Preliminary results on the
estimation of beef and veal
production pattern and
consumption In EU using
SEUROP grid.
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METHOD



. Internal production is estimated starting from EUROSTAT

data (production and c.w.) analysed using the cut
calculator developed by AHDB to obtain the saleable yield
and retail weight;

. Three categories are considered: primal cut, meat for

preparation and processing and veal;

. Import/export data grouped into the same categories
according to value and expert consultation; retail weight
is obtained using coefficients available in the literature
(Russo et al., 2017);

. To estimate final consumption, a further reduction of 12%

is applied to take into account retail and domestic losses.
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Primal cuts:

(only
from animals with

conformation E-U-R and
1/3 of O)

Preparation and processing:
brisket, neck, chuck,
feather, thick flanck, shin,
clod, LMC, leg, heel, lean
trim (+ the other 7 for 2/3
of class O) + all production
for P class in all categories.




PRELIMINARY RESULTS

(data for 2017 are still preliminary - still notification on
SEUROP data missing from some MS)
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EU BEEF PRODUCTION IN TONS CARCASS WEIGHT AND SALEABLE YIELD

2015

2016

ENONFOOD
W SALEABLE YIELD

Total EU production
expressed iIin c.w. in
2017 was 7.210.323

Saleable yield represent
around 71.6 % of the
total production.
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PATTERN OF BEEF SALEABLE YIELD IN TONS

Total BOVINE saleable yield in
2017 was 5.162.204 t.

« 76 % prep. and proc.
« 24 % primal cuts
As percentage of c.w.
« 54,5% prep. and proc.
« 17% primal cuts
- 28,5 % non food
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Production of beef and veal sealable yield in the EU

Includind veal, total saleable
yield in 2017 was 5.609.231 t.
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« 70,5 % prep. and proc.
- 21,5 % primal cuts
- 8 % veal

4.000.000

Veal

gl As percentage of c.w.

m Beef primal cuts
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50 % prep. and proc.
« 15 % primal cuts

+ 0000 « 5,7 % veal

- 28,5 % non food

2009 2010 2011 2012 2013 2014 2015 2016 2017
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Monthly evolution of EU production pattern 2013-2017
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—PRIMAL CUT
=—PREPARATION AND PROCESSING
VEAL

Recovery of production
has been mainly driven
by meat for preparation
and processing.

c.w. production for the different categories
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Monthly evolution of beef and veal I/E balance

I/E net balance for the
e o different categories in
corrected product weight.

Possible veal export according to export value and specific destination

High Value Export (veal?) to
USA, Canada and Japan from
NL, FR, BE, DE and IT.
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Per capita consumption of beef and veal in EU

11,00

M Tot. consumption

2009 2010 2011 2012 2013 2014 2015 2016 2017

Pattern of per capita consumption

VEAL
W PREPARATION AND PROCESSING
W PRIMAL CUT

2009 2010 2011 2012 2013 2014 2015 2016 2017

Total 2017 estimated
per-capita consumption:
9,66 kg

Pattern of per-capita
consumption.



A possible approach for
PIG
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S
130.465
59%

Representativeness: 86 % of total slaughtering
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DATA AT MS LEVEL
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- Average c.w.
- Monthly production at MS level
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In the framework of the expert
groups on pig carcass
classification, data could be
obtained by MS experts in
charge of designing trial for
devices approval to obtain the
percentage on the carcass of
the 4 following cuts according
to different ranges of c.w.:

. Loin
Shoulder
. Ham

. Belly
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Lleg

Loin

Neck

Head + cheek

Front shank + front foot
Hind shank + hind foot
Tenderloin

Shoulder

Jawl

Belly

Ventral part of belly
To ventra! part of belly



Trade data will be analysed using the conversion
coefficients developed by Russo et al., that take
into account weight losses, salt added and meat
vield for the different CN code, in order to
estimate the quantity of meat originally present in
the products;

Finally, to estimate real consumption, the 12%
reduction will be applied, in line with bovine meat.

*Russo et al. Consumo reale di carne e di pesce in Italia. Dal consumo apparente al consumo reale con il metodo della Detrazione
Preventiva delle Perdite. Franco Angeli Editore, 2017.



CONCLUSIONS

The method could allow to estimate the meat
produced in the EU and available for
consumption, the production of the main cuts as
well as the total and per capita consumption at
EU level.

Fat and offal play an important role on the
market. Fat production can be estimated by
difference with c.w. and offals by difference
from live weight.



OPEN POINTS

« Cuts classification;
 Veal export;

- Percentage of intramuscular fat to be
included in the consumption;
« Offal destinations (human/pet/industry)
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