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About Me

My Background:
• University of Wisconsin-Stout
• Iowa State University
• Retail Dietitian, Coborn’s Inc. 
• Director of Nutrition, Health 
and Wellness Initiatives, 
National Pork Board



Overview

1. Identify at least 3 key factors 
influencing Americans’ food 
choices related to animal proteins.

2. Differentiate between various 
animal proteins in terms of their 
nutritional value and nutritional 
benefits across the lifespan.

3. Evaluate the role of animal 
proteins in a sustainable and 
health-conscious dietary pattern.



Key Factors Influencing 
Americans’ Food Choices 

Related To Animal Proteins



Factors that Drive Food Choices

• Taste, texture, appearance
• Economics
• Early food experiences
• Habits
• Culture
• Geography

• Advertising
• Social factors
• Health concerns
• Emotions
• Green foods
• Sustainable foods



Socioecological Model Influencing Food Choice

Nutrients. 2017;9(2):107; Nutrition Education Linking Research Theory Practice. 2nd ed. Jones Bartlett Learn; 2011.

Biologically Determined
Behavioral Predispositions
• Taste & pleasure
• Sweet, sour, salt, bitter, umami
• Hunger & satiety mechanisms
• Sensory specific satiety
• Sensory-specific mechanisms

Experience with Food
• Associative conditioning

Physiological Conditioning
• Familiarity: learned safety
• Conditioned food preferences
• Conditioned safety

Social Conditioning
• Social-affective context
• Parenting practices

Personal Drivers

Intra-personal
• Perceptions
• Attitudes
• Beliefs
• Motivations & values
• Personal meanings
• Knowledge & skills
• Social norms
• Cultural norms

Inter-personal
• Family & social
  networks

Environmental Drivers

Social & Cultural 
Environment
• Social relations
• Cultural practices
• Social structures
• Public policy

Physical & Built 
Environment
• Food availability
• Technology

Economic Environment
• Resources
• Price
• Time

Informational Environment
• Advertising
• Education
• Media

Food Choice &
Diet-Related Behaviors

Sensory-affective
motivations

Beliefs, norms, 
attitudes & skills

Social & environment
influences



Nearly 9 in 10 
Americans Include 
Meat In Their Diet

https://www.ipsos.com/en-us/news-polls/nearly-nine-ten-americans-consume-meat-part-their-diet 

https://www.ipsos.com/en-us/news-polls/nearly-nine-ten-americans-consume-meat-part-their-diet


Source:  2023 Annual Meat Conference – The Power of Meat by 210 Analytics
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Importance When Purchasing Meat (% A lot of influence) (2022)

Importance of ‘Taste’, ‘Value’ and ‘Protein'

Base: Total US National (2021 n=6515; Q1/Q2’22 n=3221) Q14: When purchasing meat, how much influence do each of the following have on the types of meat you buy? Green arrows indicate if significantly higher/lower than 2021 Total | Note: grey attributes were added in March 2022



Key 
Measures:

Share of Importance 2021 2022 H1'23
2021 2022 H1'23 PROTEIN RANKING

Tastes delicious
Something I love eating

Something I crave
Something my family requests

Is fun to eat
Good for when I want to indulge

29% 17% 17%

I feel good about eating
Good source of protein

Has many health benefits/Is nutritious
Good option when eating light

Is hearty/filling

21% 15% 15%

Easy to prepare
Quick to prepare

Less involved to cook than other meat
Clean-up is easy/minimal

18% 12% 12%

Regular part of our weekly meal routine
Featured in recipes I want to try

Is a “go-to” when I don't have time
Don’t have to give much thought about how to make/use it

18% 13% 13%

Safe to eat
Not concerned about undercooking it NA 14% 14% Not Reported Previously

Good value for the money
Fits my budget NA 20% 21% Not Reported Previously

Sourced from animals raised in a clean environment
Farmers committed to animal care

Sourced from animals fed a nutritious diet
Produced in environmentally responsible way

Is locally sourced

14% 9% 8%

Fresh and Processed Perceptions – Total US National

Tastes 
Good

Routine/
Versatile

Easy Prep

Good for Me/ 
My Family

Good For 
The Planet*

Value

Safety

Base: Total US National (2021 n=6515; 2022 n=6462; H1’23 n=3201)
Q9: Which of the following types of meat/seafood does this statement apply to? 
Q9b: For each type of meat, please indicate whether you believe the statement is true of the fresh meat products available to buy in the store(s) where you buy meat.
*Good for the Planet attributes only asked at protein level in 2021 and 2022 so it was not weighted by usage. In Q4’21, “Produced in an environmentally responsible way” was asked for Plant-based meat alternatives.
 See slide 74 for explanation of how this data is calculated | Plant based asked at the cut level starting in H1’23

*Total Protein Ranking 
(not asked for fresh/processed)

National Total Protein Perceptions - Scorecard





Purchase Drivers are Consistent

When implicit + explicit tests are 
run, here are the motivators:

Source: https://gfi.org/wp-content/uploads/2021/12/Reducing-the-price-of-alternative-proteins_GFI_2022.pdf



https://foodinsight.org/2023-food-and-health-survey/



Nutrition
 and 

health

Environmen
t

Society Economic
s

Healthy 
sustainable

 diets

Protein quality, nutrient density

Price/kcal or $/nutrient

Environmental impact GHGE, 
land, water use

Food security, equity, 
diversity, inclusion

Sustainability Domains

Copyright © National Pork Board. 



Animal Proteins And Their 
Nutritional Value And 
Benefits Across The 

Lifespan



Meat Delivers High-Quality Nutrients

Front Nutr. 2022;9:766796.; https://academic.oup.com/af/article/13/2/11/7123475



Bioavailability 

https://www.sciencedirect.com/science/article/pii/S0022316622131378; https://www.mdpi.com/2072-6643/15/13/2870; 
https://academic.oup.com/nutritionreviews/article/79/Supplement_1/16/6164902?login=true; J Nutr. 2023;153(2):409-425. 

Digestible Indispensable Amino Acids Scores 
(DIAAS) Of Select Foods

https://www.sciencedirect.com/science/article/pii/S0022316622131378
https://www.mdpi.com/2072-6643/15/13/2870
https://academic.oup.com/nutritionreviews/article/79/Supplement_1/16/6164902?login=true


Nutrition Across the Lifespan

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC9902887/



Nutrient Needs Change By Life Stage

https://nutritionguide.pcrm.org/nutritionguide/view/Nutrition_Guide_for_Clinicians/1342043/all/Nutritional_Requirements_throughout_the_Life_Cycle



Average National Diets Low in Animal-Source Foods Do Not Meet Needs for 
Essential Micronutrients

Nordhagen S, Beal T & Haddad L. The role of animal-source foods in healthy, sustainable, and equitable food systems. 
GAIN Discussion Paper 2020



Animal-Source Foods 
Are The Top Sources of 
Commonly Lacking 
Nutrients

Beal T & Ortenzi F.  Priority micronutrient density in foods. 
Frontiers in Nutrition 2022



≥30% 

20 – <30%

10 – <20%

2.5 – <10%

<2.5%

no current data

no data
% Children Under 5 Years of Age Who are Stunted

Inverse Relationship between Childhood Stunting 
& Annual Meat, Milk & Seafood Consumption 

Meat Supply Per Person (kg/year)

UNICEF, WHO, World Bank Joint Child Malnutrition 
dataset, March 2019 edition
UN Food and Agriculture Organization (FAO) 2017

Per Capita Milk Consumption (kg/year)

Seafood Supply Per Person (kg/year)



Relative Risk for All-Cause Mortality from Large Published Cohort Studies 

Bradley Johnston, Stefaan De Smet, Frédéric Leroy, Andrew Mente, Alice Stanton. 
Non-communicable disease risk associated with red and processed meat consumption—magnitude, certainty, and contextuality of risk?
Animal Frontiers 2023;13(2):19–27.



Enjoyment of Food

https://health.gov/news/202107/nutrition-we-age-healthy-eating-dietary-guidelines

• Sharing meals with friends and 
family can:

• Increase food enjoyment 
• Provide a great opportunity to share a 

lifetime of stories
• All while improving dietary patterns.



What Is A ‘Carrier Food’?
• Under-consumed 

nutrients 
• Choline, fiber, 

iron and 
potassium

• Under-consumed 
food groups 

• Vegetables, 
fruits, legumes, 
whole grains 

Fiber

Potassium
Iron

Nutrients. 2023;15(11):2595.; Nutrients. 2023;15(10):2293. 
 

Vegetables

Protein Foods 
(Beans)

Fruit

Whole Grains



Meats Like Lean Pork Are Carrier Foods

Nutrients. 2023;15(10):2293. 



What’s The Role Of Animal 
Proteins In A Sustainable 

and Health-Conscious 
Dietary Pattern?
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Impact On 
Nutrition & Health



World Recommendations Reducing Animal Protein





And world leaders are taking 
notice…
“It’s the most comprehensive analysis yet of the benefits and 
risks of consuming animal source foods and is based on data 
and evidence from more than 500 scientific papers and 
some 250 policy documents, said FAO.

Meat, eggs and milk, can provide a range of important 
so-called “macro-nutrients”, such as protein, fats and carbs, 
and also micro-nutrients that are hard to find in plants, “in the 
required quality and quantity”, said FAO.

High quality protein, a number of essential fatty-acids - 
together with iron, calcium, zinc, selenium, Vitamin B12, 
choline and bioactive compounds like carnitine, creatine, 
taurine - are provided by foods from farm and other livestock 
animals, and have important health and developmental 
functions.”

https://news.un.org/en/story/2023/04/1135972



Popular “Healthy” Planetary Health Diet Falls Short On 
Certain Nutrients





Impact on the 
Environment



https://www.sciencedirect.com/science/article/pii/S1751731122000040



Estimated 
Environmental 
Impacts 
Depend on the 
Nutritional 
Metric

https://www.nature.com/articles/s43247-023-00945-9



https://www.nature.
com/articles/s4324
7-023-00945-9





1 A Retrospective Assessment of U.S. Pork Production: 1960 to 2015, Univ. of Arkansas, National Pork Board, 2018. 
2 United States Environmental Protection Agency. 2019. Inventory of U.S. Greenhouse Gas Emissions and Sinks: 1990-2019, Chapter 5. https://www.epa.gov/sites/default/files/2021-04/documents/us-ghg-inventory-2021-chapter-5-agriculture.pdf. 
https://blog.usdec.org/usdairyexporter/visual-tools-to-tell-the-u.s.-dairy-sustainability-story

Environmental Improvements Across Animal Proteins



Summary

1. Americans’ food choices 
related to animal proteins is 
largely driven by price, 
taste/flavor and nutritional 
contributions to health. 



Summary

2. Animal proteins play critical 
roles in key life stages, such as 
times during growth and 
development, reproduction and 
aging. Nutrients obtained from 
animal source foods are 
nutrient-dense and some 
nutrients are more bioavailable.



Summary

3. Animal source 
foods continue to get 
a bad reputation, but 
when looking at 
consumption quantity, 
there is no significant 
increase in risk.



Summary

4. Sustainable nutrition 
should include factors 
such as nutrient quality, 
affordability, 
environmental impact 
and cultural/social 
acceptability. When 
factoring these 4 
constructs, pork plays a 
key role in sustainable 
nutrition.



Contact me:

ekrause@pork.org 

porkandpartners@pork.org

Thank you!


