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THE 5 ASPECTS OF MEAT SUSTAINABILITY
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ECONOMIC VALUE OF THE MEAT SECTOR IN ITALY
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IVMIEAT TRACEABILITY:
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IVIEDITERRANEAN DIET: ALL THE FOODS, RIGHT QUANTITIES

fruit & bread, other
vegetables 5 — Eas cereals & potatoes

meat, fish & | r— milk & dairy
alternatives foods

foods containing fat,
foods & drinks containing sugar



NUTRIENTS OF MEAT

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

POTASSIUM

helps regulate
salt balance

and body fluids,
influences muscle
activity, especially
the heart

red blood cells and the proper
functioning of the nervous

system

VITAMIND

necessary for bone

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

PANTOTHENIC
ACID

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

ALLNUTRIENTS OF MERY

VITAMIN PP

involved in the

transformation

of energy V|TAM|N K
and glycogen for blood
synthesis clotting

IRON (HEME]

for haemoglobin
constitution, for
the transport of
oxygen, increased
resistance to
infection and
permits cell
respiration

SELENIUM

antioxidant,
essential

in tissue
respiration
and
metabolism of
fats

BIOTIN

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

PHOSPHORUS

helps maintain
healthy 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

FAT

energy sources,
maintaining body
temperature, sources
of essential fatty
acids, the vehicle of
fat soluble vitamins



FATS AND CHOLESTEROLS: A PROBLEM SOLVED
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APPARENT CONSUMPTION VS REAL CONSUMPTION IN ITALY

PER CAPITA TOTAL g/day
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Estimation based on production data for Based onsurveysinvolving consumers with
macro-economic assessments. Itis notfea- the aim of assessing nutritional habits
sible for use in nutritional considerations



ANIMALS AND PLANTS: TWO SYSTEMS INTERLOCKED

AGRICULTURAL
PRODUCTION AND BREEDING

“CIRCULAR ECONOMY”
e agricultural waste: REGENERATING RESOURCES,
- compost production CREATE ZERO WASTE

- co-generation energy @-
* manure:
- organic fertiliser production
- biogas H

INDUSTRIAL PRODUCTION
-D e recycling of industrial waste
e co-generation energy from biomass
derived from waste products
DISTRIBUTION AND CONSUMPTION e compost production from production
waste

e reducing packaging at product’s e transformation of by-products, bones

expiry date and skins for food, pharmaceutical,
e recyclability of packaging through animal feed and fertiliser industries
recycling
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THE WATER FOOTPRINT OF MEAT

DATA litre/kg O GREEN WATER O BLUE WATER Q GREY WATER
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82%

8% 10% 82% 1% 7%

*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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TO REDUCE IMPACTS SEARCHING FOR EFFICIENCY

THE EUROPEAN PRODUCTION SYSTEMS ARE AMONG THOSE CHARACTERISED BY A
LOWER ENVIRONMENTAL IMPACT PER KG OF PROTEIN*
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THE COMMITMENT 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

b

SOLAR POWER

MANAGING MANURE

g @

PRECISION AGRICULTURE

PROJECT CHANGE-R

@
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THE ENVIRONMENTAL HOURGLASS

THE ENVIRONMENTAL HOURGLASS®

NUTRITIONAL PYRAMID CARBON FOOTPRINT kg [][]2 eq /WEEK WEEKLY PORTIONS

° MEAT, FISH, EGGS,
LEGUMES, CURED MEATS

<
» 7 )
a o | @4  MILK, YOGURT, CHEESE
<
< ' g
F .............................................. 1 0 91 CONDIMENTS, OIL, FATS
’ M < y
5 BREADPASTA, RICE
4.5 BISCUITS, POTATOES

6, 0 35  FRUIT, VEGETABLES

TOTAL 24.0 kg CO, eq/week

THE ENVIRONMENTAL HOURGLASS IN A VIDEO
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Short Communication

Assessment of diet-related GHG emissions using the environmental
hourglass approach for the Mediterranean and new Nordic diets
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HOw WAS IT BUILT

CARBON FOOTPRINT SUGGESTIONS FROM
AND WATER FOOTPRINT NUTRITIONISTS FOR A ,
OF 1 KG OF FOOD BALANCED DIET -
&S —_—
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WEEKLY ENVIRC
QUANTITIES SUGGESTED HO




16

KEY MESSAGES

* The Mediterranean Diet includes the balanced consumption of every food type,

without any exclusion

* Environmental claims and labels aim to support the consumers in identifying the
most «virtuos» product within the same food/product group. Different food
groups should never be compared on the basis of their environmental impact since

they have different functionalities.

* Thereis no «perfect food»: every choice should be taken on the basis of one’s

ethical values and taking the context into consideration

* The meat sector should commit to improving those critical aspects that still exist:

this can only be achieved by focusing on mid-term goals.



SCIENTIFIC AND EDUCATIONAL GOALS FOR THE FUTURE

Developing realistic scenarios for risk assessment and management of the meat
productions

Developing archive, data storing for quantitative assessment (LCA)

Setting benchmark and transformation factor for realistic LCA assessment
Linking ecosystem services and protecion goal of the above scenarios at different
temporal and spatial scales.

Developing reliable sustanaible programs for meat production and farm
organisation

Set up certification label and corporate social responsability

Educational, training programs for helping cultural challeng in the meat chain

sector



THE ACTIVITIES OF CARNI SOSTENIBILI

The Association sustainable meats activities Media comunication,
_ _ event, symposium,ect
are based on three main areas covering:

* The "institutional" communication \

» The presence in the social world; m
« The organization of technical support ’
documents for scientific communication. CARNI
» Organization of scientific events, press ‘
conference, ect

Sostenibill
The sustainability
meat and cured

‘ Linked ] You

)
meat in Italy K] Pinterest
.Publishing of 2 &%

scientific report.

Social media presence



THE PUBLISHED MATERIALS

The meat sustainability in Italy

Technical repository of information
on sustainability of the meat in
Italy. First edition published in
2014, second in 2016.

Nutritional document

At each event they were published
thematic and specific documents
on the topics discussed from time
to time

)
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LA SOSTENIBILITA
DELLE CARNI E )
DEI SALUMI IN ITALIA LA SOSTENIBILITA
DELLE CARNI E
. DEI SALUMI IN ITALIA

SINTESI 2016

Versione completa — 280 pagg. Sintesi — 36 pagg.

b [—
LACARNE LA CARNE:
NELLA DIETA™* UNA
MEDITERRANEA: é& ALLEATA
ALIMENTAZIONE ¢ DELLA ¢
SOSTENBILE 46 » i " CRESCITA
GO %



http://carnisostenibili.it/wp-content/uploads/2014/10/La-sostenibilit%C3%A0-delle-carni-e-dei-salumi-in-Italia-2016.pdf
http://carnisostenibili.it/wp-content/uploads/2014/10/Sintesi-La-sostenibilit%C3%A0-delle-carni-e-dei-salumi-in-Italia-2016.pdf
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CARNI

Sostenibili

www.carnisostenibili.it
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ASSOCARNI ASSICA
ASSOCIAZIONE NAZIONALE
INDUSTRIA E COMMERCIO CARNI

Associazione Industriali
delle Carni e dei Salumi




