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Supplementary Materials

Table S1. Predicted fatty acid intakes from beef produced in four different beef feed systems (Intensive, INT; Conventional, CON;
Organic, ORG; Pasture-Based, PB) as a percentage of recommended daily intake (RDI)! across sex and age based on beef fat intakes
from the National Diet and Nutrition Survey [1]; assuming average fat content of beef been 10.61 g/100g (averaged from 23 categories
of cooked beef cuts), and fatty acid content of beef fat to be 93.5%, according to the McCance and Widdowson’s composition of
foods integrated dataset [2].

SFA? Trans FA3 MUFA* cis-PUFA>
Demographicgroup INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB
Children 1.5-3 14 17 1.1 1.0 25 3.0 28 23 0.3 03 02
Boys 4-10 32 32 31 29 13 16 1.0 10 24 28 27 22 0.3 03 01
Girls 4-10 3.0 3.0 30 27 12 15 1.0 10 23 27 26 21 0.3 03 0.1
Children 4-10 31 31 30 28 13 16 1.0 10 23 28 26 22 0.3 03 01
Boys 11-18 27 27 27 25 11 14 09 09 20 24 23 19 0.3 02 01
Girls 11-18 28 28 27 25 12 14 09 09 21 25 24 19 0.3 03 01
Children 11-18 28 27 27 25 11 14 09 09 21 25 23 19 0.3 02 01
Men 19-64 37 37 36 34 15 19 12 12 28 33 31 26 0.4 03 02
Women 19-64 37 37 36 34 15 19 12 12 28 33 31 26 0.4 03 02
Adults 19-64 37 37 36 34 15 19 12 12 28 33 31 26 0.4 03 02
Men 65+ 40 39 39 36 16 20 1.3 12 30 35 33 28 0.4 04 02
Women 65+ 41 41 40 37 17 21 1.3 13 31 36 35 29 0.4 04 02
Adults 65+ 40 40 39 36 16 20 13 13 30 36 34 28 0.4 04 02
Men 65-74 40 40 39 36 16 20 1.3 13 30 36 34 28 0.4 04 02
Women 65-74 41 40 40 37 17 20 1.3 13 30 36 34 28 0.4 04 02
Adults 65-74 40 40 39 36 17 20 1.3 13 30 36 34 28 0.4 04 02
Men 75+ 38 38 37 35 16 19 12 12 28 34 32 26 0.4 03 02
Women 75+ 41 40 40 37 17 20 13 13 30 36 34 28 0.4 04 02
Adults 75+ 39 38 38 35 16 19 1.3 12 29 34 33 27 0.4 03 02

1 RDIs from the Scientific Advisory Committee on Nutrition (SACN) [3]: SFA, <10% energy intake (EI); trans-fat, <2% EI; MUFA,
12 % EL cis-PUFA, 6% EI and EI for the different demographics as in SACN reference values [4]. 2SFA, Saturated Fatty Acids.
Trans FA, Trans- Fatty Acids. * MUFA; Monounsaturated Fatty Acids. 5 cis-PUFA, cis-Polyunsaturated Fatty Acids.
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Table S2. Predicted fatty acid intakes from beef produced in four different beef feed systems (Intensive, INT; Conventional, CON; Organic, ORG; Pasture-Based,
PB) as a percentage of recommended daily intake (RDI)' across sex and age based on beef fat intakes from the National Diet and Nutrition Survey [1]; assuming
average fat content of beef been 10.61 g/100g (averaged from 23 categories of cooked beef cuts), and fatty acid content of beef fat to be 93.5%, according to the
McCance and Widdowson’s composition of foods integrated dataset [2].

Omega-3 Omega-6 ALA! LA EPA+DHAS3
Demographicgroup INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB
Children 1.5-3 3.0 2.5 35 91 10 04 04 06 22 22 34 85 62 36 35 42 32 20 16 73
Boys 4-10 49 4.0 57 148 1.0 04 04 06 21 22 32 82 60 34 34 40 53 33 27 119
Girls 4-10 4.3 3.5 51 131 09 04 03 06 20 20 31 78 57 33 32 38 47 29 24 106
Children 4-10 4.6 3.8 54 140 09 04 03 06 20 21 31 80 58 34 33 40 50 31 25 112
Boys 11-18 6.6 5.5 78 202 08 03 03 05 18 18 27 70 51 29 29 35 72 45 36 163
Girls 11-18 5.9 4.8 69 179 08 03 03 05 18 19 28 72 53 30 30 35 64 40 32 144
Children 11-18 6.3 52 74 191 08 03 03 05 18 19 28 71 52 30 29 35 68 42 34 153
Men 19-64 9.0 74 106 274 11 05 04 07 24 25 37 95 70 40 40 47 98 61 49 220
Women 19-64 7.2 5.9 85 220 11 05 04 07 24 25 38 96 70 40 40 47 78 49 40 177
Adults 19-64 8.1 6.7 96 247 11 05 04 07 24 25 37 95 70 40 40 47 88 55 44 198
Men 65+ 8.4 6.9 99 255 12 05 04 08 26 27 40 102 75 43 42 50 91 57 46 205
Women 65+ 7.0 5.8 83 213 12 05 05 08 27 28 41 105 77 44 44 52 76 47 38 172
Adults 65+ 7.6 6.3 90 232 12 05 04 08 26 27 40 103 75 43 43 51 83 52 42 187
Men 65-74 8.5 70 101 260 12 05 04 08 26 27 40 103 75 43 43 51 93 538 47 209
Women 65-74 7.1 5.8 83 215 12 05 05 08 27 27 41 104 76 44 43 51 77 48 39 173
Adults 65-74 7.8 6.4 92 236 12 05 04 08 26 27 40 103 75 43 43 51 84 53 43 19.0
Men 75+ 7.9 6.5 94 242 11 05 04 07 25 26 38 98 71 41 41 48 86 54 44 195
Women 75+ 6.8 5.6 80 207 12 05 05 08 27 27 41 104 76 44 43 51 74 46 37 16.6
Adults 75+ 7.3 6.0 86 222 12 05 04 07 25 26 39 99 73 42 41 49 79 49 40 178

1 RDIs from the Scientific Advisory Committee on Nutrition (SACN) [3]: long-chain n-3 PUFA, 200-450 mg/day; n-6, <10% EI; ALNA, >0.2% EL; LA, >1% EI; and EI
for the different demographics as in SACN reference values [4]. ! ALA; alpha-linolenic acid. 2 LA; alpha-linolenic acid. ® EPA, eicosapentaenoic acid and DHA,
docosahexaenoic acid.




Foods 2022, 11, 646 30of 7

Table S3. Predicted fatty acid intakes from beef produced in four different beef feed systems (Intensive, INT; Conventional, CON;
Organic, ORG; Pasture-Based, PB) as a percentage of recommended daily intake (RDI)! across sex and age based on the NHS: UK
National Health Service recommendations [5] of 490 g beef/week (70 g/day); assuming average fat content of beef been 10.61 g/100g
(averaged from 23 categories of cooked beef cuts), and fatty acid content of beef fat to be 93.5%, according to the McCance and
Widdowson’s composition of foods integrated dataset [2].

SFA?2 Trans FA3 MUFA* cis-PUFA>
Demographicgroup INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB
Children 1.5-3 124 151 99 95 225 268 254 210 3.2 27 14
Boys 4-10 179 177 174 162 73 9.0 58 56 133 158 150 124 1.9 1.6 08
Girls 4-10 192 189 186 173 7.8 9.6 62 60 142 169 161 133 2.0 1.7 09
Children 4-10 185 183 180 167 7.6 9.3 60 58 137 164 155 128 1.9 1.7 09
Boys 11-18 11.2 11.0 108 10.1 4.6 5.6 36 35 83 9.9 94 7.7 1.2 1.0 05
Girls 11-18 13.0 129 126 117 53 6.5 42 41 96 115 109 9.0 1.4 1.2 06
Children 11-18 120 119 117 109 49 6.0 39 38 89 106 101 83 1.3 1.1 06
Men 19-64 11.2 111 109 102 4.6 5.6 37 35 83 9.9 94 7.8 1.2 1.0 05
Women 19-64 141 139 137 127 5.8 7.0 46 44 104 124 118 97 1.5 1.3 0.7
Adults 19-64 125 124 121 113 5.1 6.3 41 39 93 111 105 87 1.3 1.1 0.6
Men 65+ 129 128 125 117 53 6.5 42 40 96 114 108 89 1.4 1.2 06
Women 65+ 16.0 158 155 144 65 8.0 52 50 118 141 134 111 1.7 14 0.7
Adults 65+ 143 141 139 129 58 7.1 47 45 106 126 120 99 1.5 1.3 07
Men 65-74 128 126 124 115 52 6.4 42 40 95 113 107 89 1.3 1.1 06
Women 65-74 157 155 152 141 64 7.8 51 49 116 138 131 108 1.6 14 0.7
Adults 65-74 141 139 137 127 5.8 7.0 46 44 104 124 118 97 1.5 1.3 07
Men 75+ 131 129 127 118 53 6.5 43 41 97 115 109 90 1.4 1.2 06
Women 75+ 163 161 158 147 6.7 8.1 53 51 121 144 136 113 1.7 15 08
Adults 75+ 145 143 141 131 59 7.2 47 45 108 128 121 10.0 1.5 1.3 0.7

1 RDIs from the Scientific Advisory Committee on Nutrition (SACN) [3]: SFA, <10% energy intake (EI); trans-fat, <2% EI; MUFA, 12
% EI cis-PUFA, 6% EI; and EI for the different demographics as in SACN reference values [4]. 2SFA, Saturated Fatty Acids. 3 Trans
FA, Trans- Fatty Acids. * MUFA; Monounsaturated Fatty Acids. 5 cis-PUFA, cis-Polyunsaturated Fatty Acids.
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Table S4. Predicted fatty acid intakes from beef produced in four different beef feed systems (Intensive, INT; Conventional, CON; Organic, ORG; Pasture-Based,
PB) as a percentage of recommended daily intake (RDI)! across sex and age based on the NHS: UK National Health Service recommendations [5] of 490 g beef/week
(70 g/day); assuming average fat content of beef been 10.61 g/100g (averaged from 23 categories of cooked beef cuts), and fatty acid content of beef fat to be 93.5%,
according to the McCance and Widdowson’s composition of foods integrated dataset [2].

Omega-3 Omega-6 ALA! LA2 EPA+DHAS3
Demographicgroup INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG 7PB
Children 1.5-3 271 223 320 826 90 37 34 58 197 203 304 773 565 324 321 382 294 184 149 664
Boys 4-10 271 223 320 826 53 22 20 34 117 120 180 457 334 191 190 226 294 184 149 664
Girls 4-10 271 223 320 826 57 23 21 37 125 129 192 489 357 205 203 241 294 184 149 664
Children 4-10 271 223 320 826 55 23 21 35 121 124 186 472 345 198 196 233 294 184 149 664
Boys 11-18 271 223 320 826 33 14 12 21 73 75 112 285 209 119 119 141 294 184 149 66.4
Girls 11-18 271 223 320 826 39 16 14 25 85 87 130 332 243 139 138 164 294 184 149 66.4
Children 11-18 271 223 320 826 36 15 13 23 78 81 121 307 224 129 128 152 294 184 149 66.4
Men 19-64 271 223 320 826 33 14 13 21 73 75 113 287 210 120 119 142 294 184 149 66.4
Women 19-64 271 223 320 826 42 17 16 27 92 95 141 359 263 151 149 178 294 184 149 66.4
Adults 19-64 271 223 320 826 37 15 14 24 81 84 125 319 233 134 133 158 294 184 149 66.4
Men 65+ 271 223 320 826 38 16 14 25 84 87 130 330 241 138 137 163 294 184 149 66.4
Women 65+ 271 223 320 826 48 20 1.8 31 104 107 160 407 298 171 169 201 294 184 149 66.4
Adults 65+ 271 223 320 826 42 18 1.6 27 93 96 143 364 267 153 152 180 294 184 149 66.4
Men 65-74 271 223 320 826 38 16 14 24 83 86 128 326 239 137 136 161 294 184 149 66.4
Women 65-74 271 223 320 826 47 19 1.7 30 102 105 157 400 292 167 166 198 294 184 149 66.4
Adults 65-74 271 223 320 826 42 17 16 27 92 95 141 359 263 151 149 178 294 184 149 664
Men 75+ 271 223 320 826 39 16 15 25 85 88 131 333 244 140 139 165 294 184 149 66.4
Women 75+ 271 223 320 826 48 20 1.8 31 106 109 163 415 304 174 173 205 294 184 149 66.4
Adults 75+ 271 223 320 826 43 138 16 28 94 97 145 370 270 155 154 183 294 184 149 66.4

1 RDIs from the Scientific Advisory Committee on Nutrition (SACN) [3]: long-chain n-3 PUFA, 200-450 mg/day; n-6, <10% EI; ALNA, >0.2% EI; LA, >1% EI; and EI

for the different demographics as in SACN reference values [4]. ! ALA; alpha-linolenic acid. 2 LA; alpha-linolenic acid. 3 EPA, eicosapentaenoic acid and DHA,

docosahexaenoic acid.
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Table S5. Predicted fatty acid intakes from beef produced in four different beef feed systems (Intensive, INT; Conventional, CON;
Organic, ORG; Pasture-Based, PB) as a percentage of recommended daily intake (RDI)! across sex and age based on the EAT LAN-
CET: Eat Lancet report [6] of 98 g beef/week (14 g/day); assuming average fat content of beef been 10.61 g/100g (averaged from 23
categories of cooked beef cuts), and fatty acid content of beef fat to be 93.5%, according to the McCance and Widdowson’s
composition of foods integrated dataset [2].

SFA2 Trans FA3 MUFA* cis-PUFA?
Demographicgroup INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB
Children 1.5-3 25 3.0 20 19 45 54 51 42 0.6 05 03
Boys 4-10 3.6 35 35 32 15 1.8 12 11 27 32 30 25 0.4 03 02
Girls 4-10 38 38 37 35 16 19 12 12 28 34 32 27 0.4 03 02
Children 4-10 3.7 37 36 33 15 1.9 12 12 27 33 31 26 0.4 03 02
Boys 11-18 22 22 22 20 09 11 07 07 17 20 19 15 0.2 02 01
Girls 11-18 26 26 25 23 11 13 08 08 19 23 22 18 0.3 02 01
Children 11-18 24 24 23 22 10 12 08 08 18 21 20 17 0.3 02 01
Men 19-64 22 22 22 20 09 11 07 07 17 20 19 16 0.2 02 01
Women 19-64 28 28 27 25 12 14 09 09 21 25 24 19 0.3 03 01
Adults 19-64 25 25 24 23 10 13 08 08 19 22 21 17 0.3 02 01
Men 65+ 26 26 25 23 11 13 08 08 19 23 22 18 0.3 02 01
Women 65+ 32 32 31 29 13 16 1.0 10 24 28 27 22 0.3 03 01
Adults 65+ 29 28 28 26 12 14 09 09 21 25 24 20 0.3 03 01
Men 65-74 26 25 25 23 10 13 08 08 19 23 21 18 0.3 02 01
Women 65-74 3.1 31 30 28 13 16 1.0 10 23 28 26 22 0.3 03 0.1
Adults 65-74 28 28 27 25 12 14 09 09 21 25 24 19 0.3 03 01
Men 75+ 26 26 25 24 11 13 09 08 19 23 22 18 0.3 02 01
Women 75+ 33 32 32 29 13 16 1.1 1.0 24 29 27 23 0.3 03 02
Adults 75+ 29 29 28 26 12 14 09 09 22 26 24 20 0.3 03 01

1 RDIs from the Scientific Advisory Committee on Nutrition (SACN) [3]: SFA, <10% energy intake (EI); trans-fat, <2% EI; MUFA,
12 % EI cis-PUFA, 6% EI and EI for the different demographics as in SACN reference values [4]. 2SFA, Saturated Fatty Acids. 3
Trans FA, Trans- Fatty Acids. * MUFA; Monounsaturated Fatty Acids. 5 cis-PUFA, cis-Polyunsaturated Fatty Acids.
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Table S6. Predicted fatty acid intakes from beef produced in four different beef feed systems (Intensive, INT; Conventional, CON; Organic, ORG; Pasture-Based,
PB) as a percentage of recommended daily intake (RDI)! across sex and age based on the EAT LANCET: Eat Lancet report [6] of 98 g beef/week (14 g/day); assuming
average fat content of beef been 10.61 g/100g (averaged from 23 categories of cooked beef cuts), and fatty acid content of beef fat to be 93.5%, according to the
McCance and Widdowson’s composition of foods integrated dataset [2].

Omega-3 Omega-6 ALA! LA EPA+DHAS3
Demographicgroup INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB INT CON ORG PB
Children 1.5-3 5.4 4.5 64 165 18 07 07 12 39 41 6.1 155 113 65 64 76 59 37 3.0 133
Boys 4-10 5.4 45 64 165 11 04 04 07 23 24 36 91 67 38 38 45 59 37 3.0 133
Girls 4-10 5.4 45 64 165 11 05 04 07 25 26 38 98 71 41 41 48 59 37 3.0 133
Children 4-10 5.4 45 64 165 11 05 04 07 24 25 37 94 69 40 39 47 59 37 3.0 133
Boys 11-18 5.4 4.5 64 165 07 03 02 04 15 15 22 57 42 24 24 28 59 37 3.0 133
Girls 11-18 5.4 4.5 64 165 08 03 03 05 17 17 26 66 49 28 28 33 59 37 3.0 133
Children 11-18 5.4 45 64 165 07 03 03 05 16 16 24 61 45 26 26 30 59 37 3.0 133
Men 19-64 5.4 45 64 165 07 03 03 04 15 15 23 57 42 24 24 28 59 37 3.0 133
Women 19-64 5.4 4.5 64 165 08 03 03 05 18 19 28 72 53 30 30 36 59 37 3.0 133
Adults 19-64 5.4 4.5 64 165 07 03 03 05 16 17 25 64 47 27 27 32 59 37 3.0 133
Men 65+ 5.4 4.5 64 165 08 03 03 05 17 17 26 66 48 28 27 33 59 37 3.0 133
Women 65+ 5.4 4.5 64 165 10 04 04 06 21 21 32 81 60 34 34 40 59 37 3.0 133
Adults 65+ 5.4 45 64 165 08 04 03 05 19 19 29 73 53 31 30 36 59 37 3.0 133
Men 65-74 5.4 4.5 64 165 08 03 03 05 17 17 26 65 48 27 27 32 59 37 3.0 133
Women 65-74 5.4 4.5 64 165 09 04 03 06 20 21 31 80 58 33 33 40 59 37 3.0 133
Adults 65-74 5.4 45 64 165 08 03 03 05 18 19 28 72 53 30 30 36 59 37 3.0 133
Men 75+ 5.4 4.5 64 165 08 03 03 05 17 18 26 67 49 28 28 33 59 37 3.0 133
Women 75+ 5.4 45 64 165 10 04 04 06 21 22 33 83 61 35 35 41 59 37 3.0 133
Adults 75+ 5.4 4.5 64 165 09 04 03 06 19 19 29 74 54 31 31 37 59 37 3.0 133

1 RDIs from the Scientific Advisory Committee on Nutrition (SACN) [3]: long-chain n-3 PUFA, 200-450 mg/day; n-6, <10% EI; ALNA, >0.2% EI; LA, >1% EI; and EI

for the different demographics as in SACN reference values [4]. ! ALA; alpha-linolenic acid. 2 LA; alpha-linolenic acid. 3 EPA, eicosapentaenoic acid and DHA,

docosahexaenoic acid.
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