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WHY IS AN ORGANIC BUSINESS ALSO MANAGING SUSTAINABILITY?
OBE Organic is Australia’s oldest farmer-owned organic beef marketing company.
As well as pioneering the organic beef industry in Australia, we are also one of the first Australian beef
supply chains to formally manage sustainability.
We do this because we know our stakeholders expect us to protect the environment our beef is sourced
from, improve animal wellbeing, help people along our supply chain realise their full potential and deliver
a safe and nutritious product to families around the world.
If we manage these things well, we should make our value chain stronger by reducing risk, increasing
productivity and growing our business. At the same time, we aim to make positive impacts that contribute
to the Australian Beef Sustainability Framework and the UN Sustainable Development goals.
Inspired by the wildflowers of our outback heartland that flourish when conditions are right, we call our
sustainability program FLOURISH.

This report describes actions taken to manage material topics for the 12 months ended 30 June 2017. It
primarily covers the activities of the OBE Organic entity, OBE Beef Pty Ltd. We know the largest
sustainability impacts in our supply chain are mainly on-farm and so we also do a lot of work with
producers. However, a major challenge is sourcing accurate data from busy farmers to set meaningful
targets and measure the impacts of our sustainability work on-farm. We are working on innovative ways
to address this challenge, but for now most of the on-farm reporting in this report is qualitative.
We are deliberately starting from a modest base and plan to improve our sustainability management over
time. There is a lot we can do better, but we are trying to improve. If you have suggestions or would like
more information about what we do, please email obe@obeorganic.com, visit www.obeorganic.com, or
connect with us at:
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ABOUT OBE ORGANIC
OBE Organic began over 20 years ago as Australia's first and only premium meat exporter 100%
dedicated to the production of organic beef. Formed by a group of pastoral families, our company was
founded on century old traditions - raising cattle exactly the way nature intended. No chemicals, no
pollutants, no hormones. Just a whole-hearted commitment to letting the most enriching natural forces
and environment produce the very best beef.

ENVIRONMENT

We are a private company based in Brisbane, owned by our founding family farmers and their
descendants. We buy cattle from certified organic cattle producers and sell grass-fed, certified organic
beef in Australia, Asia, North America and the Middle East. OBE Organic operates on co-operative
principles to maximise returns to the family farmers we rely on to supply us.
WHAT WE HAVE
7.2m hectares of organic land.
Our producers manage almost 18 million
acres of certified organic farmlands. Most
of this is in the Lake Eyre Basin, one of the
world’s great free-flowing inland river
systems. Countless floods here have
deposited rich nutrients to create vast,
fertile outback floodplains – so remote they
have been virtually untouched by
chemicals for millions of years, and where
over 250 species of natural grasses, herbs
and succulents grow.

THE IMPACT WE HAVE
Raising cattle has impacts that our producers negate
as much as possible.
Large areas of remote land are used for grazing OBE
cattle; however, these arid areas are not used for
cropping, and organic standards preserve pasture and
biodiversity.
Cattle drink water; however, there is no irrigation of
pastures and water is managed in a sustainable
manner by producers within the Lake Eyre Basin.

PRODUCT

PEOPLE

ANIMALS

Grassfed cattle emit 1.8% of greenhouse gases
globally; however, carbon dioxide is also absorbed
back into vegetation & soil as part of the carbon cycle.
60,000 + free-roaming cattle
With few fences across millions of
hectares, cattle follow their natural instincts
to roam and forage freely with minimal
human interaction. Our cattle are
predominantly Herefords – a breed known
for its superior eating quality and which
has thrived in outback conditions for well
over a hundred years.

Our cattle are raised the organic way, with no growth
hormones in a completely natural environment free
from chemicals and pesticides.

Family farmer owned
Our founding farmers established the
organic beef supply chain in Australia.
Continuing generations of family farming
traditions, they are united by a shared
belief to respect and work with the
environment and their animals.

By creating an organic beef value chain in Australia,
we have opened up an entirely new market for cattle
producers – especially in remote areas. We work to
provide additional resources to our producers, so the
combination of organic premiums and continual
professional development will increase their ability to
run flourishing family farms for generations.

The best people
Because OBE Organic is run on cooperative principles to maximise returns to
family farmers, we run a lean and efficient
business. At 30 June 2017 we had nine
fulltime employees. Safety and
professional development are priorities for
our people.

OBE Organic is an agile small business investing
heavily in training and technology.

In addition to meeting organic and legislative
standards for animal welfare, we are pioneering a
Feedback Loop project to give producers more data
on the health and wellbeing of their cattle.

We also have a history of partnering with
organisations to deliver better outcomes to organic
cattle producers.

The result of this unique farmer-owned supply chain is certified organic beef from cattle that roam
across millions of hectares in the pure heart of Australia. The seasonal characteristics of this pristine
land are infused into every cut of OBE Organic beef.
Our mission is to provide safe food to families of the world.
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OUR JOURNEY TO CONTINUALLY IMPROVE
Our 2020 goal
Measure and
reduce supply
chain land,
water and net
carbon impacts

2015/16 Performance
X • Grazing BMP partnership
encourages producers to
manage their environment
to best practice standard

Biosecurity

All OBE
producers
have a
biosecurity risk
plan in place

è

Animal
wellbeing

Animal
wellbeing is
improved
compared to
2016 baseline

è

Maximise
human
potential

Ongoing
career
development
Focus on
diversity

✔

Improve
resilience and
profitability of
producers

è

Supporting a
culture of
safety along
the supply
chain
Collaborating
with others to
maximise our
impact
Deliver on our
mission of
providing safe
food to families
of the world
Waste in the
supply chain is
measured and
reduced

è

PEOPLE

ANIMALS

ENVIRONMENT

Pillar & Area
Land, water,
climate
change

Health and
safety

Governance
and
partnerships

PRODUCT

Food safety

Minimising
waste

✔ Achieved

✔

✔

• Helped Livestock
Biosecurity Network
create the Biosecurity
Planning Workbook for
Organic Livestock
Enterprises
• Looked to use existing
data to come up with a
new way to help us,
producers, and transport
operators monitor the
wellbeing of cattle.

• OBE staff averaged 28.4
hours of professional
development
• 77% female employees
• 59 producers (cumulative)
attended 2 OBE-Grazing
BMP forums.
• 28 producers attended
Succession Planning
training
• 0 lost time injuries at OBE
office
• 7 producers attended
farm safety training
workshop
• Partnerships with 4
entities

2016/17 Performance
X • Participated in Australian
Beef Sustainability
Framework which aims to
develop environmental
indicators, as a first step
to measure these impacts
in our supply chain
è • Our biosecurity focus
reduced due to new
requirements for most
cattle producers in
Australia to have a
biosecurity plan
è • Feedback sheets were
revised in 2017/18 to
provide an animal
wellbeing summary.
• Feedback Loop project,
supported by MLA Donor
Company, began in
2017/18 to give producers
more information about
the cattle they sell to OBE
✔ • OBE staff averaged 33.8
hours of professional
development
✔ • 66% female employees
• Began work on our
Reconciliation Action Plan
è • 24 producers attended 1
OBE-Grazing BMP forum.
• 16 producers attended
NRM Hub (spatial
mapping) training
è

✔

• 0 lost time injuries at OBE
office
• 252 people (cumulative)
participated in 8 Worksafe
grazier safety webinars
• Partnerships with 7
entities

è

The Australian meat industry protects its reputation for
producing clean and safe red meat products with a number of
traceability and quality assurance programs. We use these
systems to deliver safe beef to consumers.

X

We measured product loss
from processor to
customer, but have not
reduced it as the losses are
quite small.

X Not on track

è

By thinking laterally, we
identified lost productivity at
farm and processing as a
much larger source of
waste than from processor
to customer. Our Feedback
Loop project is working to
address this.

è On track
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