Slow Meat
Eat less meat,
of better quality

www.slowfood.com

HOW MUCH MEAT WE EAT
Since 1950, global meat consumption has increased fivefold and is
set to grow to half a billion by 2050.
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Animals slaughtered
each year
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HOW MUCH MEAT WE EAT

More than 7 billion people live in the world, the vast majority in
emerging or poor countries.

33 kg

80 kg

7 Billion people
Annual consumption
Annual consumption
per capita
per capita

Fonte: dati Meat Atlas
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HOW MUCH MEAT WE EAT

Such consumption is
unsustainable and has
serious consequences
for the environment,
human health, and
animal welfare.
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HOW MUCH MEAT WE EAT
Meat production is growing disproportionately and power is increasingly
concentrated in the hands of a few multinationals that control the entire
supply chain, from animal genetics to feed production, from slaughter to
distribution.
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HOW MUCH MEAT WE EAT

The increase in global demand has
led to an impressive growth in
industrial meat production.
Genetics,
livestock
farming,
slaughterhouses, distribution: the
meat supply chain is now in the
hands of a few multinationals (JBS,
Tyson Food, Grimaud, WH and a
few others).
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WHAT KIND OF MEAT WE EAT
Quale carne mangiamo?

Industrial farms are factories for meat, eggs, or milk,
where, often, no attention is paid to the welfare of the
animals.
The animals are mutilated, forced into very narrow cages
or confined in tiny spaces: their lives are short and
painful.
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WHAT KIND OF MEAT WE EAT

The average life of an animal in intensive farming is very short

2 years

9 months

5-6 months

35-40 days
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WHAT KIND OF MEAT WE EAT

The feed on industrial farms is largely composed of
maize, soya, and silage, the last of which often
contains industrial waste.
Large doses of antibiotics are administered to
prevent diseases caused by high concentrations of
animals in confined spaces, and to accelerate
growth.
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WHAT KIND OF MEAT WE EAT

Industrial livestock farming
has serious consequences in
a number of areas.
If the hidden costs of
industrial livestock farming
were taken into account, the
price of meat would be much
higher...
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TOO MUCH AT STEAK

Our choices can make a
difference!
Every day our decisions can have
an impact on our health, on the
environment and, in particular, on
the climate.

Eat less meat, of better quality!
An adult only needs 500 grams of meat per week. Reducing the
consumption of meat and increasing the consumption of legumes and
other vegetables is a good habit for our health, and for the health of the
planet.
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LESS MEAT, OF BETTER QUALITY IS GOOD FOR THE
ENVIRONMENT

Large industrial farms pollute water, soil, and air due to excess
nutrients in fertilisers and manure, and contribute significantly to
greenhouse gas emissions and climate change.

14,5%
gas serra
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LESS MEAT, OF BETTER QUALITY IS GOOD FOR
THE ENVIRONMENT

80% of the world's arable land is used for breeding livestock, or
growing cereals and legumes for animal feed. Much of this land could
be used to grow cereals and other plants directly for human
consumption, or set aside for reforestation.
Forests are the green lung of the planet!
Yet a fifth of the Amazon has already been deforested to make room for
pastures and monocultures of soy.
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LESS MEAT, OF BETTER QUALITY IS GOOD FOR
THE ENVIRONMENT

In the most sustainable farms, the animals are fed fodder, hay,
and mixtures of cereals and legumes from local sources.
They graze freely, and turn the soil with their hooves, aerating it;
meanwhile, their manure makes the soil more fertile.
These farms are particularly suited to native breeds that need to
graze freely.
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LESS MEAT, OF BETTER QUALITY IS GOOD FOR
THE ENVIRONMENT

A farm that respects animal welfare, where animals grow slowly,
in adequate space, does not require antibiotics. Animals live
longer and can express their natural characteristics.
If an animal lives better, it produces better quality meat.
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LESS MEAT, OF BETTER QUALITY IS GOOD FOR THE
CLIMATE
The grazing of small numbers of animals, with a focus on local, well adapted breeds,
allows the production of meat with a lower impact.
The emissions produced by such farms are lower than those of large industrial farms.
An example is the Presidium of the Maremma cattle breed, analyzed in a study by
Indaco2:
The CO2 saving is 30%. Not only
that, the company's woodland
area ensures that emissions are
fully offset by the ability of
vegetation to sequester CO2.
By choosing meats
produced by
companies with these
practices, you are
helping the planet!
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LESS MEAT, OF BETTER QUALITY IS GOOD FOR
PRODUCERS

The industrialization of the sector puts pressure on small
farms that have higher operating costs and, over time, they
are forced to close. If farmers could count on more informed
consumers who are willing to pay the right price for quality
meat, this vicious cycle would be broken.
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LESS MEAT, OF BETTER QUALITY IS GOOD FOR OUR
HEALTH
Excessive consumption of meat leads to increased obesity, cardiovascular disorders, and certain
forms of cancer. Antibiotics administered to animals are also ingested by humans due to
contaminated meat at the time of slaughter, or through animal droppings, scattered on the ground,
which go on to pollute rivers and aquifers.
Antibiotics used in industrial animal husbandry are largely responsible for antibiotic resistance.
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Meno
e FOOD
di migliore
qualità
WHATcarne
SLOW
DOES
fa bene agli allevatori

Slow Food stands by producers to improve their work
and promote it properly.
Slow Food Presidia projects include small-scale
farmers who produce cheese, meat and cold cuts in a
sustainable manner.
The Ark of Taste identifies local breeds from around
the world that need to be preserved.

SLOW
MEAT

Meno
e FOOD
di migliore
qualità
WHATcarne
SLOW
DOES
fa bene alla salute

Slow Food promotes the Chefs’ Alliance to
producers.
Slow Food organizes Earth Markets, where local
breeders and consumers meet.
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Cosa
Slow Food?
WHATfaSLOW
FOOD DOES

Slow
Food
raises
consumer
awareness, encouraging people to
make informed choices.
Slow Food publishes materials and
organizes conferences, exhibitions,
'nose-to-tail' dinners and events
around the world.
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Slow Food?
WHATfaSLOW
FOOD DOES

Slow Food confers with institutions,
collaborates with associations,
organizations and consumer groups
to promote more stringent laws on
animal welfare and meat
consumption.
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WHAT YOU CAN DO

1. Eat less meat, of better quality
If you choose meat produced according to high welfare standards, you will
already have done a lot. Increase your consumption of pulses and vegetables
and reduce your overall meat consumption.

2. Choose different species and breeds.
If consumer demand concentrates on the same species, only intensive
methods of production will meet it. Making varied choices helps take the
pressure off certain types of animals.

3. Choose different cuts.
The concentration of demand for the same cuts leads to high levels of food
waste, and all of this wasted meat leads to a staggering increase in the
demand for new animals to be raised. Rediscover traditional recipes that
bring out the best qualities of every cut!
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WHAT YOU CAN DO

4. Be wary of unreasonably low prices.
Often an indication of low-quality feed, exploitation, the hidden costs that
impact the environment, or terrible work conditions in farms and industrial
slaughterhouses.

5. Read labels carefully.
They provide useful information on the type of meat. If you don’t have time
to read, or don’t know what to look for, ask your butcher for information on
the species of animal you are buying.

6. Don’t fill up your trolley.
For meat, as with other products, limit your purchase to what you will
consume in the short term.
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WHAT YOU CAN DO

7. Be curious.
Ask your butcher for quality meat and encourage him or her to supply meat
from high welfare farms. Treat yourself to a trip out to a farm, every now
and then, where possible.

8. Remember that local is better.
Always check the origin of meat and avoid imported products. Get to know
your local area and find out which vegetables, fruits, animal breeds,
breads, cured meats and traditional sweets are produced nearby.

9. Put animal welfare first.
Look into cooperatives and groups of farms that follow strict diet and
welfare guidelines for their animals.
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Support Slow Food

www.slowfood.com

