Korean consumers have the highest demand for well-marbled meat in
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Translation

[‘Korea is the largest importer of U.S. beef, and Korean consumers have the highest standard for quality beef in the world,”
said Dan Halstrom, President of the U.S. Meat Export Federation. /Provided by USMEF]

“Koreans have the highest consumption of meat in Asia. Statistics show that in the past 20 years, meat
consumption in Korea has never shown a downward trend. Although vegetarianism is known to be the
latest trend, an increase in the demand for vegetables including plant-based food is caused by the
increase in meat consumption. Now, Koreans eat more meat than rice.”

It's not an exaggeration to say that Dan Halstrom, President of USMEF, knows about meat better than
anyone. Born and raised on a ranch that raises more than 3,000 cows in Cherokee, lowa, he oversaw
the beef and pork export business for 27 years at the headquarters of JBS, the world’s largest meat
processing company. In 2010, Halstrom served as the senior vice president of marketing for the U.S.
Meat Export Federation, overseeing the marketing of U.S. beef, pork, and lamb exported worldwide.

“Korea is the largest importer of U.S. beef worldwide,” said Halstrom, who visited Korea for the first time
in four years due to COVID-19. “They prefer high-quality beef more than any other country.”

[Good quality meat doesn’t need any other seasoning once it touches the blazing fire. According to USMEF, 83% of U.S. beef's
marbling grades are either choice or prime. If there’s minimal or almost no marbling, they are graded standard.
/Provided by USMEF]



According to President Halstrom, marbling is the first and foremost beef ‘quality’ standard that Korean
consumers care about. It is said that Koreans usually prefer the so-called well-marbled meat, which has
white flecks of intramuscular fat in the meat. “Asian markets including Korea, Japan, China, even Taiwan,
are looking for choices, options. Not everybody appreciates marble beef as much as we do,” said
Halstrom. “Over 83% of our cattle are graded Choice or Prime which is above the average. In fact, if
you look at our combination of grain feeding, it is a high-quality mix based primarily on corn, resulting
in very high-grading cattle.”

Korean consumers prefer juicy and tender meat. “Twenty-five percent of the beef that is being imported
to Korea is chilled, not frozen,” said Halstrom. “They are juicier and more tender since they’ve never
been frozen. They are vacuum-packed in a chilled condition. Our goal is to increase the rate of chilled
meat to 50% in the future.”

These days, consumers push for being eco-friendly. It is inevitable to be concerned about carbon
emissions while eating meat. “The uniqueness of the grain-fed beef is that the carbon emission is less

than grass-fed beef,” said Halstrom. “Since 1975, the methane gas emissions in the U.S. have
decreased by 34% due to increased production efficiency in the U.S. livestock sector. Also, we'’re
producing the same amount of beef in the U.S. with 36% less cows.”

As high prices and high exchange rates intensify, consumption of meat is becoming more difficult. "If
the tariffs are lowered, U.S. meat can be a reasonable alternative in the era of inflation as well as safe
and delicious," said President Halstrom. "We will never be able to replace Hanwoo beef or Handon pork,
but we believe U.S. meat can be an alternative that provides more diverse options."

“We hope to become a major partner that can supply protein at a constant price, quality, and quantity

to Korea even when prices are fluctuating around the world. Our goal is to be by the side of Korean
consumers like a helpful friend.
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