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Global Issues
* Role of Market Development
« Key Markets

 Lamb

— UK

— Germany
* Beef

— Korea

— Japan

— Taiwan

— China

* Questions
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« Recession

* Food Security

* Food Safety

* Food Quality

 Cap Reform
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 World Food Stocks

»Post World War Il 350-400 days

» 1986 130 days

»2003 67 days

» 2007 57 days

»2008 51 days

» 2009 45 days (estimated)
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* World Population Growth

Global population and agricultural land area, 1965-2030f

Source: Food and Agriculture Organisation (FAQ), Werd Bank Rabobank 2006
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« Strategic Intent
« Engagement with Industry
* Programmes

»(Generic

> Joint funded

« Alignment with commercial activity



 Provenance
» NZ story imagery
» Environment
» Animal welfare

 Product Confidence
» Food safety
> Animal health

« Health and Wellbeing
» Nutrition
» Functional foods
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ot e
nnnmwuwhm\mz
s DL i Bt 4
o
ol s b 4 s g
e e 0 4 571
T

e g b . e vy
s f wolllar guaerine.
R

Fid e b

magen b o ash e
www.mlanbrecipes.isfo

RELNG HOME THE GOODESS OF NEV Z2EAYAND

it i e
{oad hagies ith e inesd g1
‘.’:ﬂm Toiaed lamh 4 vatwal Naat s

o i W 28 e
e i e 4 Yt P

i g e e
www stlambrecipes. ol

BEING HOME THE GODSHESS OF NEN 213taxd

ngredients

Metrod

MEAT & WOOL

NEW ZEALAND

2 New Zealand Lamb Recipes. Healthy and fun! - Microsoft Internet Explorer
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» RECIPES

» OUR FARMING METHODS
» ULTINATE LANB SAM

» TIPS HINTS AND WINE
» OTHER NZ SITES

» CONTACT US

New Zealang Lamb Is reared scc
pasturelands of New Zeatand. The c

oination of plenti, native or

s of hours of sunshine sl

Zeatand

smb 3 unique character that you and your family wil love, in all your favourite
recipes

A mild temperate clinate. Wih over 2,000 hours of sunshine each year,
NewZe rearing s
them  spend ailyear ong in the pasture

“This maans tender, high Gually lamb for ou 31 Your farity, every Hme you
€hoose New Zealand Lamb in your lacal bulther's shop or suparmarket

RECIPE OF THE MONTH
JUNE

Motoccanstyle Log chops - Al
Fresco Sunday Lunch

Serves
Caoking time

this recipe

OB uC

1003
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Korea
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Taiwan

“New Zealand nature-
bred beef — a healthy
gift from pure New
Zealand nature”

“New Zealand grass-
fed beef — grass
reared is safe and
delicious”

“New Zealand grass-fed
beef — your lean and
tender choice bred in

nature’s pastures”
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