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National	Cattlemen’s	Beef	Association
• Initiated in 1898, largest & 

oldest trade association 
working for the largest 
segment of U.S. food & 
fiber
• More than 25,000 

individual members 
• NCBA represents more 

than 175,000 cattle 
producers & feeders in 
partnership w/ allied 
industry/affiliates 

NCBA Vision:
To be the trusted leader 

and definitive voice of the 
beef industry

NCBA Mission:
To serve the beef industry 
by improving the business 

climate and growing 
global beef demand
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Industry	Statement	of	Principles	Regarding	
Nutrition	&	Health
• First adopted in 1984
• Reviewed/amended on a 

regular basis 
• Approved/adopted by the 

Nutrition & Health 
Committee, NCBA Federation 
Division Board of Directors, 
Cattlemen’s Beef Board, 
Agriculture & Food Policy 
Committee, NCBA Policy 
Division Board of Directors 
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Realities	of	Beef’s	Nutrition	
• Beef supplies vital nutrients across the lifespan and health span. It is a 

nutrient-dense food, naturally supplying 10 essential nutrients including 
protein, zinc, iron and B vitamins.

• Calorie for calorie, and serving for serving, beef offers more high-quality 
protein than meat substitutes.  

• Beef is a low sodium food.  Many meat substitutes have added sodium and 
other ingredients.

• Today’s beef is leaner.  Since 1980, external fat on retail beef cuts has 
decreased by 81%. 

• Heart-healthy diets with lean beef can help maintain normal cholesterol 
levels. 
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Consumer	Perceptions	of	Beef	&	
Alternative	Proteins	
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Does  NOT harm the environment

Is  healthy

Is low in sodium

Is nat ural

Is pr ocessed

Has  few ingr ed ient s

Is a great source of prot ein

Fits my budget

Plant Based M eat  is  Bett er They ar e About the Same Beef is Bet ter
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Why	do	consumers	think	
plant-based	is	healthier?
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Most	mention	the	fat	content,	hearth	health	or	cholesterol,	and	
overall	health	perceptions	of	vegetables	or	plants	as	reasons	for	
finding	plant-based	healthier	.

You mentioned you slightly or strongly agree that this product is healthier than beef. Can you please explain why you think that? Be specific. n=799

“Beef usually has more 
sodium and it's typically 
not organic or hormone-
free, which makes it very 

unhealthy.”

“Too many processed 
chemicals and other 

additives in the beef. This 
is healthier since it doesn't 

contain that.”

“The product says no gmo, 
etc. This seems healthier 
than beef. Probably less 

processed and less harmful 
to the environment.”
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“Made	from	plants,	so	it	most	likely	is	
healthier!”

“A	product	made	from	plants	most	
likely	has	more	nutritional	value	than	

beef.”

“Anything	that	comes	from	the	earth	
is	healthier	than	things	that	have	

been	processed.”
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Beef	is	an	authentic	source	of	high-quality	
protein	and	10	essential	nutrients.	

Impossible 
Burger         

(4 oz, raw)

Beyond Beef 
Beyond Burger           

(4 oz, raw)

LightLife
Gimme Lean 

(4 oz, raw)

Ground Beef 
90% Lean    
(4 oz, raw)

Ground Beef 
80% Lean   
(4 oz, raw)

Ground Beef 
80/20         

(3 oz, cooked)

Calories (kcal) 240 250 120 199 287 216

Total Fat (g) 14 18 0 11 22 14

Saturated Fat (g) 8 6 0 4 9 5

Cholesterol (mg) 0 0 0 73 80 75

Sodium (mg) 370 390 660 75 75 57

Total 
Carbohydrate (g) 9 3 14 0 0 0

Protein (g) 19 20 16 23 19 21.5
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