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Food Production Methods

• Animal-based 

• Plant-based



(Singh and Sit, 2022)Figure 1. Issues related to the production of animal meat.



Animal Welfare Concern – Chicken 



Eggs

•Cruelty Free

•Free Range 

•Organic 











A quick 

summary of 

Egg Farming

(Robinson, 2019)



Organic Egg

Organic standards ensure the enclosure is rested between flocks, 

allowing more time for vegetation to grow back, and gives hens 

access to the outdoors at 12 weeks - a much younger age than free 

range systems.

Hens are fed a diet free from genetically modified (GM) ingredients

Not given routine antibiotics, which are often overused in other 

farming practices (Robinson, 2019)



Free Range Eggs

Free range birds have unlimited day time access outside and are 

housed in barns with bedding and perches. Space indoors is set 

at 9 hens per m² and under the RSPCA-assured and British Lion 

standards, free range flocks are capped at 16,000.

(Robinson, 2019)



Caged Eggs

The worst practices of battery cages were prohibited by the EU 

in 2012, but ‘enriched’ or ‘furnished’ cages are legal - although 

there are questions over whether they’re really any better. With 

up to 17 birds allowed per square metre, no limit on the flock size 

and beak-trimming routine, many retailers no longer stock eggs 

from caged hens.
(Robinson, 2019)



Public Health Concern

Cage housing samples had significantly higher alpha diversity scores 

compared to free range housing samples.

(Wilson, et.al, 2021)



Activity - Discussion

• Should we buy free range egg, organic eggs or normal (caged) eggs?



Environmental Concern 

• Do you like Beef?







Case Study  -Burger King 
Read the online article 

Burger King’s “breathe the farts of change” not passing the sniff test



Foie Gras







Conclusion

• Issue related to animal-based meat

• Different types of Eggs

• Carbon dioxide and Cow

• Foie Gras



Next week…

• Plant Based Meat

• Trends in food purchasing and their influence on menu

compilation

• Factors that drive purchasing decisions, including cost,

sustainability, and seasonality
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