HAVING POSITIVE
CONVERSATIONS
ABOUT RED MEAT
Edition 2 – January 2021

Overview

Quality Meat Scotland (QMS) has collated this pack of materials to help
positively manage the reputation of red meat during January 2021
and beyond.
It includes a number of assets and materials that can be used throughout
January, forming a common narrative for the Scottish red meat industry.

QMS strategy

Veganuary and Brexit are upon us. This year the strategy is not to defend our
industry, it is to promote the benefits of our industry, be bold and be proud
of what we do. Our campaign will focus on three key areas, Local, The Scotch
difference and Health and wellbeing with a particular focus on Vit B12 and its
benefits. VitB12 is responsible for many bodily functions and may benefit your
health in various ways, such as boosting your energy, supporting bone health,
improving mood and maintaining healthy skin and hair.
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Results from Veganuary 2020
Based on a February 2020 Worldpanel Plus LinkQ survey
of 56,117 responses:

70%

9%

70% gave up within two
weeks and only 18%
successfully completed the
whole month

Whilst over 2/3 of respondents
were aware of Veganuary, only
9% actually participated in the
event itself

Drivers

Result

Participation was driven
primarily by health reasons,
though not far behind were
environmental, ethical,
personal and financial drivers

Once Veganuary was over,
participants were more inclined
to reduce or swap foods as
opposed to adopting a strictly
vegan or vegetarian diet
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ARKE

ONTEX

UK

80%

2/3rd

70%

of British households
do not contain any meat
avoiders (vegetarians/
vegans)

Whilst over 2/3 of
respondents were aware
of Veganuary, only 9%
actually participated
in the event itself – a
conversion of just 14%

Those who take part have
the intention, but not
the commitment – 70%
of participants gave up
within 2 weeks

Source: Panel of 56,117 GB
households (5000 for those who
took part in Veganuary)

Source: Panel of 56,117 GB
households (5000 for those who
took part in Veganuary)

Source: Kantar
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ARKE

ONTEX

Scotland

67%

70%

67%

of respondents are
more aware of
trying to buy local
food and drink

of respondents are
more aware nowadays
of the role of red meat
in a healthy diet

of respondents are
more aware of the
environmental impact of
their grocery shopping
choices

Key drivers steering beef and lamb preference and
purchase are taste and texture, menu versatility, and
being a rich source of healthy protein and iron.

Source of figures - MRQual Research Agency & kwad consulting,
QMS Research, Attitudes to Scotch beef and lamb, July 2020
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Background on Veganuary
Launched in the UK in January 2014, Veganuary encourages
people to try going vegan for January (and beyond).
Since the campaign started, more than 500,000 people have
registered to try veganism. It mainly uses endorsements from
celebrity actors and TV personalities, politicians and chefs to
gain media attention and recognition for its cause. The campaign
in the past has been highly active across social media.

The Media Landscape for 2021
QMS and its rostered agencies constantly horizon scan
for TV shows, documentaries and press features that may
have an anti-red meat agenda.
As of this pack being issued, there are no known
programmes on the agenda for January but please do
contact info@qmscotland.co.uk if you hear or see anything
that requires our attention.
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Summary of Planned QMS Activity
There are a number of proactive activities already
planned throughout January to support the reputation
of Scottish red meat:

60 seconds/30 seconds
adverts on STV

Digital
advertisements

Influencer
partnerships

Social media
posts

Web traffic
drive to Scotch
Kitchen website
Media partnership
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ET INVOLVE

Social Media
We’ve recommended some key individuals to follow. This way you can easily
share and retweet any content and key messages across all social channels.
We would only recommend responding to conversations where we have
sufficient research and evidence to make an informed contribution. A persuasive,
comprehensive and evidence-based answer will limit any risk of further criticism.
Follow these Social Media Influencers and share their content
Frédéric Leroy, Professor of Food Science
@fleroy1974

Follow QMS and share our content
throughout January (and beyond)

Joanna Blythman, Investigative journalist and Food
Writer of the Year 2018.
@JoannaBlythman

@qmscotland
@thescotchkitchen

Frank M. Mitloehner, Animal science
@GHGGuru

@qmscotland
@ScotchKitchen

Kate Rowell, Chair of Quality Meat Scotland
@ScotRuralLeader

facebook.com/qualitymeatscotland
facebook.com/scotchkitchen
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Meat & Nutritional Facts
The key message is balance. Different food groups work best
when consumed together in moderation as part of a balanced
plate approach. Beef, pork and lamb can play an important role
in a healthy, balanced diet.

Red meat is naturally rich
in protein, low in salt and
provides a range of vitamins
and minerals that contribute
to good health, including
iron, potassium, zinc, vitamin
B12 and niacin
A red meat diet provides
vitamin B12

Red meat is low in salt
(sodium), reducing
consumption of sodium
supports normal
blood pressure

Our bodies absorb iron and
zinc from meat more readily
than from plants
Zinc helps with
fertility and
reproduction
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Protein helps the
maintenance of normal
bones and growth in
muscle mass

Vit B12 is not naturally
present in a vegan diet

Potassium contributes to
normal muscle and nerve
function and helps support
normal blood pressure

Sustainability Facts
Scotland is one
of the most
sustainable places
in the world to
produce beef
and lamb. Due to
our weather and
topography it
requires very few
inputs to produce
nutrient dense,
high quality food.

68%

Transport, industry
and power account
for approx. 68% of
UK greenhouse gas
emissions. Livestock
farming accounts for
around 5%

35%

UK beef and lamb carbon
emissions are 35% lower
than the current global
average, FAO 2016

Red meat from
Scotland and Britain
is amongst the most
sustainable in the world

Currently, not all
mitigating factors are
taken into account when
assessing the impact
of livestock production
on the environment,
painting livestock
in an unfair
negative light

From 1990 - 2017, Scottish
agriculture decreased its
Greenhouse Gas (GHG)
emissions by 29% and is
continuing to work hard to
pioneer new technologies
which will potentially
decrease methane
emissions and increase
carbon capture in the
extensive grass areas of
Scotland

Over 80%

of Scottish agricultural
land is grassland,
less suitable
economically and
environmentally for
anything other than
livestock grazing

90%

Over 90% of beef and
sheep feed is grass,
silage and brewers
grain meaning the
industry is not driving
global soya production

These grasslands
capture and store
carbon from the
atmosphere, provide a
habitat for wildlife and
aid biodiversity

Different methodologies
are used to calculate
carbon equivalents,
meaning it is difficult to
make fair comparisons
across food types and
industries

RECIPE INSPIRATION
Scotch Beef

Scotch Lamb

Fuel-up for the gym with these nutritious Scotch Beef recipes.
Not only are they delicious and packed with protein, but they
also contain a range of essential vitamins and minerals which
contribute to a healthy, balanced diet.

We love these Scotch Lamb recipes by @scotchkitchen. They're
protein-rich and high in Vitamin B12, which helps to reduce
fatigue. It can help support your immune system too!

CURRY NIGHT
Locally sourced
Scotch Beef PGI

LOW IN FAT

Only 11g of fat
per serving

TO SHARE

LOCAL TONIGHT
High in Protein
43g per serving

Locally
sourced
Scotch Lamb PGI

Locally sourced
Scotch Beef PGI

High in Vitamin B12
which helps reduce
tiredness and fatigue

Scotch Beef Rendang
Perfect for the slow cooker

scotchkitchen.com
Find out where to buy Scotch Beef PGI at scotchkitchen.com

View recipe

High in Vitamin B12
which helps reduce
tiredness and fatigue

High in Vitamin B12
which helps reduce
tiredness and fatigue

Scotch Beef Pho

Cooked in under one hour

scotchkitchen.com
Find out where to buy Scotch Beef PGI at scotchkitchen.com

View recipe

Scotch Lamb Tacos with
Baba Ghanoush & Pomegranate
Cooked in just 30 minutes

scotchkitchen.com
Find out where to buy Scotch Lamb PGI at scotchkitchen.com

View recipe

Stuffed Half Leg of Scotch Lamb
with Kale & Butternut Squash
Perfect for a Sunday roast

scotchkitchen.com
Find out where to buy Scotch Lamb PGI at scotchkitchen.com

View recipe
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RECIPE INSPIRATION
Specially Selected Pork

Looking for a quick and easy meal guaranteed to satisfy even
the fussiest of midweek diners? These dishes certainly fit the bill
and serve up a balanced meal packed full of flavour.

HIGH IN PROTEIN
41g of protein
per serving

Locally sourced
Specially Selected
Pork
Blackened
Specially Selected Pork
Cooked in just 40 minutes

scotchkitchen.com
Find out where to buy Specially Selected Pork at scotchkitchen.com

View recipe
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Health & Nutrition
Q: What are your views on veganism as a diet?

Choosing to exclude all animal products is a personal
choice – it is not vital for good health. The majority of
people in the UK include animal products like red meat
and dairy, and these can be part of a healthy, balanced
diet. We get a significant proportion of nutrients like iron
and zinc from meat and meat products and we need
more research on the long-term effects of a vegan diet
on health in larger population groups. It’s important that
those considering a vegan diet make sure it’s varied and
balanced to ensure it provides all the nutrients needed,
and to consider supplements and/or fortified foods
to provide vitamin B12, which is generally only found
naturally in animal foods. When looking at vegan or
plant-based products it shouldn’t be assumed that they
are automatically a healthy choice – it’s still important to
check the label and avoid having those that are high in
saturates, salt or added sugars too often.

Q: Is switching towards a more plant-based diet
healthier for you?

Well-balanced plant based diets can provide the
nutrients the body needs to be healthy. There is some
evidence that dietary patterns that include plenty of
plant-based foods (but don’t necessarily exclude meat/
animal foods) have health benefits. A more plantbased diet is typically higher in fruit and vegetables,
wholegrains and dietary fibre while being lower in
saturated fat and added sugars. The evidence specifically
for vegan diets and health is limited, although some
evidence suggests a reduced risk of some diseases,
such as cancer. However, nutrition experts will agree
that people who follow more plant-based diets are often
more health conscious overall and also adopt other
healthier lifestyle factors. For instance, they are more
likely to be physically active, have healthier weights,
consume less alcohol, are less likely to smoke, as well
as being more likely to have a higher income. This may
explain some of the observed health benefits. In addition,
not all plant-based diets are equal! Well-planned
vegetarian and vegan diets can be nutritious and healthy,
but it is also possible to follow a vegan diet badly. Foods
that are suitable for vegans can also be high in saturated
fat, salt and added sugars, such as deep fried foods,
biscuits, crisps and confectionery.
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Health & Nutrition
Q: Is red meat unhealthy for you as it is high in fat?

Red meat is a source of protein, iron, vitamin B12, and
zinc making it a nutritious food. Nowadays, the fat and
saturated fat content of some lean cuts of red meat is lower
than we may think. UK composition data shows that the
average fat content of lean lamb is 8% while lean beef is 5%
and lean pork can be less than 3%.
Q: Is red meat only important for you to help with your
iron intake?

Red meat is one of the best sources of iron as our bodies
can easily absorb it. Iron supports the formation of red
blood cells, normal immune function and contributes to
normal cognitive function. Currently a quarter of females
aged 19 to 64 years in the UK have average iron intakes
below what is adequate for most people. Red meat also
contains many other important nutrients for optimal health,
including protein, zinc, B vitamins including vitamin B12,
selenium and also contributes some
vitamin D.
Q: Would switching to a Flexitarian diet be better
for the environment?

A flexitarian or semi-vegetarian diet (SVD) is one that is
primarily vegetarian with the occasional inclusion of meat
or fish. It has also been argued that as well as meat/animal

protein there are other environmental polluters, such as
fossil fuels, industry and transport. In fact, while emissions
of the entire agricultural sector (including livestock and
aquaculture) account for 10% of the total, those due to the
use of fossil fuels represent a far more important 64%.
Q: Is red meat linked with cancers and other health
issues?

It’s fair to say red meat has been disproportionately
demonised by the reports like EAT Lancet and IARC.
However, the claims they make about the dangers of
red meat are not as scientifically robust as media often
suggest. No one food group causes cancer and the studies
reporting findings are based on observational studies, not
cause-and-effect experiments.
When it comes to lean red meat, there is no evidence
showing any causal relationship with the initiation of
cancers. Avoiding red meat in the diet is not a protective
strategy against cancer, as results from many studies
show an extremely weak association between high red
meat consumption and increased cancer risk. There
is also evidence from large European studies which
illustrate that the risk of bowel and colorectal cancer is
the same, whether you eat meat or follow a vegetarian
diet. Additional research has demonstrated no association
between red meat intake and risk of other types of cancer
including prostate and breast cancer.
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Environment & Sustainability
Q: What about the environmental impact of food groups
involving livestock farming?
Ruminants are the only species able to transform marginal
grasslands, which have few alternative uses, into food for the
population. At a time when the population is increasing so
dramatically, it is essential that livestock rearing continues,
to ensure that land can be used effectively for growing
crops and global food security is maintained. Animals also
play a vital role in growing crops effectively and sustainably,
as manure enriches the soil with nutrients to help them
grow. Without livestock we would increase our reliance
on chemical fertilisers, which are produced by using
nonrenewable energy therefore, further contributing to
our carbon footprint. Responsible and strategic livestock
farming is a highly productive industry which produces a
large amount of food for the population. When carried out
effectively, carbon emissions can be minimised, with meat
production playing an important role in global food security.
Q: Isn’t livestock farming one of the most significant
contributions to carbon emissions?
In livestock farming, the three gases that are emitted into
the atmosphere by farming activities are carbon dioxide,
methane and nitrous oxide. These gases vary in potency
and in the length of time they last in the atmosphere. For
example, methane is around 28 times more potent than CO2
but only lasts for around 12 years whereas CO2 lasts for up

to 200 years. Biogenic methane (that comes from cattle) is a
flow gas which can be recycled - hence it's lower lifetime in
the atmosphere. Some scientists think that the way biogenic
methane emissions are calculated should be reconsidered.
It has also been argued that as well as livestock there
are other environmental polluters, such as fossil fuels,
industry and transport. In fact, while emissions of the entire
agricultural sector (including livestock and aquaculture)
account for 10% of the total, those due to the use of
fossil fuels represent a far more important 64%. It is also
important to make the distinction that carbon emissions
from livestock farming vary across the globe and the UK is,
in fact, a relatively sustainable place to produce meat.
Q: Will reducing the UK’s red meat consumption not
significantly improve our environmental impact?
Suggesting that people should stop or cut down on the
amount of red meat they consume is not the answer to
improving the UK’s environmental impact and reducing
carbon emissions. Arable and livestock farming are
intrinsically linked. Animals play a vital role in growing
crops effectively and sustainably, because animal manure
is needed to enrich the soil with nutrients in order to help
them grow. Without livestock, we would increase our
reliance on chemical fertilisers, which are produced by
using non-renewable energy therefore, further contributing
to our carbon footprint. 60% of the UK’s agriculture land
is marginal grassland, unsuitable for little else other than
livestock grazing.
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Environment & Sustainability

to the UN Food and Agriculture Organisation. It also helps to
return nutrients to the soil, known as nutrient recycling.

Q: Can you explain in more detail how livestock farming
can have a positive impact on the environment?

Sustainable food source - Only ruminants are able to transform
grass and forage land into food for us, such as dairy and meat,
and there is a large amount of marginal grassland which can’t
be used for anything other than livestock grazing. From Wales
to the Scottish Highlands, there are many upland areas in Britain
unsuitable for growing crops but perfect for allowing livestock
to graze. The soil will be able to hold huge amounts of water
and provide flood protection for lower lying areas. And, when
the farmers are making a living by selling milk and meat from
their grass-fed animals, there is a perfect cycle of sustainability:
good for the soil, good for the environment, cattle with a good
life, producing healthy food for us.

Carbon Sequestration - The soil is alive with micro-organisms
and when plants take carbon from the air, as well as for their
own growth, they use it in a symbiotic relationship to feed the
soil microbes in exchange for nutrients and other ecological
functions. Plants do this by releasing exudates via their roots in
the form of many different carbon compounds. Organic matter
from the biomass of plant roots as they grow and die, plant
matter trodden into the soil by grazing cows, along with the
manure they leave behind, all adds carbon (and other nutrients),
which the microbes ultimately convert into complex and very
stable carbon compounds called humus. Each time a cow takes
a bite of grass it triggers the plant to release exudates in order
to receive in return the nutrients needed for rapid regrowth. The
grass’s rate of photosynthesis goes up, more grass (biomass) is
grown and more carbon is removed from the air and pushed
down into the soil. The action of grazing repeatedly pushes the
grass back into its growth stage and as long as grass is actively
growing, carbon is being removed from the atmosphere and
sequestered into the ground.
Preventing topsoil depletion - In the UK, topsoil depletion
is so severe that in 2014 the trade magazine Farmers Weekly
announced we may have only 100 harvests left. Letting arable
land lie fallow and returning it to grazed pasture for a period – as
farmers used to, before artificial fertilisers and mechanisation
made continuous cropping possible – is the only way to reverse
that process, halting erosion and rebuilding soil, according

Flood protection – When managed effectively, marginal
grasslands can act as the perfect sink for water, providing flood
protection for lower lying areas. These sinks can also feed into
the water supply, helping to supply water for consumption to
large city populations.
Biodiversity – Livestock grazing is crucial to encouraging and
maintaining biodiversity. Without maintaining a low level of
grazing across grasslands, species-rich grasslands are replaced
by taller, wild grasslands with lower species diversity. This was
demonstrated when agricultural subsidies transitioned to area
payments, leaving much grassland unmanaged, and resulting in
a sharp decrease in biodiversity.
Social and economic benefit to rural communities – Livestock
farming can provide vital social and economic benefits to rural
communities, such as food supply, source of income, source of
employment etc.
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Environment & Sustainability
Q: What are livestock farmers doing to become
more sustainable?

Steps farmers are taking to be more sustainable include:
• Taking action to control soil erosion
• Protecting peatland and moorland from damage by
avoiding ploughing, drainage and over grazing
• Considering reduced cultivation to protect farm soils
and reduce carbon losses
• Managing existing farm woodlands and considering
new planting
• Creating wildlife corridors along water margins, field
margins and headlands
• Protecting and where necessary restoring wetlands
including floodplain management
• Planting trees and wild flowers
• Ensuring farms are run efficiently - generally, a more
efficient farm is a more sustainable farm
• Many Scottish livestock farmers conduct regular
carbon audits to measure their carbon outputs to
allow them to identify how they can work to reduce
their farm's carbon footprint
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USEFUL

LINKS

1. https://www.nhs.uk/live-well/eat-well/meat-nutrition/
NHS Live Well site – gives balanced view and is viewed as reliable source.
2. https://www.bda.uk.com/resource/iron-rich-foods-iron-deficiency.html
British Dietetic Association Iron fact sheet – red meat as best sources.
3. https://www.intechopen.com/books/meat-science-and-nutrition/nutritionalcomposition-of-meat
Science text book – but has all the info on nutritional composition of meat.
4. https://www.researchgate.net/publication/286373369_The_role_of_red_meat_
in_the_diet_nutrition_and_health_benefits
The role of red meat in the diet: nutrition and health benefits by Laura Wyness.
5. https://education.qmscotland.co.uk/FarmingFoodsteps/22/
Farming Foodsteps Lesson To Health – Red meat as part of a healthy balanced diet.
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