
Lamb Eating Quality and
Future of MSA



Development of MSA for lamb and sheepmeat
• 1997/98 - southern Australian retailer audits

• Showed 20% of loins were unacceptably tough 

• 2000 - SMEQ was developed to determine best practice 
procedures. 

• 2007 – commercial implementation of MSA 



Consumer testing is the 
foundation of MSA

• 90,000 consumer taste 
tests

• 9,000 cuts 
• 15,000 consumers



Grades based on sensory analysis

• Tenderness X 20%
• Juiciness X 10%
• Flavour X 30%
• Overall Liking X 40%
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Critical Control Points



In/Out MSA program with cut x cook outcomes



Current adoption of MSA for lamb

Producers          Processors         Brands 
23,000 (sheep) 19 18 (lamb specific)

Figures as of 30 June 2016



Growth of MSA Lamb
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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
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Future of MSA



Priorities to 2020

• Shift to global focus

• Objective Carcase Measurement

• Cuts based model

• Value Based Pricing

• Yearling sheepmeat

• Feedback and benchmarking





MSA in international markets



Objective carcase measurement (OCM)
Eye muscle area IMF (marbling scores) Fat colour
Meat colour Subcutaneous fat



18

Hot Standard 
Carcase Weight (kg)

IMF %

Eye Muscle Area 
(cm2)

GR tissue depth 
(mm)

Sire

Prototype MSA Cuts Model

22kg

Terminal

5%

16

12

Loin 76 
5 star

Topside 51 
3 star



Objective Carcase Measurements



Value based pricing
Quality 

measurement tool
Quantity

measurement tool

MSA Objective carcase 
measurement tools

Overall carcase value 



Yearling Sheepmeat Eating quality 
(18 to 26 months)

Overall liking score 

1.2 ns 

7.8 P<0.05 

Pannier et al. 2015 ICoMST – Clermont Ferrand



Using data to drive 
decisions

MSA feedback



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


