
Agricultural Revival is here! 

 We are in the midst of an agricultural revival. 

 People “get” Sustainability 

 Organics have reached mainstream 

 Consumers are clamoring for locally grown food (Locavores) 

 They are asking 3 important questions: 

 1. Where did my food come from? 

 2. Who made it ? 

 3. How was it made? 

 The Food Movement is happening 

 Farm to Table  … Farm to Fork … Pasture to Palate .. You name it…it’s here! 

 Farmers’ markets are begging for more producers 

 Institutions are looking for suppliers closer to home  

 By far the most crucial link in the true revival of regional agriculture is the 

beginning farmer. 

 Is that YOU? 



Organic Production: Facts & Figures 

• Organic farming has been one of the fastest growing segments of U.S. agriculture for over a decade.  

• The U.S. had under a million acres of certified organic farmland when Congress passed the Organic Foods Production Act of 1990. 

• By the time USDA implemented national organic standards in 2002, certified organic farmland had doubled, and doubled again 
between 2002 and 2005.  

 

• California remains the leading State in certified organic cropland, with over 430,000 acres, largely (over 40 
percent) used for fruit and vegetable production.  

 

• Adoption of organic farming systems showed strong gains between 2002 and 2008, averaging a 15 percent 
annual increase in cropland acreage during this period.  

 

• Obstacles to adoption by farmers include high managerial costs and risks of shifting to a new way of 
farming, limited awareness of organic farming systems, lack of marketing and infrastructure, and inability to 
capture marketing economies.  

 

• Still, many U.S. producers are embracing organic farming in order to lower input costs, conserve 
nonrenewable resources, capture high-value markets, and boost farm income.  

 



Market Research / Statistics: 

 Organic food sales totaled $26.6 billion in 2009, according to the Organic 
Trade Association's 2010 Manufacturer Survey.  

 According to USDA’s Economic Research Service, health-conscious consumers are 
driving increased sales of organic and natural food products.  

 Natural foods supermarkets and other specialized retailers are benefiting from 
this trend.  

 As consumer demand for organic products has widened, organic retail sales 
have spread far beyond the “natural products” market niche in urban areas 
and college towns and into big-box stores across the country.  

• Organic food sales have more than quintupled, increasing from $3.6 billion in 
1997 to $21.1 billion in 2008.  

• More than two-thirds of U.S. consumers buy organic products at least 
occasionally, and 28 percent buy organic products weekly, according to the 
Organic Trade Association.  

 Sustainable is popular AND trendy! 

 http://www.lexiconofsustainability.com/ 

 

http://www.lexiconofsustainability.com/


Current Trends and Issues in the Meat Industry  

 The organic livestock industry is in the early stages of development 
but rapidly gained acceptance.  

 The organic livestock sectors have grown even faster than the 
organic industry as a whole 

 Interest in organic meat production has increased in the recent past 
and demand for organically grown meat is growing.  

 Why ? 
 Safer and healthier to consume and produce   

 better for the environment than conventional production 

 Media attention to CAFOS 

 Back to the Start… Chipotle (chain restaurant industry) 

 http://www.youtube.com/watch?v=aMfSGt6rHos 

 Other Reasons ? 

 … 

 … 

 

 

http://www.youtube.com/watch?v=aMfSGt6rHos
http://www.youtube.com/watch?v=aMfSGt6rHos


What Are the health benefits? 

 Grass-fed beef is all natural with no 

added hormones or antibiotics 

 Grass-fed beef has 27% less fat than 

grain-fed beef 

 Cattle finished on grass have 

significantly higher levels of beta-

carotene than those finished in a 

feedlot 

 Grass-fed beef is naturally high in 

Omega 3 Fatty Acids 

 Current research shows cattle that are 

grass-fed and finished on pasture have 

a ration of Omega-3 to Omega-6 

series four times greater than beef 

cattle finished on feedlot diets.  

 



U.S. Wellness Meats:  

The Grass-fed Difference  

 The Grass-fed Difference will point out some of the 

many benefits of grass-fed meat and give you a 

quick look at U.S. Wellness farm operations.  

 For more information, visit www.uswellnessmeats.com 

 
http://www.youtube.com/watch?v=ae-BaOGVpJY 

http://www.youtube.com/watch?v=ae-BaOGVpJY
http://www.youtube.com/watch?v=ae-BaOGVpJY
http://www.youtube.com/watch?v=ae-BaOGVpJY


Health Benefit Summary (in general) 

 Organically raised, grass-fed beef cattle produce meat that is leaner and 

more flavorful than cattle raised in feed lots and fed corn and other fillers.   

 Grass-fed beef is higher in Omega 3 fatty acids and CLA's than grain-fed 

beef and since it is naturally leaner there are many health benefits to 

replacing traditional store bought beef with naturally raised grass-fed 

beef. 

 Cattle were meant to graze the land; but somewhere along the way, cattle 

raisers figured out that they could fatten more cattle for less money - and in 

less time - if they took them off the pasture and fed them grain and other 

fillers. Not only does this add unnecessary fats, but it mutes the authentic 

flavor of the beef, leaving taste of grains and fillers. 

 Stress free cows produce beef that’s superior in taste and texture. 

 



Quick Background on Organic 

 Consumer demand for organic food has been 

triggered in part by the development and success of 

USDA’s organic regulatory program and label.  

 In 1990, Congress passed the Organic Foods Production 

Act (OFPA) that mandated the USDA to develop standards 

for the organic production of food in the U.S.  

 The National Organic Program (NOP) is housed in the 

USDA’s Agricultural Marketing Service and administers 

OFPA and the rules and regulations of organic production. 

 

 



Processing of Organic Products 

 Businesses that “process” organic foods must also be certified 

by USDA-accredited certifying agents.  As of spring 2011, the 

USDA had accredited 53 domestic certifying agents. 

 A certified operation must have a written Organic Farm Plan 

available to the public on request.  

 Processors with organic sales totaling $5,000 or less are 

exempt from the certification rule.  

 Non-certified processors, producers and handlers are allowed 

to use the term “organic” in compliance with labeling 

requirements. 



Challenges and Issues 

• This fast-paced growth in the organic livestock 

industry has led to input and product shortages in 

organic supply chains 

– The low organic adoption rate for grain crops continues to 

be a bottleneck for expansion of the U.S. organic 

livestock sector, as  

– organic livestock producers struggle to find reliable 

sources of affordable feed grains.  (important handout) 

– Only 0.2 percent of U.S. corn and soybean crops were 

grown under certified organic farming systems in 2005, 

according to ERS estimates. 

 

 

 

 

 



Several other issues: 

– Concern about premium-priced product sales in tight U.S. economy 

– Competition and consumer confusion from new environmental 
labels emerging in the (organic) industry (in more detail). 

– Urban encroachment   

– Access to land  (Urban Farms to Open Range) 

– Livestock diversity  

– Local processing capacity 

– Higher production costs  

– … 

– … 

• The 2008 Farm Act includes many new provisions to help 
domestic producers meet the challenges of organic 
agriculture and facilitate consumer access to organic food. 

 



Another Related Issue: Livestock Diversity 

 Biological richness is important to agricultural ecosystems too. 

 In September, the U.N. Food and Agriculture Organization (FAO) brought the issue of 

agricultural biodiversity into sharp focus with the release of a report addressing global 

genetic diversity of livestock.  

 “The State of the World’s Animal Genetic Resources” is alarming 

 Genetic erosion  

 the dwindling of genetic diversity 

 Maintaining animal genetic diversity will allow future generations to select stocks or 

develop new breeds to cope with emerging issues 

 Organizations like Slow Food and the American Livestock Breeds Conservancy are raising 

awareness about traditional breeds and the threats to their existence.  

 With human population steadily on the rise and global climate change posing a significant 

threat, the preservation of agricultural biodiversity is more important than ever.  

 Watch 7 Billion! National Geographic Magazine 

 http://ngm.nationalgeographic.com/7-billion  

http://www.slowfoodusa.org/ark/index.html
http://www.albc-usa.org/
http://ngm.nationalgeographic.com/7-billion
http://ngm.nationalgeographic.com/7-billion
http://ngm.nationalgeographic.com/7-billion


Labels: Competition and Consumer Confusion 

• What is "natural"? 

• Beef labeled as "natural" is currently defined by the 
USDA: 

•      • Minimally processed  
     • Contains no additives 

• Based on this definition, any beef that does not have an 
ingredient label can be labeled as "natural."  

• This definition is currently under review by the USDA.  

• Many products labeled "natural" today include 
additional claims relative to the use of hormones, 
antibiotics, vegetarian feed or free range. 

 



Other Terms 

• Free-Raised 

• Cage-Free 

• Antibiotic Free 

• Hormone-Free 

• Grass-fed* 

• Organic … 
 

 

 

 



What is "organic"? This, we know. 

 In the context of food and farming, the term 
organic implies that food is grown or raised 
without the aid of synthetic chemicals including 
fungicides, fertilizers and pesticides.  

 Organically raised animals can only be fed 100% organic feed and 
cannot be given antibiotics or growth hormones. 

 Meat products labeled as "certified organic" must 
meet USDA National Organic Program standards: 

 100% organic feed 

 Never administered hormones or antibiotics 

 Access to pasture 

 

 

 

 



Grass-based / Grass-finished 

• Cattle marketed as “grass-finished” must graze exclusively on grass, 
pasture land, or other forages their entire lives and, most 
importantly, be fattened solely on grass or forages prior to 
slaughter.  

• Grass-finished beef may qualify as “natural” under production 
programs established by the marketing firm; may meet the naturally 
raised marketing claim standard; and may be certified organic, 
depending on the criteria of the production system.  

• Grass-finished beef is not by default “natural” or “organic,” and 
vice versa.  

• Animals may be marketed as grass-finished, but disqualified from 
specific natural or organic beef claims because they were given 
antibiotics or implanted.  

• Similarly, cattle raised on fertilized pastures would not be certified 
as organic. 



The Organic Beef Sector 

• Gaining at a rapid pace!  

• For the average consumer, 
there is probably much 
confusion about the difference 
between an "organic" product 
and a "natural" product.  

 

• An organic product must 
comply with the stringent 
production, animal 
husbandry and 
processing requirements 
of an organic standard.  

• The marketing term 
"natural" is not as clearly 
defined as "organic". In 
general terms, a natural 
meat product is 
produced without the use 
of antibiotics and 
artificial growth 
stimulants.  

 



Beef 

• Organic meat production is governed by USDA’s national organic standards 
implemented in 2002.   

• These standards state that animals must be raised using organic management 
practices and that organically-raised livestock must be separated from their 
conventional counterparts.    

• The use of growth-enhancing hormones and sub-therapeutic antibiotics is 
prohibited.   

• Cattle can receive preventive medical care (e.g., vaccines) and dietary vitamin and 
mineral supplements.   

• Cattle can only be fed 100% organically-produced feed that is free of animal by-
products.   

• Cattle must have access to the outdoors, shade, exercise areas, fresh air, and direct 
sunlight.  Organically-raised cows must have access to pasture. 

• In 2008, there were 2 million acres of organic certified rangeland and 63,680 
organically-certified beef cows.  The price of natural/organic beef averaged 
$5.48 in the first quarter of 2011 which represented a premium of $1.70 per 
pound.  Such premiums are the result of consumer demand as well as the 
additional costs of producing organic beef. 

 



• Organic beef sales totaled $100 million in 2009.   

• Organically-produced beef is available in some retail 

grocery stores, specialty meat outlets, and directly from 

ranch locations, farmers’ markets, and the Internet.   

• Movement of products across state lines, however, 

requires that meat be processed at a USDA-inspected 

facility. 

•  

 

 

 



Beef Production 

• Most organic beef producers operate diversified farm/ranch enterprises.   

• Some producers belong to cooperatives that provide a marketing system 
for specific organic products.   

• Organic beef producers may use either an organic grain-fed or an organic 
grass-fed system.   

– Grain-fed System:  uses organic grain, hay, and supplements 

– Grass-fed System: use of organic pasture and hay to produce market weight 
beef cattle.   

• The costs of producing organic beef are higher than commodity beef 
because of lower productivity, increased processing and marketing costs, 
and additional risks. 

 

• Imports 

• Organic beef imports supplement domestic U.S. production as a means for 
meeting domestic demand.   

• Currently, most organic beef imports originate in Canada, Australia, and 
South America. 

 

 



Good Beef Resources 

 2008 Organic Survey, The Census of Agriculture, National Agricultural Statistics 

Service, USDA, 2010. 

 Alternative Beef Production Systems - What's in a Name? Livestock, Dairy and 

Poultry Outlook, Economic Research Service (ERS), USDA, 2010. 

 The National Organic Program, Ag Marketing Service, USDA. 

 National/Organic Beef, Beef Retail, National Cattlemen's Beef Association. 

 Organic Agriculture, ERS, USDA. 

 Organic Production, ERS, USDA. 

 

http://www.agcensus.gov/Publications/2007/Online_Highlights/Organics/
http://www.ers.usda.gov/Publications/LDP/2010/07Jul/LDPM193.pdf
http://www.ers.usda.gov/Publications/LDP/2010/07Jul/LDPM193.pdf
http://www.ers.usda.gov/Publications/LDP/2010/07Jul/LDPM193.pdf
http://www.ers.usda.gov/Publications/LDP/2010/07Jul/LDPM193.pdf
http://www.ams.usda.gov/AMSv1.0/NOP
http://www.beefretail.org/NaturalOrganicCategory.aspx
http://www.ers.usda.gov/briefing/organic/
http://www.ers.usda.gov/Data/organic/


Hogs 

• The United States is the third-largest 
producer and consumer of pork and 
pork products and the fifth largest 
importer.  

• At the beginning of 2009, the U.S. 
inventory of hogs and pigs stood at 
nearly 67 million head, 62 percent 
were in Corn Belt States, where they 
have access to that region's 
abundant supplies of feed grains 
and soybean meal. 

• The United States is the world's 
largest exporter of pork and pork 
products.  

 



Overview 

• Producers are tailoring their operations to meet consumer 
demands for pork products.  

• Some are adjusting production systems to raise pork that 
can be labeled natural or organic.  

• Another related way is by raising pork using a verification 
process.  

• Other producers are taking proactive approaches at selling 
their own products directly to customers and foodservice 
operators.  

• Some are involved with their own product processing.  
 
 

 



Organic Pork 

• In December 2008, the United States had 8,940 

hogs and pigs certified organic on 258 farms.  

• Iowa was number one in organic hog inventory with 

3,413. Iowa's 19 organic hog farms had sales of 

$1.6 million.  

• Wisconsin had the most organic hog farms with 32 

and sales of $419,528.  

 

 



Competition / Trends  

• Pigs from Canada are partly supplying growth in U.S. pork consumption.  

• Pigs are then finished and processed in the United States where the feed 
prices are favorable and processing costs are lower.  

• Pork cuts are sourced by large wholesale and retail buyers where prices 
are attractive.  

• USDA is also seeing pork production cross the border more than once. For 
example, a U.S. processor imports Canadian bone-in hams for boning. The 
boneless hams are exported back to Canada for final sale or further processing.  

• Pork continues to compete with beef and poultry at retail meat cases.  

• Pork marketed directly to consumers will also be affected by the growing 
trend of more meals consumed outside of the home. Expenditures on away-
from-home food now account for nearly 50 percent of total U.S. food 
expenditures. 

• USDA estimates an increase in per capita consumption of fruits, nuts, eggs, 
poultry and fish in the coming years based on current consumption patterns 
and the increasing diversity of the U.S. population. 
  
 

 



Pork Processing 

• Processing a product that is unique in the marketplace can 
create a market niche. Producers who run their own 
processing plant are involved in product development.  

• This is a way for some producers to capture markets that are 
not being served by larger meat processors, while earning a 
larger percentage of the food dollar.  

• Producer-owned processing businesses may also use other 
value-added methods such as direct marketing. These 
processors may sell products directly from their locations or 
use a Web site.  

• Marketing may also involve sales to foodservice and 
specialty retail outlets.  
 



More Pork Info.  

• Due to increased feed costs, organically produced pork tends to be more 
expensive to raise compared to pork raised conventionally. Thus, consumers 
pay more.  

• Unlike other organic products, organic meat tends to be marketed through 
natural foods stores rather than supermarket chains. 

• Local distribution of organically produced pork ranges from consumers 
purchasing directly from a farm location, through farmers’ markets or via 
the Internet. 

• In January 2005, the Agricultural Marketing Service announced rules to 
exempt certain organic producers and marketers from paying assessments 
under the research and promotion programs. Pork is one of 17 national 
research and promotion programs. The change will exempt producers and 
marketers operating under a National Organic Program approved organic 
system plan from paying assessments, provided they produce and market 
only commodities eligible for a "100 percent organic" label. 



Organic Lamb/Goats 

• In 2008, the United States had 
11,202 organically certified 
sheep and lambs, up from 4,471 
in 2005.  

• Colorado had the most organic 
lambs and sheep. 

•  
 
 

 

• Goats are the most 
popular animals in 
the world 

– goat meat and 
goat milk 
consumption is most 
widely distributed 
in the world.  

– Goats are popular 
with small holders 
because of their 
efficient conversion 
of feed into edible 
and high-quality 
meat, milk and hide.  

 

 

 

• Goats are also used 
as holistic tools for 
land vegetation 
management and 
fire fuel load control.  

• With proper grazing 
management, goats 
can eliminate noxious 
weeds, restore native 
grasses and prevent 
fires through fuel 
load reduction. 

 



Lamb  

• In general, most producers of organic lamb do not have enough volume to 
justify owning their own slaughter and processing facilities.  

• Lambs are custom processed and typically marketed as a whole carcass.  

• In addition to being sold directly to customers, organic lamb may be 
marketed through health food retail stores and natural foods restaurants. 

• In January 2005, the Agricultural Marketing Service announced rules to 
exempt certain organic producers and marketers from paying assessments 
under the research and promotion programs.  

• Lamb is one of 17 national research and promotion programs.  

– The change exempts producers and marketers operating under a National 
Organic Program approved organic system plan from paying assessments, 
provided they produce and market only commodities eligible for a "100 percent 
organic" label.  
 



Competition in the Lamb Market 

• According to the New Zealand Ministry of Agriculture and Forestry, 
organic lamb production is anticipated to remain a niche market. 

• The United Kingdom (UK) is regarded as the world’s third largest 
organic food market.  

• New Zealand intends to target the UK for organic lamb because of 
its reliance on imported organic food.  

• Australia has 2 percent of its total primary producers certified 
organic. Lamb-specific statistics were not reported. According to the 
Biological Farmers of Australia, the industry goal is to have 5 
percent of the Australian producers certified by 2020. 
  
 
 



Goats 

• Goat production is a livestock enterprise that offers 
niche products that are in demand. 

• The United States currently imports goat meat to fulfill 
domestic demand.  

• Goat meat (chevon and cabrito) is rarely seen in 
mainstream grocery stores because of limited, variable 
and inconsistent supplies. It is also more expensive than 
poultry and other red meats.  

• Growth in U.S. ethnic populations and the desire for 
healthy diets are driving the demand for goat meat. 
 
 



• Meat goats are regarded as an affordable 

livestock enterprise and are definitely in demand.  

• According to USDA, meat goats totaled 2.5 million 

head in January 2011.  

• Texas leads the nation in meat goat production with 

more than half of all meat goat inventory, followed 

by Tennessee.  

•  

 



More Info. on Goats: 

 

• USDA does not track U.S. goat consumption.  

• Goat meat (chevon and cabrito) is rarely seen in mainstream grocery stores 
because of limited, variable and inconsistent supplies.  

• It is also more expensive than poultry and other red meats. 

• Growth in U.S. ethnic populations and the desire for healthy diets are 
driving the demand for goat meat.  

• Goat meat is low in fat and cholesterol, is leaner than poultry and offers a 
source of conjucated linoleic acid. 

• Most of the recent growth in the goat industry has occurred in Texas near 
high market demand areas.  

• In 1993, the South African Boer goat was introduced in Texas.  

– The Boer is regarded as a premier meat-producing goat.  

– Boer goats were crossbred with the native Spanish goats to increase meat 
production. 

 



Goats and Cultural Use: 

• Serving specific goat meat market segments 

requires an understanding of meat-handling 

procedures and customs.  

 



Cultural Groups 

Slaughter Requirements 
•  

 

• Certain holidays, such as Easter, Christmas and New Years, increase demand for goat meat.  

• For those celebrating Western or Roman Easter, the ideal goat is a milk-fed kid weighing 30 pounds.  

• The desirable goat for the Eastern or Greek Easter is a slightly larger, milk-fed kid weighing about 35 
pounds. 

• Muslim holidays: 

• Ramadan is a Muslim, month-long holiday. Families typically gather for celebrations at the beginning and end 
of Ramadan. Festive meals take place each night of Ramadan since no food is consumed between sunrise and 
sunset during this holiday. Male or female kids less than one year old weighing 60 pounds are desired. 
Depending on the buyer, weaned kids ranging from 45 to 120 pounds are accepted. 

• The Festival of Sacrifice known as Eid al Adha is a market for yearlings. Some Muslim customers select large 
kids weighing 60 to 100 pounds. The animal must be blemish free. Some customers prefer a goat that is not 
castrated. 

• Caribbean holidays create a market for 60- to 80-pound bucks. Older goats, male or female, may be selected 
instead of bucks.  

• Goats in good health weighing 60 to 80 pounds are preferred for the Chinese market. 

• The Latino market desires a suckling kid (cabrito) weighing 20 to 35 pounds. Larger animals are preferred for 
barbecuing whole over a pit. Goat stew, called Seco de Chivo, is a popular dish for holidays. Some Mexican-
American families also desire goat for Cinco de Mayo (May 5).  

• Kosher slaughter requires a specially trained religious Orthodox Jew known as a shochet to use a knife.  

• For Kosher consumption, the sciatic nerve, various veins, fats and blood must be removed. Since the sciatic 
nerve is difficult to remove from the hindquarter, just the forequarter is sold as Kosher. 

• Halal and Kosher slaughter is conducted in federally inspected plants that have applied for a religious exemption 
from stunning. No mandatory labeling and certification program currently exists for Halal or Kosher meats. 

 

 



Side Products: Goats 

• For those interested in dairy production and processing, goats are an 
alternative to cattle.  

• Dairy goat milk and goat cheese (chevre) continue to see slow, steady 
growth trends as consumers are becoming more aware of the higher protein 
and lower cholesterol levels found in the products.  

• Goat milk is regarded as a natural source of nutrients, an alternative to 
cow's milk, and easy to digest.  

• In the past decade, goat cheese was regarded as one of the fastest-
growing segments within specialty cheese. 

• A goat enterprise offers producers the choice of selling fiber as well as 
meat. The two most common fibers produced are mohair and cashmere. 

– Angora goats produce mohair. Most U.S. mohair is exported. 

– Cashmere fiber can be clipped from almost any goat other than angora.  

• Cashmere is a type of goat, not a breed.  
 
 



Useful Websites: 

 http://www.beginningfarmers.org/goat-farming/ 

 And many many more…..  

http://www.beginningfarmers.org/goat-farming/
http://www.beginningfarmers.org/goat-farming/
http://www.beginningfarmers.org/goat-farming/

