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Context
= Livestock is a strategic sector for the European Union: 40% of the
agricultural added value — 4 million farms — 7 million jobs

= Cattle (milk and meat) and poultry meat provide more than 60 % of
animal sourced proteins consumed in Europe

Growing societal expectations are driving demand for more sustainable
and ethical farming practices, with increasing attention to animal welfare,
environmental impact, and product quality.

Coexistence a continuum of production systems
ranging from: pasture-based to indoor fed cattle farms,

outdoor slow-growing to indoor fast-growing broilers
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1. The INTAQT project

Objectives and methodology
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01. Objective of the INTAQT project

Understand the relationships between farming practices and product
quality across three production sectors - beef, dairy, and poultry - and to
provide stakeholders with efficient tools to support the management of

both farm sustainability and product quality and authenticity.

= 21 partners (11 academics, 3.industries, 7 SMEs)
= 10 countries involved

= 2021 - 2026

"One Quality" concept
— Intrinsic quality characteristics directly
related to the products: health, nutritional
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Modelling the impact of

farming practices on
product quality to develop
authentication and
predictive tools.

INTAQT — One Quality

02. Approach and methodology

Multi-stakeholder groups (national,
European) — livestock systems,

quality criteria, innovative
practices, feedback on results

Multi-criteria assessment of intrinsic
product quality and analysis of synergies

and trade-offs between quality and

Livestock survey — Practices,
animal welfare, environmental

impacts and services;

Products sampling; Living lab
sustainability.
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Oy Laboratory analysis — Intrinsic quality
~ s (health, nutritional value, sensory,
technological properties)

THIZ FEJJECT HAS RECEVED FLMDIM G FREK THE EUROPEAMN LIMIONS HORIZON
2070 RESEARGH AND INNOVATION PROGRAMME LINDER 33aNT AGREENEMNT M= 7 11000250



INTAQT -

One Quality

03. Farm network
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We cover a wide range of farming systems, but this
does not reflect the representativeness of production
in each country.

90 broiler
farms

82 dairy
farms

Standard l KEN

Conventional

Conventional

30 fattening - 3 ‘Q>
farms &" _
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05. Quality traits studied

i
i

Animal
Welfare

Environnement Extrinsic Intrinsic

Impacts, Services Quality Quality

Feed-food
competition

Consultation of stakeholders (dairy, beef and poultry sectors):
- Importance of the technological quality
- Primacy given to extrinsic quality (animal welfare, environment and socio-economy)
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2. Farm typologies
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07. Dairy farms - Typology

Low feed input ) ‘/ \ High feed input

grazing Medium inputs systems

systems systems /N

High maize High High
/ \ concentrates concentrates and
and no maize maize
Low High Low stocking High
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Caumette et al., 2026, Agric. Systems.
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Rationing (kg/day)
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08. Diets and milk yield

Diets (grazing season)
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09. Beef farms - Typology

Suckler beef farms /

Fattening cattle

/\

Pasture-based Pasture-based Ind;or
) : Low feed Medium feed Medium feed High feed
No fattening Fattening of inputs inputs inputs inputs
of culled culled cows

cows
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10. Beef farm characteristics
Diets (grazing season) (kgdbMmi/D)

Age at Live Weight | Average

N::I:n::f slaughter at slaugter | daily gain
(months) (kg) (kg)
37 (35-100) 11 400 1.18
2z ’0 809  1.36

(88-167) culled cows

B Grazed grass
Grass hay

~ Grass silage

I Lucerne hay

B Maize silage
Straw

B Concentrates

B Supplements
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10. Beef farm characteristics lpeg | A0RE | R UEE) o
Di tS( razin Season) kgDMI/D animals slaughter at slaugter | daily gain

iets (g g E g ) § (months) (kg) (kg)

37 (35-100) 11 400 1.18

2z 70 809 136

(88-167) culled cows

=
'@‘" 32 (25-41) 6> 23 585 0.76

L 240
" 1eaany 1228 700 0.68

240
" (108-265) 9->15 545 1.23

1,031
(155-2,335)

6 > 14 550 1.33
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11. Chicken farm - Typology

Outdoor

Indoor
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Genetics

Laying males Dual-purpose Medium-growing  ‘fast-medium’-growing _fast-growing
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Slaughter weight

- Intensification +++
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12. Chicken farm characteristics

90 farms from 18 systems classified in 8 categories

Typology Indoor/outdoor | Slaughter age, day | Slaughter weight, kg | Genotype
Out-layer Outdoor 87.1 1.66 Lohmann Brown, OTZ Coffee
Out-slow Outdoor 82.1 2.31 Sasso XL451, Brown Nick, Hubbard S757N
Out-med Outdoor 56.1 2.19 Hubbard JA757, JA957, RedJA57
In-fast-med Indoor 45.4 2.27 Ranger Classic, Redbro
In-fast-S Indoor 34.9 1.9 Ross 308
In-fast-H Indoor 41.1 2.75 Ross 308
In-fast-UH Indoor 45.8 3.60 Ross 308
Out-fast-UH Outdoor 81.0 3.78 Ross 308
Average daily gain Age at slaughter Weight at slaughter
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Combinin
Sustainable Farming
with High-Quality
and Authentic _ .
Chicken and Cattle D 55ve v R '

09:30 | Welcome Coffee 12:30 | Lunch

PrOd ucts 10:20 | Involvement of Stakeholders 13:50 | Authentication and prediction Tools
Florence Bédoin Carmen Manuelian & Massimo De Marchi
10:30 | Nutritional value 14:10 | Environmental impacts and
Stefaan De Smet feed-food competition
::?22?;:0?‘ t:ie 10:50 1 S Eaat Marco Berton & Eléa Caumette
ojec 2 ensory Features 2 :
J l Massimi,;io PR 14:30 | |s multiperformance achievable?

Eléa Caumette & Cécile Berri

11:10 | Health and Safety quality

Fenja Klevenhusen 14:50 | Discussion
1:30 | Multicriteria scoring tool s
& WebApp demo 15:15 | Wrap Up & Conclusions
CCH - Congress Center, Hamburg | Room Y3 § Luchiasdrseoins T ac Reniniie [EADSIAMIED, Chcile SRTES ERNESOBe
1l September 2026 12:00 | Discussion
09:30 - 15:30 CET Reqistrations

feopen
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Multi-stakeholder groups (national,
European) — livestock systems,
guality criteria, innovative
practices, feedback on results

09:30 | Welcome Coffee 12:30 | Lunch

10:00 | introduction 13:30 | Living Labs
Brunc Martin & Cécile Berri Enrico Sturaroe & Rennie Eppenstain

10:20 | Involverment of Stakeholders 13:50 | Authentication and prediction Tools
Florence Bédoin Carmen Manuelian & Massimo De Marchi

10:30 | Nutritional value 14:10 | Environmental impacts and
Stefaan De'Smet feed-food competition

Marco Berton & Eléa Caumette
10:50 | Sensory Features ; : .
Massimiliano Petracci 14:30 | |s multiperformance achievable?

Eléa Caumette & Cacile Berri
1110 | Health and Safety quality

Fenja Kievenhusen 14:50 | Discussion

TE30 | Multicriteria scoring tool :
& WebApp demo 15:15 | Wrap Up & Conclusions
LucilleRey-Cadithac, Leo Darrigade Bruno Martin, Cécile Berri & Dina Lopes

and Yann Guyot

A

Laboratory analysis — Intrinsic quality Registrations

12:00 | Discussion

wa (health, nutritional value, sensory,
technological properties)
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Modelling the impact of
farming practices on
product quality to develop
authentication and

predictive tools.

Multi-criteria assessment of intrinsic
product quality and analysis of synergies
and trade-offs between quality and
sustainability.
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Lunch

Living Labs

Enrico Sturaroe & Rennie Eppenstain

Authentication and prediction Tools
Carmen Manuelian & Massimo De Marchi

Environmental impacts and
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Wrap Up & Conclusions
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09:30 | Welcome Coffee

10:00 | introduction

Brung Martin & Cécile Berri
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10:50 | Sensory Features
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1110 | Health and Safety quality
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Livestock survey — Practices,
animal welfare, environmental
impacts and services;

& Products sampling; Living lab

Lunch

Living Labs

Enrico Sturare & Rennie Eppenstein

Authentication and prediction Tools
Carmen Manuelian & Massimo Do Marchi

Environmental impacts and
feed-food competition

Marco Bertaon & Eféa Caumette

s multiperformance achievable?
Eléa Caumette & Cécile Berri

Discussion Multi-criteria assessment of intrinsic

: product quality and analysis of synergies
Wrap Up & Conclusions _ .
Bruno Martin, Cécile Berri & Dina Lopes and trade"OffS between quahty and
' sustainability.
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Intentions : the « multi-actor approach »

“Proposals should fall under the concept of 'multi-actor approeach’, representing in particular farmers, the food
industry and consumers.”

We have chosen to play the game fully and placed
stakeholders’ consultations at the heart of the project

Principles

Co-creation: Innovation is built with end-users, not just for them.

Demand-Driven: Project targets real problems and practical needs faced in daily farming and
industry rather than theoretical gaps only.

Assumptions

Higher Uptake: Solutions developed collectively are easier to apply and adopt in real-world
farming and industry.

Broader impact: Organisations involved in co-creation will themselves disseminate relevant
results.

THIZ PEIJECT HAS RECEWED FUMDIM 5 FRC KM THE EUROPEAM UNIONS HORIZOM
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Organisation and ressources mobilised

® o [|ime for organising and facilitating the groups + linking with the research-WPs
.‘. 71 Person Months for WP1 in a project of 770 PMs
(Probably more time spent than financed)

At proposal writing, part of the project budget was not allocated and some of experiments
were decided and financed after the first stakeholders’ consultations + choice of farming
systems

&
D
The sampling and experiments could not start directly at the beginning of the project

(Clear expectations at EU level were ready about 11 months after the project start)

THIZ PEIJECT HAS RECEWED FUMDIM 5 FRC KM THE EUROPEAM UNIONS HORIZOM .
E 2070 RESEARGH AND |WHOVATION PROGRAMME LUNDER 324NT AZREENERT M2~ 11000250 INTAQT Final event, 11 September 2026




National group meetings in the different countries
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* Dairy

Chicken

* Beef

H THIZ FEJJECT HAS RECE WED FLMDIM: FREK THE EUH D waLTA
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Who was present during the national groups?

Here the example of the poultry sector during the first year

Poultry producer / Consumer
production Slaughter/ Distribution, associations,
Selection Hatchery organisation Service firm Vets processor trade, catering NGO's

Belgium 2 people 1 person 2 people 2 people 2 people 2 people 2 people
France 1 person 1 person 2 people 1 person 5 people

1 person quality responsable for
Italy 1 person 4 people the zoothecnical area of Amadori 1 person 1 person

Switzerland 1 person 1 person 1 person 1 person 1 person 1 person (processing + trade) 1 person

Aiming for diversity
Actors invited from mainstream sector + from specific productions like PDO or organic
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Events timeline : objectives and participation

Online survey

Consumers
focus groups

2021 202 202 2024 202 202

Feedback to : :
stakeholders National National Final event
by email Groups Groups (today)
and/or short

meetings

1 ObjeltivesObjelves ObjelvesObjectivel Objectives Objectives Objectives

Connect thel Present ar Discuss anc Exchanging a Inform about project work a Sl Present results and collect feedback
Explore theil interviews project reg: be studied in decisions sy about them

their challen Give prior practices pl Exchanging a Keep a link te Identification of needs for further

Face to face | National European “uropean
interviews Groups group group

37 people

Have their re practices | sampling p scoring tool at European level K¢ dissemination in their networks
planned wor + quality traits

Give a a weighting on quality
dimensions for the MS tool
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Choice of farming systems to study

- Double-use breeds - Double-use breeds - Intensive breeds - Intensive breeds
- Permanent grassland - Cultivated grasslands - Short pasture time - No pasture
- Little concentrate use - Little concentrate use - Medium concent. use - High concent, use
AT B e — —

Massif Central Grand” West Massif Centrel Massif Central | .Grand”West .Grand” West

MO - natural - auton. feed MO /HO HO - maize Regenerative 110 pasture -

grassland / hay 5-6k production > Grass (hay / silage [ grassin | farming HO - 10k

5-6k ’ilxel pasture summu/ 'I"h HO -~ 10k -

IT ‘_Q temporary concentrates Q —
Organic-Parm. R grassiands) 8-9k Parm. R. Grono Pad.
local/dual purpose breeds 67k HO — 10k HO - 10k

tH —o— OB — &2

Grass and Motherbond rearing )
: 1 Northern Germany Northern Germany
hay only (*"l° :W; +all calves) Simmentaland Brown | 1o 10k HO - 10k

DE sl Swiss - silage free

= Concentrate free vs grasfed only

IE HO x JE HO—

Levels of concentrate Levels of concontrate
1o define 10 dofine .
Sk 7.5k

Figure 7: Main dairy husbandyry systems proposed to study in INTAQT — the systems outlined in the grey boxes
come from the discussions with the stakeholders (NB: 8k = 8 000 liters per cow)
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Expectations from stakeholders on quality criteria to add

Technological aspects

\

Raw milk

Total fat and protein content
Somatic cell count

bacterial count

Cryospcopy, lipolysis,
Inhibitors

« Technological and * Shelf life (related to spoilagv
spoilage flora : total flora)
bacteria count, \/ * Oxidation in connection with\/
Pseudomonas, E. Coli, meat discolouration
lactic bacteria (vacuum * Processing efficiency and \/
package) processing ability

* Product presentation: scratches,
stains, colours, exudates

K&

Colour

Packaging (/sustainability,
environnemental aspects, taste
Humidity content

0

<

THIZ FEJJECT HAS RECEVED FLMDIM G FREK THE EUROPEAMN LIMIONS HORIZON
2070 RESEARGH AND INNOVATION PROGRAMME LINDER 33aNT AGREENEMNT M= 7 11000250



INTAQT — One Quality intaQt

ane quality

Outcomes - from the point of view of researchers

" |t was not so difficult!

" [t gives good opportunities for project results dissemination

* New ideas came up — opportunity to make more publications
= [t facilitates the sampling

* Opportunities for further networking

From qualitative interviews run with WP leads and project coordinators in 2023

THIZ PEIJECT HAS RECEWED FUMDIM 5 FRC KM THE EUROPEAM UNIONS HORIZOM
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What did we learn about the process?

Participation
* People generaly agreed to participate to individual interviews -> a good way to start

= Turn-over : A « group » for the project but rather a collection of individual companies with shifting
representative attending the meetings in most cases

Time
* Research timeframe vs industry timeframe can be a tension
* Important to keep a link during the sampling / analysis even if few results available

Diveristy of stakeholders

Important to be aware of diverisity /mainstream vs niche sectors

Difficult to involve consumer / society representatives

Do stakeholders talk for themselves or are they « representatives »?

Do we keep the diversity of point of views or make an « average », reach a consensus?

THIZ FEJJECT HAS RECEVED FLMDIM G FREK THE EUROPEAMN LIMIONS HORIZON 3 1
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Feedback from stakeholders about results and process

* Mainly positive feedbacks on the process and on the results
* Some suggestions and precisions to bring on specific points
* |dentification of specific points for further work and communication

(Dairy - France) Nutritional quality -> would like a written synthesis to be used by the national dairy
federation

(Poultry - Belgium) The results of the water/protein ratio were very interesting -> idea to use them in
consultations with government bodies regarding the legislation on this matter.

(Beef - Italy) The age and origin of the animal was reported to be an interesting point of further
discussion and analysis, with respect to the consumers’ expectation.

TO BE CONTINUED...

THIZ FEJJECT HAS RECEVED FLMDIM G FREK THE EUROPEAMN LIMIONS HORIZON
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Thank you for
your attention

Florence Bedoin - IDELE
E-mail:

o
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Samples and analyses

Experimental unit = farm !

Summer and winter Breast and thigh
. . Fat, protein, lactose, . .
Proximate composition casein Dry matter, fat, protein Dry matter, fat, protein
Fatty acid composition 64 Fatty acids 33 Fatty acids 11 Fatty acids
Minerals and trace elements Ca, P, Mg, Na, K, 5 Fe, Se, Zn Fe, Se, Zn
Cu, Fe, Mn, Zn, |
Vitamins B1, B2, B6, B12 B2, B3, B5, B6, B9, B12, B2, B3, B5, B6, B9, B12
E A D E A D E
Bioactive compounds Phosphollplds, prf)teln Carnosine, anserine Carnosine, anserine
fractions and variants
Heme iron, collagen Heme iron, collagen
Amino acid composition
and digestibility
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General findings

= Large variability for most traits. To be considered in food
composition tables.

= Significant differences between breast and thigh chicken
meat for most traits.

= Significant differences between summer and winter milk for
several traits.

= Significant differences between farming systems for several
traits; however, a clear pattern according to the level of
intensification emerged for only some traits, indicating that
the variability in nutritional quality is determined by
specific farming practices.
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| lodine in milk (ug/L) |

800 T

700 T

600 T

500 1

400 1

300 1

200 T

100 1

oxol—o—c

o

Intensification level




intaqt

ane quality

INTAQT — One Quality

Proximate composition - milk

[ Fat (%) ] [ Proteins (%) ] [ Caseins / Proteins (%) ]

60T 427Te ’ 84

83
Relatively small

differences in
protein fractions
and phospholipids

82

81

-0

- /

80

09 Xo

79 +

Menoury et al. (2026).
This EAAP Meeting, poster
46.2.

78 +

77 +

76 T+

2. il 75

Intensification level Intensification level Intensification level
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Proximate composition — chicken breast

[ Fat (%) ] [ Proteins (%) ] [ Water to protein ratio ]
% of fat - breast (Durgl at 0.05, Holm}) % of praoteina- breast {Dunn at 0.05, Holm) Water/protein ratio - breast (Tgkey HSD at 0.05, Holm)

* 37

20
3.6

abc
@

1.8 ab

3.5

5?9
M ¥

34

33

3.2

% of mass
% of mass
N
L
Mass ratio

3.1

3.0
2.9
S R
ED FS &S N Oy
e & //’\r(\g(b//'\/\’@//'\r‘\go// Vs
G e N T N

Irbiere fizaricr Irkiesefizorizr +H

Fast growing strains:

* Lower protein and higher fat content
* Higher risk of exceeding the water/protein regulatory limit of 3.4 (also true for the thigh; limit
4.05)
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Fatty acid profile - milk

| C16:0 (% FA) | [ C18:2n-6 (% FA) | | C18:3n-3 (% FA) | [ EPA + DHA (% FA) | | n-6/n-3 PUFA |

a2y 357 14

0,161 7T

401

1.2 014 1

3‘0 -
38 ¢+

1.04 0,12 9°

ol o

2'5 -+

0,8

—
|

2'0 -

0'6 -

151

0r4 T 0106 T1

0'2 - - 0,04 T

Intensification level Intensification level Intensification level Intensification level Intensification level

~ proportion of (preserved) grass in the diet
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Fat content and fatty acid profile — beef

( Fat(%) | | TotalmsPURA [ n-6/n-3 PUFA |

B -
18 -
1 16 1
| »
67T 14 + >
54 @ 12 1 '
41 + e
& 81 ,
1 6--
21 %
4
14
101 21
DZ‘A‘ ol <l A‘ 0'l
Intensification level Intensification level Intensification level
~ breed, slaughter weight, ~ proportion of (preserved)

fattening regime grass in the diet
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Fatty acid profile — chicken

Total n-3 PUFA [
(mg/100g)

n-6/n-3 PUFA |

Tolal fatty acids n-3 - breast {(Dunn at 0,05, golm) Ratio fatty acids n-6/n-3 - breast {Dunn é& 0.05. Holm) \__‘_4‘/
& ab e
o 80 a a’b n abe ap EP
= a- * @ :
< ab Y ——| 10 e e
breast R 3 : 3 3 %
- £ ab % - ¢ @ - % bed
b : % ab & % g C
e £ 50 I i K - | ab _._"» wa cd d o
“— L ) «
s = any: Loy o : s e I i | :
>~ < .
‘E Eill r?—-j e .: }_ ol [ () a : =
et g $ - |
5

2u

. Chicken meat good
o : ex \3’ SNV Pk

A Aadar gy SN T source of n-3 PUFA
Total fally acids n-3éﬁhigh {Dunn at 0.05, Holm) Ralio lalty acids rLS.fn -3 - thigh (Dunn at. 0.05; Holm) despite u nfavo rable

Fy ab eP
thigh =" ’ G S—— n-6/n-3 ratio
% ‘E‘&nn g 10 < I abc__t_l
" i 2 [L S
' ' - ) gsou ‘—- g &% Eﬁg s | o -8
W‘ 5200 b ’ 2 L —é—i r %b U
5 e e | H .
£ S ¥ st [-:;—I : .

Il 7ol
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Buitenhuis et al. (2026).
Influence of genetics and rumen microbiome
on bovine milk vitamin B2 and B12.
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Vita mi ns - milk This EAAP Meeting, poster 45.12
[ Vitamin B1 (mg/L) | [ Vitamin B2 (mg/L) ] [ Vitamin B5 (mg/L) | [ Vitamin B12 (ug/L) | [ Vitamin E (mg/L) |
0357 4,07 6,57 " 11,01 1,6 5
0334 ) °

1007

3 357 1,4
0,31 9,0+
o
0,29 +
= 3,0 8,0
0,27 2
H 7.0
0,25 - X 2,5
v 6,0
0,23 P
-]
2,0% 5,0
0,21 ';'
G4 40
1'S -
0,17 ¢ 30
-]
0.15 4_ 10+ 2,0

Intensification level Intensification level Intensification level Intensification level

Intensification level

A portion of milk (200 mL)
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Vitamins — Raw versus UHT milk

( vitamin B1 (mg/L) ] [ Vitamin B2 (mg/L) | ( Vitamin B5 (mg/L) | [ Vitamin B12 (ug/L) | | Vitamin B6 (mmol/L) |

357 5571 307

025l Raw UHT “Raw | _ UHT Raw URT .| Raw UHT Raw UHT
a 281 o
5,0 1 s
0271 ' 1
307 — 11,0+ -
M : '
: o - 241
025+ : 1 : '
H ¥ J s *
257 | ‘ ' o 22 T
023+ ;
° 40t ¥ 201
- 701t E
0,21+ 204 $ = 18+ .
3,51
501 16+
0’19 " g ]
° 15T ; 147
017+ =1 307 e '
X 12+
o .

5. ol ol '

\

. .
Processing may dilute
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Vitamins and minerals - beef

| Heme iron (mg/kg) | [ Selenium (pg/kg) ] [ Vit B12 (pg/kg) ]
30T 250 35 T
281
° 301
26T 20017
=l 2 One steak of 150
g provides % of Al
221 150 + i .
20 hr - or AR for adult:
201 i
> < IR ~ 35% for Fe
18 100 41| o]
Jé o]0 ~ 25% for Se
16 io+
bt o B ~ 60% for vit B12
5.-
12 +
10+ I 0 l - 0
~ slaughter weight ~ Se in premix and soil
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Bioactive compounds - chicken breast

[ Anserine (mg/100g) ] | Carnosine (mg/100g) |
aénserine - breast (Dunn at 0.05, Holm) Carnogme breast (Dunn at 0.05, Holm)
ab
450 ab
__ 1100 3o . “ ab
= © 400
2 1000 : 2 ® [ & |
- q 350 4 . - —
B = 2 gl e B[] 3 [
< & c = 300 Lg | be
S 800 S 250
o put
£ 700 c & 200 bc
T 500 » i :
: +HE 2 2 = TRE
500 ’ 50
&0 DD 5o Q> S b B B I SN
A PO S ORSANIE AN RS S @ﬁa"@ 69&@ @ '\ﬁv PRAAE
S

Intemsfecen Inkers e en

Histidine-containing dipeptides:

* Multiple functions: antioxidant role and muscle buffering capacity
* Significantly lower in fast-growing strains

* Similar trend in thigh but differences are smaller

THIZ FEJJECT HAS RECEVED FLMDIM G FREK THE EUROPEAMN LIMIONS HORIZON
2070 RESEARGH AND INNOVATION PROGRAMME LINDER 33aNT AGREENEMNT M= 7 11000250



INTAQT — One Quality

intaqt

ane quality

Protein quality and digestibility — chicken

[ In vitro digestibility ] [ In vitro Digestible Indispensable Amino Acid Score ]
= Sf“a“ pe.ptides Lyasine - breast {Tukey HSD at 0.05, Holm) Leucine - breast (Dunn at 0.05, Holmg
w= Big peptides . B0 .
Fraction == Non digested proteins 120 % A "
%I'a_ EP' ab b & & T
) | ab LS
0 o @ B ; 2 r [ a0 l:] _,‘_J a
F i i — | EESG 5 L ? 3 »
| . i
0.4 - = a6 ®
03 ¥ e *
\ﬁi’p 'éojb\ -cdgj('}\ 0“\}‘:‘5\ K%éf‘;’\ ka"‘jo?\ »’z’-'\fﬁ\ v‘}o’:@ q’:"\ C?St) ‘«’;’ c’ﬁ\ &'oéj@
0.3 S FE e SO R R RSSO Ny e SRR NN
Yaline - breast {Dunn at 0.05, Holm)a
0.1 ) w e .T = e Sum of essential AA did
a .
' . - * ¥ = 7 not differ between systems.
AN = ! =] 5
So & (O\ S ‘9(0\ % L = ’% —e | * Trend for lower content of
B . & - ~— .
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. . . o 20 =
 High digestibility of poultry meat >90%.
15 -
o = X
Higher content of non-digested protein in Sr o &S B S

fast-growing heavy weight chicken. S
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Conclusions

= Variability in nutritional quality primarily associated with
= feeding regimen in milk and beef and with age at slaughter in beef
" the use of fast-growing vs. slow-growing strains in chicken

= Positive or neutral effect of extensification on nutritional quality, dependent on trait and
product

= The lack of a clear pattern according to intensification for several traits suggests that
strategies to improve nutritional value of animal source foods should focus on product-
dependent specific farming practices

= Modelling work ongoing
" Future research should consider additional farming practices and information

Differences in nutritional value might be relevant for human nutrition
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