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Eating Trends — What are consumers thinking?

News that Britain is officially the most overweight
country in the European Union made interesting
reading combined with research into how we eat.

QUALITY MEAT SCOTLAND

representing the Scottish red meat industry

The recent publication by TNS, a well-respected
consumer research agency, looked into long term
eating trends within Britain.

Convenience has been the major trend over the past ten years, which has had an impact on every
grocery category within the UK. The time pressures felt by many consumers has lead to a fall in
the amount of time taken to prepare the main meal of the day (from 30 minutes in 1994 to just 19
minutes in 2005).

This has led to less people cooking from scratch, tending to utilise time saving products such as
cooking sauces, and the number of people classifying their meals as light meals rising from 23.3%
to 37%.

Brits are looking abroad when they do cook at home, the eating experience has become more
exotic than the dinner plate served to consumers ten years ago. The number of consumers eating
curry in the home has increased 90% since 1995; chilli has increased by 20%; rice by 25% and
Chinese by 48%.

With more people classifying their meals as light, it appears that fewer British people are eating
their main meals in a group which has lead to the number of people eating meals alone increasing,
in 1994 34.4% of meals were eaten alone, this rose to 51% in 2005.

Another factor that might put Britain at the top of the fat chart is the number of snacks eaten within
the home. These have risen significantly since 1994 where they accounted for about 16.3% - this
rose to 24% in 2005. Although this is considerable growth over the past ten years; the last three
have seen a drop of 4% within the category, suggesting that British consumers are starting to
acknowledge their poor eating habits and are trying, in part, to change them.

The “Snacks” category is no longer exclusively dominated by items such as crisps, chocolate,
confectionary and biscuits (for example, chocolate over the past ten years rose by 37%, but in the
past three years has dropped by 7%). They are now including snacks such as cereal bars; nuts
and savoury crackers, which have been the major winners in healthier snacking with an increase of
70% when comparing 2002 to 2005.

The trends illustrate that health, though not a primary driver is becoming more important within the
consumers psyche. lItis also becoming more complex, for example the health conscious
consumer is concerned not only about low fat or calories any more, they are also considering
things such as salt and sugars, as well as ethical concerns such as where the product is sourced
from and the process used in making the product.

While all these are positive moves by consumers, if Britain really is to drop down the chart and a
few inches off our waistlines, we will have to start eating a more balanced diet and exercising
more!

QMS has produced some useful health related material such as “Eat Well, Feel Great” — if you are
interested in getting copies of this publication, contact me on 0131 472 4114.

June Lomax
Butcher Development Manager
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A CD of all these pictures including close ups of the products made is available from
SFMTA. Telephone Bruce on 01738 637472.

Recipes for these products are available from Dalziel Ltd. Telephone 01698 749595
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sponsored by Dalziel Ltd.

2006 BLACK PUDDING COMPETITION
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2006 SPECIALITY SAUSAGE EVALUATION
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Fire (Scotland) Act 2005

Previous fire safety legislation in Scotland has been replaced by the Fire (Scotland) Act
2005 and by Regulations made under it called, the Fire Safety (Scotland) Regulations
2006. This will have an impact on almost all employers.

Aim

In general, the legislation seeks to ensure the safety, in the event of fire, of persons
(whether they are employees, residents, visitors or others) by setting out the rights and
responsibilities of persons in respect of Fire Safety.

Duties Imposed:

1. Carrying out a fire safety risk assessment of the premises;

2. Identifying the fire safety measures necessary as a result of the fire safety risk
assessment outcome;

3. Implementing these fire safety measures using risk reduction principles;

4. Putting in place fire safety arrangements for the ongoing control and review of the fire
safety measures;

5. Complying additionally with the specific requirements of the fire safety regulations;
6. Keeping the fire safety risk assessment and outcome under review; and

7. Record keeping.

As mentioned in previous Safety Bulletins the aim of a risk assessment are to identify

hazards and reduce the risk to as low as reasonably practicable; and determine what
control measures are in place to control that risk.



What you need to do:

1. Identify people at risk
An assessment should be made of those persons at risk if a fire occurs.

2. Identify fire hazards

This step involves identifying potential ignition sources (e.g. naked flames), the materials
that might fuel a fire (e.g. flammable liquid) and the oxygen (the main source of which is
the air around us) supplies which will help it burn.

3. Evaluate the risk and decide if existing fire sa  fety measures are adequate

The premises should be critically examined to identify any potential accidents and any
work activities which might allow a fire to start. Also consider the possibility of Arson.

Having identified the fire hazards in step 2, the risks should be avoided by removing or
reducing sources of ignition, fuel and oxygen. Fire safety measures must include the
provision of means of escape; fire fighting equipment; fire detection and fire warning
arrangements. Also include the action to take in the event of fire and ensure staff are
trained in what to do in the event of fire.

4. Record fire safety risk assessment information
Having carried out a fire safety risk assessment in relation to the premises, the findings
should be recorded, particularly where there are more than five employees. This should
include:
The significant findings of the assessment
The fire safety control measures and action to be taken
Persons at risk
The fire safety arrangements for effective planning, organisation, control, monitoring
and review of the fire safety measures.

5. Review your fire safety risk assessment

A periodical review is wise to check that the control measures are working properly.
Changes in the premises, equipment, procedures or substances may introduce new
hazards and risks and should trigger a review if the changes are significant.

Management responsibility

It is the management’s responsibility to have in pl ace, both an emergency fire action
plan and arrangements to implement the plan. Awri  tten Fire Action Plan should be
held on the premises, be available and known by sta  ff and form the basis of the
training and instruction which is provided. This pl an should be available for
inspection by the enforcing authority.

Further information is available at www.infoscotland.com/firelaw
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Did you know that by making just a few simple adjustments your business could open its

doors to even more customers?

By making your business accessible to
disabled people you could also improve
its customer service. Adjustments
needn’'t cost a fortune and could create
improvements that benefit all customers,
as well as staff. As the Adjusting for
Better Business campaign has shown, it's
about making reasonable changes that
will make your business better.

Many businesses in Scotland are already
realising the benefits of making
reasonable adjustments to meet the
needs of disabled customers, thanks to
the support of the Scottish Federation of
Meat Traders' Association and our
members.

Over 200 trade bodies and business
organisations all over the country are
supporting the Adjusting for Better
Business campaign and getting the
message out that even small changes
can make a big difference to disabled
people. Over 150,000 campaign booklets
have been distributed to small businesses
showing how adjustments can be made.

The campaign has also worked directly
with 80 small businesses that have made
adjustments to meet the needs of
disabled customers and clients.

One shop has fitted a ramp and widened
the front door to help people who use a
wheelchair access the shop and the
aisles have been widened to enable
people who use a wheelchair to browse
the range of goods on offer. As the most
commonly purchased items are placed at
eye level they can easily be reached.

www.dwp.gov/dda

One shop owner, Tracey Pender,
discovered there was a number of
disabled people in the area who were
unable to visit the shop she started a
home delivery service. According to
Tracey, business has increased since
starting this service. As Tracey explains,
“My customers who are already using the
home delivery service have
recommended us to other disabled
people which has helped to expand our
customer base.”

Although some small businesses are
taking steps to make adjustments, too
many businesses are still not making
themselves accessible to disabled
people. No matter what size your
business is, it is important to provide a
service that is accessible to a disabled
person or consider an alternative way of
providing an equivalent service, such as
home deliveries.

Anne McGuire, Minister for Disabled
People, said, “Many small businesses
have already woken up to the economic
and ethical arguments in making
themselves accessible to disabled staff,
customers, their families and friends. |
urge all businesses to think about what
they can do to open up to disabled
people, and make sure they are not
inadvertently excluding a world of
potential customers.”

To find out how you can open up to
disabled customers and staff why not visit
www.dwp.gov.uk/dda. Here you will find
examples of the different adjustments
other small businesses have made as
well as practical tips and advice you
might want to consider for your own
business.
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Livestock Prices

Data collection co-ordinated by MLC Economic
Services

on behalf of QMS, price updates available at
www.gmscotland.co.uk

&I 21 W/E 21/10/06 Previous Previous year
week
# % #
Steers dwt 218.8 p/kg 219.5 p/kg 186.9 p/kg
Heifers dwt 221.9 p/kg 221.0 p/kg 188.4 p/kg
Young Bulls dwt 201.1 p/kg 199.8 p/kg 166.2 p/kg
1)%
Steers 3769 4314 3730
Heifers 2592 2469 2394
Young Bulls 466 512 912
&I 21 W/E 19/10/06 Previous Previous year
week
# #
Steers Iwt | 129.30 p/kg 125.36 p/kg 105.29 p/kg
Heifers Iwt | 131.13 p/kg 126.86 p/kg 109.03 p/kg
Young bulls Iwt | 109.61 p/kg 106.05 p/kg 83.29 p/kg
1)%
Steers 271 249 332
Heifers 348 300 363
Young bulls 28 38 48
Deadweight cattle week ending 21 ' October 2006
All steers All heifers All Young bulls
p/kg p/kg p/kg
3 4L 4H 3 4L 4H 3 4L
-U 224.9 225.7 224.2 227.4 229.2 230.5 214.1 2135
R 221.0 222.6 222.1 222.9 223.9 225.7 210.2 208.3
O+ 216.0 218.3 217.1 212.7 217.2 215.2 203.5 204.1
-0 198.1 198.6 - 183.9 192.7 - 189.3 192.8

For Sale

Butchers Shop, Good Location, Excellent Turnover - Tel 087 00 11 22 10
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Scottish Retail Prices

- 9E 9 ,D
] $ $ $ . $
472-1098 825 472-1098 825 472-1098 825 472-1098 772
1145- 1145- 1145- 1145-
2500 1658 2500 1658 2500 1661 2500 1661
. 675-1524 1105 675-1524 1105 675-1524 1122 675-1524 1122
" 1750- 1750- 1750- 1750-
3217 2417 3217 2417 3217 2424 3217 2424
) 429-850 680 429-850 680 429-850 680 429-850 680
& 369-926 717 369-926 717 369-926 717 369-926 717
219-765 557 219-765 557 219-765 557 219-765 557
186-496 347 186-496 347 186-496 347 186-496 347
- 9E 9 ,D
2 ] $ $ . $ . $
p per kg p per kg p per kg p per kg
Domestic
Whole Ieg 595-999 755 595-999 755 595-999 755 595-999 755
Fillet end leg 598-1328 1025 598-1328 1025 598-1328 1025 598-1328 1025
Shoulder (bone-in) 298-799 588 298-799 588 298-799 588 298-799 588
Shoulder
(boneless) 499-992 764 499-992 765 590-992 771 590-992 771
Lamb steaks 920-1503 1275 920-1503 1275 920-1503 1288 920-1503 1288
Loin Chops 810-1499 1133 810-1499 1134 810-1499 1147 810-1499 1147
Cutlet Chops 704-1399 1119 704-1399 1120 704-1399 1119 704-1399 1108
Diced Lamb 584-1089 797 584-1089 797 584-1089 797 584-1089 797
Minced Lamb 392-992 796 392-992 796 392-992 796 392-992 796
- 9E 9 ,D
5 | $ $ . $ . $
p per kg p per kg p per kg p per kg
Leg (Boneless) 373-799 554 348-799 553 373-799 561 373-799 561
Fillet end Ieg 402-799 545 402-799 545 402-799 543 402-799 545
Shoulder
(Boneless) 227-720 492 287-720 492 287-720 492 237-720 490
Fillet of Pork 598-1098 846 598-1098 846 598-1098 846 599-1098 848
Loin Steaks 525-1012 720 525-1012 723 525-1012 723 525-1012 723
Loin Chops 450-849 609 450-849 609 450-849 609 450-849 609
Diced Pork 400-799 575 400-799 575 400-799 575 400-799 575
Minced Pork 236-799 495 236-799 495 236-799 495 236-799 495
Sausages 199-598 446 199-598 446 199-598 446 199-598 446
For Sale

Chicken Rotisserie , good working order £150
Contact Richard Johnston, Thomas Johnston Quality Butchers, Falkirk Tel: 01324 623456
Sheerline Sausage Filler , All Stainless Steel 40 litres - £2,000

Contact Richard Johnston, Thomas Johnston Quality Butchers, Falkirk Tel: 01324 623456

Oscar Tielle Dairy Cabinet

4 Deck/ 4 Shelves Dairy Cabinet, Good Working Order

Contact Richard Johnston, Thomas Johnston Quality Butchers, Falkirk Tel: 01324 623456
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Corporate membership is by invitation and the following companies have supported the

Federation by accepting our offer. Members should be aware that the following are

supporting them: -

<
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Tel 01563 551122,
07788 926925

Avery Weigh Tronix Ltd
Foundry Lane, Smethwick, West Midlands B66 2LP

Contact: Gerry Doran
Tel: 0774 077 2154

Bells Bakers
Hawthorn Bakery, Shotts, Lanarkshire ML7 5BD

Tel: 01501 820222

Bizerba (UK) Ltd,
/ ,-)F

Tel: 01442 240751

Chester of St Andrews
Chesters Farm, St Andrews Fife KY16 8Z2Z

Contact: Craig Hanson
Mob: 0787 551 4334
Tel: 01334 476121

Dalziel Ltd,
8 Belgowan Street, Bellshill North Industrial Estate, Lanarkshire ML4 3NS

Tel: 01698 749595

East of Scotland Contracts,
Ferryhills Road, Inverkeithing, Fife KY11 1HD

Tel 01383 418610

William Forrest & Son ( Paisley ) Ltd,
Omoa Works, Motherwell ML1 5LY

Tel 01698 860149

KRH Ltd,
1 Macgowan House, Nobel Busn Park, Stevenson, Ayrshire KA20 3LJ

Tel 01294 472755

Lucas Ingredients
Portbury Way, Bristol BS20 7XN

Tel 0800 138 5837

Macnaughton & Watson,
423 Gallowgate, Glasgow, G40 2DY

Tel 0141 554 2757

McAusland Crawford,
79-81 Abercorn Street, Paisley PA3 4AS

Tel 0141 849 7033

Park Packaging
2 Ashley Drive, Bothwell, Glasgow G71 8BS

Contact: John McSporran

Tel 0845 2700800

Paragon Products
Newhailes Ind Estate, Newhailes Road, Musselburgh

Tel: 0131 653 2222

Scotweigh,
Unit 2, Granary Square, Bankside, Falkirk, FK2 7XJ

Tel 01324 611311

Stockline Plastics,
Grovepark Mills, Hopehill Road, Glasgow, G20 7NF

Tel 0800 262015

Styropack,
Craigshaw Road, West Tullos Industrial Estate, Aberdeen

Tel 01224 873166

Turner Vehicle Bodies ,
Carseview Rd, Suttieside Industrial Estate Forfar, DD8 3BT

Tel: 01307 462142

William Sword Ltd .,
Blairlinn Ind Est, Cumbernauld, G62 2TX

Tel: 01236 725094

James Whannel (Wholesale) Ltd.
c/o Wishaw Abattoir, Caledonian Road, Wishaw ML2 OHU

Contact: Robert Kirkhope
Tel: 01698 355022
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