
SINGLE INGREDIENT,  
GREAT TASTE
Beef is an authentic source 
of high-quality protein 
without a long list of 
ingredients and no added 
sodium—it’s just beef.
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*One serving (Reference Amounts Customarily Consumed — RACC — is 140g, or 3/4 cup, cooked) of quinoa provides 166 calories and 6 grams of protein.

ESSENTIAL NUTRIENTS
Beef is a great source of protein and a good 
source of iron, which are necessary for 
building and repairing muscle. 1,2
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Beef: Single Ingredient, 
No Confusing Labels

CONSUMERS CHOOSE BEEF
Meat substitutes make up less 
than 1% of retail and food service 
sales while beef makes up more 
than 30%.5

MORE PROTEIN, 
FEWER CALORIES
You would need to eat 
more than 4 servings* (3 
cups) of cooked quinoa, 
approximately 666 
calories, to receive the 
same amount of protein 
in one 3 oz cooked 
serving of beef.3  

PROTEIN UPCYCLING 
Approximately 29% of the 
land in the U.S. is pasture and 
rangeland that is too rocky, 
steep and/or arid to support 
growing food crops - yet cattle 
can graze on this land and 
convert grass to protein.6 

ELIMINATION   SOLUTION
If all livestock in the U.S. were eliminated 
and every American followed a vegan 
diet, greenhouse gas emissions would 
only be reduced by 2.6%, or 0.36% 
globally.4
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