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sustainable developments

It is the Scottish Government’s policy for
public sector buyers to take account of
relevant sustainable development
objectives when awarding contracts for
food and catering services. While value
for money, integrity and compliance with
EU procurement law remain paramount
considerations, buyers must also take
advantage of the possibilities for
legitimately pursuing a sustainable food
policy within this framework.

The guidance and best practice
procedures within this document could
offer dramatic improvements in quality
for Scotland’s public sector. The guidance
also aims to improve opportunities for
small and local suppliers as well as
supplier co-operatives who are often well
positioned to work with public buyers to
meet sustainable food as well as
environmental criteria.

Buying Red Meat:
Putting into practice the Scottish Government’s 
public procurement and sustainable 
development strategy.

The guidance 
could offer
dramatic
improvements 
in quality for
Scotland’s 
public sector.
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what is sustainable procurement?

Sustainable procurement of red meat is
the term given to sourcing policies which
can benefit our communities in addition
to our red meat industry now and in 
the future.

A wide-reaching term, sustainability in
this sense brings opportunities for local
economies and societies (through
sustaining jobs and supply chains) as well
as providing guarantees on animal health
and welfare and a greater appreciation of
where our food comes from.

The Scottish Government Procurement
Strategy has the following aims:

1. Procure affordable food of a high 
nutritional quality that is essential to 
our health and vitality and in doing 
so, help promote sustainable 
agriculture and fisheries.

2. Promote healthier food and drink 
choices, i.e. those that are low in 
saturated fats, salt and added sugar.

3. Promote the use of fresh, seasonal 
and traditional produce.

4. Ensure that contract specifications 
require caterers to procure their 
supplies in such a way that gives all 
producers fair and equal 
opportunities to compete.

5. Promote agricultural practices that are 
less reliant on fossil fuels and 
agrichemicals.

6. Promote high animal welfare standards.

7. Reduce waste through better use 
of resources.

8. Promote biodiversity.

9. Promote race equality through the 
provision of catering services.

Sustainability
can benefit
local economies
and societies.
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The Scottish Government’s Policy

The Scottish Government’s guidelines
offer assistance to public sector buyers
by expanding on aspects of the
sustainable farming and food policy that
can be introduced to the tendering
process. These include:

1 - Product Assurance Schemes
Product Assurance Schemes ensure that
producers and processors adhere to
documented and inspected standards
covering food safety and traceability,
animal welfare and environmental
protection. Public sector buyers can use
such criteria to help determine their own
requirements in those individual areas.

In Scotland’s red meat sector, assurance
schemes accredited to European
Standard EN45011, have existed for many
years to govern production, animal
welfare and environmental matters.
Buyers are encouraged to use these
scheme specifications in their own tender
documents provided equivalent schemes
are also accepted. EN45011 is an
internationally recognised European
product certification accreditation
standard which guarantees 
independent controls.

2 - Protected Geographical Indication (PGI)
and Protected Designated Origin (PDO)

It is possible for public buyers to specify
products in accordance with relevant PGI
or PDO standards.

PGI is an official European Union quality
standard recognised throughout Europe.
It includes food and drink products such
as Stilton Cheese, Parma Ham, Arbroath
Smokies and many other European
products which contribute quality
methods of production with regional and
traditional heritage. Scotch Beef and
Scotch Lamb have had PGI status since
June 1996 (EC 1107/96:L148). The vast
majority of the total beef and lamb
produced in Scotland meets the “Scotch”
brand criteria and thus qualifies for 
PGI status.

Europe has a number of PGI certified
meat products. For further information,
please consult: http://ec.europa.eu/
agriculture/foodqual/quali1_en.htm.

PDO is an additional European Union
quality standard certification. At the time
of print, Scotland has three products
qualifying for PDO for meat: Orkney Beef,
Orkney Lamb and Shetland Lamb.
PDO guarantees that the products 
are produced exclusively in those
designated geographical areas.

Public sector
buyers can use
such criteria to
help determine
their own
requirements in
those individual
areas.
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value for money and recommended 
contract terminology

Best Value for Money
Contracting authorities have the
responsibility to get the best value for
taxpayers’s money for everything they
procure. Best value for money does not
necessarily mean going only for the
cheapest offer. It means buyers have to
get the best deal within the parameters
they set. Farm Assurance objectives or
protection of the environment are some
parameters that therefore act as a factor
amongst competing suppliers for the
award of the contract. This provides a fair
and transparent account of the services
on offer by comparing suppliers with ‘like
for like’ produce.

Acting Ethically
The principle of equal treatment in EU
procurement law means that all
competitors tendering for a contract have
an equal opportunity to compete for the
contract. Using common technical and
sustainable product specifications is key
in establishing this transparency.

Specifying Quality
Quality Meat Scotland recommends the
following copy be included and adapted
for tender documents. Public bodies
should address their legal services to
ensure up to date standards are cited in a
consistent manner.

For beef and lamb:
“Product from Scotland, any other UK
country or any other EU country.
Originating from a Protected
Geographical Indication (PGI) scheme or
higher which contains annual,
independent farm and processor scheme
inspections accredited to European
EN45011 standards.”

For pork, bacon and gammon:
“Product from Scotland, any other UK
country or any other EU country.
Originating from a national or regional
quality scheme recognised by the EU
containing annual, independent farm and
processor scheme inspections accredited
to European EN45011 standards.”
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The Scottish Government’s Policy

3 - Organic production methods
Organic methods of production and
processing can be specified where they
relate to quality or the demands of 
the consumer.

4 - Quality issues
Food safety and nutrition can be
emphasised in public sector contracts.
For example, healthier foods can
contribute to shorter recovery times in
hospitals while the benefits of a healthier
diet can impact positively on the costs to
the economy of obesity. Any price
premium paid for higher quality
standards must be reasonable and
consistent with the need to secure an
appropriate balance of cost and quality.

5 - Division of contracts into lots
Consideration should be given to the use
of lots during the tendering process,
where this is consistent with value for
money, to encourage smaller suppliers to
bid for parts of requirements. EU rules
prohibit public bodies from splitting
contracts to levels below EU procurement
thresholds for the purpose of deliberately
avoiding EU public procurement
regulations; therefore where the award of
lots is being considered for a requirement,
it is the total estimated value of the
requirement which has to be taken into
account when considering whether or 
not the total requirement is above
EU thresholds. 

6 - Local sourcing
While it is not possible to discriminate in
favour of small suppliers including those
locally based, public sector buyers can
support local sourcing by considering
and removing obstacles to tendering by
smaller suppliers, especially as this may
help to achieve value for money. Given
the opportunity to tender, local suppliers
may have a competitive edge over
competitors from further afield as a result
of lower overheads (e.g. reduced
transport costs and/or fixed assets).

7 - Partnering
It is possible for public buyers to work
with suppliers once the contract has been
awarded. Buyers will often obtain the
best results by working in partnership
with their suppliers outside the
contractual process, on a voluntary basis,
to inform and encourage them to work
towards greater sustainability. QMS
encourage meet-the-buyer seminars and
can assist in raising awareness of events
such as this. 

Sourcing local produce can contribute to the
development of rural economies.

Best value for
money means
buyers have to 
get the best deal
within the
parameters 
they set.
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value for money

Encouraging SME’s to compete
A small and medium sized enterprise
(SME) is one with 250 employees or less
with an annual turnover not exceeding
£24million. It is possible to remove
unnecessary restrictions preventing SME’s
from competing to supply food, whilst
also avoiding any preferential treatment
that would contravene procurement
legislation. QMS are on-hand to help with
many initiatives in this particular area.

For instance:

- Small producers and suppliers can 
work together to organise a 
collective response.

- Working between contracts, inform 
small suppliers when contracts are 
available and how to compete.

- Structure contracts so that any 
potential barriers to smaller 
companies are removed, i.e. - 
facilitate the inclusion of smaller 
companies as second and third 
tier suppliers.

- Get familiar with the marketplace.  
QMS send bi-monthly e-bulletins 
updating buyers of movements in the 
domestic and international market.

- Promote healthy diets by specifying 
that catering contractors provide 
healthy eating in outlets - and 
encourage foods that are low in salt, 
fat and/or sugar.

QMS Information
Quality Meat Scotland’s remit is to shape
a sustainable Scottish red meat industry.
Scotch Beef, Scotch Lamb and Specially
Selected Pork are the brands used to
signify farm assured product from the
QMS assurance scheme – covered by
EN45011 requirements.

- The QMS assurance scheme offers a 
set of standards across the whole 
supply chain from feed to processors 
which aim to guarantee quality and 
safety of beef, lamb and pork 
processed in Scotland.

- To qualify for the brands, animals 
must have been reared for their whole
life on an assured farm(s) and 
slaughtered in an assured processor.

- QMS standard setting boards take 
account of all aspects of the supply 
chain including feeds, hauliers, 
veterinary surgeons and the 
Scottish SPCA.

- Standards are independently 
assured by external organisations 
including Scottish Food Quality 
Certification (SFQC).

For further information please consult
Quality Meat Scotland’s website:
www.qmscotland.co.uk

Sourcing local
produce can
contribute to the
development of
rural economies.

Monitoring your supplies
QMS has produced specifications for the
most popular beef, pork and lamb cuts in
this market – these are available free of
charge by calling 0131 472 4040.

To control the origin of your red meat,
QMS advise buyers to specify the
following details on the delivery note
and/or invoice: abattoir plant number,
slaughter date and batch number. QMS
also advise public sector buyers to require
suppliers to demonstrate traceability
systems, provide data on plant inspection
details and to keep records for a minimum
of six months after delivery.

Another important distinction is the use of
the term ‘Scotch’. Scotch Beef and Scotch
Lamb is reared on QMS farm assured
farm(s) in Scotland and slaughtered in a
QMS assured processor in Scotland. This
is guaranteed under the PGI legislation
(please see point 2). Terms such as
‘Scottish’ and ‘Product of Scotland’ are
not defined under the same quality
guarantees. Terms such as these may
include cow meat; the term Scotch Beef
does not. 

Similarly, the term Aberdeen Angus should
be used with caution as it refers to a breed
of cattle - not an indication of the
product’s origin.

Specially Selected Pork is the generic
brand used by the Scottish industry to 
increase demand for pork produced and
processed in Scotland in accordance with
QMS assurance schemes. 

Specially Selected Pork does not currently
have PGI status but does meet the same
European EN45011 standards as Scotch
Beef and Lamb.

In order to clarify the origin of your red
meat products, QMS are able to provide
traceability audits on suppliers to
ascertain farms of origin. QMS can map
farms of origin as a visual reminder of
good sourcing policies. This service is free
of charge. To undertake the process, QMS
require a letter inviting an audit on your
behalf. An independent report will be
submitted to public bodies indicating the
traceability of specific product(s) at a
specific time.
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staying in control
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contact information

For further information, please contact:

Gordon Sloan - Marketing Executive
Quality Meat Scotland
The Rural Centre
Ingliston, Newbridge
Midlothian  EH28 8NZ

Tel: 0131 472 4040
Fax: 0131 472 4038

Email: info@qmscotland.co.uk 
Web: www.qmscotland.co.uk 

Iain Murphy
Scottish Government Procurement Directorate 
1st Floor Meridian Court
5 Cadogan Street
Glasgow  G2 6AT

Tel: 0141 242 5598
Fax: 0141 242 5599

Email: iain.murphy@scotland.gsi.gov.uk  
Web: www.scotland.gov.uk/topics/government/procurement

Additional information can be obtained from the following sources:

Food Standards Authority: 
www.food.gov.uk/scotland

Protected Geographical Indication: 
http://ec.europa.eu/agriculture/qual/en/1bbab_en.htm

Information on beef labelling: 
www.scotland.gov.uk/Topics/Agriculture/Agricultural-Policy/LivestockAndLivestockProd/beef/countryoforigin
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