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About MLA

Working in collaboration with the Australian
Government and the wider red meat industry,

MLA invests in initiatives that contribute to producer
profitability, sustainability and global competitiveness.
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MLA’s remit

e Research, Development and Adoption

e Marketing
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Presentation Notes
MLA is a service provider to industry.
MLA is not an industry representative body or lobby group – the company cannot undertake any lobbying or agri-political activity. This is the role of peak industry councils.
MLA undertakes research, development and adoption programs to increase productivity on-farm and across the supply chain to support the industry’s prosperity.
MLA carries out marketing activities to grow domestic and international demand for Australian red meat in more than 100 markets and to increase access for exports.


1. MSA Requirements
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1. MSA Requirements — Rib fat and fat distribution

it
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MSA Requirement = minimum of ﬁ \
3mm rib fat and adequate fat

distribution
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Protection during chilling


Presenter
Presentation Notes
No notes required – read copy on slide.


»
1. MSA Requirements — Ultimate pH

MSA Requirement = pHu less than 5.71

High pH

Low pH

High pH = unpredictable eating quality, cooking
inconsistencies and reduced shelf life
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»
1. MSA Requirements — Meat colour

Recent MISA research outcomes;

a. Confirm meat colour has no impact on eating quality, where pH
is an acceptable level.

b. Maeat colour no longer an MSA minimum requirement

c. pHlessthan 5.71 will remain as a MSA minimum requirement

Meat colour is no longer an MSA minimum requirement
but may remain a company specification
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1. MSA Requirements

What you need to meet MSA




2. Measuring performance




»
2. Measuring performance — factors affecting eating quality

More information
here

MSA
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https://www.mla.com.au/globalassets/mla-corporate/marketing-beef-and-lamb/documents/meat-standards-australia/tt_msa-beef-info-kit_low-res.pdf

®
2. Measuring Performance — What is the MSA Index?

MSA index calculator @ I
more info... mia

MSA Index: CALCULATE
MFV N~

Saleyard N~
- = 57.62 HGP n~
Sex M-

HSCW 300

TBC 50 -

Hump Height 150

-
—w

.

Ossification 150~
MSA Marble 300
Rib Fat & -

Terms and conditions of use

lllustration for example purposes only

The predicted eating quality of a carcase based on
producer controlled attributes
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»
2. Measuring Performance — Why the MSA Index?

a. Useful for evaluation of on-farm
genetic progress & management
strategies over time

W I I F M ? b. A solid benchmarking tool for
eleolel o o

suppliers of cattle

7

c. Allows you to measure your herd’s
eating quality performance

Providing a standard measure of eating quality over
time
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2. Measuring performance
MSA index and compliance are key
indicators




3. MSA Feedback




®
3. MSA Feedback — Quick Reports

myMSA

Quick MSA My MSA
repog

Contact
Calculator detalls Standards Resources us

QUICK REPORTS Daily reports
> Daily reports

ere you can view MSA grading reports for a single kill date.
> Reports over time

ep 1. Select kill date

Kill Date <: |10 Aug 2015_V_

> Customise my data
reports

Processor : [MSA TEST MEMBER PLANT -]

Step 2. Select report Lo view

Beefl reports

Carcase feedback MSA non-complia

pliag SRS
Company specification non-complianc

Your online MSA feedback tool - www.mymsa.com.au

Smia

MEAT & LIVESTOCK AUSTRALIA
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http://www.mymsa.com.au/

3. MSA Feed

back — Quick Rep

MSA feedback

Raport: Producer = MSA narmcompliance

roguer

i 1 M4 reursrars

L ——

MSA feedback

Report: Producer - MSA graphs

Preducer

aDats Wisarescuy, 1 Janiary 2014 1o Wednasday, 31 Decsmber 2014

Total carcases presentad for MSA grading :
MSA Index

b BEEESEFEFERERERZERE

115 168 s zes 215

AUS-MEAT Markling MSA Marbling

L
Rils Fat fmm)

TR EEREEERE

S 18 15 20 5 38 35 48 45 50 55 &6

Your online MSA feedback tool - www.mymsa.com.au

MSA feedback

Report: Producer - Carcass fesdback

Frodusar
[ T

oan
Morday, & March 2015

Torinl carcans prwmr 1o WAA Ga =
mpany e -
20%

AME AUSME WO RS EMA B Tems Faiis sl Feliss MSAIndes
- ® B B B TB mEe T W H - s
pred @ a8 4 an mas we ¥ H - sans

Torimd

P ot PV BY  HOP Miees Heeg e HECW TRE Hamp OEE MEAME AUNME ME FC NE BMA GHe  Ters Falisl SSerD Fe@dies  MiAues
Voed O

e —

P PV BY  HOPR Maes Heeg e HECW TRE Hamp OEE MEAME AUNME ME FC NE BMA gHe  Terw Falisl SserD Fedies MBAues
Toed ®
o Tl a

MEAT & LIVESTOCK AUSTRALIA
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»
3. MSA Feedback — Quick Reports

MSA feedback
Report: Producer = Carcase feedback
Maw & Lvestoos Ausralls Limyied
Zroducer MOS8 A AR esT aTn aes
KBDate Monday, 9 March 2015
Plant 9999 MSA Research Plant
Total carcases presented lor MSA grading 10 ]
Complant to MSA reguiremants and comparny specificasions L3 .:':";‘:;:"S' AI
Complant to MSA reguirements, falls company specifications 2
Non-compliant (o MSA requircments 2
MSA non=comgliance rate 20%
Mat MSA recgul ard pany sp
Body RFAD NLIS MFY sY HOGPF Rinse Hang Sex HSCW TBC Hump OSS MSAME AUSMEB MC FCT RAF EMA pHua Tamp FatDist HidePD FallMisc MSAlndex
1 SEZ OO0 145027348 QIWBOO3I 1 XBEC6S8T ~ ~N ™~ N AT M Zes0 x as 150 2so o 3 2 s S 554 75 ¥ ~N ~ 56,16
2 VEZ COOTAS0ITETIS  OIWBOO3I 1 XBEOTSS3 ~ N ™ N AT F 2800 x 20 180 240 -] 2 2 4 T4 S.80 T Y ~N ~N S5.42
s BEZ 000145043213 QIWBOO3 1 XBEOSSEZ ~ ~ ~ M AT F 3000 x 20 120 Ao L] = 2 s 75 548 70 ¥ ~ ~ 57.34
7 SE2 000145017631 OIWBOOI I XBEOTEST ~N ~N N ] AT » 2880 x 110 180 300 1 3 3 s 78 562 a9 ¥ ~N ~N 53.62
] BDEZ 0O0IA50ZTORS QIWBOO03 1 XBECSRSS ~ ~N L] N AT M 2a2 x 25 170 250 o a 3 4 €5 546 72 ¥ ~N ~N 53,63
10 BEZ OO0145043588 OIWDROO3 1 XBEOS588 ~ N ™ N AT F 2888 x 105 180 320 1 2 a s 77 559 7 ¥ ~N ~N 53.74
Total L]
Maets MSA menimum requirenents, Talls "Pany sp Y
Body RFID NLES MFV SY HGP Rinse Hang Sex HSCW TBC Hump OSS MSAMEB AUSME MC FC RAF EMA pHu Temp FaiDist HidePD FallMisc MSAlndex
3 S62 CO014ZT24817  COIWS0031 XBEOT251 ~ ~N L] N AT M 2000 x 75 130 30 o = 2 4 &z S48 73 ¥ ~N ~N 57.33
5 982 000145017807 QIWBO0031XBEOTIE3 ~N N ~N ) AT b 3990 o 105 170 450 2 2 2 " as 5.57 75 ¥ ~N ~N 50.45
Total 2
MSA norn-comphant (Faill MSA =1 i ]
Body RFID NLES MFVY SY HGP Rinse Hang Sex HSCW TBC Hump OSS MSAMEB AUSMS MC FC RAF EMA pHu Temp F D Fadh MSAlndex
4 PEZ COOTASOZIE10  QEIWBOO3I T XBEOTITS ~ ~N ™ N AT F 2924 x 100 180 240 o s 2 3 74 s80 75 ¥ ~N ~N NYA
a 982 000145027900 OIWEBO03I 1 XBEOSS4 T ~N N N N AT " 288 0 x 105 180 230 L] 2 2 4 7O 569 49 Y ~N ~N BA
Toml z
Lot Total 10

Your online MSA feedback tool - www.mymsa.co
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»
3. MSA Feedback — Quick Reports

MSA feedback
Report: MSA - MSA graphs mla
Tuesday. 30 September 2014
Plamt
Total carcases presented for MSA grading : 142 |
MSA Inde: e HSCW Min:
. ' e MSA Index
20 BaTE & 41 .61
15
10| ..:?.m : 25 Max
5 =
C‘_” ﬂ:lI ‘m (-] T0 L 050 150 ]"Eﬂl a50 450 550 650 20
66.78
Hump height (mm) M = Ossification 15
20 30
18 | = Avg:
o |m| 15
‘5 Ay - ) : 1 0 5?.0'4
o
e 6 115 185 215 205 35 EEHEEEEIEEEUEEEREEE 5
AUS-MEAT Marbling s MSA Marbling i
s [} . 150 i
100 Mo i hes “"m 0 —
80 = |
60 neg » e 30 40 50 60 70 80
40 1 H : 0
20 -
o 0 1 2 3 4 &8 ¢ 7T 8 ¥ é § g é g g g é é 3 5
Meat Colour M Rib Fat (mm) Min:
60 1B 0 1
Mo F Max
40 - 20 L
" “1 *’*Jih.. ¥
. s L
Famne ree CTZsEBNEREEEES

Smia

MEAT & LIVESTOCK AUSTRALIA

myMSA - It’s more than just feedback sheets
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»
3. MSA Feedback — Quick Reports

MSA feedback
Report: MSA - MSA non-compliance mla

i
KillDate Tuesday, 30 September 2014
Plant
Total for MSA grading - 142 Total carcases presented for MSA grading : 142
Compliant to MSA req : 130 91.55% Compliant to MSA requirements : 130 91.55%
Nosi-compliant to MSA req : 12 845% Non-compliant to MSA requirements : 12 8.45%
Reason for MSA non-compliance )
5 Reason for MSA non-compliance
6
. 4
5 ? 4 |
? g
0 &2
a b c d @ i g
R for MSA non
Click on the MSA non-compliance reasons below for information on how to improve compliance for 0
this attribute. a b € f 9
a Subcutaneous fat depth out of specification;
b. Inadequate fat distribution;
€. pHy greater than 5.70;
e i non. i , .g. non- for ecchr E ising, etc.;
f. Loin temperature above 11.9 C which is outside of AUS-MEAT specifications;
9. Fails to meet hide puller damage specifications of less than 10cm x 10cm damage on a single primal

myMSA - It’s more than just feedback sheets
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3. MSA Feedback —Reports Over Time

MSA feedback

Report: Producer = MSA graphs

mARAT & LR sl
Mool & Liwssiocic Samiaka Limiiec|
BRI 33 DO ETE 384

2,000
1,500 )

1,000

15 65 116 185 216 265 316

AUS-MEAT Marbling

14 1B 12 ¥ 3 4 5 & T

Producer [ %
KllDabs Wiedresdiay, 1 Janisry 2014 16 Wednesday, 31 Docambar 2014 sa e mn
Iewtucn. eullet batese
Totsl P for MSA g @ : 10,702
MSEA Index

2,003

1,500 ———

1,000

500

L]
50

2,000
1.500
1,000

500

P e T T T,

Rik Fat (mm)

B 5 18 95 20 25 =3 35 40 45 50 55 &0

MSA feedback

Report: Producer = MSA nan=compliance

Praducer MISE
Killzate

Wadnesday, 1 January 2004 to Wednesday, 31 December 2014

MUEAT B LR TOMER, ST RALLS
Mt & Liwspizcic Ausivafin Lirdind
BEEH 33 D01 ETE 384

Tedal carcases presaried far MSA grading :
Compliart o MSA reguiremans -
Mormsompliant 1o MSA requiremans

10,702
10,080 .18
622 5.81%

Reason for M3A nonecompliance

& on hew 10 improve complasce Tor i anibube
5. Subcuanenus tal deph ol of specricaton;
‘;‘ 4 B Inadeguat fal cistrEason
1; & SHu gramtar lhan £.70
.;xl = A, Failh 8 st meal colur speclleators of 18 — 9
o MscoBeenous noeecemolance. wg. e melano lor
sochymosls, brubsing. mc.;
o L Loin ompecatinn abovs 119 C which s outside of ALS=MEAT
a b = d e [ g Sptesications:
MSA nonmcompliance by attribute
—— i Fai — FH
e Cour W naecomplance
" 20
E' 15
1F- 1%
E 5
< . -
i -
=, 'h-)f o, '%,Y ':9":,{ d'l:»,v
MSA non-compliance
20
® 16
% 10
[ 5
o

Reasgen for HSA norcompliance

Elck en the WEA nen—complance reassns bellow for Inloneation

oz 14 Aprid

myMSA - It’s more than just feedback sheets

MEAT & LIVESTOCK AUSTRALIA
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»
3. MSA Feedback — Customised Reports

L= Customise my data reports

REPORTS
Note: Between 1st December 2016 and 30th June 2017, AUSMEAT meat colour will be removed as a minimum requirement of MSA. Meat colour will still be measured on every carcase. Any meat colour specifications will

> Daily be determined by the processor or brandowner. During this transition time reports may show carcases that have a meat colour greater than 3 as i) Failing MSA requirements, ii) meeting MSA requirements or iii) Meeting
reports MSA requirements and failing company specifications. Contact mymsa@mla.com.au if you have any enquiries.

Step 1. Select a saved or create a new report

Create new report data

Report name:

> Reports
over time
Steers, >300kg, MSAmb 400+, Oss<180 »

=

Customise . .

my data Step 2. Use existing or adjust report dataset

reports Enter values exactly as displayed i.e using upper or lower case,

> Grading Method Attribute Type Value 1 Value 2

Calendar Select a method ~ Select an attribute v Select a type v +
Include Sex Equals M P
Include TotalHscw Greater Than 300 V4 ﬁ
Include MsaMarbling Greater Than or Equal to 400 P
Include OssificationCold Less Than 180 7 ﬁ

Count number of records in report dataset

Delete this report filter

Step 3. Generate reports or download the data

MSA non-compliance MSA graphs Company specification non-compliance Download data

myMSA - It’s more than just feedback sheets
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3. MSA Feedback — MSA Benchmarking

2015

Australian beef
eating quality
audit

Online benchmarking coming soon to myMSA...
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https://www.mla.com.au/marketing-beef-and-lamb/meat-standards-australia/australian-beef-eating-quality-audit-released/

3. MISA Feedback

Key to making informed decisions




Understanding MSA requirements and feedback

1. MSA requirements What you need to meet MSA
2. Measuring performance MSA Index and compliance are key indicators
3. MSA feedback Key to making informed decisions

Informed decisions to improve
eating quality and compliance




Question time




What is the most common cause for MSA non-
compliance?
Reducing non-compliance to pH

1. Glycogen
2. The bucket
3. MSA requirements




1. Glycogen

>
o] 0)
=
v
c
)
9
Q
7
-
S
v
=



2. The bucket THE GLYCOGEN BUCKET

NUTRITION

Buffer
Zone

TRANSPORT HANDLING

Keep it full! STRESS




3. MSA Requirements

Producers have to be registered.
Cattle kept on registered property for minimum of 30 days before dispatch

Cattle to be consigned to be running as one mob for minimum of 14 days before
dispatch

No drafting of cattle within 14 days of dispatch
Best practice stock handling to minimise stress

Send your NVD and MSA Vendor declaration with the cattle

Best management practice




Most common cause for MSA non-compliance?

1. Glycogen Muscle energy
2. The bucket Keep it full

3. MSA requirements Best management practice

Reducing non-compliance to pH




Question time
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