


Executive Summary 

Union Grove Lamb shows a favorable nutritional profile when compared to grass-fed and 
grain-fed beef across several key metrics. 

Fatty Acids: Union Grove Lamb has lower Omega-6 fatty acid levels and a more 
balanced Omega-6 to Omega-3 ratio than grain-fed and grass-fed beef. The Omega-6 to 
Omega-3 ratio in Union Grove lamb is 2.1, compared to 2.2 in grass-fed beef and 7.2 in 
grain-fed beef. 

Vitamins: Union Grove Lamb is higher in all b-vitamins (except B7), choline and 
betaine compared to grass-fed beef and grain-fed beef. 

Antioxidants: Union Grove Lamb has the highest concentrations of antioxidants (910 
ug/100g) compared to New Zealand Grass-fed Lamb (716.91 ug/100g), US Grass-fed 
Beef (716.91 ug/100g) and US Grain-fed Beef (302.91 ug/100g) 

Minerals: Union Grove Lamb reports higher levels of calcium, iron, potassium and 
magnesium than both beef types, with slightly lower zinc content. Union Grove Lamb 
exceeds the grass-fed and grain-fed benchmarks in most minerals. 

Macronutrients: Union Grove Lamb is the leanest of the three, with substantially lower 
total fat content. 

Conclusion: We consider Union Grove Lamb to be more nutrient-dense than the grass-
fed and grain-fed US beef benchmarks. It was also higher compared to a common New 
Zealand grass-fed lamb control sample in terms of phytochemical antioxidants. We have 
found that plant diversity is associated with enhanced nutrient density. 

 

 

 

 

 

 

 

 

 



Fatty acid concentrations 

 

Introduction 

In this section, we compare the fatty acid composition of Union Grove Lamb to two 
benchmark meats: grass-fed beef and grain-fed beef. We quantified total omega-3, 
omega-6, and the omega-6 to omega-3 ratio to evaluate the nutritional balance of these 
fats. These comparisons are important for assessing dietary impacts on inflammation and 
cardiovascular health. 

Total Omega 6 Fatty Acids 

 

Union Grove Lamb has a lower concentration of Omega 6 fatty acids compared to both 
grass-fed and grain-fed beef. This suggests that lamb may be a preferable option for those 
looking to reduce their Omega 6 intake. 

Health Benefit: Reducing Omega 6 intake may help in lowering inflammation and 
supporting overall heart health. 



Total Omega 3 Fatty Acids 

 

Grass-fed beef has the highest concentration of Omega 3 fatty acids, with Union Grove 
Lamb having a moderate amount.  

Health Benefit: Omega 3 fatty acids are important for brain function and cardiovascular 
health, reducing the risk of chronic diseases. 

Total Omega 6 / Omega 3 Ratio 

 

Union Grove Lamb has a better Omega 6 to Omega 3 ratio compared to grain-fed beef 
and grass-fed beef. This balance indicates a more favorable fatty acid profile than grain-
fed beef. 

Health Benefit: A lower Omega 6 to Omega 3 ratio is beneficial for reducing 
inflammation and supporting metabolic health.  



Vitamin Concentrations 

 

Introduction 

This section presents a comparative analysis of key B vitamin concentrations—B2, B3, 
and B12—in Union Grove Lamb versus grass-fed and grain-fed beef. These data allow us 
to assess the nutritional value of lamb as a source of essential vitamins. 

Vitamin B2  

 

Union Grove Lamb has a significantly higher concentration of Vitamin B2 compared to 
both grass-fed and grain-fed beef. This suggests that lamb may be a better source of this 
essential vitamin. 

Health Benefit: Vitamin B2 plays an important role in energy production and the 
maintenance of healthy skin and eyes. 



Vitamin B3  

 

Union Grove Lamb has a higher concentration of Vitamin B3 compared to both grass-fed 
and grain-fed beef. This indicates that lamb can be a better source for meeting daily 
niacin needs. 

Health Benefit: Vitamin B3 supports metabolism, brain function, and cardiovascular 
health. 

Vitamin B6 

 

Union Grove Lamb has a higher concentration of Vitamin B6 compared to both 
benchmarks 

Health Benefit: Vitamin B6 supports protein metabolism, red blood cell formation, brain 
function, and immune health. 



Antioxidant Concentrations 

 

Introduction 

We evaluated the antioxidant profiles of Union Grove Lamb in comparison to grass-fed 
and grain-fed beef. Compounds such as catechol sulfate and quercetin 3-O-robinobioside 
were measured. This section provides insights into the bioactive compounds present in 
lamb that may support cellular health and inflammation regulation. 

Catechol Sulfate  

 

Union Grove Lamb contains a significantly higher amount of catechol sulfate compared 
to all three benchmarks. This suggests lamb may be a better source of this beneficial 
polyphenol. 

Health Benefit: Catechol sulfate is known for its antioxidant properties, which help 
protect cells from damage and support heart health. 



Quercetin 3-O-Robinobioside  

 

Union Grove Lamb and grass-fed beef contain the same amount of Quercetin 3-O-
Robinobioside, while grain-fed beef and New Zealand lamb have a much lower 
concentration.  

Health Benefit: Quercetin is an antioxidant that supports heart health and helps reduce 
inflammation. 

Total Antioxidant Count 

 

Union Grove has a higher total antioxidant count than all three benchmarks. 

Health Benefit: A higher antioxidant intake helps combat oxidative stress, reducing the 
risk of chronic diseases and supporting overall well-being. 



Mineral Concentrations 

 

Introduction 

In this section we analyzed mineral content of Union Grove Lamb and compared it with 
grass-fed and grain-fed beef benchmarks. Key minerals—calcium, iron, magnesium, and 
zinc—were measured.  

Calcium 

 

 

 

 

 

 

 

 

Union Grove Lamb has a higher concentration of Calcium compared to both benchmarks. 

Health Benefit: Calcium is important for strong bones and teeth, and supports muscle and 
nerve function. 



Iron 

 

Union Grove Lamb has a higher concentration of Iron compared to both benchmarks. 

Health Benefit: Iron helps transport oxygen in the blood and supports energy metabolism. 

Magnesium 

 

 

 

 

 

 

 

 

 

Union Grove Lamb has a higher concentration of Magnesium compared to both 
benchmarks. 

Health Benefit: Magnesium plays a role in muscle and nerve function, blood sugar 
control, and bone health. 



Zinc 

 

Union Grove Lamb has a lower concentration of Zinc compared to both benchmarks. 

Health Benefit: Zinc is crucial for immune function, wound healing, and DNA synthesis. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Macronutrient Concentrations 

 

Introduction 

This section compares the macronutrient composition—protein and fat—of Union Grove 
Lamb to grass-fed and grain-fed beef.  

Total Fat 

 

Union Grove Lamb is much leaner than both grass-fed and grain-fed beef benchmarks. 
Despite being a ground sample, the Union Grove Lamb sample only had 5.0 grams of fat, 
which makes it suitable for consumers seeking lean meat options. 




