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Thank you for joining us today!
The Webinar will begin soon.

BELFE.

IT'S WHAT'S FOR DINNER®

While you wait, please feel free to download our BEEFoodservice mobile app.




What's the Beef with the Dietary
Guidelines and
Eating Beef throughout the Lifespan

Shalene McNeill, PhD, RDN
Executive Director, Nutrition Science, Health and Wellness
National Cattlemen’s Beef Association, a contractor to the Beef Checkoff
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TODAY’S AGENDA
1 2 3 4

Dietary Beefas a Perspective on Putting it

Guidelnes nutrie nt-rich Alternative into Action

Update food through Proteins
the hifespan




Wife. Mom. Nutrition Expert.
——— Health Advocate. Beef is My
#1 Protein.




What Grounds Us...

egardmg Nutrltlon and Health

As producers, processors, and marketers of the nation's beef supply, we are committed to providing
a wholesome, nutritious food, and to communicating accurate Information about beef’s nutritional
qualities and the role of beef In a healthful diet. We pledge to use the following principles to guide our
actions and communications about beef in regard to nutrition and health.

We will provide factual, scientifically supported information about beef to help consumers make
informed choices about what they eat.

We support the Dietary Guidelines for Americans recognizing that there are a variety of ways to
achieve a healthy diet, and further, we believe that the overwhelming scientific evidence shows
that dietary balance, variety, and moderation coupled with appropriate physical activity provides
the foundation for a healthful life.

“We provide factual,
scientifically supported
information about beef to help
consumers make informed
decisions about what they eat”

We are committed to conducting and participating in programs to actively disseminate accurate
information about the nutritional advantages of beef in a healthful and balanced diet and lifestyle.

We recognize the important role of health professionals and nutrition educators in providing
nutrition information and are committed to working with them and their professional organizations
to communicate accurate information about nutrition and health.

We believe that dietary balance, variety, moderation, and physical activity are the keys to health,
and we also encourage Individuals with specific health concerns that require dietary modification
to consult a physician followed by nutrition counseling from a Registered Dietitian/Nutritionist,

We support research on the nutritional qualities of beef and will accurately communicale research
findings to help consumers make informed decisions about their diet.

We recognize that consumers want foods that are good tasting and convenient as well as nutritious
and will support research to provide beef products that meet these consumer demands.

The Statement of Principles Regarding Nutrition and Health was first adopted by the beef industry in 1984.

This Statement of Principles Is reviewed on a reqular basis by the Nutrition & Health Committee, along with NCBA's
Federation Division board of directors and the Cattlemen’s Beef Board. Every beef farmer, rancher and importer
contributes to a fund called the beefl checkoff, which is used to support beef nutrition education efforts.
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Why are the Dietary Guidelines Important?

* Dictate federal government nutrition assistance education and labeling programs
* Influence domestic health voluntary and international dietary guidelines

* Provide a reference basis for private sector consumer marketing and education

* Affect how health professionals recommend foods, including beef, to consumers

e Affect how consumers see news about food & nutrition in media headlines, buzz

NATI®NAL
SCHOOL LUNCH

U.S. Department

. SCHOOL BREAKFAST
of Veterans Affairs sS—

Administration on Aging °



US diet has lots of room for improvement

Figure I-1

Adherence of the U.S. Population to the Dietary
Guidelines Over Time, as Measured by the Average Total
Healthy Eating Index-2015 Scores
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NOTE: HEI-2015 total scores are out of 100 possible points. A score of 100 indicates that recommendations on average were met or
exceeded. A higher total score indicates a higher quality diet.

Data Source: Analysis of What We Eat in America, National Health and Nutrition Examination Survey (NHAMES) data from 2005-2006
through 2015-2016, ages 2 and older, day 1 dietary intake data, weighted.

Source: https://www.dietaryguidelines.gov/sites/default/files/2020-12/Dietary_Guidelines_for_Americans_2020-2025.pdf



2020-2025 Dietary Guidelines for Americans:

Make Every Bite Count

* Follow a healthy dietary pattern

« Enjoy nutrient dense foods and
beverages

 Stay within calorie limits

 Limit added sugar, saturated fat,
sodium and alcoholic beverages

The Guidelines

Make every bite count
with the Dietary Guidelines for Americans. Here's how:

Follow a healthy dietary
pattern at every life stage.




Make Every Bite Count

".....not a rigid prescription. Rather,
the Guidelines are a customizable
framework of core elemenits within
which individuals make tailored
and affordable choices that meet
their personal, cultural, and
lraditional preferences”

Source: https://www.dietaryguidelines.gov/sites/default/files/2020-12/Dietary_Guidelines_for_Americans_2020-2025.pdf



Science keeps emﬁtdmg us there are a |
-
The best one is the one

that works for you.



Leading health organizations support meat in the diet

’P Dietary
: Guidelines
; for Americans

A healthy dietary pattern includes a variety of
nutrient-dense fruits, vegetables, grains, protein
foods (including lean meats, poultry, eggs,
seafood, nuts, and seeds), dairy (including milk,
yogurt, and cheese), and oils.

The totality of the evidence reinforces
recommendations supporting dietary patterns
comprised of vegetables, fruits, legumes, nuts,
whole grains, unsaturated vegetable oils, and fish,
and lean meat or poultry.

Common characteristics of dietary patterns
associated with positive health outcomes include
higher intake of vegetables, fruits, legumes, whole
grains, low- or nonfat dairy, lean meat and
poultry, seafood, nuts, and unsaturated vegetable
oils and low consumption of red and processed
meats, sugar-sweetened foods and drinks, and
gfined grains.

American
Heart
Association

CERTIFIED
Meets Criteria For
Heart-Healthy Food

\7

Healthy foods include fruits, vegetables,
whole grains, legumes, low-fat dairy
products, fish, poultry, and lean meats.

When choosing protein, opt for low-fat
options, such as lean meats, skim milk or
other foods with high levels of protein.

If you choose to eat red meat, select the
leanest cuts available.

Choose lean cuts of meat. Lean cuts
usually contain the words “round,” “loin” or
“sirloin” on the package.

American Academy
of Pediatrics

DEDICATED TO THE HEALTH OF ALL CHILDREN®

Introduce foods with higher iron content,
including iron-fortified cereals, red meat, and
vegetables such as green beans, peas, and
spinach.

One option for meeting the baby's iron
requirements is to offer meat and vegetables.
Iron-fortified cereals are also a good way to
help meet your infant's need for iron at this
age.

At about six months most babies are ready
to start solid foods like iron-fortified infant
cereal and strained fruits, vegetables, and
pureed meats.




Americans Eat Beef Within DGA Recommendations

MALES
35
26-33 26-33
30
23-28
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22-23
20
1o-19
15 _— 14.0
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10 85
5.81
5 -----
0
48 013 1418 1959 60+

Age in years

35
Recommended

meat, poultry, eggs 3q
founces/week)

25

20
10-19

15

10
Average weekly
beef (ounces) 55

FEMALES

26-33 26-33 Recommended
meat, poultry, eggs
founces/week)

2328
22-23
9.0
a4 25 tm==- Average weekly
e 66 smmma beef (ounces)

4-8

9-13 14-18 19-59 60+

Age in years

DGA recommendation for a US Healthy Style 2000 Calories diet
Protein food recommendations 5.5 oz per day; Meat & Poultry is 23 ounces per week

Dietary Guidelines for Americans, 2020-2025; WWEIA, NHANES 2012016, Day 1, Exponent, Beef Checkoff Analysigunpublished)
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New Meat Recommendations for Birth — 24 months

NEW B-24 Patterns:

Up to 16 oz-eq per
week (6-9 months)

8%z - 1572 oz-eq per
week (9-12 months)

Source: Dietary Guidelines for Americans, 20262025;

6 to 9 months 9 to 12 months
Food Groups Daily Weekly Daily Weekly
amounts amounts amounts amounts
Total Fruits (cup eq) Ve to Ya -—- Y 1o Vo -
Total Vegetables (cup eq) Ve to Va — e to 12 —
Red and orange —- Yato %4 - ¥ato 1%
Starchy Yato 145 Ysto 1
Dark green Small Ya
amounts?
Legumes Small Ya
amounts?
Other —- Yato Vo -—- Yato %4
Total Grains (0z eq)? Y2 to ¥ — Yato 1 —
Fortified infant cereals Yo - Vo -—-
Other grains including whole 0to Y4 - 0to1° -—-
and refined
Total Protein Foods (oz eg)? 3 2 — to 3 —-
— Meats 425 to 16 Bl%to 16% |
Foultry Y210 174 1
Seafood Modest =3
amounts®
Eaggs Modest =1
amounts®
Muts and seeds Modest =15
amounts®
Total Dairy (cup eq) Ya - 14 -—-
Total added oils/fats (g) 0 — 0to 734 —
13



Few Foods Nourish & Sustain Like Beef

A 3-0z serving of cooked beef on average provides 173 calories and:

51%
o
M 39% 38%
3 e . bv ___  pv
- e — == _ 25% _ 24%
bV DV 20%
= Pt s = == o - . 14% 439
DV DV DV
Protein B12 Zinc Selenium Niacin B6 Phosphorous Riboflavin Iron Choline

-USDA, Agricultural Research Service, Nutrient Data Laboratory. USDA National Nutrient Database for Standard Reference; NDB&864-composite beef,
Legacy. Version Current: April 2018. Available at http://www.ars.usda.gov/ba/bhnrc/ndl

-DV refers to Daily Value, the amount of a nutrient needed for a healthy adult on a 2,008calorie diet. The %DV is the percent & a nutrient’s Daily Value
provided by a serving of food.



IMeat has
nourished for over
2 /2 million years.

Photoe.ffossn bone biifer ed by an early hﬁman 1 .5 million years ago
‘(Photo Cre‘dlff%[ptd Pobmer https: /4www splerrdldtabk: 3rg/st0ty/why—do_

g)eat -meat-tr mg“pe evolutlonal;y-thy)
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Beef
strengthens
the plate at
all ages

® Nutrient -dense food to
- nourish and to displace

Lean delicious protein for healthy dietary

patterns and cardiometabolic health : :
| Choline, iron

and more for
pregnancy

Quality protein

Quality protein, iron, to protect
zinc and choline for muscle
optimal growth




Beef in the Early Years

MAKE EVERY LITTILE BITE COUNT

WHEN FEEDING
INFANTS AND |
TOODLERS
STARTAND
STICK WITH
NUTRIENT
RiICH FOODS
LIKE MEATS
AND WHOLE
GIAINS




Iron & Zinc Content of Breast Milk

6

Months post-partum

Source: https://pubmed.ncbi.nim.nih.gov/495548/

8

10

e Zinc declines over time

* |ron is never very high to begin
with but it's quite bioavailable

« Can’tincrease nutrients

In breast milk by mother’s diet

o A

of an infant’s iron and
zinc should be provided

O

f By 9 months of age, 90% \

0)

O

by complementary foods
O O

O
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Introducing Solid Foods (Complementary Feeding)

. Amerlcan Academy of Pediatrics (AAP)

Introduce solid foods around 6 months of age
* Expose baby to a wide variety of healthy foods and textures

* No medical evidence that introducing solid foods in
any particular order has any advantage

* Meats can be offered as an early complementary food

* WHO and Pan American Health Organization
(PAHO)

Introduce at 6 months of age

* Meat, poultry, fish or eggs should be eaten daily or as often as
possible

* \Vegetarian diets cannot meet nutrient needs at this age unless
nutrient supplements or fortified products are used

19

Source: AAP 2012, WHO 2004



How to Introduce Beef

Spoon

Method

About 1 to 2 oz beef per day meets
zing, iron, protein, and B12 needs for
children 6-12 months old

=F10)Y

Led
Weaning
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Beef During the Adolescent Years

I
100
80
=]
% 60 61 55
%}
-‘?a 52
8
g 40
E
- ”
20 s @ @ h
gF oW A
| " A&
Ages 2-4 Ages 5-8 Ages 9-13

™
a

21

%

Ages 14-18

Source: 2020-2025 Dietary Guidelines for Americans

Ages 19-30

Ages 31-59

2 ®

i LS ve
Ages 60+

The Healthy Eating Index Score

A measure of Diet Quality used to
assess how well Americans follow
the current DG recommendations

(on a scale from 0-100)




Nutrients of Public Concern
Identified by 2020-2025 Dietary Guidelines

choline

potassium potassium potassium potassium potassium

calcium calcium

(] magnesium‘o

I ” O | ph8sphor8us’
ﬁ ? / \ B B 'folatew .
Q. . " 1 | ) vit Bﬂ
~—— 1§ A ' 6 -2 B -
Ages B-24 mo Ages 2-4 Ages 5-8 Ages 9-13 L

Source: 2020-2025 Dietary Guidelines for Americans/Dietary Guidelines Scientific Advisory Report
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Beef in the Later Years

Source:http://www.osagecountyonline.com/archives/11963

3-8% reduction in
muscle mass per
decade, starting in
the 4t or 5t
decade of life



Are Older Adults Getting Enough Protein?

b
C Males
15
e
i 10 4
=
o
k]
m b
= ab
b
5 a
. ahah
a 4 d
: Al
f_" i
2-18y 19+ y S1+y Tl+y

FIGURE 2 Percentage of the population (mean £+ SE) below the EAR
for protein intake by race or ethnicity and age (NHANES, 2011-2014;
n = 13.177) in both sexes (A), females (B), and males (C). Differences be-
tween race or ethnicity groups were evaluated using the z statistic. Different
lowercase letters within an age and sex category indicate significant differ-
ences, " = 0.01. EAR, Estimated Average Requirement; NHB, non-Hispanic
black: NHW, non-Hispanic white.

Source: Berryman et al. AJICN 2018

Healthy Aging: Recommendations from
International Expert Groups Call for Higher

Protein Intakes in Older Adults
1150%*

Up to 2.0g/kg

severe illness
or injury,

TSO-SB%* or marked

malnutrition?®

125-50%"  1.2-1.5g/kg

acute or
1.0-1.2g/kg chronic s
minimum disease
0.8a/kg rotein intake
or healthy
people??

RDA
(19-70+yrs)!

Protein Levels

New Recommendations >65 years231

*increase above current Protein RDA*
tOlder people with severe kidney disease not on dialysis may need to limit protein intake.

Additional

Recommendations?

» 25-30 g of protein
per meal

= 2.5-2.8¢ of leucine
per meal

1.5, Department of Health and Human Services and U.S. Department of Agriculture. Dietary Guidelines for Americans, 2015.

8th Edition, Washington, DC: U.S Government Printing Office, January 2015.
‘Bauer J et al., JAMDA 2013

IDeutz NEP et al., Clinical Mutrition, 2014

Slide adapted from Stu Phillips, PhD, SCAN Annual Meeting 2015
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Beef for Preserving Muscles

“1 oz/day increase in beef consumption predicts for a 2.3 cm?
increase in mid-arm muscle area”

Sources: Asp et al 2012



Many Americans would benefit from getting more nutrients like protein,

iron and choline, found in wholesome, high-quality beef.

Nutrient areas of challenge or concern

All Americans @
Niacin [ }
- All infants
Supports energy

Phosphorous
Helps build Bones

and heeth

produchion & melabolizm .
Infants ° @ o
B-12 months
25% | Iron o
" Helps yvour body Toddlers
FerE'II'I B f N i " i * W —r .{.;:L;:; ; :-:. | 12-24 months
Helpt preverve \ ee uirients ¢ cxygen _

and build muscle -l’I

. . T R e Zinc !
Hlllbﬂ'”ﬂ\'rln Sl - o Helps mainfain o . Adolescent :
Helps convert food e e, ! healihy immune syifem :zfgfesars .
inte fuel 1
'Pmmenopausaf
Women Fe
20-49 years
38% 22% 44% )

13%

Pregnant

Women ks

_“"r_: Choline Selenium B6 and B12

& gyitem development from damage Women

_k_. Supports nervous Helps profect cells Help maintain Lactating @

brain funchion

Older Aduit
*Percent of Daily Value in 1 serving (3 oz) of cooked lean beef; Men‘:r:d H&:nefrj @

USDAFoodCentral (Beefcomposite, cooked — NBD#13364), Scientific Report 0f2020 Dietary Guidelines Advisory Committee, Cashman et al 2017, Zanovec et al 2010

.I 4% Adolescent
Girls PROTEIN
9-14 years
Adolescent
Boys
9-14 years
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consumed
in a variety of
dietary patterns.




Opportunity: Beef in a Healthy Dietary Pattern

LESS of thls

MORE of this

“For example, if changes in food choice, the food supply, and preparation techniques were strategically made, burgers and sandwiches could
become a major way to increase the consumption of many food components and nutrients that are currently underconsumed, such as whole grains

(fiber), vegetables, dairy, fish and seafood, and legumes. Changes in this food category could also decrease intakes ofadded sugars, saturated fats,
and sodium. Small declines in added sugars and saturated fat intakes during the past decade suggest the needle has moved in positive ways.”

Dietary Guidelines Advisory Committee. 2020. Scientific Report ofthe 2020 Dietary Guidelines Advisory Committee: Advisory Report to the Secretary of Agriculture and the Secretary of Health and Human Services. U.S. Department of
Agriculture, Agricultural Research Service, Washington, DC.



What about Grass-Finished Beef?

Nutritional Comparison of Grain- vs Grass-finished Beef*
4-oz. Raw Grain-finished Strip Steak 4-oz. Raw Grass-finished Strip Steak

% Daily
Value

%Daily
Value

Calories

N/A

Calories

N/A

Protein (g)

52%

Protein (g)

52%

Total Fat (g)

10%

Total Fat (Q)

5%

Saturated Fat (g)

13%

Saturated Fat (g)

6%

Monounsaturated Fat (g)

N/A

Monounsaturated Fat (g)

N/A

Vitamin B12 (mcg)

33%

Vitamin B12 (mcq)

24%

Zinc (mg)

28%

Zinc (mq)

27%

Selenium (mcg)

34%

Selenium (mcg)

34%

Niacin (mg)

38%

Niacin (mg)

38%

Vitamin B6 (mQ)

32%

Vitamin B6 (mg)

36%

Phosphorus (mg)

23%

Phosphorus (mQ)

24%

Riboflavin (mg)

14%

Riboflavin (mg)

8%

Iron (MQ)

12%

Iron (mQ)

12%

Choline (mg)

12%

Choline (mg)

13%

US Department of Agriculture, Agricultural Research Service, Nutrient Data Laboratory. USDA National Nutrient Database for 8hdard Reference, Release 28. Version Current: September 20 15, slightly

revised May 2016. Internet: /nea/bhnre/ndl
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Grass vs Grain:

What About Omega-3 Content?

1.8

1.1-1.6
1.6
1.4

1.2

0.8

0.6

04

Omega-3 (grams)

0.2 02 05
L

Grain-Finished Grass-Finished  Daily Recommendation

Calculations using 3.5 ounces of beef
Calculations derived using data from Leheska et al., Journal of Animal Science 2008



Know Your Beef Choices

(most beef is raised this way and likely
doesn’t have a specific label claim)

THIS BEEF COMES FROM CATTLE THAT...

« Spend the majority of their lives eating grass or forage

» Spend 4-6 months at a feedyard eating a balanced diet
of grains, local feed ingredients, like potato hulls or sugar
beets, and hay or forage

« May or may not be given U.S. Food and Drug Administration
(FDA)-approved antibiotics to treat, prevent or control
disease and/or growth-promoting hormones

THIS BEEF COMES FROM CATTLE THAT...
» Never receive any antibiotics or growth-promoting hormones

« May be either grain-or grass-finished, as long as the
USDA's Agriculture Marketing Service (AMS) certifies the
feed is 100% organically grown

» May spend time at a feedyard

THIS BEEF COMES FROM CATTLE THAT...

- Spend their whole lives eating grass or forage

« May also eat grass, forage, hay or silage at a feedyard

« May or may not be given FDA-approved antibiotics to
treat, prevent or control disease and/or growth-promoting

hormones

(may be referred to as “never-ever”)

THIS BEEF COMES FROM CATTLE THAT...
« MNever receive any antibiotics or growth-promoting hormones
« May be either grain- or grass-finished

= May spend time at a feedyard

U.S. Department of Agriculture ‘Choices of Beef Definitions,” October, 2016 and USDA 2012 Ag Census Cattle Industry Highlights, February, 2015
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A |
¢ “Need to ‘sluft to a plant based
go« diet/plant proteins are better

" than eating beef.”



The American Diet is already plant-based

2500

FiLL

Daily calories per person

70 percent of U.S.
calories consumed
in 2010 were from
plant-based foods

69 percent of U.S.
calories consumed
in 2017 were from
plant-based foods

2000 2017

Loss-adjusted Food Availability: U.S. Department of Agriculture - Economic Research Service

Plant-Based
m Sugar and Sweeteners

m Plant fats

B Grans

m Vegetables

m Fruit

m Muts

Animal-Based
» Animal Fats

B Dairy

mEgg=

m Meat [red meat, poulkry, fish and
segood)
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Protein Dense: WHAT DOES 25 GRAMS OF

Beef has More Protein PROTEIN LOOK LIKE?
in Fewer Calories ; S

CALORIES PROTEIN

uinoa N :.
« A 3 ounce cooked serving of o - =" “ 28
beef has about 25 grams of
protein in 173 calories. Peanut Butter ? ? ? CU) CU> CLP ? m
6.5 tbsp
- Most plant proteins have 2-3 Black Beans ENER .379
times the calories to get the 1 2/3 cups
same amount of protein. o N \: [\ . as

1 1/3 cups

j -

3 ounces

-USDA, Agricultural Research Service, Nutrient Data Laboratory. USDA National Nutrient
Database for Standard Reference; NDB#: 13364-composite beef, Legacy. Version Current:
April 2018. Available at http://www.ars.usda.gov/ba/bhnrc/ndl




Meat Alternatives 2 Meat

“Novel plant-based meat alternatives
should arguably be treated as meat
alternatives in terms of sensory
experience, but not as true meat
replacements in terms of nutrition. If
consumers wish to replace some of their
meat with plant-based alternatives in the
diet (a “flexitarian approach”) this is
unlikely to negatively impact their
overall nutrient status, but this also
depends on what other foods are in their

diet and the life stage of the individual.” l

Ground Soy-Based Pea-Based
Beef Alternative Alternative

ags s o
Nutrition Facts Nutrition Facts Nutrition Facts
Serving size 113 Serving size (113g) Serving size (113g)
T ——
Amount Per Serving 22 Amount Per Serving Amount Per Serving
Calories 0 Calories 250 Calories 260
% Duily Value® & Duiky Value' = Dally Valus*
Total Fat 1dg 18% Total Fat 149 18%| Total Fat 18g 23%
Saturated Fat 5g 25% Saturated Fat 8g 40% Saturated Fat 5g 25%
Trans Fat 0g Trans Fat g Trans Fat 0g
Cholesterol 50mg 20% Chalesterol Omg 0% Cholesterol 0mg 0%
Sodium 70mg 3% Sedium 370mg 16% Sodium 350mg 15%
Total Carbohydrate 0g 0% Total Carbohydrate 9g 3% Total Carbohydrate 59 2%
Digtary Fiber Og 0% Dietary Fiber 39 1% Dietary Fiber 2g 7%
Total Sugars g Total Sugars 0g Total Sugars g
Includes Og Added Sugars 0% Includes Og Added Sugars 0% Includes Og Added Sugars 0%
Tu.m ;3: a% l:oufn 1:09'“ 3:: Pratein 209 0%
itamin D 0.1mcg itamin cg
Calum 12mg 3 Cacum 180mg =% Geum 100w o
Iren 2mg 10% ran 4.2mg 255 A S
6% Potassium 610mg 15%, ron 4mg :
4% Thiamin 28.2mg 2350% %
158, Ribofiavin 0.4mg 0%, pient in 8
0% Niacin 4.8mg 0% | calaries 8
25% Vitamin B6 D.4mg 25%|
% Folale 115mcg 0%
Vitamin B12 2meg 80% Vitamin B12 3meg 120%
Phospharus 175mg 15% Phasphorus 180mg 15%,
Zinc 4.6mg 40% Zing 5.5mg S0%
*The % Cusly Valus [TV) e you how much a nuirient in & =Tha % Dally Valus (V) ol you how much a nuriant in 2
tming f oo ComtrEbes 10 m iy g 2,000 cakrion Saneng of food carertuses in 2 daly det. 2,000 calorns
ciay b5 U5ad for ganaral PuFBoN A0WCE. Gy i Uped for eneral U ROn aivioe.

FIGURE 1 | Nutnition Facts panels of 4 oz. (113 grams) of novel plant-based meat alternatives and ground beef. Food sources in their natural state contain thousands
of compounds that are capably of impacting human health, the vast majority not appearing on consumer Nutrition Facts panels (Barabasi et al., 2019). Despite
comparable Nutrition Facts panels, important nutriional differences are expected between beef and the plant-based meats due to differences in their predominant
originating source (bovine vs. soy vs. pea-derived). At present, novel plant-based meat alternatives should arguably be treated as meat alternatives in terms of sensory
experience, but not per se as true nutritional replacement for meat. It is expected that both beef and plant-based meats will have a have a significant role to play in our
future food supply (Godfray, 2019). *A popular soy-based alternative is fortified with iron (from soy leghemoglobin), riboflavin, niacin, vitamin Bg, vitamin Bz, and zinc,
while a popular pea-based alternative is not fortified. Created with BioRender.com.

Source: Van Vilet et al., https://www.frontiersin.org/articles/10.3389/fsufs.2020.00128/fulln 0



https://www.frontiersin.org/articles/10.3389/fsufs.2020.00128/fulln

Preserving and Building Muscle

Despite similar protein
quality scores, numerous
studies show purified plant
proteins have lower
skeletal muscle anabolic
response when compared
to equal amounts of anmal
protein.

Source: Van Vilet et al.,
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FIGURE 2 | Methionine (A) and lysine (B) content of beef and plant proteins
commonly used in plant-based meat alternatives. Human muscle is provided
as a reference standard. 'From Burd et al. (2012). 2From Tang et al. (2009).
3From Khattab et al. (2009).



https://www.frontiersin.org/articles/10.3389/fsufs.2020.00128/fulln

Plant-Based Alternative Challenges

* Mineral Anti-nutrients (Phytic acid, polyphenols and fiber)
* Physical Barriers (macronutrients, cell wall)

* Processing techniques that affect bioavailability:
* Milling
* Soaking
* Dehulling
* Fermenting
* Germination
* Thermal processing

SOURCE: CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, 2020, VOL. 60, NO. 5, 826-843
https://doi.org/10.1080/10408398.2018.1552243



Real Beef’s Taste and Nutrition
Can’t be Replicated



Bringing Health and Wellness
Forward for the IVIeat Customer



On Pack: Call out Protein and Other Nutrients
REAL BEEF

BEYOND MEAT Excellent source of:
BEYOND Protein
BEEF Zinc

PLAWUND B12
20G5Tmm. Moe| | Selenium
o —— e Niancin
| I B6
Good source of:
Phosporous
Riboflavin
v’ Protein on pack is of most interest Niacin

v Then total fat and calories. Choline
v Younger generations are more focused on positive
nutrients, including protein, iron and zinc.

Source: Power of Meat 2021




On Pack: Call out Lean & Extra Lean

Definition of “Lean” Popular Beef Cuts
Per 100g (3.5 oz) and per RACC,

which is 85 grams

Popular lean beef steaks Popular lean beef steaks in
chosen at restaurants: the meat case:

<10 g total fat
Top Sirloin Top Loin
Tenderloin (Filet Mignon or Top Round steak
Medallions)

< 95 mg cholesterol
Top Loin Top Sirloin

(Strip or New York steak)



Produce Partnerships

“Here’s the bottom line: When
it comes to balancing nutrition
and taste, beefing up your
plant-forward dishes 1s a no-
bramer. Beefoffers so many
wonderful ways to

truly enjoy more fruits and

vegetables with tons of flavor The Ultimate Trifecta: Fruits,
Vegetables + Beef, United On The
Plate

STORIES

and key nutrients”

-Wendy Reinhardt Kapsak, MS,
RDN, President and CEO Produce
for Better Health

Fruitandveggies.org

Source: https://fruitsandveggies.org/stories/the-ultimate-trifecta-fruits-vegetables-beef-united-on-the-plate/ ~



Partner with Registered Dietitians

* Meat Case Tours Isthereanythngtastierthan

o . . . . ¥ having beef and local veggies
» Nutrition Services Featuring Meat Recipes B ncsormeriac
« Customized Meal Plans -

Education in Shopper Publications

@beefitswhatsfordinner

@fruitsandveggies
#sponsored 44




Beef Up Kid’s Menus — Texas Roadhouse

MENU

® 9 @ @ o o & 8

KIDS & RANGER MEALS

12 Years Old and Under

KIDS MEALS RANGER MEALS™

High protein I
choices help E

" . build strong
N muscles!

BACKYARD (OOKOUT

i @8 o0 &8 8 4 8 & 8 @ p 0 % & & 8 & g p® @ % 3 4 % 3 2 8 2

ALL-BEEF Ho1 Do (370 cal.) CHICKEN CRITTERS® BASKET (600 cal.)
Add chili 'n cheese for 50¢ (adds 70 cal) All white-meat strips,
MABARB}H @ BHEESF. (300 cal.) fried to a golden brown
The cheesiest Mac in town ANDY’S STEAK*(25O cal.) Q
MINl—EHEESEBURﬁERS (670 cal.) USDA choice sirloin steak
Two small cheeseburgers RI“{BER RIB BASKET (380 Ca]-)
on our fresh-baked bread Award-winning, fall-off-
JR. CHICKEN TENDERS (250 cal.) thechone £ibs
hisken broaded am fried S 99¢
GRILLED CHICKEN (150 cal) Wt Sty ok Bty s oo
St;'ips of fresh, boneless
chicken breast Served witthmii(90 G2h), waber0 Eat)l)

' or other besrersge-((mmomrequesiind dhdice eftne sidele:
Eﬁllﬂﬁgiﬁﬁﬂfs S\TO e APPLE SAUCE (100 cal.)* GREEN BEANS (70 cal.)
younger Texas tikes Q’ FRESH VEBETABLES (190 cal.)+ STEAK FRIES (200 cal.)

MASHED POTATOES (220 cal.)* BUTTERED {ORN (180 cal.)

1.200 to 1,400 calories a day 1s used for general nutrition advice for children 4 to 8 years and
1,400 and 2.000 calories a day for children 9 to 14 years, but calorie needs vary.
Additional nutritional information available upon request.

*C ing raw or und ked meats, poultry, seafood, shellfish or eggs may increase **Hide Meal” coins, certificates and other
your risk of foodborne illness, especially if you have certain medical conditions. All burgers offers are not redeemable toward Ranger Meals.
are cooked medium well (at least 1557

©2021 Texas Roadhouse
Tha Kraft trardamarks ara nwned s £2001




Beef Up Kid’s Menus — Texas Roadhouse

Clem loves to cook out, and she’s convinced the whole
' gang to join her for an outdoor feast! They’ll grill up

some Texas Roadhouse steaks and all their favorite
foods, enjoy the yammy meal they've cooked, then play
some yard games in the sunshine.

CLEM'S 00KOU

APPETIZER - BFEIR ICKPSEL

n'lr:::
EEL'

C. l
WHO SCORED THE ‘RINGER?’
(Hooked htf'seshcne arDu]E:l thEstE‘ke:) c w

IaFUL iy patoos Apuy ‘g Vg g isRasuy

Unscramble the menu items Clem is
T going to cook for her pals at the
backyard cookout!

EVERY BITE  MAIN COURSE - LLI LILDO KSATE TIBSE
COUNTS!
mioenbles’ . SIDE - MSDEEH OTEPOTSE

has NUTRIENTS your
body needs like protein,

iron, zine and B vitamins, BEVERHGE . EMDLENEU

SPEUNA] - 38 A ST P -OPIS ‘UG EAG O 7] - SN uE SRy pon - wapddy siavsiry
' _. ' B.
Bl B
‘ I. r‘ G,

\\ ONION

5l sCcHls =

G-V Rddg-( g
‘uofug) - ) Fui0) - g s1asuy

fatigue. BEEF is one of the
best sources of iron, which
keeps our bodies healthy

Color the scene of Andy and the gang
enjoying their outdoor cookout

) an
that is! These body-building
nutrients are in some of
your favorite foods, like
steaks and burgers.

A,

MUSCLES
LIKE MEAT!

Meats, like steaks
and burgers, have
building blocks to help
your body grow strong
and stay healthy.




Beef-Up Menus: High Protein/Low Carb

Meal Plan
MENU

TOKYO JOE’S MEAL PLAN is comprised of FRESHLY MADE
MEALS with specific macronutrient targets, all DESIGNED

BY ELITE TRAINERS AND COACHES.

PORTION CONTROLLED MEALS FOR ATHLETES, FITNESS-MINDED FOLKS,
AND EVERYDAY PEOPLE looking to take their wellness goals to the next level. Whether

you're building muscle, losing weight, or simply feeding yourself delicious, nutritious meals
throughout the day/week/month, we have you covered with our 30+ COMBINATIONS.
They are MADE TO ORDER and put in rectangular bowls to fit efficiently in your
refrigerator. 4 DAYS OF QUALITY SHELF LIFE so you can reheat and serve at your
convenience. Order via our MOBILE APP or call it in with 2.5-hour prior notice and
WE'LL HAVE YOUR MEALS WAITING FOR YOU.

EAT GOOD. FEEL GOOD.

THE GRIND $7.50

4 oz. of Chicken + 1 cup of White Rice + 1 cup of Broccoli, Asparagus and Carrots //
315 calories, 43g protein, 47g carbs, 4g fat, 410g sodium, 3g sugar, 7g fiber

MUSCLEQUEST $10.00

2 oz. of Steak + 2 oz. of Chicken + 1 cup of White Rice + 1 cup of Broccoli and
Asparagus // 340 calories, 42g protein, 44g carbs, 5g fat, 250g sodium, 3g sugar, 7g fiber

VETERAN $10.00

4 0z. of Steak + 1 cup of Sweet Potato Hash + 1 cup of Snap Peas, Carrots and Zucchini //
415 calories, 31g protein, 56g carbs, 6g fat, 150g sodium, 3g sugar, 9¢ fiber

DENVER $10.00

4 oz. of Steak + 1 cup of Brown Rice + 1 cup of Broccoli, Zucchini and Red Pepper //
380 calories, 35g protein, 42g carbs, /g fat, 80g sodium, 2g sugar, /g fiber

47



A Fresh Take on Burgers




Beef Up Your Burger

* New health-focused burger photos

Content partnerships with top health,
wellness and nutrition influencers

* |nfographic featuring facts about why
and how a nutrient-rich burger can
support deliciously nutritious eating

patterns
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Meals for the whole family

| o BABIES NEED
~" | NNOVATION IRON THE IsTYEAR
DPPORTUNITIES o BABIES ACCEPT
for BEEF PUREED MEATS
READILY
Senezcurs D voneret
ran BABIES !gggf
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Meals for the whole family
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TACO TUESDAY

finger food - baby led weaning

>y FOR BABY + TODDLER

BABYFOODE.COM






beefitswhatsfordinner.com

BEEFE RECIPES  COOKING  CUTS  NUTRITION  RAISING BEEF  NEWSROOM
IT'S WHAT'S FOR DINNER?

RETAIL DIETITIANS: HOW TO 0O O ®
ENGAGE SHOPPERS TG DRIVE
BEEF SALES ©@ & @
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Beef Nutrition Education Hub

The is
an education portal tailored to
support the needs ofthe health and
nutrition community.

From evidence-based educational o
webinars, to podcasts featuring WELCOME TO THE
credentialed health experts and BEEF NUTRITION EDUCATION HUB

1 1 1 1 : THE HEALTH AND NUTRITION COMMUNITY'S EDUCATION PORTAL FOR BEEF NUTRITION
mme G _le ammg C Xp CHCNCes ? RESOURCES & CONTINUING EDUCATION OPPORTUNITIES
interested individuals can earn up to

30 complementary CPEUSs!

ENROLL IN A VARIETY OF COLLECT CONTINUING
EDUCATIONAL COURSES EDUCATION
CERTIFICATES
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https://beefnutritioneducation.org/

eef Cut Nutritionals, Healthy Recipes, Infographics & More

1134 N Make Every Bite Count with Beef

RECIPES COOKING Cuts NUTRITION RAISING BEEF NEWSROO

1T'S WHAT'S FOR DINNER® o . ) . )
— The American Academy of Pediatrics recognizes key nutrients found in beef are essential to

support growth and cognitive development during the early years — yet less than 10% of infants
eat beef in the first twelve months of life."* The 2020-2025 Dietary Guidelines for Americans en-

C O ]_\/_[ B IN I N G ]_\/_[E D ITE RR AN E AN f::l:alg?aﬁtasr::t: tt:dZT:rff nutrient-dense foods, like beef, to make the most of every bite for
DIET WITH LEAN BEEF MAY
LOWER RISK FACTORS Fenaeer
BEEF.
HE ART DISE ASE IS WHAT'S FOR DINNER®
APl 720 INTRODUCING SOLID FOODS TO INFANTS

Essential Nutrients in Every Beef Bite

RECIPES COOKING CutS NUTRITION RAISING BEEF NEWSRO0

PROTEIN

Essental for physical
growth and development

zINC
Escental for growth, >
- v e evemaet o ‘ :
/,,.\ o s uncion
@ s ‘ HEME IRON
VITAMIN B - o
5 o Eo

A baby’s body grows tremendously in the first year: body weight triples, length more than doubles and the brain

increases by 40 percent. A focus on food, nutrients and feeding skills are a high priority. Beyond its nutrient benefits, every bite of beef delivers new

flavors and textures to support a growing infant's:™
Experts agree that breastfed infants need a good dietary source of iron and zinc by 6 months of age, as their Baliedabapidlooig it sl o
requirements for these nutrients cannot be met by breastmilk alone. One way to boost iron and zinc intake for your Oral cd motar Dlssevery @3 Ateaptarie of ot ;;:ig;-}"\::Ea;n';;:l;:azfa\;g:éz{%;;gn;e;aqgo;n
child is by introducing pureed beef; i foodl iabil diminciio b focd Doi (BIc] learning and healthy foods pum'u's_ﬂ e i

recommended iron intake’®

provide long-lasting benefits for yo FLANK STEAK

and reasoning, as well as promotin|

Around 6 months of age, it is impo 160 CALORIES 2.69 SAT FAT 239 PROTEIN 15 mg IRON 4.3mg ZINC

‘ ’ ‘ 8-10 months h;
4 8 15 46 8 40

% %DV ** % DV % DV % DV 20|

= )Kv j

Eating red meat may have a bad reputation when it comes to heart health, but new research from Penn State
University found that lean beef may have a place in healthy diets, after all. - am

In a randomized controlled study — which was recently published in the American Journal of Clinical Nutrition - Stewed Beef m

i i g : . ¢ g
researchers found that when incorporated into a Mediterranean diet, small portions of lean beef helped lower risk Beef Cut N utrltlonals B e ceovides o

factors for developing heart disease, such as LDL cholesterol. LEARN MORE >

bnc og seBcefswnatsForDinner
Jennifer Fleming, Ph.D., assistant teaching professor of nutrition at Penn State, said the study suggests that healthy Jongstartswithg eef

diets can include a wide variety of foods, such as red meat, and still be heart friendly. PLAT IRON STEAK E "P B

&

“When you create a healthy diet built on fruits, vegetables, and other plant-based foods, it leaves room for
180 CALORIES 3.8g SAT FAT 23g PROTEIN 2.6 mg IRON 8mg ZINC
fo=) /

’
ﬂ 46 15

%* %DV ** % DV % DV % DV

55



Retail Dietitian Toolkit: Beef in the Early Years

TABLE OF CONTENTS

1. Overview of the Scientific Research and Recommendations

\ " ' £y 2. Why Beef is Encouraged as a Complementary Food
o \(\‘ oy W= 3. Key Messages and Guide to Answering Consumer Questions
e e ¢ . 4. Consumer Blog Article
m\‘ N 5. Media/Video Segment Outline — Feeding Your Baby — Every Bite Counts!
/ ; ! 6. Consumer Educational Class — Off to a Great Start — Feeding Practices for Infants & Toddlers
MAKE EVERY BITE COUNT WITH BEEF T. In-store Intercom Messages
ACTIVATION KIT FOR RETAIL DIETITIANS 8. Social Posts
9. Calendar of Promotional Ideas (baby week, Family Meals Movement™, pharmacy, etc.)
This is a significant period for early childhood nutrition. For the first time, the 2020-2025 Dietary Guidelines for 10. Resources and Family-Friendly Recipes (adaptable for infants/toddlers)

Americans provide guidance for optimal nutrition from birth to 24 months of age, and parents are sure to have
questions. Now is the perfect time for retail dietitians to become a trusted source of credible information to
overwhelmed parents and caregivers by providing simple nutrition tips and feeding advice. This guide offers a

variety of turnkey communication tools to help you deliver key messages that engage shoppers. The resources
will also help you establish trust regarding recommendations for infant and toddler feeding practices by translating
the science into simple solutions with products that can be found in your store(s).

BEEF,

®
Funded by Beef Farmers and Ranchers
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Deeper Dive Educational Brochures

33

ENJOYING BEEF IN
A HEART-HEALTHY
LIFESTYLE

BEEF CUTS AND RECIPES HEART-CHECK CERTIFIED
BY THE AMERICAN HEART ASSOCIATION®

_— -

STRENGTH

THE FIELD MANUAL

Nutrition that gives you strength to be your best self

L )

5o

Michael Roussell, PhD

with National Cattlemen’s Beef Association, a contractor to the Beef Checkoff
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State-Level Nutrition Expert

Kori Dover, RD
Director, Food & Nutrition Outreach

California Beef Council

& > C QA O https//www.calbeeforg/nutrition 8 W v = 8

packed with
vProtein
viron
vZinc
+Choline

Every beefy bite 1

BEEF IN THE EARLY YEARS

Tiny Tummies Need Big Nutrition in
Little Bites

Every bite your baby takes counts, especially in the first 24 months of life.
Starting your baby with beef as a complementary first food can ensure they
get the nutrients they need for healthy growth and development.

Serving nutritious foods babies and toddlers love to eat, like beef, is simple
and easy--puree, mash, chop or shred meat at various stages to meet their

www.calbeef.org/nutrition

TEAM
BELEF

CALIFORNIA
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https://www.calbeef.org/nutrition

Retail Dietitian Toolkit

EVERY BITE COUNTS!

Packed with resources:
« Beef nutrition
Sustainability
Recipe cards
Cooking demos
Ideas to help plan store activities

L L] L L]



Shalene McNeill
smcneill@beef.org

BEEF

IT'S WHAT’S FOR DINNER?

THANK YOU

Kori Dover
kori@calbeef.org

BEEF

Funded by Beef Farmers and Ranchers

Christie Van Egmond
christie@calbeef.org
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