• Meat Businesswoman Award – Training & Education 
• Meat Businesswoman Award – Industry Supplier 
• The Rising Star Award 

Sharon Yandell added: “We have always had an amazing 

response to the Women In Meat Industry Awards over 

the years since its launch back in 2018 and we are 

looking forward to recognising some of the outstanding 

talent in our industry at the ceremony. This year we 

return to then Royal Garden Hotel in Kensington and 

I know that our traditional home for this special event 

will set the scene in giving everyone a warm welcome. 

The ceremony also offers great timing for those who want 

to stay over and do some Christmas shopping.” 

Michelle Ingerfield, who deals with partnerships for those 

companies wanting to sponsor categories, said: “The response 

this year was phenomenal and we actually have a waiting list 

for those wanting category sponsorships. This initiative has 

certainly caught the imagination of people and goes from 

strength to strength.”  

Finalists for all categories will be revealed soon at the Women In 

Meat Industry Awards website. 

For details of an early bird booking discount for tables 
at the Awards black-tie dinner and ceremony go to 
womeninmeatawards.com/tickets

•  2022 Awards host, 
Rachel Allen.
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Source: A Hundred Years of British Food and Farming. HF Marks and DK Britton. June 

•   BSE and devolution both had a major 
impact on the UK meat industry.

about a fifth in the first 15 years of membership in the EEC. 

Meat importers from outside the EEC were less happy about 

the high tariffs applied on their imports however, although 

there was some benefit from concessionary quota schemes.

3) Introduction of the EEC Sheepmeat Regime
As the most efficient European sheep producers, UK 

farmers had much improved returns from these common 

arrangements, but exporters were irritated in the early days 

by the ‘notorious’ export clawback. Nevertheless, UK sheep 

numbers grew by over 40% between 1980 and 1999 and 

sheepmeat exports more than doubled. 

4) BSE Announcement in the House of Commons
Although BSE had been identified initially in the mid-1980s, 

the announcement in March 1996 by the UK Health Secretary 

that scientists had confirmed a probable link between BSE 

and new variant Creutzfeld-Jacob Disease (vCJD) caused 

widespread public alarm.

Although measures taken in the UK provided general 

reassurance for UK consumers, a ban on UK beef exports 

was applied and these restrictions continued for many years. 

In 1995, the year before the announcement, UK beef exports 

had reached a record level of 274,000 tonnes. Although beef 

exports have gradually built up again, subsequent export 

levels have never reached the 1995 levels. BSE had important 

consequences for many sectors of the British beef industry as 

well as for other meat categories.

5) Devolution of Scotland and Wales 
This was of small significance at the time as all parts of 

the UK were subject to the EU’s CAP policy. Following 

UK’s exit from the EU, however, the consequences of the 

existence of devolved administrations in Scotland and Wales 

are now of growing importance as agriculture is one of the 

agreed devolved areas and policy directions for England are 

appearing to move in different directions to those in other 

parts of the UK.

6) The Foot and Mouth (FMD) Outbreak in 2001 
This caused a far greater reduction in livestock numbers in 

the UK than the BSE situation. As a result of the FMD impact, 

by 2002, UK cattle numbers were 7% lower than immediately 

before the outbreak and sheep and pig numbers had declined by 

16% and 14% respectively.

7) and 8) The EU Referendum and the Subsequent 
Withdrawal from the EU at the beginning of 2021. 
This has had major consequences for trade in the short-term as 

well as likely negative consequences for UK meat exports to the 

EU, our major export market, in the medium-term.

UK livestock Numbers Higher than in 1952 except for 
Dairy Cows
With the exception of cattle, there were more livestock on 

British farms in 2020 compared with the situation in 1952 (see 

Table 1). This was partly because there had been a reduction 

in animal numbers during the years of the 2nd World War and 

only a slow recovery up to the early 1950s. 

Table 1: UK Livestock Numbers 1952 – 2020 (Million head)

1952 1986 2020 % Change 
2020/1952

Cattle 10.2 12.5 9.6 -6

Sheep 21.7 37.0 32.7 +51

Pigs 5.0 7.9 5.1 +2

Poultry 92.3 120.7 182.0 +97
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In contrast, there was robust growth in meat production during 

much of the period from 1952 to the mid-1980s.The main 

reason for the reduction in cattle numbers after 1986 was the 

decline in the dairy cow population due to EU surpluses in dairy 

products as well as the increasing productivity of the British 

dairy herd. 

By 2020, the British dairy herd was a third less than in 1952 

whereas beef cow numbers had almost doubled.

Current Consumption 74% Higher than in 1952
Total UK meat consumption per head in 2020 at 81kg per 

head in 2020 was 74% higher than in 1952 (see Table 2). 

Admittedly, 1952 consumption levels were a fifth lower than 

immediately pre-war. 

Source: AHDB. Figures for 1952 are averages for the years 1950 to 1954 

Sources: A Hundred Years of British Food and Farming. HF Marks and DK Britton, Defra 
for recent years

Table 2: UK Meat Consumption

Kg per head Share of Total 
Meat Market

1952 2020 1952 2020

Beef 17.6 17.2 38 21

Sheepmeat 9.8 4.1 21 5

Pigmeat 16.6 23.5 36 29

Poultrymeat 2.5 36.3 5 45

Total Meat 46.5 81.1 100 100

1952 1985 2020

Beef 72 97 80

Mutton & Lamb 30 76 109

Pigmeat 59 80 62

Poultrymeat 73 96 102

Total Meat 57 89 85

In more recent years, consumption has fluctuated between 78k 

and 86kg per head   although there has been a slight declining 

trend since 2017. The composition of UK consumption, 

however, has changed dramatically. Poultrymeat – seen as a 

luxury meat back in 1952 now accounts for 45% of the total 

meat market.  

in 1952 
Back in 1952, the UK was less than 40% self-sufficient in 

food supplies, with meat self-sufficiency only at 57%. By 

the mid-1980s, however, the meat self-sufficiency ratio had 

risen to almost 90%. In more recent years this figure has 

declined mainly due to lower self-sufficiency levels for beef 

and pigmeat.

Major Growth in Meat Exports
Throughout the 70-year period the UK has been a major 

importer of meat although there was some decline in meat 

imports following EEC entry in 1973. 

The key changes in self-sufficiency have been caused by the 

growth in domestic production and exports. Meat exports 

back in 1952 were negligible and had only risen to a mere 

43,000 tonnes by 1970. However, they have increased to over 

800,000 tonnes by 2020.

Agricultural Policy (CAP) ...thhee EEEC’s Common Agri
djustment for the meat industry.caaused a major adjust

No Small Achievement for the British Industry 
In conclusion, UK’s meat production and consumption 

are both considerably higher than in 1952 – and Britain 

is also now a significant global exporter. This is no small 

achievement in view of the challenges faced by the industry 

over the years. 

In a debate in the House of Commons in 1952, the MP 

for Dorset North ‘deplored’ the low number of livestock 

kept in the UK, saying ‘I hope the government will seize 

every opportunity they have to increase the number of our 

livestock.’ I daresay he would have been impressed by what 

has happened since he made those remarks! 

•   The trading relationship between the UK and EU has 

  Meat Industry Trends
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GREAT JOB 
OPPORTUNITY

QA | TECHNICAL | HR SUPPORT
Meat Wholesaler

We are a fast-growing dynamic company 
currently seeking the right candidate to join our 

global team.

The ideal candidate should hold a minimum of 
level 3 HACCP qualification.

Maintaining documents for our BRCGS accreditations 
Maintaining and updating assurance database 
Responding to customer requests and queries 
Assisting in audits to continue accreditations 
Updating health & safety documentation 
Implementing procedures to maintain health and safety 
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B eef produced on farms across the British Isles is 
widely recognised and being amongst the most 
sustainable in the world. This is evidenced by the 
fact that it has a carbon footprint of approximately 

half of the global average. 

However, the UK’s largest beef processor, ABP UK has long 
embraced science-based targets and in doing so believes it 
can do even better and genetic efficiency lies at the heart of 
that goal. 

The business has mapped its ‘Farm to Fork’ carbon 
footprint of the beef processing supply chain. Despite the 
fact that beef produced on farms across the British Isles 

The science 

ABP Food Group has always put a great deal of 
store in the science behind beef production. 
Its ongoing investment in its sustainability 
credentials at its Ellesmere plant and research 
farm in Shropshire are a showcase that could 

is amongst the most sustainable in the world, 90% of 
emissions across the ABP supply chain are at farm level. 
It has been conducting progressive industry research 
with leading universities and research institutions to 
look at ways of helping beef farmers to reduce their 
environmental impact.

In a multi-year study carried out at its demonstration 
farms in the UK and in Ireland, it has focused on using 
a data-driven approach to improving the genetics 
available to the beef herd, so that beef animals optimise 
their feed conversion ratio (grow faster) and are ready 
for slaughter at a younger age, thereby significantly 
reducing their emissions footprint. Over 4,000 
animals have been involved in the study so far which 
is supported and verified by independent experts and 
research institutions.

Dean Holroyd, ABP’s group technical and sustainability 
director said: “We are all about demonstrating that we 
are doing our fair share in reducing greenhouse gas 
emissions further. As a fully integrated agri-business 
our unique structure ensures our products are oriented 
around both sustainable beef processing practices and 
sustainable beef-cattle farming practices.

of sustainability;
or how to do more with less
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•   Bob Carnell, CEO of ABP.

and social acceptance and this will primarily come about by 

adoption of new and emerging management practices, which 

start with the animal.”

Working in partnership with Genus, the breeding giant, 

Bromstead’s farm manager, Andrew Macleod and senior 

agri-projects manager at ABP, Liz Ford take in 120 calves, per 

quarter, from ABP’s Blade Farming System and rear them to 

finishing at 20 months old. They have concentrated primarily 

on Aberdeen Angus x Holstein and the remainder are a mix of 

British Blues, Holstein and Wagyi crossbreds.

The farm trials use the latest technology to collect their data. 

When the animals eat, the scales on the feed bins log the 

electronic identification of each beast recording when it eats, 

how much and for how long.

Monitoring methane emissions includes using a Green Feed 

bespoke chamber and trials have also included ZELP collars, 

which not only measures but aims to break down methane 

emissions – much like a catalytic converter in a car.

Looking to future trials Liz Ford said: “We also want to look 

at wider farm management, different grass mixes, pasture 

management, carbon sequestration in the soil, and decision 

support tools that can be rolled out across the industry.”

ABP’s UK chief executive officer, Bob Carnell commented: 

“By monitoring and reducing cattle’s environmental footprint 

producers will then be able to monetise it through carbon 

trading. This is really cutting edge and we need to talk positively 

about what the industry is doing to address the public’s 

concerns. This is industry-led rather than government-imposed 

and there is so much great work going on we need to start 

talking about it more and more.”

Carbon neutral processing
The reductions achieved on farm extend to ABP’s Ellesmere 

processing facility which was the world’s first externally 

certified carbon neutral abattoir. 

“Breeding animals that are more efficient, “ explained Holroyd, 

“that eat less, that are better at converting feed to protein and 

reach target weight at an earlier age for slaughter are all part of 

the company’s aim to reduce its environmental impact.”

Farm trials
Results of the multi-year study involving the 4,000 animals 

at ABP’s Bromstead Farm in Shropshire and Co. Carlow in 

Ireland, have shown that the level of methane emissions could 

be reduced by up to 40% against ABP’s current average, when a 

more data-driven approach is applied across its supply chain.

The findings were presented by ABP at last year’s City Food 

Lecture. The study showed that by using a data-driven approach 

to selective breeding, it is possible to encourage the siring of 

beef animals that are more efficient at converting feed to protein, 

reaching their target weight earlier and thereby significantly 

reducing their environmental footprint.

In addition to the environmental benefits, farmers could, 

according to ABP, improve their economic returns by up to £100 

per head – demonstrating that economic and environmental 

sustainability can travel hand in hand.

Dean Holroyd added: “The purpose of this work is to 

demonstrate what can be achieved on a typical farm. By 

harnessing data and information across the entire supply 

chain from conception to plate this research shows we can 

further improve economic and environmental performance of 

UK beef farmers in a global marketplace while also satisfying 

changing consumer desires for more sustainable diets. 

Economic and environmental sustainability go hand in hand. 

The most environmentally efficient animals are also the most 

economically beneficial.”

Professor Jude Capper, ABP’s chair of sustainable beef and sheep 

production at Harper Adams University, speaking to Meat 

Management on a recent visit to Bromstead said: “A sustainable 

future for beef production has to be achieved by balancing 

three things - economic viability, environmental responsibility 

•   Dean Holroyd, group technical and sustainability director.
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Helping achieve this certification was the installation of a 

combined Heat and Power (CHP) unit. This system runs on 

a combination of bio-fuel derived from used cooking oils 

by ABP’s sister company, Olleco and oil derived from the 

refinement of recovered animal fats during processing at 

the site. 

This allows the facility to generate all of its own heating needs 

and up to 100% of its electricity. Other sustainable initiatives 

include zero waste to landfill and net zero water depletion.

Showing Meat Management around its facility 

ABP’s Steve Thompson, business unit director 

for ABP said: “There has been an abattoir 

here for the past 50 years and the plant 

now extends to 60,000 square metres – 

that’s the equivalent of 15 football pitches. 

It comprises an abattoir, a deboning hall 

and retail packing facility. 

“Since 2015 an investment of £40 million 

has been made in Ellesmere,” continued 

Thompson. “This included a Temple Grandin 

designed lairage with curved solid walls, baffled gate 

locks to cut down on noise and uniform colour and lighting 

throughout. All features that have been proven to reduce 

animal stress.” 

Video Imaging Analysis (VIA) also improves carcase grading. 

VIA is an automated grading system where all carcasses are 

scanned and automatically graded. The technology takes a 

3D image of every carcase and stores it – providing valuable 

feedback to farmers, which will ultimately help them to improve 

the yield of future cattle – going hand in hand with improving 

efficiency from farm to fork. 

ABP was the first to take a DNA swab of all of the cattle that 

it processes. Originally that would have been for defence 

purposes, such as traceability. Now it’s all about 

sampling for genetic improvement and finding 

those animals with the most efficient genes in all 

areas – including tenderness.

Stretching and chilling carcases ensures consistency of the 

higher quality beef cuts and at any one time 22 chiller boxes 

house beef at a retail value approaching £1.2 million. Maturation 

times are from 7, 14, 21 or 28 days.

In its retail packaging facility the company has been trialling 

more expensive card-based packaging as an alternative to 

traditional plastic models, reducing plastic packaging by 80% on 

some products.

“We are all about doing more with less,” said Holroyd. “Our 

relationship with the natural environment is important. Our 

commitment, combined with intelligent technologies can help 

reduce our impact.” 

Whilst ABP’s commitment to sustainable beef production and 

processing is not in doubt it remains to be seen if the industry 

in general is doing enough to address the perceived concerns of 

the general public when it comes to beef production. 

As ABP CEO, Bob Carnell told Meat Management: “I think 

getting the tremendously positive story around sustainable 

beef production across to the consumer has never been more 

important for the entire industry. How best to do that I’m not 

sure - who, does it and who pays for it are all big questions? 

However, I don’t see doing nothing as an option. We have ideas 

around this and of course we cannot do it on our own - it needs 

everyone to pull together.”  

ABP has a target  to reduce 
carbon emissions by 
1.9million tonnes by 2030

•   Professor Jude Capper of Harper Adams University.

of the cattle that it processes.
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I n 2020, Hybu Cig Cymru - Meat Promotion Wales (HCC) 

presented a coherent vision of the sustainability of beef 

and sheep meat production, ‘The Welsh Way’. The widely 

acclaimed report produced in conjunction with Cranfield 

and Bangor universities highlights the net benefits for the 

environment of extensive grazing in Welsh conditions. Namely, 

Wales enjoys ideal climatic, pedologic and topographical 

conditions for the sustainable production of ruminant meat.

The Welsh Way
research and a drive to challenge potentially 
damaging policy, the Welsh meat sector is creating 
success amid a challenging global environment, as 
Meat Management discovers.

This positive science-based study and other evidence-based 

analyses have not gone unnoticed, at least in Wales. They 

have contributed to a wider reconsideration of the role of 

livestock farming within the Principality in global warming 

abatement, with decision-makers getting more attuned with 

these complex issues.

A great sustainability story to tell
Welsh livestock farmers use non-intensive methods, 

land that’s unsuitable for other types of farming and rely 

overwhelmingly on grass and rainfall. With grassland 

covering 89% of agricultural land and with hills and uplands 

accounting for 80% of the country, Wales has unique green 

credentials in terms of the sustainability of its ruminant-based 

extensive grazing sector.

Moreover, there is total support in farming circles for 

sustainable and regenerative agriculture that is suited to the 
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landscape and climate of the Principality. This position is fully 

backed by Welsh meat processors.

There are still some who, disingenuously, consider all 

agricultural land as equal in Britain and use this as a position 

to argue that ruminant production uses a disproportionate 

area of farming land. Need we emphasise, once again, that 

Cambridgeshire and Wales are not the same in terms of soil 

quality and arable farming potential?

More helpfully, PhD students at Bangor University, Louise 

McNicol and Joe Jones, are examining potential strategies for 

zero carbon sheep and cattle production and precision grazing 

as part of the “Welsh Way”. Studies estimate that 50% of grass 

grown on UK farms is wasted, which has implications for 

nutrient use and greenhouse gas emissions. Some systems such 

as rotational grazing have been shown to utilise 60-70% of grass 

grown, whilst the newer ‘cell grazing’ systems can reportedly 

utilise 90% of grass grown.

On March 31st, the Welsh government announced the new 

£227 million package over three years designed to replace the 

EU Rural Development Programme. The mainstay of Welsh 

agriculture and land use, beef, lamb and dairy production is 

not mentioned in the paper although protein crops, organic 

farming, horticulture and “greening” are. On the positive 

side, the phrase ‘food security’ is mentioned for the first time. 

Incomes from livestock farming largely rely on subsidies and 

one must hope that the many schemes stemming from the 

package will benefit meat producers.

Arguing for and against tree planting
Trees and tree planting are a popular subject with the righteous 

and not only in Wales.

Despite more balanced arguments for and 

against afforestation, the issue has not 

gone away. The Welsh government has 

announced a package of support, 

offering grants of between £1,000 

and £5,000 to develop plans for new 

woodland creation and a scheme to 

support woodland restoration. This 

and the new three “commemorative 

woodlands” could damage landscapes 

and farming land and should be 

subject to careful planning.

Moreover, planning laws should be 

introduced to prevent grazing land being 

afforested in carbon-offset schemes to greenwash 

the activities of industries, which could reduce or 

even cease their greenhouse gas emissions by themselves, or 

to assuage the climate guilt of wealthy landowners. Plans to 

encourage more trees to be planted in Wales are under fire for 

“destroying communities” in rural areas as large investment 

companies have tried to buy grazing farms in Wales for 

afforestation. Planting trees to offset carbon emissions could 

damage local pastoral landscapes, culture and heritage, and lose 

valuable land for food production.

The Welsh farming sector has not closed the door to reasonable 

tree planting “at the right place”. However, the industry 

should be more vocal regarding the carbon capture potential 

of permanent grassland, equivalent in the long term to 

forested areas.

Policy threats
Gwyn Howells, the chief executive of Hybu Cig Cymru said: 

“Alongside the challenge of climate change, we must also 

address food security, and be resilient in the face of external 

shocks such as the recent rise in costs and the war in Ukraine.

“Any policies – whether disadvantageous trade deals 

or the unfair targeting of red meat – which 

put at risk our productive and sustainable 

domestic livestock sector present real 

dangers. Families could face increasing 

food bills, and we may end up 

importing more food, which may be 

produced to lower environmental and 

welfare standards.” 

Costs of production, in particular 

the price of fertilisers and energy are 

rising fast. However, Welsh farming is 

renowned for its limited external inputs 

and extensive grazing, and like Ireland, 

could generate some net benefits from rising 

prices of beef and lamb. Also on the positive side, 

the price of wool, hides and offal are all up, providing a 

floor to farmgate prices. 

The recent Australian trade deal has been criticised by the 

British Parliament in a June report of the Environment, Food 

and Rural Affair committee for its many shortcomings. For 

instance, meat experts were not consulted, leading to erroneous 

assumptions of carcase use for beef. The report states that there 

is no immediate threat to livestock farming, however this is not 

•   Gwyn Howells, CEO of HCC.
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the case for the medium and long term. The Senedd’s Economy, 

Trade and Rural Affairs Committee is also running its own 

enquiry on the Australian agreement.

Food price inflation is another salient issue. It is difficult and 

too early to judge what will be the impact of high inflation 

on demand for beef and lamb, however, bovine and ovine 

products at retail have, for the first time in decades, regained 

competitiveness against pork and poultry.

As it is the case elsewhere in the UK, meat processors are facing 

staff shortages and new expensive barriers to trade.

This year to end of April, UK sheep meat exports are 

continuing their recovery up 24.5% to 24,500 tonnes with 

value up 35% against the same period of 2021 to £159.7 

million with Welsh exporters representing an important part 

of the total. Some 95% of exported volumes are destined to 

the EU. For beef, UK exports to end of April rose to 42,500 

tonnes (+57%) worth £169.1 million (+93%), reflecting higher 

farmgate and international prices. 

Imports of fresh and frozen sheep meat to end of April are 

also up 19% in volume with beef up 24%.

Following two difficult years due to Covid, the HCC 

marketing team is back on the road at home and on export 

markets to promote Welsh beef, lamb and pork. For memory, 

only 5% of sheep meat produced in the Principality is 

consumed on the home market with 60% eaten elsewhere in 

the UK and 35% exported.

The positive perception of Welsh lamb and beef at home and 

abroad is a trump card in a challenging market.

Finding that “sweet spot”
Although the future of Welsh meat production depends 

largely on policy decisions taken in London and Cardiff, 

the current market situation and level of profitability are 

encouraging.

Gwyn Howell has the right figure of speech to describe the 

Welsh situation: “We need to find a policy sweet spot in the 

middle between producing food which drives economic 

activity and at the same time doing it in a sustainable way”…

…the Welsh Way.  

Welsh food and drink exports from Wales hit a 
record £641 million in 2021 (+16.1% against 2020), 

outpacing the other three UK nations.

The Welsh farming and meat processing sector benefit from the 

long tenure and support of Lesley Griffith as Cabinet Secretary 

for Environment and Rural Affairs in post since 2016. However, 

frictions between London and Cardiff on policy decisions 

affecting Welsh food production and trade remain.

Welsh meat exports are recovering
Welsh food and drink exports from Wales hit a record £641 

million in 2021 (+16.1% against 2020), thus outpacing the other 

three UK nations. Total food exports to the European Union 

were worth £465 million in 2021, a £51 million increase from 

2020, accounting for 73% of the total. The highest value export 

category was meat at £187 million.
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Welsh Lamb aims to  
stay a step ahead

T echnology is being combined with a major survey 

of consumers to help farmers in Wales to ensure the 

reputation of the country’s most famous product – 

Welsh Lamb.

The five year Welsh Lamb Meat Quality Project is led by Hybu 

Cig Cymru - Meat Promotion Wales (HCC), and funded by 

the Welsh Government and EU. The project results will be 

used in industry discussions to further enhance the quality and 

reputation of PGI Welsh Lamb as a world leading brand.

Recently, trials on meat tenderness have been carried out by 

IBERS and AberInnovation at Aberystwyth University, using 

the Warner Bratzler Shear Force method – a widely recognised 

instrumental measurement of tenderness and measures the 

physical force required to cut through precisely measured 

samples of cooked meat.

Together with taste, tenderness is one of the most important 

factors that prompt consumer satisfaction and repeat 

purchase, with more than 75% of consumer panel members 

over 45 believing that tenderness is ‘very important’ when 

purchasing lamb.

HCC senior meat quality officer, Elizabeth Swancott, explained: 

“Chump muscles are used for the Shear Force Project, 

allowing for a direct comparison of meat tenderness across 

different lamb types.”

The aim is to fine tune the elements of lamb production and 

processing that influence tenderness. 

“We’re halfway through the project now in terms of analysing 

samples. Lamb samples have come from 26 farms across Wales 

and we’ve worked with four major processors across Wales 

to have an integrated approach within the supply chain,” said 

Elizabeth Swancott.

The analysis is part of a wider study that involves analysing 

the nutritional composition of lamb, as well as consumer 

panel tasting to establish the qualities of tenderness, 

juiciness, flavour, aroma and overall liking in various samples 

of cooked lamb.

The most recent taste panel was held at the University of 

West London, where over 150 consumers gathered to a blind 

taste-test of Welsh Lamb. Other panels will continue to be 

held across Britain until 2,000 people will each have taste 

tested seven different samples of lamb, helping the industry 

to analyse the impact of factors such as the animals’ diet and 

processing methods on eating quality.

The Welsh Lamb Meat Quality Project is one of three 5-year 

projects in the Red Meat Development Programme which is 

funded by the Welsh Government Rural Communities – Rural 

Development Programme 2014-2020, which is funded by the 

European Agricultural Fund for Rural Development and the 

Welsh Government. 

on 01970 625050 / press@meatpromotion.wales

•  Consumers in London taking part in a taste test of 
samples of Welsh Lamb.

•  Welsh Lamb.
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Sustainable food production  
is a shared responsibility
Lucas Daglish of the British Meat Processors 
Association (BMPA) reports back from the 
Sustainable Food Trust’s 2022 Conference, noting 
the key points of agreement amongst its speakers.

O n 15th and 16th June, the 

Sustainable Food Trust 

held a Roadmap to 

Sustainable Farming 

Conference to coincide with the 

publication of its latest report 

Feeding Britain from  
The Ground Up.

Attended by around 200 delegates the event consisted of 

six panel discussions about climate; nature and health; 

measuring sustainability; green finance; local food systems and 

government’s role; and the need for clarity and leadership. 

Notable panellists included Minette Batters, president of the 

NFU; Henry Dimbleby, author of the National Food Strategy; 

the Rt Hon Lord Deben, chairman of the government’s Climate 

Change Committee; the Rt Hon Lord Benyon, Undersecretary 

of State for DEFRA; Jonathan Baker, DEFRA future of 

farming directorate; and Gunhild Stordalen, founder of the 

EAT foundation.    

Given the panellists’ 

varied positions on 

sustainability, the 

numerous farming 

sector representatives 

present and with the 

recent publication of 

the food strategy white 

paper, there was the 

possibility for some 

heated debate and 

public disagreements. 

However, the consensus 

from the panellists 

and the delegates was 

that, in the absence 

of coordinated government policy, responsibility must be 

shared across the food and farming sector – particularly, 

for commitments on food production sustainability and 

improvements to human diet and health. 

Another point of agreement: consumers are becoming more 

responsible for diet changes.

The conference also offered a rather unique opportunity to view 

a mobile abattoir, which is currently operating from two venues 

in the Cotswolds. The abattoir is multispecies and only capable 

of low volume throughput, with licencing required for both the 

mobile unit and the venue wherever it is situated. Due to the 

requirements for utilities, the installation of an external pen and 

race and waste disposal, it takes a day to set up for operation 

and the same to clean down and disassemble. As a result, each 

time the unit is moved, it limits operations to three days a week 

if full mobility is utilized. 

The 2022 report: conclusions
The Sustainable Food Trust’s report highlights the importance 

of grazed livestock and supports both the production and 

consumption of beef and lamb within the UK at levels we are 

registering today. There is less support, however, for intensive 

livestock production systems, with the promotion of free range, 

higher welfare methods of production linked to recommended 

changes in land use for growing grains. 

That said the report 

recognises that any transition 

towards these preferred 

practices will take a 

considerable time based on 

the lack of clear direction 

from government or any 

policy interventions. It was 

also noted by many attendees that there was an absence of 

representatives from the major retailers, but given the lack of a 

delegate list, it was difficult to confirm.  

I have planned a follow up meeting with one of the team at 

the Sustainable Food Trust to discuss in more detail its Global 

Farm Metric. Positioned as a common framework to define 

on-farm sustainability and measure whole-farm impacts on 

the climate, it may offer an option to measure meat production 

efficiency and sustainability going forward – or, at the very least, 

provide some insight into the challenges of developing a multi-

disciplinary platform.  

“Any transition towards 
[more sustainable 

methods of production] 
will take a time.”

Lucas Daglish is sustainability manager at the British Meat 
Processors Association (BMPA)
www.britishmeatindustry.org

•  Henry Dimbleby.
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Protecting against 

William Allen of IMTA outlines the importance of 
continuing to think and trade globally.

W hile some saw the UK government’s much 

anticipated White Paper response to Henry 

Dimbleby’s National Food Strategy as something of a 

damp squib, there were some key points of interest. 

The timing – an unprecedented increase in input costs across 

the agri-food supply chain and real concern of a global food 

crisis sparked by Russia’s invasion of Ukraine – demanded a lot 

but resulted in few tangible outcomes. Importantly for traders 

of meat however, there was an acknowledgment by government 

of the importance of trade and the danger of conflating self-

sufficiency with security: “Self-sufficiency is not the same as food 
security. Being part of a global food system provides us with a 
diversity of supply sources and access to new products that cannot 
be produced domestically, contributing to our food security.’’ 

This aligns with IMTA’s long-term position that because of 

consumer preferences in different countries for different 

parts of the animal, trade promotes consumer choice, adds 

carcase value and improves efficiency by reducing waste for 

domestic producers.

Russia’s invasion of Ukraine and its blockage of Ukraine’s Black 

Sea ports reiterates how integral agri-food trade as a cog in a 

functional global society and just how reliant so many in the 

world are on a stable and relatively 

predictable system of global trade. 

About 80% of the world lives in 

countries which are net importers 

of food. 

In response to the panic and the 

sharp rise in global commodity 

prices, more than a dozen countries – 

including Turkey, Indonesia, Egypt, Malaysia 

and India – have banned exports of some food staples since 

the invasion of Ukraine on 24th February. While these are not 

countries the UK imports meat from, it is still of concern due to 

the possibility of a domino effect of reactionary export bans and 

price rises from an increased perception of supply shortages. 

If the inputs, such as feed and fertiliser, for domestic UK 

production become more expensive due to export bans, that 

ultimately has an impact on our exporters too. The complexity 

and interrelatedness of commodities in the agri-food sector 

means unintended consequences can aggregate and multiply. 

The ability of the global agri-food sector to positively adjust 

to these new market realities in a flexible way depends largely 

on our collective approach to the smooth flow of goods. While 

protectionism can be an instinctive reaction to panic in markets, 

it ultimately “can make this really complicated, difficult situation 
much, much worse if countries start putting up the trade barriers”, 

according to Peter Timmer, Emeritus Professor of Development 

Studies at Harvard. 

Similarly, a multilateral declaration made during the recent 12th 

Ministerial Conference of the WTO stated: “we underscore the 
need for agri-food trade to flow and reaffirm the importance of 
not imposing export prohibitions or restrictions.” 

We have already crossed the Rubicon into interdependent 

globalisation, and it is only by continuing to think globally, and 

preserving the efficiencies and opportunities guaranteed by 

trade, that this current food crisis will ultimately be managed.  

William Allen is policy research assistant at the International 
Meat Trade Association (IMTA).  
020 7489 0005 | www.imta-uk.org

•   Russia’s 
recent 
invasion of 
Ukraine has 
formed a block in the 
road for global trade.

protectionism:  
trade and food security
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Meat Industry Awards  
report a successful judging week

P roduct judging for the 2022 Meat Management Meat 

Industry Awards has been completed after a full week of 

activity at the Regional Food Academy within Harper 

Adams University, Shropshire and entry levels plus the 

quality of entry are reported to be ‘fantastic’.  

With many hundreds of products being evaluated 

by the judges and home economists, the voting 

process this year in the other categories has 

also been strong and organisers say it all 

creates an optimistic outlook for the much 

anticipated ceremony on September 15th 

in Birmingham.

Managing Editor & Publisher of Meat 
Management Graham Yandell commented: “All 

the results both for products and voting have been 

collated and we are now contacting everyone that qualify 

as finalists. Winners are only announced on the night so there 

is great excitement. Products were entered across ten categories 

and evaluated based on the exacting criteria used every year.”

Chief judge of the MM Awards and CEO of the Institute of 

Meat Keith Fisher was enthusiastic about the standard of 

products in the 2022 mix. He commented: “As always, the Meat 

Management Awards set a benchmark for products entered, 

coming into us from a myriad of businesses. These arrive from 

every corner of the meat industry. It really is a pleasure to be 

part of the initiative.

“As is usual the standards were very high and competition is 

stiff, so the eventual winners really can feel that their products 

are top drawer and something to shout about. We judge to 

exacting and consistent standards, and once again we have 

a brilliant Awards night in prospect on 15th September. It is 

always a highlight of the meat trade calendar”

Graham Yandell, added: “The Awards are the top accolade 

that everyone wants to win in our particular food sector, 

and we are really delighted with the substantial level of 

participation again this year.

“We are set for a great night on 15th September 

with a first-class dinner and brilliant 

entertainment. This event brings the 

industry together for an evening of 

networking and fun, so that everyone 

can celebrate in style. Goodness knows, 

with all the pressures we face in today’s 

market we all deserve it and more than 

ever it is a very welcome and special 

occasion to be enjoyed with friends, 

colleagues and customers.”

If you’ve not yet got a place at the table for Britain’s 

biggest meat industry Awards event on 15th September go 

to www.meatmanagement.com/awards. There is currently 

an early bird discount on table bookings offering a 

substantial saving.

50 Meat Management / July/August 2022 meatmanagement.com

  Meat Management Industry Awards 2022



®

Paul Zerdin to host Awards Ceremony this September

Arguably the UK’s number ventrioquist, the highly talented 
America’s Got Talent winner Paul Zerdin will be the guest 
host for this years Meat Industry Awards ceremony satged 
by Meat Management magazine, taking place in at the 
Birmingham Hilton Metropole on 15th September

The last few years have been extremely busy for Paul, on 
both sides of the Atlantic. 2016 saw Zerdin head to The Las 
Vegas Strip for a headline residency at Planet Hollywood 
Resort & Casino. 2017 and 2018 then saw Paul appear on 

toured the US and UK with his critically acclaimed ‘All Mouth’ 
and ‘Puppet Party’ shows.

Paul made his TV debut back in 1993 as the host of GMTV’s 
‘Rise and Shine’. He then went on to win ITV’s The Big Big 
Talent Show, hosted by Jonathan Ross.

Since then he has appeared on countless TV shows including 
The World Stands Up (Comedy Central), The Stand Up Show 
BBC!, Just for Laughs Montreal Comedy Festival, Comedy 
Rocks with Jason Manford (ITV1), Tonight at The London 
Palladium with Bradley Walsh (ITV1), Michael McIntyre’s Big 
Christmas Show (BBC1) and three appearances at The Royal 
Variety Performance.

Winning Series 10 of America’s Got Talent in September 2015, 
Zerdin and his sidekicks soon went viral on YouTube, 
receiving millions of views from around the world.

 ‘Paul Zerdin – 
Hands Free’ in the UK which features brand new 
animatronics and he is looking forward to 
taking it to the US during 2022. He also 
returned to his favourite theatre The 
London Palladium in his 27th Christmas 
Variety Season for an incredible run of 
Pantoland alongside Donnie Osmond 
and Julian Clarey. 

The awards ceremony is subject to any ongoing government rulings on public assembly and therefore the organisers reserve the right to 

For more information about awards partnership and sponsorship packages contact  on  
01908 613323 or email 

“Our team at Dunbia work tirelessly 
to create better food naturally. It is 
the driving force behind everything 
we do; and so, we are delighted 
that all our hard work, in a year like 
no other, has been recognised as we are named 
Manufacturer of the Year for 2021.”

 

“We are so pleased with another win 
this year for our Master Grill Lamb 
Cutlets with Garlic Herb Marinade. 
This is a fantastic achievement 
for everyone involved. At M&S, we 
ensure that every aspect of the supply 

customers the highest quality meat products.”

“The strategic partnership between 
Co-op and Pilgrim’s UK is built 
upon our shared values and joint 
commitment to provide shoppers 
with the best quality higher welfare 

across the entire supply chain, from our higher 
welfare farms to our product development teams 
and manufacturing centres of excellence, to 

ethically and sustainably.”
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With some British pork producers reducing herds or 

considering leaving the sector, this is a worry to butchers 

nationwide. Recently, a local Turkey producer let customers 

know that he wouldn’t be producing birds for Christmas so local 

butchers are looking for a new supplier. When you have built 

up a relationship with farmers like these over many years, they 

are difficult to replace. Most Q Guild butchers are looking to 

secure their supply chains and although this will mean paying 

farmers more, there is little choice given the present situation 

with feed prices.

Butchers are reporting a ‘lumpy’ trade in recent months, with 

weekday trade showing big variations and even the odd Saturday 

being a disappointment. The correlation of good trade and pay 

days is becoming more obvious as the cost-of-living increases. 

Many butchers are in a position 

where they can advise customers 

on the more economic cuts and 

how to make the best of them. 

Cuts of meat or kitchen-ready 

products that cook quickly 

are proving very popular with 

customers now, as they are 

factoring in energy use into their 

cooking times for meals.

July so far is shaping up to be a better month trade wise than 

June, when the sun is shining butchers are always ready to jump 

on the BBQ trade - even if it has been a little too hot of late.

Readers are reminded that any enquiries about becoming a Q 

Guild member, and tapping into the knowledge of an innovative 

group of butchers, are most welcome. Interested parties can 

contact Gordon Wallace at manager@qguild.co.uk.  

Chairman of the Q Guild John Mettrick provides a 
snapshot of the previous month for the butchery 
trade body, which includes members’ trips, 

on customer spending.

E xciting times at the Q Guild with 

a refresh of the brand and 

new website coming soon. 

Kathryn Meadows (Q Guild 

vice chair) and Emma Lishman 

(exec member) are taking the 

lead and have been finalising the 

detail of the changes over the last 

few weeks. When we have a firm 

launch date, we will let everyone know. 

With all the disruption of the Covid pandemic, it’s been 

difficult to develop a pattern of meetings, but we are hoping to 

produce a calendar for 2023, so members can see a framework 

of meetings for the whole year. In the meantime, the Northeast 

Regional meeting was held on the 18th July and included visits 

to Lishman’s at Ilkley, Blacker Hall Farm shop and J Brindon 

Addy at Hade Edge – all tremendous businesses, where 

members picked up lots of ideas from shopfitting, display ideas 

to marketing.

In September 2022, there is a Q Guild trip to Bologna in Italy, 

where members will visit artisan food producers and retailers 

to pick up ideas to bring home to their shops. There has been a 

lot of interest in this trip, so we’re asking members to confirm 

their places soon.

On the shop front, the Q Guild WhatsApp group has been 

lively with discussions ranging from meat prices to veganism 

to securing supply chains.

John Mettrick is chairman of the Q Guild of Butchers.
www.qguild.co.uk

“The correlation of 
good trade and pay 

day is becoming 
more obvious as 
the cost-of-living 

increases.”
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The acclaimed black tie Awards dinner is the place to be and offers  
an outstanding networking opportunity. It’s the night when the industry  

will recognise excellence. Grab your early bird discount today.

To book tickets or a table, go online to 
meatmanagement.com/awards-tickets

For more information please email events@yandellmedia.com

Join the UK’s biggest Meat Industry Awards on 15th September at the 
Hilton Birmingham Metropole for a fantastic night of entertainment and 

celebration hosted by America’s Got Talent winner, Paul Zerdin.

COME AND CELEBRATE THE BEST 
OF THE BEST!
15th September 2022

Hitlon Birmingham Metropole
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DON’T MISS IT!

All special guests, presenters and performers appear subject to professional work commitments and the line-up is subject to change without notice.  
No refunds will be given if the advertised line-up changes or does not appear. Event date is subject to ongoing Government rulings on public assembly and therefore the organisers  

reserve the right to make appropriate changes if required affecting date or venue.

TIME’S RUNNING OUT TO GET YOUR 5% EARLY BIRD DISCOUNT!

Y6075 MM Awards Ad for Craft Butcher Summer 2022.indd   2 15/07/2022   12:28



And another thing...
By Mike Britain.

Wot no meat! 
I read in The Times newspaper that the restaurant chain 

Honest Burgers is evidently among several businesses 

shutting meat-free restaurants. The Times’ report suggests 

that this is a sign that the so called ‘plant-based revolution’ is 

tailing off.

Honest Burgers (a name I take issue with if not selling meat) 

opened its first entirely vegan restaurant in January. But the 

little darlings who eat this stuff didn’t come, or certainly 

not enough of them to make it pay. Hardly surprising to 

me, as informed people know full well that despite the 

drum banging and the regular misinformation put out by 

a small minority, with the support of various media who 

have an axe to grind, vegans only make up about 1% or less 

of the population.

The report alleges that every day “dozens” of people would 

arrive at Honest Burgers and try to order a chicken or 

beefburger based product. Or to qualify that – the real thing! 

Ironically, after all the launch fanfare, it seems that just six 

months after opening, the restaurant, near Leicester Square 

in London will now revert to selling meat.  

It also appears that other restaurant chains seem to be 

backing away from plant-based plans. Burger King ended a 

month-long trial for a vegan restaurant in Leicester Square 

recently and I gather has no plans to revive it. After it was 

bought out of bankruptcy, the US vegan fast food chain By 

Chloe closed its four UK restaurants last year. Pret a Manger 

is another who bought the rival sandwich chain Eat in 2019 

and said it would turn as many as possible of the 94 shops it 

acquired into ‘Veggie Prets’. But there are still only ten Veggie 

Prets in the UK, some six years after the first one opened. 

Frankly, much of this plant based food stuff is awful in my 

personal opinion and the fact that people are now voting with 

their feet does not surprise me one jot!

To price or not to price?
The Tesco / Heinz / Mars thing that has hit the headlines 

recently is interesting. I am sure you have read about it, 

but in effect the supermarket seems to be telling these 

manufacturers (and for all we know others that have not been 

publicised) what price they can sell their products at. It may 

be well intentioned by the retailer, but I tend to subscribe to 

the old fashioned view that the manufacturer should decide 

product price based on required 

gross margin, manufacturing, 

distrubution and marketing 

costs, and return on sales. 

Supermarket own brand 

is different of course with 

a different criteria, and it’s 

been interesting to see many 

multiples jumping on the ‘own 

brand’ bandwagon as a reaction 

to the so-called cost of living crisis 

(a term entirely attributable to various 

national media by the way). 

It does confirm the enormous power of large multiples 

and, of course, the substantial free publicity that can be 

generated for a supermarket if a retailer positions itself as 

‘defender of customers’. However, in a free market and a 

democratic society you should be able make things, create 

a brand, gain customer loyalty and sell the product at a 

fair price. People either buy it or they don’t. I wonder what 

happened to that principle?

UK borders are still vulnerable 
Good to hear that the British Meat Processors Association 

(BMPA) and the National Pig Association (NPA) have called on 

the government to improve the UK’s border controls and also 

put in place measures to educate people travelling to and from 

the UK on the risks of African Swine Fever (ASF). The arrival 

of ASF would be devastating and cause an immediate ban on 

UK pork exports to some of the UK’s biggest international 

trading partners, including China. This would undoubtedly 

cause a significant drop in meat exports and cost the farming 

and meat industry millions in lost trade. However, is anyone in 

government listening? Answers on a postcard please... 
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Rapidaire
GMC

UK distributor for Lorenzo Barroso, 
worldwide manufacturer of aluminium 
clips, loops and associated machinery.

Aluminium clips
String loops
Casings
Bags
Nettings
Sacks

Get in touch:
01440 703537
mail@rapidaire.com

K4
High 

tionproduct
atic automa

clipper

Tel: 01233 733737
sales@windsorfoodmachinery.com 

www.windsorfoodmachinery.com 

Henkelman – the UK’s No 1  
vacuum packer brand

Seal in all the 
freshness & pull in 

all the profit. 

Call us  
today  

and don’t be  
left behind.
Quote code:  

MMJ420317

Jumbo 42   
£1499+VAT

e 
ll in 
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7

2
VAT

ALL SEALED  
& READY TO GO

including UK delivery

Best Price in the UK

D9805000
RS-150 Duo

WMCG5
Chainmail Gloves

and Aprons

  

TimeSaver
Vacuum
Cook in Bags
Cooks up to 2200

D9008400, Magneto 
Steel HyperDrill

2200

Tel. +353 1 677 8123
order online at www.mcdonnells.ie

Unit 15,  Northern Cross Business Park,
North Road, Dublin 11   D11 W5WN

NEW
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For all your  
Slaughterhouse Equipment 

look no further than 

www.gmsteel.com
info@gmsteel.com

meatmanagement.com Meat Management / July/August 2022

LI
G
H
TI
N
G

 

 

 

TEL: 01494 483999
FAX: 01494 483990

T +44 (0)1761 410345
sales@machines4food.co.uk
www.machines4food.co.uk

Bowl Cutters
Mincers & Mixer Grinders

Mixers & Tumblers
Dicers, Flakers, Graters

Plus much more

NEW AND USED REFURBISHED 
MACHINES WITH WARRANTY

management.com

At your 

Get the latest 
news and daily 
updates for the 
industry - 24/7

Plus a digital online 
e-magazine with new 

improved reading experience 
on your mobile and 

tablet devices.

 It’s all happening at the  
number 1 website

For commercial  
opportunities, contact  

  
on 01908 613323 

or email  



Tempering / Controlled Defrost is a common activity used widely within the food manufacturing sector, 

critical to food manufacturing processes and food safety.

The tempering / controlled defrost process is about bringing a frozen product up to the required 

temperature for a multitude of applications with full technical control to ensure food safety standards 

and specific specifications are adhered to. A fully controlled tempering process can offer many benefits 

including increasing yield, reducing waste, maximising product life and retaining product quality. With 

strict legislation surrounding the food manufacturing industry, tempering allows far greater control and 

certainty when it comes to changing a product temperature for a specific purpose offering full 

compliance throughout the entire process.

At Dawsongroup TCS our tempering / controlled defrost facilities have the ability to fully manage cycles 

and product throughout the full process. Installing a tempering facility can totally change the 

manufacturing processes offering increased production and a multitude of additional benefits to the 

business including increased profits.

 

01623 516666
info@dgtcs.co.uk
www.dgtcs.co.uk 

• Temper to slicing, dicing, mincing temperature

• Temper to feed production lines raw material at the  

• Frozen to fresh

• Temper to manage on demand production

• Hold less raw material on site

• Manage raw material requirements

Tempering Units by 
Dawsongroup TCS

DGTCS Tempering Unit Trial

optimum temperature


