








Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 2 - Medium Domestic 181-240kg 

Body Tag Market Live HSCW Dress Breed 
ID Weight Type 

174 B 364 234 64% LL 

22 B 318 194 61% SQ 

11 

73 

136 

145 

155 
159 

158 
176 

34 

28 

94 

96 

72 

81 

8 
16 

5 
52 

131 

B 

8 
B 

B 

B 

B 

B 

B 

B 

B 
B 

B 

B 
B 
B 
B 

B 

B 

B 

Disclaimer 

363 234 64% LL 

346 191 55% AA 

355 205 58% MG 

394 229 58% MG 

353 208 59% MG 

357 197 55% GA 

380 230 61% MG 

367 234 64% LL 

323 188 58% MG 

388 237 61 % LLxSG 

374 212 57% MG 

387 216 56% MG 

403 221 55% AA 

372 226 61 % AA 

426 228 54% SD 

384 229 60% SlxHH 

402 228 57% SD 

394 233 59% BW 

350 209 60% HH 

Should an operator of the ABCAS competition model 

utilise 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. 

DIST 
• A 5 point penalty wlll be allocated for carcases above 
Fat Colour (FC) of AusMeat 4 

Exhibitor Details 

Yanco Agricultural High School 

P Brown & L Ward 

Billabong High School 

Gundagai High School 

Timbertop 

Timbertop 

Watermill Pastoral Co 

Wilkamdai Stud 

Watermill Pastoral Co 

Yanco Agricultural High School 

EA & G Keen 

Chairo Christian School 

Marist-Sion College Warragul 

Marist-Sion College Warragul 

Gundagai High School 

Longerenong College 

Barham High School 

Billabong High School 

Barham High School 

Finley High School 

Swifts Creek Secondary College 

Legend 

PS Fat 
(mm) / 10 

6 10 

8 10 

10 10 

8 10 

8 10 

9 10 

7 10 

8 10 

9 10 

8 10 

5 9 

10 10 

7 10 

9 10 

7 10 

7 10 

6 10 

7 10 

10 10 

8 10 

8 10 

MC 
1a-7 / 5 

1C 5 
2 4 
2 4 

3 2 
3 2 

2 4 

1C 5 

2 4 
2 4 

2 4 

1C 5 
2 4 

18 5 

2 4 
2 4 

2 4 

2 4 

18 5 

1C 5 

2 4 

3 2 

FC DIST Penalty Total 
Value / 5 120 

2 3.5 0 18.5 

3 5 0 19.0 

2 4.5 

2 4 
3 4.5 

2 4 

4 4.5 

2 4 
4 4.5 

2 3.5 

2 3 
2 4 
1 5 

2 4.5 

5 5 
2 4.5 

2 4 

2 4 

2 4.5 

2 4.5 

2 4.5 

0 

0 

0 

0 

0 

0 
0 

0 

0 

0 

0 

0 

0 

0 

0 

0 
0 
0 

0 

18.5 

16.0 

16.5 

18.0 

19.5 

18.0 

18.5 

17.5 

17.0 
1S.O 

20.0 

1S.5 

19.0 

1S.5 

1S.O 

19.0 

19.5 

18.5 

16.5 

* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat ·PS Fat (mm) RFT ·Rib Fat (mm) 
MC • Meat Colour (1 a - 7) EMA • Eye Muscle Area (sq cm) 
FC • Fat Colour (0 • S) 
·Fat Distribution (1 • 5) 

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

6 15.0 89 20.0 35.0 

5 15.0 68 1S.S 33.8 

7 15.0 73 18.0 33.0 

7 15.0 69 19.6 34.6 

7 15.0 74 20.0 35.0 

4 12.0 80 20.0 32.0 

7 15.0 63 14.7 29.7 

7 15.0 66 17.4 32.4 

6 15.0 72 17.8 32.8 

7 15.0 80 20.0 35.0 

4 12.0 67 1S.S 30.S 

8 15.0 81 20.0 35.0 

9 13.0 63 14.3 27.3 

8 15.0 62 13.4 28.4 

9 13.0 68 16.3 29.3 

5 15.0 64 13.6 28.6 

8 15.0 64 13.4 28.4 

7 15.0 68 15.6 30.6 

7 15.0 61 11.7 26.7 

6 15.0 61 11.3 26.3 

5 15.0 62 14.0 29.0 

TBC Sex Hump OSS AUS MSA 
MB MB 

0 M 45 120 1.0 320 

0 M 40 100 0.0 230 

0 F 40 120 1.0 340 

0 M 40 100 0.0 240 

0 M 40 110 0.0 220 

0 M 45 100 0.0 250 

0 M 30 120 0.0 330 

0 M 45 140 1.0 350 

0 M 35 130 0.0 250 

0 M 40 150 0.0 200 

0 M 40 100 0.0 220 

18 F 50 140 0.0 150 

0 M 50 120 0.0 320 

0 M 35 110 0.0 270 

0 M 35 100 0.0 160 

0 M 45 110 0.0 260 

0 M 30 100 0.0 210 

0 F 45 140 0.0 250 

0 M 45 130 1.0 340 

0 M 45 110 1.0 330 

0 M 40 120 0.0 330 

pH Total Grand 
/ 45 

5.57 36.157 89.657 

5.65 36.548 89.331 

5.52 36.690 SS.163 

5.69 36.714 87.336 

5.50 35.5S6 S7.0S6 

5.57 36.624 86.624 

5.55 36.629 S5.S14 

5.58 35.362 S5.743 

5.56 34.43S S5.709 

5.48 32.395 84.S95 

5.50 36.410 84.174 

5.58 31.071 S4.071 

5.57 36.662 S3.984 

5.66 36.529 S3.422 

5.67 35.090 83.420 

5.60 36.010 83.124 

5.46 36.624 83.057 

5.58 32.662 82.264 

5.50 35.819 S2.057 

5.50 36.843 S1.626 

5.60 35.876 S1.406 

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

MSA Specification 
MSA Specification 

TBC - Tropical Breed Content (%) 
Sex - Male or Female (M/F) 
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 1 a or greater than 3 

Build No: 1060 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed: 24/09/2009 1 :27:24 PM Page 2 of 10 



Royal Melbourne Show Carcase Competition 2009 
Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Continued: Class: 2 - Medium Domestic 181-240kg 

Body Tag Market Uve HSCW Dress Breed 
ID Weight Type 

74 B 399 235 59% MG 

53 B 398 237 60% SS 
4,s e 368 210 57% aw 
141 B 409 236 58% MG 

154 B 370 206 56% MG 

98 B 389 230 59% MG 
25 

137 

128 

30 
23 
29 

70 
1 

68 
35 

140 

112 

78 

52 

29 

5 
31 

2 

B 

B 

8 
8 
B 

e 
e 
s 
B 

B 

B 
B 

B 

B 

B 

B 

B 

B 

B 

Disclaimer 

383 240 63% LL 

415 238 57% MG 

398 227 57% SIXSI 

406 238 59% AAXM 
373 223 60% LLXRP 

398 240 60% PH 

435 239 55% MG 

344 184 53% AA 

36S 207 56% MG 

366 223 61% LWXLL 

419 233 56% MGXMG 

335 240 62% LL 

312 198 63% MGXMG 

395 232 59% SD 

357 203 57% SS 

338 197 58% SIXSI 

369 235 64% LL 

387 240 62% SQ 

389 221 57% SIXSI 

Shoutd an operator of the ABCAS competition model 

utifase the "'sparen marltet category, and compile score 
results that. differ to the default options, MSA will not 
assume responsibility for compfaints relating to 
competition results. 

DIST 
• A 5 point penalty will be allocated for carcases above 
Fat Colour (FC} of AusMeat 4 

Exhibitor Details 

1611 & Anne Burnside 

Finley High School 

lnley High School 

Tlmbertop 

Wagga Wagga High School 

Marlst-Sion College Warragul 

Chalro Christian School 

Timbertop 

St Pauls College 

Claidheamh Organic Beef 

Chairo Christian School 

Claidheamh Organic Beef 

Gundagai High School 

Gundagai High School 

J & F Glover 

Elandra Park Stud 

Timbertop 

Nagle College 

Longerenong College 

Barham High School 

Wagga Wagga High School 

St Pauls College 

Yanco Agricultural High School 

Cootamundra High School 

St Pauls College 

Legend 

PS Fot MC 
(mm) / 10 1o·7 / 5 

8 10 1C 5 

7 10 1C 5 

11 8 2 4 

9 10 1C 5 

6 10 2 4 

6 10 1C 5 

6 10 3 2 

8 10 2 4 

7 10 1C 5 

8 10 3 2 

13 4 2 4 

8 10 3 2 

7 10 2 4 

9 10 18 5 

11 8 2 4 

15 0 2 4 

12 6 18 5 

3 5 3 2 

2 3 1C 5 

9 10 2 4 

11 8 1C 5 

5 9 5 0 

5 9 5 0 

10 10 5 0 

6 10 4 1 

FC 
Value 

2 
3 
1 

2 

3 

2 

3 

2 

3 

2 

3 

2 

2 

5 

4 

3 

2 

2 

2 

2 

2 

1 

2 

3 

DIST Penalty Total 
/ 5 / 20 

4 

4 

4 

4 

5 

4.5 

3 

5 

4.5 

4 

4 

4 

4.5 

4.5 

4.5 

4 

4.5 

2 

2.5 

5 

4 

3 

3.5 

5 

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 

19.0 

19.0 

16.0 

19.0 

19.0 

19.5 

15.0 

19.0 

19.5 

16.0 

12.0 

16.0 

1B.5 

19.5 

16.5 

B.O 

15.5 

9.0 

10.5 

19.0 

17.0 

12.0 

12.5 

15.0 

15.0 

* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PB Fat • PB Fat (mm) RFT - Rib Fat (mm) 
MC - Meat Colour (1 a - 7) EMA • Eye Muscle Area (sq cm) 
FC • Fat Colour (0 • B) · 
- Fat Distribution (1 - 5) 

RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) / 15 sq /20 / 35 MB MB / 45 

9 13.0 66 13.9 

5 15.0 66 13.7 

11 9.0 68 17.3 

10 11 .0 64 12.7 

7 15.0 55 10.3 

10 11 .0 63 12.7 

8 15.0 73 17.4 

10 11.0 63 12.0 

10 11.0 63 13.0 

6 15.0 64 12.5 

6 15.0 71 17.B 

7 15.0 61 10.6 

4 12.0 59 9.6 

13 5.0 63 16.9 

8 15.0 51 B.O 

8 15.0 66 15.0 

12 7.0 62 11.8 

3 B.O 92 20.0 

3 B.O 95 20.0 

15 0.0 64 13.1 

13 5.0 45 5.0 

8 15.0 66 17.4 

8 15.0 71 16.B 

8 15.0 65 12.9 

7 15.0 60 11.8 

26.9 

28.7 

26.3 

23.7 

25.3 

23.7 

32.4 

23.0 

24.0 

27.5 

32.8 

25.6 

21.6 

21.9 

23.0 

30.0 

1B.8 

28.0 

28.0 

13.1 

10.0 

32.4 

31.8 

27.9 

26.8 

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 30 130 1.0 270 

M 40 130 0.0 210 

M 40 100 0.0 320 

M 45 100 0.0 280 

M 45 120 0.0 260 

M 50 110 0.0 250 

F 50 140 0.0 130 

M 35 100 0.0 230 

M 40 120 0.0 230 

M 30 120 0.0 230 

F 45 140 0.0 250 

M 35 130 0.0 300 

M 45 100 0.0 230 

F 30 140 0.0 260 

M 45 130 0.0 250 

M 45 140 1.0 340 

M 40 100 1.0 330 

M 40 110 0.0 180 

M 60 130 0.0 100 

M 55 100 0.0 200 

M 35 140 1.0 360 

M 35 110 0.0 180 

F 40 140 0.0 250 

M 60 130 1.0 340 

M 40 130 0.0 200 

5.50 35.224 81.150 

5.59 33.100 BO.B45 

5.46 38.024 B0.353 

5.58 37.614 80.320 

5.52 35.581 79.929 

5.55 36.614 79.800 

5.67 31.938 79.365 

5.49 36.771 78.730 

5.47 35.100 78.559 

5.57 34.467 77.990 

5.56 32.638 77.4BO 

5.64 35.2B6 76.933 

5.60 36.462 76.570 

5.54 34.743 76.111 

5.48 34.481 73.97B 

5.47 35.367 73.384 

5.55 3B.086 72.434 

5.63 34.105 71.105 

5.51 31.03.3 69.533 

5.67 36.676 6B.745 

5.53 36.105 63.075 

6.05 0.000 44.381 

6.02 0.000 44.251 

6.03 0.000 42.907 

5. 73 0.000 41.B09 

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

MSA Specification 
MSA Specification 

TBC - Tropical Breed Content (%) 
Sex - Male or Female (M/F) 
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 1 a or greater than 3 

Build No: 1060 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Pri'"'"'-ed:. 2410912.009 "'\. -_27-_25 Pt'V"l P age 3 or "10 



Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Continued: Class: 2 - Medium Domestic 181-240kg 

Body Tag Market Live HSCW Dress Breed 
ID Weight Type 

123 B 365 210 58% WB 

139 B 392 227 58% MG 

59 B 384 232 60% GVXRA 

58 B 366 217 59% GV 

. Disclaimer 
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 respon,slblllty for complaints relating to 
competition results. 

DIST 
• A 5 point penalty wlll be allocated for carcases above 
Fat Colour (FC) of AusMeat 4 

Exhibitor Details PB Fat MC FC DIST Penalty Total 
(mm) / 10 1a-7 15 Value 15 120 

Rutherglen High School 5 9 3 2 2 3 0 14.0 

Timbertop 8 10 4 1 3 4 0 15.0 

Glenormiston- South West TAFE 3 5 4 1 2 2.5 0 B.5 

Glenormiston- South West TAFE 2 3 3 2 2 2 0 7.0 

Legend 
* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PB Fat - PB Fat (mm) RFT - Rib Fat (mm) 
MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - B) 
- Fat Distribution (1 - 5) 

RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) / 15 sq 120 / 35 

3 

11 

2 

1 

B.O 64 15.1 23.1 0 M 
9.0 56 9.0 1B.O 0 M 

4.0 70 16.5 20.5 0 M 

0.0 86 20.0 20.0 0 M 

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

- MSA Marbling (100 -1100) 

MSAMB - Meat pH 

pH 

MB MB 
45 110 0.0 150 5.75 
40 100 0.0 330 5.94 
45 110 0.0 150 5.76 

40 110 0.0 150 5.56 

MSA Specification 
MSA Specification 

/ 45 

0.000 37.069 

0.000 33.004 

0.000 2B.959 

0.000 27.000 

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: 1060 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed: 24/09/2009 1 :27:25 PM Page 4of10 



Royal Melbourne Show Carcase Competition 2009 
Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 3 - Heavy Domestic 241 -300kg 

Body Tag 
ID 

Market Live HSCW Dress Breed Exhibitor Details PB Fat MC FC 
Value 

DIST Penalty Total 

77 

166 
13 

161 
26 
160 

147 
85 
41 
46 
10 

6 
172 

163 
107 

89 
170 

39 

178 

168 

153 

Weight 

c 437 273 

c 412 249 
c 417 279 

c 461 290 

c 399 243 
c 470 295 

c 450 285 
c 449 286 
c 455 273 

c 407 258 

c 422 253 
c 430 260 

c 389 256 

c 481 289 

c 424 273 

c 462 286 
c 418 250 

c 443 264 

c 467 278 
c 409 251 
c 448 258 

Disclaimer 

Type 

62% SS 

60% LL 

67% LL 

63% LLXSS 

61% LLXRP 

63% MG 

63% BLXCC 

64% LL 

60% 

63% 

60% 

SS 

HH 

SD 

60% SD 

66% LL 

60% MG 

64% LL 

62% LL 

60% MG 

60% HH 

60% AA 

61% LL 

58% SS 

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 resutts. 

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

Longeronong College 

Yanco Agricultural High School 

Blllabong High School 

Yanco Agricultural High School 

Chalro Christian School 

Yanco Agricultura l High School 

Tumbywood Pty Ltd 

Longerenong College 

Finley High School 

Finley High School 

Barham High School 

Barham High School 

Yanco Agricultural High School 

Yanco Agricultural High School 

Nagle College 

Marist-Sion College Warragul 

Yanco Agricultural High School 

Emmanuel College & K Hodge 

Yanco Agricultural High School 

Yanco Agricultural High School 

Wagga Wagga High School 

Legend 

(mm) / 10 1a-7 I 5 

9 10 1C 5 

10 10 19 5 

9 10 2 4 

10 10 1C 5 

11 10 2 4 

8 10 1 B 5 

6 B 1C 5 

9 10 1C 5 

11 10 19 5 

10 10 2 4 

9 10 1C 5 

8 10 1C 5 

6 B 1C 5 

11 10 1C 5 
7 9 2 4 

9 10 2 4 

11 10 3 2 

11 10 1C 5 

12 10 2 4 

7 9 1C 5 

9 10 1C 5 

2 

1 

1 

3 
2 

3 
2 

2 
2 

1 

3 
2 

2 

2 

2 

2 

2 

2 

/ 5 / 20 

5 

6 

5 
4 

4.5 

4.5 
3.5 

4 

4.5 
5 

4 

4 

3.5 

5 
3.5 

4 

4.5 
5 

5 

4 

4 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

20.0 

20.0 

19.0 

19.0 

1B.5 

19.5 

16.5 

19.0 

19.5 

19.0 

19.0 

19.0 

16.5 

20.0 

16.5 

18.0 

16.5 

20.0 

19.0 

18.0 

19.0 

* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PB Fat • PS Fat (mm) RFT • Rib Fat (mm) 
MC • Meat Colour (1 a - 7) EMA - Eye Muscle Area (sq cm) 
FC • Fat Colour (0 • 8) 
- Fat Distribution (1 - 5) 

RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) /15 sq /20 / 35 MB MB / 45 

10 15.0 87 20.0 35.0 0 M 55 100 1.0 320 5.50 37.952 92.952 

5.63 36.467 91.465 

5.64 36.83B 90.838 

5.54 36.829 90.829 

5.56 36.524 90.024 

5.60 36.310 B9.451 

5.60 37.367 88.B67 

5.38 34.762 88.762 

5.56 36.757 88.509 

5.59 35.705 88.320 

5.55 34.205 88.205 

5.53 35.110 SB.108 

5.46 36.538 88.038 

5.52 36.700 87.497 

5.66 35.643 B7.143 

5.62 34.129 87.129 

5.56 37.367 87.079 

5.50 36.595 86.840 

5.58 37.390 86.188 

5.53 32.505 85.505 

5.56 36.795 84.891 

8 15.0 79 20.0 

8 15.0 109 20.0 

9 15.0 87 20.0 

8 15.0 85 20.0 

7 15.0 84 18.6 

8 15.0 88 20.0 

7 15.0 98 20.0 

10 15.0 78 17.3 

10 15.0 78 18.6 

10 15.0 90 20.0 

8 15.0 79 19.0 

7 15.0 97 20.0 

9 15.0 78 15.8 

7 15.0 97 20.0 

8 15.0 100 20.0 

9 15.0 76 18.2 

9 15.0 73 15.2 

11 13.0 78 16.8 

7 15.0 96 20.0 

7 15.0 70 14.1 

35.0 

35.0 

35.0 

35.0 

33.6 

35.0 

35.0 

32.3 

33.6 

35.0 

34.0 

35.0 

30.8 

35.0 

35.0 

33.2 

30.2 

29.8 

35.0 

29.1 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

M 45 100 0.0 200 

M 60 100 0.0 270 

M 60 110 1.0 300 

M 60 110 0.0 250 

M 60 130 1.0 380 

M 45 100 0.0 300 

M 65 130 0.0 260 

M 65 100 0.0 230 

M 50 120 0.0 260 

M 50 110 0.0 160 

M 40 100 0.0 160 

M 50 110 0.0 260 

M 55 110 0.0 270 

M 45 120 0.0 270 

M 65 120 0.0 170 

M 55 110 1.0 330 

M 50 100 0.0 200 

M 60 110 1.0 340 

F 40 140 0.0 180 

M 50 120 1.0 370 

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

MSA Specification 
MSA Specification 

TBC - Tropical Breed Content (%) 
Sex • Male or Female (M/F) 
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 1 a or greater than 3 

Build No: 1060 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
P rin t ed: 2410912009 "'\ :27 :25 PM 



Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Contjnued: Class: 3 - Heavy Domestic 241-300kg 

173 

164 

121 

105 

144 

177 

111 

90 

48 

115 

76 

99 
142 

38 

43 

165 

36 

32 

50 

54 

151 

108 

143 

63 

171 

Tag 
ID 

Market Live HSCW 
Weight 

c 417 251 

c 502 300 

c 450 266 

c 443 269 

c 420 260 

c 405 250 

c 413 244 

c 440 259 

c 436 267 

c 478 263 

c 463 270 

c 473 273 

c 445 265 

c 440 261 

c 400 252 

c 464 289 

c 439 254 

c 415 250 

c 518 280 

c 413 249 

c 468 270 

c 435 280 

c 442 252 

c 474 268 

c 437 259 

11 Disclaimer 

Dress Breed 
Type 

60% MG 

60% HH 

59% SG 

61% LL 

62% MXMG 

62% LLXSS 

59% ACXAA 

59% AA 

61% SS 

55% AC 

58% HH 

58% SS 

60% MG 

59% HH 

63% AA 

62% RA 
58% HH 

60% SS 

54% BW 

60% cc 
58% SS 

64% LLXLL 

57% AAXMG 

57% HH 

59% LL 

I Should an operator of the ABCAS competition model 

utlllse the "spare" market category, and compile score 
Ii results that differ to the default options, MSA wlll not 

assume responsibility for complaints relating to 
1 competition results. 

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

Exhibitor Details 

Yanco Agricultural High School 

Yanco Agricultural High School 

Riverslea Santa Gertrudis 

Nagle College 

Timbertop 

Yanco Agricultural High School 

Nagle College 

Marist-Sion College Warragul 

Finley High School 

Northern Melb Institute of TAFE 

Leongatha Secondary School 

Mc Kay Bros 

Timbertop 

Emmanuel College 

Finley High School 

Yanco Agricultural High School 

Emmanuel College 

Cootamundra High School 

Finley High School 

Finley High School 

Wagga Wagga High School 

Nagle College 

Timbertop 

Glenormiston- South West T AFE 

Yanco Agricultural High School 

Legend 

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

9 10 2 4 

13 10 1C 5 

11 10 2 4 

12 10 2 4 

10 10 1C 5 

9 10 1C 5 

13 10 2 4 

12 10 1C 5 

16 4 1C 5 

10 10 2 4 

11 10 1C 5 

9 10 2 4 

10 10 3 2 

14 8 1C 5 

11 10 2 4 

11 10 1C 5 

10 10 2 4 

11 10 1C 5 

11 10 2 4 

15 6 1C 5 

7 9 3 2 

4 5 2 4 

10 10 2 4 

9 10 3 2 

6 8 2 4 

FC 
Value 

2 

3 

3 

3 

3 

2 

2 

1 

1 

8 

1 

2 

1 

2 

4 

2 

2 

1 

3 
2 

2 

3 

2 

DIST Penalty Total 
/ 5 / 20 

5 

5 

5 

4.5 

4 

4 

4.5 

4.5 

4.5 

4.5 

5 

4.5 

4.5 

4 

5 

4.5 

5 

4.5 

4.5 

4 

4 

3 

4 

5 

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 

19.0 

20.0 

19.0 

18.5 

19.0 

19.0 

18.5 

19.5 

13.5 

18.5 

20.0 

18.5 

16.5 

17.0 

19.0 

19.5 

19.0 

19.5 

18.5 

15.0 

15.0 

12.0 

18.0 

17.0 

16.0 

*Market Specifications **Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat - PS Fat (mm) RFT • Rib Fat (mm) 
MC • Meat Colour (1 a • 7) EMA • Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - S) 
• Fat Distribution (1 • 5) 

RFT EMA 
(mm) / 15 sq I 20 

10 15.0 70 14.7 

12 11.0 85 18.8 

5 13.0 80 19.0 

12 11.0 75 15.9 

12 11.0 74 16.2 

12 11.0 70 14.8 

10 15.0 67 13.7 

11 13.0 69 13.4 

10 15.0 74 15.5 

10 15.0 65 10.8 

10 15.0 61 7.9 

8 15.0 66 10.5 

11 13.0 73 15.2 

9 15.0 67 12.1 

9 15.0 63 10.7 

11 13.0 72 12.4 

10 15.0 62 9.9 

9 15.0 56 6.9 

11 13.0 67 10.4 

14 7.0 74 17.2 

9 15.0 64 9.6 

4 10.0 103 20.0 

11 13.0 57 7.3 

9 15.0 59 7.0 

13 9.0 68 12.9 

Total 
/ 35 
29.7 

29.S 

32.0 

26.9 

27.2 

25.8 

28.7 

26.4 

30.5 

25.8 

22.9 

25.5 

28.2 

27.1 

25.7 

25.4 

24.9 

21.9 

23.4 

24.2 

24.6 

30.0 

20.3 

22.0 

21.9 

TBC Sex Hump OSS AUS 
MB 

0 M 50 120 0.0 

0 M 60 120 0.0 

38 M 75 110 0.0 

0 M 40 100 0.0 

0 M 50 120 0.0 

0 M 50 100 1.0 

0 M 55 120 0.0 

0 M 60 130 0.0 

0 M 60 120 1.0 

0 M 45 120 1.0 

0 M 50 100 1.0 

0 M 50 110 1.0 

0 M 50 110 0.0 

0 M 40 110 0.0 

0 M 45 120 0.0 

0 M 60 130 0.0 

0 M 40 120 0.0 

0 M 50 100 0.0 

0 M 40 100 0.0 

0 M 60 100 1.0 

0 M 45 100 0.0 

0 M 70 110 0.0 

0 M 40 100 0.0 

0 M 40 120 0.0 

0 F 40 140 1.0 

MSA 
MB 

270 

200 

200 

270 

320 

340 

260 

300 

370 

340 

340 

330 

230 

230 

260 

270 

240 

270 

220 

360 

210 

130 

200 

200 

270 

pH Total Grand 
/ 45 

5.56 35.767 84.498 

5.59 34.448 84.200 

5.49 33.114 84.132 

5.62 37.590 83.011 

5.48 36.748 82.921 

5.38 38.090 82.913 

5.51 35.705 82.878 

5.43 35.748 81.6S7 

5.51 37.357 81.394 

5.60 36.757 81.073 

5.48 38.067 80.9S6 

5.60 36.881 SO.S53 

5.69 36.052 S0.706 

5.52 36.419 80.547 

5.40 35.657 S0.343 

5.51 35.281 S0.1S8 

5.38 35.490 79.430 

5.55 37.338 7S.751 

5.49 36.738 78.639 

5.58 38.729 77.902 

5.59 36.633 76.248 

5.53 34.029 76.029 

5.55 36.643 74.939 

5.59 34.181 73.152 

5.43 35.152 73.027 

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

MSA Specification 
MSA Specification 

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

• MSA Marbllng (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 5.7 
4. Meat Colour of 1a or greater than 3 

Build No: 1060 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed: 24/09/2009 1 :27:25 PM Page 6of10 



Royal Melbourne Show Carcase Competition 2009 
Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Continued: Class: 3 ~ Heavy Domestic 241-300kg 

Body Tag Market Live HSCW Dress Breed 
Type 

162 

37 

106 

113 

40 
49 
169 

146 

87 
24 

93 

109 

130 

15 

82 

ID Weight 

c 451 271 

295 

60% M 

HH 

HH 

AC 

HH 

SS 

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

499 
478 

460 
470 

444 
394 

442 

405 
435 
493 

279 

266 
278 

266 

242 

268 

243 
277 

286 

59% 

58% 

58% 

59% 
60% 

61 % LL 

61% SS 
60% GA 
64% LLXLL 

58% MG 

401 246 61 % LLXLL 

445 255 57% HH 

385 245 64 % LLXSS 

510 297 58% cc 

Disclaimer 
Should an operator of the ABCAS competition model 

utilise the "'spare" market category, and compile score 
results that differ to the default options, MSAwilf not 
assume responsibility for complaints relating to 
competition results. 

DtST 
* A S point penalty wilJ be allocated for carcases above 
Fat Colour (FC) of AusMeat 4 

Build No: 1060 
Pri"n-t..e-d:. 2.410912009 ""\ :.2.7 :.2.6 P1'1\ 

.::: ... ~.·--,· 

Exhibitor Detolls PS Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) / 10 1a-7 15 Value / 5 120 (mm) /15 sq /20 / 35 MB MB / 45 

Yanco Agricultu ral High School 

Emmanuel College 

Nagle College 

Northern Melb Institute of TAF 

Finley High School 

Finley High School 

Yanco Agricultural High School 

Tippetts Glengyron 

Malcolm Galloways 

Chairo Christian School 

Marist-Sion College Warragul 

Nagle College 

Swifts Creek Secondary College 

Billabong High School 

Longerenong College 

Legend 

9 10 

15 6 
10 10 

15 6 

17 2 

20 0 
11 10 

10 10 

9 10 

4 5 
10 10 

7 9 
9 10 

8 10 

4 5 

1C 5 

2 4 

1C 5 

18 5 

2 4 

2 4 

4 1 

5 0 

4 1 

3 2 
4 1 

5 0 
4 1 

4 1 

3 2 

2 5 0 20.0 

3 4.5 0 14.5 

2 4.5 0 19.5 

2 4.5 

2 4.5 

3 4 
1 4 

2 4.5 

5 4 

2 3 
3 5 

3 

5 5 

1 4.5 

2 3.5 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

15.5 

10.5 

s.o 
15.0 

14.5 

15.0 

10.0 

16.0 

12.0 

16.0 

15.5 

10.5 

* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat • PS Fat (mm) RFT • Rib Fat (mm) 

14 7.0 62 S.4 

10 15.0 68 9.6 

13 9.0 62 7.7 

14 7.0 65 10.5 

14 7.0 72 13.4 

14 7.0 67 11.7 

7 15.0 87 20.0 

10 15.0 82 20.0 

7 15.0 76 18.8 

7 15.0 93 20.0 

6 15.0 73 13.2 

4 10.0 104 20.0 

4 10.0 64 11.0 

12 11.0 57 7.9 

2 4.0 86 19.6 

15.4 0 M 55 120 2.0 370 

24.6 0 M 55 140 0.0 210 

16.7 0 M 40 120 0.0 250 

17.5 0 M 45 110 0.0 230 

20.4 0 M 55 110 1.0 320 

1S.7 0 M 55 120 1.0 350 

35.0 0 F 40 140 0.0 200 

35.0 0 M 60 130 1.0 340 

33.8 0 M 40 110 0.0 320 

35.0 0 M 45 100 0.0 200 

2S.2 0 M 40 140 1.0 330 

30.0 0 M 40 120 0.0 200 

21.0 0 M 50 140 0.0 280 

1S.9 0 M 45 120 1.0 330 

23.6 0 M 50 100 0.0 150 

5.48 37.410 72.803 

5.51 33.148 72.249 

5.55 35.724 71.890 

5.54 36.581 69.624 

5.51 37.386 68.293 

5.59 36.862 63.535 

5.86 0.000 50.000 

6.32 0.000 49.466 

5. 73 0.000 48.849 

5. 72 0.000 45.000 

5. 71 0.000 44.245 

6.18 0.000 42.000 

5.94 0.000 36.978 

5.70 0.000 34.432 

5.48 0.000 34.090 

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

MSA Specification 
MSA Specification 

TBC • Tropical Breed Content (%) 
MC ·Meat Colour (1a • 7) EMA ·Eye Muscle Area (sq cm) .r Sex • Male or Female (M/F) 

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

FC • Fat Colour (0 • 8) Hump • Hump Height (mm) Reasons carcases receive no points: 
·Fat Distribution (1 • 5) OSS ·Ossification (100 • 590) 

AUSMB • AusMeat Marbling (0 • 9) 1. Rib Fat less than 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 

AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
P BQB 7 o, "10 



Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 4 - Export 301 +kg 

Body Tag Market Live HSCW Dress Breed Exhibitor Details 

103 

101 

92 

132 

134 

102 

133 

86 
1 

150 

17 

64 

97 

67 

149 

156 

42 

47 

124 

12 

79 

ID Weight Type 

D 540 343 64% MG Mt Compass Area School 

D 568 357 63% SD Mt Compass Area School 

D 554 349 63% LLXLL Marist-Sion College Warragul 

D 634 386 61% AA The University of Adelaide 

D 552 340 62% LLXRA The University of Adelaide 

D 590 375 64% LL Mt Compass Area School 

D 588 375 64% LL The University of Adelaide 

D 510 314 62% CCXSS Longerenong College 

D 602 363 60% AA M & S Atkinson 

D 

D 

D 

D 

D 
D 

D 
D 

D 

D 
D 

D 

556 

502 

518 

475 

564 
718 

552 

554 

526 

666 

496 

518 

370 

313 

307 

301 

344 

463 

329 

334 

314 

402 

303 

333 

67% LL 

62% LLXSS 

59% AA 

63% 8AXAA 

61% LLXAA 

64% 8LXCC 

60% MG 

60% SS 

60% 8ZXHH 

60% cc 
61% MG 

64% SS 

Tumut High School 

8illabong High School 

Glenormiston- South West T AFE 

Marist-Sion College Warragul 

Glenormiston- South West T AFE 

Tumbywood Pty Ltd 

Watermill Pastoral Co 

Finley High School 

Finley High School 

HA Seeley 

8111abong High School 

Longerenong College 

Disclaimer Legend 

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

12 10 1C 5 

13 10 2 4 

11 9 1C 5 

16 10 1C 5 

11 9 1C 5 

12 10 2 4 

11 9 2 4 

14 10 1C 5 

18 8 2 4 

12 10 2 4 

11 9 18 5 

13 10 1C 5 

13 10 18 5 

10 8 2 4 

18 8 2 4 

10 8 1C 5 

17 10 1C 5 

14 10 2 4 

16 10 2 4 
10 0 1C 5 

10 0 2 4 

FC DIST Penalty Total 
Value / 5 120 

1 5 

3 5 

2 4 
3 4 
2 4 
2 4.5 

2 3.5 

1 4 

3 4.5 

2 4 

1 4 

4 4 
2 4 

4 4 
3 3 
4 4 
3 4.5 

2 4.5 

1 4 

2 4.5 

2 5 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

20.0 

19.0 

10.0 

19.0 

18.0 

18.5 

16.5 

19.0 

16.5 

18.0 

18.0 

19.0 

19.0 

16.0 

15.0 

17.0 

19.5 

10.5 

18.0 

17.5 

17.0 

Should an operator of the ABCAS competition model 

utlllse the "spare" market category, and complle score 
results that differ to the default options, MSA will not 
assume responsibility for complaints relating to 
competition results. 

* Market Specifications 
* Market Specifications 
PO Fat - PO Fat (mm) 

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

MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - 0) 

DIST - Fat Distribution (1 - 5) 
* A 5 point penalty will be allocated for carcases above 
Fat Colour (FC) of AusMeat 4 

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

10 15.0 97 20.0 35.0 

10 15.0 107 20.0 35.0 

10 15.0 112 20.0 35.0 

12 15.0 101 20.0 35.0 

12 15.0 92 19.1 34.1 

13 15.0 98 19.3 34.3 

9 15.0 122 20.0 35.0 

10 15.0 82 15.0 30.8 

12 15.0 101 20.0 35.0 

10 15.0 110 20.0 35.0 

9 15.0 95 20.0 35.0 

9 15.0 83 17.0 32.0 

15 11.0 93 20.0 31.0 

9 15.0 103 20.0 35.0 

12 15.0 118 20.0 35.0 

14 13.0 91 19.5 32.5 

7 13.0 88 17.4 30.4 

15 11.0 95 20.0 31.0 

15 11.0 106 20.0 31.0 

13 15.0 79 15.1 30.1 

8 15.0 87 16.9 31.9 

TBC Sex Hump OSS AUS MSA 
MB MB 

0 M 60 100 0.0 200 

0 M 70 120 1.0 380 

0 M 65 130 2.0 400 

0 M 60 140 1.0 350 

0 M 55 110 1.0 360 

0 M 65 130 1.0 310 

0 M 70 120 0.0 320 

0 M 50 120 2.0 440 

0 M 60 160 2.0 390 

0 M 70 120 0.0 210 

0 M 50 120 0.0 200 

0 M 50 140 1.0 360 

0 M 55 130 1.0 340 

0 M 60 130 0.0 280 

0 M 70 150 1.0 330 

0 M 55 130 1.0 320 

0 M 65 130 1.0 350 

0 M 60 140 1. 0 340 

0 M 65 140 1.0 350 

0 M 60 100 0.0 300 

0 M 60 130 1.0 360 

pH Total Grand 
/ 45 

5.43 36.595 91.595 

5.55 37.400 91.400 

5.45 37.319 90.319 

5.38 36.262 90.236 

5.59 37.429 89.499 

5.35 36.157 88.936 

5.48 36.729 00.229 

5.47 30.019 87.004 

5.45 36.186 87.606 

5.52 34.500 07.500 

5.61 34.101 07.101 

5.48 36.105 07.091 

5.49 36.705 86.705 

5.42 35.614 06.614 

5.50 36.130 06.130 

5.48 36.600 06.106 

5.45 36.233 06.090 

5.52 36.195 05.695 

5.52 36.662 05.662 

5.44 37.910 05.499 

5.58 36.576 05.450 

*** MSA • Eating Quality 
*** MSA • Eating Quality 

MSA Specification 
MSA Specification 

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

IBuild No: 1060 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS} 
Ptinted: 24/09/2009 1 :27:26 PM Page 8of10 



Royal Melbourne Show Carcase Competition 2009 
Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Continued: Class: 4 - Export 301 +kg 

Body Tag 
ID 

44 

62 

14 

65 

84 

4 

100 
21 

117 

56 

120 

116 

83 
125 

118 

104 

61 

30 
18 

119 
157 

33 

88 

20 

110 

Market Live HSCW 
Weight 

D 514 316 
D 558 333 
D 

D 

D 

D 

D 

0 

D 

0 
D 

D 

0 

0 
0 

0 

0 

0 
D 

0 

D 

0 

0 

0 
0 

524 
566 
528 
666 
610 
502 

616 

491 

6S2 

502 

504 

590 

554 

550 

552 

530 
582 

612 

530 

520 

456 

704 

461 

319 
325 
303 
41 2 
362 

323 
377 

302 

400 

311 
301 
379 

345 
348 

333 

333 

348 

359 

321 
314 
311 

448 

305 

Disclaimer 

Dress Breed 
Type 

61 % SSXMG 

60% PH 

61 % AA 

57% AA 

57% RAXCC 

62% cc 
59% RA 

64% PMXHH 

61 % AA 

62% cc 
61 % AA 

62% RP 

60% AAX.CC 

64% CCXRA 

62% CCXAA 

63% MG 

60% AAX.PH 

63% AAX.CC 

60% SSXMG 

59% AA 

61% MG 

60% RP 

68% ASXCC 

64% PMXAA 

66% LL 

Should an operator of the ABCAS competition model 

utilise the "spare .. marltet category, and compile score 
results that differ to the default options, MSA will not 
assume responsibility for complaints relating to 
competition resutts. 

DIST 
• A 5 point penalty will be aJfocated for carcases above 
Fat Colour (FC} of AusMeat 4 

Build No: 1060 
Pori-n.'t.~-:. 2.410912.009 ..,, :.2.7 ":..2.S. p"""' 

Wl&iitZ2 ,.,, .. ":"': 

Exhibitor Details PB Fat 
(mm) 110 

Finley High School 

Glenormlston- South West TAFE 

Blllabong High School 

Glenonnlston- South West TAFE 

17 10 

19 6 
14 10 

10 B 
Longerenong College 12 

Barham High School 9 

Mt Compass Area School 13 

Brookfie ld Piedmontese 1 O 

Northern Meib Institute of TAFE 14 

ML & GJ Galvin 10 

Northern Melb Institute of TAFE 11 

Northern Melb Institute of TAFE 11 

Longerenong College 15 

HA Seeley 17 

Northern Melb Institute ofTAFE 10 

Mt Compass Area School 10 

Glenormiston- South West TAFE 14 

Longerenong College 11 

Billabong High School 11 

Northern Melb Institute ofTAFE 16 

Watermill Pastoral Co 12 

R Draper 10 

Malton Shorthorns - Falls & Davies 7 

Brookfield Piedmontese 

Nagle College 

Legend 

20 

7 

10 

7 

10 

B 
10 

B 
9 

9 

10 

10 

B 
B 
10 

9 

9 

10 

10 

B 

3 

4 

3 

MC 
1a-7 /5 
1B 5 

1C 5 

2 4 

2 4 

2 

3 

2 

2 
1C 

2 

1C 

2 

2 

2 

3 

2 

2 

2 

1C 

1C 

2 

2 

3 

2 

3 

4 

2 

4 

4 

5 

4 

5 

4 

4 

4 

2 

4 

4 

4 

5 

5 

4 

4 

2 

4 

2 

FC 
Value 

1 

1 

1 
3 

2 

2 

3 
3 

3 

2 

2 
2 

1 

3 

4 

2 

3 

4 

2 

2 

2 

3 

2 

3 

2 

DIST Penalty Total 
15 120 

4 

4 

5 

4 

4 

3.5 

4.5 

3.5 

5 

4.5 

5 

4 

4 

5 

4.5 

3.5 

4.5 

4.5 

5 

4.5 

4.5 

4 

3 

4 

2.5 

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 

19.0 

15.0 

19.0 

16.0 

1B.O 

12.5 

1B.5 

15.5 

20.0 

16.5 

19.0 

17.0 

1B.O 

19.0 

14.5 

15.5 

1B.5 

17.5 

19.0 

19.5 

1B.5 

16.0 

B.O 

12.0 

7.5 

* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat ·PB Fat (mm) RFT ·Rib Fat (mm) 
MC ·Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - 8) 
• Fat Distribution (1 - 5) 

RFT EMA 
aq /20 

Total 
/ 35 

TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) / 15 MB MB / 45 

14 13.0 84 16.7 29.7 

31 .0 

28.6 

31.5 

0 M 60 130 1.0 340 5.51 36.695 85.42B 

5.51 38.467 84.479 

5.40 36.B29 84.464 

5.47 36.719 B4.199 

14 13.0 89 18.0 0 M 45 120 2.0 450 

12 15.0 79 13.6 0 M 50 120 1.0 340 

8 15.0 85 16.5 0 M 50 120 1.0 330 

7 

9 

12 

11 

10 

10 

9 

8 

11 

17 

9 

10 

11 

10 

13 

10 

14 

4 

6 

17 

4 

13.0 77 14.0 27.0 

15.0 121 20.0 35.0 

15.0 82 11.4 26.4 

15.0 84 16.1 31.1 

15.0 80 B.9 23.9 

15.0 76 13.5 2B.5 

15.0 87 10.8 25.8 

15.0 79 14.4 29.4 

15.0 68 9.1 24.1 

7.0 91 15.0 22.0 

15.0 84 14.1 29.1 

15.0 78 10.4 25.4 

15.0 70 7 .3 22.3 

15.0 74 9.5 24.5 

15.0 72 7 .0 22.0 

15.0 71 5.5 20.5 

13.0 68 7.2 20.2 

6.0 91 20.0 26.0 

11.0 126 20.0 31.0 

7.0 104 16.0 23.0 

6.0 110 20.0 26.0 

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 

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

• MSA Marbling (100 -1100) 

MSAMB • Meat pH 

pH 

60 

75 

60 

60 

60 

45 

60 

50 

60 

60 

50 

60 

60 

60 

60 

60 

60 

60 

65 

65 

60 

100 

140 

120 

120 

130 

120 

160 

150 

100 

110 

140 

120 

120 

140 

140 

140 

130 

150 

120 

190 

120 

1.0 

0.0 
1.0 

0.0 

2.0 

1.0 

1.0 

0.0 
0.0 

1.0 

0.0 

0.0 

1.0 

0.0 

1.0 

1.0 

0.0 

0.0 
0.0 

1.0 

0.0 

350 5.57 37.719 B2.679 

270 5.57 35.176 82.676 

360 5.40 37.3B1 82.302 

230 5.42 35.533 82.130 

480 5.51 3B.162 B2.0B9 

360 5.51 36.857 B1 .843 

350 5.46 35.395 B0.187 

250 5.52 32.571 78.934 

240 5.62 36.790 7B.847 

340 5.47 37.429 7B.3B9 

260 5.57 34.762 7B.358 

310 5.46 36.705 n.638 

340 5.58 36.790 n.568 

280 5.56 35.233 n.211 

320 5.51 35.790 76.834 

330 5.37 35.7B6 75.764 

320 5.48 36.581 75.319 

240 5.63 32.476 74.476 

260 5.69 34.B05 73.B05 

360 5.45 36.081 71.114 

270 5.52 35.162 68.662 

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 

AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
l='Ea o 49 9 c- ' ., D 



Competition Date: 24/09/2009 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Continued: Class: 4 - Export 301 +kg 

Tag Market Live HSCW Dress Breed 
ID Weight Type 

135 D 568 354 62% MG 

26 D 666 410 62% CCXRA 

138 D 750 471 63% MG 

114 D 572 349 61% CCXRP 

148 D 618 400 65% BLXCC 

Disclaimer 
Should an operator of the ABCAS competition model 

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

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

Exhibitor Details PS Fat MC FC DIST Penalty Total 
(mm) /10 1a-7 /5 Value /5 120 

The University of Adelaide 15 10 2 4 2 4.5 0 18.5 

HA Seeley 19 6 1C 5 3 4 0 15.0 

Timbertop 13 10 2 4 2 4.5 0 18.5 

Northern Melb Institute of T AFE 14 10 4 1 2 4.5 0 15.5 

Tumbywood Pty Ltd 12 10 5 0 2 5 0 15.0 

Legend 
* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PB Fat - PB Fat (mm) RFT - Rib Fat (mm) 
MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - B) 
- Fat Distribution (1 - 5) 

RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) / 15 sq 120 / 35 

15 

25 

23 

14 
14 

11.0 64 2.0 13.0 0 M 

0.0 87 9.9 9.9 0 M 

0.0 76 0.0 0.0 0 M 

13.0 83 13.2 26.2 0 M 
13.0 85 9.7 22.7 0 M 

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

- MSA Marbling (100 - 1100) 

MSAMB - Meat pH 

pH 

MB MB / 45 
60 130 1.0 330 5.36 36.671 68.150 

60 130 2.0 440 5.48 38.419 63.301 

65 180 2.0 460 5.45 37.919 56.419 
65 150 2.0 460 5.68 0.000 41.668 
60 140 0.0 260 5.85 0.000 37.661 

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 

Build No: 1060 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed: 24/09/2009 1 :27:26 PM Page 10 of 10 
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