The Real Co$t of
CAFO Meat - Part Two

Most meat in supermarkets is produced in factory farms — and it’s cheap. But is this
“cheap” protein source as economical as it seems? Check out these hidden costs:

Public Health Costs

* Neighbors can develop chronicillnesses such as asthma, irritable bowel syndrome, and
depression from breathing in ammonia or hydrogen sulfide gases generated by CAFOs.*

e Neighbors and CAFO workers can develop MRSA, a potentially fatal antibiotic resistant
bacterial infection linked to factory farms. 23

® One study found the cost to treat a single case of MRSA requiring hospitalization
ranged from $9,300-$23,700.4

® 23,000 people die from antibiotic resistant infections each year.>

Food Borne Illness Costs:

e Fecal contamination of CAFO meat can cause serious and sometimes fatal food borne
illness from bacteria including E. coli, Salmonella, and Campylobacter.®

® 81% of raw ground turkey and 69% of raw pork from supermarkets tested by
Environmental Working Group was contaminated with antibiotic resistant bacteria. ”

Food Quality Costs:

e Meat from factory farmed livestock fed grain-rich diets are higher in total fat, calories,
and Omega-6 fatty acids and lower in heart-healthy Omega-3 fatty acids.®

e Too many Omega-6’s can increase risk of obesity, diabetes, inflammatory diseases, and
cancer. ®

Who pays for these costs? YOU do through impaired health, physical suffering,
medical bills, rising insurance premiums, lost wages, and reduced quality of life.

Many of these costs aren’t experienced in dollars and cents yet are no less important.

Is cheap meat really worth the price for you and your children?
Isn’t it time for a factory farm moratorium now?

Learn more: www:jfaniowa.org/cheap_meat.aspx
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