
Sustainable Beef 
and Our Health 

Beef and the Environment 

Only 1.9% of total U.S. greenhouse gas emissions in 
2014 were a result of beef cattle production.3

Advances in U.S. beef production have decreased 
greenhouse gas emissions per pound of beef by 
9-16% from the 1970s to today.1,7

Beef and Human Health
Lean beef, as part of a healthy, higher-protein diet, can 
help people lose weight and fat while maintaining 
muscle to support a healthy heart.9

Animal proteins are complete, high-quality sources 
of all nine essential amino acids, while plant 

proteins tend to lack one or more amino acids.4,6

Lean beef is an excellent source of readily 
available zinc, an essential nutrient that fuels 
thousands of bodily processes.5 

A recent study showed that up to 4-5 ½ ounces of lean 
beef, eaten daily as part of a heart-healthy diet and 

active lifestyle, can help lower cholesterol.8

In just one 3 oz. cooked serving, beef 
provides 50% of your Daily Value 

(25 grams) of high-quality protein and 9 
essential nutrients including 

zinc, iron and B vitamins.10

“A way that stewardship is important to 
us is looking at what we can do from a 
management standpoint to ensure that 
the cows and calves in our care never 
have a bad day. One of the steps we took 
was incorporating rotational grazing for 
our herd.”
-Dan Hanrahan, Madison County Beef Farmer

The Smith family, from Nemaha, Iowa, are 
the 2017 Regional Environmental Stew-
ardship Award Winners. On their farm, 
they have made substantial changes to 
protect the environment and improve the 
sustainability of their 130 year old farm.

For example, the Smiths took their most 
fragile land out of row-crop production 
and now use it for pasture, saving soil 
while producing great beef. They collect 
data on their feedlot cattle and use that 
information to improve efficiency and 
reduce their use of natural resources.

If all of the USA’s 314 million inhabitants removed 
meat from their diet for one day per week, the  

annual reduction in national greenhouse gas  
emissions would be equal to 0.30%.2
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