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SUMMARY DEMAND + SUPPLY

» Demand has been firm in recent years
helped by strong exports in all meats

» Result is that in spite of record supply of
meats in North America prices have begun
to rise

» Any tightening in supply may push prices
up if demand can be sustained

U.S BEEF DISTRIBUTION

« U.S BEEF PACKER TO SUPERMARKET
SALES =75%

« U.S BEEF PACKER TO FOOD SERVICE = 25%

 GROWTH IN SUPERMARKET BEEF SALES
1%

« GROWTH IN CASUAL DINING

RESTAURANTS 7% (OUTBACK
STEAKHOUSE 20%)
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Consumption Trends

US consumers now spend more money on
food consumed outside the house - trend
will continue

U.S Food service sector to grow by $80bln
in next 10 years - currently approx $250bln

Consumption Trends

Casual dining sector (e.g.,Outback
Steakhouse) to take 60% of that growth in
Food service (vs. White Table cloth &

Quick Service sectors)

This equals a doubling of the casual dining
sector

More and more prepared and semi-prepared
meals = Less home preparation.
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Consumption Trends — cont.

* % of food expenditure spent on food
prepared out of home - over 50%

 Time taken to prepare home meals - 8 to 15
min.
— 70% of evening meal decided after 4:00pm

— 50% of evening meat decided less than one hr
before approx 20-30% decided 15 min. before
preparation.

Consumption Trends

« REDUCED PREPARATION TIME

— More and more prepared and semi prepared
meals = Less home preparation

— Generally speaking the trend is the more
wealthy the US consumer becomes the LESS
time they will spend doing chores (e.g.,
preparing meals, mowing lawns etc) and spend
MORE time working & relaxing (e.g., eating
out)
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Consumption trends - What

impact on beef sector?

 Survey of NCBA forecast within 10 years 50 — 80%
of beef will be pre-cooked at point of sale

« More beef will be sold prepared
— Either solo or as an ingredient
— Heat and serve becoming more popular

— Casual dining restaurant kitchen will only do final
preparation beef will arrive to the restaurant already
+ Breaded
» Cut into Strips for Stir Fry
» Already incorporated into a stir fry mix

Consumption trends - What
impact on beef sector?

+ IBP invested 40 million USD in case ready
factory

* Major U.S packers all investing in
downstream processing

* Move to take all beef preparation out of the
supermarket requiring big technology
investment
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Role of Imported Beef in USA

 Fresh/Frozen Imports from Australia
JNZ,Uruguay, Argentina = approx 5% of
total beef supply in the U.S.

Traditionally these imports were lean
manufacturing beef to blend with domestic
fat trimmings to produce hamburger, pizza
topping, sausage and other ground beef
products.

Role of Imported Beef in USA

Imported lean beef has filled a similar role
in Canada.

Uruguayan beef has been accepted as an
alternative source of lean beef.

Uruguayan beef also has found a strong
niche in Puerto Rico which was
traditionally supplied by Central America.
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Role of Imported beef in Mexico

Import Duty %
USA 0*
Australia 20% Chilled

New Zealand 25% Frozen

Uruguay 13%

pportunities for Uruguayan
Beef

» USA — User friendly beef.

— Food service sector wants low labor input beef

* Close trim
» Tight specs e.g., weight ranging
» Chapter 16 beef. Partially processed beef that is

outside quota and is already ready to cook by the
U.S processor.
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Opportunities for Uruguayan
Beef

+ Safe Beef
« USDA HACCP requiring thermo-intervention.
— Uruguay must adopt to keep major fast food
chains as customers
+ ‘Natural Beef’

« It sounds nice but Americans still expect it to look
similar to their beef . Uruguay needs to work on
meat colour, fat colour, size of cuts.

Opportunities for Uruguayan
Beef

* (Canada . 2000 1illustrated what potential Uruguay
has in that market. Product well received scope for
growth. Same issues as U.S apply. User friendly
product, Safe product, ‘Natural product’.

» Mexico. Price sensitive market. Increased U.S
beef prices in coming two years likely to create

opportunities for further Uruguay beef penetration.
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Uruguay Beef trade with NAFTA

2000 ytd.
Destino - Tomeldas ~ Importe
NAFTA 56,277 36.2% 107,973,938 33.2%
Estados Unidos 19 403 12.5% 43,566,430 13.4%
Canadé 20,849 13.4% 33,992 7111 10.5%
México 16,024 10.3% 30,414,797 9.4%




