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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
• Research, Development and Adoption
• Marketing
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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



1.  MSA Requirements – Rib fat and fat distribution

Protection during chilling

MSA Requirement = minimum of 
3mm rib fat and adequate fat 
distribution
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1.  MSA Requirements – Ultimate pH

High pH = unpredictable eating quality, cooking 
inconsistencies and reduced shelf life

High pH Low pH

MSA Requirement = pHu less than 5.71
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1.  MSA Requirements – Meat colour

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

Recent MSA research outcomes;

a. Confirm meat colour has no impact on eating quality, where pH 

is an acceptable level. 

b. Meat colour no longer an MSA minimum requirement

c. pH less than 5.71 will remain as a MSA minimum requirement
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What you need to meet MSA

1. MSA Requirements



2. Measuring performance



2.  Measuring performance – factors affecting eating quality

Only traits that affect eating quality are important to 
MSA

More information 
here

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

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?

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

b. A solid benchmarking tool for 
suppliers of cattle

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

Providing a standard measure of eating quality over 
time

W.I.I.F.M?
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MSA index and compliance are key 
indicators

2. Measuring performance



3. MSA Feedback



3.  MSA Feedback – Quick Reports

Your online MSA feedback tool - www.mymsa.com.au
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3.  MSA Feedback – Quick Reports

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

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

myMSA - It’s more than just feedback sheets
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3.  MSA Feedback – Customised Reports

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

Online benchmarking coming soon to myMSA…

Find it here
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https://www.mla.com.au/marketing-beef-and-lamb/meat-standards-australia/australian-beef-eating-quality-audit-released/


Key to making informed decisions

3. MSA Feedback



Understanding MSA requirements and feedback

Informed decisions to improve 
eating quality and compliance

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



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

…It’s muscle energy



2. The bucket

Buffer 
Zone

Keep it full!



3. MSA Requirements

1. Producers have to be registered.

2. Cattle kept on registered property for minimum of 30 days before dispatch

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

4. No drafting of cattle within 14 days of dispatch

5. Best practice stock handling to minimise stress

6. Send your NVD and MSA Vendor declaration with the cattle

Best management practice



Most common cause for MSA non-compliance?

Reducing non-compliance to pH

1. Glycogen Muscle energy

2. The bucket Keep it full

3. MSA requirements Best management practice



Question time
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