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The Meat Consumption Calculator provides users with insight into the impact of their 

meat intake, notably on the number of animals slaughtered for their individual consump-

tion and on the environment. In addition, depending on the user’s answer, they are recom-

mended to reduce their meat intake to fit within the EAT-Lancet’s Planetary Health Diet, 

using the concept of ‘Meat Exhaustion Day’: the date on which they exceed the maximum 

annual recommended meat intake. 

Meat consumption input data 
The user is asked to enter their meat consumption for a variety of meat types categorised by 

‘animal consumed in grams’, in terms of daily or weekly consumption. Sizes of different commonly 

used portions (such as burger patties or sausage) are provided to guide the user in entering the 

weight in grams. The calculator assumes that the amount of meat consumed in a typical day or 

week reflects the user’s usual eating habits across the entire year.
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Calculator results 
Comparison to the Planetary Health Diet1 and  
the recommended amount of meat to be reduced. 
To estimate the recommended percentage of meat reduction, the calculator compares the indi-

vidual’s total meat consumption in a year with the Planetary Health Diet’s recommended annual 

intake of 16,426 grams.  

Estimating the number of animals slaughtered for  
individual meat consumption 
To estimate the number of animals slaughtered for a person’s diet in a year, the calculator com-

pares a person’s yearly meat intake per type of meat to the average weight of the respective 

farmed animal. 

Data on the average weight of farmed animals is published by FAO and OECD and is given in 

‘carcass weight’ - i.e. the slaughtered animal, before processing, including organs, head and 

bones. A conversion factor is used to calculate ‘retail weight’ (the amount of consumable meat of 

an animal). 

The carcass weight of an individual animal is converted to retail weight, which allows us to esti-

mate the number of slaughtered animals.  
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The calculation is as follows: 

•	 Number of animals slaughtered = (Carcass weight per animal *  
Conversion factor) / The user’s yearly consumption per type of meat  

Data used to calculate the average weight of animal species

Meat 
product category

Animal species
Carcass 
weight (kg) 2,3

Conversion factor: 
Carcass weight 
to boneless 
retail weight4

Retail 
weight of an 
individual 
animal (kg)

Beef Cattle 308 67% 203.36

Pork  Pigs 89 73% 64.97

Poultry Chickens 1.4 60% 1.1

 Duck 2.0 60% 1.2

 Turkey 7.4 60% 4.44

 Geese 4.5 60% 2.7

Sheep and 
goat meat 

Sheep and goats 20 66% 13.2

Horse meat  Horses 220 70% 140

Note: The weight of farmed animals differs between countries and regions depending on the breed, farming 

method, feed, and other indicators. The calculations are based on farmed animals, in what FAO refers to as ‘indus-

trial countries’. The calculation is simplified, for practical and visualisation reasons. The calculator rounds up the 

number of slaughtered animals. It is striking to see the number of smaller animals (e.g., chickens) in comparison 

to big animals (e.g. cattle).

Calculating the environmental impact of meat consumption 
To better explain the extent of environmental impacts from an individual’s meat consumption, 

the Meat Consumption Calculator visualises: (1) the emissions of greenhouse gases using the 

number of kilometres driven by car, and (2) the water footprint using the number of bathtubs filled 

with water.  

Climate emissions5:  

The emission of CO2 equivalents in the production process of meat is shown as the emissions of 

several kilometres driven in the most sold European car6. 
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Calculation: 

•	 Climate emission of meat consumption =  Consumption in Kilogram per type of meat per 
year * emissions per Kg of different types of meat in CO2 equivalent  

•	 Distance equivalent in an average European car in Km = Climate emissions of meat 
consumption  / CO2 emissions of an average European car per km.  

Noting that: CO2 emissions of an average European car = 0.11/km6. 

Water use7:  

Number of bathtubs filled with green (in soils), blue (liquid surface water) and grey water (waste 

water used for irrigation) used in all steps of the production process. 

Calculations: 

•	 Water use for yearly meat consumption = Kilogram per type of meat per year *  
Freshwater use per gram of meat 

•	 Number of bathtubs filled with total water use = Water use for yearly meat consumption/
litres of freshwater in an average bathtub 

Noting that: Litres of freshwater in a bathtub = 150 Litres7Noting that: Litres of freshwater in a bathtub = 

150 Litres8 

Data used in this calculation:

Animal species
Climate impact (CO2 Eq. per 
Kilogram of Meat)5 

Water footprint (litres of water used 
per kilogram of meat)7  

Cattle 99.48 15,415

Pigs 12.31 5,988

Chickens 9.87 4,325

Horses9-11 17.50 
Not available. 

Data for cattle is used. 

Sheep 39.72 10,412

Goats
Not available. 

Data for sheep is used.
5,521

Turkey
Not available. 

Data for chickens is used.

Not available. 

Data for chickens is used.
Geese

Ducks
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‘Meat Exhaustion Day’ based on the Planetary Health Diet 
The Meat Exhaustion Day is the date on which someone’s meat consumption exceeds the yearly 

Planetary Health Diet threshold of a maximum annual intake of 16,426 grams of meat. 

Calculation: 

•	 Number of the Meat Exhaustion Day (number of days counted from January 1st) =  
Maximum amount of meat recommended by the Planetary Health Diet (16,426 g per year) /  
Total amount of meat consumed by the individual per day. 
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