




BEEF CARCASE RESULTS 13 

B EF CAR ASE A 0 A AD 

GRAND CHAMPION CARCASE 

Exhibit 153, Letisha Salzke (Limousin/Limousin x Angus) - 91 .181 points 

CHAMPION LIGHT DOMESTIC CARCASE 

Exhibit 25, P. Brown and L. Ward (Square Meaters) - 83.853 points 

CHAMPION MEDIUM DOMESTIC CARCASE 

Exhibit 122, Marist-Sion College Warragul (Blonde d'Aquitaine x Hereford) - 89.605 points 

CHAMPION HEAVY DOMESTIC CARCASE 

Exhibit 153, Letisha Salzke (Limousin/Limousin x Angus) - 91.181 points 

CHAMPION EXPORT CARCASE 

Exhibit 139, Northern Melbourne Institute of TAFE (Simmental) - 90.881 points 

CHAMPION SCHOOLS CARCASE 
THE MARCUS OLDHAM COLLEGE TROPHY 

Exhibit 139, Northern Melbourne Institute of TAFE (Simmental) - 90.881 points 

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

Exhibit 103, Longerenong College (Limousin x Poll Hereford) - 88.843 points 



14 BEEF CARCASE RESULTS 

Place 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

1953 
1954 
1955 
1956 
1957 
1958 
1959 
1960 
1961 
1962 
1963 
1964 
1965 
1966 
1967 
1968 

ELBO sow 
THE BORTHWICK TROPHY 

AWARDED TO 

SIM MENTAL 

Exhibit 83, Grant High School - 88.067 points 

Exhibit 183, VPC Cattle Services Pty Ltd - 83.290 points 

Exhibit 140, Northern Melbourne Institute of TAFE - 75.903 points 

Breed Exh No. Exh No. Exh No. Live Carcase Carcase Carcase Total 

Simmental 83 183 140 96 88.067 85.228 75 .903 345.198 

Angus 79 86 197 87 85.184 84.803 85.671 342.658 

South Devon 77 75 165 81 84.176 88.467 85.510 339.153 

Hereford 129 133 150 88 80.404 85.822 84.797 339.023 

Red Angus 109 189 191 87 83.459 82.295 82.761 335.515 

Murray Grey 125 3 120 91 76.326 79.482 79.334 326.142 

Santa Gertrudis 106 149 147 82 80.933 78.785 83.266 324.984 

Charolais 73 114 154 91 74.039 80.810 78.509 324.358 

British White 51 59 57 76 81.200 79.182 79.545 315.927 

Red Poll 72 92 39 78 75.151 80.977 79.577 313.705 

Limousin 117 95 96 94 51.000 81.062 86.501 312.563 

Shorthorn 173 192 71 92 43.615 90.129 85.967 311.711 

Poll Hereford 42 18 74 80 79.524 72.969 75 .544 308.037 

Square M eat ers 30 31 32 88 79.801 84.308 39.608 291.717 

HISTORICAL WINNERS OF THE BORTHWICK TROPHY 

Angus 1969 Poll Shorthorn 1985 Poll Hereford 2001 Shorthorn 
Angus 1970 Poll Shorthorn 1986 Angus 2002 Shorthorn 
Angus 1971 Hereford 1987 Angus 2003 Shorthorn 
Hereford 1972 Murray Grey 1988 Angus 2004 Murray Grey 
Angus 1973 Murray Grey 1989 Angus 2005 Charolais 
Angus 1974 Angus 1990 Murray Grey 2006 Charolais 
Angus 1975 Murray Grey 1991 Charolais 2007 Charolais 
Poll Hereford 1976 Murray Grey 1992 Charolais 2008 Limousin 
Angus 1977 Murray Grey 1993 Murray Grey 2009 Limousin 
Poll Hereford 1978 Galloway 1994 Murray Grey 2010 Sim mental 

Angus 1979 Galloway 1995 Murray Grey 

Angus 1980 Galloway 1996 Murray Grey 

Angus 1981 Murray Grey 1997 Hereford 

Angus 1982 Angus 1998 Shorthorn 

Murray Grey 1983 Hereford 1999 Angus 

Angus 1984 Angus 2000 Murray Grey 



Ra-ya·r MeToo"Lirhe Carcase co-mpetition 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 1 - Light Domestic 1 OOkg-180 kg 

0 

Body Tag Market Live HSCW Dress Breed Exhibitor Details PS Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
ID Weight Type (mm) /10 1a-7 /5 Value 15 / 20 

25 A 283 167 59% SQ P Brown & L Ward 9 s 1C 5 3 5 0 1S.O 

157 A 281 148 53% AL L Senger-Whitehead 8 10 2 4 1 4 0 1S.O 

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 will not 
assume responsibility for complaints relating to 
competition results. 

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

Legend 
* Market Specifications ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat - P8 Fat (mm) RFT ·Rib Fat (mm) 
MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - S) 
- Fat Distribution (1 - 5) 

(mm) / 15 sq / 20 / 35 

4 

3 

15.0 62 17.S 32.S 0 M 

10.0 50 12.S 22.S 0 M 

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

• MSA Marbling (100 • 1100) 

MSAMB - Meat pH 

pH 

Build No: 1063 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed: 23/09/2010 4:38:36 PM 

MB MB / 45 

35 120 0.0 150 5.37 33.005 S3.S53 

40 140 0.0 210 5.40 31.552 72.34S 

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 Jmm 
2. Fat Distribution Inadequate 
3. pH above 5.7 
4. Meat Colour of 1a or greater than 3 

Page 1 of 10 
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Royal Melbourne Carcase Competition 2010 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 2 - Medium Domestic 181 kg-240kg 

Body Tag Market Live HSCW Dress Breed Exhibitor Details 
ID Weight Type 

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

122 

35 

34 

165 

79 

194 

33 
31 

77 

148 

64 

60 

123 

130 

69 

99 

22 
63 

39 

42 

46 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

Disclaimer 

392 

369 

368 

382 

380 

377 

359 

384 

381 

379 

376 

365 

400 

404 

368 

378 

322 

326 

372 

413 

311 

239 

219 

222 

215 

233 

235 

209 

224 

224 

215 

217 

217 

236 

238 

214 

208 

190 

181 

216 

233 

188 

61% BA/HH Marist-Sion College 9 

59% RAXGV A De Blauw 10 

60% BSXCC B T Davies 9 

56% SD Tesbury Partnership 12 

61 % AA F Glover 10 

62% LL Yanco Ag High School 9 

58% BSXCC B T Davies 7 

58% SQ Cootamundra High School 8 

59% SD Glenorminston South West TAFE 9 

57% BG Pine Gully Belted Galloway Stud 10 

58% MG Geelong Grammar School Timbertop 9 

59% AAXMG Geelong Grammar School Timbertop 10 

59% SS McKay Bros 12 

59% HH Nagle College 11 

58% MG Gee long Grammar School Timbertop 10 

55% RAXGV H King 10 

59% AA Billabong High School 10 

56% MG Geelong Grammar School Timbertop 9 

58% RP R Draper 9 

56% PH Emmanuel College 9 

60% HH Finley High School 8 

Legend 

10 

10 

10 

6 

10 

10 

10 

10 

10 

10 

10 

10 

6 

s 
10 

10 

10 

10 

10 

10 

10 

2 

1B 

1C 

2 

2 

2 

1B 

1C 

2 

1B 

1B 

1B 

1C 

2 

2 

1C 

3 

2 

2 

2 

2 

4 

5 

5 

4 

4 

4 

5 

5 

4 

5 

5 

5 

5 

4 

4 

5 

2 

4 

4 

4 

4 

2 
1 

2 

3 

1 

3 

3 

4 

3 

3 

3 

2 

4 

2 

3 

3 

2 

4 

4 

4.5 

4 

4 

3.5 

3.5 

4.5 

4 

4 

4.5 

4 

3.5 

4.5 

4.5 

3 

4 

4 

3.5 

4.5 

4.5 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

1S.0 

19.0 

19.5 

14.0 

1S.O 

17.5 

1S.5 

19.5 

1S.O 

19.0 

19.5 

19.0 

14.5 

16.5 

1S.5 

1S.O 

16.0 

1S.O 

17.5 

1S.5 

1S.5 

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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 

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

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

6 

7 

5 

6 

5 

6 

4 

8 

4 

7 

6 

5 

6 

7 

5 

5 

5 

3 

4 

6 

3 

15.0 79 

15.0 76 

15.0 69 

15.0 77 

15.0 69 

15.0 76 

12.0 71 

15.0 63 

12.0 84 

15.0 62 

15.0 64 

15.0 58 

15.0 73 

15.0 65 

15.0 57 

15.0 58 

15.0 56 

s.o 63 

12.0 66 

15.0 65 

s.o 66 

20.0 35.0 

20.0 35.0 

16.S 31.S 

20.0 35.0 

15.S 30.S 

19.6 34.6 

19.1 31 .1 

13.2 2S.2 

20.0 32.0 

13.5 2S.5 

14.4 29.4 

11.0 26.0 

17.S 32.S 

13.1 2S.1 

10.S 25.S 

11.9 26.9 

12.4 27.4 

17.1 25.1 

15.7 27.7 

13.5 2S.5 

1S.2 26.2 

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 

F 

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 

Build No: 1063 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) 
Printed: 23/09/2010 4:38:37 PM 

40 

45 

50 

40 

40 

35 

45 

50 

40 

40 

35 

40 

40 

50 

35 

55 

40 

45 

40 

35 

30 

110 

110 

100 

100 

100 

130 

100 

110 

110 

100 

130 

100 

130 

100 

100 

120 

110 

100 

120 

140 

100 

1.0 

0.0 
0.0 
0.0 
0.0 

0.0 
0.0 

0.0 
0.0 

0.0 

0.0 

1.0 

1.0 

0.0 

0.0 
0.0 

0.0 

0.0 

0.0 
0.0 

0.0 

270 5.54 36.605 89.605 

200 5.43 34.S90 SS.S90 

260 5.52 36.795 S8.09S 

200 5.49 36.510 S5.510 

200 5.42 36.3S1 85.1 S4 

150 5.54 33.029 85.1 05 

190 5.40 35.400 85.015 

260 5.32 36.576 S4.30S 

180 5.53 34.176 S4.176 

200 5.42 36.543 S4.027 

260 5.63 34.710 S3.642 

320 5.49 37.590 82.633 

300 5.48 35.305 S2.595 

320 5.53 37.690 S2.279 

280 5.54 36.S4S S1.098 

280 5.34 35.624 S0.4S5 

280 5.67 36.4S1 79.S4S 

240 5.38 36.53S 79.679 

240 5.32 34.424 79.577 

170 5.52 32.4S1 79.524 

160 5.46 34.595 79.294 

MSA Specification 
MSA Specification 

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

Reasons carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution inadequate 
3. pH above 5.7 
4. Meat Colour of 1 a or greater than 3 
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oya'f Metb~o~arn,.e 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

omcp~liti·an el1-o 

Body Tag Market Live HSCW Dress Breed Exhibitor Details PS Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
ID Weight Type (mm) /10 1a-7 /5 Value /5 /20 (mm) /15 sq /20 /35 MB MB /45 

68 

88 

7 

145 

14 

53 

19 

173 

5 

27 

32 

16 

66 

26 

6 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

B 

Disclaimer 

395 

383 

393 

403 

368 

381 

380 

357 

388 

325 

381 

369 

364 

390 

402 

410 

216 55% MG Geelong Grammar School Timbertop 7 

226 59% CCXAA Gundagai High School 12 

240 61 % LLXAA Barham High School 9 

235 58% SG PG & NKM Phillips 11 

222 60% DXXAA Billabong High School 15 

233 61% CC Finley High School 8 

233 61% LLXSS Billabong High School 10 

226 63% SS Tippetts Glengyron 10 

230 59% BAXLL Barham High School 7 

201 62% MG BC & ME Atkins 6 

227 60% MG I & A Burnside 8 

217 59% SQ Cootamundra High School 11 

235 65% LL Billabong High School 4 

231 59% MG Geelong Grammar School Timbertop 13 

230 57% MG I & A Burnside 10 

235 57% SD Barham High School 5 

Legend 

10 

6 

10 

s 
0 

10 

10 

10 

10 

10 

10 

8 

7 

4 

10 

9 

2 

2 

3 

1C 

3 

5 

4 

4 

5 

2 

6 

4 

5 

5 

6 

3 

4 

4 

2 

5 

2 

0 

1 

1 

0 

4 

0 

1 

0 

0 

0 

2 

2 

2 

3 

3 

1 

3 

3 

2 

2 

2 

1 

2 

3 

3.5 

4 

4.5 

3.5 

3.5 

4 

3.5 

4 

5 

3 

4 

4 

3 

4.5 

4 

3.5 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

17.5 

14.0 

16.5 

16.5 

5.5 

14.0 

14.5 

15.0 

15.0 

17.0 

14.0 

13.0 

10.0 

8.5 

14.0 

14.5 

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

DIST - Fat Distribution (1 - 5) 

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

3 

5 

4 

4 

10 

5 

7 

8 

4 

2 

7 

6 

3 

8 

6 

2 

s.o 67 

15.0 70 

12.0 61 

12.0 62 

11.0 48 

15.0 79 

15.0 69 

15.0 64 

12.0 67 

4.0 69 

15.0 59 

15.0 59 

s.o 87 

15.0 63 

15.0 53 

4.0 63 

16.2 24.2 

17.0 32.0 

10.6 22.6 

11.7 23.7 

4.9 15.9 

20.0 35.0 

15.S 30.S 

13.6 2S.6 

14.9 26.9 

1S.7 22.7 

10.7 25.7 

11.6 26.6 

20.0 2S.O 

12.6 27.6 

7.0 22.0 

12.2 16.2 

0 
0 

0 

38 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

M 

F 

M 

M 

M 

F 

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 
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35 

40 

35 

70 

45 

30 

45 

55 

40 

45 

40 

40 

40 

50 

30 

50 

100 

150 

130 

120 

120 

140 

100 

100 

100 

140 

100 

130 

100 

100 

110 

130 

0.0 
0.0 
0.0 
0.0 

2.0 

0.0 

1.0 

1.0 

0.0 

0.0 
1.0 

1.0 

0.0 

0.0 

0.0 

0.0 

260 5.49 36.695 7S.414 

180 5.41 31.505 77.509 

210 5.58 33.095 72.242 

150 5.41 30.105 70.271 

410 5.59 37.443 5S.S81 

210 6.28 0.000 49.000 

300 5. 76 0.000 45.303 

340 6.22 0.000 43.615 

200 6.26 0.000 41 .946 

160 5.54 0.000 39.712 

300 6.52 0.000 39.699 

350 5.71 0.000 39.60S 

130 6.10 0.000 38.000 

220 5.78 0.000 36.095 

200 6.44 0.000 36.036 

150 5.61 0.000 30.731 

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 

Page 3 of 10 



Royal Melbourne Carcase Competition 2010 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 3 - Heavy Domestic 241 kg-300kg 

Body Tag Market live HSCW Dress Breed Exhibitor Details 
ID Weight Type 

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 

153 

11 

128 

75 

190 

28 

135 

105 

15 

193 

104 

187 

133 

23 

89 

171 

86 

150 

40 

121 

195 

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

Disclaimer 

445 

440 

420 

415 

458 

470 

457 

413 

429 

484 

442 

417 

419 

434 

458 

455 

432 

483 

506 

427 

410 

274 

273 

263 

241 

284 

277 

273 

250 

267 

289 

265 

284 

259 

273 

279 

268 

258 

292 

296 

273 

245 

62% LLXAA L Salzke 

62% LLXSS 8illabong High School 

63% LL Nagle College 

58% SD Glenorminston South West TAFE 

62% CCXRA Yanco Ag High School 

59% LLXAA Chairo Christian School 

60% LLXAA Nagle College 

61 % CCXAA Longerenong College 

62% LLXSS 8illabong High School 

60% CCXRA Yanco Ag High School 

60% AA Longerenong College 

68% CCXRA Yanco Ag High School 

62% HH Nagle College 

63% LL 8illabong High School 

61% AA Gundagai High School 

59% AAXLL The University of Adelaide 

60% AA Gundagai High School 

60% HH RIST 

58% AA E J Angus 

64% 8NAA Marist-Sion College 

60% LL Yanco Ag High School 

Legend 

12 

12 

12 

10 

9 

10 

8 

12 

10 

11 

12 

12 

11 

7 

14 

13 

11 

9 

13 

10 

9 

10 

10 

10 

10 

10 

10 

10 

10 

10 

10 

10 

10 

10 

9 

s 
10 

10 

10 

10 

10 

10 

1C 

3 

1C 

1C 

2 

2 

3 

1C 

3 

2 

2 

3 

1C 

2 

2 

18 

1C 

1C 

2 

18 

1C 

5 

2 

5 

5 

4 

4 

2 

5 

2 

4 

4 

2 

5 

4 

4 

5 

5 

5 

4 

5 

5 

3 

2 

2 

3 

2 

1 

2 

2 

3 

2 

3 

2 

2 

4 

3.5 

5 

4.5 

4 

4 

4.5 

4 

4 

4 

4 

4.5 

5 

4 

3 

4.5 

4.5 

4 

4 

3.5 

3.5 

4 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

1S.5 

17.0 

19.5 

19.0 

18.0 

18.5 

16.0 

19.0 

16.0 

18.0 

18.5 

17.0 

19.0 

16.0 

16.5 

19.5 

19.0 

19.0 

17.5 

1S.5 

19.0 

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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 

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

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

6 

8 

6 

5 
6 

7 

6 

6 

6 

9 

10 

9 

10 

5 
7 

12 

12 

6 

6 

5 

5 

15.0 89 

15.0 89 

15.0 77 

13.0 78 

15.0 92 

15.0 84 

15.0 90 

15.0 78 

15.0 87 

15.0 81 

15.0 73 

15.0 78 

15.0 68 

13.0 88 

15.0 81 

11.0 77 

11.0 77 

15.0 80 

15.0 76 

13.0 95 

13.0 87 

20.0 35.0 

20.0 35.0 

17.6 32.6 

20.0 33.0 

20.0 35.0 

20.0 35.0 

20.0 35.0 

19.3 34.3 

20.0 35.0 

17.5 32.5 

15.2 30.2 

16.3 31.3 

12.9 27.9 

20.0 33.0 

18.4 33.4 

17.1 28.1 

18.1 29.1 

16.7 31.7 

14.0 29.0 

20.0 33.0 

20.0 33.0 

0 
0 

0 

0 

0 

0 
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*** 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 
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0.0 
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0.0 
0.0 
0.0 
0.0 
0.0 

1.0 

1.0 

1.0 

0.0 
1.0 

1.0 
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0.0 
1.0 

0.0 

0.0 

340 5.45 37.681 91 .1 81 

320 5.48 36.876 88.876 

270 5.44 36.600 88.696 

260 5.55 36.467 88.467 

370 5.34 35.386 88.386 

230 5.45 34.752 88.252 

250 5.70 36.686 87.686 

180 5.41 34.200 87.543 

210 5.50 35.1 52 86.152 

240 5.58 35.567 86.059 

320 5.42 37.367 86.021 

320 5.56 37.714 85.966 

370 5.44 38.948 85.822 

260 5.60 36.767 85.767 

350 5.42 35.743 85.644 

340 5.36 37.410 S5.051 

280 5.68 36.752 S4.S03 

220 5.38 34.143 S4.797 

380 5.48 3S.110 S4.640 

180 5.47 33.090 S4.590 

200 5.41 32.529 S4.529 

MSA Specification 
MSA Specification 

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

Reasons carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution inadequate 
3. pH above 5.7 
4. Meat Colour of 1a or greater than 3 
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a·r=rvletb~ou rn~e ,,, 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

a·rcase Cornpetition 

Body Tag Market Live HSCW Dress Breed Exhibitor Details PS Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
ID Weight Type (mm) /10 1a-7 /5 Value /5 /20 (mm) /15 sq /20 /35 MB MB /45 

163 

118 
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29 

61 
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44 

84 
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456 
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473 
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299 

241 
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264 
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263 

294 

255 

262 
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264 

280 

297 

277 

297 

263 

257 

261 

288 

268 

241 

250 

249 

278 

249 

59% SA Tasmanian Branch Simmental Assoc. 12 

59% MG Marist-Sion College 12 

61 % CCXHH Longerenong College 

58% LLXRP Chairo Christian school 

10 

11 
59% MG Geelong Grammar School Timbertop 13 

59% AAXLL The University of Adelaide 14 

61% BZXAA Finley High School 14 

60% SG PG & NKM Phillips 11 

57% MG/AA Marist-Sion College 

60% RA Yance Ag High School 

13 

16 

58% HH Emmanuel College 10 

63% AAXMG Gundagai High School 13 

60% SIXAA St Pauls College 10 

58% RA Yance Ag High School 14 

60% CCXRA Yance Ag High School 11 

60% MG Geelong Grammar School Timbertop 8 

61% SS Finley High School 16 

64% AA Longerenong College 14 

59% SG Longerenong College 9 

58% BW Finley High School 10 

61 % AS Harris Family 15 

62% SS McKay Bros 11 

59% HH Emmanuel College & K Hodge 1 O 

59% WB Rutherglen High School 9 

58% ALXPH L Senger-Whitehead 11 
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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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat - PS Fat (mm) RFT - Rib Fat (mm) 
MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - S) 

DIST - Fat Distribution (1 - 5) 

* A 5 point penalty will be allocated for carcases above 
Fat Colour (FC) of AusMeat 4 
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*** 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 
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2.0 
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2.0 
1.0 
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1.0 
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1.0 
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1.0 
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1.0 

1.0 

340 5.66 37.6S6 S4.444 

180 5.55 34.590 S4.231 

210 5.48 36.505 S4.179 

240 5.68 34.495 S4.065 

180 5.53 34.567 S3.S3S 

230 5.37 34.752 83.7S3 

220 5.47 32.629 83.629 

280 5.48 33.63S S3.266 

270 5.53 36.729 82.765 

370 5.45 36.S33 S2.761 

330 5.49 36.729 S2.649 

380 5.39 35.419 S2.5SO 

350 5.38 37.405 S2.520 

320 5.43 37.362 S2.295 

340 5.46 38.057 81.977 

150 5.42 34.933 81.704 

310 5.46 37.6S1 S1.562 

350 5.47 37.386 S1.513 

350 5.35 36.433 S1 .237 

330 5.62 35.319 81 .200 

230 5.44 34.371 81.012 

320 5.52 37.990 80.988 

340 5.50 35.381 80.970 

320 5.51 35.324 80.536 

280 5.52 35.733 80.452 

MSA Specification 
MSA Specification 

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

Reasons carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution inadequate 
3. pH above 5. 7 
4. Meat Colour of 1a or greater than 3 
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Royal Melbourne Carcase Competition 2010 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Body Tag Market Live HSCW Dress Breed Exhibitor Details 
ID Weight Type 

PB Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
(mm) /10 1a-7 /5 Value /5 /20 (mm) /15 sq /20 /35 MB MB /45 
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489 
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400 
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464 

246 
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251 
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296 

276 

300 

279 

242 

293 

248 
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247 

289 

287 

252 

284 

245 

290 

254 

267 

247 

292 

59% HH Nagle College 10 

61 % AA Gundagai High school 15 

60% SQ Cootamundra High School 10 

55% BW Finley High School 8 

59% MG Geelong Grammar School Timbertop 10 

60% AA E J Angus 11 

62% SA Slopes Simmental Genetics 7 

59% SG RG & J Reeves 10 

63% CCXRA NMIT 11 

60% AAXMG Geelong Grammar School Timbertop 14 

60% SG PG & NKM Phillips 11 

59% MG Watermill Pastoral Company 13 

60% AA F Glover 9 

62% SIXRA VPC Cattle Services 8 

63% LL Nagle College 6 

59% PH Glenorminston South West TAFE 14 

58% RP Glenorminston South West TAFE 10 

59% AA Glenorminston South West T AFE 8 

61% CCXAA HA Seeley 12 

58% WB Rutherglen High School 8 

62% SSXSS St Pauls College 14 

64% SMXRA VPC Cattle Services 7 

63% PH Billabong High School 13 

55% BW Finley High School 9 

63% MG BC & ME Atkins 5 
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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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 

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

PB Fat - PS 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) 
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10.5 25.5 
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13.5 26.5 
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11.3 26.3 

9.2 24.2 

7.3 22.3 

9.5 24.5 
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13.8 23.8 
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*** 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 

I Build No: 1063 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS) l Printed: 23/09/2010 4:38:38 PM 
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0.0 
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2.0 

0.0 
1.0 

0.0 
0.0 
1.0 

0.0 

0.0 

1.0 

0 .0 

0 .0 

0.0 
0.0 

0.0 
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0 .0 

220 5.39 36.738 80.404 

260 5.47 36.648 79.912 

200 5.32 34.790 79.801 

200 5.45 34.781 79.545 

230 5.42 34.443 79.220 

320 5. 53 35.633 79.190 

250 5.44 34.405 78.871 

260 5.47 34.586 78.785 

320 5.48 37.367 78.384 

220 5.46 36.710 78.201 

190 5.37 34.005 78.165 

330 5.43 35.333 77.487 

220 5.44 36.495 76.545 

200 5.62 34.143 76.121 

120 5.31 32.990 75.990 

270 5.55 35.267 75.544 

270 5.38 32.952 75.151 

200 5.39 34.162 74.458 

220 5.39 34.419 74.391 

200 5.44 35.348 74.190 

280 5.46 36.852 73.474 

250 5.48 34.914 73.373 

360 5.43 36.757 72.969 

330 5.48 36.181 72.256 

170 5.31 31.500 70.830 

MSA Specification 
MSA Specification 

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

Reasons carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution inadequate 
3. pH above 5. 7 
4. Meat Colour of 1a or greater than 3 
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ROyarrvleloourne Carcase Competitio-n 20~-o 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Body Tag Market Live HSCW Dress Breed Exhibitor Details PB Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
ID Weight Type (mm) /10 1a-7 /5 Value /5 /20 (mm) /15 sq /20 /35 MB MB /45 
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59% 

60% 

64% 

63% 

57% 

63% 

61% 

60% 

58% 

58% 

58% 

61% 

MG The University of Adelaide 15 

HH Billabong High School 16 

LL Marist-Sion College 11 

LLXAA Nagle College 8 

SI Tasmanian Branch Simmental Assoc. 11 

LLXAA Billabong High School 9 

SI TRS &MA Baker 8 

LLXAA Barham High School 

CC Barham High school 

RP NMIT 

CC Barham High School 

AA Milsan Pty Ltd & F Glover 
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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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat - PS Fat (mm) RFT - Rib Fat (mm) 
MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - S) 

DIST - Fat Distribution (1 - 5) 
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*** 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) 

50 

60 

50 

45 

50 

55 
50 

40 

50 

50 

55 
45 

120 

150 

120 

100 

130 

100 

100 

100 

100 

120 

120 

100 

1.0 

0.0 
0 .0 

0.0 
1.0 

1.0 

0.0 

0 .0 

0.0 

1.0 

0.0 
0.0 

330 

220 

200 

200 

30 

310 

240 

270 

180 

340 

150 

220 

5.51 36.852 67.311 

5.50 32.629 59.255 

5.72 0.000 51.000 

5.96 0.000 49.000 

6.37 0.000 49.000 

6.62 0.000 48.077 

5.82 0.000 47.447 

5.86 0.000 43.147 

5.95 0.000 3S.901 

6.14 0.000 35.341 

5.51 0.000 26.491 

5.74 0.000 25.71S 

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 " A 5 point penalty will be allocated for carcases above 
I Fat Colour (FC) of AusMeat 4 - MSA Marbling (100 -1100) 2. Fat Distribution inadequate 

3. pH above 5.7 I 
MSAMB - Meat pH 4. Meat Colour of 1 a or greater than 3 

pH 
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Royal Melbourne Carcase Competition 2010 
Competition Date: 20/09/201 O 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Class: 4 - Export 300kg + 

Body Tag Market Live HSCW Dress Breed Exhibitor Details 
ID Weight Type 

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

139 

192 

97 

179 

103 

115 

36 

111 

83 

160 

50 

175 

198 

161 

96 

100 

136 

21 

71 

24 

197 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

Disclaimer 

592 

495 

566 

518 

594 

662 

660 

506 

562 

590 

550 

526 

506 

570 

530 

520 

624 

592 

506 

512 

578 

349 

302 

359 

324 

361 

398 

402 

303 

347 

390 

334 

326 

312 

385 

323 

309 

396 

389 

321 

322 

362 

59% SI NMIT 

61% SS Yanco Ag High School 

63% LL Kerang Technical High School 

63% AAXHH Tumut High School 

61 % LLXPH Longerenong College 

60% SS Longerenong College 

61 % SI WA Doelle & Sons 

60% CCXPH Longerenong College 

62% SI Grant High School 

66% LLXAA St Pauls College 

61 % CCXAA Finley High School 

62% SI Topweight Grazing 

62% CCXRA Yanco Ag High School 

68% LLXAA St Pauls College 

61% LL Kerang Technical High School 

59% SS Longerenong College 

63% AA NMIT 

66% LL Billabong High School 

63% SS Glenorminston South West TAFE 

63% SIXAA Bonnydale Simmental Farms 

63% AA Yanco Ag High School 
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0 
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19.0 

1S.5 

1S.O 

16.5 

19.0 

17.0 

17.0 

19.5 

1S.O 

16.5 

17.0 

17.0 

1S.0 

17.5 

16.0 

19.0 

19.5 

16.5 

1S.O 

19.5 

19.0 

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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 

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

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

13 15.0 1 02 20.0 35.0 

11 15.0 88 20.0 35.0 

10 15.0 99 20.0 35.0 

9 15.0 91 20.0 35.0 

7 13.0 112 20.0 33.0 

10 15.0 105 20.0 35.0 

12 15.0 107 20.0 35.0 

11 15.0 80 15.7 30.7 

8 15.0 98 20.0 35.0 

12 15.0 104 20.0 35.0 

10 15.0 92 19.6 34.6 

10 15.0 87 17.5 32.5 

6 11.0 92 20.0 31.0 

13 15.0 103 20.0 35.0 

10 15.0 87 17.S 32.S 

10 15.0 81 15.7 30.7 

10 15.0 94 15.1 30.1 

10 15.0 110 20.0 35.0 

10 15.0 85 16.S 31.S 

10 15.0 81 14.5 29.5 

10 15.0 89 15.4 30.4 
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*** 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 
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55 
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75 

65 

50 

65 
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65 

60 

60 

65 

60 

55 

60 

70 

50 

60 

70 

110 1.0 

110 0.0 

140 1.0 

100 1.0 

100 0.0 

140 2.0 

150 1.0 

100 1.0 

150 0.0 

140 1.0 

120 0.0 

110 1.0 

100 1.0 

130 0.0 

100 0.0 

100 0.0 

140 2.0 

150 0.0 

140 1.0 

120 1.0 

140 1.0 

300 5.42 36.SS1 90.SS1 

240 5.48 36.629 90.129 

380 5.50 36.671 S9.671 

320 5.36 37.695 S9.156 

270 5.36 36.S43 SS.S43 

370 5.48 36.6S1 SS.6S1 

380 5.70 36.229 SS.229 

310 5.45 37.952 SS.107 

280 5.48 35.067 SS.067 

320 5.61 35.S05 87.305 

250 5.64 35.652 S7.269 

380 5.56 37.462 S6.9S1 

350 5.37 37.705 S6.705 

190 5.41 34.171 S6.671 

320 5.59 37.710 S6.501 

230 5.43 36.771 S6.446 

380 5.38 36.710 S6.320 

260 5.57 34.74S S6.24S 

360 5.33 36.124 S5.967 

330 5.34 36.762 S5.754 

360 5.44 36.295 S5.671 

MSA Specification 
MSA Specification 

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

Reasons carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution inadequate 
3. pH above 5.7 
4. Meat Colour of 1a or greater than 3 
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Royar-IV1eloourfle ~carcase' c-om-petTfio~n 
Competition Date: 20/09/2010 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

0~1-0 

Body Tag Market Live HSCW Dress Breed Exhibitor Details PS Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand 
ID Weight Type (mm) /10 1a-7 /5 Value /5 /20 (mm) /15 sq /20 /35 MB MB /45 

183 

58 

82 

47 

94 

174 

109 

81 

144 

112 

55 

95 

92 

106 

114 

108 

49 

142 

107 

98 

3 

120 

59 

154 

78 

37 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 

D 
D 

D 

D 

D 

D 

D 

D 

D 

Disclaimer 

658 420 64% SI VPC Cattle Services 

516 305 59% AA Finley High School 

556 34 7 62% SI Grant High School 

538 323 60% LLXAA Finley High School 

550 335 61 % LLXAA Kerang Technical High School 

546 334 61 % SI Topweight Grazing 

506 307 61% RA Longerenong College 

620 383 62% SI Grant High School 

704 436 62% CCXAA NMIT 

530 301 57% CCXSS Longerenong College 

724 422 58% SI Finley High School 

550 339 62% LL Kerang technical High School 

508 302 59% RP BE & LE Johnson 

550 339 62% SG Longerenong College 

728 458 63% CC Longerenong College 

598 372 62% SSXAA Longerenong College 

566 340 60% SS Finley High School 

548 320 58% AC NMIT 

570 354 62% LL Longerenong College 

536 323 60% HHXMG Kerang Technical High School 

652 405 62% MG BC & EM Atkins 

532 330 62% MG Marist-Sion College 

676 413 61% BW Finley High School 

662 414 63% CC H A Seeley 

562 349 62% SS Glenorminston South West TAFE 

664 416 63% SI WA Doelle & Sons 
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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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 
PS Fat - PS Fat (mm) RFT - Rib Fat (mm) 
MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) 
FC - Fat Colour (0 - 8) 

DIST - Fat Distribution (1 - 5) 
• A 5 point penalty will be allocated for carcases above 
Fat Colour (FC) of AusMeat 4 
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15.0 97 14.6 29.6 

15.0 77 13.S 2S.S 

13.0 99 20.0 33.0 

15.0 82 15.0 30.0 

13.0 82 13.9 26.9 

15.0 83 14.5 29.5 

15.0 79 14.7 29.7 

15.0 93 15.7 30.7 

13.0 97 13.2 26.2 

15.0 70 10.2 25.2 

15.0 91 11.1 26.1 

13.0 92 19.2 32.2 

15.0 78 14.6 29.6 

15.0 81 12.9 27.9 

15.0 98 11.7 26.7 

15.0 81 9.9 24.9 

15.0 79 11.7 26.7 

9.0 90 19.8 28.8 

9.0 109 20.0 29.0 

15.0 72 9.3 24.3 

15.0 94 14.3 29.3 

13.0 77 11.5 24.5 

13.0 92 12.4 25.4 

15.0 90 11.2 26.2 

15.0 75 S.6 23.6 

15.0 95 13.9 2S.9 
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0 

38 
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*** 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 
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55 

70 
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70 

70 

40 
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80 

45 
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55 

75 

65 
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60 

65 

130 1.0 

100 0.0 

110 2.0 

140 1.0 

100 2.0 

110 2.0 

140 1.0 

130 1.0 

140 1.0 

110 1.0 

150 2.0 

110 1.0 

150 1.0 

130 1.0 

150 1.0 

140 1.0 

100 0.0 

130 0.0 

110 0.0 

120 1.0 

150 1.0 

130 1.0 

120 1.0 

140 1.0 

140 1.0 

140 1.0 

310 5.58 35.605 S5.22S 

230 5.40 36.776 S5.054 

370 5.48 37.429 S4.929 

290 5.51 35.295 S4.762 

420 5.56 39.43S S4.314 

370 5.63 37.429 S3.960 

280 5.37 35.233 S3.459 

330 5.50 36.719 S3.446 

350 5.43 36.724 S2.S92 

310 5.41 36.S76 S1.563 

430 5.59 37.314 S1.366 

340 5.66 37.400 S1.062 

340 5.48 35.362 S0.977 

340 5.44 34.033 S0.933 

300 5.42 35.576 SO.S10 

360 5.35 36.1S6 S0.633 

260 5.47 36.S52 S0.57S 

230 5.48 34.152 S0.411 

300 5.46 36.633 S0.133 

360 5.50 36.S62 79.67S 

320 5.51 35.690 79.4S2 

320 5.47 35.S29 79.334 

330 5.52 36.74S 79.1S2 

350 5.38 36.295 7S.509 

360 5.55 36.24S 7S.395 

320 5.41 35.790 7S.147 

MSA Specification 
MSA Specification 

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

Reasons carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution Inadequate 
3. pH above 5. 7 
4. Meat Colour of 1 a or greater than 3 
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Royal Melbourne Carcase Competition 2010 
Competition Date: 20/09/201 O 
Quartering Site: 10-11 Rib 
EXHIBITOR BY CLASS 

Body Tag Market Live HSCW Dress Breed Exhibitor Details 
ID Weight Type 

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

196 
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528 

518 
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560 
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500 
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322 

316 

304 

345 

345 

306 

411 

370 

431 

327 

323 

321 

323 

304 

304 

414 

369 

308 

372 

61 % MG Yance Ag High School 

61 % SIXRA VPC Cattle Services 

62% CCXSS Billabong High School 

62% SI GC & VJ Muller 

61 % MG DJ&R McRae 

61 % SI NMIT 

63% SI W A Doelle & Sons 

57% AA NMIT 

63% AAXMG The University of Adelaide 

60% LLXAA Kerang Technical High School 

62% CC Glenorminston South West TAFE 

58% HH Emmanuel College 

65% HH Finley High School 

66% LL Tumut High School 

58% SIXRA Windan Hill Simmental Stud 

66% AA Gundagai High School 

63% LL The University of Adelaide 

60% SI NMIT 

63% SS Tippetts Glengyron 
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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 ** Saleable Meat Yield 
* Market Specifications ** Saleable Meat Yield 

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

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

14 13.0 89 19.0 32.0 

9 15.0 75 11 .6 26.6 

7 13.0 75 12.7 25.7 

12 15.0 78 10.7 25.7 

10 15.0 69 5.6 20.6 

6 11.0 76 13.1 24.1 

15 11 .0 92 12.6 23.6 

14 13.0 74 6.2 19.2 

16 9.0 88 S.5 17.5 

12 15.0 72 9.0 24.0 

6 11.0 84 16.1 27.1 

8 15.0 70 S.4 23.4 

5 9.0 78 12.7 21.7 

3 3.0 125 20.0 23.0 

5 9.0 74 12.2 21.2 

13 15.0 89 10.6 25.6 

8 15.0 85 12.5 27.5 

6 11.0 87 19.2 30.2 

14 13.0 85 12.2 25.2 
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*** 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 
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320 5.33 37.362 77.S74 

340 5.63 36.219 77.S67 

290 5.44 33.2S1 77.020 

330 5.48 34.771 76.47S 

350 5.41 36.705 76.326 

260 5.61 36.7S1 75.903 

250 5.45 32.976 75.093 

420 5.52 37.362 75.036 

360 5.51 37.419 74.457 

360 5.40 37.3S1 74.334 

230 5.43 35.943 74.039 

220 5.60 33.157 73.525 

160 5.50 34.114 71.S21 

280 5.68 36.705 70.205 

180 5.45 34.190 69.S64 

300 5.46 35.629 67.777 

330 5.73 0.000 42.4SO 

270 5.88 0.000 40.155 

330 5.95 0.000 39.207 

MSA Specification 
MSA Specification 

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

Reasons carcases receive no points: 

1. Rib Fat less than 3mm 
2. Fat Distribution inadequate 
3. pH above 5.7 
4. Meat Colour of 1 a or greater than 3 
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RASV 
Melbourne Showgrounds 
Epsom Road 
Ascot Vale VIC 3032 

Telephone +61 3 9281 7444 
Facsimile +61 3 9281 7592 
Email info@rasv.com.au 

vwvw.rasv.com.au 

ROYA 
MELBOURNE 

HO 

www.royalshow.com.au 

The Royal Agricultural Society of Victoria Limited 
ABN 66 006 728 785 ACN 006 728 785 

CONSUMER 

RASV uses 
Greenhouse Friendly™ 
ENVI Carbon Neutral Paper 
ENVI Carbon Neotral Paper Is an Australian Governrnenl 
certmod Gmohouse friendly" Product. 




