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What the commercialisation of the
MSA Sheepmeat model means for
producers
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Sheepmeat Opportunities and Focus

Areas for Commercialisation

1. Current market positioning
2. MSA Sheepmeat and Technologies
3. Linking genetics to the consumer

4. Where to next — take home messages, tools and resources
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1.1 Australia represents a small proportion of the
global protein landscape
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1.2 Global environment: demand is growing in a range of markets

=4 Sheepmeat volume in tonnes swt

North Asia

&7 163K t swt
($) AS1.52b

Europe e Sheepmeat value in AS

North America

EZ 14Kt swt

AS$172m

E7 104K t swt

MENA Australia A51.32b

&7 51K t swt Southern Asia .
As516m B & 40K t swt ($) As2.78b

Total exports

A>556m & 405,425 t swt

A$4.06 billion

Source: IHS Markit, ABS, DAWE and MLA estimates, 2021
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1.3 Markets sit at different points on the growth curve & require distinct strategies
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MSA is representing the majority of beef
3.3 MILLION

CATTLE WERE MSA GRADED, REPRESENTING
53% OF THE NATIONAL ADULT CATTLE
SLAUGHTER — THE HIGHEST PROPORTION OF
MSA CATTLE GRADED ON RECORD

A
il

57.62

NATIONAL AVERAGE MSA INDEX

A RECORD

95.5%

COMPLIANCE TO
MSA MIMIMUM
REQUIREMENTS
FOR BEEF

f— =
m BUTCHERS ‘ =] WHOLESALERS

DIFF: 7.7% DIFF: 7.9%

S

19,000 CONSUMERS

PARTICIPATED IN TASTE TESTING OVER
130,000 MEAT SAMPLES AS PART OF
EATING QUALITY RESEARCH

MSA DELIVERED AN ESTIMATED

$157 MILLION

IN ADDITIONAL FARM GATE RETURNS

TO BEEF PRODUCERS



2.1 Meat Standards Australia

Saleyards/agents

= e

Producer Processor Consumer
1®!- ;éi ) a -

Consumer Retailer Wholesaler Food service

s,
= § = Consumer-focused model to improve eating quality
meq;l;'H P ‘ through the whole value-chain mia
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2.2 Managing critical control points

EE.\W_  ontrcl noints
Genetics control points

Sheep age

On-farm

Hang method Growth path (feed type and finishing)

Chillers
Meat ageing
Retail display

Intramuscular fat
Selling method
Pre-slaughter stress

Cut/primal Carcase measures

Post-slaughter Value adding
control points Cooking method @1

medtu P Consumer ’mla

FORUM MEAT & LIVESTOCK AUSTRALIA




2.3 MSA sheepmeat cut x cook

Research has identified eating quality
outcomes of different cuts from lamb,

E hogget and mutton:
H H Sheepmeat category
2 o

y Cooking method

Eligibility to the MSA program

SHEEPMEAT CUTS AND COOKING METHODS

LAME (L) ® HOGGET (H)® MUTTON (M) @

GRILL ROAST | STIRFRY |CASSEROLE
cuT HAM ehl
NSl w
Lag Chump / On 4800 [ X ]
Leg ‘Easy Carva’ 4821 [ ] ]
Leg Chump / Off 4820 [ 1]
Chump 4790 | 1 ]
Chop [ 11 ]
Hind Shank 5031 L 1]
Leg Chump/On (Boneless) 5060 o0
Rollad / Tied [ 1]
Topside 5073 [ X ]
Silverside 5071 [ ]
Thick Flank (Round) 5076 [1] [ ] ] [ 1)
Chump (Rump) 5130 [ 1] [ ] ] [ 1) L 1)
Topside |{Den) 5077 [ 1 )
Outside (Dan) 5075 [ 1 1]
Knuckla (Round) 5072 [ 1) [ 1 ] ao0e
Rump (Dan) 5074 [1X) [1T)] [ X ) L 1 )
Loin 4860 o0e
Shortloin 4880 o009
Rollad [ 1 1 )
Noisattes [ 11 ) [ 1] )]
Chop [ 11 )
Eye of Shortloin 5150 [ 1] ) [ 1 1]
Rack 4932 [ 11
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2.4 Impact of MSA
MSA pathways reduce variation in tenderness

Pre-MSA Post-MSA
80 " M M 1 " M M 1 " M " 1 " M " 1 M M " 1 M M " 160 M M M 1 " " " 1 M M M 1 " " 1 1 M M M
70 - 140
60 - 120
50 - 100
= [
3 40 ~3 80 ]
O KS)
30 - 60
20 -~ 40
10 T - 20 7
0 - —— —_ 0 T 1 T T
0 2 4 6 8 10 12 0 2 4 6 8

Shear Force (kg) Shear Force (kg)

medtu P MSA data (2006) n = 806, optimal processing, fat & pH compliant
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2.5 Eating quality variation is evident across all cuts

Frequencies of EQ Score for Different Cuts

Density
0.000 0005 0010 0015 0020 0025 0.030
|

~FALL =

EC} scone

An MSA model can underpin lamb brands to desired
quality and limit the risk of product failure.

Loin

Rack slice
Rack cutlet
Outside
Knuckle
Leg

Rump
Shoulder
Topside
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2.6 Revolution for sheepmeat is coming

INPUTS OUTPUTS

Hot standard carcase
weight (HSCW)

AN

knuckle knuckle

Lean meat yield (LMY)

Intramuscular fat (IMF) loin leg

outside rack

Electrical Stimulation rump shoulder
topside

Ageing from 5 — 21 days

)
4’;#3"'_"" NS

meatup 3y- inputs wi - | < mi
AL ‘ Carcase inputs will generate nine potential EQ outcomes mia



Testing, testing: measuring intramuscular fat (IMF)

MEQ Probe ASD NIR Soma Optics NIR MasterLamb
(invasive device) (denuded muscle device)  (cut surface device) (cut surface device)




2% 4% 6%







How does it fit? Where does it flt?

Feasibility?

How do we get all the software and
IUP data points to talk to each other? ...=%%

meatu “mia



An evolving red meat industry

Gundagai launches world-first meat yield and IMF
lamb grid

Terry Sim, May 19, 2021 nm E

= -
Gundagzi Meat Processors CEQ Will Barton.
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SHEEPMEAT WOOoL SALES STUDETOCE AUCTIONS CALENDAR

g remaved. Delals

Value-based pricing will transform lamb
industry says processor

Vernon Graham

12 Dec 2019, 1AM

CLASSIFIE|

will be "unrecognisable” within five years.

One of Australia's most innovative sheep processors savs the lamb indusery

rton, chief executive officer of family-owned, NSW-based Gundagai

ors (GMP), says the arrival of eating guality measurement

rechnology will revolutionise the industry and open new opportunitiss for




Producer Feedback?

MSA Index

MsAgl "

Carcase attributes over til

MSA index

612

@
B

MSA index

0.8

60.6

Augz.zﬂ‘

w overall average line

Show table
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OK.

But what can | do now?

3.1 Understanding the traits that influence eating quality
3.2 Linking genetics to the consumer
3.3 Make it work for you

meatup Smia
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3.1 What is the role of genetics in eating quality?

BP
Yy

j’ﬁz IMF

ASBV Intramuscular fat

@V\Osé}w
‘%@8 SF5

ASBV Shear force

Eating quality

Tenderness
Juiciness
Flavour

Overall liking

Consumer satisfaction

Willingness to pay

©®
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3.2 Including EQ in Selection Indexes

Do you see more value in improving or maintaining eating quality in your prime lambs?

Maintaining eating quality Improving eating quality

IMProving worr

[NO }J———¥ES)

Eating Lamb Eating
Terminal Carcase Quality Quality
Production index index index

med tu P All terminal selection indexes now include eating quality. mia
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3.3 Breeding for eating quality

*Defining your breeding objective £ IMF SHEARFS £Q
-0.09 0.65 -3.24 136.79

1. Which traits (and index)?

Ram team tracking
134

2. Where do you sit currently? g 130 /

126
2016 2017 2018 2019 2020

3. Where do you want to go?

TOP 30% TOP 20% TOP 10% TOP 5% TOP 1% TOP

133.14 136.27 141.11 14495 151.65 168.37

meatup mia
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3.3 Make it work for you

Example flock genetic trends

0.1 4
0 3
L '0.1 o
S 2 =
= 0.2 =
0.3 1
0.4 0
3 © > N N ™ © %
Q Q oy Dy Ny oy My
S A P S LA NN

Intramuscular fat =—Lean meat yield

m eq tu P Using ASBVs breeders can achieve both eating quality and yield

FORUM — bending the curve
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3.4 Becoming MSA Accredited - Registration Process

* Online and Manual Registration
* 30 days prior to consignment for Beef

mia
* 2-weeks for Sheep

Welcome to myMLA
* Reaccreditation of LPA and MSA — every 3-years

Email address

* Risk of letting LPA accreditation lapse — loss of MSA igariand@mia.com.au
* Ensure these are done together Password
........ @
 MSA number is unique to PIC, LPA UserlID and Forgot password?
Ouner

* Can not transfer to a new property

* Can not transfer to new owner of property* or company** Don't have an account? Sign up

* Third Party authorisation and LPA Lease agreements
meatup https://producer.msagrading.com.au/ mia
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MSA: Producing
Excellence in
Eating Quality -

Learning

93% COMPLETE

MSA ACCREDITATION

Logged in as: Ilgarland@mla.com.au

Module 22 of 29

(TESTMODE-2310269)

Factors affecting sheepmeat eating

quality

* MODULE 1 - WHY MSA?

Why MSA? (]
What is MSA? (]
How did MSA start? (]

* MODULE 2 - BEEF - MAKING THE CUT

MSA Beef Grading (]

Factors affecting sheepmeat eating

quality

Marcus, a sheep producer, is considering becoming
MSA registered. He is an experienced producer, and
not quite sure how the MSA program works or how he

will benefit.

He makes a call to MSA to find out more about the

program.

Log out



Tools and resources

Tips and
Tools

MEAT & LIVESTOCK AUSTRALIA

Intramuscular fat and eating quality

What is IMF?

fat (M), marbiing, is the
curently taken from the Ioin and expressed as a percentage

fat within muscle. In lamb carcases IMF measurements are

tat Is & key driver Despite being i the lain, IMF has a postive impact on
eating across all cuts n the ibutes to all facx and overall iking. IMF can be
and h as nutrition itis the last fat i the animal,
WN 1 greatest depositan evident n later stages of the Growth pracess when s above
levels. It is also the first energy source to be utilsed, making nutrition leading up 1o slaughter very important
How does IMF affect eating quality?
fat has a strang quality as indicated by consumer sensory scores of sheepmeat, when using the

Mear Standards Australia (MSA) consumer sensory score protocols. It has a signficant Impact on the tendemess, juiciness, flavaur
and averall liking of the product, which utimately determines if the product meets or fails consumer expectations. The results of

fnand  Figure:
and eor

2 of tendemess, j
isfy the product as
“eonsumer quallt

untrained consumer sensory tests show that as IMF increases, 50 100 do the predicted consumer meat.
Research data also shows that the average IMF of the Australian flock % T g2,
pairec with a 26kg hot carcase welght and LMY above 660 resuls n 8 Good everyday eating qualty autcame. Honever, If MF s
Increased then this resuls in a better than everyday or premium product, as can be seen In Table 1 and Table 2 below.

What influences IMF?

IMF and genetics. arising plane of nutrition and
minimal stress leading up to slaughter, has 2 pasitive influence an IMF. In regard to genetics, Australlan Sheep Breeding Valuss
{ASBVS) are available for a range of eating quality traits and indeses. These ASBVs are available to assist in making decisions when
buying ewes or rams to Improve IMF and overall eating quallty of the end product.

There ks an IMF ASBV that can be selectad, however it is Important that other traits and indexes are considered in any breeding
objective when making purchasing and breeding decisions.

Figure 1: Higher (top) versus lower (bottom) marbling loin

Utilising ASBVs and eating quality indexes to
‘select rams will assist in improving the eating
quality of the progeny.

Click the below links for further genetics resources r visit
‘genetics mia.com su or sheenenetics o au

Eating Cluality ASBVs

Jerminal Indexes for Duving ams

Terminal Indexes for breeding rams

5star pre

ting for the topsid

Pusirala 2021 AEN 331

o

MEAT B UVESTOCK AUSTRALLA

Lean meat yield and eating quality

‘What is LMY?

Laan meat yhel (LMY} s the propcrticn of lean meat tissue to bane and fat in o corcase and b expressed a2 parcentage LMY

Loan maat yic is @Sl fam & COmMBINason of Wesght, Musch and fat CIMEnsions and Nas boen Measured Moo oeces
SUCT % Rl R oy oF COMMETal BN GUts and valkiated hFowgh COMPUET IDMOGFapNY ICT) scanning. LMY nas arelacvely
high genetic heriabilry.

How does LMY affect eating quality?

Loan maat yiald and eating qualty hawe a negative ralationship, wheratsy as LMY incroases, -aung quality docransos, Hit is not
CONSKIEa IN e GEACHC SHECHON EECEON 0P CW) and LMY,

Laan mnt yielc and IMF are appased trits and need o be balanced in genstic sslection dectsons. Lse of the Sheep Genstics

eating qual  and P traits cuteomes
Genarali. a high tarce, resulting in toug less bendar meat.
Eating qualiy research uliksing untrained consumers scored sheepmeat sampies for bendermess, ulkiness, flavour and averal liing,
LMY increases, though porcantage IMF
samples. Low IMF percomages and high were foure = cuss n the carcass for 3l

four sansory scores.

Figure & The relationship between lean meat yieid {LMY'%) Figure 2 the shear force
and consumer meat quality (MG4) scare for high (74 yild (L i in the

eat in carcases with low and high LMY, The

Fat

High yieiding carcase
Bone 0%
Fat 28%
Meal 63%

| Marveur and overall [King, and are & Seore SUL 81
sssify e product as fail, good everydsy (@ sta,
srent eonsumer qualty seores based on a 26kg

‘ange of intramuseular fat (IMF) and lean mest

medium (5%) and low [3%) levels of intramuscular fat (MP%).  Australian flock.

w0
w0
W e o
n
-]
5 W0 i
]
= ]
E
g i
0 ]
0
0
L]
2 o a
LMY

s EMETE UTIMETS

Utilising ASBVs and eating quality indexes to select rams will
‘assist in improving the eating quality of the prageny.
Elck tha bakow lirks for furthar genatics resaurces ar

72 B mse

Enbing Guaifty ASEVS
‘Tesminal Incigees for buying rams
Jerminolinclere for breeding ams.

= 8 range of intramuscular fat (IMF) and lean

 doukoonons dotated inihis pblcaios.

mia.comau




What’s next?

* MLA genetics hub

* Productivity and Profitability webinars - MLA
* Bred Well Fed Well workshops

* Profitable Grazing Systems training packages
* MLA Producer Demonstration Sites

2> ACCELERATE

YOUR PRODUCTIVITY WITH GENETICS ME"‘MlSTE.(KIA!,a“

better breeding values > be

Home  Tropical catile  Temperate cattle  Prime lambs  Merinos

Brofitable

your pathway to success




Supporting practice change

Small groups of producers Coaches and facilitators who
who want to improve their share their knowledge, skills
whole farm performance and experience

Technical experts to help
and have it demonstrate and measure

monstr. in practi '
demonstrated in practice Fellow producers to share ideas

e ) B




Take home messages

1. MSA Model has been developed and currently working with industry to be
implemented — eating quality feedback is on the horizon
2. Use ASBVs and indexes available to make informed breeding decisions

3. Become MSA registered now

meatup ~.mia
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Thank You

Questions?

Contact:
Laura Garland
0418 988 658

Meat Standards Australia
1800 111 672

AAAAAAAAAAAAAAAAAAAAAA


mailto:lgarland@mla.com.au
mailto:msaenquiries@mla.com.au

Morning Tea
Followed by Concurrent Sessions

Room 1 Room 2

11:10am  Heifer management: set ‘em up right Ewe lamb mating: Do's, don't, and benefits
Dr. Enoch Bergman, Swans Veterinary Services Jason Trompf, Lambs Alive

11:50am Calving intervention: when, and what to do Determining and managing scanning to weaning loss
Dr. Enoch Bergman, Swans Veterinary Services Caroline Jacobsen, Murdoch University

meatup Smia
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