
Situation 
The ‘natural’ and ‘organic’ 

markets in the beef industry 
are growing at 24% a year 
with sales revenue of more 
than $350 million. Such niche 
markets can be financially 
rewarding to small and mid-
size producers unable to com-
pete with low margins re-
ceived in the commodity mar-
ket. 

However, to succeed, niche 
marketers must differentiate 
their product by telling its 
story or providing brand rec-
ognition. One way is to have 

specific information that 
verifies the healthful as-
pects of the products and to 
employ a marketing plan to 
promote the product and 
these beneficial attributes. 
Objectives 
1. Provide training and 

education for produc-
ers and extension per-
sonnel related to the 
potential health bene-
fits of grass-fed beef 
products 

2. Provide producers with 
complete reports of 
their grass-fed product 
in total lipid analysis 
(supplied by a concur-
rent CSUC Applied Agri-
cultural Research Initia-
tive project) 

3. Provide support for the 
maintenance and en-
hancement of the grass-
fed beef   website 
www.csuchico.edu/agr/
grassfedbeef/ 

4. Provide one-to-one sup-
port for grass-fed beef 

producers to develop 
their own personal labels 
appropriate for USDA 
approval through annual 
grass-fed beef work-
shops 

Actions 
The project conducted four 
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proceedings of each 
conference have been 
posted to the educa-
tional website. 

Based on partici-
pant feedback, the 
conferences covered 
topics of interest. A 
2006 survey showed 
the percentage of 
attendees who rated 
as ‘good’ to ‘excellent’ 
these attributes: 
• 96% were satis-

fied with material 
covered 

• 92% said the 
event increased 
or enhanced 
their knowledge 
of the subject 

• 92% said they 
expect to use 
what they gained 
in their work 

• 83% said the 
handouts were 
useful 

• 96% rated the confer-
ence as good to excellent 

Lipid profile assessments 
were done for participating 
producers, with meat samples 
from each evaluated in tripli-
cate. Data were analyzed and 
reports generated for produc-
ers. 

The project also obtained 
an ‘omega-3’ label claim for 
the CSU-Chico natural, grass-
fed beef product through the 
USDA Food Safety Inspection 
Service. USDA standards have 
been posted to the website 
for producer review. 

The project team com-
pleted several tasks in addi-
tion to the original objectives 
of the SARE-funded project: 
1. Laboratory assessment 

and data analysis to sup-
port the claim that grass-
fed beef products con-
tain elevated levels of 
omega-3 and CLA at all 
degrees of fatness 

2. Laboratory assessment 

niche marketing conferences. 
In addition to covering such 
topics as niche marketing 
trends and options, feeds for 
growth and product quality, 
meat quality assessments, 
and food safety, the confer-
ences addressed: 
• Labeling meat products 

according to USDA guide-
lines and how to create 
your own label, process 
verification, and FSIS 
regulations 

• How to add an “omega-
3” label claim to your 
grass-fed product 

• Consumer information on 
how to prepare grass-fed 
meat products – recipes 
for virtually every cut 

• A comprehensive listing 
of published work in the 
area of grass-fed meat 
production in these ar-
eas: 

° Effect of diet on lipid 
profiles in the final 
meat product 

° Health and nutrition 
literature as it relates 
to grass-fed meat 

° Forages and perform-
ance 

° Carcass quality and 
consumer taste pan-
els 

The educational website, 
www.csuchico.edu/agr/
grassfedbeef/  is being main-
tained on the CSU Chico 
server as a service to the 
industry. The site includes 
information on health benefits 
of grass-fed beef, niche mar-
keting, labeling, recipes, re-
search, and a cost study. 
Results 

The conference atten-
dance ranged between 30 to 
125 attendees per day, in-
cluding producers, alliance 
and meat cooperative repre-
sentatives, retailers, proces-
sors, extension personnel, 
students, and academics. The 

and data analysis on the 
effect of ration on lipid 
profiles in steers – grain, 
grain/grass, and grass 
only 

3. An unofficial producer 
taste panel conducted 
during a niche marketing 
conference to determine 
preferences between 
grass-fed and grain-fed 
steaks 

Potential Benefits 
The impact of the project’s 

accomplishments is expected 
to be an increase in the num-
ber of grass-fed producers 
using ‘omega-3’ labeling to 
enhance marketability of 
grass-fed meat products. 

At the same time, consum-
ers will become aware that 
grass-fed meat products can 
be a source of omega-3 in 
their diets. 

The project team worked 
with three cooperators to 
assist in the process and 
anticipated that others will 
follow. 
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The Western Region, 
one of four SARE re-
gions nationwide, is ad-

ministered through 
Utah State University. 
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Participants learned about cuts of meat. 


