
Simply Essentials™ Beef

Program Overview



Omega-3s: High Awareness & 
Interest

In a report by HealthFocus Global, 88% of consumers surveyed are 
aware of Omega-3s. Additionally, 65% of consumers are interested 

in adding Omega-3s to their diet.

88%
Awareness

Source: HealthFocus® Global Fast Facts: Omega-3 Fatty Acids 

65%
Interest



Companies Have Products High In 
Omega-3s In Several Categories

Nuts/Seeds Dairy Oils
Meat, 

Seafood & 
Poultry

• Walnuts

• Sesame Seeds

• Pumpkin Seeds

• Peanuts

• Margarine

• Shortening

• Milk

• Yogurt

• Flaxseed Oils

• Fish Oil

• Walnut Oil

• Soybean Oil

• Fish

• Omega 3 Chicken 

(diet includes 

flaxseed to have 

higher levels of 

Omega-3s)

Opportunity: A Fresh Beef Product High in Omega-3s



Opportunity Aligns With Consumer 
Demand For More

Consumer
Segment

Who We Are
• Females – no age skew
• Skew married
• 12% of Population
• 15% of Beef Spend

• Female, under 45
• Married
• Children in HH
• Suburban, Well-educated, 

Employed
• 12% of Population
• 11% of Beef Spend

• Male, under 45
• Children in HH
• Urban area
• More educated, Employed
• 9% of Population
• 12% of Beef Spend

Attitudes 
Regarding 

Meat

• Prefer meals from scratch
• Want transparency
• Willing to spend more for 

organic
• Balance red meat with 

healthy alternatives

• Like to see nutritionals 
• Store brands are not as 

good as name
• Will spend more for organic

• Willing to pay more for 
quality

• It’s important to eat meat on 
a regular basis

• Meat is the center of every 
meal

• Educated on food 
issues

Product
Skews

• Steak, pork chops, beef 
roast, pork tenderloin, ribs, 
ham

• Tenderloin • Steak, short ribs, pre-
marinated

Red Meat Creatives Cautious Meat Lovers Gen X Foodies



Omega-3s

Key Nutrient Opportunity

Source: The 2017 HealthFocus® Trend Report

On average, 63% of consumers surveyed believe 
they are NOT getting enough Omega-3s in their 

diets & need more fresh food options



FRESH PREMIUM BEEF WITH 
INCREASED OMEGA-3S



Naturally Better For You
• Starting at the Source –

The Animal
– When the Animals Eat 

Better, You Do Too
• Black Angus Cattle are fed 

a Proprietary Flaxseed-
Based Diet
– Diet naturally raises 

essential Omega-3 levels, 
while decreasing cholesterol 
levels

• Third Party Audited
– Food Safety Net Services



Program Claims
 All Natural (Minimally Processed & No Preservatives)
 Cholesterol: 25% - 48% Lower than Conventional Beef
 Omega-3s: 2.5 to 5 times HIGHER than Conventional 

Beef

3
3



Simply Essentials vs. Conventional Beef: By The 
Numbers



Full Nutrition Facts 
Available At www.simply-
essentials.com/beef

Simply Essentials vs. Conventional Beef: By The 
Numbers

http://www.simply-essentials.com/beef


Sensory Panel – Key Findings

Simply Essentials Ground Beef

The overwrapped product remained acceptable in color score until 
day 15 + 72 hours.

The brickpack product remained acceptable in color score 
throughout retail display. 

A taste panel could not detect any off flavors in the two packaging 
types.

The overwrapped product remained acceptable for organoleptic 
score until day 15 + 72 hours. 

Source: Research conducted at Cargill Innovation Center, Wichita, 
KS



Many Opportunities for 
Differentiation
 Product differentiation

 First to market

 Additional consumer base 

to conventional

 Made with a trusted partner

 Increased Revenue

 Increased margin

 Attractive to both Millennials 

and Baby Boomers

 Marketing support

 Opportunity for growth with 

multiple proteins



Marketing Support: Point of Sale

Case 
Dividers

Rail 
Strips

Horizontal 
Sign

Shelf  Blade Sign

Ironman 
Sign Circular 

Clings

Product Training 
& Demo 
Kits/Support



Consentino’s in Kansas City, 
Kansas



KD Markets in Schaumberg & 
Wheeling, Illinois 



Fishers in Ohio



Trig’s in Wisconsin



Bizio’s Fresh Market in Olympia 
Fields, Illinois



Hansen Foods in Hart Michigan 



Village Market in Le Roy, Michigan 



Bunzel’s Meat Market in 
Milwaukee, Wisconsin



Upper Iowa Beef  is a story about a community that came together because it believes we all 
have the right to know our farmers and know our food. We believe in providing humane care for 
our animals, in respecting the farmers who raise our cattle, and in providing transparent 
information to the families who will enjoy our beef  at their dinner table.

Based in Lime Springs, Iowa (and originally known as Lime Springs Beef), we selected the name 
Upper Iowa Beef  to reflect the customers and region we serve. We’re on a journey that involves 
sustainability, compassion, common sense, and bringing food production back to a local level.

Our state-of-the-art plant is the result of  the efforts of  hundreds of  community members, local 
farmers and families, and municipal and state groups who believe in Iowa’s farmers—and who 
believe that by working together, we can enjoy a great steak or burger knowing that every step of  
the process respects farm, food, and family.

about us



We are supplying this information to ensure our customers that the food safety and quality programs that Upper Iowa 
Beef  has implemented will meet or exceed all regulatory requirements for the production, sale and distribution of  
wholesome meat products.

HACCP

We have a Pathogen Reduction/Hazard Analysis Critical Control Point (HACCP) Program in accordance with Federal 
Regulations 9 CFR 417.  This plan has been validated and re-assessed annually for effectiveness.   Critical Control 
Points (CCP’s) are in place for:

• Enteric pathogens (specifically coli O157:H7 and related STEC’s)
• Zero Tolerance for fecal material, milk, and ingesta (USDA Directive 6,240.2)
• Chilling temperatures

SSOP

To ensure sanitary conditions before and during operations, a Sanitation Standard Operating Procedures (SSOP) 
Program in accordance with 9 CFR 416 has been implemented.  Scientific studies have shown that the best approach 
to eliminate pathogens of  concern is the multiple hurdle approach.  Upper Iowa Beef  utilizes several technological 
approaches to reduce or eliminate these pathogens including hot water rinse, organic and PAA acid rinses on 
carcasses, sub-primals and organs, BoviBrom bromine treatment of  carcasses, as well as cold chain management.  In 
addition to these interventions, we have the traditional inspection and trimming practices on the slaughter and 
fabrication production areas.  All of these interventions have been validated to reduce or eliminate pathogens of  
concern including, but not limited to, E. coli O157:H7, the top six non-O157 STEC’s, and Salmonella.

about:
Food Safety



Pathogen Testing

In accordance with 9 CFR 310.25, we have incorporated a robust sampling plan for carcasses, sub-primals and 
trimmings destined for ground beef.  We utilize an N=60 sampling plan for trimmings and sub-primals destined for 
ground beef  to ensure the absence of  E. coli O157:H7 and Salmonella.  Samples are sent to accredited third-party 
laboratories, which use 100% of  the samples sent according to AOAC approved methods.  Certificates Of  Analysis 
(COA’s) accompany each shipment.  Laboratory credentials may be supplied upon request.  Carcasses are swabbed for 
generic E. coli per requirements of  9 CFR 310.25.

Humane Handling

The personnel at Upper Iowa Beef  are committed to the cattle in our care, as well as to our customers.  Therefore, we 
have effected a stringent Animal Welfare Program in full compliance with all provisions of  humane handling rules and 
regulations including 9 CFR 313.  First, all producers supplying cattle must be pre-approved regarding nutrition, 
handling and transportation of  livestock.  Secondly, Quality Assurance personnel in conjunction with USDA veterinarians 
monitor all aspects of  live animal handling and slaughter procedures.  Monitoring steps include, but are not limited to, 
unloading practices, holding, stunning and harvest.

Specified Risk Materials (SRM’s)

At Upper Iowa Beef, we remove, segregate, and properly dispose of  all Specified Risk Materials (SRM’s), prohibited by 
Notice 4-04, Notice 56-07 (the final regulations for non-ambulatory disabled cattle and specified risk materials) and 
Federal Register 9 CFR, parts 301 and 309, including tonsils, small intestine and spinal cord of  all animals as well as 
skull, eyes, brain, vertebral column and dorsal root ganglia, of  cattle 30 months and older.  In addition, producers are 
screened to ensure compliance with 9 CFR 589.2000, which bans the use of  “prohibited mammalian protein” specifically 
feeding ruminant meat and bone meal to ruminant animals.

about:
Food Safety



Downer Animals

Non-ambulatory (downer animals) are not harvested for human consumption. We comply with FSIS Notice 56-07, the 
final regulation for non-ambulatory disabled cattle and specified risk materials.

Residue Sampling

Upper Iowa Beef  also complies with FSIS Directive 10,800.1 entitled “Residue Sampling. Testing and Other Verification 
Procedures under the National Residue Program for Meat and Poultry Products” to verify the control of  animal drug 
residues, pesticides, environmental contaminants, and any other chemical hazards.

Additional Information

Other food safety programs in use at Upper Iowa Beef:
Event Program listing criteria for corrective and preventive actions for any samples that may be positive for a pathogen of  
concern.

• Food Defense Program
• Allergen Program
• Labeling Program
• Recall Program

Lastly, Upper Iowa Beef, Est. 45321 is a USDA inspected facility. The plant personnel and each animal that is harvested 
and processed is under the supervision of  USDA FSIS personnel. Each animal undergoes ante-mortem and post-mortem 
inspection by FSIS personnel to ensure that it is free of  disease and wholesome.

about:
Food Safety

Good Manufacturing Practices (GMP’s) are in use for all employees, 
visitors and regulatory officials at the facility.



The Upper Iowa Beef  facility itself  utilizes intake systems involving 
sweeping, curved corrals intended to reduce stress on animals entering the 
plant.

about:
Humane Treatment

About
Food Safety  (https://www.upperiowabeef.com/about/food-safety

Humane Treatment  (https://www.upperiowabeef.com/about/humane-treatment)
Transparency (https://www.upperiowabeef.com/about/transparency)
Sustainability (https://www.upperiowabeef.com/about/sustainability)

Vision (https://www.upperiowabeef.com/about/vision)



about:
Transparency

Here’s what transparency means to us:

• We work with farmers who want to be 
more than “just a number,” and who 
care about the food you feed your 
family as much as the food they feed 
theirs.

• We will explain what we’re doing to 
operate more sustainable, whether by 
reducing our plant’s environmental 
impact, harvesting our meat from 
local Iowa farmers.

• We will share our methods for treating 
our animals with compassion, 
minimizing stress throughout their 
lives.



about:
Sustainability

Sustainability is a key underlying principle for all Upper Iowa Beef  operations. As a 
small, locally owned and operated facility, our awareness of  required resources—water, 
electricity, carbon footprint, labor force, and the land on which our farmers raise their 
cattle—is acute.

Here are just a few of our sustainable initiatives currently in development:

• Our facility will process its own wastewater using an innovative onsite water 
treatment system. This system was specifically designed and developed to manage 
the plant’s water without draining or overly stressing the water supply and sewer 
system of  the town of  Lime Springs, Iowa.

• We are currently exploring the possibility of  partnering with a local bio enzyme 
digester operation that will use the plant’s offal as fuel. In the digester, electricity is 
generated via the processing of  biological waste, creating power from what would 
otherwise be refuse.

• We are employing sterilization equipment in the plant that consumes two-thirds less 
water per animal than the industry average.

• The location of  the plant relative to the location of  the feedlots reduces the energy 
consumption to get the animal to the packing plant by 80 percent.



about:
Vision

Our vision is to empower discerning 
meat buyers to know their farmer and 
know their food. By tracking the cattle 
that comes from each family-owned and 
operated farm, we will offer consumers 
the confidence that they’re receiving 
high quality, locally grown beef  that was 
raised under the protocols detailed on 
the product label. By purchasing Upper 
Iowa Beef  meat, consumers will 
support Iowa and Minnesota farms and 
a processing system that will generate 
minimal stress to the animal and leave 
minimal impact on the environment.



USDA certified Program and grades of Beef grown and 
produced by Upper Iowa Beef.

• USDA Certified Angus Beef  G-1 Prime
• USDA G-1 Certified Angus Beef  Upper 2/3rds Choice
• USDA G-136 Certified Upper Iowa Angus Beef  Choice
• USDA Certified Upper Iowa Beef  Select

The beef  we package into CAB and Iowa Angus Prime and 
choice is from cattle that have the correct meat color and 
texture to help insure an enjoyable eating experience. Our 
farmers strive to raise cattle that will produce healthy and 
wholesome beef  that we are sure you will enjoy to serve to 
your friends and family.

products
Overview
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