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The USA is New Zealand’s largest beef market.

Beef 23kg

Chicken 44kg

Pork 18kg

Sheepmeat <1kg

The USA has the world’s largest
economy and the world’s largest
middle class population.

The USA is one of the world’s largest
producers and consumers of meat.

The USA is the world’s largest
beef market.

Frozen beef is New Zealand’s largest
export item to the USA.

The USA is New Zealand’s fourth
most valuable lamb market,
accounting for 9% of all New Zealand
lamb exports (2006-07, NZD FOB).

Lean, grass-fed New Zealand
processing beef is blended with
domestic US beef to produce ground
beef for the vast quick service
restaurant sector and the retail sector
in North America.

Bio-fuel has become a major new
driver in US agriculture, leading to
higher food prices for proteins.

The USA is New Zealand’s tenth largest
wool market, but is much more
significant as a final consumer of NZ
wool due to yarns and products
manufactured elsewhere in the world
and imported by the USA.

A country-specific tariff-rate quota is
applied to beef and veal imports.
New Zealand has an annual quota of
213,402 tonnes.

In-quota tariff for beef and veal is
4.4 US cents/kg, while out-of-quota
tariff for beef and veal is 26.4%.

Sheepmeat tariffs range from 0.7 US
cents to 2.8 US cents/kg.

Raw wool tariff is 18.7 US cents/kg.

Did you know?

Average Meat Consumption in the USA
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CONTACT
Kelvin Whall, Regional Manager – North America
Phone: +1-703-821-5002  Fax:+1-703-935-0215
Email: kelvin.whall@meatandwoolnz.com
Address: c\- Meat & Wool New Zealand Ltd, 1483 Chain Bridge Road,
Suite 300, McLean, VA 22101-5703, USA.

Information on the Tri-Lamb nutrition project can be obtained from
www.leanonlamb.com

© 2008 Meat & Wool New Zealand Limited. All rights reserved. This work is covered by
copyright and may not be stored, reproduced or copied without the prior written permission
of Meat & Wool New Zealand, Box 121, Wellington, New Zealand.
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does not guarantee its accuracy, and opinions expressed can change without notice. To the
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Annual NZ Beef Exports to the USA
(Year ending 30 September, NZ$ FOB millions, includes offal)

N
Z$

 F
O

B
 m

ill
io

ns

0

200

400

600

800

1,000

1,200

19
88

-8
9

19
89

-9
0

19
90

-9
1

19
91

-9
2

19
92

-9
3

19
93

-9
4

19
96

-9
7

19
94

-9
5

19
95

-9
6

19
97

-9
8

19
98

-9
9

19
99

-0
0

20
00

-0
1

20
01

-0
2

20
02

-0
3

20
03

-0
4

20
04

-0
5

20
05

-0
6

20
06

-0
7

Season

Annual NZ Sheepmeat Exports to the USA
(Year ending 30 September, NZ$ FOB millions, includes offal)
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NZ Beef Cuts Exported to the USA
(Total beef [excludes offal], shipped to the USA,

year ending 30 September 2007 - 177,954 tonnes)

Bobby Veal  5%

Processing  72%Secondary Cuts
22%

Prime Cuts  1%

NZ Lamb Cuts Exported to the USA
(Total lamb [excludes offal], shipped to the USA,
year ending 30 September 2007 - 20,924 tonnes)

Other  7%

Forequarter
40%

Rack  26%

Leg  12%

Middles  11%

Carcass  4%

Activities undertaken in the United States to increase
the profile and preference for New Zealand grass-fed
beef and lamb include:
• Demonstrations alongside Cervena venison and Zespri

kiwifruit at culinary schools throughout the US to
influence upcoming chefs.

• Joint venture promotions alongside New Zealand
meat export companies such as attending food shows,
advertising and in-store tasting events.

• Involvement in the Tri-Lamb Group, a collaborative
initiative between lamb producer organisations from
the United States, Australia and New Zealand, to
increase the consumption of lamb in North America.

Activities in-market...

Chef Graham Brown preparing New Zealand lamb racks at The Institute
of Culinary Education in New York, 2007.

Source: M&WNZ Economic Service
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