
Animal Agriculture

Research suggests that consumers are increasingly concerned for both the welfare of production animals1 as well as the environmental impacts of intensive

animal production2. As a result, consumer preferences have shifted towards products that are perceived to be welfare friendly and better for the

environment3. However, intensive production of animal products is accompanied by poor welfare, the inevitable slaughter of billions of animals per annum4

and approximately 66% of agricultural greenhouse gas emissions5. To investigate the issue of changing perceptions around animal agriculture, the following

investigations were undertaken:

- How would changing to a free-range system impact profitability, productivity and animal welfare?

- What impact would lab grown meat have on profitability, productivity and animal welfare?

- How are consumer attitudes towards animal products and welfare changing, and how can we encourage the adoption of a more meat free diet?

Changing to a free-range hen system
The results of the investigation demonstrated that there are both
advantages and disadvantages associated with free-range hen systems.

Stakeholders
There are several stakeholders that would be affected by the proposed
action:
- Consumers
- The Coles Marketing Campaign Manager, Lucy Greco

- The Woolworths Marketing Sponsorship Manager, Aysha Down

- Farmers
- Companies that produce meat alternatives

For the proposed action, the most influential stakeholders are the
consumers that will respond to the survey. However, the most
important stakeholders are the supermarket managers that will decide
whether or not to implement the proposed campaign.

Changing Consumer Perceptions
Research indicated that:
- Consumers now place more importance on welfare factors when

making purchasing decisions12

- Many are not able to afford the premium for “welfare enhanced
products”, so this preference is not necessarily reflected in their
diets13

Encouraging The Adoption of a Plant-Based Diet
- “Barriers to transition”, such as lack of knowledge and skill, social

prejudice, and unacceptance from peers, need to be broken down14

- Adopting meat substitutes or alternatives can be used as a stepping
stone to a completely plant-based diet15
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Lab Grown Meat
The investigation found that when
compared to conventional meat,
lab grown meat:
- Has reduced animal welfare

implications3

- Requires less land, less water
usage10

- Results in lower GHG
emissions10

Despite these positive attributes, the current price of lab grown meat is
nearly three times the price of a regular meat patty, potentially making
it an undesirable choice for consumers11 (Figure1).

Outcome
The intended outcome of this action is to
promote the adoption of a meat-free
diet by Australian consumers.
It can be suggested that by reducing the
total meat consumption by Australian
consumers, there will be a reduction in the
negative welfare implications associated
with animal slaughter as well as a reduction
in the deleterious environmental impacts
of intensive animal agricultural production
systems.

Advantages Disadvantages

Consumers perceive free-range to be 
better for welfare6

Lower productive performance7

A greater ability to express natural 
behaviours6

Increased morbidity and mortality8

Less frustration from confinement and 
behavioural restriction6

Higher feed costs, fixed costs and 
labour costs9
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Action
Based on a program implemented in Sweden16, we propose the following
actions to reduce meat consumption by Australian consumers:
- Develop an online meat consumption survey and distribute it to at least

15,000 Coles and Woolworths customers
- Present these results to the supermarket marketing teams and encourage

them to implement a campaign that promotes a reduction in meat
consumption by consumers

The survey will contain questions that aim to determine consumer
preferences and willingness to explore meat alternatives (see Figure 2)

Figure 1: Price of Lab grown beef patty compared to a ground beef
patty

Figure 2: Average carbon equivalent footprint of
meats and pulses per kilogram of product

Figure 2: An example of a potential survey question in which consumers indicate their likeliness to purchase a meat substitute
over meat products¸
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