ANNEX I

Application for registration of a TSG 

COUNCIL REGULATION (EC) No 509/2006 on agricultural products and foodstuffs as traditional specialities guaranteed

"Traditional Pasture Reared Beef"

EC No: [for EC use only]

1. Name and address of the applicant group

Name:
European Suckler Beef Group

Address:
c/o English Beef and Lamb Executive

Graphic House

Ferrars Road

Huntingdon
PE29 3EE

Tel.:

01480 482980

Fax:

01480 453005

E-mail:
info@eblex.org.uk
Group Members:

English Beef & Lamb Executive

Graphic House, Ferrars Road

Huntingdon PE29 3EE

United Kingdom

Tel: 44-1480 482980

Fax: 44-1480 453005

Email:
info@eblex.org.uk www.eblex.org.uk
Promotion and knowledge transfer body for the English producer and processor sectors.

Quality Meat Scotland

The Rural Centre

Ingliston, Newbridge EH28 8NZ

United Kingdom

Tel: 44-131 472 4040
Fax: 44-131 472 4038

Email: info@qmscotland.co.uk www.qmscotland.co.uk
Promotion and research organization for the Scottish red meat industry.

Interbev

149 Rue de Bercy

75595 PARIS Cedex 12

France

Tel : 33-1 4004 5113

Fax :33-1 4004 5111
Email : interbev@interbev.asso.fr www.interbev.fr
Interprofessional organisation for the French cattle and sheep sector.

Bord Bia – The Irish Food Board

Clanwilliam Court, Lower Mount Street,

Dublin 2

Ireland

Tel: 353-1 6685155

Fax: 353-1 6687521

Email: info@bordbia.ie  www.bordbia.ie
Bord Bia is the promotion agency for Irish food, drink and horticulture 

Livestock and Meat Commission of Northern Ireland

Lissue House, 31 Ballinderry Road

Lisburn, BT28 2SL, United Kingdom

Tel: 44-28 9263 3000 

Fax: 44-28 9263 3001 

Email: info@lmcni.com www.lmcni.com 
The promotion body for, and information and service provider to, the Northern Ireland Beef and Sheepmeat industries.


Hybu Cig Cymru

PO BOX 176

Aberystwyth, SY23 2YA

United Kingdom

Tel: 44–1970 625050

Fax44 –01970 615148

Email – enquiries@hccmpw.org.uk http://www.hccmpw.org.uk
Promotion and knowledge transfer body for the Welsh producer and processor sectors.
2. Member State or Third Country 

France, Ireland, United Kingdom

3. Product specification

3.1. Name(s) to be registered (Article 2 of Commission Regulation xx/2007)

‘Traditional Pasture Reared Beef TSG’

‘Bœuf de tradition élevé à l’herbe STG’
3.2. Whether the name is 

[Select one, “X”:]

 FORMCHECKBOX 
 Specific in itself

 FORMCHECKBOX 
 Expresses the specific character of the agricultural product or foodstuff

Traditional Pasture Reared Beef (Bœuf de tradition élevé à l’herbe) refers to beef produced from cows, heifers or with a minimum suckler breed content of 50%, weaned from their mothers at more than four months of age, reared on grass and forage and over twenty months of age at slaughter.
3.3. Whether reservation of the name is sought under Article 13(2) 

 FORMCHECKBOX 
 Registration with reservation of the name

 FORMCHECKBOX 
 Registration, without reservation of the name

3.4. Type of product [as in Annex II]

Group 1:1 Fresh Meat (and offal) 

3.5. Description of the agricultural product or foodstuff to which the name under point 3.1. applies (Article 3(1) 

Traditional Pasture Reared Beef refers to carcases produced from cows, heifers or steers only of the Bos taurus species, with a minimum suckler breed content of 50%, weaned from their mothers at more than 4 (four) months of age and over 20 (twenty) months of age at slaughter.

The physical appearance of the final product will depend on the cut being presented to the final consumer, however, suckled and extensively-reared beef from beef breeds will result in better fleshed carcasses with higher conformation than meat from dairy-bred animals.
The size of each cut will vary dependent on the primal from which it originates and on customer requirements.  Primals, sub-primals and retail cuts can be produced at different points of the supply chain, including cutting plants and butchers’ shops.  Customers purchase cuts produced to meet their specific preparation and cooking needs.
The colour of the lean meat will range from dark pink to dark red dependent on the age and sex of the animal, state of maturation, the cut in question and the method of preparation.  Similarly the colour of the fat will vary ranging from white through creamy white to yellow.

The physiological differences between cattle in terms of age and sex will lead to natural variations in the texture of the lean meat.  The flavour of the meat is an important characteristic of extensively-reared beef as cattle reared on grass and forage-based diets are endowed with ‘natural beef flavours’ as distinct from grain-fed intensively-reared cattle.  The flavour of animals reared on forage-based diets is stronger than that of animals reared on grain-based diets.  This flavour is described by sensory panellists as “beef flavour.”  This beef flavour is generally associated with greater acceptability by European consumers.

3.6. Description of the production method to which the name under point (3.1.) applies (Article 3(2) of Commission Regulation xx//2007)

Calves in the beef herd remain with and suckle their mothers for a significant period of time until they are separated for further rearing and finishing. Such calves are known as suckled calves. The beef herds are usually called suckler herds.

The production of suckler beef is a traditional activity, based on pasture land. This system of production is a major contributor to the evolution of a pastoral countryside.

Stage: Birth to Weaning. 

Calves remain with their mothers for a minimum of four to six months, this enhances the mental welfare of the calf and cow. It also avoids early growth checks that can produce lines of gristle that reduce the eating quality of the final product.

The use of Bos taurus beef breeds only means that maximum volumes of good eating quality beef will be produced from each carcase.  All calves born in the EU must be identified with tags and be provided with a cattle passport, except no passports are provided in Northern Ireland which operates via a fully EU approved computerised system known as APHIS (Animal and Public Health Information System). These requirements on cattle identification, registration and tracing are governed by several pieces of EU legislation. 
Stage: Weaning to Finishing.

A combination of grazing in the summer and a forage based diet in the winter is used. This ensures that the beef has a greater intensity of flavour than that produced within purely concentrate based feed.

European pastures consist of a mixture of grass and clover varieties providing a good mix for grass growth rates, a longer period of growth through the year and high nutritional value. Duration of the grazing season varies between regions, according to the soil type and prevailing conditions for growth and it may vary slightly from year-to-year according to weather conditions. Very occasionally, extremely wet weather forces farmers to re-house cattle post-turnout. More usually, however, farmers respond to wet weather in spring by spreading their cattle over a wider land area and delaying the close-off of pasture for conservation of forage. 

The form of winter-forage most commonly employed in grass-based production systems is grass silage. This is produced by harvesting grass during the summer months. The grass is ensiled or sealed, so that it is fermented to facilitate storage with minimal losses or deterioration. Many farmers also produce hay, which needs to be dried for 3 – 5 days in good weather after it is mown before it can be stored inside for winter feeding. 

Cattle diets in north-western Europe are over 80% grass based and animals are raised outdoor for more than eight months of the year. Beef breeds and cross breeds have been continuously adapted to suit this outdoor based system, while achieving the improved combinations of weight gain, carcass and meat eating quality.  Researchers have established significantly higher levels of Omega 3 in grass fed beef. Grass fed beef is deep red in colour, less fat and has a more intense flavour profile, whereas concentrate fed beef is paler in colour has higher intramuscular fat and has a milder flavour profile.

Cattle are selected for slaughter when they have reached the optimum weight and finish.  This is dependent on the market the carcase is destined for and is described according to the Community scale for the classification of adult bovine animals.  For these animals it would usually be a fat classification of 2 to 4H and a confirmation of between O and E.    The weight is also dependant on market specification and is usually between 280kg and 600kg carcass weight.  This decision is based on the farmer's experience, skill and judgement and the requirements of the abattoir.

Stage: Slaughter and Carcase Dressing.

Gentle handling during transport and lairage and considerate stunning are maintained to retain the good potential eating quality of the beef. After slaughter, the skills of the abattoir staff are used to gradually reduce the carcase temperature. All plants producing Traditional Pasture Reared Beef ensure that the temperature does not fall below 100C for the first 10 hours post-slaughter, after which time the temperature is reduced to 0-70C as soon as possible.  This minimises the chances of microbial growth on the meat whilst avoiding 'cold shortening', which leads to tough meat. 

Careful handling pre-slaughter is maintained for good animal welfare and avoids the incidence of dark cutting beef and related quality problems. 

Good animal welfare practices are essential for the quality of the end product. EU regulations; Council Regulation (EC) No 1/2005 of 22 December 2004 and Council Directive 93/119/EC of 22 December 1993 are followed to, and guarantee the welfare of the animals at all stages of production, particularly during transportation and at the abattoir. The whole process meets standards of Good Agricultural and Environmental Condition (GAEC) and the Statutory Management Requirements (SMRs). 

By meeting the (GAEC) standards the producers make a positive contribution to the environment.  The range of EU standards known as Statutory Management Requirements (SMRs) cover aspects of environment, public, plant and animal health and animal welfare.
3.7. Specificity of the agricultural product or foodstuff (Article 3(3)  

There are numerous key elements defining the specific character of the Bos taurus species. European Bos taurus breeds are recognised for providing higher meat quality compared to Bos indicus breeds which are characterised by their ability to survive hot semi-arid climates but produce a more inconsistent meat.  The specific qualities of the Bos taurus are directly linked to the duration of maturation and methods used.

· Bos taurus  is the type of cow

· The meat is produced from cows, heifers with minimum suckler breed content of 50%

· The suckler calves are weaned from their mothers after four months then grass and forage fed

· The suckler herd are over 20 months of age at slaughter



After slaughter the beef is marketed in a number of forms described as 


follows:

-
Whole carcase / body

-
Whole side; half the carcase split lengthwise in equal proportions

-
Hindquarter / forequarter; the whole side split horizontally

· Primal cuts of beef are produced by dividing carcases into smaller, recognised cuts to meet local demand. These cuts may be presented bone-in or boneless and in protective packaging.

Consumers purchase beef from retailers in a variety of traditional cuts, prepared to meet their individual requirements.  These are described either by traditional cut names or cooking methods.

The distinctive character of the beef is best defined by the tenderness and succulence resulting from the age of the animal at time of slaughter and the grass-based feeding regime. ‘Natural beef flavours’ are closely associated with extensively reared beef fed on grass and forage-based diets. All of the suckler beef within the scheme meet these criteria.

A number of studies undertaken by the French Livestock Institute have shown that livestock feed rations have an impact on several characteristics of meat, particularly on the fat.

It has been proven that feed directly influences the fat colour according to the ration supplied, cattle absorb different quantities of β-carotene (see table in appendix 1), with green fodder rations having a much higher pigment content than other feed types. Now β-carotene is known to strongly influence the colour of meat fat.

In addition, feed also influences the flavour of meat. Indeed, on the one hand the ration is of paramount importance in the cattle fattening stage, with an impact on the amount of inter- and, above all, intramuscular fat and thus on the meat taste; on the other hand, feed also influences the fat nature and the amount of natural antioxidants (e.g. Vitamin E) accumulated in the meat. In adult cattle, grazing favours a higher level of polyunsaturated fatty acids in the meat, which in turn gives beef a more intense flavour. In addition, grass brings more vitamin E than preserved feed. And vitamin E is a natural antioxidant which the animal stores in its fat and which plays a major role in protection meat against natural oxidation during its conservation.

It is also worth underlining that feed also impacts on the meat nutritional qualities. Pastures indeed influence the lipid quality and can notably increase the omega 3 content.

A grass/fodder based feed thus gives beef specific qualities in terms of colour and fat content and composition, with major consequences not only on the visual and gustative characteristics of the product, but also on its conservation potential and on its nutritional qualities.

The EU itself recognises that young cattle predominantly fed on grain has its own characteristics.  For example, beef exported to Europe from North America under the ‘Hilton’ quota must be ‘from cattle of less than 30 months of age which have been fed for at least 100 days on a nutritionally balanced, high-energy-feed-content rations containing not less than 70 percent grain and comprising at least 20 pounds total feed per day. This grain fed cattle common amongst imported beef from America and the Southern Hemisphere has different eating quality characteristics to pasture reared cattle that are slower to mature and have a stronger ‘beef’ flavour. 

3.8. Traditional character of the agricultural product or foodstuff (Article 3(4) 
Modern domestic cattle all evolved from a single ancestor, the aurochs. The word "cattle" comes from the Old French word "chattle" which means possession, and pecuniary is derived from pecus, the Latin term for cattle.

Europeans have long recognised the integral part that cattle have played in our civilisation. The 20,000 year old cave drawings found at the Lascaux Caves near Montignac in France include depictions of cattle.

Until the last 200 years or so, cattle were important as draught animals to pull ploughs and carts. They were only slaughtered at the end of their working lives and consequently by today's standards most beef was of very poor quality.

Robert Bakewell was one of the leading pioneers of the use of science in selective breeding in the mid 18th century.  He only mated the animals that grew best and improved the size and shape of his stock. His aim was to produce animals with a deep body and a large rump and hind legs. 

Bakewell's cattle were the predecessors of the modern beef breeds, which grow quickly producing good quantities of meat. The rise of beef in the 18th century was aided by the introduction of turnips and clover in crop rotations.  Lighter machinery meant that horses took over much of the draught work previously done by oxen.

Indeed, Europeans had become so adept at breeding cattle to reflect the particular environmental types across Europe that by 1856 Les Concours Universel Agricole de Paris recognised some 87 European cattle breeds, each contributing to Europe's rural heritage.

Today there are around 2.5 million cattle farms looking after 36% of EU25 agricultural land. In some countries the percentage of pastureland is significantly higher (73% in Ireland and 66% in the UK). Management of this grassland has an important place in overall landscape management and plays a hugely significant part in tourism and diversification.

Grasslands that are left ungrazed and unburned will become dominated by one aggressive species. Managed grazing will reduce this dominance and increase the amount of other species.  Ungrazed grasslands also develop heavy amounts of litter, which tends to smother healthy plant growth. 

Livestock grazing takes place on large pasture fields. This creates patchy vegetation communities and this increases the biodiversity across the landscape, as there will be a wide range of homes for a great variety of species. Across the landscape, a variety of grazing intensities (i.e. Light, moderate, and heavy) are the best way to conserve regional biodiversity.

Modern farming divides cattle into either beef or dairy breeds aiming at high productivity through specialisation. The breeds utilised for beef production are bred to produce quality beef with good growth and muscling qualities. They have also been adapted over generations to cope with extreme weather conditions and to make best use of a range of pastures. European beef breeds are all of the Bos taurus species.
These breeds are of docile disposition and are solidly and compactly built. They have shorter legs and a square conformation in place of the wedge-shape associated with dairy animals. Muscle development is marked over the hindquarters, along the back and down the legs, and these animals provide a carcass with a high proportion of cuts in most demand from consumers.

3.9. Minimum requirements and procedures to check the specific character (Article 4) 

Controls are made at every participating abattoir a minimum of once each year for the following:

· Bos taurus species and slaughter age through the Cattle Passport or in the national database.

· Suckler beef breed content through the information contained in the Cattle Passport or in the national database.

· Weaning period by ascertaining no movement off farm of birth during first 4 months of life is determined by checks on the passports in GB and France, APHIS in Northern Ireland and CMMS in Republic of Ireland. 

· Cross-compliance (link with national authority data base / producer declaration for GAEC compliance at the time of dispatch to abattoir).

· Abattoir:

· Abattoirs will have to be registered by group members who will make their respective lists available to all interested parties. Abattoirs will only be approved for inclusion on the list once they have demonstrated the effective operation of their management and traceability systems in complying with the TSG requirements.  

4. Authorities or bodies verifying compliance with the product specification

All control organisations are accredited to EN45011 (ISO Guide 65) or equivalent. 

4.1. Name and address

UNITED KINGDOM 

Scottish Food Quality Certification, 

Royal Highland Centre

10th Avenue, Ingliston, 

Edinburgh EH28 8NF.  

Tel: 0131 335 6600,

Fax: 0131 335 6601, 

Email: tim.bailey@sfqc.co.uk
EFSIS Limited, 

PO Box 44, 

Winterhill House,

Snowdon Drive, 

Milton Keynes, MK6 1AX.  

Tel: +44 (0)1908 844156,

Fax.: +44 (0)1908 609825, 

Email: info@efsis.com
Website: www.efsis.com
CMi Certification, 

Long Hanborough, 

Oxford OX29 8SG.  

Tel: +44 (0)1993 885610, 

Fax: +44 (0)1993 885611, 

Email: jackie.cleaton@cmicertification.com 

Website: www.cmi-plc.com 

PAI Ltd, 

The Hamlet, 

Hornbeam Park, 

Harrogate, 

North Yorkshire HG2 8RE

Telephone: +44 (0) 845 226 5401, 

Fax: + 44 (0)1423 878 870, 

Email: enquiries@thepaigroup.com 

Website: www.thepaigroup.com 

The National Britannia Group

Caerphilly Business Park

Caerphilly, CF83 3GG  

Tel +44 (0)29 2085 2852

Fax +44 (0)29 2086 7738, Email 

Quality Welsh Food Certification Limited

PO Box 8, Gorseland North Road, 

Aberystwyth, 

Ceredigion, SY23 3SD 

Tel: +44 (0)1970 624011

Fax: +44 (0)1970 624049

Northern Ireland Food Chain Certification (NIFCC), 

Lissue House, 

31 Ballinderry Road, 

Lisburn, BT28 2SL 

Tele: +44 (0)28 9263 3017

Fax: +44 (0)28 9263 3003

IRELAND:

SWS Group Ltd, 

Unit B, West Cork Technology Park, 

Clonakilty, Cork 

Telephone: +353 23 32 800, 

Fax: +353 23 32 869

Ashtown Food Research Centre, 

Teagasc, 

Ashtown, 

Dublin 15 

Tel: +353 1 8059500

Fax: +353 1 8059550

FRANCE: 

ACLAVE

Maison de L'Agriculture, 

Bld Réaumur, 85013 LA ROCHE / YON.  

Tél : +33(0)2 51 05 14 92 ; 

Fax: +33 (0)2 51 36 84 63, 

Email: accueil@aclave.asso.fr
Contact : M. ROSSET

AUCERT

27 rue Georges Besse

ZI Le Brezet est 

63100 CLERMONT FERRAND 

Tél : +33 (0)4 73 17 33 80 ; Fax : +33 (0)4 73 29 03 96 ; 

Email : contact@aucert.com.fr
Contact : Mme PETIT

CERTILIM

Maison Régionale du Limousin

Boulevard des Arcades 

87060 LIMOGES Cedex 2 

Tél : +33(0)5 55 36 07 78  

Fax : +33(0)5 55 36 07 83  

Email : certilim@wanadoo.fr
Contact : M ESCURE

CERTIS

Bourg Nouveau

ZA des Landes d'Apigné 

35650 LE RHEU 

Tél : +33 (0)2 99 60 82 82  

Fax : +33 (0)2 99 60 83 83  

Email : certis@certis.com.fr
Contact : M COUEPEL

CERTISUD

6 av Louis Sallenave 

64000 PAU

Tél :+33 (0)5 59 02 35 52 

Fax: +33 (0)5 59 84 23 06

Email: certisud@wanadoo.fr
Contact: M LACASE

FRANCERT

84 rue Boucicaut

71100 CHALON/SAONE

Tél : +33 (0)3 85 90 94 14  

Fax : +33 (0)3 85 90 94 10  

Email : accueil-francert@wanadoo.fr
Contact : Mme GAUTHIER-DAVID, 

QUALINORPA

116 rue du Gén. Leclerc

59350 ST ANDRE LEZ LILLE

Tél : +33 (0)3 28 38 94 94 

Fax : +33 (0)3 28 38 18 59

Email : Contact@qualinorpa.com
Contact : Mme GAUTIE

[Select one, “X”:]  FORMCHECKBOX 
 Public
 FORMCHECKBOX 
 Private

4.2
Specific tasks of the authority or body 

Auditing will take place by recognised independent, accredited, certification bodies. They are responsible for the verification of the entirety of the specification and to establish the following:

· Bos taurus species and slaughter age through the Cattle Passport or in the national database.

· Suckler beef breed content through the information contained in the Cattle Passport or in the national database.

· Weaning period by ascertaining no movement off farm of birth during first 4 months of life.

· Cross-compliance (link with national authority data base / producer declaration for GAEC compliance at the time of dispatch to abattoir).

· Abattoirs will have to be registered by group members and on an approved list.

Appendix 1

Fodder pigment contents

Based on [1], p. 13

	FODDER TYPE
	β-CAROTENE

CONTENT

(mg/kg dry matter)
	AUTHORS

	DRY FODDERS
	
	

	Foin de prairie
	18,0
	Bieber-Wlaschny, 1988

	Foin de fétuque
	10,9
	=

	Foin de trèfle
	9,7
	=

	Foin de luzerne
	16,3
	=

	
	
	

	Farine de luzerne
	94,6
	=

	Farine d’herbe
	155,0
	=

	
	
	

	Paille
	5,3
	=

	
	
	

	GREEN FODDERS
	
	

	Prairie naturelle
	254,0
	

	Prairie naturelle organique
	197,0
	

	Prairie naturelle fertilisée
	252,0
	

	
	
	

	SILAGES
	
	

	Ensilage d’herbe
	121,9
	

	Ensilage de maïs
	10,7
	

	
	7,1
	

	Ensilage de luzerne
	31,8
	

	
	3,2
	

	Ensilage de trèfle
	19,3
	

	
	
	

	CEREAL BASED RATIONS
	
	

	80% sorgho grain, 7% foin prairie, 5% graines de coton
	6,6
	

	50% céréales, 25% ensilage maïs, 20% foin de luzerne, 5% foin prairie
	2,0
	


Appendix 2

Omegas 3 content of cattle with different feed rations

Based on [3], fiche 16
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