PROMOTIONAL ARTICLE

The healthier
beef option

Today’s consumers want wholesome food and ethical
farming practices. Veld-reared Ngunis offer both.
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Today, thanks to instant
online accessibility to
international trends and
research, consumers are
better informed than
ever. As a result, they
are demanding meat of
higher quality, and want
to know its origin and
production methods.

In short, consumer

their wallets. If they
believe that ethical norms
were not followed in the
production of a red meat
product, they look for an
alternative. Preferences
and spending increasingly
support sustainable and
eco-friendly red meat
production practices

in pursuit of a cleaner
and greener planet.
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and Food Chemistry, June
2008, 56:4775-4782).

The Nguni’s natural
hardiness, adaptability and
disease resistance make
it one of the most suitable
breeds for grass-fed beef.
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confidence plays a Consumers are more potassium; BSc Agric (Hon), and MSc
greater role in the aware of the difference * has a higher percentage Agric (Sustainable Agriculture).
market place than in the meat quality NGUN]|~ of omega 3 fatty acids; e Phone 051 448 7302,

ever. Consumers are of an animal fed The breed from ® has a healthier email info@ngunicattle.info,
increasingly striving predominantly on a the past for the fuwre  omega 6:omega 3 fatty or visit www.ngunicattle.info.

24 OCTOBER 2014 | farmer'sweekly | 59



