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European Retailers and Animal Welfare

Across the EU billions of animals are farmed for their meat and other products — most are farmed intensively. Yet
recent consumer research (Eurobarometer 2007) has shown that an overwhelming 62% of EU citizens would be
wiling to change the place where they usually shop in order to buy goods produced in line with higher welfare
standards.

Eurogroup for Animals is urging Europe’s retailers to give their customers what they want by adopting more animal-
friendly policies. To that end it has published a major new guide for retailers - called Responsible Retailing, Putting
Animal Welfare at the Heart of Your Food Products Supply Chain - which sets out welfare standards for each of the
main food animals and describes how animal welfare policies can and should be improved as part of sustainability
development in the supply chain.

The guide can be downloaded at http://www.eurogroupforanimals.org/consumers/pdf/responsibleretailingoct07.pdf

The Main Welfare Issues

Battery Hens

The 243 million European laying hens kept in battery cages can suffer severe welfare problems. They are confined
five to a cage in which each bird has a floor space less than the area of an A4 page in which to live. The sale of
battery eggs will be banned in the EU from 2012 yet many large retailers continue to sell them. Some retailers have
responded to consumer concerns and have stopped selling eggs from caged hens in their stores and Eurogroup for
Animals is urging other retailers to follow suit.

Chickens Reared for Meat

There are currently 5.2 million chickens farmed for their meat in the EU. Most live in heavily stocked sheds, are kept
in semi-darkness and are above all genetically selected to grow fast. This causes a host of welfare problems
including lameness, skin diseases and heart failure which results in milions dying before the slaughter age.
Eurogroup for Animals believes chickens should be reared in higher welfare systems in which they get more space,
better lighting, can express their natural behaviour and are selected for health rather than speed of growth.

Live Transportation of Animals

The long distance transportation of food animals for slaughter can cause tremendous unnecessary suffering.
Eurogroup believes that animals should be slaughtered as close as possible to the point of production, that they
should receive adequate food and water during any journey and that no animal should travel for longer than eight
hours to slaughter or further fattening.

Slaughter

Billions of farm animals are slaughtered every year for food and the way in which many of these animals are handled
and slaughtered is unacceptable. Eurogroup believes that animals should only be slaughtered at high welfare,
properly inspected abattoirs where there are properly trained staff and every animal is pre-stunned before slaughter.

Customer information

Although research has shown most Europeans want to buy welfare-friendly food, farmers, retailers and governments
are not making it easy. Recent research (Eurobarometer 2007) has shown that 51% of Europeans feel it’s difficult to
identify high welfare products in store. Under European law only eggs have to be labelled with the way they are

6 rue des Patriotes — B - 1000 Brussels
Tel : +32 (0)2 740 08 20 - Fax : +32 (0)2 740 08 29
Email : info@eurogroupforanimals.org www.eurogroupforanimals.org



produced (free-range or battery). However, the law is not uniformly respected in all countries and misleading labels
such as “farm fresh” or “country fresh” can make shoppers think they are buying eggs from free-range hens.

Retailers that have already taken action

Some retailers are already taking steps to improve their animal welfare policies. For example:

In Belgium, Delhaize, Makro and Colruyt have stopped selling battery eggs and MacDonalds in Belgium has
agreed to stop using battery eggs in all its salads.

Retailers in the Netherlands have agreed to stop selling meat from piglets that have been castrated without
anaesthetic from 2009.

In 1997, Marks and Spencer became the first UK supermarket to stop selling battery eggs in its stores. In
2002, they started using only free-range eggs as an ingredient in all its prepared foods.

Waitrose in the UK stopped selling battery eggs in its stores in 2001 and now only uses free-range eggs as
an ingredient in all its own-brand chilled and frozen food products.

What can the public do to support better animal welfare in food production?

1.

2.

Only buy products that are clearly labelled as having been produced in higher animal welfare systems such
as free-range.

Contact the Eurogroup member organisation in your country and find out what you can do to support their
campaign activities. For details of your nearest member organisation visit www.eurogroupforanimals.org
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