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MEAT & LIVESTOCK

Background T VeSS

B Meat and Livestock Australia are interested in tracking
changes in main grocery buyers’ beef and lamb purchase and
consumption patterns.

B In 2003, Meat and Livestock are interested in determining if
there has been any changes in red meat consumption and
purchase patterns since 2001.

B This study also looks at usage and attitudes towards red meat
In terms of cooking methods, styles and fat trimming

&7 Millward Brown




PP
MethOdOIOQy MEAATUf P-LVAELSTAOCI{

What? B Telephone Interviewing (CATI methodology)

Where? B 5 Capital cities (Sydney, Melbourne, Brisbane, Perth and
Adelaide) — 100 Interviews per city

Who? B Main grocery buyers of 18 years of age or older

Wave 1 — November 2000
When? B Wave 2 — November 2001
B Wave 3 — August 2003

—
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Sample Profile MEAT,  HvESTOCK
2003 2001 2000
(n=500) (n=500) (n=1001)

% % %

Gender

Male 25 27 25

Female 75 73 75

Age

18-24 years 7 9 8

25 — 34 years 18 18 20

35 -44 years 25 19 20

45 — 54 years 20 21 23

55 years or more 30 33 29

SES

White collar 62 61 57

Blue collar 38 39 43

I,
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Sample Profile
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MEAT & LIVESTOCK

A U5 TRALIA

2003 2001 2000
(n=500) (n=500) (n=1001)

% % %
Children at home
Yes 45 39 49
Number of people in
household
One 18 19 13
2 — 3 people 53 51 52
4 — 5 people 24 26 30
6+ people 4 3 4
Age groups
Generation X (18-34) 25 27 28
Baby Boomers (35-54) 45 40 43
Matures (55+) 30 33 29

—
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5 pillars of beef
demand
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There is strong faith in authorities’ protection of beef MELE TS

Could you tell me how much you agree with the following statements about beef.

Beef Integrity
“ I think beef more likely to be linked with health

problems than other meats

/ The way they rear the animals to produce beef

_ bothers me
44%in 2001 It bothers me that it may contain traces of

/ chemicals or hormones, used in rearing the
animals

30% in 2001

)

| have no concerns about the safety of
Australian beef

Australian beef is reared under better
conditions than beef reared elsewhere

Australian beef is environmentally friendly

%

% |mBottom 2 Box O Neither B Top 2 box

Base: All buying beef: 2003 (n=467) ((~/

Millward Brown
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In Australia, Australian beef is popular MEAT R TR

Could you tell me how much you agree with the following statements about beef.

Beef Enjoyment

71 | find it difficult to consistently find and
buy beef of the quality that | want
39 A piece of beef needs a bit of fat on it
so that it is tasty and tender when
7

cooked

: : : 74
5 Most beef we buy in Australia today is -

lean

o, |MBottom 2 Box O Neither B Top 2box | ¢

Base: All buying beef: 2003 (n=467)

/I?/ Millward Brown
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While health is a key concern it is being delivered MEALE TS

Could you tell me how much you agree with the following statements about beef.

Beef Nutrition

7 | think of beef as a healthy meat

The beef | buy nowadays contains
too much fat

% %

O Neither B Top 2 box

B Bottom 2 Box

Base: All buying beef: 2003 (n=467)

J:\National Templates\Powerpoint Templates\Millward Brown\Standard Templates\New Templates\ChartingTemplate.ppt 11
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Educating consumers about selection and cooking of ool

beef could generate further interest in beef sesras
Could you tell me how much you agree with the following statements about beef.

Beef Convenience

When comparing two pieces of uncooked beef
| find it difficult to tell which one is going to be
more tender

29% in 2001 Some returning to traditional butchers — are they then struggling to get such wide choice?

N\

| have no trouble finding the quality of beef that
37 | want because my butcher selects it for me

| don’t buy certain beef cuts because | don’t
know how to cook them properly

%

%

O Neither B Top 2 box

B Bottom 2 Box
Base: All buying beef: 2003 (n=467)

‘(‘:’/ Millward Brown
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Price is not assumed to determine quality MEAT S T

Could you tell me how much you agree with the following statements about beef.

Beef Value

(Il Even the cheapest cuts of beef can be tender and
full of flavour it they are cooked properly

(lGHN Price is not always a reliable guide to how the beef [
will taste when it's cooked

10

There is a beef cut to suit whatever budget | am on

%

O Neither B Top 2 box

B Bottom 2 Box

Base: All buying beef: 2003 (n=467)

J:\National Templates\Powerpoint Templates\Millward Brown\Standard Templates\New Templates\ChartingTemplate.ppt 13
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5 pillars of Lamb
demand
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There is trust in the lamb industry but health demands ... EL,?ESTOCK

are now stronger AusTRALIA
Could you tell me how much you agree with the following statements about lamb.

Lamb Inteqrity
| think lamb more likely to be linked with health
problems than other meats
The way they rear the animals to produce lamb
bothers me

g] Australian quarantine measures are keeping
Australian lamb free of disease

V@l | can trust my normal butcher or supermarket to 87
sell good quality lamb

iMB | have confidence that government and industry 76
will keep Australian lamb safe

| have no concerns about the safety of 75
Australian lamb

50

Australian lamb is reared under better
conditions than lamb reared elsewhere

Australian lamb is environmentally friendly

It bothers me that it may contain traces of
chemicals or hormones, used in rearing the

animals I Neither m Top 2 box %

I
e
T
W 7
| TR
w5
50
I
. s

% |mBottom 2 Box
Base: All buying lamb: 2003 (n=424)

J:\National Templates\Powerpoint Templates\Millward Brown\Standard Templates\New Templates\ChartingTemplate.ppt 15
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L . . il
Opinion is split on the role of fat with lamb MEL R TR

Could you tell me how much you agree with the following statements about lamb.

Lamb Enjoyment

A piece of lamb needs a bit of fat on it
so that it is tasty and tender when
cooked

| think Australian lamb is the best in
the world

25 Most lamb we buy in Australia today is
lean

%

O Neither B Top 2 box

B Bottom 2 Box

Base: All buying lamb: 2003 (n=424) ({"’“\ .
~7) Millward Brown
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...but the majority do see lamb as healthy MEALE TS

Could you tell me how much you agree with the following statements about lamb.

Lamb Nutrition

14 | think of lamb as a healthy meat

The lamb | buy nowadays contains
too much fat

% %

O Neither B Top 2 box

B Bottom 2 Box

Base: All buying lamb: 2003 (n=424)

J:\National Templates\Powerpoint Templates\Millward Brown\Standard Templates\New Templates\ChartingTemplate.ppt 17
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Educating consumers’ use of lamb would be beneficial .. 2 L iceroc

— but less so than for beef AusTRALIA
Could you tell me how much you agree with the following statements about lamb.

Lamb Convenience

| find it difficult to consistently find and buy lamb of
the quality that | want

When comparing two pieces of uncooked lamb |
find it difficult to tell which one is going to be more
tender

| don’t buy certain lamb cuts because | don’t know
how to cook them properly

| have no trouble finding the quality of lamb that |
want because my butcher selects it for me

%

O Neither B Top 2 box

B Bottom 2 Box

Base: All buying lamb: 2003 (n=424) ) .
‘3// Millward Brown
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Price is more of an issue with lamb MEAT & HVESTOCeK

Could you tell me how much you agree with the following statements about lamb.

Lamb value

Even the cheapest cuts of lamb can be tender and
13 :
full of flavour it they are cooked properly

13 Price is not always a reliable guide to how the
lamb will taste when it’s cooked

25% in 2001

|

35 Lamb is really good value for money

%
%

O Neither B Top 2 box

B Bottom 2 Box
Base: All buying lamb: 2003 (n=424)

J:\National Templates\Powerpoint Templates\Millward Brown\Standard Templates\New Templates\ChartingTemplate.ppt 19
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Meat purchasing remains steady MeaT & LivesToCK

B Thereis only slight variation in purchasing amounts
& Slight increase in amount of claimed beef purchase
& Slight decrease in amount of claimed lamb purchase

B MGBs are considering a wider range of aspects when making
meat purchases

B Health is becoming a more important factor in decision
making for younger MGBs for both beef and lamb

& Younger MGBs’ lamb purchase is more influenced by price than
for older

B Thereis some return to using traditional butchers
& Woolworth's and Coles continue to dominate the market

(r/ Millward Brown
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People buy beef and chicken more often than other meats™=4" * “vesTocx

How often would you say you buy (...... ) on average”?

Chicken Beef Lamb Pork Fish/Seafood
100 -
B More
than once
50 | a week
m Once
X a week
OLess often
O _
CONever
_50 _

Base: All grocery buyers, n=500 > oz

Millward Brown




Nowadays people are purchasing beef more often

How often would you say you buy Beef on average?

SN

MEAT & LIVESTOCK

A U5 TRALIA

More than once a
week

Once a week
46

Less often

Never

0 %

2003 @2001 @ 2000

Base: All respondents: 2003 (n=500), 2001 (n=500), 2000 (n=1001) L

.-/...
F

100

Millward Brown
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Nowadays people are purchasing lamb less often MEAL S RIS

How often would you say you buy Lamb on average?

More than once a
week

Once a week

Less often
Though there are

more people
purchasing some
lamb nowadays

than in 2001

|

0 % 100

Never

W 2003 ©@2001 @ 2000

Base: All respondents: 2003 (n=500), 2001 (n=500), 2000 (n=1001) L

.-/...
F

Millward Brown
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People are becoming more fussy with their beef selection ™=47 * -VEsToc«

Which of the following aspects are important when you are buying BEEF?

Important aspects Il 2003 [ 2001 Most Important aspect
when buying beef when buying beef

22
20

17
19

- The colour of the meat

83 The price per kilo of the cut

63

The amount of visible fat (marbling)
on the meat

87

63 16

86 How well the meat is cut and

o8 presented
89

65 The cut or type of beef 15

89 - The amount of fat to meat

72 The labeling on the product

29

73 The size of the piece or pieces

45

66 Whether the grain of the meat is fine

or coarse

39
49

PN N wow wow

25 How firm or soft it is to touch

100 0 0 100
Base: All buying beef: 2003 (n=467), 2001 (n=466) L

~7) Millward Brown
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Health is of more importance for younger people MEAT S T

And which one of those aspects is most important overall?

Generation X Baby Boomers Matures

]2

The price per kilo of the cut

The colour of the meat

The cut or type of beef 12

The amount of visible fat (marbling)
on the meat:| 10
How well the meat is cut and L
presented

The size of the piece or pieces| |4
The labeling on the product] 2

How firm or soft it is to touch :| 2

Whether the grain of the meat is fine
or coarse| 1

0 50 0 50 0 50

(n=113) (n=213) (n=141)

Base: All buying beef: 2003 (n=467), 2001 (n=466) L2

" Millward Brown
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People are becoming more fussy with their lamb selection™=4" * -vEsToc«

Which of the following aspects are important when you are buying LAMB?

Important aspects Most Import_ant aspect
when buying lamb when buying lamb

90
The colour of the meat

The price per kilo of the cut

89 The amount of fat to meat

The amount of visible fat (marbling)
on the meat

How well the meat is cut and
presented

The cut or type of lamb

The labeling on the product

The size of the piece or pieces

How firm or soft it is to touch

Whether the grain of the meat is fine
or coarse

100 0 0 100
Base: All buying lamb: 2003 (n=424), 2001 (n=402) L

/ Millward Brown



The younger MGBs tend to focus on the price and health .. &: L,’EESTOCK
aspects in lamb

AAAAAAA

Generation X Baby Boomers Matures

The colour of the meat 15 24
How well the meat is cut and[ ] g

The amount of visible fat (marbling)
on the meat:| 13

The cut or type of lamb 11

The size of the piece or pieces| |3

Whether the grain of the meat is fine|
or coarse

The labeling on the product|_]6

How firm or soft it is to touch[] 2

0 50 0 50 0 50

Base: Generation X Base: Baby Boomers Base: Matures
n=102 n=159 n=135

Base: All buying lamb: 2003 (n=424) A\

Millward Brown
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People are returning to buying beef from butchers
Where do you mostly buy your red meat, that is, beef and lamb?

Supermarket

Butcher

0 % 100

W 2003 @ 2001 m 2000

Base: All buying red meat 2003 (n=477), 2001 (n=476), 2000 (n=949) & 7)) Millward Brown
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Coles and Woolworths continue to dominate the market ™M®AT & -'vEsTocK

Where do you mostly buy your red meat, Which supermarkets do you mostly buy

that is, beef and lamb? your red meat?
3
ecoles I -
Supermarket
54%
BI-LO
__________________________ OTHER | [+

(n=477) (n=403)

Total Sample

The Fresh Food Pegple’

== \WOOLWORTHS

-
i
-
-

Other
3%

Butcher
43%

Base: All buying red meat 2003 (n=477) ', Millward Brown

\ Y/




Older people who buy beef at supermarkets prefer to s &: LEESTOCK

shop at Woolworths
Where do you mostly buy your red meat, that is, beef and lamb?

A U5 TRALIA

Matures 55Yrs +

The Frest Food Pegple’

== \WOOLWORTHS

Supermarket

54%

(n=143) (n=115)

Base: All buying red meat 2003 (n=477) ', Millward Brown

\ Y/
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Frequency is steady, total consumption gl s

shows growth, quality improves steadily

MEAT & LIVESTOCK

L £y

Chicken and beef remain the most frequent meat staple in the diet
& Beef consumption has increased

Growth in beef is limited by preference for chicken
% Price also a key issue — preference for chicken likely to be linked

Younger people driving growth in beef consumption
& Least likely to prefer chicken

Frequency of purchase of lamb in slight decline
% Overall consumption is steady

Over 55 year olds are most reducing their consumption of lamb
% Driven by price sensitivity

Red meat consumption frequency is currently less than what is
considered a healthy target

& Frequency growth is not hampered by health concerns

—

(r// Millward Brown
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Chicken and beef are core in the meat repertoire MEAT S T

‘How often in an average week would you eat these particular meats at home?’

Chicken Beef Lamb Pork Fish/Seafood

100 -

B More
than once
a week

m Once
a week

OLess often

CONever

1in 4 people

=0 - never eat pork

Base: All grocery buyers, n=500 /"

/) Millward Brown
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Frequency of beef consumption has remained steady MEST 8 EIMESTOSK

A U5 TRALIA

‘How often in an average week would you eat beef at home?”’

More than 4 days in
a week

1-3 days in a week

Less often

Never

0 W 2003 @ 2001 ® 2000 100

Base: All respondents: 2003 (n=500), 2001 (n=500), 2000 (n=1001) AL

~7)) Millward Brown
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Beef consumption is increasing from previous years MEAL S RIS

‘Compared with a couple of years ago, would you say you eat (......)? °

A lot/little more beef

About the same
amount of beef

A little less/a lot
less beef

0 % 100

m2003 m2001 m2000
Base: All eating beef: 2003 (n=462), 2001 (n=466), 2000 (n=931) /‘

.-/...
F

Millward Brown




Those who are eating less beef are mostly driven by prlceM;AT EU?ESTOCK

or replacing beef with chicken meals
‘Why do you say that you eat LESS beef now compared with a couple of years ago? *

Price/too expensive/on a pension

Prefer chicken/eating more chicken

Has become more healthy conscious/believe
white meat is healthier

Prefer seafood/eating more seafood/fish

Prefer vegetarian/vegetables/eating more vegetables

Health reasons: husband had stroke/heart
attack/need low chol diet/cant swallow/no teeth

Looking for variety/trying to diversify/can
get protein from other foods as well

Fat content/too much fat/weight conscious

Dislike red meat/beef/lamb
Prefer pork/eating more pork
Prefer lamb/eating more lamb

Dislike the taste/flavour

0 % |m2003 100

Base: All eating less beef: 2003 (n=178)

«{“"/ Millward Brown



SN

The increase in beef consumption is driven by the young =47 & HVesTocx

‘Compared with a couple of years ago, would you say you eat (...... )? !

A lot more beef Are the younger:

Quicker to forget ‘Mad Cow
Disease’?

A little more beef _
Responding better to

recent marketing efforts as

About the same they ‘settle into habits’ ?

amount Responding better to new
formats eg. packaging,
premium cuts/packs, etc
A little less
A lot less

0 B Generation X B Baby Boomers O Mature 100

Base: All eating beef: Generation X (n=113), Baby Boomers (n=208), ((‘/

Mature (n=141) Millward Brown




35-54 year olds preference for chicken is at expense of |, ., EU?ESTOCK

beef AU STRALIA
‘Why do you say that you eat LESS beef now compared with a couple of years ago? *
Generation X Baby Boomers Mature
% % %
Price/too expensive/on a pension [ ENEGTzcNGN 2> DN 20 | | 24

Fas become more e hite meat 1 hoaithior M 20 SR EL
Prefer seafood/eating more seafood/fish - 7 |:| 10
Prefer vegetarian/vegetables/eating more vegetables - 10 |:| 9
attackineed low chol diatcan; Swalion/ng ot B ——
Looking for variety/trying to diversify/can - 12 I:I 6
get protein from other foods as well . 5 10
Fat content/too much fat/weight conscious
Dislike red meat/beef/lamb e I:I °
Prefer pork/eating more pork D 4
Prefer lamb/eating more lamb . o 0
Dislike the taste/flavour [l 5 01
(n=41) (n=68)

Base: All eating less beef: 2003 (n=178) P)

7)) Millward Brown




People are eating lamb less frequently than in recent e

MEAT & LIVESTOCK

years e .
‘How often in an average week would you eat lamb at home?’

More than 4 days in
a week

1-3 days in a week

Is this decline in frequency of
consumption influenced by the
increase in price?

Less often

Never

0 W 2003 m 2001 B 2000 100

Base: All respondents: 2003 (n=500), 2001 (n=500), 2000 (n=1001) A\ .
~7)) Millward Brown
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Consumption of lamb has remained steady overtime MEAT S T

‘And compared with a couple of years ago, would you say you eat...?

A lot/little more
lamb

About the same
amount of lamb

A little less/a lot
less lamb

0 % 100

W 2003 @2001 m2000

Base: All eating lamb: 2003 (n=428), 2001 (n=404), 2000 (n=861) > oG

~7)) Millward Brown
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Over 55s are reducing growth in lamb consumption MEALE TS

‘And compared with a couple of years ago, would you say you eat...?

A lot more lamb

A little more lamb

About the same
amount

A little less

A lot less

0 B Generation X B Baby Boomers O Mature 100

Base: All eating lamb: Generation X (n=101), Baby Boomers (n=195), ((‘/

Mature (n=132) Millward Brown




The increase in prices has influenced the decrease in e

MEAT & LIVESTOCK
consumption of lamb AusTRALiA
Why do you say that you eat less lamb now compared with a couple of years ‘ago?

Price/too expensive/on a pension

Fat content/too much fat/weight conscious

Nobody to cook for/kids have left home/only cooking for
one/two

Cutting down on meat/eating less meat

Has become more healthy conscious/believe white meat is
healthier

Prefer chicken/eating more chicken
Prefer vegetarian/vegetables/eating more vegetables

Health reasons: husband had stroke/heart attack/need low
chol diet/cant swallow/no teeth

Can choose what | eat/didn’t get a choice when young

Looking for variety/trying to diversify/can get protein from
other foods as well

Prefer seafood/eating more seafood/fish
Dislike the taste/flavour
Want something quick/quick and easyl/like to stir fry

Prefer pork/eating more pork

0 W 2003 100

Base: All eating less lamb: 2003 (n=163)

’5:/ Millward Brown




Price is the biggest reason for eating less lamb across F

MEAT & LIVESTOCK

age groups AUSTRALIA
Why do you say that you eat less lamb now compared with a couple of years ‘ago? °
Generation X Baby Boomers Mature
% % %
Price/too expensive/on a pension | 30 I 48 | |43
Fat content/too much fat/weight conscious [JJj 12 17 [ ]15
Nobody to cook for/kids have left home/only cooking for [ 6 | [ 25
one/two
Cutting down on meat/eating less meat | 3 11 [ ]12
Has become more healthy conscious/believe white meat is
4 healthier . ? E Cle
Prefer chicken/eating more chicken | 5 l 6 D 5
Prefer vegetarian/vegetables/eating more vegetables . 9 [ [5
Health reasons: husband had stroke/heart attack/need low g |2 []s
chol diet/cant swallow/no teeth
Can choose what | eat/didn’t get a choice when young [l 24 |2 2
Looking for variety/trying to diversify/can get protein from
J YEYIng fy othgr f(lnoods as well He K s
Prefer seafood/eating more seafood/fish [Jj 9 Bs5 [3
Dislike the taste/flavour 9 I3 [5
Want something quick/quick and easy/like to stir fry |3 |3 D 5
Prefer pork/eating more pork 0 |2 12
(n=33) (n:65) (n=65)

Base: All eating less lamb: 2003 (n=163)




Frequent users have no difficulty finding lamb of the

guality they want

SN

MEAT & LIVESTOCK

A U5 TRALIA

Could you tell me how much you agree with the following statements about lamb.

| find it difficult to buy lamb of the quality that |
want

Comparing two pieces of uncooked lamb I find
it difficult to tell which one is going to be more
tender

Even the cheapest cuts of lamb tend to be full
of flavour if cooked properly

It bothers me that it may contain traces of
checmicals or hormones

Strongly disagree with
statement

Strongly disagree with
statement

Strongly agree with
statement

Strongly disagree with
statement

B Heavy users

%

B Light users

100

Base: All eating lamb: Heavy users (2+ serves of lamb a week n=92); (r‘/

Millward Brown

Light users (<1 serve of lamb/week n=190)
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Woolworths has generated an increase in lamb Lol i

consumption that Coles has not AusTaALIA
‘And compared with a couple of years ago, would you say you eat...?

Why do you say you eat less

A lot/little more lamb now?

lamb
Dislike flavour

Coles: 10%
Woolworths: 0%

About the same

amount of lamb Purchasers at Coles have a

problem with flavour.

Is this:

e Actual flavour issue?

* Perceived problem?

e Communication issue?

0 % 100

A little less/a lot
less lamb

B \Woolworths M Coles

Base: All eating lamb: 2003 (n=428), 2001 (n=404), 2000 (n=861) (r/

Millward Brown




Many feel a red meat meal every second day is a healthy ,,_.. &:L.imcm

target fue e
In your opinion, how many red meat meals (beef or lamb) per week is a healthy target for your
family?

There are no differences
In opinion by age groups

More than 7
serves, 1%

\

1 serve or less 29% think less than 3
9% serves a week is a
healthy target

3-4 serves
59% > ...but 44% currently eat
less than 3 serves a

week
.

Health should not be a
barrier to increasing
weight of consumption

2 serve or less,
20%

Base: All eating beef or lamb: 2003 (n=492)

67/ Millward Brown
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MEAT & LIVESTOCK

Beef quality is seen to be improving S

How would you say the quality of beef has changed in the last 3 years?

Improved it a lot

Improved a little

Stayed the same 10
A little bit worse 10
A lot worse 3

—

Base: People that eat beef at home (n=462)

‘3”/ Millward Brown
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MEAT & LIVESTOCK

Generally there is a high perception of beef quality N

Overall how would you rate the quality of beef you buy nowadays?

%

Quality is always excellent 10
9
8
7
6
5
4
310
2 |0
Quality is never excellent 1|0

Base: People that buy beef to cook at home (n=467) ((:H

7)) Millward Brown
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MEAT & LIVESTOCK

Lamb quality is similar to that of beef N

How would you say the quality of lamb has changed in the last 3 years?

Improved it a lot

Improved a little
Stayed the same

A little bit worse
A lot worse

Base: People that eat lamb at home (n=428)

‘3”/ Millward Brown
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Lamb quality is similar to that of beef MELE TS

Overall how would you rate the quality of lamb you buy nowadays?

%

Quality is always excellent 10
9
8
7
6
5
4
310
2 |0
Quality is never excellent 1|0

Base: People that buy lamb to cook at home (n=424) (c:;

/) Millward Brown




A U5 TRALIA

Cooking Methods
& Styles

&7 Millward Brown




Wide variety of cooking methods in use MEAT & LIVESTOCK

B The wide variety of cooking methods are used on a weekly
basis

B Younger MGBs prefer the quick and easy methods

B Thereis widely held confidence that beef will turn out well
with all cooking methods

B Chinese and Italian are the most commonly used styles

& Styles are used at least once a month — or are unlikely to be used
much at all

B Beefis used across most styles
& Lamb only commonly used in Greek cooking

&7 Millward Brown
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People use a wide variety of methods to cook beef MEL R TR

And, on average how often would you use (TYPE OF COOKING FOR BEEF) when cooking beef?

Methods for cooking Method for cooking beef
beef you use you use most often
74_ Pan frying meat in pan

Stir frying

Grilling
Casseroling or stewing - 17
Barbecuing . 12
Roasting in the oven I4
Other 1
100 % 0 0 % 100

Base: All buying beef: 2003 (n=467) 2\

(r/ Millward Brown
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Most people use a variety of methods to cook beef ey

MEAT & LIVESTOCK

once a week
Thinking now about cooking beef, which of these cooking methods do you use when cooking beef?

Pan frying
Grilling
B AT least once a week
Barbecuing
B At least once a fortnight
but less than once a week
Roasting
- W At least once a month but
less than once a fortnight
) . 10
Casserollng/Stewmg O Less than once a month
. . 9
Stir frying

%

Base: All buying beef: 2003 (n=467)

(3// Millward Brown
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Younger MGBs tend to use less roasting and casseroling =7 % "VEsToc

Thinking now about cooking beef, which of these cooking methods do you use when cooking beef?

Generation X Baby Boomers Mature
% % %
Panfrying meat in pan _74 71

Grilling 62

I
ol

Other I4

(n=113) (n=213) (n=141)
Base: All buying beef: 2003 (n=467) 2\

(r/ Millward Brown
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| . e
Younger MGBs favour the quick and easy methods MEALE TS

Thinking now about cooking beef, which of these cooking methods do you use most often when

. - _
cooking beef" Generation X Baby Boomers Mature

0/‘ 0/‘ %

o 24
B "

Roasting in the oven |3 I4 ]6

22

Casseroling or stewing l 10

Other ‘1 0 HZ

(n=113) (n=139)
Base: All buying beef: 2003 (n=467)

~7)) Millward Brown




Most people are confident their beef will turn out the e s

MEAT & LIVESTOCK

way they want v .
When you cook beef by [method] how confident are you that it will turn out the way you want it ?

Pan frying
Grilling
B Very Confident
Barbecuing
@ Quite confident
Roasting
O Not very confident

Casseroling/Stewing
O Not confident at all

Stir frying

Base: All buying red meat 2003 (n=477) 7)) Millward Brown




Most people use an Italian and Chinese cooking styleat ... EU?ESTOCK

least once a month AuSTNALIA

Which of the following cooking styles do you use when cooking at home, at least once a month?

Italian
Chinese
Indian
Thai
Mexican
Aussie
Japanese
Greek
French
English
Other

None

100

Base: All respondents: 2003 (n=500) = .
/) Millward Brown




SN

Cooking styles repertoire lasts a month, only few people i 2 Loesrock

use a style occasionally if they don’t use it every month

A U5 TRALIA

For the remaining styles of cooking, tell me which ones you use at least once every 3 months?

Mexican
Chinese
Italian
Indian
Greek
Thai
French
Japanese
Other

None

W 2003

100

Base: All respondents: 2003 (n=500)

‘1:::/ Millward Brown
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Beef is used in many styles, lamb predominantly in Greek ™=4T * -vEsToc«
For each style of cooking you use, tell me what meats you most often use?
Italian Chinese Mexican Thai Greek  French Japanese

Beef

Chicken

-79 I
6 Il3 I

Lamb

[
- )

Pork

I22
.63
‘3

7

Fish/seafood

‘3

(n=407) (n=369) (n=210) (n=223) (n=107) (n=92) (n=86)

Base: All respondents: 2003 (n=500)

) Millward Brown
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Fat trimming

<
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Fat trimming Is widespread MEAT S HVESTOCK

B Amongst those who trim fat almost all remove fat from the
edge

B Almost half remove fat from the middle as well

B Those who do remove fat remove most

<

/ Millward Brown



Most people remove the fat
cooking it

When a cut of meat includes fat do you
remove any of the fat while preparing,
cooking or eating the meat or do you
consume the entire cut as it was
purchased?

Consumes the
entire cut as it was
purchased
10%

Remove some or
] all of the fat
/ 87%

I never buy meet
with any fat/l
always buy lean
meat

2%

(n=492)

SN

MEAT & LIVESTOCK

a0 5

from the meat before

R A L £y

Typically, do you remove the fat before or
after you have cooked the meat?

Before | cooked
the meat

After | cooked the
meat

W Generation X 100

B Baby Boomers O Mature

(n=430)

&7 Millward Brown



Half of the people remove the fat running through the ke &: L,’EESTOCK

middle as well as around the edges

A U5 TRALIA

Thinking about the fat you remove do you remove the...

Consumes the
entire cut as it was

purchased Fat around the
10% edge
Remove some or
/ all of the fat
I never buy meet
with any fat/| Fat running

always buy lean through the middle
meat

2%

M Generation X W Baby Boomers O Mature

llllllllll
llllllllllllll [ ]
llllllllllll

(n=492) (n=430)

&) Millward Brown
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Those who remove fat remove most or all of it MEAT & HVESTOCeK

Typically, when you are removing the fat do you remove...

Consumes the
entire cut as it was
purchased
10%

All the fat

Remove some or

all of the fat Most the fat
87%

I never buy meet
with any fat/l
always buy lean
meat
2%

Little of the fat 9

~

100

B Generation X B Baby Boomers OMature

(n=430)

&7 Millward Brown




Summary &
Conclusions
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Red meat industry is in a healthy position _>7>
In Australia

L £y

B Most measures supporting the 5 Pillars of Meat Demand are
strong

& Faith in latest health issues (hormones, etc.) is becoming more
important

U Education in the convenience of red meat will be beneficial

B Red meat purchasing & consumption levels are overall steady
& Consumers are becoming more fussy in their selection
& Price and health are key concerns
& Health need not be a barrier to higher frequency

B Some evidence that concerns raised by BSE / Foot & Mouth /
livestock industry fears are now in decline

(r/ Millward Brown




Beef is a highly versatile meat MEAT S CiEsToek

B Beefis commonly used in many cooking styles and cooking
methods

B Lamb is less adaptable
% Mainly useful for Greek cooking

B Thereis strong confidence that red meat will turn out as
wanted using most cooking styles

B Fat trimming is commonplace
& Usually carried out thoroughly
- And prior to cooking

—

&7 Millward Brown




Consumer education is a tactic with ol ?L,?EST;CK
potential — especially for lamb

L £y

B Light users of red meat do not know the tips and tricks that
heavy users know

Y How to select the best cut
Y How to be confident that it will turn out as wanted
Y How convenient red meat can be

B Educate more about the variety of uses lamb can be put to

B Demonstrate the disparity between levels of consumption and
healthy expectations

B The hypothesis that red meat is healthier than expected due to
fat trimming is well validated

(r/ Millward Brown
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