Place

Limousin
Charolais
Shorthorn
Angus

Simmental
Red Poll
Hereford

© 0O N O O bhwWN

=
o

Breed

South Devon

Murray Grey
Poll Hereford

BEEF CARCASE RESULTS 17

2013 ROYAL MELBOURNE SHOW
THE BORTHWICK TROPHY

AWARDED TO
SOUTH DEVON
Exhibit 111, Billabong High School
Exhibit 222, Team H- King and Button

Exhibit 226, Team H- The Bend South Devons

Exhibit Numbers Live Carcase Points Carcase Grand
1 2 3 Score 1 2 3 Total Total
111 222 226 84 91.62 90.37 87.43 269.42 353.42
165 180 239 86 89.55 84.12 88.82 262.49 348.49
102 148 162 79 89.80 79.46 90.19 259.45 338.45
136 173 243 77 89.32 91.42 72.18 252.92 329.92
184 105 220 73 90.90 85.55 78.57 255.02 328.02
183 194 195 67 87.41 85.31 76.80 249.52 316.52
133 241 134 58 86.94 81.04 86.31 254.29 312.29
170 205 233 68 79.74 81.03 70.92 231.69 299.69
109 237 236 54 81.13 83.59 79.13 243.85 297.85
163 178 179 73 78.42 79.56 50.50 208.48 281.48

HISTORICAL WINNERS OF THE BORTHWICK TROPHY

1953 Angus

1954 Angus

1955 Angus

1956 Hereford
1957 Angus

1958 Angus

1959 Angus

1960 Poll Hereford
1961 Angus

1962 Poll Hereford
1963 Angus

1964 Angus

1965 Angus

1966 Angus

1967 Murray Grey
1968 Angus

1969 Poll Shorthorn

1985 Poll Hereford

2001 Shorthorn

1970 Poll Shorthorn 1986 Angus 2002 Shorthorn
1971 Hereford 1987 Angus 2003 Shorthorn
1972 Murray Grey 1988 Angus 2004 Murray Grey
1973 Murray Grey 1989 Angus 2005 Charolais

1974 Angus

1975 Murray Grey
1976 Murray Grey
1977 Murray Grey
1978 Galloway
1979 Galloway
1980 Galloway
1981 Murray Grey
1982 Angus

1983 Hereford
1984 Angus

1990 Murray Grey
1991 Charolais
1992 Charolais
1993 Murray Grey
1994 Murray Grey
1995 Murray Grey
1996 Murray Grey
1997 Hereford
1998 Shorthorn
1999 Angus

2000 Murray Grey

2006 Charolais
2007 Charolais
2008 Limousin
2009 Limousin
2010 Simmental
2011 Limousin
2012 Limousin
2013 South Devon
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2013 ROYAL MELBOURNE SHOW CARCASE COMPETITION

Class: 2 - B - Medium Domestic - Weight 180.1 - 240 Kg

Tag Mkt Live HSCW Dress Breed Exhibitor Details
Weight
184 B 400 229 57% AA Marcus Oldham
244 B 397 220 55% SS Yanco Agricultural High School
186 B 392 212 54% RA Phillips Beef
150 B 416 237 57% AA Gundagai High School
127 B 414 220 53% HH Finley High School
142 B 430 238 55% AAXMG  Geelong Grammar School, Timbertop
240 B 3% 213 54% LL Yanco Agricultural High School
131 B 359 212 59% LL Finley High School
117 B 425 235 55%  LLXLL/RP Bruangil Park
145 B 428 227 53% CCXMG  Geelong Grammar School, Timbertop
147 B 430 229 53% CCXMG  Geelong Grammar School, Timbertop
134 B 440 239 54% PH Finley High School
130 B 410 214 52% HH Finley High School
143 B 382 212 55% CCXMG  Geelong Grammar School, Timbertop
245 B 412 216 52% SS Yanco Agricultural High School
144 B 3% 213 54% SPXMG  Geelong Grammar School, Timbertop
237 B 356 191  54% RP Gay Ward
201 B 366 205 56% ALXCC St Mary of The Angels College
139 B 440 236 54%  AAXMG Geelong Grammar School, Timbertop
141 B 366 195 53% AAXMG  Geelong Grammar School, Timbertop
205 B 427 235 55% Sl St Mary of The Angels College
114 B 350 194 55% SPXSS  Billabong High School

Class continued over page

Disclaimer Legend

Should an operator of the ABCAS 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.

199BFEFF CARCASFEF RESULTS

Market Specifications

P8 Fat MC FC DIST Penalty
(mm) /10 la-7 IS Value 15
9 10 1C 5 1 35 0
8 10 ic 5 0 3 0
9 10 1B 5 1 35 0
6 10 1C 5 0 3 0
10 10 1C 5 1 3 0
7 10 1B 5 1 35 0
9 10 1B 5 0 3 0
5 9 1B 5 0 25 0
7 10 2 4 1 25 0
4 7 1B 5 1 3 0
9 10 1C 5 1 3 0
7 10 1Cc 5 0 35 0
5 9 1B 5 1 3 0
5 9 1B 5 1 3 0
8 10 1B 5 1 3 0
4 7 1C 5 1 3 0
5 9 1B 5 1 3 0
n 8 2 4 0 3 0
8 10 1B 5 0 3 0
10 10 2 4 0 35 0
4 7 2 4 2 25 0
12 6 1B 5 1 35 0

*Market Specifications

P8 Fat - P8 Fat (mm)

MC - Meat Colour (1a - 7)
FC - Fat Colour (0- 8)
DIST - Fat Distribution (1 - 5)

Saleable Meat Yield **

Total RFT
/20 (mm) /15
19 ¢ 15
18 5 15
19 6 15
18 5 15
18 6 15
19 6 15
18 5 15
17 5 15
17 6 15
15 6 15
18 9 13
19 8 15
17 6 15
17 4 12
18 5 15
15 6 15
17 6 15
15 7 15
18 8 15
18 5 15
14 5 15
15 7 15

** Saleable Meat Yield

RFT
EMA

- Rib Fat (mm)

sq
76
77
73
78
76
7
74
76
76
78
74
7
68
72

70

- Eye Muscle Area (sq cm)

EMA
/20

20

19

19

17

19

16

17

14

17

12

16

15

Total
135

35

35

35

35

35

32

35

35

35

35

32

34

32

31

31

32

29

32

27

27

31

30

MSA - Eating Quality

TBC Sex

O O O O O O O O O 0O O 0O O o0 O 0o o o o o o o

Hump OSS  AUS
(mm) MB

M 45 110 10
M 45 100 10
M 45 110 10
M 50 110 10
M 50 130 10
M 55 100 20
M 45 120 10
M 55 100 00
F 45 150 20
M 60 110 00
M 55 110 0.0
M 50 120 00
M 50 100 1.0

M 55 100 10
M 50 100 10
M 50 110 10
M 50 100 10
M 50 120 10
M 55 110 10
M 45 100 10
M 55 100 00
F 45 130 10

** MSA - Eating Quality

TBC
Sex
Hump
0Ss
AUSMB
MSAMB
pH

- Tropical Breed Content (%)
- Male or Female (M/F)

- Hump Height

- Osification (100 - 590)

- AusMeat Marbling (0 - 9)

- MSA Marbling (100 -1100)
- Meat pH

MSA
MB

370
290
310

370
420

280

280

310
310

280
200
370

pH Total Grand Carcase
/45 Place
556 37.40 90.90 1
552 37.34 90.34 2
550 3681 90.29 3
547 3673 89.73
554 3625 89.25
545 3925 89.23
552 3579 88.79
549 36.08 87.58
559 3580 86.87
547 3655 86.55
549 3636 86.35
555 3417 8631
549 3734 86.30
549 3770 86.11
550 36.85 85.50
549 36.67 8372
543 37.62 8359
559 3617 83.39
547 3742 8256
562 36.84 81.25
559 36.34 8103
545 36.60 80.92

MSA Specification

Live Heat

Place

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 57

4. Meat colour of 1a or greater than 3
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2013 ROYAL MELBOURNE SHOW CARCASE COMPETITION

Class: 2 - B - Medium Domestic - Weight 180.1 - 240 Kg (continued)

Tag

151
122
236
220
238
199
242
187
140

243
233
193
215
214
108
217
192
104

Mkt

B
B
B
B
B
B
B
B
B
B
B
B
B
B
B
B
B
B
B

Live

Weight
423
387
428
420
360
402
365

399
367
418
387

313

397
362
328
376

HSCW Dress

238
208
228
228

230

219
216
195
218

172
182
234
210

201

Disclaimer Legend
Should an operator of the ABCAS 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.

56%
54%
53%
54%
54%
57%
54%
55%
54%
53%
52%
53%
55%
55%
55%
59%
58%
56%
53%

Breed

AA
PH
RP
AA
AAXAA/SI
WB
SIXAA
AA
AAXMG
HH
ss
S|
LLXLL/CC
RP
RP
LL
LL
L
AA

Exhibitor Details

Gundagai High School
Emmanuel College Inc

Gay Ward

Team H - Cattle Care

Yanco Agricultural High School
Rutherglen High School

Yanco Agricultural High School
Rural Industry Skill Training
Geelong Grammar School, Timbertop
Finley High School

Yanco Agricultural High School
VPC Cattle Services P/L

Rural Industry Skill Training
lan Staff

lan Staff

Billabong High School

Team H - B &S Griffiths

Rural Industry Skill Training

Ballam Park Pastoral Co

Market Specifications *

P8 Fat
(mm) /10

2 6

8 10
9 10
10 10
4 7
13 4

4 7

4 7

4 7
10 10
17 0

3 5

1 0

4 7

2 3

5 9

2 3

2 3

3 5

la-7
1B

2

2
iB
ic
1B
1c
1B
1c
1c
1c

1B

DIST Penalty

25

25

25

25

nc FC
15 Value 15
5 0
4 1
4 0
5 1
5 0
5 0
5 0
5 1
5 1
5 1
5 0
5 1
4 1
4 0
4 1
2 0
5 1
5 1
2 1

*Market Specifications

P8 Fat

- P8 Fat (mm)
- Meat Colour (1a- 7)
- Fat Colour (0- 8)
- Fat Distribution (1-5)

25

©O O O O O M O O O O O O O O O O o o o

Total
/20

14
17
18
18
15
12
15
15
15
18
8
13
6
10
9
14
10
10
10

Saleable Meat Yield **

RFT
(mm) /15

9 13
6 15
7 15
7 15
4 12
10 n
3 8
3 8
4 12
3 8
9 13
3 8
3 8
3 8
3 8
5 15
2 4
2 4
1 0

** Saleable Meat Yield
- Rib Fat (mm)
- Eye Muscle Area (sq cm)

RFT
EMA

sq
70
57

&

EMA
/20

16
1
10
9
14
20
19
19
12
14
14
15
20
12
12
20
20
19

20

Total
/35

29

26

25

24

26

31

27

27

24

22

27

23

28

20

20

35

24

23

20

MSA - Eating Quality ***

BC Sex

0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0

(mm)

50

m < 2 2 2 Z

LT £ £ 2 £ £ £ 2 2 2 z

8 & 88 & & &668 4% 885883883 4& 4

<

Hump OSS

110
100
130
130
100
160
130
120
100
100
110
100
110
110
100

110
100

110

*** MSA - Eating Quality

TBC
Sex
Hump
0SS
AUSMB
MSAMB
pH

AUS
MB

10
0.0
10
20
10
10
10
0.0
0.0
00
10
0.0
0.0
0.0
0.0
0.0
0.0
0.0
0.0

- Tropical Breed Content (%)
- Male or Female (M/F)

- Hump Height

- Osification (100 - 590)

- AusMeat Marbling (O - 9)

- MSA Marbling (100-1100)
- Meat pH

MSA
MB

350
250

260

180

160
190
170

pH

557
551
550
558
557
553
548
553
5.48
552
557
548
557
549
551
579
5.49
542
584

Total
/45

37.41
36.79
36.09
36.66
37.39
3431
35.76
34.76
35.31
34.99
3741
34.99
34.19
34.16
34.99
0.00
0.00
0.00

0.00

Grand

80.32
80.08
79.13
78.57
78.15
77.31
77.24
77.09
74.57
74.09
7218
70.92
68.19
64.47
63.96
48.50
34.00
33.13

29.34

Carcase

Place

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

Live Heat

Place
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2013 ROYAL MELBOURNE SHOW

Class: 3 - Heavy Domestic 240.1- 300Kg

Tag

173

103
182
222
162
102
175
165
197
136
146

218
ived
176
209
226
183
223
115

Mkt Live
Weight
C 502
[ 508
c 450
c 450
c 458
c 492
c 478
c 502
c 420
c 455
c 476
c 437
c 475
c 478
c 459
c 462
c 467
c 453
c 466
c 460
c 472
c 487

HSCW Dress Breed

283
274
242
263
274
259
274
270

267
278
246
256
297
266
269
262
258
244
267
266
300

56%
54%
54%
58%
60%
53%
57%
54%
60%
59%
58%
56%
54%
62%
58%
58%
56%
57%
52%
58%
56%
62%

Class continued over page

Disclaimer Legend
Should an operator of the ABCAS 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.

ss
RAXCC
HH
CCXAA/S
LLXSI
)
cc
ce
BAXAA
LL
BLXLL
ss
MG
LLXAA
LLXAA
HH
HH
LL
D
MG
BAXHH
LLXLL/AA

RFFF rARPASFEF for==lll T<?

Exhibitor Details

Longerenong College

JNP Charolais

Emmanuel College Inc
Ashwood Park Charolais

Nagle College

Team H - King & Button
Longerenong College

Ashwood Park Charolais

Nagle College

Longerenong College
Rutherglen High School

Finley High School

Geelong Grammar School, Timbertop
Nagle College

Team H - B & S Griffiths

Nagle College

Nagle College

St Pauls College

Team H - The Bend South Devon
Nagle College

Team H - Lynford Park Blondes

Bruangil Park

P8 Fat

10

5 © B B o &

©

5 B

B ©o B B o R © B B

(mm) /10

10
10
10
8
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10
10

10

1la-7
1B
1B
1B
1B
1B
1B
1B
1B
1B
1B
1c
1c
1c
1B
1c
iB
1C
1c
1B
1B

1C

MC
15

o

o (52} [é)] (4] (4] (&2 (42 u (62 (4] [4)] o

&

o o u

o

FC

CARCASE COMPETITION

DIST

Value 15

1
1
1
1
0

1

[

»r O O P p O O O P B B O O »

[

~Market Specifications

P8 Fat

MC
FC

DIST

- P8 Fat (mm)
- Meat Colour (1a- 7)

- Fat Colour (0- 8)
- Fat Distribution (1 - 5)

4

3.5

3.5

3.5

2.5

3.5

3.5

3.5

2.5

Penalty  Total
120

19
19
19
16
18
19
18
18
17
18
18
19
19
18
18
19
19
18
18
19

18

O O O O O O O O O O 0o O 0O o 0o o o o o o o o

RFT

(mm) /15

mawmwm\l\l\looammmom\lm\lm

o

15
15
15
15
15
15
13
15
15
15
15
15
15
15
15
15
15
13
13
15
15

15

** Saleable Meat Yield
RFT - Rib Fat (mm)
EMA - Eye Muscle Area (sq cm)

EMA

sq
86
8
8l

108

87

74
76
100

120

20

20

20

20

20

20

20

20

20

20

19

20

18

20

20

15

18

20

19

16

17

20

Total
/35

35
35
35
35
35
35
33
35
35
35
34
35
3
35
35

30

32

35

TBC

O O O O O O O O O O O 0O O o0 0O o o o o o o o

100
110
110
100

=T 2 £ £ £ 2 £ £

140

8 38 & 3 & & 4

130

g 8 3
E B

130
110

3 8@
S

130
100

110

110
100

=T =g £g g £ =222 2

a9 & &3 38883

=+ MSA - Eating Quality
- Tropical Breed Content (%)

TBC
Sex
Hump
0SS
AUSMB
MSAMB
PH

- Male or Female (M/F)

- Hump Height

- Osification (100 - 590)

20
20
20
20
10
10
20
20
20
10
20
10
20
10
10
20
10
10
10
20
10

0.0

- AusMeat Marbling (0 - 9)
-MSA Marbling (100-1100)

- Meat pH

MSA
MB

400
410
390

310

420

410

420
280
250

PH

548
551

548
544
544
549
548
546
548
545
549
553
551

543
548
5.46
551
551
552
544
550
545

Total
145

37.42
37.49
37.44
39.49
37.39
36.87
39.19
37.30
37.63
36.55
37.49
35.82
37.46
36.10
35.83
39.11
36.52
36.62
37.67
38.37
37.56

34.71

Grand

91.42
90.99
90.94
90.49
90.39
90.37
90.19
89.80
89.63
89.55
89.55
89.32
89.19
89.10
88.83
88.47
88.27
87.62
87.43
87.41
87.32

87.21

Carcase

Place
1
2

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 57
4. Meat colour of 1a or greater than 3

Live Heat
Place

A W O w N
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2013 ROYAL MELBOURNE SHOW CARCASE COMPETITION

Class: 3 - Heavy Domestic 240.1- 300Kg (continued)

Tag Mkt Live HSCW Dress Breed Exhibitor Details
Weight
161 c 432 254 59% cC Longerenong College
133 c 508 280  55% PH Finley High School
208 C 465 246 53% AA St Pauls College
212 C 492 271 55% SIXAA  St'Pauls College
105 c 456 265 58% AA Billabong High School
200 c 494 278 56% wB Rutherglen High School
112 C 498 . 280 56% SIXAA  Billabong High School
153 [ 424 251 59% GA Heazlewood Family
138 [ 467 245 52%  AAXMG  Geelong Grammar School, Timbertop
156 [ 436 270 62% LL Kerang Technical High School
106 c 433 253 58% LL Billabong High School
118 C 447 242 54% MG Dajory Murray Greys
128 c 524 277 53% HH Finley High School
216 c 492 267 54% WwB Team H- A &J Furborough
113 c 506 287 57% SIXAA  Billabong High School
180 c 464 295 64% LL Nagle College
210 c 504 279 55% RPXLL St Pauls College
191 c 427 248 58% LL Rural Industry Skill Training
203 c 508 289 57% RA St Mary of The Angels College
213 c 494 273 55% SIXAA St Pauls College
21 c 524 271 52% sD Team H - King & Button
120 c 446 248 56% AAXCC  Emmanuel College Inc

Class continued over page

Disclaimer Legend

Should an operator of the ABCAS 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.

Market Specifications *

P8 Fat MC FC DIST Penalty

(mm) /10 la-7 1S Value IS

8 10 1C 5 1
14 8 1c 5 0
15 6 1B 5 0
10 10 1c 5 1
10 10 1c 5 1

9 10 1C 5 1
10 10 1C 5 1

8 10 1c 5 0
10 10 1C 5 1

5 7 1Cc 5 1
10 10 1c 5 1

9 10 2 4 0
10 10 1B 5 1
10 10 1B 5 0
10 10 1B 5

=}

5 7 1B 5
10 10 2 4

5 7 1B 5

B

7 9 1C 5
14 8 1B 5 0

14 8 1Cc 5 1

*Market Specifications

P8 Fat - P8 Fat (mm)

mC - Meat Colour (1a- 7)
FC - Fat Colour (0 - 8)
DIST - Fat Distribution (1 - 5)

35

25

35

35

35

25

25

35

25

25

35

35

35

35

Saleable Meat Yield **
Total RFT

/20 (mm) /15

18 8
17
15
18
19
19
18
19
18
15
18
18
19
19
18
15
17
15
18
17
19

©® 0 © N ;o oo B © N 0o N o N~ o a0 B o v R

17

15
13
15
15
15
13
15
10
15
15
15
15
15
15
13
13
15
13
15
15
15

15

= Saleable Meat Yield

RFT

EMA

- Rib Fat (mm)

EMA
sq /20
7 18
86 20
77 19
87 20
70 14
88 20
76 16
96 20
70 15
97 20
87 20
72 17
74 15
69 13
78 16
108 20
80 18
R 20
83 19
73 14
72 14
72 16

- Eye Muscle Area (sq cm)

MSA - Eating Quality ***
Total TBC Sex Hump OSS AUS

/135 (mm) MB
33 0 M 60 130 10
33 0 M 60 110 10
34 0 M 45 110 10
35 0 M 65 140 0.0
29 0 M 55 110 20
33 0 F 60 160 10
31 0 M 60 110 10
30 0 M 50 120 10
30 0 M 45 110 10
35 0 M 65 110 0.0
35 0 F 50 140 0.0
32 0 M 60 130 10
30 0 M 60 100 0.0
28 0 M 65 130 20
29 0 M 65 120 10
33 0 M 60 110 10
33 0 M 65 130 0.0
33 0 F 45 140 20
34 0 M 55 160 0.0
29 0 M 55 130 20
29 0 M 45 110 0.0
31 0 F 50 170 20

=+ MSA - Eating Quality

TBC - Tropical Breed Content (%)
Sex - Male or Female (M/F)
Hump - Hump Height

0ss - Osification (100 - 590)
AUSMB - AusMeat Marbling (0 - 9)
MSAMB -MSA Marbling (100-1100)

pH - Meat pH

MSA
MB

310

240
420

370
280

420
250

pH Total
/45
553 3574
546 37.44
544 3741
549 3315
549 38.60
546 34.00
551 36.86
549 36.69
548 36.81
552 3559
550 3242
549 3565
550 36.55
553 37.70
545 37.40
545 36.62
548 34.14
546 36.29
549 3257
548 3771
548 3522
547 35.02

Grand

87.16

86.94

86.55

85.65

85.55

85.50

85.34

85.19

85.09

85.09

84.92

84.83

84.68

84.41

84.37

84.12

83.97

83.79

83.69

83.64

82.76

82.65

Carcase

Place

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

Live Heat
Place

5

a g »~ N
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2013 ROYAL MELBOURNE SHOW CARCASE COMPETITION

Class: 3 - Heavy Domestic 240.1- 300Kg (continued)

Market Specifications Saleable Meat Yield ** MSA - Eating Quality
Tag Mkt Live HSCW Dress Breed Exhibitor Details P8 Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA  PH Total Grand
Weight' (mm) /10 la-7 15 Value 15 120 (mm) /15 sq /120 /35 (mm) MB MB /45 Place Place
211 c 401 271 55% SIXAA St Pauls College n 10 2 4 1 35 0 18 n 13 73 15 28 0 M 50 120 10 370 550 3740 8250
126 C 500 268 54% HH Finley High School 9 10 1C 5 0 35 0 19 8 15 68 12 27 0 M 60 110 00 250 553 36.58 8213
174 c 434 247 57% SS McKay Bros 5 7 1B 5 1 3 0 15 4 10 78 20 30 0 M 50 120 10 370 548 3672 8134
235 c 442 251 57% RP Gay Ward 5 7 2 4 1 2.5 0 14 5 13 84 20 33 0 M 70 130 10 290 543 3481 8131
109 c 502 278 55% RP Billabong High School 10 10 2 4 1 35 0 18 8 15 70 12 27 0 M 55 140 20 410 553 3635 81.13
241 c 489 260 53% PH Yanco Agricultural High School 12 10 1C 5 1 35 0 19 10 15 68 13 28 0 M 60 160 10 320 554 3475 81.04
123 c 468 248 53% AA Finley High School 10 10 1C 5 1 3 0 18 7 15 63 n 26 0 M 55 100 00 270 551 36.85 80.90
225 c 446 247 55% LLXHH  Team H - Rigdale Limousin 10 10 2 4 1 3 0 17 4 10 75 18 28 0 M 45 130 10 350 554 3580 80.72
190 c 512 300 59% BLXAA  Rural Industry Skill Training 9 10 1C 5 2 3 0 18 4 10 95 20 30 0 F 55 170 10 310 549 3259 80.59
169 c 496 293 59% LLXRA  Longerenong College 5 7 1C 5 1 35 0 16 14 7 87 20 27 0 M 75 110 20 410 555 37.96 80.46
21 C 467 290 62% SS Tippetts Glengyron 5 7 1B 5 1 25 0 15 4 10 9% 20 30 0 M 65 120 10 280 548 3566 80.16
178 c 454 246 54% HH Nagle College 20 0 1B 5 1 45 0 10 n 13 78 20 33 0 M 55 120 10 360 553 3735 79.56
132 c 430 241 56% MU Finley High School 10 10 1C 5 1 3 0 18 n 13 64 12 25 0 M 55 130 10 290 550 3571 7896
198 C 430 246 57% LL Rutherglen High School 5 7 1C 5 1 2 0 14 4 10 117 20 30 0 M 55 110 0.0 220 553 3490 78.90
189 c 463 245 53% BGXAA  Rural Industry Skill Training 18 0 1B 5 1 35 0 9 8 15 73 17 32 0 M 50 110 20 430 549 3840 7887
19 C 460 246 53% AA Rutherglen High School 10 10 1C 5 0 45 0 20 13 9 61 10 19 0 M 50 110 20 400 545 38.26 76.86
164 C 508 282 56% HH Longerenong College 24 0 1C 5 1 35 0 9 10 15 g4 16 3L 0 M 55 110 10 300 551 36.86 76.23
224 c 497 268 54% AA Team H- R &C Nuttall & JR S Nuttall 20 0 1C 5 1 4 0 9 9 15 ey 14 29 0 M 55 130 20 400 551 3681 7456
119 C 532 277 52% MG Dajory Murray Greys 4 5 1C 5 1 3 0 13 3 7 72 14 21 0 M 50 120 0.0 210 543 3413 67.63
179 c 487 274 56% HH Nagle College n 10 3 2 1 35 0 16 7 15 86 20 35 0 M 55 130 10 350 581 000 50.50
107 c 433 277 64% LL Billabong High School 7 9 3 2 1 25 0 14 5 13 98 20 33 0 M 60 140 00 140 586 000 46.50
Disclaimer Legend ‘Market Specifications * Saleable Meat Yield ==+ MSA - Eating Quality MSA Specification
Should an operator of the ABCAS competition model utilise the “spare” market category, and P8 Fat - P8 Fat (mm) RFT - Rib Fat (mm) TBC - Tropical Breed Content (%) To receive eating quality points, carcases must
compile score results that differ to the default options, MSA will not assume responsibility for mC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) Sex - Male or Female (M/F) meet minimum MSA specifications.
complaints relating to competition results. FC - Fat Colour (0 - 8) Hump - Hump Height Reasons carcases receive no points:
DIST - Fat Distribution (1 - 5) 0SS - Osification (100 - 590) 1 Rib Fat less than 3mm
AUSMB - AusMeat Marbling (0 - 9) 2. Fat distribution inadequate
MSAMB - MSA Marbling (100-1100) 3 pH above 5.7
pH - Meat pH 4. Meat colour of 1a or greater than 3

22O BEFE CARCASE PRPESUIL TS



23 BEEF CARCASE RESULTS

2013 ROYAL MELBOURNE SHOW CARCASE COMPETITION

Class: 4 - Export 300.1 Kg +

Tag Mkt Live HSCW Dress Breed Exhibitor Details
Weight

m D 546 307 56% SD  Billabong High School
gl D 550 314  57% SIXCC/HH Longerenong College
239 D 630 363 58% LL Yanco Agricultural High School
168 D 554 321 58% LLXRA  Longerenong College
110 D 552 325 59% SD Billabong High School
228 D 662 370 56% AA The University Of Adelaide
158 D 678 394 58% AA Longerenong College
188 D 552 316 57% BGXAA  Rural Industry Skill Training
229 D 616 388 63% MG The University Of Adelaide
137 D 582 363 62%  LL/AAXLL David Galpin
207 D 566 306 54% SPXAA St Mary of The Angels College
148 D 678 412 61% cc Goulburn Valley Grammar
194 D 526 301 57% MG Rural Industry Skill Training
155 D 544 345 63% LL Kerang Technical High School
172 D 634 366 58% SS Longerenong College
170 D 594 356 60% Sl Longerenong College
163 D 540 302 56% HH Longerenong College
149 D 620 350 56% AA Gundagai High School
116 D 612 383 63%  LLXLL/RP Bruangil Park
125 D 594 326 55% AAXSI  Finley High School
195 D 586 329 56% MG Rural Industry Skill Training
202 D 660 389 59% CCXBB St Mary of The Angels College

Class continued over page

Disclaimer Legend

Should an operator of the ABCAS 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.

Market Specifications *

P8 Fat MC FC DIST Penalty Total
(mm) /10 la-7 /5 Value 15 120

15 10 1C 5 0 35 0 19
15 10 1B 5 1 3 0 18
n 9 1c 5 1 3 0 17
12 10 1c 5 0 3 0 18
10 8 1Cc 5 0 3 0 16
15 10 2 4 0 4 0 18
18 8 1B 5 0 4 0 17
10 8 1C 5 1 45 0 18
1n 9 1B 5 0 25 0 17
n 9 1C 5 1 35 0 18
n 9 1c 5 1 4 0 18
n 9 ic 5 1 3 0 n
12 10 1c 5 1 35 0 19
8 5 1B 5 1 3 0 13
20 4 1c 5 1 4 0 13
6 1 1c 5 1 3 0 9
26 0 1B 5 0 35 0 9
20 4 2 4 2 4 0 12
6 1 1Cc 5 1 25 0 9
10 8 1C 5 1 4 0 17
20 4 1c 5 1 4 0 13
7 3 1Cc 5 2 35 0 12

*Market Specifications

** Saleable Meat Yield

Saleable Meat Yield **

RFT EMA Total
(mm) /15 sq /20 /35

9 15 113 20 35
10 15 104 20 35
9 15 106 20 35
9 15 87 18 33
8 15 104 20 35
10 15 97 19 34
6 n 108 20 31
n 15 87 18 33
9 15 103 20 35
7 13 m 20 33
n 15 82 17 32
6 n 150 20 31
8 15 79 15 30
8 15 114 20 35
15 n 98 20 31
8 15 106 20 35
8 15 88 20 35
15 n 90 17 28
7 13 115 20 33

6 n 78 12 23
14 13 78 12 25
118 20 33

P8 Fat - P8 Fat (mm) RFT - Rib Fat (mm) TBC

MC - Meat Colour (1a-7) EMA - Eye Muscle Area (sq cm) Sex

FC - Fat Colour (0- 8 Hump

DIST - Fat Distribution (1 - 5) 0SS
AUSMB
MSAMB
PH

MSA - Eating Quality
TBC Hump OSS AUS
(mm) MB

Sex

70 100 1.0
65 130 2.0
60 130 2.0
110 1.0
65 110 1.0
65 170 1.0
70 110 30

T 2222 2 2 =
3

-

150 1.0
140 1.0

130 1.0
110 00

75 110 0.0

70 130 1.0
70 120 2.0

SOOOOOOOOOOOOOOOOOOOOO

£ 22 T 22 2 2 2 2 2 g
al

*»** MSA - Eating Quality

- Tropical Breed Content (%)
- Male or Female (M/F)

- Hump Height

- Osification (100 - 590)

- AusMeat Marbling (0 - 9)

- MSA Marbling (100 -1100)
- Meat pH

MSA
MB

360

310
420

250

260

210

370
470
290

PH Total Grand Carcase
/45 Place
549 3812 91.62 1
541 3808 91.08 2
555 36.82 8882 3
548 3741 88.38
550 36.76 87.76
552 3528 87.45
549 39.39 87.39
544 36.07 86.99
547 3537 86.87
552 3531 85.81
546 36.15 85.66
549 3746 85.46
546 36,54 8531
549 36.60 84.60
559 3873 8273
550 3574 79.74
549 3492 7842
547 38.03 78.06
554 3614 7764
547 36.63 77.07
547 3864 76.80
546 3204 76.54

MSA Specification

Live Heat

Place

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



24 BEEF CARCASE RESULTS

2013 ROYAL MELBOURNE SHOW

Class: 4 - Export 300.1 Kg + (continued)

Tag Mkt Live
Weight

604
620

514

542
602

H
3
U U U U U U U o

a77

Disclaimer Legend

Should an operator of the ABCAS competition model utilise the “spare” market category, and
compile score results that differ to the default options, MSA will not assume responsibility for

337

314

324

HSCW Dress

56%
58%
61%
63%
58%
56%
54%
65%

complaints relating to competition results.

Breed

AA
AA
LL
LL
SIXAA
SIXAA
SD

LL

Exhibitor Details

Longerenong College
Longerenong College
Longerenong College
Longerenong College

VPC Cattle Services P/L

St Mary of The Angels College
Finley High School

Kerang Technical High School

Market Specifications *

P8 Fat
(mm) /10
21 2
26 0
5 0
6 1
7 3
4 0
6 1
9 7

la-7
1B
1c
ic
2
1B
1c

MC
/5

A 00 a0 O

FC

CARCASE COMPETITION

DIST Penalty

Value 15

[ = R S S )

*Market Specifications

P8 Fat

MC
FC

DIST

- P8 Fat (mm)

- Meat Colour (1a - 7)
- Fat Colour (0 - 8)
- Fat Distribution (1 - 5)

35
35
3
25
3
35
25
25

O O O O o o o o

Total
/20

n

(e}

® © R o

Saleable Meat Yield **

RFT

(mm) /15

12

o o o~ a0 o o g

B © o o © ©o 5 &

= Saleable Meat Yield
- Rib Fat (mm)
- Eye Muscle Area (sq cm)

RFT
EMA

EMA
sq 120
7 n
83 12
12 20
128 20
80 14
9 20
104 20
140 20

Total
/35

26
27
29
29
23
26
29

MSA - Eating Quality ***
TBC Sex Hump 0SS AUS

O O O o o o o o

(mm) MB
M 70 130 20
M 65 110 20
M 60 100 00
M 60 130 00
M 65 130 20
M 50 120 0.0
M 60 150 10
M 70 100 0.0

=+ MSA - Eating Quality

TBC
Sex
Hump
0ss
AUSMB
MSAMB
pH

- Tropical Breed Content (%)
- Male or Female (M/F)

- Hump Height

- Osification (100 - 590)

- AusMeat Marbling (0- 9)
-MSA Marbling (100-1100)
- Meat pH

MSA
mMB

220
260

260
280
200

pH Total Grand Carcase Live Heat
145 Place Place

553 38.09 74.45
553 3819 74.04
549 3657 7357 1
547 3480 71.30 5
544 3672 70.65
548 3542 69.92
551 3324 69.74

577 000 4450 5

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





