








MSA research has determined that the major negative effect is 
toughening of the striploin, cube roll , tenderloin and oyster blade -
all high value grilling cuts. The effect is smaller in the cuts with 
higher connective tissue such as brisket, topside, outside 
(si lverside) and eye round. 

The percentage of tropical breed content is taken into account by the 
g.rading model in combination with other factors. All cuts from 100% 
tropical breeds can still meet acceptable MSA consumer standards 
if the cattle are within age and fat limits and optimum eating quality 
interventions such as tenderstretch hanging, and ageing of cuts, are 
applied. 

In crossbred cattle the hump height is an easily measured indicator 
of the percentage tropical breed content (TBC %). Animals of the 
same TBC can show different levels of visible traits such as hump, 
pizzle and ear length. Analysis of MSA data has confirmed that when 
adjusted for carcase weight, hump height can also be used to 
estimate the 'tropical breed effect' on eating quality. Hump height is 
measured in increments of 5mm on the hump muscle (M. 
Rhomboideus) on the animals' neck. 

The tropical breed content (TBC) is supplied by the producer on the 
MSA Vendor Declaration or as the breed description on the 
competition entry form. Values are expressed as a percentage: O, 12, 
18, 25,38,50, 75, 100. 

The grading model adjusts hump height for carcase weight and 
ossification, then checks this against the declared TBC% and applies 
whichever is the greater of the two eating quality adjustments. 

3.4 MSA and AUS-MEAT Marbling Score 

Marbling is the intramuscular fat (IMF), which appears as fine flecks 
within the muscle. It is deposited unevenly throughout the body, 
increasing through the carcase towards the neck and decreasing 
towards the tail. As cattle fatten , deposits accumulate in all the main 
fat depots (under the skin, around the internal organs, between the 
muscles and inside the muscles) but some cattle have the genetic 
ability to favour the development of marbling within the muscles. 

To maximise marbling, cattle must be on good nutrition, at least 
during the finishing stage, and well finished . 

MSA research associates increased marbling to higher eating quality 
score~ for many grilling and roasting cuts. The effect is greatest in 
the loin cuts (cube roll and striploin) but it is possible to achieve 
good eating quality without visible marbling. 

The MSA grader assesses marbling on the exposed rib eye (eye­
muscle) at the quartering site. 

AUS-ME~T.marbling is assessed on a scale of O to 6, reported in 
tenths w1th1n each score, and is based on the total amount of 
marbling within the eye muscle. 

An MSA-specific marbling score is also given on a scale of 100 to 
! 19.0, ~n increments of 10, with emphasis on its fineness and how it 
is distributed. This is thought to relate more closely to eating quality. 
3.5 Sex 

Th~re are small differences in eating quality between steers and 
heifers, other factors being equal. Although small , the effect of sex is 
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rather complex, with heifers having a lower eating quality in some 
muscles and higher in others compared to steers. 

The biological basis for the sex effect is not clear at this stage. 

3.6 Rib Fat 

In ABCAS, Rib fat depth is primarily used as an indicator of saleable 
meat yield, but it also plays two roles in eating quality. Firstly, MSA 
requires a minimum of 3mm of subcutaneous fat at the quartering 
site with even fat distribution required over the entire body. This fat 
cover helps avoid eating quality problems caused by a rapid or 
irregular pattern of chilling (see fat distribution) . Secondly, fatter 
carcases have slightly improved eating quality, over and above that 
associated with marbling and in this case a small upward 
adjustment is made to the grilling cuts . 

3. 7 Other variable factors affecting eating quality 

There are other factors affecting eating quality in the MSA model, 
but most are usually constant across competition groups, or are 
outside the producer's control. The factors include: 

3. 7 .1 Hang Method 

Tenderstretch hanging (from the pelvis) has a number of significant 
advantages over the traditional hanging from the Achilles tendon (AT 
or hock), including: 

• Significant improvement in eating quality from most of the 
major high-priced cuts 

• A reduced need for post-slaughter ageing to improve eating 
quality 

• Significant improvement in eating quality of tropical breed 
types 

• Counteracts the negative eating quality effects of hormonal 
growth promotants (HGPs) 

3.7.2 Hormonal Growth Promotants (HGPs) 

H~~s have a negati~e effect on eating quality, especially in the 
grilling cuts, and this effect will soon become part of the eating 
quality calculation in the MSA model. HGPs are not 

3.7.3 Milk Fed Vealer (MFV) 

Unweaned calves produce beef with better eating quality compared 
to weaned calves of similar age and fatness. The MSA model adjusts 
scores for all cuts. 

3. 7 .4 Saleyards 

The extra stress of .saleyard handling compared to direct transport 
from farm to abattoir has been shown to reduce eating quality. The 
MSA model adjusts scores across the carcase. 

3.7.5 Ageing 

Sto~ng . beef carcases or vacuum-packed cuts for up to 21 days at 
0-1 C imp.roves tend~rness . Improvement is greatest in AT hung 
carcases, 1n those with higher tropical breed content and those 
treated with HGPs. 
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2007 ROYAL MELBOURNE SHOW 
THE WEEKLY TIMES BEEF CARCASE COMPETITION 

LIVE CHAMPION AWARDS 
GRAND CHAMPION STEER OR HEIFER 

Exhibit 108, HA Seeley, (Charolais) 

CHAMPION LIGHT DOMESTIC STEER OR HEIFER 
Exhibit 123, St Johns College - Dubbo, (Limousin x Charolais/Hereford) 

RESERVE CHAMPION LIGHT DOMESTIC STEER OR HEIFER 
Exhibit 146, Yanco Agricultural High School, (Limousin x Murray Grey) 

CHAMPION MEDIUM DOMESTIC STEER OR HEIFER 
Exhibit 116, St Johns College - Dubbo, (Charolais x Angus) 

RESERVE CHAMPION MEDIUM DOMESTIC STEER OR HEIFER 
Exhibit 124, St Johns College - Dubbo, (Limousin x Limousin/Shorthorn) 

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

RESERVE CHAMPION HEAVY DOMESTIC STEER OR HEIFER 
Exhibit 115, St Johns Col lege - Dubbo, (Charolais x Angus/Hereford) 

CHAMPION EXPORT STEER OR HEIFER 
Exhibit 108, HA Seeley, (Charolais) 

RESERVE CHAMPION EXPORT STEER OR HEIFER 

CLASS 1 Light Domestic 240kg - 339kg Live 

1st 123 St Johns College - Dubbo (Ll.xCC/HH) 

2nd 146 Yanco Agricultural High School (Ll.xMG) 

3rd 111 Senger-Whitehead (LWxPH) 

CLASS 2 Medium Domestic 340kg - 379kg Live 

1st 11 Billabong High School (LL) 

2nd 125 St Johns College - Dubbo (Ll.xCC/MG) 

3rd 43 Geelong Grammar School Timbertop (MG) 

CLASS 3 Medium Domestic 380kg - 41 Okg Live 

1st 4 7 Geelong Grammar School Timbertop (MG) 

2nd 150 Yanco Agricultural High School (LLxMG) 

3rd 16 Brown & L Ward (SQM) 

CLASS 4 Medium Domestic 411 kg - 425kg Live 

1st 118 St Johns College - Dubbo (LL.xSS/MG) 

2nd 126 St Johns College - Dubbo (Ll.xHH/AA) 

3rd 11 7 St Johns Col lege - Dubbo (CCxANHH) 

Exhibit 107, HA Seeley, (Charolais x Red Angus) 

CLASS 5 Medium Domestic 426kg - 449kg Live 

1st 116 St Johns College - Dubbo (CCxAA) 

2nd 124 St Johns College - Dubbo (Ll.xLL/SS) 

3rd 14 Billabong High School (Ll.xAA) 

CLASS 6 Heavy Domestic 450kg-474kg Live 

1st 13 Billabong High School (LL) 

2nd 120 St Johns College - Dubbo (Ll.xAA/HH) 

3rd 33 Finley High School (CCxMG) 

CLASS 7 Heavy Domestic 475kg - 499kg Live 

1st 115 St Johns College - Dubbo (CCxAA/HH) 

2nd 22 Chairo Christian School (Ll.xLL/AA) 

3rd 129 St Pauls College (AAxMG/SI) 

CLASS 8 Heavy Domestic 500kg - 519kg Live 

1st 70 Longerenong College (CC) 

2nd 135 Tippetts Glengyron (SS) 

3rd 71 Longerenong College (CCxSS/HH) 

· CLASS 9 Heavy Domestic 520kg - 550kg Live 

1st 130 St Pauls College (AAxLL) 

2nd 103 O'Sullivan (PHxLL) 

3rd 60 Glenormiston South West TAFE 

CLASS 10 Export 551kg - 600 kg Live 

1st 119 St Johns Collge - Dubbo (CCxAA) 

2nd 34 Finley High School (SS) 

3rd 128 St Pauls College (PH) 

CLASS 11 Export 601 kg - 700kg 

1st 108 HA Seeley (CC) 

2nd 107 HA Seeley (CC) 

3rd North Melbourne Institute of TAFE (AA) 
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SCHOOL AND COLLEGE AWARDS 
MOST SUCCESSFUL SCHOOLS OR COLLEGE EXHIBITOR 

THE BOTT-BURSTON TROPHY 
St Johns College - Dubbo 45 points 

CHAMPION SCHOOLS LED STEER OR HEIFER 
Exhibit 116, St Johns College - Dubbo, (Charolais x Angus) 

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

Grand Champion Reserve 
1st 2nd 3rd 

School 
Champion Champion 

3 points 2 points 1 point 
2 points 3 points 2 points 

St Johns College - Dubbo 6 18 5 10 1 1 4 12 2 4 

Blllabong High School 3 9 1 2 3 3 1 3 2 4 

Longerenong College 2 6 3 3 1 2 3 9 

Yanco Agricultural High School 2 6 3 6 1 1 1 3 1 2 

St Pauls College 3 9 1 2 2 2 1 3 

Glenormlnston South West TAFE 1 3 2 4 1 1 

Flnley High School 2 4 2 2 

North em Melbourne Institute of TAFE 1 3 1 2 1 1 

Geelong Grammar School Tlmbertop 1 3 1 1 

Barham High School 1 2 1 1 

Chal ro Christian College 1 2 0 

Nagle College 2 2 

SCHOOL AND COLLEGE PARADERS AWARDS 
CHAMPION SCHOOL STEER OR HEIFER PARADER 

Nathan O'Sullivan (St Pauls College) 

RESERVE CHAMPION SCHOOL STEER OR HEIFER PARADER 

CLASS 1 (12 years) 
1st Mathew Singh (St Johns College - Dubbo) 
2nd Jessica Crick (Barham High School) 

CLASS 2 (13 years) 
1st Kate Lawrence (Yanco Agricultural High School) 
2nd April Salzke (Billabong High School) 
3rd Brialie Guaran (Barham High School) 

CLASSES 3,4 & 5 (14 years) 
1st Celina Batig-Hitz (Yan co Agricultural High School) 
2nd Ernest Alcorn (Yanco Agricultural High School) 
3rd Ryan Burden (Yanco Agricultural High School) 

CLASSES 6, 7 & 8 (15 years) 
1st Nathan O'Sullivan (St Pauls College) 
2nd Lauren Amor (St Johns College Dubbo) 
3rd John McKenna (Finley High School) 

CLASSES 9 & 10 (16 years) 
1st Kirsty Taylor (St Pauls College) 
2nd Lachlan Mann (St Pauls College) 
3rd Georgia Bramley (Yanco Agricultural High School) 

Letisha Salke (Billabong High School) 

CLASSES 11 & 12 (17 years) 
1st Latisha Salzke (Billabong High School) 
2nd Kirby Faulks (Finley High School) 
3rd Jess Kyle (Nagle College) 

CLASS 13 (1 8years) 
1st Sharon Briggs (Glenormiston South West TAFE) 

2nd Naomi Stewart (Northern Melbourne Institute of TAFE) 
3rd Jarrod Peterson (Nagle College) 

CLASS 14 (19 years) 
1st Jacob Last (Longerenong College) 
2nd Emma Hyne {Glenormiston South West TAFE) 
3rd Andrew Harvey (Longerenong College) 

CLASS 15 (20 years and over) 
1st Kellet McDonell (Northern Melbourne Institute of TAFE) 
2nd Ben Stephens (Glenormiston South West TAFE) 
3rd Jenna Barratt (Longerenong College) 

Total 

45 

21 

20 

18 

16 

8 

6 

6 

4 

3 

2 

2 
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CHAMPION SCHOOLS CARCASE 
THE MARCUS OLDHAM COLLEGE TROPHY 

Exhibit 70, Longerenong College (Charolais) 89.333 points 

HIGHEST SCORING SCHOOL BRED AND PREPARED CARCASE 
THE NORTHERN MELBOURNE INSTITUTE OF TAFE TROPHY 

Exhibit 126, St Johns College - Dubbo (Limousin x Hereford/Angus) 88.048 points 

BEEF CARCASE CHAMPION AWARDS 

GRAND CHAMPION CARCASE 
Exhibit 70, Longerenong College (Charolais) 89.333 points 

CHAMPION LIGHT DOMESTIC CARCASE 
Not Awarded 

CHAMPION MEDIUM DOMESTIC CARCASE 
Exhibit 149, Yanco Agricultural High School (Limousin x Murray Grey) 87.162 points 

CHAMPION HEAVY DOMESTIC CARCASE 
Exhibit 77, Longerenong College (Charolais x Angus) 88.483 points 

CHAMPION EXPORT CARCASE 
Exhibit 70, Longerenong College (Charolais) 89.333 points 



AWARD 

1 

2 

3 

4 

5 

6 

7 

8 

g 

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

2007 ROYAL MELBOURNE SHOW 

THE BORTHWICK TROPHY 
Awarded to 

CHAROLAIS 
Exhibit 31 , Finley High School 77.751 points 

Exhibit 70, Longernong College 89.333 points 

Exhibit 108, H A Seeley 86.357 points 

BREED EXHIBIT NUMBERS LIVE CARCASE CARCASE 

CHAROLAIS 31 70 108 81 .000 77.751 89.333 

MURRAY GREY 46 47 66 87.000 81 .586 80.737 

LIMOUSIN 15 60 75 73.000 79.987 74.151 

WELSH BLACK 112 113 114 75.000 74.604 83.01 4 

ANGUS 55 97 131 74.000 80.035 77.794 

RED POLL 2 58 95 72.000 77.278 81.564 

HEREFORD 5 26 29 62.000 78.1 91 80.993 

SHORTHORN 32 34 135 78.000 72.529 80.115 

POLL HEREFORD 49 50 128 56.000 44.141 77.669 

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 Poll 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 
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CARCASE TOTAL 

86.357 334.441 

76.465 325.788 

86.229 313.367 

78.1 48 310.766 

78.101 309.930 

78.249 309.091 

84.380 305.564 

41 .440 272.084 

80.053 257.863 

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 



2007 Royal Melbourne Show Carcase Competition. 
Competition Date: 21/09/2007 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 1 - Light Domestic 100 - 180 Kg 

Body Tag Market Live HSCW Dress Breed Exhibitor Details 

~ 

h' '. 

PS Fat 
No ID Cat Weight % Type Imm) /10 
67 A 290 154 53% Mr & Mrs G & N King 

65 A 301 169 56% CH & VM Hawkins 

Disclaimer 
Should an operator of the MSA I NSW DPI competition model utilise the "spare" market 
category, and compile score results that differ to the default options, MSA will not assume 
iresponsibility for complaints relating to competition results. 

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

Printed: 26/0912007 10:12:56 AM 

2 4 

3 s 

f:Ti-:~1m. ;1~1rr.~17r. ~a 
MC FC DIST Penalty Total 

1a-7 /5 Value /5 Points / 20 
2 4 2 2 0 10.0 

2 4 2 3 0 15.0 

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

** SMY Leaend 
RFT - Rib Fat (mm) 
EMA - Eye Muscle Area (sq cm) 

·.01?%i!im Wir~fl\Jm ....... co lfill .·· ' . . '~~}'.;,~:::I 1'i 

RFT EMA Total TBC Sex 
Imm) 

3 

3 

/15 sacm / 20 / 35 
10.0 52 13.4 23.4 0 M 

10.0 47 9.2 19.2 0 M 

*** MSA Leaend 
TBC i- Tropical Breed Content (%) 
Sex !- Male or Female (M/F) 
Hump !-Hump Height (mm) 
OSS i-Ossification (100- 590) 
AUSMB !-AusMeat Marbling (1 - 9) 
MSAMB i- MSA Marbling (100-1100) 
pH !-Meat pH (5.3- 5.7) 
FC !-Fat Colour (0 - S) 

Build No: 1045 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 

NSW DEPARTMENT OF 
PRtMARY INDUSTRIES 

!--.....,.:.ti'!! ·~1cnrrnfll F.Jfijlj~~t~ 
Hump oss AUS MSA pH Total Grand 

MB MB / 45 Total 

30 100 0.7 270 5.47 34.471 67.861 

35 100 0.1 200 5.51 33.567 67.758 

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. Ossification score of 300 or greater 
3. Fat Distribution Inadequate 
4. pH above 5. 7 
5. Meat Colour of 1a or greater than 3 

Page 1of8 



Competition Date: 21/09/2007 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 2 - Medium domestic 180.1 - 240 Kg 
" .. 

Body Tag Market Live HSCW Dress Breed Exhibitor Details PS Fat 
No ID Cat Weight % Type Cmm) 

149 B 347 200 58% Yanco Agricultural High School 

147 B 351 193 55% Yanco Agricultural High School 

43 B 370 225 61% Geelong Grammar School 

150 B 380 235 62% Yanco Agricultural High School 

21 B 382 218 57% Chairo Christian School 

39 B 373 220 59% Geelong Grammar School 

144 B 393 234 60% Yanco Agricultural High School 

11 B 376 239 64% Billabong High School 

18 B 347 195 56% I & A Burnside 

46 B 382 229 60% Geelong Grammar School 

64 B 396 227 57% CH & VM Hawkins 

143 B 394 232 59% Yanco Agricultural High School 

26 B 400 224 56% Emmanuel College 

68 B 377 206 55% Mr & Mrs G & N King 

36 B 350 204 58% Finley high School 

45 B 380 226 59% Geelong Grammar School 

50 B 378 212 56% Glen Goulburn Poll Herefords 

20 B 356 207 58% Chairo Christian School 

111 B 334 183 55% Mrs L Senger-Whitehead 

110 B 388 223 57% Mrs L Senger-Whitehead 

2 B 368 209 57% Barham High School 

123 B 320 209 65% St Johns College-Oubbo 

25 B 327 195 60% Emmanuel College 

1 B 319 183 57% Barham High School 

35 B 315 182 58% Finley High School 

Disclaimer 
Should an operator of the MSA I NSW DPI competition model utilise the "spare" market 
category, and compile score results that differ to the default options, MSA will not assume 
responsibility for complaints relating to competition results. 

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

Printed: 26/09/200710:12:56 AM 

7 

5 

7 

7 

7 

11 

9 

5 

9 

6 

8 

9 

9 

5 

10 

8 

5 

4 

5 

8 

7 

3 

4 

5 

4 

/10 
10 

9 

10 

10 

10 

8 

10 

9 

10 

10 

10 

10 

10 

9 

10 

10 

9 

7 

9 

10 

10 

5 

7 

9 

7 

i 'ITTl'7:'1if..~jf1 i::IH• 

MC FC DIST Penalty Total 
1a-7 /5 Value /5 Points 120 

2 4 2 4.5 0 18.5 

18 5 2 4.5 0 18.5 

18 5 1 2.5 0 17.5 

18 5 2 4.5 0 19.5 

1C 5 2 3 0 18.0 

1C 5 2 3.5 0 16.5 

3 2 1 4.5 0 16.5 

2 4 2 2.5 0 15.5 

1C 5 3 4.5 0 19.5 

18 5 1 4.5 0 19.5 

3 2 2 4 0 16.0 

1C 5 1 4.5 0 19.5 

3 2 2 4.5 0 16.5 

1C 5 2 5 0 19.0 

2 4 2 4 0 18.0 

3 2 2 4.5 0 16.5 

1C 5 1 3.5 0 17.5 

3 2 2 2.5 0 11.5 

3 2 2 4 0 15.0 

2 4 4 4 0 18.0 

2 4 3 4 0 18.0 

3 2 2 2 0 9.0 

1C 5 2 4.5 0 16.5 

1C 5 2 4.5 0 18.5 

1C 5 1 3.5 0 15.5 

PS • PS Fat (mm) 
MC ·Meat Colour (1a. 7) 
DIST ·Fat Distribution (1 • 5) 

** SMY Leaend 
RFT • Rib Fat (mm) 
EMA • Eye Muscle Area (sq cm) 

, T:3:lf'lf!. •1ln~11D'•f: m ;lj 

RFT EMA Total TBC Sex 
Cmm) 

8 

7 

8 

7 

6 

8 

6 

5 

7 

9 

6 

11 

8 

8 

10 

8 

5 

5 

8 

11 

6 

5 

4 

6 

4 

/15 sacm /20 /35 
15.0 77 20.0 35.0 0 F 

15.0 69 19.4 34.4 0 M 

15.0 87 20.0 36.0 0 M 

15.0 93 20.0 35.0 0 F 

15.0 71 18.3 33.3 0 F 

15.0 70 17.6 32.6 0 M 

15.0 75 19.1 34.1 0 M 

15.0 90 20.0 36.0 0 F 

15.0 63 15.9 30.9 0 M 

13.0 66 14.5 27.5 0 M 

15.0 68 15.8 30.8 0 M 

9.0 74 18.7 27.7 0 M 

15.0 66 14.9 29.9 0 M 

15.0 59 12.6 27.6 0 F 

11.0 65 16.2 27.2 0 F 

15.0 63 13.0 28.0 0 M 

15.0 58 11.5 26.5 0 M 

15.0 68 17.6 32.6 0 F 

15.0 56 13.0 28.0 0 M 

9.0 66 15.0 2A.O 0 M 

15.0 56 10.6 25.8 0 M 

15.0 88 20.0 36.0 0 F 

12.0 61 14.7 26.7 0 M 

15.0 49 9.0 2A.O 0 M 

12.0 57 13.7 25.7 0 M 

*** MSA Legend 
TBC • Tropical Breed Content (%) 
Sex · Male or Female (M/F) 
Hump • Hump Height (mm) 
OSS ·Ossification (1 00 • 590) 
AUSMB • AusMeat Marbling (1 • 9) 
MSAMB • MSA Marbling (100 • 1100) 
pH ·Meat pH (5.3 · 5.7) 
FC • Fat Colour (0 • 8) 

Build No: 1045 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 

PRSMARY INOUST·RrES 

.:fl 1l'Jl'IW iMf: \f I un'11 m11 
Hump oss AUS MSA pH Total Grand 

MB MB / 46 Total 
45 140 0.2 250 5.54 33.882 87.182 

45 140 0.2 260 5.46 33.767 88.897 

50 100 0.1 200 5.55 33.819 88.118 

50 150 0.1 200 5.54 31.696 88.0H 

50 150 0.7 340 5.51 33.767 86.064 

50 120 2.3 450 5.53 36.438 84.488 

50 100 0.1 220 5.60 33.828 84.231 

65 140 0.3 260 5.62 33.806 84.105 

40 100 0.1 200 5.61 33.638 83.908 

40 110 1.0 340 5.42 34.814 81.688 

55 100 1.2 360 5.60 34.671 81.366 

45 100 0.1 230 5.48 34.106 81.324 

50 120 0.8 350 5.59 34.667 80.993 

45 140 0.3 260 5.46 33.782 80.370 

45 150 0.7 360 5.51 34.471 79.861 

45 130 1.0 350 5.63 34.567 79.107 

40 110 0.2 240 5.56 33.871 n.ee8 

40 130 0.1 220 5.68 33.488 n.588 
40 120 0.7 320 5.68 34.488 n.488 
60 130 1.3 370 5.49 36.280 n .aoa 
55 100 0.1 200 5.47 33.838 n .XT8 
65 140 0.2 260 5.48 33.214 n.214 

45 100 0.2 200 5.56 33.548 78.786 

45 120 0.4 260 5.60 33.743 78.281 

45 100 0.2 260 5.52 34.088 76.246 

MSA Soecification 
To receive eating quality points, carcases 
must meet minimum MSA speclficatJons. 

Reasons carcase5 receive no points: 

1. Rib Fat less than 3mm 
2. Ossification score of 300 or greater 
3. Fat Distribution Inadequate 
4. pH above 5. 7 
5. Meat Colour of 1a or greater than 3 

Page 2 of 8 



2007 Royal Melbourne Show Carcase Competition. 

146 

17 

125 

62 

Competition Date: 21/09/2007 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

8 335 183 55% Yance Agricultural High School 

B 361 206 57% I & A Burnside 

8 366 232 63% St Johns College-Dubbo 

8 357 210 59% Gundagai High School 

Disclaimer 

4 7 

3 s 
8 10 

7 10 

1C 6 2 3 0 16.0 3 s.o 55 12.4 20.4 

18 5 2 2 0 12.0 3 s.o 63 14.9 22.9 

5 0 2 3.6 0 13.6 7 15.0 88 20.0 36.0 

4 1 3 4.5 0 16.5 9 13.0 65 15.6 28.6 

*** MSA Legend 

0 F 

0 M 

0 F 

0 M 

Should an operator of the MSA I NSW DPI competition model utilise the "spare" market 
category, and compile score results that differ to the default options, MSA will not assume 
respC?nsibility for complaints relating to competition results. 

PS - PS Fat (mm) TBC - Tropical Breed Content (%) 
MC Meat Colour (1a- 7) 
DIST - Fat Distribution (1- 5) 

i.. A 5 point penalty will be allocated for carcases above Fat Colour (FC) of AusMeat 4 ** SMY Leaend 
RFT - Rib Fat (mm) 
EMA - Eye Muscle Area (sq cm) 

Printed: 2.6/09/2007 10:12:56 AM 

Sex - Male or Female (M/F) 
Hump - Hump Height (mm) 
OSS - Ossification (100- 590) 
AUSMB - AusMeat Marbling (1 - 9) 
MSAMB - MSA Marbling (100 - 1100) 
pH - Meat pH (5.3- 5.7) 
FC - Fat Colour (0 - S) 

Build No: 1045 AUSTRALIAN BEEF CARCASE APPR~ISAL __ ~YSTEM _:__ (ABCAS) 

PRIMARY INDUSTRIES 

45 100 0.5 330 5.47 34.562 70.001 

40 120 0.2 240 5.52 33.671 68.639 

50 110 1.0 340 6.54 0.000 48.500 

50 100 0.2 260 5.92 0.000 44.134 

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. Ossification score of 300 or greater 
3. Fat Distribution Inadequate 
4. pH above 5.7 
5. Meat Colour of 1a or greater than 3 
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Competition Date: 21109/2007 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 3 - Heavy Domestic 241.1 - 300 Kg 
-

'',' 

Body Tag Market Live HSCW Dress Breed Exhibitor Details PS Fat 
No ID Cat Weight % Type (mm) 

77 c 428 257 60% Longerenong College 

126 c 423 257 61% st Johns College-Dubbo 

13 c 452 274 61% Billabong High School 

117 c 425 261 61% st Johns College-Dubbo 

82 c 454 265 58% Marist-Sion College Warragul 

116 c 428 266 62% st Johns College-Dubbo 

72 c 468 280 60% Longerenong College 

141 c 457 290 63% KT & CP Willoughby 

42 c 430 246 57% Geelong Grammar School 

12 c 466 266 57% Billabong High School 

61 c 418 243 58% Gundagai High School 

44 c 475 280 59% Geelong Grammar School 

79 c 479 281 59% Marist-Sion College Warragul 

33 c 473 278 59% Finley High School 

138 c 417 266 64% KT & CP Willoughby 

124 c 427 261 61% St Johns College-Oubbo 

14 c 438 253 58% Billabong High School 

40 c 480 282 59% Geelong Grammar School 

145 c 415 246 59% Yanco Agricultural High School 

54 c 437 254 58% Glenormiston Campus-South West In 

81 c 453 265 58% Marist-Sion College Warragul 

118 c 413 250 61% st Johns College-Dubbo 

58 c 459 264 58% Glenormiston Campus-South West In 

28 c 454 272 60% Finley High School 

122 c 424 251 59% St Johns College-Dubbo 

Disclaimer 
Should an operator of the MSA I NSW DPI competition model utilise the "spare" market 
category, and compile score results that differ to the default options, MSA will not assume 
responsibility for complaints relating to competition resu Its. 

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

Printed: 26/09/200710:12:56 AM 
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MC FC DIST Penalty Total 
1a-7 /5 Value /5 Points /20 
1C 5 2 4.5 0 19.5 

1C 5 3 3.5 0 18.5 

1C 5 1 3.5 0 18.5 

2 4 4 4.5 0 18.5 

1C 5 2 3.5 0 18.5 

1C 5 3 3.5 0 17.5 

2 4 1 4 0 18.0 

2 4 2 4.5 0 15.5 

2 4 1 4.5 0 18.5 

2 4 2 3.5 0 17.5 

1C 5 5 4.5 0 19.5 

1C 5 2 4.5 0 19.5 

18 5 2 3.5 0 18.5 

1C 5 1 3.5 0 15.5 

3 2 3 4 0 15.0 

2 4 4 3.5 0 15.5 

3 2 2 4 0 16.0 

2 4 2 3.5 0 17.5 

2 4 2 5 0 19.0 

1C 5 2 4.5 0 19.5 

2 4 1 4 0 16.0 

2 4 2 3 0 15.0 

2 4 4 4.5 0 18.5 

1C 5 2 4.5 0 19.5 

2 4 3 4 0 18.0 

PS - P8 Fat (mm) 
MC - Meat Colour (1a - 7) 
DIST - Fat Distribution (1 • 5) 

** SMY Leaend 
RFT - Rib Fat (mm) 
EMA - Eye Muscle Area (sq cm) 

·' 

• r::mti r£: li!J1~1naP r. 1'J 

RFT EMA Total TBC Sex 
(mm) /15 sq cm /20 /35 
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15.0 78 18.7 33.7 0 M 

15.0 82 20.0 36.0 0 M 

15.0 93 20.0 36.0 0 F 

15.0 80 19.5 34.5 0 M 

15.0 79 18.5 33.5 0 M 

15.0 82 20.0 36.0 0 M 

15.0 80 17.7 32.7 0 M 

15.0 84 19.1 34.1 0 M 

15.0 70 15.2 30.2 0 M 

15.0 75 16.2 31.2 0 F 

15.0 68 14.3 29.3 0 M 

15.0 69 11.5 26.5 0 M 

15.0 75 14.8 29.8 0 M 

15.0 81 18.5 33.5 0 M 

15.0 87 20.0 36.0 0 M 

15.0 80 19.5 34.5 0 M 

15.0 77 18.5 33.5 0 M 

13.0 79 17.0 30.0 0 M 

13.0 72 16.3 29.3 0 M 

15.0 67 12.8 Z1.8 0 M 

15.0 76 16.8 31.8 0 M 

15.0 76 18.2 33.2 0 M 

15.0 70 13.6 28.8 0 M 

13.0 73 14.5 Z1.5 0 M 

13.0 71 15.3 28.3 0 M 

*** MSA Legend 
TBC - Tropical Breed Content (%) 
Sex - Male or Female (M/F) 
Hump - Hump Height (mm) 
OSS - Ossification (100- 590) 
AUSMB - AusMeat Marbling (1 - 9) 
MSAMB - MSA Marbling (100- 1100) 
pH - Meat pH (5.3- 5.7) 
jFC - Fat Colour (0 - 8) 

Build No: 1045 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 

NSW DEPARTMENT 
PRlMARY INOUSTRrES 

.:1 4-.....~HI T!•lll Jt1n 

Hump oss AUS MSA pH Total Grand 
MB MB / 46 Total 

55 120 1.7 370 5.50 36.Z78 88.483 

70 110 1.0 340 5.55 34.648 88.048 

50 150 0.5 300 5.40 34.424 87.824 

60 130 0.6 320 5.55 34.682 87.536 
45 120 1.0 360 5.51 36.287 87.311 

60 130 0.5 300 5.51 34.638 87.038 

60 130 0.7 340 5.52 34.686 86.341 

70 140 1.8 400 5.52 36.300 84.898 

60 100 1.4 380 5.48 36.362 84.038 

70 130 1.6 390 5.54 36.281 83.874 

45 100 1.0 370 5.55 34.824 83.763 

50 100 3.4 620 5.43 37.888 83.718 

55 110 1.0 370 5.41 36.382 83.881 

60 100 1.0 290 5.49 34.638 83.630 

55 120 0.1 200 5.66 33.506 83.606 

60 100 1.2 160 5.60 33.390 83.383 

55 110 0.3 270 5.68 33.782 83.287 

60 120 2.0 440 5.53 36.752 83.251 

60 110 1.0 340 5.55 34.681 82.897 

55 130 1.2 370 5.54 36.257 82.521 

55 120 0.1 260 5.49 34.480 82.340 

65 140 0.2 250 5.50 33.714 81 .827 

45 110 0.4 270 5.48 34.514 81.684 

60 100 0.2 250 5.55 34.419 81.437 

60 120 1.0 360 5.54 34.933 81.230 

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

Reasons carcaSH receive no points: 

1. Rib Fat less than 3mm 
2. Ossification score of 300 or greater 
3. Fat Distribution Inadequate 
4. pH above 6.7 
5. Meat Colour of 1a or greater than 3 
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