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Quality Meat Scotland is a Non-Departmental Public Body. This advice is provided under the Quality Meat Scotland Order 2008 Schedule 1 point 18 ’  Advising on any matters relating to the red meat sector (other than remuneration or conditions of employment) as to which the Scottish Ministers may request Quality Meat Scotland to advise, and undertaking inquiry for the purpose of enabling Quality Meat Scotland to advise on such matters ‘. This advice is freely available and further information can be provided by the designated contact above. 


DEFRA Food Labelling Consultation- QMS Response

QMS is providing the below response to the DEFRA consultation on Food and Drink Labelling. The consultation covers legislation in England, Wales and Northern Ireland; however due to the volume of Scotch Beef PGI, Scotch Lamb PGI and Specially Selected pork being placed on the market in the rest of the UK, this consultation is important to our supply chain. 

Sarah Millar will be developing a response on behalf of QMS. The questions below are best read alongside the consultation document:  https://consult.defra.gov.uk/animal-welfare-market-interventions-and-labelling/labelling-for-animal-welfare/supporting_documents/Call%20For%20Evidence%20document%20%20Labelling%20for%20Animal%20Welfare.pdf

	Question
	Comment

	1.  What barriers are there for consumers wishing to buy food produced to UK baseline welfare or higher? 

     Please provide supporting evidence on the drivers of the value-action gap.
	

	2. Should the UK government reform labelling to ensure greater consistency and understanding of animal welfare information at the point of purchase?
	

	3. How could a set of welfare standards, defining different levels of welfare for an animal, be developed based on inputs? What are the key 13 of 29 considerations? You may wish to refer to specific species you have a particular interest in.
	

	4. How could welfare outcomes be incorporated into a set of welfare standards that can then be used for a label? You may wish to refer to specific species you have a particular interest in.
	

	5. What would we need to consider if we developed a set of welfare standards that covered the whole life of the animal, including slaughter and transport, and of its parents? You may wish to refer to specific species you have a particular interest in.
	

	6. Should the UK government update the welfare standards set out in the existing marketing standards for unprocessed poultry meat and shell eggs? If so, how?
	

	7. Do you think that products containing meat should be labelled to indicate the method of slaughter to consumers?
	

	8. If the UK government introduced mandatory or voluntary method of slaughter labelling regulations, should this be: a) As part of a wider set of animal welfare standards where the label indicates the welfare of the whole life of the animal b) As a standalone label relating only to the method of slaughter
	

	9. Which type of labelling could be most effective at:

a. Supporting farmers meeting or exceeding baseline UK welfare regulations by ensuring they are rewarded by the market? 
b. Improving animal welfare by unlocking untapped market demand for higher welfare products?
 c. Ensuring UK baseline and higher welfare products are accessible, available, and affordable so that it is easy for consumers to choose food products that align with their values?
	

	10. To what extent do you support the principle of mandatory labelling to identify when imported meat, eggs and milk do not meet baseline UK welfare regulations?
	

	11. What business decisions would farmers and food businesses be likely to take in response to the introduction of mandatory labelling for animal welfare? For example, in terms of what they grow, how they source ingredients, their product range, pricing and how they market to customers.
	

	12. How would these business decisions affect the accessibility, availability, and affordability of UK baseline and higher welfare products?
	

	13. How would these business decisions differ if regulations introduced were only voluntary but with welfare standards defined in law?
	

	14. Which of the following label formats do you think is most effective?
 1. Labels indicating tiers only (Beter Leven)? 
2. Labels indicating both tiers and descriptions of the method of production (Etiquette Bien-Être Animal, Haltungsform, CIWF Italia/Legambiente labelling proposal)?
 3. Labels describing the method of production only? 
4. Labels with only a certification logo (American Humane Certified)?
	

	15. For those labels with tiering, which of the following do you think is most effective? 
1. Etiquette Bien-Être (graded colours, grade A-E, comparative descriptions – for example ‘good’, ‘quite good’, ‘standard’) 
2. Beter Leven (3-stars)
3. Haltungsform, CIWF Italia/Legambiente labelling proposal (numbers with different colours)
	

	16. For those labels with descriptions of the method of production, which of the following do you think are most effective? 
1. Labels with both a written and pictorial description (Etiquette Bien-Être, CIWF Italia/Legambiente proposal)? 
2. Labels with only a written description only (Haltungsform)?
	

	17. Overall, which of the five labels do you think is most effective? Please select: Etiquette Bien-Être – American Humane Certified – Beter Leven – Haltungsform -- CIWF Italia/Legambiente labelling proposal
	

	18. Please can you tell us your views on any domestic or international labels that indicates animal welfare. You may wish to include specific examples to highlight particular features that you like, or dislike.
	

	19. We would like to better understand the primary production volume (kg or %) of meat (beef, poultry, lamb, pork), eggs and dairy that ends up being sold via:
 • Retail (for example supermarkets, convenience stores) as: 20 of 29 o An unprocessed product (for example raw chicken breast, milk) o An ingredient of a processed product, if possible, split into:
 ▪ Primary ingredients (for example pork in a sausage)
 ▪ Secondary ingredients (for example egg in a sponge cake)
 • Catering, if possible, split into: o Private catering (for example restaurants, hotels) o Public catering (for example schools, hospitals) We would also like to understand the relative proportion of domestic production compared to imports for each of these categories. 

Please could you provide us with any relevant data that you have available, including sources. We appreciate your data may not match up perfectly with the above categories but would appreciate the closest available. Business-level data will be anonymised and not shared outside of the UK Government.
	QMS will provide this data from our RMIP work. 

	20. What would the impact be if current mandatory labelling was expanded to indicate the welfare of all unprocessed meat, eggs, and milk, whether imported or domestically produced? Please detail each type of impact (positive or negative), the size of impact, related cost/benefits, and who would be impacted, providing supporting evidence where available. We would like to understand how the impacts vary for different 21 of 29 groups. If you represent or operate within a particular sector or group, please tailor your response. It may be helpful to define and lay out any assumptions on which your answer is based, such as what a set of welfare standards may look like for a given animal.

 Impacts on consumers
Impacts on food industry
Impacts on farmers
Impacts on animals
	

	21. How would the impacts differ between types of unprocessed meat, eggs, and milk? (For example: lamb, beef, chicken, pork, eggs, milk, other poultry meat) 
Impacts on consumers
Impacts on food industry 
Impacts on farmers
Impacts on animals

We understand that labelling changes can be costly and are interested in how costs can be reduced; for example, by allowing enough lead-in time so that labelling changes can be made as part of the normal product cycle.
	

	22. To what extent might any negative impacts of labelling changes be reduced, and how?
	

	23. In Q20 we asked what the impacts would be of introducing mandatory labelling to indicate the welfare of all imported and domestically produced unprocessed meat, eggs, and milk. How would the impact differ if the scope of the labelling was expanded to cover prepacked processed products which are minimally processed with meat, egg, or milk as the major ingredient? Please detail each type of impact (positive or negative), the size of impact, related cost/benefits, and who would be impacted, providing supporting evidence where available. We would like to understand how the impact could vary for different groups. If you represent or operate within a particular sector or group, please tailor your response. You may wish to select a specific product as an example. 

              Impacts on consumers
Impacts on food industry
Impacts on farmers
Impacts on animals
	

	24. How would the impact differ if the scope of the labelling was expanded to cover pre-packed processed products which contain meat, milk and/or eggs as primary ingredients? Please detail each type of impact (positive or negative), the size of impact, related cost/benefits and who is impacted, providing support evidence where available. We would like to understand how the impacts vary for different groups. If you represent or operate within a particular sector or group, please tailor your response. You may wish to select a specific product as an example.

 Impacts on consumers:
Impacts on food industry: 
 Impacts on farmers: 
Impacts on animals: 


	

	25. How would the impact differ if the scope of the labelling was expanded to cover pre-packed processed products which contain meat, milk and/or eggs as secondary ingredients? Please detail each type of impact (positive or negative), the size of impact, related cost/benefits and who is impacted, providing support evidence where available. We would like to understand how the impacts vary for different groups. If you represent or operate within a particular sector or group, please tailor your response. You may wish to select a specific product as an example. 

Impacts on consumers: 
Impacts on food Industry: 
Impacts on farmers: 
Impacts on animals: 

We understand that labelling requirements for processed products could impact the supply chain, particularly if these are poorly designed. For example, due to varying demand for different cuts of meat, manufacturers may use chicken from both indoor and free-range systems within a chicken pie. This helps to optimise carcase balance. Segregating chicken for processing by its method of production could be extremely costly and wasteful. To avoid this, labelling regulations could, for example, require the label to be based on the lowest standard of welfare within a batch. We would like to understand more about the impacts labelling could have on the supply chain and how these could be reduced through good policy design without compromising the information given to consumers.
	

	26. To what extent could these supply chain impacts be reduced if:
a) Labelling regulations for processed products were introduced a few years after those for unprocessed products, to allow time for higher welfare markets to develop 

b) Welfare standards for a given ingredient were assigned based on the lowest standard of animal welfare in a batch, preventing the need for segregation 


c) The label only displayed the welfare standard of one ingredient where a processed product included more than one type of meat, egg, and milk. 
	

	27. Are there other ways that these supply chain impacts could be reduced? How?
	

	28. When eating out, what barriers do consumers face choosing food that aligns with their values on animal welfare? How can these be overcome? Please provide supporting evidence. We are particularly interested in evidence that quantifies the availability of welfare information or higher welfare options.
	

	29. What barriers do mass caterers face in providing welfare information and higher welfare options to consumers? How can these be overcome?
	

	30. Which of the following options do you think could be suitable for indicating welfare standards within the catering sector? Please select up to 3 that you would be in favour of.

1. Mandatory labelling of the welfare standard at the point of sale, for example: on the menu 

2. Mandatory disclosure of welfare standards available per product, for example: welfare information must be available on request 

3. Mandatory disclosure of welfare standards on aggregate, for example: website states percentage of chicken sourced from free-range systems 

4. Voluntary labelling of the welfare standard, using marketing terms defined in law 

5. Rating for each mass caterer based on their welfare standards

 6. No further action and use existing voluntary disclosures.
	

	31. In Question 35, we asked what the impacts would be of introducing mandatory labelling to indicate the welfare standards of all imported and domestically produced unprocessed meat, eggs, and milk. How would the impacts differ if the catering sector were required to disclose the welfare standards of meat, milk and eggs purchased? Please detail each type of impact (positive or negative), the size of impact, related cost/benefits, and who could be impacted, providing support evidence where available. We would like to understand how the impacts vary for different groups. If you represent or operate within a particular sector or group, please tailor your response.

 Impacts on consumers: 
Impacts on food Industry: 
Impacts on farmers: 
 Impacts on animals: 
	

	32. Compared to mandatory disclosure, how would the impact differ if the catering sector were required to label food containing meat, milk, and eggs as primary ingredients, for example on menus? Please detail each type of impact (positive or negative), the size of impact, related cost/benefits, and who is impacted, providing supporting evidence where available. We would like to understand how the impacts vary 26 of 29 for different groups. If you represent or operate within a particular sector or group, please tailor your response. 

Impacts on consumers: 
Impacts on food Industry: 
Impacts on farmers: 
 Impacts on animals:
	

	33. What are the key considerations when designing a monitoring and enforcement regime to verify labels for animal welfare?
	

	34. What existing monitoring and enforcement regimes could set a precedent for, or be adapted to incorporate, any new requirements? Please consider multiple points in the food value chain.
	

	35. What role could UK farm assurance schemes play in verifying a label indicating welfare standards?
	

	36. What role could accreditation play in assuring the welfare standards of imports?
	

	37. Are there non-welfare marketing terms, relating to the provenance or quality of meat, eggs, and milk, that you would like to see defined in law but voluntary to use? Please select: Yes – No If yes, which terms and why?
	

	38. Are there any examples of product branding or imagery regarding the provenance and quality of meat, eggs, and milk that you think could be misleading? Please provide examples and attach photos or web links if available
	

	39. How could a clear and consistent, common labelling approach be best designed to consider animal welfare alongside other labels such as nutrition and eco-labelling? Please consider this from a consumer and business perspective and outline the challenges and opportunities that you see for each.
	

	40. What are your views on:
a) A label based on a set of production standards on-farm which include both welfare and sustainability criteria for livestock production.

b) Separate labels with one based on a set of welfare standards, and the other based on environmental impact throughout the supply chain, including on-farm


 c) An assurance scheme which sets standards based on the extent to which a farm is participating in our new future farming schemes and is delivering environmental and animal health and welfare outcomes
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