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U.S.Meat Export Federation
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President and CEO
Dan Halstrom

More than 45 years ago, the opportunity to provide high-quali-
ty U.S. red meat to Japanese consumers was a driving force
behind the creation of the U.S. Meat Export Federation (USMEF).

The federation was funded in 1976 and opened its first
international office in Tokyo the following year. Since then,
U.S. meat industry and Japan have been enjoying growing
business partnership. Japan is one of the most reliable trading
partners in the world, and U.S.-Japan trade has been further
advanced by an agricultural trade agreement that entered
into force in 2020. Today Japan is the largest value market for
U.S. red meat. Japan is also a promising destination for U.S.

lamb, which re-entered the market in 2018.

We look forward to many more years of delivering delicious,

high-quality products to every Japanese table.

Japan Director

Satoshi Kato

I would like to express deep appreciation to our meat industry
partners in Japan for their ongoing loyal dedication, as well as
offer my heartfelt thanks to Japanese consumers who have
embraced U.S. beef, pork and lamb as integral parts of their daily
diet.

To continue providing safe and delicious U.S. meat to Japanese
tables, we are committed to offering various types of activities
such as sales promotions, provision of information and PR. We

ask for your continued advocacy moving forward.
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Putting U.S.Meat on the World’s Table

U.S. Meat Export Federation (USMEF) is a nonprofit trade association founded
by meat producers, relevant businesses and organizations of the U.S. meat and
livestock industry. USMEF conducts various activities to provide a wide range of
information to the industry and consumers of markets outside of the U.S. to

convey the great taste, high quality and safety of U.S. beef, pork and lamb. |
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U.S. Meat Industry Information & Consultation

Collecting, analyzing, and providing a wide range of
information on U.S. meat and livestock industries,
as well as offering trade related consultations to the
businesses considering importing U.S. meat.
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Retail & HRI Sales Promotion Support

Sponsoring sales promotions at various retail sectors,
restaurants, and hotels through providing POS tools
and other support materials. Conducting promotion
activities to increase sales opportunities for U.S. meat.
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Trade Shows and Exhibitions

Participating in trade shows and food related exhibi-
tions to provide information on U.S. meat and the
latest industry trends to business communities and
consumers. Introducing various USMEF activities to
create demand for U.S. meat.
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Activities 1n Japan

HETOUZ A
BRHSIU/NEERBREATCI S —(CLE KEE
BAROEEBIRGTD./ TN\ DREM RTIL L AN BIR
EH D7 BEEMENREVCLIEREEELEI
FT— BLU—EBEECATEHE LI — DI,
Seminars and Training Sessions
Conducting seminars with businesses to share
information on U.S. meat. Offering training sessions

on meat sampling for retail stores, as well as educa-
tional seminars for chefs and cooking instructors.
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Public Relations Activities

Conducting publicity and advertising to enhance
high-product image and awareness toward U.S. UFS s

meat. Sharing the latest consumer and market . Japafis#1choice. Always.
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trends with the industry and consumer media.
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Digital Communication

Providing information to consumers and the indus-
try on U.S. meat focusing on its quality, nutrition,
and safety through various online activities such as

social network platform postings, online live events e Nevm U0 : a‘:zﬁfiggﬁg-:é—
and nationwide web campaigns.
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1660 Lincoln Street, Suite 2800, Denver, CO 80264 USA.

TEL: +1-303-623-MEAT (6328) FAX: +1-303-623-0297

USMEF BN EHFR

T77Y)A. ASEAN /> > HKR—=IL. AVET >
FEAREMNE (k= L£#8E). CIS#E
I—Owv/\ FE. AF>O/FK/ DR, FE.
Bk, BE. 83

SEBERK
NEEES - %27 BA/NY H— NEREES - 27 BARAMIESE
WNELEESE - =R BRHZESE BMEESE - 7 B2%¥E
EEREER EERK
R—=—LR—=-
— DA T E b
OR0) E#EE

S
vEJole]a

SNSADT7 7 EREFZES





