
H a r d  C o r e  I n d u s t r y  N e w s  W i t h o u t  t h e  F a t

Volume 32 Number 3

Vegetarians More Susceptible to Depression Than 
Meat Eaters, Study Shows.

 August 11, 2017 (The Fresno Bee) - Vegetarians are at higher risk of suffering 
depression compared to those who eat meat and consume a conventional 
balanced diet, according to a new study.
 A Bristol University study of almost 10,000 people from southwestern England 
discovered that vegetarians were almost twice as likely to develop depression 
because of vitamin and mineral deficiencies that can negatively impact their 
mental health.
 The 350 committed vegetarians who participated in the study had a higher 
average depression score when compared to the meat eaters, according to the 
study published in the Journal of Affective Disorders.
 Without meat, a vegetarian’s diet tends to have less vitamin B12 consumption, 
as well as greater intake of nuts that contain omega-6 fatty acids, which have been 
linked with an increased risk of mental health problems.
 In addition, roughly 50 percent of vegans and 7 percent of vegetarians have 
a vitamin B12 deficiency. Vitamin B12 can be found in red meat and plays an 
important role in affecting an individual’s mood.
 “Other potential factors include high blood levels of phytoestrogens (estrogen 
that’s naturally in legumes) – consequent mainly on diets rich in vegetables and 
soya,” the report stated. “Another potential contributing factor is that lower intakes 
of seafood are thought to be associated with greater risk of depressive symptoms.”
 The lack of a balanced diet can influence the development of depression.
 Research findings also can be attributed partially to iron deficiencies, the study 
says.
 Participants who had been consuming a vegetarian diet for longer periods of 
time had higher depression scores throughout.
 The study, however, did not rule out the possibility that the vegetarians’ decisions 
to adopt their diet could have been a symptom of depression from the get-go. 

Cattle Market Softens With Seasonal Changes
 August 9, 2017 (Iowa Farmer Today) - Cattle and beef prices are likely to show 
some seasonal weakness as summer progresses.
 Stephen Koontz, an ag economist with Colorado State University, says carcass 
values have fallen by more than 20 percent over the last few weeks, indicating a 
softening of what had been a strong market for the past three or four months.
 “Larger marketings of fed cattle will happen, and fall run of the calves will start 
early due to dry weather in the north Plains states,” Koontz writes in his “In the Cattle 
Markets” column.
 Placement rates have been heavy from year-ago levels, he says, and marketing 
numbers have been high since June. Koontz adds slaughter weights tend to move 
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heavier in the summer.
 Carcass weights are running about 1.5 percent lower than a year ago, he says.
 Koontz says cattle on feed numbers for animals on feed less than 120 days indicate the large supply that will 
soon be on the market.
 “Both of these calculated inventories are well below last year, communicating that marketings have been 
timely to aggressive through summer,” he says. “This will continue to hold some strength in fed cattle prices.”
 He says the USDA’s latest Cattle on Feed report indicates the number of calves on feed for 90 days or less 
has increased sharply over recent weeks, while those less than 120 days have seen falling numbers.
 “Show lists are clean, but very big numbers are coming,” Koontz says. “Marketings through August and 
September will determine market price dynamics from October into next year. With strong marketings then, 
prices will just soften through the fall.”
 Koontz says if marketings slow down over the next two months, prices are likely to fall considerably.
 “There is considerable downside risk for cattle and beef markets, and the cattle side especially,” he says.
 Large supplies should not come as a surprise, Koontz says. Futures prices have already factored in the 
heavier supplies this fall.
 Close attention will need to be paid to both domestic and international demand, he adds.
 “Domestic demand is likely not as strong as in the spring with the elevated featuring that was done,” Koontz 
says. “But the world economy continues to post good news and trade volumes are surprisingly strong.
 “There was some evidence in the spring that this was policy (or) trade-related ‘just in case’ buying. But it 
continues to persist and therefore has some fundamental justification.” 

Animal Welfare Group Seeks Closure of Meat Animal Research 
Center Following Recent Inspection

 August 11, 2017 (Animal Welfare Instutute) - The Animal Welfare Institute (AWI) is calling on Congress to 
permanently revoke all research funding of the USDA’s Meat Animal Research Center (MARC) in Clay Center, 
Nebraska. The request follows a July 2017 inspection report—recently published on the USDA’s website—that 
details multiple instances of direct non-compliant veterinary care and animal handling resulting in significant 
animal suffering. This appalling inspection further validates allegations brought to light in a January 2015 New 
York Times investigative story about the facility.
 “MARC is one of the most high profile cases of research on animals gone awry to date,” said Cathy Liss, AWI 
president. “Despite over two and a half years of adverse publicity and multiple site visits, the facility continues to 
severely mistreat the animals under its care. After the revelations about MARC surfaced in 2015, Congress sent 
a strong message that animal abuse at federal agencies will not be tolerated. We are now asking Congress to 
permanently revoke MARC’s funding and work toward closure of the facility.”
 The July 11–13 inspection report summarizes the findings of four inspectors, including the regional director. It 
details outrageous incidents and circumstances of animal cruelty, including

 an untreated lamb unable to bear weight on his right rear limb;
 two lame bovines who were left untreated;
 observed medical issues during the inspection that were not documented nor conveyed to the 

attending veterinarian;
 several animals in the feedlot area showing symptoms of severe heat distress—including open mouth 

breathing with tongue protruding, excessive drooling, and increased respiratory rate; and
 pigs who were lame and pigs who had sustained numerous, untreated fight wounds on their head, 

neck and bodies because no attempt was made to minimize aggression and competition during co-
mingling.

 Upon release of the New York Times article, which described indefensible acts that have taken place 
at MARC over the past several decades, AWI wrote to former Secretary of Agriculture Tom Vilsack. In its 
correspondence, AWI recommended an immediate investigation with appropriate corrective action, including 
possible closure of the facility. Members of Congress also wrote to the secretary to decry the deplorable 
conditions at MARC.
 Vilsack responded by convening a four-member independent panel to examine MARC’s policies, 
procedures, animal handling and research oversight—but in an announced site visit, not an unannounced 
inspection. Not surprisingly, the panel found “no evidence of poor animal handling, animal abuse, or 
inadequate veterinary care.”
 Congress was unimpressed with this cursory review, and responded by withholding 5 percent—$57 million—
of funding from the Agricultural Research Service (ARS), citing its “continue[d]...deep disappointment” with the 
USDA’s response. Five months later, Congress expressed continued frustration with the USDA, stating in report 



language accompanying the omnibus spending bill that “despite having nearly a year … the Department has 
provided a wholly inadequate public response to the allegations of animal mistreatment at MARC and it has 
been delinquent in providing necessary information and updates to the Committees.”
 A subsequent, heavily redacted audit by the USDA Office of the Inspector General (OIG) concluded that 
the ARS provided insufficient oversight of animal welfare at MARC; nonetheless, the OIG claimed it “did not find 
evidence indicating a systemic problem with animal treatment and care.”
 However, the inspection report made public today clearly demonstrates there is a systemic problem 
at MARC—and apparently has been for years. Because of this, AWI—in addition to asking Congress 
to permanently revoke research funding for MARC—is urging all federal agencies conducting animal 
experimentation to be subject to unannounced inspections and oversight by the USDA. Currently, the Animal 
Welfare Act (AWA) exempts federal research facilities from such oversight, placing AWA compliance with the 
federal agency conducting the research—an enormous conflict of interest.
 “We have a terrible situation already because the protections offered by the Animal Welfare Act are 
denied to farm animals used in agricultural research,” added Liss. “The animal suffering is intensified when 
federal agencies are required by current law to self-police, making them virtually unaccountable for the 
suffering they inflict. MARC is a clear example of this broken system. Funded by taxpayer dollars, these agencies 
need to be held accountable.” 

Florida is A Hotbed For the Cattle Industry
 Augyst 7, 2017 (Daily Commercial) - The word cowboy often evokes images of the Old West, but cattle in 
America could be more accurately associated with the Old East.
 Ponce de Leon, of fountain of youth fame, first introduced cattle to the new world in Florida in 1521. These 
first Florida cattle were small statured with sharp horns and had a knack for eking out a living in an inhospitable 
environment. Despite the heat, biting insects, swampy terrain and lack of nutritious forage, the scrappy Spanish 
cattle not only survived but also thrived, paving the way for economic development and growth in the state.
 Nearly 500 years after the first cattle set hoof in Florida, the beef industry continues to play an important role 
in the economy and culture of our state.
 Modern Florida is considered a cow-calf state, with the majority of ranchers caring for brood cows on 
pasture and raising calves to sell at the market. Weaned calves are typically sent west to grow and mature on 
rich pasture for several months prior to being moved to the feed yard where they are finished on a grain-based 
diet. Florida is home to an estimated one million cows (mature females), bulls (mature, intact males), and 
heifers (young females who have not yet had a calf) that produce approximately 800,000 calves per year. The 
total value of cattle in Florida is estimated in excess of $1 billion and the Florida beef industry has an economic 
impact of $900 million annually.
 Many Central Florida residents would be surprised to know that the largest cow-calf operation in the U.S. is 
a short drive from the hustle and bustle of the theme parks, and five of the 10 largest cow-calf ranches in the 
country are in Florida.
 When it comes to purchasing and consuming beef, consumers have more choices now than ever. There 
are 60 unique retail cuts of beef available, each with its own best use, taste profile and degree of tenderness. 
In the mood to grill? There’s a cut for that. Do you want to set it and forget it in the crockpot? There’s a cut for 
that, as well.
 Consumers also have options as to how their beef was raised and fed. You may have seen beef labeled as 
grass finished in the butchers case and wondered what that means and how it differs from conventional beef. 
All beef cattle live the majority of their lives on pasture. Grass-finished beef remain on pasture until processing, 
while conventional beef cattle are fed grain during the last several months of their life. Grass finished beef tends 
to be leaner with less intramuscular fat (marbling) and a slightly different taste profile.
 Regardless of the cut of beef or how the cattle were fed, consumers should feel confident that their beef is 
safe, wholesome and nutritious. Each 3-ounce serving of lean beef provides approximately 25 grams of protein, 
nearly half of the daily recommendation. Beef is also an excellent source of zinc, iron, selenium, and B vitamins, 
such as riboflavin, B12 and niacin.
 Beef cattle in Florida do more than stimulate our economy and nourish our citizens, they also serve to 
protect green spaces from further development. Cattle ranchers are considered one of the original stewards 
of the environment, with ranches often being cared for by multiple generations of Floridians. More than 4.5 
million acres in Florida are currently used to graze cattle. These green spaces help to filter water, recharge our 
precious aquifer and serve as a habitat for numerous species of birds, reptiles, insects and mammals. As Florida 
continues to grow and develop, these habitats will become even more critical to the survival of native wildlife 
and may play a role in protecting vulnerable species from extinction.



 Next time you are out and about, I encourage you to notice and appreciate the pastoral beauty of our 
local ranches, just one of the many ways that agriculture helps to make and keep Lake County a wonderful 
place to call home. 

Pork, Meat, Export Projections Higher
The forecast for total red meat production in 2017 was raised to 52.73 pounds from last month’s estimate of 
52.55 pounds and is expected to increase 4.6% over last year.
 August 11, 2017(National Hog Farmer) - Red meat production and pork exports for the year were projected 
higher in the USDA’s latest World Agricultural Supply and Demand Estimates report, which was issued Aug. 10.
 The report provides the latest projections for production, prices, imports, exports and per capita 
consumption for nearly all commodities, including pork. The forecast for total red meat production in 2017 was 
raised to 52.73 pounds from last month’s estimate of 52.55 pounds and is expected to increase 4.6% over last 
year. (The adjustment came despite a reduction in 2017 pork production on lower-than-expected slaughter in 
the third quarter of 2016.)
 Total pork production was forecast at 25.8 billion pounds, a 3.5% increase from 2016; 2018 pork production 
was forecast at 26.7 billion pounds, an increase of 3.6% over 2017. The range of 2017 barrow and gilt prices 
was raised to $51-$52 per carcass hundredweight, while 2018 prices were pegged between $46 and $50 per 
hundredweight.
 Export projections were slightly increased from last month and would represent annual increases over 2016 
of 9.8% in 2017 and 3.7% in 2018.
 The WASDE report forecasts corn at 169.5 bushels an acre and soybeans at 49.4 bushels an acre, well 
above analyst’s estimates of 166 and 47.5, respectively. 

Giant Food Launches Antibiotic-Free Line Of Pork
 August 9, 2017 (Baltimore Sun) - Giiant Food has introduced a private brand of antibiotic-free pork products, 
the Landover-based grocery chain said Wednesday.
 The “No Antibiotics Ever” line contains no antibiotics or hormones, and animals are vegetarian fed. The new 
line is available at all of Giant’s 167 supermarkets in Maryland, Virginia, Delaware and Washington..
 The products, identified with a Giant logo and “No Antibiotics Ever” label, are “in step with consumer 
trends,” said Gordon Reid, Giant Food president, in an announcement.
 Products include bone-in chops, boneless chops and boneless sirloin chops.
 The new line is part of Giant’s offering of private brands on products such as household items, snacks and 
produce. In November, Giant introduced its Nature’s Promise brand antibiotic and growth hormone-free 
turkeys. 

U.S. Pork Industry Playing Defense on Trade
While the Trump administration has pulled the U.S. out of the Trans-Pacific Partnership and started 

renegotiation of the North American Free Trade Agreement, the National Pork Producers 
Council is working hard to maintain or expand pork export markets.

 August 11, 2017 (National Hog Farmer) - If the sports world saying that defense makes the best offense holds 
true, U.S. pork producers should be sitting pretty.
 Export markets are big factors for the entire U.S. economy, and U.S. pork producers look to foreign markets 
to purchase pork product; currently about 27% of total U.S. pork production finds its way to foreign markets.
 The National Pork Producers Council looks to maintain and improve the amount of U.S. pork finding its 
way onto international tables, but that is proving more difficult with the Trump administration looking to make 
America great again by renegotiating or pulling out of trade deals.
 “We (NPPC) are playing defense right now,” says Nick Giordano, NPPC vice president and counsel for 
Global Government Affairs, in light of the Trump administration following through on campaign promises to pull 
out of the Trans-Pacific Partnership and to renegotiate the North American Free Trade Agreement. In an NPPC 
press release it was stated that under TPP, which was strongly supported by the NPPC, Japan’s tariffs on pork, 
which are determined through a so-called gate price system, would have been nearly eliminated. Economist 
Dermot Hayes of Iowa State University estimates that U.S. pork exports to Japan would have increased 



exponentially under TPP, creating more than 5,000 new U.S. jobs.
 The Japanese market, and all of Asia, is a potential growth market for U.S. pork, but that potential was put 
in jeopardy with the recent announcement that the European Union and Japan have reached agreement in 
principle on a trade pact. Upon that news, the NPPC renewed its request for the Trump administration to begin 
negotiations on a free trade agreement with Japan. NPPC was the first organization to go public requesting a 
bilateral agreement with Japan in February when Trump announced the United States would be pulling out of 
TPP. 

Seaboard Triumph Foods Begins Training As Sioux City 
Pork Plant Opening Nears

 August 10, 2017 (Sioux City Journal) - Less than a month before production is set to begin at Seaboard 
Triumph Foods, company officials continue filling a healthy portion of the Sioux City pork plant’s labor force.
 As of Tuesday, “a couple hundred” of the hourly production workers for the $301 million plant had been 
hired, STF human resources director Bridey Hayes said. Company officials have long maintained that they did 
not expect to have all 900 production jobs filled by the opening of the plant, projected for early September.
 “Things are going well. We still have a number of positions to fill and we are continuing along that process,” 
Hayes said. “We’ve been working very hard on staffing and we’ve been contacting folks who have applied 
and scheduling interviews.”
 A majority of the 200 salaried positions have been hired, and the office staff are in the midst of moving into 
the new complex in the Bridgeport West Business Park. The 925,000-square-foot plant is nearing completion after 
nearly two years of construction. Prior to the move, which began over the weekend, Seaboard Triumph staff 
were based in temporary offices in a nearby Braunger Foods facility.
 Hayes said newly-hired production workers are either undergoing orientation in Sioux City or are training 
off-site at one of STF’s parent companies’ facilities. The mega pork plant is a joint venture between Guymon, 
Oklahoma-based Seaboard Foods and St. Joseph, Missouri-based Triumph Foods.
 Seaboard Triumph officials have spoke openly of wanting to increase the region’s population base, which 
they view as something that doesn’t just benefit them but all of the region’s major employers.
 As part of its marketing campaign, STF has advertised production jobs in communities in California, Missouri; 
Alabama, Arkansas with large food processing plants and experienced workers, asking potential applicants to 
relocate to Siouxand.
 Hayes said STF is willing to help new hires relocate; however, that determination is made on a situation-by-
situation basis.
 “We’ve got a lot of positions to fill and we are exploring every avenue and possibility to fill those positions,” 
she said. “We’re looking at folks locally but also looking outside of the immediate area.”
 The Sioux City metro has hit several historic unemployment metrics this year including the region’s 
unemployment rate falling below 3 percent for consecutive months in April and May. The latest figure pegs the 
metro’s unemployment rate at 3.3 percent.
 In June, STF Chief Operating Officer Mark Porter noted the company had reached out to a state agency 
to see about making Sioux City a primary refugee resettlement community, a process that could take years to 
come to fruition.
 Additionally, STF has been in contact with a local staffing agency, which Porter said was working on 
creating an EB3 Visa program to bring Vietnamese immigrants to the area.
 In May 2018, the company plans to start a second shift, which will increase its total workforce to 2,000. 

U.S. Beef, Pork Exports Continue to Grow
 August 10, 2017 (Capital Press) - Japan accounted for 27 percent of the total value of U.S. beef exports in 
the first half of the year, and Mexico accounted for 23 percent of the total value of U.S. pork exports.
 June brought double-digit growth for shipments of U.S. beef to foreign markets, up 11 percent in volume 
and 10 percent in value year over year. Exports to Japan continued to lead the pack, with volume up 7 
percent and value up 13 percent.
 Pork exports in June weren’t quite as showy but still impressive, up 6 percent in volume and 4 percent in 
value. Mexico continues to be the star, with a 19 percent increase in both volume and value.
 June exports also achieved higher values per head of U.S. slaughter and accounted for a steady-to-higher 
percentage of total U.S. production, according to the U.S. Meat Export Federation in its latest report.



 “In this time of large red meat production, the upward trend in per-head export value and in the 
percentage of production exported is especially critical to the industry,” said Phil Seng, USMEF president and 
CEO, in a press release accompanying the report.
 That upward trend confirms “we’re not simply exporting more red meat because it’s available — those 
exports are also generating excellent returns,” he said.
 Beef exports in June were the largest of the year at 109,554 metric tons, valued at $602.5 million. Those 
exports accounted for 13 percent of production, about even with a year earlier, but increased the export value 
per-head 6 percent to about $264.
 Pork exports were the largest June volumes on record at 200,229 metric tons, valued at $527.1 million. They 
accounted for 27 percent of production and about $53 per head of U.S. slaughter, increasing both metrics 
about 1 percent from June 2016.
 June exports capped a “very strong first half of the year,” USMEF said.
 From January through June, beef exports were up 12 percent in volume to 606,876 metric tons and up 15 
percent in value to $3.35 billion. They accounted for 13 percent of production, steady with the first half of 2016, 
but raised the value per-head of U.S. slaughter 8 percent to about $269.
 Pork exports during the first half of the year were up 13 percent in volume to 1.25 million metric tons and up 
16 percent in value to $3.21 billion. They accounted for 27.8 percent of production, up nearly 10 percent, and 
increased value per head 12 percent to about $54.
 Japan led the way in beef exports, which were up 23 percent in volume to 150,812 metric tons  — nearly 25 
percent of total U.S. beef exports January through June. Those exports increased value 28 percent to $905,750.
 Mexico’s imports of U.S. pork during the first half of the year were up 23 percent in volume to 398,565 metric 
tons and up 29 percent in value to $731,569.
 U.S. lamb and mutton exports exceeded year-earlier levels for the second straight month in June, up 40 
percent in volume to 642 metric tons and 58 percent in value to $1.75 million. Exports in the first half of the year 
were still down 13 percent in volume to 3,755 metric tons but up 10 percent in value to $9.6 million. 

Sonic Announces Policies to Improve Conditions For All
Chickens in Its Supply Chain

 August 10, 2017 (Wisconsin Gazette) - The national fast food chain Sonic has announced new policies to 
bring about better conditions for all the chickens in its supply chain. The Oklahoma-based company serves 
food to more than three million customers each day at its 3,500 locations, so this announcement will surely 
reverberate through the poultry sector.
 Sonic joins the surging ranks of retailers interested in animal welfare. Over the last several months, fast food 
giants like Burger King, Subway, and Jack in the Box; food service operators such as Aramark, Sodexo, and 
Compass Group; and dozens of other companies have made similar announcements. Even Perdue—one of 
the country’s largest chicken producers -- has a made a series of groundbreaking announcements committing 
to address these animal welfare concerns.
 These companies’ announcements are part of the response to our “9 Billion Lives” campaign, aiming to 
overhaul how the chicken industry treats birds raised for meat. Specifically, they’re mandating ameliorative 
changes in breeding (so the birds’ rapid growth isn’t causing immense suffering to their young bodies), the 
amount of room birds are given, the living conditions the animals are afforded (they’ll have enrichments like 
perches and hay bales so they can engage in natural behaviors), and a switch to Controlled Atmosphere 
Stunning (so birds are rendered unconscious prior to being shackled during slaughter).
 Even as we and other animal protection organizations continue making headway toward replacing these 
outdated, cruel systems -- and even as large-scale customers like Sonic demand change -- some in the industry 
still seem to have their heads in the sand. Reports from the industry’s recent “Chicken Marketing Summit,” for 
example, assert that consumer concerns about animal welfare stem from “misguided beliefs” and call those 
concerns “a farce.” At the Summit, Bill Lovette, CEO of Pilgrim’s Pride -- one of the largest chicken producers -- 
held firm to this belief, bemoaning that “consumers just don’t understand what we do.”
 For anyone in industry to think all is well in conventional poultry production is an example of willful denial. 
And Lovette’s claims, specifically, are particularly tone-deaf. 
 Just a few weeks ago, we released details of a multi-state undercover investigation into a Pilgrim’s Pride 
contract farm and company-owned slaughterhouse that documented a farm owner bludgeoning animals with 
a metal rod, and slaughterhouse workers punching birds and maliciously abusing them in other ways. 
 To Mr. Lovette and others in the industry who think consumers’ concerns about animal welfare stem from a 
naiveté about poultry production, perhaps it’s time for them to take ownership of animal welfare issues rather 
than treat them as optional features of their production standards. Perdue and other poultry producers are 



showing leadership and embracing the advancement of broiler chicken welfare, and it’s time that the rest of 
the industry follow suit. 

Maintaining Zero Tariff Rate on Pork Top Priority for US Producers
 August 9, 2017 (National Pork Producers Council) - The National Pork Producers Council says maintaining 
zero tariffs on the movement of pork is the top priority of US pork producers as the US, Canada and Mexico 
move to modernise NAFTA, according to Bruce Cochrane.
 The first round of talks involving Canada, the United States and Mexico aimed at revamping the North 
American Free Trade Agreement is scheduled from 16 to 20 August in Washington.
 Dave Warner, with the National Pork Producers Council, says the number one request of the pork industry is 
to maintain the zero tariff rate on pork trade in North America.
 “Canadian pork coming into the United States or US pork going into Canada or Mexico goes into those 
countries with zero tariff, so there’s no tax on pork traded in North America.
 “That’s our number one goal, to maintain that zero tariff rate, to make sure that there’s no disruption in pork 
traded among the three countries.
 “I know that the administration wants to modernize it.
 “It’s 23 years old.
 “There’s some sectors that weren’t even considered when the deal was first negotiated such as 
e-commerce so they want to bring it up to date.
 “And there’s a few things that can be done I think that would be of benefit to the pork industry, be of 
benefit to US agriculture, better harmonization of rules and regulations, making sure that any kind of regulations 
that might affect trade are based on science and that which ever country is implementing it be transparent 
about that, so there’s some things that can be done but our main goal is really just to maintain what we’ve had 
for 23 years.”
 Mr Warner says the 388 billion dollars worth of US agricultural exports to those countries last year not only 
benefited US farmers, they generated 48 billion dollars worth of activity in the US economy and supported 
almost 300 thousand US agricultural jobs. 

Report Highlights Top-Of-Mind Trends For The Meat, 
Poultry And Seafood Industry

 Augyst 10, 2017 (Association for Packaging and Processing Technologies) - The meat, poultry and seafood 
industry is experiencing a global boom according to the 2017 Trends Shaping Meat, Poultry and Seafood 
Market Segment report and accompanying infographic, produced by PMMI, The Association for Packaging 
and Processing Technologies.
 Pack Expo Las Vegas (Las Vegas Convention Center; Sept. 25–27) will feature the solutions meat, poultry 
and seafood professionals need to handle this rapid growth.
 Factors influencing the boom include population gains; increased demand for meat, poultry and seafood; 
growth in food service; and export opportunities. The report is based on in-depth interviews with 50 professionals 
in the meat, poultry and seafood industry representing the fresh, frozen, canned, deli, ready-to-eat, individual 
quick frozen and preserved categories, along with more than 110 industry references.
 Sanitation concerns, meeting global demand and minimizing labor costs are the top-of-mind trends 
shaping the current landscape of the meat, poultry and seafood markets. Complex regulations and lack of 
qualified labor are making it increasingly difficult to ensure proper sanitation. As a result, 82% of manufacturers 
are specifying more hygienic machines.
 Since consumers in developing markets are incorporating more meat into their diets on a regular basis, the 
meat, poultry and seafood industries have seen steady growth. As one of the largest and most efficient meat 
and poultry producers, the U.S. meat and poultry industry is benefiting from this growth. U.S. exports of meat 
and poultry increased 2.5% from 2015 to 2016. The total value of U.S. shipments from the meat, poultry and 
seafood segments was $227.9 billion in 2015.
 More than half of participating companies say that labor, as well as the expense associated with managing 
a workforce is the costliest element of manufacturing operations. One solution that nearly every company 
interviewed (96%) specified was to increase their use of automated machinery in the next three to five years. 



Disney Paid $177 Million to Settle ABC ‘Pink Slime’ Case
 August 10, 2017 (Fortune) - Disney quietly paid a huge sum of money to settle a controversial defamation 
case over ABC News’ use of the phrase “pink slime” to describe an additive that the cattle industry prefers to 
call “lean finely textured beef.”
 The settlement, worth at least $177 million, came after South Dakota-based Beef Products sued Disney-
owned ABC for $5.7 billion over a series of reports about “pink slime” in 2012.
 Disney’s decision to settle will likely alarm free speech advocates who argue the lawsuit sought to silence 
legitimate reporting about the food industry.
 ABC News did not invent the term “pink slime,” which was was first used by a government biologist in a 
private email to colleagues. The biologist argued that the additive in question—which is created by using a 
centrifuge to spin off muscle meat from layers of fat and then treating it with ammonia—was not real ground 
beef.
 The series of ABC News reports citing “pink slime” fueled a national outcry over the beef product, which in 
turn led the industry to stop using it, and to a series of plant closures and layoffs at Beef Products Inc.
 Disney’s (DIS, +0.63%) decision to settle the lawsuit, first reported by the Hollywood Reporter, came as a 
surprise, and occurred in the midst of a weeks-long trial in South Dakota.
 The outcome likely reflects fears by Disney that jurors in the trial would feel sympathy for a home-state 
industry over an eastern media outlet. The $177 million payout thus allowed Disney to avoid rolling the dice on a 
verdict and facing years of uncertainty on appeal.Meanwhile, Beef Products appears set to collect significantly 
more than the $177 million figure, which came to late this week when Disney stated quarterly earnings. As a 
spokesperson told the Wall Street Journal, the company will receive additional money as a result of payouts 
from insurance: “As Disney disclosed, $177 million is not the total settlement amount. Based on Disney’s 
disclosure, it appears that Disney is funding $177 million of the settlement and its insurers are paying the rest.” 

Beef Board CEO Highlights Results of Beef Wise Study
 August 9, 2017 (Polly Ruhland, Cattlemen’s Beef Board CEO) - Beef WISE study”Diets are boring!” 
 “I hate trying to lose weight, it’s no fun.” 
 “Who wants to eat salad for dinner every night?”
 Do these sound like excuses you’ve heard from friends or family when it comes to exercise to lose weight?
 Well, if you missed it, the news is out and it’s exciting: the new Beef WISE study found that lean beef, as part 
of a healthy, higher-protein diet, can help people lose weight while maintaining muscle and a healthy heart. 
 The Beef WISE Study adds to the growing body of research demonstrating the role of lean beef in heart-
healthy diets and strong bodies. This includes another beef-checkoff funded study called BOLD (Beef in an 
Optimal Lean Diet), and independent research DASH (Dietary Approaches to Stop Hypertension). 

Building on Previous Research

 In recent years, higher-protein diets have become a popular diet strategy for weight loss. Dietary 
recommendations such as the 2015 Dietary Guidelines for Americans may suggest that eating patterns with 
lower intake of red meats are associated with a reduced risk of obesity. However, these recommendations to 
limit red meat are based primarily on observational studies, whereas clinical trials such as the three I mentioned 
largely found no detrimental impact of lean red meat consumption on markers of cardiometabolic health 
during weight loss or weight maintenance. 
 Red meat is a major contributor of protein in the American diet and represents 58% of all meat consumption 
in the United States, thus its exclusion from the diet can pose as a barrier to sticking with a higher-protein diet for 
the long-term.

A Protein-Conscious Consumer Environment

 Few clinical trials have compared different high-quality protein sources to understand their effectiveness in 
a weight loss or maintenance diet. 
 The Beef WISE study did a direct comparison of the State of Slim eating plan with half the participants 
consuming four or more weekly servings of lean beef as the only source of red meat, compared to participants 
who did not consume any red meat during the study. Subjects in both groups lost equal amounts of body 
weight and fat mass while preserving muscle.



 The WISE study, made possible by a research grant from your checkoff, demonstrates that lean beef 
doesn’t have to be restricted in a higher-protein diet and is just as effective as other protein choices in 
supporting healthy weight loss and leaner bodies. 
 In order to get this good news out to health and fitness leaders, your checkoff sent custom emails along 
with a press release to approximately 150 targeted media outlets and reporters. These selected outlets cover 
health and fitness for consumers or are nutrition/science-focused publications
 Be proud of your checkoff’s work in this arena as this study is great news for people who enjoy beef but may 
have been told they should avoid it while following weight loss diets. It underscores, once again, lean beef can 
be part of a healthy, higher-protein diet for weight loss. 

Smoky Mountain Select Meats Brings Texas Longhorn Beef to Market
 August 8, 2017 (Ambria Collins,Tribune Staff Writer) - When she first contemplated going to market every 
week, Robyn Dyal said she wasn’t thrilled.
 Last year, she reluctantly began the process of loading up and carting off to the pavilion at the Morristown 
Farmer’s Market to sit for hours on end in the hopes of making a connection with a future, loyal customer.
 In a year’s time, what began as a task, she said, has become the highlight of her week.
 Now, Robyn looks forward to each and every Saturday.
 “I didn’t think I would enjoy it as much as I do, but I’d like to do it full time,” Robyn said. “That’s what I’m 
working toward.”
 She’s counting on her animals to get her there.
 Together, Robyn and her husband Jamie Dyal own and operate Smoky Mountain Select Meats. They raise 
pigs for pork and cattle for beef. It is the latter that makes them stand out from the crowd as, in a sea of Black 
Angus, the Dyals’ herds look a bit different from those on other hills in Tennessee.
 They are Texas Longhorns.
 “It’s not something you see in Tennessee very often,” she said.
 Robyn, born and raised in Texas, said that was all her fault.
 “The reason for the cows was the land. We had the land,” she said. “We decided to have cattle to keep 
the grass down and to be able to raise the kids in this lifestyle with the animals. The Longhorns, well, first, I’m from 
Texas. Second, everyone around here has Black Angus. I thought, ‘Let’s get Longhorns.’ We had them as kids 
growing up, and I just think they are beautiful.
 “They are docile and sweet,” she continued. “You can pet them. They will eat out of your hands.”
 The Dyals began dealing in cattle when Jamie began showing them in competitions many years ago.
 Some cows were used for meat for the family and to give to select friends and relatives, but Robyn didn’t 
sell outside the home.
 “(Jamie) was fascinated by the beauty of the Longhorn. We were going around showing them, and we 
enjoyed that, but it doesn’t really make a lot of money,” she said. “We had a lot of cows we weren’t profiting 
from. The boys were home then, so it was good to raise them on a farm and have that life. Once we had all of 
it in place, though, we started having the meat.”
 Other benefits of raising Longhorns include the health benefits. The animals are naturally lean at only 5 
percent fat. 

Why The Japan Beef Tariff Isn’t As Bad As Producers Think
 August 10, 2017 (agweb.com) - The U.S. Meat Export Federation (USMEF) said Japan is continuing to buy U.S. 
beef. Exports to the island country continued to gain momentum in June, with volume up 7 percent and value 
up 13 percent compared to 2016.
 While demand for U.S. beef is very strong in Japan’s retail and food service sectors, frozen exports to Japan 
face a higher tariff rate through March 2018. The tariff on U.S. frozen beef has risen from 38.5 percent to 50 
percent.
 Don Close, senior analyst of animal protein at Rabobank, said this increase is “terribly frustrating,” but it isn’t 
the worst thing that could happen.
 “Since the big move in currencies in early July, if you take the surge in values in the Australian dollar, the 
slight increase in the Japanese yen and the weakness in the U.S. dollar, if you take what it cost Japan to buy 
product from Australia in U.S. dollars and what it cost them to buy product with U.S. dollars, it’s almost a direct 
offset,” he told U.S. Farm Report host Tyne Morgan. 



Meet The ‘Vegan Mafia,’ A Secret Group of Investors
Betting on the Future of Food

 August 12, 2017 () - Whenever Ryan Bethencourt meets a promising start-up making an alternative to 
animal products, he knows who to call.
 The “vegan mafia” is a group of powerful vegans across the country who fund start-ups, and try to wean 
people from their dependence on animal products.
 “There’s a whole community of us that are building and funding vegan companies,” said Bethencourt, 
himself a longtime vegan, who runs a bio-tech accelerator called IndieBio.
 The “vegan mafia” nickname is an informal nod to the so-called “PayPal mafia” — a group of powerful 
Silicon Valley investors and founders such as Peter Thiel, Elon Musk, and Reid Hoffman, who worked at the 
payments start-up in the 1990s.
 The best-known start-ups in the space include Beyond Meat and Impossible Foods, which make plant-
based meat-like and cheese-like products; and Pembient, which bioengineers wildlife products in a lab, like 
rhino horn and elephant ivory.
 Some members of the vegan mafia are technology-focused venture capitalists such as Bill Maris, whom 
Bethencourt met at a vegan dinner, while others are former financiers or entrepreneurs who made their money 
elsewhere. (Maris confirmed that he’s vegan, but declined to discuss his investments through a spokesperson.)
 The network also includes:
Kyle Vogt, CEO of Cruise, a self-driving car technology acquired by General Motors for more than $1 billion;
Kevin Boylan, a former Wall Street trader who runs a fund for plant-centric companies called PowerPlant 
Ventures;
His business partner Mark Rampolla, founder of ZICO Coconut Water;
Jody Rasch, a former Moody’s senior vice president managing a fund called VegInvest;
Seth Bannon, a social entrepreneur and founding partner at a seed fund called Fifty Years; and
Lisa Feria, CEO of Stray Dog Capital, a fund that also invests in early-stage companies.
 CNBC interviewed half-a-dozen members of this mafia, who all stressed that they aren’t solely investing in 
products intended for other vegans.
 Instead, they are investing in products that appeal to the masses because they are healthier and cheaper.
 One example of that is Geltor, which is designed to be less expensive than gelatin -- which that involves 
boiling the skin, tendons, bones from cows and pigs in a vat -- as well as cruelty-free.
 Or Boylan’s portfolio company, an eatery chain called Veggie Grill, which primarily serves people who also 
eat meat.
 Many of these investors said they were particularly impressed by the team behind Beyond Meat, which 
convinced major grocery chains like Whole Foods and Safeway to sell its lab-grown burgers in the meat section. 
Beyond Meat also got an investment from meat processing giant Tyson Foods.
 The vegan mafia is not restricting itself to entrepreneurs who don’t eat meat. Many of the founders of their 
portfolio companies are more concerned with the environmental or societal impacts of meat, for instance, or 
are looking for new ways to feed a growing global population.
 “A lot of people who are involved in our space are not vegan, but they view the current system as 
unsustainable,” explained Rasch of VegInvest.
 Some of the investors, like Vogt, have day jobs but invest in the space on the side. Vogt made the decision 
to go vegan about a year ago, after his wife opened a farm animal rescue. If she was spending her time saving 
animals, he figured that he shouldn’t be eating them.
 “As an engineer, I feel compelled to do what I can to have the best possible impact on society,” he said. 
In Vogt’s view, one approach is to appeal to people’s hearts. Another, which he also finds compelling, is to 
convince people in a more pragmatic way. It’s possible, he believes, to make alternatives to existing food 
sources that are both “better tasting and cheaper.”
 “These are fundamentally great businesses,” he said. “And if they succeed, they will have an advantage 
over food that was raised in the traditional way.”
 That view is also shared by Bannon, who invests in early-stage companies that are mission-driven but also 
make money. Bannon and his co-founder Ela Madej are both vegans, but stress that they’re not in it purely for 
philanthropic reasons.
 “The case for giving up meat is clear: There’s a health case, an environmental case,” he said. “But we have 
largely given up on education as a tool for convincing people.”
 Bannon says the entrepreneurs in his network are instead approaching the market with a “strict business 
lens.”
 As a result, the space is attracting investors who aren’t vegan or vegetarian but see a way to make a solid 



return. Silicon Valley venture funds like Obvious Ventures are investing both in companies that are making it 
easy for people to access fresh, local food, including meat and fish, as well as plant-based alternatives.
 “This isn’t about kale and tofu,” explained Rasch, who went vegan more than a decade ago. “Well, some 
of it is, but it’s also about bringing new biotech to food, drugs and materials.” 

Could Lab-Grown Meat One Day Match The Real Thing?
 August 12, 2017 (Chicago Tribute) - The next big trend in eating meat may be eliminating the need for 
animals at all. 
 That’s the belief of participants in a pair of panels at food trend forecaster Datassential’s Foodscape 
conference in Chicago.
 Meat alternatives are growing in popularity as Americans aim to eat less red meat for health reasons and 
put more emphasis on environmentally friendly diets. About 70 percent of Americans eat meat, Datassential 
said, but most are trying to eat less. And a large number of those people who are trying to reduce their intake 
say they don’t know enough plant-based alternatives or worry they won’t provide enough protein, according 
to Datassential. 
 Todd Boyman, CEO of plant-based meat-maker Hungry Planet, says that the meat alternative market has 
improved significantly since veggie burgers first came on the market decades ago, offering what he refers 
to as “hockey puck experiences.” Today, his St. Louis-based company makes a burger that he says is virtually 
indistinguishable from beef, and it soon will offer chicken and pulled pork. 
 The other blossoming technology in meat alternatives is so-called lab-grown meat, which uses animal meat 
that’s replicated outside of the cow, pig or chicken. 
 San Francisco-based Memphis Meats, which makes chicken, duck and beef meatballs, likens its production 
facility to a beer brewery, according to the company’s head of missions and business David Kay. The 
production uses 90 percent less gas than traditional meat production, he said. 
 Demand for meat worldwide is expected to double by 2050 largely because of the exploding population. 
But because meat alternatives are growing in popularity, panelists including Kay believe that plant-based and 
lab-grown meat consumption could eventually grow to match conventional meat consumption. 

Can Engineered ‘Meat’ Replace Hamburgers?
 August 11, 2017 (Impossible Foods) - Pat Brown doesn’t care how much ground beef you eat — just so long 
as it doesn’t come from a cow.
 Brown is the CEO of Impossible Foods, the Silicon Valley company developing plant-based meat that it says 
will be cheaper and better for the environment than “real” meat, without sacrificing the taste. Its first product, 
the Impossible Burger, is found in a handful of restaurants throughout the country and will be headed to 
supermarket shelves “within a few years,” Brown said on the latest episode of Too Embarrassed to Ask.
 “Our mission requires us to compete successfully for the hardcore, uncompromising meat lover who has no 
interest or minimal interest in replacing meat, but will replace meat if you deliver something that outperforms in 
terms of what they value,” Brown told Recode’s Kara Swisher and The Verge’s Lauren Goode. “To do that is a 
really hard scientific problem.”
 Impossible Foods is also working on engineered steak, chicken, chicken eggs and fish (“a high priority”). 
Global meat consumption is expected to rise by 50 percent in the next 25 years, which Brown said could have 
“catastrophic” consequences for land, water and air; however, he’s optimistic about the company’s ability to 
compete for those same tastebuds.
 “The advantage that we have that guarantees our success [is] we can continue to improve this forever and 
the cow is not going to get any better at being meat,” he said. “They’re not even thinking about it. I mean, look 
at those cows. They’re not deep in thought about how to be delicious.”
 As Goode notes at the start of the episode, this interview was taped before the New York Times reported 
FDA concerns about the use of soy leghemoglobin in the Impossible Burger. That’s the crucial ingredient that 
gives the burgers their juicy beef-like texture.
 “Without heme, you can’t make meat,” Brown said. “If you crave meat, if you crave the flavor of meat, 
what you crave is the flavor of heme and its reaction products.”
 On the new podcast, he said he’s uninterested in appealing to vegetarians or vegans with the Impossible 
Burger, calling that “a complete waste in terms of our mission.” That’s because switching them from one beef 
alternative to another doesn’t make a dent in the one billion pounds of beef sold in the United States each 
month.



 “Anyone else who’s making a product that can compete against meat from an animal for a meat-eating 
consumer is an ally, not a competitor,” he said. “When you look at the scale of the problem that we’re taking 
on, I would say seriously, we would welcome anyone else who’s doing that well. The market size of the meat 
industry is more than a trillion dollars a year. The market size of the meat replacements, I don’t even know how 
big it is, but it’s miniscule by comparison.” 

Late Rallies Drove Cattle Futures Higher
 August 11, 2017 (Brownfield Ag News) - On the Chicago Mercantile Exchange live and feeder cattle ended 
higher.  Both rallied late in the session on short-covering and oversold signals.  August live cattle closed up $.87 
at $109.72 and October live cattle closed up $.80 at $107.40.  August feeder cattle closed up $.60 at $141.77 
and September feeders closed up $.92 at $142.22.
 Direct cash cattle trade was at near standstill with minimal cleanup trade.  After the moderate business this 
week, DTN says some cattle will likely be carried over into next week.
 Boxed beef cutouts closed steady to lower on light to moderate demand and offerings.  Choice ended 
down $1.03 at $199.60 and Select closed $.07 lower at $196.12.
 Cattle slaughter is estimated at 114,000. Down 3,000 on the week and up 2,000 on the year. 
 At the Apache Livestock Auction in Oklahoma feeder steers and heifers closed lower compared to last 
week.  USDA says the quality was average to attractive with fair demand.  Feeder supply included almost 60 
percent heifers.  Medium and Large 1 steers 550 to 580 pounds were $145.00 to $159.00 and Medium and Large 
1’s 700 pounds to 750 pounds were $137.00 to $138.50.  Medium and Large 1 heifers 450 to 500 pounds were 
$136.00 to $142.00 and Medium and Large 1’s 550 to 580 pounds were $130.00 to $135.50.
 The USDA says hay prices in Nebraska this week sold fully steady.  Demand was better this week in most 
areas of the state and some producers are selling hay right out of the field.  Top quality hay continues to move 
upward in price and buyers are starting to purchase other types of ground hay.  Alfalfa:  Good large square 
bales $140 to $150 and fair large squares $95 to $110.  Good large round bales brought $80 to $85 with a few at 
$95.  Premium large square bales of alfalfa/orchard grass brought $150 and premium large round bales were 
pegged at $120.  17 percent protein alfalfa pellets brought $185 to $210.  In Platte Valley, good to premium 
round bales brought $100, good round bales $80 to $85, and 17 percent protein dehydrated alfalfa pellets 
brought $190.
 Lean hogs closed mostly higher on spread activity and contracts’ discount to cash.  There’s also some 
position squaring in the August contract ahead of expiration.  August closed up $.20 at $84.65 and October 
closed up $.65 at $68.62.
 Cash ended the day lower on the seasonal increase in market ready numbers.  Iowa/Southern Minnesota 
direct barrows and gilts closed $.87 lower with a range of $73.00 to $79.50 and a weighted average of $78.28; 
in the Western Corn Belt cash hogs are down $.95 with a range of $73.00 to $79.50 and an average of $78.13; 
prices at the Eastern Corn Belt were not reported due to confidentiality; at the National daily direct hogs are 
down $.67 with a range of $73 TO $79.50 and a weighted average of $77.85.
 Butcher hogs at the Midwest cash markets closed $2 lower at $53.00.
 The estimated hog slaughter finished the day at 426,000.  That’s up 4,000 on the week and 17,000 on the 
year.  Hog slaughter is estimated at 133,000 for Saturday, which would put the weekly kill at almost 2.3 million 
head.
 Pork cutout traded modestly lower on Friday and closed down $.73 at $94.44.  Sharp declines in loins, 
picnics, and bellies were moderated strong gains in the rib. 

Strong 3rd Quarter Positions Tyson Foods for Record Year
 August 8, 2017 (Tyson Foods) - Tyson Foods Reported the following:
 “Our team delivered solid results in our third quarter with three of four segments on a GAAP basis and all 
four segments on an adjusted basis achieving operating margins in or above their normalized ranges. Our total 
net sales grew 4.8% compared to third quarter of 2016, and every segment delivered volume growth behind 
a strong start to grilling season and new product innovation,” said Tom Hayes, president and chief executive 
officer of Tyson Foods.
 “The Beef and Pork segments were very strong performers in the third quarter, and continued generating 
cash to fuel investments in our value-added Chicken and Prepared Foods businesses. Volume growth in our 
Core 9 retail and Focus 5 foodservice businesses again outpaced the industry as we built momentum with 
customers by satisfying consumer appetites for value-added protein and fresh foods.



 “The team worked quickly to complete the acquisition of AdvancePierre in June, and the integration is well 
underway. We’re collaborating as one team and finding rich opportunities for improvement in agility, revenue 
growth management, and innovation to accelerate the top line. The addition of AdvancePierre will further our 
leadership position in prepared foods as we capitalize on the fast-growing convenience store channel and the 
fresh retail perimeter across all day parts. Additionally, we’re seeing even greater potential for leveraging our 
complementary businesses for efficiency. Given the early success of our integration efforts, we now anticipate 
cumulative net synergies exceeding $200 million within three years.
 “We’re nearing the end of a record year of earnings per share and operating income, and we’re 
looking ahead to fiscal 2018 with great enthusiasm. We anticipate delivering another record year through 
differentiated capabilities, exceptionally strong brands and disciplined execution. We expect strong global 
demand for protein and superior focus on the fundamentals will contribute to a favorable operating 
environment in our Beef and Pork segments. In our Chicken segment, we will build our business through 
continued capacity expansion, No Antibiotics Ever and organic products, innovation and strong support of 
the Tyson brand. In the Prepared Foods segment, we continue to strengthen our business through improved 
execution in our foodservice operations, on-trend protein innovation and the integration of AdvancePierre.
 “Tyson Foods is positioned to lead consumer fresh goods through our unique capabilities. We bring together 
fresh food production and distribution, deep culinary expertise and consumer demand generation along with 
#1 brands and unmatched scale. At the same time, we operate with agility and are laser focused on creating 
value for our shareholders. This is an exciting time at Tyson Foods as we build a powerful engine to deliver 
consistent, profitable growth over time.” 

Humane Society of The U.S. is Working to Get An 
Animal “Welfare” Title Into The 2018 Farm Bill

 August 11, 2017 (Brownfield Ag News) - At the August 5 House Agriculture Committee’s listening session in 
Modesto, California, “several speakers,” by one media account, called on the committee to include in the 
new Farm Bill legislation dealing with so-called “animal welfare issues.”  HSUS seriously needs a legislative “win” 
to placate those among its donors who value such things.  It’s been remarkably unsuccessful on Capitol Hill in 
recent years, even when Barack Obama was president.
 The logic behind using the Farm Bill as the vehicle is two-fold:  First, the federal Animal Welfare Act (AWA) 
is administered and enforced by USDA. along with the Horse Protection Act (HPA).  Second, the 2014 Farm 
Bill — along with two previous farm bills — carried animal fighting language, most recently making it illegal 
to take a minor child to an already-illegal animal fight, expanding on an HSUS fave.  This was a bone thrown 
to HSUS when Congress refused to go along with its expensive and ill-advised legislative campaign to make 
California’s Proposition 2 mandating cage-free egg production the law of the land.  HSUS is quick to point out 
the “precedent” set by such actions.
 The bills pushed by HSUS and its band of foot soldier organizations appear on their face to be unrelated 
and almost innocuous when it comes to the anti-agriculture and anti-biomedical research campaigns waged 
by the world largest animal rights group.  The animal rights movement counts on members of Congress seeing 
“aye” votes for these bills as “safe” votes when they’re anything but now that most ag groups keep animal 
rights score cards on how members of Congress vote on such legislation.
 However, this political agenda is also packed with legislation that doesn’t merit the attention of Congress 
either because Congress has already acted to correct the wrong, or because the practices HSUS seeks to 
outlaw simply do not exist in the U.S. 

Chicken Wing Prices Flying High
 Augusy 8, 2017 (CBS News) - Football season is right around the corner, with the regular NFL season starting 
the first week of September. That means many tailgaters and fans at home will be chowing down on chicken 
wings every weekend.
 But America’s growing appetite for wings is causing a spike in prices for the dish at restaurants nationwide. 
 At places like Wingstop, chicken wings are always a hot item, National Chicken Wing Day notwithstanding. 
The aviation-themed franchise started in Texas in the 1990s and has since has taken off with more than 1,000 
restaurants nationwide.
 But now the same wings that built this business are biting into the bottom line. Wingstop CEO Charlie 
Morrison says the price his company pays for wings is at an all-time high. “This year, in 2017, we’ve seen a much 



higher price for chicken wings especially through the summer months,” Morrison told CBS News.
 It’s not just Wingstop feeling the heat of higher prices. When Buffalo Wild Wings recently disclosed a drop 
in earnings, the company’s CEO noted that “traditional chicken wing costs remain at historically high levels.” 
Lower hatch rates and capacity at chicken farms, as well as strong consumer demand for wings, helped push 
chicken wing prices to $2.05 per pound in the second quarter -- a 6% increase over the previous year, the 
company said.
 It’s a classic case of demand outstripping supply, and many restaurants beyond Buffalo Wild Wings and 
Wingstop have been forced to raise menu prices.
 “That’s natural in the restaurant business to raise prices as commodity costs increase,” Wingstop’s Morrison 
said. “We don’t want to raise them too much because we want to keep a great value for our consumers.” 
 Morrison said chicken wing costs should stabilize soon as supplies catch up, but until then customers can 
expect to pay a little more -- or switch up their orders. Wingstop and Buffalo Wild Wings are offering customers 
the option of cheaper “boneless” wings that are made from chicken breast.  
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