




AUS1RAUAN BEEF CMC/lSE. 
APPRAISAL SYSTBVI (AB:AS) 

NSl/v .DEPARTMENT OF 
PRIMARY ll'JOUSTRIES 

lte Australian Beef Carcase AJ:praisal Syst011 icl1ks beef 
carcases on treir overall merit, and gives �f�~� to prcxiK:ers 
atwt carpianre to rrarket sperificatioos, the yield of salect>le 
nm ard the potential eating quality of the rreat. 

POCPS Clllll:ires the extensive experienoo of the NSN 
Depa1mert of Prtnary lrdustries in carcase jl.Xiging ad evaluati01 
with the a::tvarxm tedrolqJy of the 'AU!d's rrost carp-ellansive 
gra:iing sy.;t011, IVeat Stardards A.lstraia (MSA.). Pl'Cdires to 
irrpo'1€ ard q:>tmise rrea quality ha\€ care dil"EOfy fn:m 
�~�r�d�l� lJyt the Co-Op3rati\A9 Researdl Centre (CRC) for Beef 
Quaity. 

POCPS fOOJSeS on the foctors that prodl.JcB"s cai ccntrol. In 
cxmrercial gradilg, MSA. aa:x:uits for many factors that afro 
eatirYJ quafity but Vlklidl the prod.Jcer carmt c:ontrd, sl.d1 as pre­
slaltjlter m:riagarent, livestock hardirYJ, �~�i�l�g� rrettui, 
milling cr'd cqairYJ. 

/ls far as �p�o�s�s�i�~�e�.� carcase ccrrpetitions cr'd edocaticral actMties 
should be stnxiured in acmrdance with MSA. gading rEQ.Ji1a1 ents 
to optimise rreat quafity and dermnstrate best pra::tire. Please 
note that although N!l::PS provide$ gradirYJ inforrration on al I 
carcases, in many cxrrpeftions trey wil rd be eligble for sale as 
MSA9raded beef, either because they do not rreet fv1SA. I irensirYJ 
cmdttions, or because they cairot meet req.ira 1 ents for pre­
slaltjlter nmagerrert (e.g. no mixing of different rmbs of cattle, 
and direct delivay fran farm to ci>attoir). 

To assess rrarKet suttctJility, the basic specifrations of a carcase 
are jucged fer cxrrplianre against the specificatioos ct the 
appropriate market category. 

�'�"�·�'�= �' �·�- �~� 
l'v1a;t mar1<ets rff1uire carrases to meet basic specfficatims ct 8g:! 
(daititicn), sex, v.eigrt and P8 (rurp) fat �~�t�h �.� Dentitim is USL011y 
cred<ed in the Ii\€ cattle, and is net part of the carcase 
assessnait, while sare markets sp:rify aiy steers. 

1.1 P8 Fat Depll (10 poilts) is rreas.red oo the hot carcase 
at the PB site, over the rurp, and is the rratn:J of des:ril:irg 
fatress in the .AUSM:AT natiooa carcase �~�t�i�o�o� �I�~� It 
is �a�:�m�m�n�~� usa:i to set market targets ad for pa')ITfflt of 
Prmil.ITlS and disoounts. Qlfmm PB fat dep1h is the ra-ge set for 
eadl class (Market Ca'3gory) in the carcase sp:rificatioos. 

1.2 Meat Coku (5 poills) is �~� usirg Al.SWEAT 
standard rreat colru chips in a �~� ct 1 a (very pale) to 7 (very 
dark purple). Cdour strcrgly inflLJerl:a> COOSlJTle" �~�I �,� with 
bright, pirkish oolours in the rarqa 1b to 3 �~�n�m� a<XEptIDle 

to oonsurers. Carcases must meet the rv&. specifcatioo of tvieat 
oolour 1 b to 3 to re<:Eive eating quality �~�r�t�s �.� 
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1.3 Fat astrbJia1 (5 pcD;) ldealy, �a�~� 'Nill ha..e a 
thin even fat OOJer over all the inµrtJ'lt ais, especicily rNf!f �~� 
rurP ad forwcro alcrg the baddioo. This �c�x�:�n�t�r�i�~� to eatirg 
cµ:Mity tJyt sloNiYJ the dillirg rate, cn:f redx:es weiglt loss due to 
dehydrati<Xl as the carrase dills. 

Carases 'Nill lose poilts for inOOecµrte ro.er, or fa �~ �·� 
wcSey dep:>sits. Key areas for assessrent ci �e�~� fat 
dep.:lsits a-e the Sltxl.JtalaOuS fat (especicily OM �~� nbs), 
intennro.Jar (sean) fat crd interral fat in tre coj, uctter, nbs ard 
brisket 

', 3 

2 

1 

0 

IVeels mi1irun fci req.Jf STie1s 
wih gem eva1 fci �~� OM 
entie txx:ty, wttnrt excess 
clepcsros ct Slb::uta1EOJS er 
seem fat 
IVeels miiinm fci reqjSTie1s 
wih gem even �~� a.la' the 
butt 
IVeels miiinm fci reqJi°STie1s 
wih fat �~� a.la' rncp­
pi'Tlas, ewe rol, Strpidn a'd 

Leerl cacases er cacases wi1h 
lJl1E!\e'l fci distrb.lticn Am 
caccses with sane excess fci 

· er seem fci. 
Fals to ll1E!6 mmun fci 
require-nents er OJafa 
caca:;es wi1h excessive fci 

* Carcases rrust ha..e 
�~�f�a�t� CtJVer CNer the higiigited areas to re:efve rremun 
�~�n�t�s�.� 

1.4 Fat Coku is rerorded for yar infooratDl at the errl ct 
the eating quaity sedioo b.Jt has no direct irpa::t 01 eatirg �~�i�t�y �;� 

�e�~� yelk>Nfg or softness m:ry affa:i the saecolity of the 
carcase. Fat cdaJr is assessed on the ntema sean fat at the 
q.atered site U50J tre �~�T� dips crd �~� fran 0 
(briglt white) to 9 (yery yelloN). 

Ttere are no J)lnts allocated for fat alOJ but incivid.Jal 
CXIrpetitms m:ry �~� �~� poi1ts (ffia)( 5) if a carcase 
�~� Fat oob..lr 3 or if a rraket sperificaticn fa fat cdOJ is 
set 

1.5 Pe elies m:ry be �~�e�d� to ca cases that 

• t:il I a.isde the spa::ified vaj"1t rcrge 
(us.ally 1 JDi1t i:a- kg a.rtside) 

• Bo3ed Fat ahrr 3 er fal Olisde the spa::ified fat cob.Jr 
rcnJe 

• StuN Sa:xrday Sextal Ctara:ieristics (txjl or s1ag) 

• F al outside spedficatioos ftx" cEntiticn 

• Bd"lbit otMo.Js dESeds, e.g. bruisirg, bk:xxJ spas,, iriectim 
�s�i�t�e�d�a�1�~� 

�(�3�S�p�o�i�t�S�~� 

�~�e� rreat yed is the prqX>rtioo ci the carrase that is salect>le 
as prrna a.ts and rreat trimTgs. It erldes bale ard waste fat 
�H�~�r�g� carrases are prefened, ard they ere hEBvily m.s::led 
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wt! a thil, even fat <::J:Jv'ff, but the fat ~th a"d distrib.Jtoo must 
be adeq.ate to meet CJ,Jality fee1Jirer 1 e Its. 

21 RI> Fat Depll (15 JD*) is a ~ irdralor of c::atme 
yield wit1 over-fat arirals havirg IONer yields. It is rreasured in 
niliretres at the qL.atetirg ste (usuaty 1M 1th or 12/1311 rib). 
Q:ftn.m rib tat dtpth is the raw set f"CJ" eacti da$ ~ 
~) in the spejficcB:ns. To receive~ quality pdn1s, 
carcases must meet the M&\ mrinrn stamrd of 31m at the 
cp..atefirg sita . 

2.2 E~ Ms::le Area (a> ~ is a ~ indicatcx- of the 
red rrm en 1te 1t of the ca~ It is rreasured in square 
certirrares at the ~ site (1M 1th a 12/13h ril) and 
fXli1ts CfNatia::f ~ to the area rreas..red in relctm to the 
carcase. weigrt. 1re larger the rib f!Ye area in relatDl to the 
carcase~ the ligB" the iDnts aNade:1. 

l. 

Wal~ Stni:lds Pustraia ~ grOOe.s a carcase, gaing 
is tasa:f oo the µtriJEs thct: 

1. Tre JX)iantia rreat cµilfty ct an arWni rrust be rmJised as ta 
as~ !:¥ nTliTisirg Sre5s between tarm a"d slaqiter, and 
by qii I Hg d11 9'ecll ra stirulatim cxnitioos ci.uing 
~g 

2. 1rere ere krn\fl vaicti3 ta:txs ttH affect the~ quai1y of 
~ fT1.s:ies crd cqustne1s are rra:Je for their Efi:n 

ne M:A Qa:Ig MxEJ µ-ectci's earg qwfity of 40 m.mes by 6 
df8a1t am-g 11 etms. It ~es al OU" rurert kroNEdge 
ctni the fa:bs atfeding ITB3t cµmty - md1 rn.isjes they 
affa:i, by hoN rru::h, ard W-at intercdicns trere are wih ctrer 
OOcrs. These hcM3 beel defirBj by a large researd1 effat and 
m:re that 433 OOJ a:ns.rrerJXOixj i:Ss, irMJMng sare 62 800 
o::rs.nas.. 

n the ASraiCll Bea eacase Awaisaf SysBn the M&\ eating 
~ saxe is the ~ µ-edded M:;A. eciing quality score ct 
11 ITT3jJr i:ffrEi rus, a:.dra:f by thei" q:itin.m n elto:i. Srores 
h3\e beel s:3ed to ci:!IM:!f" a nl3)inm of 46 p:>irts for eating 
cµfJ . tf caKareS fail to rreet MSA. rrrinm reQ..JiraTEns, they 
are beb.v ttE tad 11 ak stamd for lig, CJ.afity tai:je beef and 

rut rereive ai eatirg q...B' saxe. 

Eating quality variables and their effect 

In commercial grading, once cattle have been 
slaugh ered and ha e met processor requirements for 
eligibilfty, he grader enters information about each 
carcase and the MSA M<Jdel predicts the eating quality 
of each cut (visff www.msaqrading.com for further 
de ails). Predictions are scientifically based and 
validated by the extensive MSA consumer testing 
program. 

Processor requi rements indude: 

1. Meeting the MSA pH decline "window - the rate of 
chilling and amount of electrical stimulation to optimise 
meat quality, determined by CRC research) 

2. Cattle must be from a licensed producer I saleyard 
and must be accompanied by an MSA vendor 
declaration. 

3. Direct consignment cattle must be killed the day 
after dispatch. 

4. No mixing or drafting of different mobs of cattle. 

Please note that the structure of some competitions 
may preclude the carcases from commercial grading. 
In this case, the assessments are provided for 
education and feedback. 

3.1 Lanae P-f 
pH is a rrea&.1re of acidty I alkalinity le\els of the meci. It is very 
i~t fork~ quality (shat life) and is related to its cod<ing 
propertie~ ooloor ald ronsurer ~· 

AfEr slaughter, the resenies of glyrogen (erergy) in the animals' 
· 111JOC1es are ~rted to lactic acid, causing the pH to fall. /ls long 
as there is adeqJate g~ present at slrughter, the pH will fall 
to withil the noonal rarge of 5.4 to 5.7. If there is not enough 
gfymgeri (ciJe to stress or poor nutrition) then pH \Mii rarain aoo\.e 
the acreptt>le lmt of pH 5.70 and the nm is likely to be dark in 
oobur, with ~keeping CJ.Blity. 

Hgl ~ rrmt is more diffrult to cook to the right degree of 
doreiess. A!. the sane terrpera1ure as a cooked norma steak, it 
~ rn.d1 rarer and if fu~r cooked will lose its juires and 
bearne tough and dry. 

• MSL\ ~carcases with pH O\er 5.70 

• A sliglt doMM0rd adjustrrent is rrade to eating qLBlity of all 
arts fran ca-cases high in the acn:ptrole 5.70 rarge. 

• To rrailtain high glyrogen le\.€1s it is irrportcnt to maintain a 
hig, level of nutrition and water prior to slaLghter and 
rri1ilise 1rCJlSIX>rt and hcndling stress. 

32 OisificaliJ1 tnatuif¥) ad Carcase V'kgt 

Ossfficati01 score is a rrea&.1re of physiological ma1urity of the 
bee' carcasa. Hct Standard Carcase V\leigu (HSOJ\? is used in 
a:tjtn:tim with the ossification soore to identify carcases with 
greater v.eiglt for ma1urity - faster gro,,vn cattle ha\.e better eating 
~ity. 

/ls bee' cattle mature the cartilage present arouid the bones of the 
spilal rol1.1111 gadt.ally change into l:xJre (ossify). The rate at 
W1d1 tlls ocrurs is reas:JrlCily p-edic:tt>le but is affected by 
t:Jdas st.di as sex and m.tritim. The scale of ossification runs 
fran 100 to fro. 

ills frcm carcases with !ewer ossificatioo at the sane ~ht are 
grajed higler. lruEBSilg ossifrcatioo has a rut-by-wt effect with a 
higl effect on !DTE ruts (e.g. runp) ard a IDiN effect on ctrers 
(e.g. oyster blOOe). 

Ossfficati01 ro:>re is influaired by a rurtJer of other factors: 

• Heifers terd to ha\e higler ossificatim soores at the sane 
age ca 1 p:Ted to steers 

• Hamml GroMh Prardalts (HG') - trootrrert tends to 
iroease ossffiratoo soores 

• Nutritia1al settms or injury can iruease ossificatoo soore, 
axJ this is rd r€\€f"Sible. 

Ossfficatia1 scae is assessed at three differert locations on the 
saMl dlire: the 5 sa::ral vertrora! (TaiQ, 6 l..urtlar (bad<) and first 
131tlJra:ic vertebrae (ribs). 

3.3 Trqi:al Breed Orin (18:) % crd ti.Jrp ~ 

MSA data dea1y stnvs that catUe \Mth trq>ical breed caitert haw 
a 



higa risk of deli\.ering "~" beef to C01SlJl1B"S. 

Researdl by 1he Beef CRC has fcxnj ttat 1hese brea::ts do cany 
rrae ga-es associaEd with toujness, but if arinis are well 
~ retcre slagner ard optimly ~. the 
differenreS are S'Tlall. 

MSA rex?ardl has deterrn'100 ttat the rraja negative effoct is 
trugiening of tt-e striploin, cube roll, terdertoil crx:t oysta- ticde -
all high value griing ruts. lre effed is gnala- in the ruts wi1h 

-higha- carective tissue sudl as trisket, tq>side, outsioo 
(silverside) and eye round. 

lre perrentage of tropical breed oonmt is talal into aannt by 
the grading rrodel in carbilatim with other factors. All ruts fitm 
10CP/o tropical breeds cai still meet ~e MS«\ rorwrer 
standards if 1he catUe are withil age ad fa lirits Cl'X:I qJtirun 
eating quality interventioos sudl as taiderstretdl lla'ghg, ard 
ageing of ruts, are ar.1Jlioo. 

In crossbrOO cattle the hlfl1J hei!;t1t is an easily rreasured indcator 
of the perrentage tropical breed content (TOC %). hlin:is of the 
sane 1BC can shew dfferent levels of visille trats sud1 as hLJ11J, 
pizzle and ear length. Analysis of MSA. da1a has cx:nfirrra:t that 
\Mel adjusted fa- carc:ase weight, hLJ11J height cai also be usa:i 
to estimcie the 'tropical breed effect' on eating cµ31ity. HLJ11J 
height is measured in inaa 1 ents of fmn on the hurp rn.s::le ( M. 
Rhomboideus) on the anmals' neck 

n-e tropical brEm oonmt (lBC) is Sl.4JPioo by the µ-octmr on 
the rv'isA Vencbr Declaratiai or as the tre00 descripticn on the 
cxnlJetition entry form Values are exµ-essed as a pertHltag3: 0, 
12, 18,25,38,50, 75, 1CXl 

ne grading rrodel adjusts hlfl1J height fa- cacase weight ard 
ossificaticn, then ched<s this against tt-e dedared TBC% an 
applies \Nhidle\9" is the greater of 1he two eathg quai1y 
adjustments. 

3.4 l\ISAaIIALJS..l\IEAT~ Score 

fvlcrbling is the intrarun.ilar fat (IM=), Vvtlidl 8RJEBS as fire 
fled<s withil tt-e mts::le. It is dep:>sitec:f Ulle\elly 1hrol.J!jn.rt the 
body, increasing throLgh the cacase tONdrds the neck ard 
decreasing tONads the tail. /ls cattle fattai, deposits aal.ITl.Jlate in 
all the main fat dep:Jts (unda- the skin, alUllld the interral O'"QCl'lS, 
bebM3en the IT1.fdes and inside the rn.s::les) but sane cattle ha\e 
the geretic ability to fCMl.lr the develcp 1 la1t of rrarbing withn the 
rrusdes. 

To rrexinise marbfing, cattle must be on~ nutriticn, at least 
during tt-e finishing staga, and 'Aell firishOO. 

MSA. researtJi associates increased rrarbling to higler eating 
quality srores for many grilling ard roosthg ruts. lre effa:i is 
greatest in tt-e loin a.ts (cube roll and stJ1>1cin) but it is possi>le to 
adli6'ie goOO eating q..tali1y wittnut visible rrabling. 

Tt-e MSA. grader assesses rrarbling on the e>q:x>sed rib f!.Je (E¥7 
rrusde) at the qua1ering site. 

AlJS.fvEAT~ing is assess00 on a scale of 0 to 6, felX)ftOO in 
tenths within eadl sare, and is based on the total aTnllt of 
rrablingwithin tt-e e:te rn.s::le. 

M MSA.-spedfic rrarbling soore is also gven on a &:ale of 100 to 
.11~. i~ inaenents of 10, wi1h Elf1"lilasis en its firaess ard haN it 
is distnbutoo. This is thatjlt to relate rm-a dosely to eating 
quality. 
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3.5 Sex 

Trere are small dffererres in eating qLBlfy beMEer1 steers ard 
heifers, otter fcdof"S being eq.Jal. AJttnJCj1 srell, the effect °! ~x 
is rather ccrrpex, with heiBs having a loNer eati1g qL.Blity n 
sare rT1Bles ad hg1er in otrers CD 1 ~to steers. 

lre l.lologCal basis for the sex effect is oot dear at this st:ge. 

3.6 Rl>Fat -

ln Pf3CPS, Rib fat deJlfl is priraity used as C11 imicator of 
salect>le rreat yiek1, but it also plays t'v\O rdes in eating quaity. 
Firstly, MS«\ raJJires a rrriTun ci 3rm of St.inJtalen.Js fat at 
the qLatering site with evai fat distril:xAiai recµ red (JIJef the entire 
bcrly. This fat oover helµ:; a\cid eating cµli1y p1ctJler1 as ca ISed by 
a rapd or irreg.Jla patta-n of dlilling (see fat dsbibutim). 
Secx:n:ly, fatter c:arcacES ha\€ sligitty irrpoved eating quciity, 
a-a Cl1d a00ve that associated wi1h matiling aid in this case a 
small ~ a1usment is rra:te to tte grilling ru1s. 

3.7 C1ier varB* fa:bs afJectl g eailJ CJS1tv 
Trere a-e other fa:tors affa::ting eating cµli1y in the MSA. m:xEI, 
but rrost are usualy cxnstalt 80'0$ CD 1 petitim ~. or are 
outside the procll:er's cmtrol. The fcdors inckJje: 

3.7.1 ~Pleth:d 

T En:ierstretdl halPJ (frcm the pelvis) has a nl.ITIJer of siglifK:alt 
ocfvaltc.ges <:Na' 1he tra:iticral hel"gi-g frcm tte Mlilles ter001 
(AT or h:x:k), irdl.dng: 

• Siglifi:alt ifTlJ"C)\e1l3lt in eaITTJ cµiity frcm rrost of the 
rn:¥T~ais 

• A red! raj need for poS:-siaqrter ~ to ifll>l"0\A9 eating 
cµ:iity 

• 8g1i0Calt ~ in eating q.Jality of tn:pca treed 
types 

• ~ the negcmve eating Q.Jality effects cl horm:nal 
groMh plO I d:i lls (I-G's) 

3.7 2 1-bto s GrolAl Aa1da es~) 

H?Ps ha\€ a rega1ive effal on eatirg cµifity, esµ:;cicily il the 
grilling a.is, crx:t ttis effect will SCXl1 bea:rre pert of tte eating 
cµiity calrulciic:n in the M:A lllXEf. H3Ps a-e rd 

3.7.3 r..F-edVef!ler ~ 

l.kwa:n3d caNes pu::im t:eef wih better eating cµiily ca I p:ra:i 
to wea"l8d calves of smla' age cn:i fab iess. The MS\ rrodel 
OOjusts sares br cil ruts. 

3. 7.4 Saleyc:lt6 

The extra stress ci saleyard ha'"d!ITTJ CO I µraj to direct tra"lSfXrt 
fran farm to OCattoi" has bem stoMi to red.KE eating q.Bity. The 
MS«\ mxiel a:ijusts snes caoss the cai case. 

3.7.5 ~ 

Sloti~ beef ca cases a~ ruts for t.p to 21 da,is at 
0-1 C ·~ terrlemess. ~ is greate& in AT ht..rg 
ca~ n ~ with higler tTqJical breed ca ttErt ard those 
trEBted Wth HCPs. 
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2008 ROYAL MELBOURNE SHOW 

BEEF CARCASE COMPETITION 

LIVE CHAMPION AWARDS 

GRAND CHAMPION STEER OR HEIFER 
Exhibit 13, Billabong High School, (Limousin) 

CHAMPION LIGHT DOMESTIC STEER OR HEIFER 
Exhibit 93, Mari st-Si on College Warragul , (Murray Grey) 

RESERVE CHAMPION LIGHT DOMESTIC STEER OR HEIFER 
Exhibit 91 , Marist-Sion College Warragul, (Murray Grey) 

CHAMPION MEDIUM DOMESTIC STEER OR HEIFER 
Exhibit 47, Geelong Grammar School Timbertop, (Murray Grey) 

RESERVE CHAMPION MEDIUM DOMESTIC STEER OR HEIFER 
Exhibit 22, Chajro Christian School, (Limousin x Limousin/Angus) 

CHAMPION HEAVY DOMESTIC STEER OR HEIFER 
Exhibit 13, Billabong High School, (Limousin) 

RESERVE CHAMPION HEAVY DOMESTIC STEER OR HEIFER 
Exhibit 82, Longerenong College, (Charolais x Shorthorn/Hereford) 

CHAMPION EXPORT STEER OR HEIFER 
Exhibit 125, HA Seeley , (Charolais x Red Angus) 

RESERVE CHAMPION EXPORT STEER OR HEIFER 
Exhibit 103, Northern Melbourne Institute of TAFE, (Angus) 

Q..ASS 1 LgtCimesli: 2Dg-~ l..i.e 

• :; 93 ltrisr...si:n Cdlege i/c:mg1 ~ ~ 

r- ~ ~~ ~ 1'3}~ 

3JC 89 i1a&&n ~ \fJrzg.Jf (BBf) 

QA5S 2 M!Dm[k;rne!D:; ~ - J!!lg Lile 

:;t 158 <:rro,Agi::ut.Jra - S!tml' A3) (B&P) 

r- 4 8atian FtjT S:n:d fll,:xSSJ 

3..: 2 ~g;i11 Hijl S;:hcd, (SS) 

a.ASS 3 Mecim EkJnes(i; 4Dg-42:Jrg Lile 

" 41 G:eTg Gcal'lra- 51'00 rnta:fcp AG) ~ 

r s oa- omtan&tlcd 'AA 

3..: 50 a"CO~ S:::h;:d (B&Pj 

a..ASS 4 MEd.m D:me!6: Gig-~ l..ile 

" 15.5 a-rolqb~ HtjJ S:tm (B8P) 

Tl 29 &rmnlef ~& Ha1Je • 
3..: 43 Frie/ Hr;tl S::tW (~ 

a.>SS 5 Heiwy Ckmesli: ~-475kgl..Ne 

" 11 Bil<b:rg 1-tgl Sctm (lL) 

r 17 Olairo OYistial· Sctm (llictt-VAA) 

~ 41 Fney tfg1 Sdu:A (fJN) 

a.>SS 6 Heiwy Ckmesli:4~-504kg l..Ne 

~ 97 Naje Cdk!ge (lbSS) 

r 07 Ycn::o.Agb.A.ra f-iJhScro:ll f.M) 
~ 98 Mage Cdlege ffi) 

a.ASS 7 Hray D:rnea6; 505i(l-5ng I.Ne 
31 3 B1taxrg HrjJ S:tOO (LL) 

Z'1 59 ~oo Sc.Uhv..eit T/>FE {C£'YAA.) 

'3d 96 NG9e Cdlege ( ) 

QASS 8 ~ Cl:rra6: 531~-54flkg.l.Ne 

:;t B2 la'gef €11Cfg Cdlege (CCxSSffi) 

z~ 100 Y?.r(J;) Agb.Ab¥al lirJh Scfr.ol. (SSWSS) 

;fd a? ~aug Cdle;Je fl-A) 

a.ASS9 Elcpat~-~ Lile 

151 161 Finey High Sdloo (SS) 

zt1 130 Siver Meal lnvestmait Ply Ltd Me) 

'3d 132 St Pails Cdlege (SS~) 

a.A$10 Elcpat~-~l.Ne 

111 126 HASeeley (CC><RA) 

~ 101 Nathern Melbrume lnstitlie c:tTAFE ~ 

'3d 80 L~ Cdlege (COSSIHH) 

<l>SS11 Elcpat631~-~ 

1"' 103 Nathern Melbrume lnstitll.e c:t TAFE ~ 

Zo 100 Nathem Melbrurne lnst~ll.e c:tTAFE (<X;xPA) 

'Jd 79 ~aiag Cdlege (C£'YAA.) 

a.ASS 11 &pat~ - 77(ltg 

191 125 Ht\ Se9ey (CC><RA) 

Z"1 141 T~PtyLtd 

'Id 142 Turt1,wocd Pty Ud 



BEEF CARCASE RESULTS 11 

SCHOOL AND COLLEGE AWARDS 
MOST SUCCESSFUL SCHOOLS OR COLLEGE EXHIBITOR 

THE BOTT-BURSTON TROPHY 

Finley High School . 21 points* 

CHAMPION SCHOOLS LED STEER OR HEIFER 
Exhibit 13, Billabong High School , (Lirnousin) 

RESERVE CHAMPION SCHOOLS LED STEER OR HEIFER 
Exhibit 47, Geelong Grammar School Timbertop, (Murray Grey) 

Grand Champ i on Re serve 
1st 2nd 3rd 

Champion Champ ion 
School 

3 po in ts 2 points 1 po int 
2 poin t s 3 points 2 points 

Flnley High School 3 9 2 4 5 5 0 1 3 0 

Billabong High School 3 9 2 4 0 1 2 2 6 0 

Yanco Agricultural High School 3 9 2 4 0 0 1 3 0 

Marist-Sion College Warragul 1 3 2 4 2 2 0 2 6 0 

NMIT 2 6 2 4 1 1 0 0 2 4 

Longerenong College 1 3 1 2 3 3 0 0 1 2 

Geelong Grammar Timbertop 1 3 0 0 0 1 3 1 2 

St Pauls College 1 3 0 1 1 0 1 3 0 

Nagle College 1 3 1 2 2 2 0 0 0 

Glenorminston College 1 3 1 2 1 1 0 0 0 

Barham High School 1 3 1 2 0 0 0 0 

Chalro Christian School 0 2 4 0 0 0 0 

Cootamundra High School 0 1 2 0 0 0 0 

Emmanuel College 0 1 2 0 0 0 0 

Gundagai High School 0 0 , 1 1 0 0 0 

RIST 0 0 1 1 0 0 0 

Nyngan High School 0 0 1 1 0 0 0 

* Finley High School won over Billabong on count back, as class placing tak~ precedent over chcmp1onsh1ps 

Total 

21 

21 

16 

15 

15 

10 

8 

7 

7 

6 

5 

4 

2 

2 

1 

1 

1 

SCHOOL AND COLLEGE PARADERS AWARDS 

CHAMPION SCHOOL STEER OR HEIFER PARADER 
Elizabeth Haynes (Finley High School) 

RESERVE CHAMPION SCHOOL STEER OR HEIFER PARADER 
Natasha Velirnirovic (Northern Melbourne Institute of TAFE) 

a.ASS 1 (12 ya:r-s) 
1st Jes.5ie Purcell (St Pails Colege) 

Zo Jes.5ica Pisait (Marist-SK:n Cdie;Je W~I) 
3rd Matt Phytaid (Maist-SK:n Cdie;Je Wa"rcgJI 

a.ASS 2 (13 ya:r-s) 
1st Jess COCI< (Bcrtlan Hgh Scrod) 

Z1'l Tan Mauer (Qxiann:tra Hgh Schod) 
3rd Scrai Srat (Gtn:icgai 1-iQh &rooo 
~3,4&5(14ya:r-s) 
161 April Scizke (Bilctx:rg Hgh Sctod) 
Z1'l Peter \l\tter (Finlef Hgh ~ 
3rd HM1C:i1 Qmi:bal (Fnley Hgh Scrod) 

Q..ASSES ~ 7 I 8, 9 &10 (15 yeEl'S) 
111 Elllb:!h t-Btnes (Finley Hg, Schad) 

Z1'l J~ Snith (N~e Cdlege) 
3rd J~Tc¥cr(RIS1) 

a.ASSES 11, 12. 13 & 14 (16 yess) 
1st Adan~ (YamAgia,lural H!jl &:n:d) 

za Jctn ~ (Bilcb:rg t-ttl S:tm) 
3'° C..li1 MmJs (Flllef t-t;l Sered) 

a.ASSES 15 & 16 (17 yes) 
1st "'"'Mc6.lister f'inle/ 1-"1 S::h:x:i) 
T' R~ TOO I p;i(l 1 (Fllej Hgh SdlXl) 
~ Ja:J< Cardi (Flllef 1-ljl Scrcd) 

a.ASS 17 & 18 18 -20 yess) 
1st Nceha Vdmf<M: (Na1hem IVabcune lnsthte dTAF£) 
2-.i LaSha sazt<e tBictxrg 1-tgl Sctro) 

s..i C9ir Tld<:er (GB'anStal ~ 

a.ASS 19 (21+ ya:rs 
1st Ben St~ (GIEron ista I Cd~) 

T' OvistmSpai (lagaaogCd~ 
3ld PaJ Cl'anie (Natt-en M:lnme lnsthie dTAF£) 



12 BEEF CARCASE RESULTS 

BEEF CARCASE CHAMPION AWARDS 

GRAND CHAMPION CARCASE 

Exhibit 126, HA Seeley (Charolais x Red Angus) 90.300 points 

CHAMPION LIGHT DOMESTIC CARCASE 

Exhibit 89 Marist-Sion College Warragul (Murray Grey) 89.024 points 

CHAMPION MEDIUM DOMESTIC CARCASE 

Exhibit 92, Marist-Sion Co llege Warragul (Limousin x Angus/Friesian) 88.748 points 

CHAMPION HEAVY DOMESTIC CARCASE 

Exhibit 159, Yanco Agricultural High School (Limousin x Murray Grey) 88.990 points 

·cHAMPION EXPORT CARCASE . 

Exhibit 126, HA Seeley (Charolais-x Red Angus) 90.300 points 

CHAMPION SCHOOLS CARCASE 

THE MARCUS OLDHAM COLLEGE TROPHY 

Exhib. 132, St Pauls College (Shorthorn x Red Angus) 89.748 points 

HIGHEST SCORI G SCHOOL BRED AND PREPARED CARCASE 

THE NORTHERN MELBOURNE INSTITUTE OF TAFE TROPHY 

Exhibit 89, arist-Sion CoHege Warragul (Murray Grey) 89. 024 points 



AWARD 

1 

2 

3 

4 

5 

6 

7 

8 

9 

1953 
1954 
1955 
1956 
1957 
1958 
1959 
1960 
1961 
1962 
1963 
1964 
1965 
1966 

BEEF CARCASE RESULTS 13 

2008 ROYAL MELBOURNE SHOW 

THE BORTHWICK TROPHY 

Awarded to 

LI MOU SIN 

Exhibit 10, Billabong High School 80.467 points 

Exhibit 11, Billabong High School 88.914 points 

Exhibit 13, Billabong High School 87.524 points 

BREED EXHIBITS LIVE CARCASE CARCASE 

LIMOUSIN 10 11 13 92 80.467 88.914 

ANGUS 70 104 157 90 86.235 79.977 -

BRITISH WHITE 37 39 41 78 81.067 84.105 

CHAROLAIS 33 86 127 89 73.505 86.278 

RED POLL 26 110 162 80 86.202 80.61 5 

HEREFORD 27 98 114 85 80.076 82.037 

MURRAY GREY 46 49 150 86 72.137 75.601 

SHORTHORN 30 40 94 82 56.839 79.501 

WELSH BLACK 44 128 130 87 29.187 79.490 

Angus 1967 Murray Grey 1981 Murray Grey 
Angus 1968 Angus 1982 Angus 
Angus 1969 Poll Shorthorn 1983 Hereford 
Hereford 1970 Poll Shorthorn 1984 Angus 
Angus 1971 Hereford 1985 Pou Hereford 
Angus 1972 Murray Grey 1986 Angus 
Angus 1973 Murray Grey 1987 Angus 
Poll Hereford 1974 Angus 1988 Angus 
Angus 1975 Murray Grey 1989 Angus 
Poll Hereford 1976 Murray Grey 1990 Murray Grey 
Angus 1977 Murray Grey 1991 Charolais 
Angus 1978 Galloway 1992 Charolais 
Angus 1979 Galloway 1993 Murray Grey 
Angus 1980 Galloway 1994 Murray Grey 

CARCASE TOTAL 

87.524 348.905 

85.609 341.821 

88.024 331.196 

79.006 327.789 

79.894 326.711 

74.831 321.944 

81.966 315.704 

76.476 294.816 

49.500 245.1n 

1995 Murray Grey 
1996 Murray Grey 
1997 Hereford 
1998 Shorthorn 
1999 Angus 
2000 Murray Grey 
2001 Shorthorn 
2002 Shorthorn 
2003 Shorthorn 
2004 Murray Grey 
2005 Charolais 
2006 Charolais 
2007 Charolais 
2008 Lirnousin 



Royal Melbourne Show 2008 
Competition Date: 25/09/2008 
Quartering Site: 10 .. 11 Rib 
EXHIBITOR BY CLASS 

Class: 1 - Light Domestic 100-180.9 kg 

Body Tag Market L l've MSCW Dress Breed Exhibitor Detnlls PB Fnt 
ID Welgh 

89 A 233 
7 A 312 

136 A 301 
6 A 2.44 

A 293 
91 A 2.73 

Disclaimer 

Type 
138 59% 

16i 54% 
162 54% 

134 55% 
164 56% 

154 56% 

Mari$t·Slon College WRrm~iu l ( B&P) 
8Rrl1am High Sot1ool 
Stormloy Red Poll8 

Barham Hl9t1 Sct1001 
Johnston 
Mari$t·Sion Colloge Wmmgul (B&P) 

Legend 
* Market 
* Market 
PS Fat • PS Fat (mm) 

(mm) 
5 
6 

4 
3 
3 
4 

Should. an operator of the ABCAS competition model utilise 

the spare market category, and compile score results that 
to the default options, MSA wiJI not assume 

respons:ibaity fOf complaints relating to competition results. MC ·Meat Colour (1a • 7) 
FC 
DIST 

'" A 5 point penalty will be allocated for carcases above Fat 
Colour (FC) of AusMeat 4 

• Fat Colour (0 - S) 
• Fat Distribution (1 - 5) 

/10 
10 

10 

10 

8 

8 

10 

MC FC DIST Penalty Total 
1o-7 
1B 

1C 

2 
2 

2 
4 

/ 6 Value / 8 
6 2 6 0 

6 2 4 0 

4 2 3 0 

4 2 3.6 0 

4 2 2.6 0 

1 2 3.6 0 

** Saleable Meat 
**Saleable Meat 
RFT ·Rib Fat (mm) 

120 
20.0 

18.0 

17.0 

16.6 

14.6 

14.6 

EMA • Eye Muscle Area (sq cm) 

RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) / 16 sq cm I 20 / 36 MB MB / 46 

5 
6 
4 
4 

3 
4 

16.0 61 18.8 34.8 0 M 35 100 0.3 270 5.53 34.105 89.024 
16.0 55 13.8 28.8 0 M 30 100 0.2 260 5.45 34.488 82.379 

16.0 52 12.7 27.7 0 M 35 100 0.1 220 5.50 33.652 78.306 

16.0 50 14.1 28.1 0 M 30 100 0.1 200 5.55 33.543 78.111 

10.0 60 17.0 27.0 0 M 30 100 0.1 220 5.50 33.643 75.134 

16.0 63 18.8 34.8 0 M 45 100 0.1 220 5.98 0.000 49.095 

*** MSA - Eating Quality MSA Specification 
*** MSA - Eating Quality MSA Specification 
TBC - Tropical Breed Content (%) To receive eating quality points, carcases must 
Sex - Male or Female (MIF) meet minimum MSA specifications. Reasons 
Hump ·Hump Height (mm) carcases receive no points: 
OSS - Ossification (100 • 590) 
AUSMB • AusMeat Marbling (0 • 9) 1. Rib Fat less t han 3mm 

• MSA Marbling (100 • 1100) 2. Fat Distribution inadequate 
3. pH above 5.7 

MSAMB • Meat pH 4. Meat Colour of 1 a or greater than 3 

pH 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
.ed: 2&'09/2008 3 :1 5:05 PM Page 1 of9 



oya1 1v1e100urne Show 2008 
Com petition Date: 2510912008 
Quartering Site: 10-11 Rib 
EXH.IBl·TOR BY CLASS 

-.:::c 

Class:· 2 - Medium Domestic 181-240.9 kg 

Bod 

7 

71 

52 

7 

25 
2 

Tag Market Live 
Weigh 

B 403 

B 391 

8 386 

B 312 

B 

B 

8 
8 420 

e 4 

B 

1·01 

8 411 

B 

B 410 

8 

8 

B 

8 
B 
8 

Disclaimer 

HSCW Dress Breed Exhibitor Details 
Type 

PS Fat MC 
(mm) / 10 1a-7 / 5 

FC DIST Penalty 
Value /5 

238 

218 

223 

191 

236 

203 

224 

236 

220 

59% 

56% 

58% 

61% 

57% 

58% 

58% 

56% 

54% 

55% 

% 

Marist-Sion College Warragul 8 10 1C 5 2 5 0 

Yanco Agricultural High School (B&P) 

Gundagai High School (B&P) 

Marist-Sion College Warragul (B&P) 

Emmanuel College 

Draper 

St Pauls College 

Swifts Creek Secondary College 

8 

6 

8 
5 · 

7 

6 

7 

Geelong Grammar School's Timbertop 11 
(B&P) 

Geelong Grammar School's Timbertop 8 
(B&P) 

Nyngan High School 

Nyngan High School 

lenormiston Campus- South West 
Institute of T AFE 
Kerang Technica l High School & K S 
Mc lntosh 
Gundagai High School (B&P) 

Gundagai High School 

Johnston 

5 

8 

7 

6 

10 

8 
9 

eelong Grammar School's Timbertop 9 
(B&P) 

Kerang Technica l High School 

Draper 

rham High School 

Legend 
*Market 
*Market 

5 

4 

4 

10 
10 

10 

9 

10 

10 
10 

s 

10 

9 

10 

10 

10 

10 

10 

10 

10 

9 

7 
7 

2 

1B 

1B 

2 

1C 

1C 
3 

1C 

2 

2 

2 

2 

1C 

1C 

2 

3 
2 

2 
2 
2 

4 

5 

5 

4 

5 

5 

2 

5 

4 

4 

4 

4 

6 

6 

4 

2 

4 

4 

4 

4 

2 

2 

2 

3 

2 

2 

3 

2 

2 

2 

2 

3 

3 
3 
2 

· 2 

2 

3 
2 

4.5 

5 

5 

4.5 

4 

4 

4.5 

5 

4 

3.5 

4.6 

4.6 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

4 0 

6 

5 

6 

6 

4 

3 

3.6 

0 

0 

0 

0 

0 

0 

0 

** Saleable Meat 
** Saleable Meat 
RFT • Rib Fat (mm) 

Total 
120 
~o 

1a5 
2QO 

2QO 

1~5 

1ao 
1ao 
1a5 
1ao 

1S.O 

16.5 

1S.6 

1S.5 

19.0 

20.0 

19.0 

17.0 

19.0 

17.0 

14.0 

14.6 

Should an operator of the ABCAS competition model utlllse 

the spare market category, and complle score results that 
dlfrer to the default options, MSA will not assume 
responslblltty for complalnts relating to competition results. 

PS Fat • PS Fat (mm) 
MC • Meat Colour (1 a - 7) EMA • Eye Muscle Area (sq cm) 

FC 
DIST 

• A 6 point penalty will be allocated for carcases above Fat 
Colour (FC) of AusMeat 4 

• Fat Colour (0 - S) 
• Fat Distribution (1 - 6) 

RFT EMA Total TBC Sex Hump OSS AUS MSA 
(mm) / 15 sq cm / 20 / 35 MB MB 

6 15.0 83 20.0 35.0 0 M 40 100 0.4 260 

8 15.0 73 19.4 34.4 0 M 50 100 1.1 350 

6 15.0 74 19.5 34.5 0 M 45 100 0.1 200 

7 15.0 65 17.4 32.4 0 M 40 100 0.5 320 

6 15.0 79 20.0 35.0 0 M 40 100 0.2 260 

7 15.0 69 1S.5 ·33.5 0 M 40 110 0.2 230 

7 15.0 70 17.2 32.2 0 M 35 140 0.2 230 

6 15.0 74 1S.4 33.4 0 M 50 100 0.8 320 

8 15.0 71 16.7 31.7 0 M 40 100 0.2 250 

8 16.0 68 16.4 31 .4 0 M 45 100 1.0 340 

5 16.0 69 17.6 32.6 0 M 45 100 0.4 280 

8 16.0 64 14.9 29.9 0 M 60 110 1.0 350 

10 11.0 67 15.1 26.1 0 M 50 120 1.2 380 

6 16.0 61 12.2 27.2 0 M 35 100 0.1 230 

9 13.0 59 10.S 23.S 0 M 55 100 0.3 260 

5 16.0 52 9.9 24.9 0 M 40 100 0.2 250 

7 16.0 59 11.3 26.3 0 M 40 100 0.2 260 

10 11 .0 62 12.6 23.5 0 M 40 100 0.3 260 

10 11.0 65 13.2 24.2 0 M 40 100 0.1 200 

3 s.o 71 1 S.6 26.6 0 M 40 100 0.2 240 

4 12.0 61 13.1 26.1 o· M 40 100 0.1 200 

pH Total Grand 
/ 45 

5.64 33.748 88.748 

5.37 35.286 88.213 
5.45 33.648 88.185 

5.50 34.567 88.919 

5.55 34.090 88.590 

5.55 33.671 88.202 

5.48 33.662 84.839 
5.68 34.490 84.346 

5.51 34.414 84.076 

5.40 34.614 84.034 

5.52 34.490 83.612 

5.48 34.595 82.983 

5.58 35.267 79.894 

5.60 33.648 79.840 

5.46 34.506 78.294 

5.48 34.095 78.021 

5.40 33.762 n.oe1 
5.48 34.500 76.986 

5.60 33.805 74.784 

5.49 33.724 74.293 

5.51 33.805 73.208 

*** MSA - Eating Quality 
*** MSA - Eating Quality 

MSA Specification 
MSA Specification 

TBC • Troplcal Breed Content(%) 
Sex • Male or Female (MIF) 
Hump • Hump Height (mm) 
OSS • Ossification (100 - 690) 
AUSMB • AusMeat Marbllng (0 - 9) 

• MSA Marbling (100 -1100) 

MSAMB • Meat pH 

pH 

To receive eating quallty points, carcases must 
meet minimum MSA specifications. Reasons 

carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution Inadequate 
3. pH above 6.7 
4. Meat Colour of 1 a or greater than 3 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - .(ABCAS) 
Printed : 26/09/2008 3:15:05 PM 

Page 2of9 



Royal Melbourne Show 2008 
Competition Date: 25/09/2008 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

53 B 400 233 57% Guelon9 Gmrnrnor Sot1ool'l' Tlmbcrtop 11 
(B&P) 

165 8 391 
4 e 300 
3 8 370 

111 B S37 
19 e 351 

Disclaimer 

226 58% 
232 59% 
314 58% 

188 56% 
215 61% 

8mt1am Hi ~t1 Sohool 
Bmhmn Hi!lh Sal1001 
Burh~m Hlgt1 Sohool 
Nyngon High Sohool 
Cholro Chrll't i~n Sat1001 

Legend 
* Market 
*Market 
PS Fat - PS Fat (mm) 

2 
4 
3 

7 
2 

Should an operator of the ABCAS competition model utilise 

the spare marttet category, and compile score results that 
·-- to the defauft options , MSA will not assume 

respons.ibility for complaints relating to competition results. MC - Meat Colour (1a - 7) 
FC 
DIST 

• A 5 point penalty will be allocated for carcases above Fat 
Colour (FC) or AusMeat 4 

- Fat Colour (0- S) 
- Fat Distribution (1 - 5) 

8 2 

3 3 
7 G 
6 5 

10 4 
3 3 

4 2 6 0 

2 2 3 0 

0 2 3 0 

0 3 3.6 0 

1 2 3 0 

2 2 1.6 0 

** Saleable Meat 
** Saleable Meat 
RFT - Rib Fat (mm) 

17.0 

s.o 
10.0 

8.6 

14.0 

8.6 

EMA - Eye Muscle Area (sq cm) 

10 

3 
6 
4 

4 
2 

11 .0 61 11 .3 22.3 0 M 

s.o 73 1S.7 28.7 0 M 
16.0 70 18.6 31 .6 0 M 
12.0 76 20.0 32.0 0 M 

12.0 42 4.8 18.8 0 M 
4.0 87 20.0 24.0 0 M 

*** MSA - Eating Quality 
*** MSA - Eating Quality 
TBC - Tropical Breed Content (%) 
Sex - Male or Female (PNF) 
Hump - Hump Height (mm) 
OSS - Ossification (100- 590) 
AUSMB - AusMeat Marbling (0 - 9) 

- MSA Marbling (100 - 1100) 

MSAMB - Meat pH 

pH 

Buil.d No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 

45 100 0.1 230 5.53 33.729 73.012 

35 100 0.1 230 5.59 33.833 88.333 

45 100 0.1 230 6.05 

45 100 0.3 270 6.61 

30 120 0.1 210 5.94 

40 100 0.1 200 5.62 

MSA Specification 
MSA Specification 

0.000 41.459 

0.000 40.500 

0.000 30.839 

0.000 30.500 

To receive eating quality points, carcases must 
meet minimum MSA specifications. Reasons 

carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution inadequate 
3. pH above 5.7 
4. Meat Colour of 1 a or greater than 3 
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