
oya1 1v1e1oourne Show 2008 
Competition Date: 25/09/2008 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 3 - Heavy Domestic 241-300.9 kg 

Body Tag Ma.rket Live HSCW Dress Breed Exhibitor Details PS Fat MC FC DIST Penalty 
Value /5 

59 

22 

7 

7 

155 

50 

2 
4 

5 

ID W~h Type 
c 463 285 62% 

c 

c 

458 293 64% 

462 266 58% 

465 278 60% 

413 

497 

504 

500 

471 

485 

256 62% 

283 57% 

292 58% 

'ZlO 59% 

257 61 % 
11 58% 

0 62% 

254 55% 
5 57% 

271 % 

Disclaimer 

(mm) / 10 1a-7 / 5 
Yanco Agricultural High School (B&P) 9 10 1C 5 2 4.5 0 

Billabong High School 

Finley High School 

Finley High School 

9 10 1C 

12 10 2 

10 10 2 

Chairo Christian School 7 

Longerenong College 11 

Longerenong College 12 

Gundagai High School (B&P) 9 

Brookfield Piedmontese 8 

Yanco Agricultural High School 11 

Chairo Christian School 6 

Finley High School 8 

Geelong Grammar School's Timbertop 13 
(B&P) 

Nagle College 15 

Finley High School 5 

Yanco Agricultural High School 12 

Nagle College 11 

anco Agricultural High School (B&P) 14 

Emmanuel College & K Hodge 8 

9 1C 

10 1B 

10 2 
10 2 
10 2 
10 1C 

8 1B 

10 1C 

10 1C 

6 18 

7 1C 

10 18 

10 1C 

8 1C 

10 3 

Glenormlston Campus- South West 
Institute of T AFE 

8 10 1C 

Barham High School 13 10 1C 

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

5 

4 

4 

5 

5 

4 

4 

4 

5 

5 

5 

5 

5 
5 

6 

5 

6 

2 

6 

6 

4.5 0 

2 4.5 0 

2 4.5 0 

2 4 0 

2 5 0 

2 4.5 0 

3 4 0 

2 3.5 0 
2 4 0 

2 3 0 
2 ' 4.5 0 
2 4 0 

2 4.6 0 

2 4 0 

1 6 0 

2 4 0 

2 4 0 

3 6 0 

2 6 0 

2 4.6 0 

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

Total 
/20 
19.5 

19.5 

18.5 

18.5 

18.0 

20.0 

18.5 

18.0 

17.6 

19.0 

16.0 

19.6 

19.0 

16.6 

16.0 

20.0 

19.0 

17.0 

17.0 

20.0 

19.6 

Should an operator o1 the ABCAS competition model utlllse 

the spare market cat.egory, and complle score results that 
differ to the default options, MSA will not assume 
responslblllty for complaints relating to competition results. 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 • 8) 
• Fat Distribution (1 • 6) 

RFT EMA 
(mm) /15 sqcm /20 

8 15.0 90 20.0 

7 15.0 94 20.0 

10 15.0 84 20.0 

8 15.0 88 20.0 

6 15.0 86 20.0 

10 15.0 79 16.9 

8 15.0 83 18.3 

9 15.0 80 18.7 

7 15.0 90 20.0 

10 15.0 79 16.2 

6 15.0 101 20.0 

6 16.0 71 16.0 

10 16.0 74 13.9 

11 13.0 96 20.0 

5 13.0 88 20.0 

10 16.0 70 13.6 

9 16.0 72 12.7 

12 11.0 74 17.6 

10 16.0 72 16.3 

10 15.0 70 12.3 

8 16.0 68 11.8 

Total 
/ 35 
35.0 

35.0 

35.0 

35.0 

35.0 

31.9 

33.3 

33.7 

35.0 

31.2 

35.0 

30.0 

28.9 

33.0 

33.0 

28.6 

27.7 

28.6 

30.3 

27.3 

26.S 

TBC Sex Hump OSS AUS 
MB 

0 M 50 100 0.2 

0 M 60 100 0.2 

0 M 55 100 1.0 

0 M 60 120 0.3 

0 M 50 100 0.3 

0 M 50 110 1.2 

0 M 50 140 0.3 

0 M 60 120 0.8 

0 M 60 120 0.1 

0 M 55 120 1.4 

0 M 55 120 0.1 

0 M 50 140 1.1 

0 M 55 100 2.0 

0 M 60 130 0.8 

0 M 50 110 0.2 

0 M 45 150 0.2 

0 M 50 130 1.1 

0 M 45 100 1.5 

0 M 50 100 1.0 

0 M 50 130 0.8 

0 M 60 110 1.1 

MSA 
MB 
230 

260 

340 

280 

280 

350 

270 

330 

230 

420 

200 
370 

430 

320 

200 

250 

360 

380 

340 

320 

380 

pH Total Grand 
/ 45 

5.37 34.490 88.990 

5.55 34.414 88.914 

5.40 34.943 88.443 

5.49 34.524 88.024 

5.47 34.514 87.514 

5.52 34.610 86.517 

5.53 34.429 86.278 

5.52 34.581 86.236 

5.49 33.729 86.229 

5.48 36.429 85.609 

5.53 33.629 84.629 

5.53 34.581 84.106 

5.48 36.433 83.334 

5.46 34.610 83.110 

5.42 33.667 82.667 

5.57 33.638 82.179 

5.38 36.367 82.037 

5.43 36.338 81.968 

5.59 34.667 81.883 

5.48 34.690 81.868 

5.47 36.362 S1.638 

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

MSA Specification 
MSA Specification 

TBC • Tropical Breed Content (%) 
Sex - Male or Female (MIF) 
Hump • Hump Height (mm) 
OSS ·Ossification (100- 590) 
AUSMB • AusMeat Marbling (0 • 9) 

• MSA Marbling (100 - 1100) 

MSAMB • Meat pH 

pH 

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 6.7 
4. Meat Colour of 1 a or greater than 3 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
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Competition Date: 25/09/2008 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 
c 

c 
c 
c 

434 

424 

425 
459 
493 

485 
4 

486 
400 

41 

450 

477 
524 

510 

504 

4~ 

443 
4S4 

436 

491 

522. 
475 

40-
443 

409 

.8 
79 

261 
-59 
266 

44 

261 

-5 

290 
:85 

294 
~&9 

264 

264 

'48 

87 

287 
293 

4 

257 

250 

t>6% 

59% 

58% 

$8% 

S1% 
58% 

60% 

% 
~1% 

59'1<-

59% 

5th11 
55% 

56% 

58% 

6i).% 
60% 

61% 

57% 

58% 
55% 

62% 

59% 

58% 

61% 

Swifffi Croe l< Socondmy Collogo 8 

Wflgf~{I Woggn Hlgl1 $()11001 1 

Yanoo Agrioultuml Hi\ll1 School 9 

Atkinson 8 

Northern Molbourno lnstltuto ofTAFG 10 

Mari~t-Sian Collogo Wmmgul 

TippQtts Glon!'.lvmn 

1 

10 

mrnanual Calloge 1 

Geolong Gmmmm Sohool's Tirnbertop 10 
(13&P) 

Geelong Grammar Sohool's Tirnbertop 9 
(B&P) 

Glenormiston Carnpus- Soutt1 West 
lnsHtL1te of TAF 
Longerenong College (BS.P) 

14 

11 

Chalro Christian School 9 

Kerang Technical High School 7 

Finley High School 11 

Billabong High School 6 
Finley High School 10 

Yanco Agricultural High School (B&P) 9 

Swifts Creek Secondary College 8 

Nagle College 11 

Lockhart Central School 9 

Glenormiston Campus- South West 8 
Institute of T AFE 
Mc Kay Bros 4 

Wagga Wagga High School 5 

Finley High School 16 

Disclaimer Legend 
*Market 
*Market 

Should an operator of the ABCAS competition model utilise 

tbe spare market category, and compile score results that 
diftef· to the default options, MSA will not assume 
responsibility for complaints relating to competition results. 

FC 
DIST 

* A 5 point pena.fty will be allocated for carcases above Fat 
Colour (FC) of AusMeat 4 

PS Fat - PS Fat (mm) 
MC - Meat Colour (1a - 7) 
- Fat Colour (0 - S) 
- Fat Distribution (1 - 5) 

10 

10 

10 

10 

10 
2 

10 

10 

10 

10 

8 

10 

10 

9 

10 

8 

10 

10 

10 

10 

10 

10 

5 

7 

4 

1C 

1C 

1C 

1C 

2 

1C 
2 

2 

1C 

3 

1C 
2 

2 

1C 
3 

2 

1C 

1C 
2 

4 

6 

4 

6 

4 

6 

4 

4 

6 

6 

4 

6 

4 

4 

6 

2 

6 

4 

4 

6 

2 

4 

5 

5 

4 

3 

3 

3 

2 

2 

2 

2 
2 

2 

2 

2 

3 

3 

3 

3 

6 

4 

4.6 

6 

4 

4.6 
4 

6 

6 

6 

4.6 

4.6 
6 

6 

4.6 
4 

4.6 
4.6 
4 

4 

5 

4 

4 

4 

5 

0 

0 

0 

0 

0 

0 

() 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

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

19.0 

19.0 

18.6 

20.0 

18.0 

11 .6 

18.0 

19.0 

20.0 

20.0 

18.6 

19.6 

19.0 

18.0 

19.6 

14.0 

19.5 

1S.6 

1S.O 

19.0 

17.0 

18.0 

14.0 

18.0 

13.0 

EMA - Eye Muscle Area (sq cm) 

16.0 

13.0 70 

8 15.0 

13.0 

10 16.0 
10 16.0 81 

10 15.0 68 

10 16.0 6 
10 16.0 64 

8 16.0 

8 16.0 70 

10 16.0 65 

8 16.0 68 

7 16.0 69 

10 16.0 68 

6 16.0 76 

8 16.0 62 

11 13.0 65 

6 15.0 63 

12 . 11.0 72 

7 15.0 68 

5 13.0 72 

7 15.0 66 

8 15.0 65 

9 15.0 73 

13.0 28.0 

14.7 27.7 

12.7 27.7 

14.3 27.3 

13.0 28.0 

18.4 33.4 

12.7 27.7 

12.3 27.3 

10.0 26.0 

10.8 26.8 

13.3 28.3 

9.7 24.7 

10.1 26.1 

11.1 26.1 

9.7 24.7 

14.7 29.7 

9.0 24.0 

10.7 23.7 

11 .0 28.0 

12.8 23.8 

10.3 25.3 

12.0 25.0 

13.4 2S.4 

11.4 28.4 

16.5 31.5 

0 

0 

0 

0 

0 

0 

0 
0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

M 

M 
M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 
M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

45 

40 

50 

55 

55 
45 
50 

45 
50 

45 

50 

50 

55 
65 

60 

60 

40 

65 

45 
50 

65 

65 

45 

45 
45 

120 

120 

100 

120 

110 

180 

140 

130 

110 

100 

140 

110 

100 
120 

130 
120 

150 

120 

120 
110 

140 

140 

120 

100 

180 

0.3 

0.5 

1.0 

0.2 

0.7 
2.0 

1.0 

0.1 

1.0 

0.1 

0.5 

0.2 

0.5 

0.1 

0.1 

0.2 

1.3 

1.3 

0.3 

0.2 
1.0 

0.1 

0.1 

0.2 
0.1 

270 5.54 34.471 81 .489 

320 5.'38 34.590 81.322 

340 5.37 34.943 81 .187 

240 5.51 33.762 81.07S 

320 5.52 34.571 80.615 

540 5.52 36.381 80.282 

340 5.56 34.548 80.240 

230 5.52 33.767 80.076 

340 5.47 34.610 79.588 

200 5.45 33.857 79.505 

300 5.43 34.543 79.320 

240 5.46 34.488 78.711 

290 5.54 34.514 78.571 

250 5.50 34.487 78.543 

240 5.56 34.100 78.293 

300 5.65 34.488 78.153 

380 5.57 34.510 78.040 

420 5.42 36.781 78.006 

230 5.46 33.767 n .816 

230 5.47 34.476 n .065 
380 5.68 34.587 76.896 

200 5.44 33.629 78.872 

260 5.56 34.095 76.476 

240 5.55 33.762 78.123 

240 5.49 31.538 76.056 

*** MSA - Eating Quality . MSA Specification 
*** 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 

MSA Specification 
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 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
. "ed: 26/09/2000 3:15:06 PM Page 5of9 



oya1 Me1oourne Show 2008 

23 

95 

33 

24 

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

c 
c 
c 

c 
c 
c 
c 

4:25 

444 

407 

506 

455 

470 

424 

506 

506 

422 

444 

249 
248 

242 

300 

263 

278 

247 

300 

285 

250 

290 

253 

290 
275 

59% 

56% 

59% 

59% 

58% 

59% 

58% 

59% 

56% 

59% 

59% 

57% 

6% 

59% 

Cootamundra High School 

RIST 

5 
7 

Geelong Grammar School's Timbertop 14 
(B&P) 

Wagga Wagga High School (B&P) 12 

Mc Kay Bros 

St Pauls College 

St Pauls College 

Nagle College 

Finley High School 

8 

4 

3 

14 

8 

Cootamundra High School 9 

Geelong Grammar School's Timbertop 14 
(B&P) 

Glenormiston Campus- South West 11 
I nstltute of T AFE 
Finley High School 20 

Cathedral College Wangaratta 16 

Disclaimer Legend 
*Market 
*Market 

Should an operator of the ABCAS competition model utlllse 

the spare market category, and compile score results that 
differ to the default options, MSA wlll not assume 
responslblllty for complaints relating to competition results. 

FC 
DIST 

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

PS Fat - PS Fat (mm) 
MC · Meat Colour (1a. 7) 
• Fat Colour (0 - S) 
• Fat Distribution (1 - 6) 

7 

9 

8 

10 

10 

5 

3 

8 

10 
10 
8 

10 

0 

4 

1C 

2 

2 

2 

3 

2 

3 

2 

3 

1C 

2 

2 

1C 

6 

5 

4 

4 

4 

2 

4 

2 

4 

2 

5 

4 

4 

5 

0 

2 

3 

2 

2 

3 

2 

2 

3 

2 

2 

2 

3 

2 
4 

4 

4 

4 

4.5 

4.5 

3 

3.5 

4 

4 

4 

4 

4 

4.5 

5 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

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

16.0 

17.0 

16.0 

1a5 

1a5 

120 
8.5 
1ao 
1ao 
1ao 
1ao 

18.0 

9.5 

9.0 

EMA • Eye Muscle Area (sq cm) 

7 

6 

13 

10 

10 

4 

5 
13 

6 

3 

13 

12 

15 

11 

15.0 63 

15.0 61 

9.0 71 

15.0 65 

15.0 64 

10.0 83 

13.0 79 

9.0 74 

15.0 64 

7.0 66 

9.0 71 

11.0 58 

5.0 64 

13.0 77 

11.0 26.0 

9.9 24.9 

16.1 25.1 

7.5 22.5 

10.3 25.3 

19.6 29.6 

20.0 33.0 

12.5 21.5 

8.3 23.3 

12.6 19.6 

11.8 20.8 

7.8 18.8 

7.8 12.8. 

16.5 29.5 

0 
0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

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

• MSA Marbling (100 - 1100) 

MSAMB • Meat pH 

pH 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed : 26/09/2008 3:15:06 PM 

45 

55 
60 

60 

50 

60 

40 

55 
50 

40 

55 

50 

65 

55 

100 

130 

120 

100 
120 

100 

100 

130 

130 
110 

110 

120 

100 

120 

0.2 

0.1 

0.2 

1.1 

0.1 
0.2 

0.1 
1.2 

0.2 

0.1 
1.2 

0.4 

0.3 

0.7 

230 5.50 33.729 75.687 

220 5.45 33.729 75.648 

230 5.44 34.486 75.601 

360 5.66 34.576 75.528 

220 5.67 33.624 75.375 

240 5.60 33.662 75.284 

200 5.35 33.690 75.190 

400 5.58 35.390 n.928 

220 5.63 33.633 n.884 
210 5.52 33.624 n.101 

380 5.44 35.386 n.137 

300 5.49 34.562 71.332 

270 5.48 34.543 56.839 

330 6.56 0.000 38.505 

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

Class: 4 - Export 301 kg plus 

Body T~ Mnrket l.lve HSCW Otus Breed 6xhlbltor D(ttalls 
10 Wel9h Type 

126 0 616 310 60% Seeley 

PB Fat 
(mm) / 10 

15 10 
s 

S5 
,~ 

100 
s 
26 
~ 

so 
4 

5 
()S 

r~ 

00 
38 
S8 

SS 

0 

D 

0 
D 

D 
0 
0 

0 
0 
0 
D 

Q 

Q 

0 
0 
D 

0 
0 
0 
0 

Disclaimer 

562 
5$2 

~18. 

642 

5-.~ 

516 

600 

740 

sro 
~ 

540 

616 
544 

542 

582 

768 
5S2 

510 

584 

s 5thil 
"1& 59% 

s1s 61% 
S65. 57%. 

334 62% 

471 65% 
S46 80% 

seo ~0% 

461 62% 
ss,.q 59% 

313. 60% 

326 60% 

sn 61% 

313 58% 
3SO 61% 
351 60% 

4.77 62% 

S43 59% 

303 59% 

383 66% 

St Pe1uls Cotl t)ge 12 

longerenong College 12 
BHlabong High School 11 

Nortt1em Melbourne Institute ofTAFl:: 10 

Langerenong College ( B&P) 13 
Seeley 18 

Glenormiston Campus. South West 14 
Institute of T AF 
longerenong College (B&P) 13 

Tumbywo.ad Pty Ud 12 

Yanco Agricultura l High School 11 

Narthem Melbourne lnsti!Llte of TAFE 15 
(8&P) 
Sedgman 12 

Marist-Sion College Warragul 8 

Finley High School 10 

Marist-Sion College Warragul 9 

Glenormiston Campus- South West 10 
Institute of T AFE 
Tllmbywood pty ltd 17 

Finley High School 

Finley High School 

Chaim Christian School 

15 

14 

7 

Sbould an operatol' of the ABCAS competition model utilise 

tbe- spare market category~ and compile score results that 
to the default options, MSA will not assume 

feSJ>Ol\Sibility for complaints rehmng to competition results. 

Legend 
*Market 
*Market 
PS Fat - PS Fat (mm) 
MC - Meat Colour (1a- 7) 

FC 
DIST 

•·A 5 point penalty wm be allocated for carcases above Fat 
Colom (FC) of Aus.Meat 4 

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

10 

10 

9 

8 
10 

8 

10 

10 

10 

9 

10 

10 

6 

s 
7 

B 

10 

10 

10 

3 

MC 
1ft-7 / 8 
1C 6 

1C 6 
1 c 15 

1B 6 

1C 6 
18 6 

1C 6 

2 4 

2 4 
1C 6 

1C 6 

1C 6 

2 4 

2 4 

2 4 

2 4 

2 4 

2 4 

1C 5 
3 2 

1C 5 

FC DIST Penalty 
Value 16 

3 15 0 

1 4.6 0 
2 6 0 

4 0 
4 0 

4.6 0 

2 4.6 0 

3 4.6 0 

6 0 
3 4 0 

2 4.6 0 

2 4.6 0 

2 4.6 0 

2 4 0 

2 4 0 

2 4.5 0 

3 5 0 

2 4 0 

2 4.5 0 

2 5 0 

3 0 

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

Total 
I~ 
ao 
1as 

~o 

1ao 
1~0 

1a6 

1~6 

1a6 

19.0 

19.0 

1S.6 

19.6 

18.6 

13.0 

18.0 

16.6 

17.0 

1S.O 

19.5 

17.0 

11.0 

EMA - Eye Muscle Area (sq cm) 

RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) / 18 sq cm I 20 136 MB MB 146 

10 16.0 104 20.0 3S.O 0 M 65 140 1.0 360 5.47 36.300 90.300 

16.0 92 20.0 

16.0 91 20.0 

10 16.0 94 20.0 

16.Q 98 20.0 

13 16.0 84 16.1 

14 13.0 128 20.0 

14 13.0 92 1S.6 

13 16.0 91 18.7 

15 11.0 108 17.1 

9 16.0 88 18.9 

9 16.0 79 14.2 

8 16.0 85 18.4 

9 16.0 101 20.0 

9 16.0 84 17.0 

12 15.0 87 17.2 

11 15.0 88 15.S 

14 13.0 106 14.5 

10 15.0 81 12.8 

10 15.0 78 14.5 

10 15.0 120 20.0 

36.0 0 

35.0 0 

36.0 0 

36.0 0 

30.1 0 

33.0 0 

31.6 0 

31.7 0 

28.1 0 

31.9 0 

29.2 0 

~A 0 
3S.O 0 

~.o 0 

~~ 0 

~~ 0 

27~ 0 

27~ 0 

~~ 0 

3S.O 0 

M 

M 

M 

M 

0 100 0.8 350 

5 120 0.1 230 

120 0.3 270 

130 0.1 230 

M 50 120 2.3 480 

M 80 150 1.3 380 

M 70 140 1.2 360 

M 60 140 0.2 280 

M 75 130 3.0 570 

M 60 120 0.2 250 

M 60 140 2.0 460 

M 65 190 1.1 340 

M o5 140 1.6 380 

M 60 130 0.7 320 

M -65 150 1.2 360 

M 65 140 0.2 240 

M 65 140 2.1 430 

M 60 130 0.2 250 

M 50 130 0.4 280 

M 80 120 1.1 340 

5.46 36.248 89.74S 

5.49 34.478 89.478 

5.46 34.524 87.524 

5.43 34.480 86.480 

5.43 38.333 86.930 

5.44 36.386 86.888 

5.54 36.278 86.302 

5.51 34.543 86.231 

5.49 37.695 84 .. 808 

5.64 34.071 84.473 

5.52 36.467 84.138 

5.51 33.881 83.570 

5.48 36.371 83.371 

5.44 34.810 82.815 

5.48 34.567 82 .. 222 

5.54 34.410 82 .. 220 

5.50 38.233 81.780 

5.55 34.500 81.583 

5.51 34.543 81.067 

5.45 34.948 80.948 

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

MSA Specification 
MSA Specification. 

TBC - Tropical Breed Content (%) 
Sex - Male or Female (MIF) 
Hump - Hump Height (mm) 
OSS ·Ossification (100- 590) 
AUSMB - AusMeat Marbling (0 - 9) 

- MSA Marbling (100- 1100) 

MSAMB - Meat pH 

pH 

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 1a or greater than 3 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Print-4: 2:6'09~ 3:15:06 PM Page 7 of9 
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Competition Date: 25/09/2008 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

D 

0 

D 

D 

D 
D 

D 
D 

D 

D 

D 

D 
D 

D 
D 
D 

D 

D 

D 

D 
D 
D 
D 
D 

D 

638 

514 

658 

598 

5()8 

642 

710 

548 

710 

386 61% 

322 63% 

394 60% 

365 61% 

313 62% 

379 59% 

423 60% 

342 62% 

381 60% 

366 60% 

301 57% 

61% 

60% 

352 64% 

417 59% 

1 60% 

5% 

% 

57% 

% 

% 

60% 

4% 

3% 

Longerenong College 

Billabong High School 

17 

7 

Northern Melbourne Institute ofTAFE 14 
(B&P) 
Finley High School 18 

Silver Metal Investment Pty Ltd 10 

Longerenong College 17 

Seeley 17 

Kerang Technical High School 7 

Glenormiston Campus- South West 15 
Institute of T AFE 
Sedgman 12 

Gundagai High School 9 

Rutherglen High School 10 

Glenormiston Campus- South West 9 
institute of T AFE 

anco Agricultural High School 7 

Finley High School 14 

Glenormiston Campus- South West 18 
Institute of T AFE 
St Pauls College 15 

Billabong High School 7 

RIST 13 

Northern Melbourne Institute ofT AFE 12 

Northern Melbourne Institute of T AFE 22 

Finley High School 6 

Furborough 12 

Barham High School 7 

Northern Melbourne Institute of T AFE 20 

Disclaimer Legend 
*Market 
*Market 

Should an operator of the ABCAS competition model utilise 

the spare market category, and complle score results that 
differ to the default options, MSA wlll not assume 
responsibility for complaints relatlng to competition results. 

FC 
DIST 

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

PS Fat • PS Fat (mm) 
MC ·Meat Colour (1a - 7) 
• Fat Colour (0. S) 
• Fat Distribution (1 • 6) 

10 

3 

10 

s 
s 
10 

10 

3 

10 

10 

7 

s 
7 

3 

10 

8 

10 

3 

10 

10 

0 

1 

10 

3 

4 

1C 
1C 
2 

1C 
3 

1C 
1C 
1C 
2 

3 

1C 
2 

2 

1C 
1C 
2 

2 

2 

3 

2 

1C 
1C 
3 

2 

1C 

5 

5 

4 

5 

2 

5 

5 

5 

4 

2 

5 

4 

4 

5 

5 

4 

4 

4 

2 

4 

6 

6 

2 

4 

6 

2 

1 

2 

1 

3 

1 

2 

2 
3 

2 

3 

3 

3 

2 

1 

3 

3 

2 

3 

2 

2 
2 

3 

2 

2 

4.5 

3 

4 

5 

4 

4.5 

5 

4 

4 

5 

5 

4 

4.5 

4 

4.5 

4.5 

5 

3 

4.5 

4 

4.6 

4 

4.6 

3 

4 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

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

19.5 

11.0 

1S.O 

1ao 
1~0 

1a5 
~o 

120 

1ao 

17.0 

17.0 

16.0 

15.6 

12.0 

19.6 

16.5 

1ao 
1QO 
1a5 
1ao 
9.5 

1QO 
1a6 
1QO 
1ao 

EMA • Eye Muscle Area (sq cm) 

13 15.0 86 11.5 26.5 

12 15.0 99 20.0 35.0 

13 15.0 86 10.S 25.S 

12 15.0 82 11.1 26.1 

6 11.0 94 20.0 31.0 

13 15.0 80 S.7 23.7 

15 11.0 92 11.5 22.5 

8 15.0 90 17.S 32.S 

10 15.0 84 10.S 25.S 

10 15.0 84 12.2 27.2 

8 15.0 72 11.3 26.3 

14 13.0 80 12.9 25.9 

8 15.0 76 12.0 27.0 

6 11.0 98 20.0 31.0 

12 16.0 82 6.4 21.4 

11 15.0 73 9.2 24.2 

12 15.0 64 6.5 21.6 

7 13.0 106 20.0 33.0 

11 16.0 68 S.8 23.S 

13 16.0 78 6.4 21.4 

15 11.0 101 1S.2 29.2 

5 9.0 95 20.0 29.0 

10 16.0 73 6.6 21.6 

5 9.0 144 20.0 29.0 

12 16.0 80 7.9 22.9 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 
:o 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 

M 
M 

M 

M 

M 

M 

M 

M 

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

• MSA Marbling (100 • 1100) 

MSAMB • Meat pH 

pH 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed : 2610912008 3:15:07 PM 

70 

70 

70 

60 

65 

70 

80 

75 

60 

75 

45 

65 

60 

65 

75 

65 

60 

80 

60 

60 

80 

60 

70 

80 

75 

150 0.4 

110 0.4 

130 1.8 

130 1.1 

150 1.2 

130 2.0 

130 3.0 

140 0.2 

130 0.7 

180 0.7 

110 0.2 

140 1.2 

140 0.1 

140 0.1 

150 1.1 

140 0.8 

150 0.8 

170 0.1 

140 1.0 

130 1.0 

150 1.3 

120 0.3 

150 1.1 

150 0.1 

150 2.6 

280 5.40 34.514 80.513 

250 5.58 34.467 80.467 

440 5.53 36.205 79.9n 

360 5.51 35.352 79.501 

370 5.62 34.490 79.490 

390 5.48 35.762 79.007 

500 5.48 36.481 79.006 

250 5.55 34.081 78.840 

310 5.48 34.610 78.433 

340 5.53 33.743 n.930 

250 5.48 34.490 n.807 

340 5.40 35.286 n.213 

240 5.39 34.490 n.021 

200 5.52 33.829 76.829 

340 5.49 34.576 75.497 

320 5.50 34.576 75.230 

360 5.58 34.619 75.043 

200 5.46 31.938 74.938 

350 5.67 34.548 74.831 

340 5.54 35.281 74.715 

390 5.56 35.281 73.937 

270 5.52 34.505 73.505 

370 5.58 34.548 n.666 
200 5.54 33.429 n.429 

570 5.5o 36.410 n.337 

MSA Specification 
MSA Specification 
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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Competition Date: 25/09/2008 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

0 

0 

0 

0 
D 
0 
0 

0 
0 
0 
0 
0 

500 

700 

610 

58$ 

536 
616 

664 

t} ...... 

!)SS 

544 
582 

5S4 

358 

430 

386 

ssc 
336 
3,11 

405 

so 
314 

S17 
368. 

306 

60% 

61% 

63% 

"' 
63% 

55% 
61% 

5g% 

58% 

58% 

63.% 

57% 

1 lonormi~ton C1.1rnpus- South We~t 1 
lnstituto ufTAF 
Nort11orn Melbourne lnfltlMe of T AFE 21 
(9&P) 
Glenarmiston Campus. SolJll• West 
Institute of TA 
Looklwrt Centrn l so11001 (B&P) 10 
Chf\lm Ct1rlsliun Sol1ool 5 

Nortl1ern Melboumo Institute ofT AFE 8 

Northern Melbo~1rne ln\"ltltute of TA~ ·­
(B&P) 
RIST 

Nagle College 19 

RIST 13 

Silver Metal Investment Pty Ltd 12 

Furbaraugh 6 

Disclaimer Legend 
*Market 
*Market 

Should am operator of the ABCAS competition model utilise 

the spare market category, and compile score results that 
to the ckfauft options, MSA wilJ not assume 

respons.ibility for oomplalnts relating to competition results. 
FC 
DIST 

• A 5 point penattywill be al1ocated for carcases above Fat 
Colour (FC) of AusMeat 4 

PS Fat • PS Fat (mm) 
MC • Meat Colour (1 a - 7) 
• Fat Colour (0 - S) 
- Fat Distribution (1 - 5) 

10 

2 

0 

8 
0 

6 

0 

10 

8 

10 

10 

1 

3 

1B 

1C 

3 

3 

5 

4 

4 

15 

4 

2 
4 

6 

6 

2 

4 

2 

0 

1 

3 

3 
2 

4 

3 

2 

4 

4 

3.8 

6 

3 

4.6 

4 

4 

4.6 

4 

4.6 

4.6 

0 

0 

0 

0 

0 
0 

0 

0 

0 

0 

0 

0 

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

18.0 

11 .0 

7.6 

18.0 

7.0 

14.8 

9.0 

18.0 

14.6 

18.0 

14.6 

8.6 

EMA • Eye Muscle Area (sq cm) 

16.0 69 4.4 19.4 

18 6.0 95 12.8 17.8 

8.0 104 20.0 29.0 

13.0 72 S.2 21.2 

8.0 100 20.0 28.0 

11 18.0 68 6.4 20.4 

12 16.0 85 9.2 24.2 

15 11 .0 64 8.3 17.3 

16 9.0 69 8.4 17.4 

15 11.0 62 4.2 16.2 

12 16.0 99 20.0 36.0 

5 9.0 77 13.7 22.7 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

M 

M 

M 

M 
M 
M 
M 

M 

M 

M 
M 

M 

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

• MSA Marbling (100- 1100) 

MSAMB • Meat pH 

pH 

Build No: 1050 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
PTin~ed : 2~1'200S 3 ·. "\5: 07 PM 

70 

80 

70 

65 
70 

70 

65 

70 

65 
60 

75 
55 

140 

150 

140 

140 
130 
100 

150 

120 

130 

140 

130 

130 

0.1 

5.0 

0.2 

0.8 

0.1 

0.8 

2.2 

0.2 

0.3 
0.2 

1.3 
1.2 

200 5.56 33.848 71.087 

920 5.34 42.487 71 •. 061 

250 5.54 34.419 70.919 

330 5.67 34.619 70.746 

200 5.49 33.888 89.888 

330 5.49 34.595 89.516 

460 5.41 36.806 89.012 

250 5.58 34.490 87.741 

no 5.48 34.682 ee.&01 

260 5.54 34.490 86.702 

390 6.32 0.000 49.600 

380 5.77 0.000 29.187 

MSA Specification 
MSA Specification 
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 1a or greater than 3 
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