The War on Fat: Part I of II

The Evolution of Lean Beef
Industry responds to dietary document recommending decreased
consumption of meat in favor of poultry and fish.

R

esponding to its market, the beef
industry began making important
changes in both perceived and actual
nutritional properties of its products nearly
40 years ago. Those changes and the resulting
impact they have had in marketing beef are
more significant than most producers realize.
The industry’s first wake-up call came in
1977 when the U.S. Senate Select Committee
on Nutrition and Human Needs released the
Dietary Goals for the American People. Among
other things, that document recommended
Americans decrease consumption of meat in
favor of poultry and fish.
“All of a sudden, red meat became
demonized,” says Jeff Savell, university
distinguished professor at Texas A&M
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The Evolution of Lean Beef CONTINUED FROM PAGE 195
It’s important to note the war was not
waged against Congress or consumers.
“At the time, just about every man over
50 years old visiting his doctor was being
told to quit eating red meat,” says Eric
Hentges, who was director of nutrition
research at the National Live Stock and
Meat Board from 1986 to 1995. “We took
more of a ‘fit, don’t fight’ approach to
attacking the issue.”
The results of this war were impressive by
any standard.
Since the late 1970s the industry has
demonstrated a 44% reduction in available
fat (from 13% to 7%), and a 29% reduction
in saturated fat contributed by beef per capita
(from 13% to 9%). Furthermore, more
than 65% of whole-muscle beef cuts sold
at retail today meet government standards
for lean, and 17 of the top 25 most popular
cuts sold at retail (including sirloin steak and
tenderloin) are lean.
Since the 1980 Dietary Guidelines for
Americans were issued, external fat on retail
beef cuts has decreased by 81%. Retail
data show that sales of 90% or greater lean
ground beef increased by 25% between 2008
and 2013.
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