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Industry Projections

Beef The Greatest

Back for another year, Beef The Greatea! continues to
showcasa beef in all its glory - desirable, superor flavour
and the best choice. As measured through Kantar tracking,
this campaign has proven to be the most persuasive beef
campaign of the past decade

To further expand the reach and penetration of this
campaign, beef is parinering with the Ashes to make sure
that beef is top of mind

Make sure thal you are getting the mast from the campaign
by aligning your promotional activity.

« Burst 1: Oct - Dec 2025

* Burst 2 Apr — Jun 2026

Campaign Updates

Red Meat Guide

Information and content for you to share

Nurficn queshions? Sometimes, inding tha acts can ba
chalenging, and wiih cansumess bang ncreasngly wteresiod it
hesa resources prowida ha 100ks to efectively communicaia the
advantages of Australian rad maat 1o your audience,

Explore the nuliion resources avastaties in Ihe Red Meal Gude

Red Meat Guide

Nutrition benefits
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How are people shopping?

Australiy 52wks ending 05.10.25

s 46.1% 5}y +4.6%
Value Growth = A Volume: Growth

+11.9% vs 2YA +10.0% vs 2YA

As inflation persists, grocery momentum is sustained through more shoppers and more

frequent trips, despite declining basket sizes and lower per-trip spending
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Average Trips Spend per trip Huywy) Househokls Vol Per Trip
+4.5% vs YA 0.7% vs YA +2 2% vs YA 2 1% vs YA
+6.7% vs 2YA +0.7% vs 2YA +4. 1% vs 2YA 1.0% vs 2YA

Data & Insights

Consumer Beef
Recipe Inspiration

hat coant:
Mincs

Scodch Féiet
Runp

Inspiring recpas and still images Yo share on
socials of with customers
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Australian Beef
Sustainability Framework

Anauad pdate 2025

Want to know more about the role of sustainabllity in
beef?

Tha Australlan Boeaf Sustainablity Mramawork |5 an initiatie of the
Ausiralian beed inchestny 1o sat out the kisy indicators of perfomancs
i suslainabiity for the beed induslry

ASew key highlighes:
+ The Ewopean Commizgion designated Mastrafa as a low risk
country under ha [ deforastation Reguiatinn

= Follradng adiustmends to the naflonal cathe popuiation and hesliol
emizgion equations, B beel nduslry in 2023 hed reduced its
C02 ¢ by 70.1% =@ince 2005,

Make sure that you dovaioed the reporl fo gel the lalest on
sustainabiity in the boef industry

Australian Beef Sustainability
Framework

FY26 Activity

Make the most out of your programs by leveraging activities with our calendar

Aussie Beel. The Greatest.
Budd supenonily by insp ding Austisdu g o
ohaose beet o3 e ¥ ghaioe when they

wart e el protsn

You're Thinking Beef
Budd op the macwexh mud by nioveesny
teef con sideruien thesugh cose osd

s alidy

Activity Calendar

Rare Medium:
Reels

A bold and unique flayour

Our short, engaging stones, recpes and fashes of
inspiration, gve you o direct ine to the poople. passion
ard placss il ars shaping cur industry

Ready 1o soxplore 8 world of mcpes and exciment? Visk
us on Instagram G_raremedium and share our reels
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TOMs, MO Beed Oy aler KIS0e wiin Pichisd
sanomen Oyater Mushrooma

Rare Medium Reels &
Inspiration

Market Development
Partnership (MDP)

Tapping Into a new market or launching a new
product?

The MOF? program aimes o collabarale vath Ausiralian red
meat businesses and Thair customars tn bulkd and promots
Australlan red maat and aducate consumens customars and
trade partnars in

* Build swarenes ol and preference for Austiakan be,

L0A0%0 Comed Baer
Potato

RARE
MEDIUM
PRESENTS

tamb, and gast products A Y — - lleIR"
£ 4" LAMB

+ Craats customar loyaky and sustalnabla brand growsh

« Mign and leverage MLAS Marketing inliatives

Market Development
Partnership




Cattle Industry Projections

WEAT B LIVESTOCK AUSTRALIA ReferencesMLA Industry Projections, Cattle 2025eptember Update



https://www.dropbox.com/scl/fo/uj5yxc1gh3ghsl0hh3y9r/AKNVWlbqpsZ1DOA3k3caLGc/Projections/mla-procurement-supply-update-cattle-october-25_v01.pdf?rlkey=i4l87tjhbkbstfkmfjbc4ow1b&dl=0

Sheep Industry Projections

Flock: 74.2m

Lamb Slaughter: 24.9m

Lamb Production: 610,000 tonnes cwt

A The sheep flock has been significantly impacted by poor seasonal
conditions over the past two years.

A The flock rebuild will be more considered due to much smaller breeding
base.

A Carcase weights will see the influence of grain feeding and weight-based
price signals to support production

*a

MEAT & LIVESTOCK AUSTRALIA ReferencesMLA Industry Projections, Sheep 2QZ5eptember Update



https://www.dropbox.com/scl/fo/uj5yxc1gh3ghsl0hh3y9r/AGZ3KN--572y_3OLdpXHUEQ/Projections/mla-procurement-supply-update-sheep-october-25_v01.pdf?rlkey=i4l87tjhbkbstfkmfjbc4ow1b&dl=0

How are people shopping?

Australia 52wks ending 05.10.25

TOTAL FMCG: +6.1% +4.6%

Value Growth Volume Growth
+11.9% vs 2YA +10.0% vs 2YA

As Inflation persists, grocery momentum Is sustained through more shoppers and more
frequent trips, despite declining basket sizes and lower per -trip spending

- oY (9 o

Average Trips Spend per trip Buying Households Vol Per Trip
+4.5% vs YA -0.7% vs YA +2.2% vs YA -2.1% vs YA
+60./% Vs 2YA +0.7% vs 2YA +4.1% vs 2YA -1.0% vs 2YA

ReferenceNielsenl(Homescarn 52 weeks to 05/10/2025 vs Year Ago (YA) & 2YA

Disclamer . 7The Reports represent NI Q6s opinion based on i ts anal ysi sothef &datnacasd (ha&dobrmayi oat beclbodéengNO@®ba Ctoomrebampaedhart
substitute for financial, investment, legal, business, or other professional advice. Users of the Reports remain solely responsible for their decisions, actions, and use of the Reports.

Publications Statement.  7his Report is intended for use by MLA members and levy payers in the context of understanding and diagnosing market performance and shopper behaviour. Any reproduction or wider dissemination
of the Report or any part thereof requires prior written permission from NIQ.



The iImportance
of red meat

Red Meat accounts for 50% of fresh meat
Increase this year.
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Red meat &
basket size

Lamb and beef drive the highest uplift in basket
value, highlighting the strong cross-sell potential
of red meat, reinforcing their role in driving
greater value for the retailer.

Q.

Basket Value per Tr

$160.00
$140.00
$120.00
$100.00
$80.00
$60.00
$40.00
$20.00
$0.00

Total Australiac Basket Value with Protein In vs OgtProtein Buyer
(MAT to 07/9/25)

$137.03
$128.57 $122.22 $128.97
+$73.27 +$74.58 +$66.94 +$68.58
2 ) - $60.39
BEEF LAMB CHICKEN PORK

m Basket Value when Item not in Basket

m Basket Value when Item in Basket



Red meat In
pre -prepared

With the total growth of pre-prepared meals
sitting at over $72m for last year, red meat is
responsible of 77%.

Protein | +£ Value (s Mil) vs YA

Total Fresh Meat Pre-prepared by protein | Value Growth | AUS | Trended MAT to 05/10/25

1320 15.0%
100 10.0%
a0 2.0%

0 0.0%
-a0 -2.0%
MAT to 0OV10/22 MAT to 08/10023 MAT to 06/10/24 WAT to 05/10025
Fresh Beef Pre-prepared mmm Fresh Lamb Pre-prepared Fresh Pork Pre-prepared

Beef and lamb represent 77% of growth

Fresh Weat % Value Growth



Retall performance

Australia 12wks ending 05.10.25
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Retall summary

Australia 12wks ending 05.10.25

Beef continues to hold strong, demonstrating Household KPIs Category KPIs

solid resilience. Growth is being driven by N — ) A
cut-led performance, with steaks in particular @ o — Ei/é (0] b
sustaining consumer value and demand.

. Purchase Purchase .
1 Year Penetration Penetration | Freguency Volume Value Price/KG

Lamb, however, is contracting in volume as Ago vs YA vs YA Vs YA vs YA Vs YA
steep price increases push the category

beyond consumer elasticity. While value is
being maintained, 110Ss
higher shelf prices rather than increased
purchasing behaviour.

Rl 936% | (0.3) 1.5% 1.1% 46% | 8.9% 4.2%
al (g e

Beef 82.3% 0.6 (0.2%) | (0.5%) | 2.2% | 11.6% | 9.2%

Lamb 45.8% (2.3) | (6.3%) | (4.6%) | (12.9%) | 2.0% | 17.1%

Reference: Nielsen/Q Aus Homescan




FY26 Activity

Make the most out of your programs by leveraging activities with our calendar

2025 2026
FY26 auer

AUSSIE BEEF. THE GREATEST. THE GREATEST
Qw9 ¢l Lb h! Qw9 ¢l Lb
LAMB _ SUMMERLAVE _
I I S
Aussie Beef. The Greatest.
Build superiority by inspiring Australians to

choose beef as their #1 choice when they
want the best protein.

Youore Thinking

Build up the mid-week meal by increasing
beef consideration through ease and
versatility




Beef The Greatest

Back for another year, Beef The Greatest continues to
showcase beef in all its glory - desirable, superior flavour
and the best choice. As measured through Kantar tracking,
this campaign has proven to be the most persuasive beef
campaign of the past decade.

To further expand the reach and penetration of this
campaign, beef Is partnering with the Ashes to make sure

that beef Is top of mind.

Make sure that you are getting the most from the campaign
by aligning your promotional activity.

A Burst 1: Octi Dec 2025

A Burst 2: Apri Jun 2026



https://www.dropbox.com/scl/fo/b0e4vwrka045teorcmi47/APLaWMzC2RnY_dXfYN_-B5g/AUSSIE%20BEEF_YOU'LL%20WANT%20SECONDS?rlkey=ddj61fe8fobel88i4q5vnxlor&e=1&st=8y8efikt&subfolder_nav_tracking=1&dl=0

Summer Lamb
Happiness Is Served

The Summer campaign builds on the concept of
happiness to align with the broader 2026 edition of
Australiaodos favouriiSummeSummer c a

Lamb.

If you have an opportunity during summer to align with
our campaign and make the most of the opportunity,
below Is the key visual to assist.

Share
the
Lamb

100% AUSTRALIAN



https://www.dropbox.com/scl/fo/uj5yxc1gh3ghsl0hh3y9r/AFO7se6OTdoa_Vflw0yl2Mo/MLA866_LAMB KV25_FA.pdf?rlkey=i4l87tjhbkbstfkmfjbc4ow1b&dl=0

Midweek Meals WHAT’S FOR
YOoOUUOU T e T hi nki1n DINNERQ

Back for another pulse over the back-to-school period is

the Midweek Meals campaigni You or e t hinki ng ©
actively boasting the flexibility of beef and its role In

midweek meals.

Align with our activity calendar to make sure your
comms are extending campaign reach for maximum

effect.

YOU'RE
THINKING
BEEF



https://www.dropbox.com/scl/fo/b0e4vwrka045teorcmi47/AMJqZC3PRqWPBt-QO04husg/MIDWEEK%20MEALS_YOU'RE%20THINKING%20BEEF?rlkey=ddj61fe8fobel88i4q5vnxlor&subfolder_nav_tracking=1&st=lkcoa9pp&dl=0

More than meat
Comedians + Butchers

= Tl R R R e e

Foll owing a succ&anediand+ | aunc | |
But cher s t aillbeibaclkgfor dhethet year. « BUMEDIAN '"[:HEHS #

Highlighting the value of Butchers beyond just meat, in a
fun and entertaining way.

A Over 6m views
A 2.5x the benchmark

A Drove increased frequency amongst shoppers

Share some fun and engaging content with your
customers to help drive traffic into butcher stores.



https://www.youtube.com/playlist?list=PLjKviAZ9ZNF8sRy-yBMQ8CkQvbRXFCRbj

Beef. Culturally &
Linguistically Diverse

T R O ST e B e Y L e Ty |

As part of our mission to strengthen consideration of
Beef I n Australiaodos weekly
Chinese consumers to choose beef mid-week.

Though beef is well-loved among Chinese, pork and
chicken dominate. To shift perceptions, we partnered
with a Chinese Chef Influencer to reimagine three
classic dishes - traditionally made with pork or chicken -
showcasing beef as the superior flavour choice.

Use and share these assets to tap into Chinese markets
for your own businesses.



https://www.australianbeef.com.au/recipes/dongpo-beef/
https://www.australianbeef.com.au/recipes/yangzhou-beef-fried-rice/
https://www.australianbeef.com.au/recipes/sweet-sour-short-ribs/

Cooking with
BDERIEIE

We partnered with chef influencer Danielle Alvarez
to create a YouTube recipe series that highlights
the versatility of Beef.

ACTr os s
WI nt er

Beef dishes to take you from weeknight to

S 1 X
026,

epl sodes

Dani

e |

e

a |
S

weekend. Fresh flavours perfect for the warmer

season ahead.

Bolster your socials using these assets to gain
penetration and reach.

I |
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PICANHA STEAKS WITH

SALSA CRIOLLA AND CREAMED CORN

 ——

@ CAMPAIGHS RECIPES CODKING | O SEARCH | o
o

PICANHA STEAKS WITH
SALSA CRIOLLA &
CREAMED CORN

Bold, juicy and packed with flavour - this Picanha steak recipe from Danielle
Alvarez pairs tender Aussie beef with a bright salsa criolla and rich creamed
corn. A standout dish that's surprisingly easy to make.

A1 ZLime O

INGREDIENTS + .

4 picanha steaks (aka beef rump cap, ~2 cm
thick)

Salt & black pepper

‘/z red onion, peeled and diced small
‘a cup + 1 Tbsp red wine vinegar

1 tomato, seeds removed and diced
1 jalapeno, seeds removed and diced
1 garlic clove, mincad

‘a cup + 1 Tbsp extra virgin olive oil
1.5 tsp dried oregano

‘z cup chopped parsley

1 tsp salt

4 ears corn, kernels removed (and pulpimilk

extracted by grating)

1 small white onion, diced
20 g butter

Salt, to taste

‘2 cup pure cream

METHOD

1

Remove the steaks from the fridge and let them come to
room temperature while you prep the other components.

Salsa Criolla: In a bowl, combine cnion and red wine
vinegar with a pinch of sait. Let it sit briefly, then stirin
tomato, jalapeno, garlic, olive oil, oregano, parsley and
the rest of the salt. Set aside at room temperature.

Creamed Corn: Grate corn kernels (using a box grater) to
extract pulp and milk. In 2 medium-sized saucepan over
medium heat, melt butter, add onion and a pinch of salt,
cook for ~5 minutes until translucent. Add corn mixture
and sauté until thickened (~3-4 min), then stir in cream.
Cook another 3-5 minutes, taste and adjust seasoning
Remove from heat and set aside.

Cook Steaks: Use a cast-iron pan on high heat. Place

steaks fat cap down in a cold pan so the fat renders and
helps conduct heat. When the fat begins browning, sear
each side for about 2-3 minutes (depending on steak

size). You may need to cook in batches. Remove steaks

and rest for a few minutes before slicing.

Serve: Slice the steaks across the grain. Plate with
creamed corn and drizzle with Salsa Criolla over the top

COOKING WITH DANIELLE



https://www.australianbeef.com.au/recipes/picanha-steaks-with-salsa-criolla-creamed-corn/
https://www.youtube.com/watch?v=sLQ5hyyG-UY

Consumer Beef
Recipe Inspiration

Cuts that count:
Mince

Scotch Fillet
Rump

Inspiring recipes and still Images to share on
soclals or with customers.

Tex Mex burger with guacamole & corn

salsa

N
e |

*ia

ity g e Scotch fillet with dried oregano rub Argentinian kebabs


https://www.dropbox.com/scl/fo/uj5yxc1gh3ghsl0hh3y9r/AA3V5yIPh3Q3MkgeiWCL_A0/Beef?rlkey=i4l87tjhbkbstfkmfjbc4ow1b&dl=0
https://www.australianbeef.com.au/recipes/tex-mex-burger-with-guacamole--corn-salsa/
https://www.australianbeef.com.au/recipes/argentinian-kebabs/
https://www.australianbeef.com.au/recipes/scotch-fillet-steaks-with-a-simple-dried-oregano-rub/

Consumer Lamb
Recipe Inspiration

Cuts that count:
Leg Steaks
Loin Chop
Mince

Inspiring recipes and still Images to share on
soclals or with customers.

.‘mla

AT kLR AT Lamb Sosaties Chipotle lamb tacos


https://www.dropbox.com/scl/fo/uj5yxc1gh3ghsl0hh3y9r/ADc--j6pFOPwy5kJJ8TCLHM/Lamb?rlkey=i4l87tjhbkbstfkmfjbc4ow1b&dl=0
https://www.australianlamb.com.au/recipes/garlic-rosemary-lamb-shoulder-roast/
https://www.australianlamb.com.au/recipes/smokey-moroccan-lamb-stir-fry/
https://www.australianlamb.com.au/recipes/lamb-sosaties/
https://www.australianlamb.com.au/recipes/chipotle-lamb-tacos/
https://www.australianlamb.com.au/recipes/cajun-spiced-loin-chops-with-pineapple-salsa/

Foodservice Beef
Recipe Inspiration

TS ™ EEREL - bt I S TR B N S

BBQ to braised
Brisket
Flank

Inspiring recipes and still iImages to share on
soclals or with customers.

*ia

MEAT K LIVESTOCK ALMETRALLA

Braised brisket stuffed arepa

: t"*'\‘m‘..,a; ",

Perfect for:

Takeaway shops, pubs, clubs, casual dining, and hotels

BBQ flank steak

Perfect for:

Fine dining, steakhouses, and hotels


https://www.dropbox.com/scl/fo/si0ode2cqg89ins2qoqh5/AFifOW2ZLq6mLzNlsCCD8yo/Beef?rlkey=fdvv50y2uv9trx8q2nzcu42uq&dl=0
https://www.raremedium.com.au/recipes/beef-in-xo-sauce/
https://www.raremedium.com.au/recipes/braised-brisket-stuffed-arepa/



















