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Abstract

This work presents an energy evaluation of the supply chains of pork, beef and lamb.
The execution of the analyses is oriented at a modified form of the CED (cumulated

energy demand).

For this purpose the ways of production and marketing of pork (Germany-Hessen
and Hungary), beef (Germany-Hessen) an lamb (Germany-Hessen) from local supply
chains are investigated. Data collection is carried out using standardized
questionnaires. In addition to the mentioned analyses an evaluation of a global
supply chain for beef from argentina is carried out as to compare local and global

supply chains.

Each supply chain will be subdivided to the modules transport, breeding-electrical
energy, breeding-other energy, slaughtering/dissembling and distribution. The
evaluation is achieved by allocation the energy turnover and carbon dioxyde

emissions to the functional unit of 1 kg meat without bones.

It is found that the energy turnover and COz-emissions show a declining devolution
related to an increasing size of businesses. Private consumer estimation expecting a
lower energy turnover and environmental impact associated to meat of local origin

can not be confirmed.

In the same way former case studies on different food —juices, lamb, apples and
wine- do, the work at hand demonstrates that the specific ecological impact does not
depend on transport distance but rather on business size. It supports the theory of
“Ecology of Scale”. The overview shows a major influence of the modules of cattle
breeding on the energy turnover and carbon dioxide emissions. On the other hand
the global process chain shows predominant influence for the modules for
distribution. The causing factors for these observations can be found in most
extensive breeding in the global supply chain versus an intensive breeding in local

process chains as well as the large differences in marketing distances.
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