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THE SUSTAINABILITY OF MEAT AND CURED MEATS IN ITALY

The issue of
sustainability has been
organized in 5
arguments that require
specific competences
and different
communicative

approaches.
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DATA IN BILLION € PER YEAR

ADDED VALUE

INDUSTRY OF MEAT AND CURED MEATS
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m:“? ECONOMIC VALUE OF THE MEAT SECTOR IN ITALY
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“*  MEDITERRANEAN DIET: ALL THE FOODS, RIGHT QUANTITIES

bread, other
- cereals & potatoes

milk & dairy
foods

foods containing fat,
foods & drinks containing sugar
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THE ENVIRONMENTAL HOURGLASS: SYMBOL OF THE PROJECT

NUTRITIONAL PYRAMID CARBON FOOTPRINT kg CO, eq /WEEK WEEKLY PORTIONS
The hourglass is symbol
MEAT, FISH, EGGS, o
LEGUMES, CURED MEATS of balance. This is the
main message of the
58 P MK YORRT, HFFSE project: if we follow a
,,,, ) dietary pattern
‘] [] (91 CONDMENTS, L, FATS . .
' consistent with the
A5 i BREADPASTARCE principles of the
___________ . BISCUITS, POTATOES Mediterranean diet, we
i 4 protect both health and
B 0 (35  FRUIT, VEBETABLES _
’ environment.

TOTAL 24.0 kg CO, eq/week

THE SUSTAINABILITY OF MEAT AND CURED MEATS IN ITALY 5



CARNI

‘ ’ 6/7 December 2018, Brussels

HOW WAS IT BUILT

Sostenibili

CARBON FOOTPRINT SUGGESTIONS FROM
AND WATER FOOTPRINT NUTRITIONISTS FOR A
OF 1 KG OF FOOD BALANCED DIET F

\

IMPACT WEEKLY ENVIRONMENTAL
OF FOOD QUANTITIES SUGGESTED HOURGLASS
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3
== ASSESMENT OF DIET-RELATED GHGe USING HOURGLASS APPROACH

MEDITERRANEAN DIET (MD)

BEEF 28%

%L * mm} L.
| 13% BAUSAGES 12%

ﬁ%ﬁ% S ms ' E A

RABEI : mm‘m 1

MILK 9%
FERMENTED MILK 8%

CREAM (3% FAT) -

CHEESE 3%

HERBS/SPICES
BUTTER
VEGETABLE OIL  28%

MARGARINE
ANIMAL FAT

PUTATOES 12%
WHOLEGRAINCEREALS -
BREAD AND ROLLS 4%
PASTA

RICE 22%
BAKERY 5%

FRUIT ASSORTED 29% NUTS AND SEEDS. -
|wioes) SEAWEED -

WEEKLY GHG EMISSIONS
NEW NORDIC DIET (NND)
GAME e 10.0%
FC1 :
6.4 e,
CHICKEN MEAT  28% NUTRITIONAL
PYRAMID
FC2 e % a‘/
5.2 GEMEN ) g8 P L8
F3 g L,
0.8 VAR
ANIMAL FAT
POTATOES 18% N B2 S
FC4 SREAD AND AOLLS
7.1 st A
BAKERY
FRUNT ASSORTED 13%  NUTS AND SEEDS 6%
FC5 [Prhiaaivoes) o Ehasaors i . :
6.0 T 7 3% ‘

- USHROOMS — 0.1%
FAUITJUICE 4% (other) VEGETABLES 0%

25.8 kg CO, eq/week
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0.2 BEVERAGES 1.6 |

RAIES .- CABBAGES -
POME FRUIT - ROOT VEGETABLES -
GITRUS FRUIT - M *
FRUIT JUICE - (other) VEGETABLES 71%

23.6 kg CO, eq/week

The Hourglass approach
describe the weekly GHGe due
to food consumption,
corresponding to weekly
recommended dietary intake.
There are 2 dietary scenario
taken into examination:
Mediterranean Diet (MD) and
New Nordic Diet (NND).
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POTASSIUM

helps regulate
salt balance

and body fluids,
influences muscle
activity, especially
the heart

VITAMIN A

essential for the
skin, eyesight,
healing, growth
and immune
defence (present in
the liver)

VITAMIN GROUP B
(B1. B2, B6)

to use the energy from —

carbohydrates, protein and fat,
essential for growth

VITAMIN B12

essential for the formation of
red blood cells and the proper
Junctioning of the nervous
system

VITAMIN D

necessary for bone
formation, it promotes
the absorption of calcium
(present in the liver)

NUTRIENTS OF MEAT

PANTOTHENIC
ACID

essential in the
metabolism of
carbohydrates,
proteins and
fats and for the
synthesis of vital
compounds

_ALL NUTRIENTS

|

VITAMIN PP

involved in the

transformation

of energy VlTAN”N K
and glycogen for blood
synthesis clotting

THE SUSTAINABILITY OF MEAT AND CURED MEATS IN ITALY

IRON (HEME)

for haemaglobin
constitution, for
the transport of

BIOTIN

essential
component of
enzymes and co-

oxygen, increased
resistance to
infection and
permits cell
respiration

oF MR R YO

SELENUM  FAT

antioxidant,

enzymes; plays an
essential role in
the metabolism of
fats and proteins

PHOSPHORUS

helps maintain
heaithy teeth
and bones, DNA
components and
cell membranes

CHROME

necessary for the
metabolism of
carbohydrates

ZINC

to stimulate growth,
promote healing, a

component of insulin

PROTEIN

high biological value,
tissue constituents,
hormones, enzymes,
immunoglobulin, energy
sources

; energy sources,
fsenia) e ' e iy
’r"; s;.sr:ff 5 temperature, sources
o of essential fatty
3 acids, the vehicle of
gfstabohsm of fat soluble vitamins
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e FATS AND CHOLESTEROLS: A PROBLEM SOLVED

w e

EYE ROUND 28 11 1%
TENDERLOIN 50 22 -56%
STRIPLOIN 52 29 -A4%

PORK |

BAKED HAM 147 16 -49%
HAM [San Daniele IGP) 230 186 -19%
MORTADELLA 281 25.0 -11%
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APPARENT CONSUMPTION VS REAL CONSUMPTION IN ITALY

PER CAPITA TOTAL g/day
Avarage data
250 245 248 b
237 gy
217
200
150
10 Avarage data
103
100 [ | - 96 gty

76 prel
— sonaumgtion

50

GIRA [2008) FAGSTAT (2001) ISMER (2008} RN (I005-1006) G EURISKO (2003} ASPA (2018)

=~/ APPARENT
CONSUMPTION

Estimation based on production data for Based onsurveysinvolving consumers with
macro-economic assessments. Itisnotfea-  the aim of assessing nutritional habits
sible for use in nutritional considerations

/| CONSUMPTION
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ANIMALS AND PLANTS: TWO SYSTEMS INTERLOCKED

AGRICULTURAL

PRODUCTION AND BREEDING “CIRCULAR ECONOMY”
= agricultural waste: REGENERATING RESOURCES,
- compost production CREATE ZERO WASTE

- co-generation energy

Sostenibili

=

* manure:

- organic fertiliser production g
- biogas "

4

INDUSTRIAL PRODUCTION

-D s recycling of industrial waste

co-generation energy from biomass
derived from waste products

DISTRIBUTION AND CONSUMPTION + compost production from production
waste
= reducing packaging at product’s = transformation of by-products, bones
expiry date and skins for food, pharmaceutical,
= recyclability of packaging through o animal feed and fertiliser industries

recycling

THE SUSTAINABILITY OF MEAT AND CURED MEATS IN ITALY 11
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et THE CIRCULARITY OF THE COW-VEAL SUPPLY CHAIN

DalRY
E_ECTRICITY

PRODLICTS * .
6 4%
. P, .
= e = e
Y T

MEDICINES

2

o :. PITTREAT
e o

PRODUCTS
MEV/AELE

MANURE o
MNOM-RE!
WASTE

FERTILIZER .
3 LY

SLECTRICITT
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i EMISSIONS FROM LIVESTOCK PRODUCTION (MILK, MEAT, EGGS)

TRANSP oTEINS p
pND 0R, }\'?R Rop Y
S o
v v

K(om farm to for’{@({.
e | X
v

14-18%\ of which only 10%
of CO, is produced by meat

ON THE TOTAL EMISSIONS PRODUCED AT THE GLOBAL LEVEL

Fonte: FAO - www.fao.org/livestock-environment/en/
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™ THE EMISSIONS OF CO, IN THE CATTLE FARMING IN THE WORLD

kg COz - eq kg OW!

B ENTERIC, CHs B APPLIED & DEPOSITED MANURE. N2O Il LUC: SOYBEAN, COz
B MANURE MMS, CHa B FERTILIZED & CROP RESIDUES, MNz0 | DIRECT & INDIRECT ENERGY. CO2
B MANURE MM, 2O H FEED, COu B POSTFARM, COn

B LUC PASTURE EXPANSION, COn

Fonte: FAO Greenhouse gas emission from ruminant supply chains — A global life cycle assessment tab. | Ib
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REMAINING WATER FOOTPRINT OF THE MEAT IN ITALY

Sostenibili

The remaining water
footprint is the sum of

: i é three elements, partly
DATA litre/kg @ GREEN WATER O BLUE WATER O GREY WATER real (blue) and parlty
virtual (green and grey).
The green water, namely
8% 5% 87% i 9% 11% 80% 1% 7% 82% the rainwater and

| . naturally involved in the
process of the crops’
evapotraspiration, is the
‘\ most significant and it
< ] doesnt’ affect the
115001 | L 20521

consuption of potable
water.

Source: Mekonnen M.M., Hoekstra A.Y., 2010.
*The figure refers to heavy pigs (160 kg, 9.11 months of age) while the most common pigs abroad weigh 80/100 kg (7.5 months)
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s THE COMMITTMENT OF LIVESTOCK SECTOR

THE LIVESTOCK SECTOR HAS MANY WAYS TO REDUCE THE ENVIRONMENTAL IMPACTS,
ESPECIALLY FOR THE AGRICULTURAL AND BREEDING PHASES THAT HAVE THE HIGHER RELEVANCE.

= PRODUCTION OF BIOGAS
= SOLAR POWER

& MANAGING MANURE

rr  PRECISION AGRICULTURE
%) PROJECT CHANGE-R

THE SUSTAINABILITY OF MEAT AND CURED MEATS IN ITALY 16
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- THE IMPACT OF THE TRANSPORTS AND OF THE MEAT

a return flight from
ROME to BRUSSELS
produces almost
500 kg of CO, equivalent
per passenger

&

Lesnnnsadpm]
BRUSSELS

500 kg

of CO, equivalent

Source: Ecopassenger.org

THE SUSTAINABILITY OF MEAT AND CURED MEATS IN ITALY

A balanced consumption
of MEAT produces
an annual emission of almost

400 kg of CO, equivalent
per person

53

YEAR

CURED
MEAT

400 kg

of CO, equivalent

Source: processing of data published on
«La Sostenibilita delle carni e salumi in Italia»
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