GLOBAL DO NEC YNFERENCE
‘* Celebmtz\ ngAUA

ng

| 50 years N\
“A must for all sheep producers

Lamb Eating Quality and
Future of MSA



Development of MSA for lamb and sheepmeat

e 1997/98 - southern Australian retailer audits

* Showed 20% of loins were unacceptably tough
e 2000 - SMEQ was developed to determine best practice
procedures.

e 2007 — commercial implementation of MSA
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Consumer testing is the
foundation of MSA

* 90,000 consumer taste
tests

* 9,000 cuts
15,000 consumers
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Grades based on sensory analysis

e Tenderness
e Juiciness

 Flavour

e Overall Liking
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Critical Control Points
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In/Out MSA program with cut x cook outcomes

CUTS AND COOKING METHODS

LAMEB (L} @ HOGGET (H) @ MUTTON (M) @
z ik GRILL ROAST | STIRFRY | C/ROLE
o P B e | J
| Leg Chump | On 4600 L
'‘Easy Carve’ 4821 LR
|_Leg Chump / Off 4E20 LX
Chump 4780 [ N
Chop LN
Hind Shamk 50 L
| Leg Chiimp / On [Boneless)| 5060 &8
Aollad ! Tied ae
Tapside 5073 L] Eye of Rack 5153 aae aea
Silverside 5071 L Foredquarter 4472 LE]
Thick Flank {Round) GO7E L X ] an L] Sguare Cut Shoulder 4880 LA
Chump (Furmg| 5130 LA LR LA L Chop LA
Topside [Dun) 5077 L Shoulder Rack | Franchad) 4738 LA
Outside (Den| 5075 LL N Cutlet L X
Knuckie (Haund] a0r2 LK ] aa LA N Fore Shank 5030 &
Rump {Den| 5074 LN LLE e L Oysier Cul Shoulder 4860 e
Laoin 4BED LXK Shoulder (Essy Carve) 4984 . e
Shortloin 4BBD 8w Forequarter (Bonélass) 5047 .
Paolled LN Shoulder Rolled Nelted G050 LE]
Mometies L LN LN Meck Fillet Aoast 5054 LK
Chop aae Eye of Shoulder a151 LA
Eye of Shortioin 5150 L LN LN Tenderloin 5080 aa e
Reck 4832 LN Butt Tenderioin BOE1 LN
Rack Cap / On (Frenched) 4756 dEw Tenderoin / Bukl Of alas LN
Cartlet LN Breast & Flap 5010
Rack Cap / Off (Frenched) 4764 L LR Heck 5020 Mo recommended cooking methods
Cautlet LN Spare Aibs 5015
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Current adoption of MSA for lamb

Producers Processors Brands
23,000 (sheep) 19 18 (lamb specific)
Figures as of 30 June 2016
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MSA lamb produced in all states
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MSA Lamb - brand numbers
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Change is possible

Pre MSA Post MSA
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Increasing proportion of cuts

at each tenderness value

Old average
tenderness

New average
tenderness higher
and all tenderness
values acceptable

Increasing consumer
dissatisfaction
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Future of MSA




Priorities to 2020

e Shift to global focus

* Objective Carcase Measurement

 Cuts based model

* Value Based Pricing

* Yearling sheepmeat

* Feedback and benchmarking
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MSA in international markets

PROCESS

VERIFIED




Objective carcase measurement (OCM)

Eye muscle area IMF (marbling scores) Fat colour

Meat colour Subcutaneous fat




Prototype MSA Cuts Model

Hot Standard
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Objective Carcase Measurements




Value based pricing

Quality Quantity
measurement tool measurement tool
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Overall carcase value




Yearling Sheepmeat Eating quality
(18 to 26 months)

Overall liking score

0 1.2 ns

I 7.8 P<0.05

Pannier et al. 2015 ICOMST - Clermont Ferrand



LAY & LIVERTOCE ALNTHALLS

Meal & Livesiock Ausiralla
ABN 33 081 675 354

MSA feedback

Report: Processor— MSA non-compliance
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Vision

A world leading, consumer focused, eating quality
prediction program that improves the demand for

and improves the eating quality of Australian beef and
lamb



