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Beef productivity/cow
can be improved

10-30% by 
crossbreeding
with adapted

Breeds
(NSW research 1975-90)

Adaptation
BUT

possibly tough meat

Presenter
Presentation Notes
Mention hybrid vigour plus feed utilisation



% Brahman effect on 
tenderness
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38% - beef quality problems 
57% - problem selecting tender beef
81% - price no indicator
>90% - fat = poor quality

However willing to buy and 
pay more if satisfied

Consumers report card – Beef 
1993 research (independent of Bos indicus effect)

Source: Dangar Research 1993.
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The need for a total quality system

Decline in beef consumption
Declining prices
Declining profitability
Carcase description schemes that had little power 
to predict eating quality
Variable product quality
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RESEARCH 
REQUIRED 
a cooperative approach

Research, Productivity and Food Security Symposium – Sydney October 2009

• Meat science
• Animal growth and development
• Genetics

and now 
• Genomics

Development of the Beef Grading System
MEAT STANDARDS AUSTRALIA - MSA



Paddock to plate system

Consumer

Consumer Retailer Wholesaler

Food service

ProcessorProducer

Saleyards/Agents
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Genetics and Meat Science 
Research
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Effect on tenderness of electrical Effect on tenderness of electrical 
stimulation, ageing, % Brahmanstimulation, ageing, % Brahman
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Contribution to TendernessContribution to Tenderness
Electrical stimulation 47%: 
ageing 38%: breed 15%:
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AT hung TS hung

The way a carcase is hung in the chiller 
has a large affect on tenderness

(AT – achilles tendon : TS – tenderstretch)
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Growth and Meat Science 
Research
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Effect of backgrounding growth rate on ultimate eating 
quality

Eating quality - MQ4 score (n = 452)
(sensory taste panel results)
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Eating quality - components of MQ4 score, as affected by 
backgrounding growth
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The ‘new’ MSA model??

World class science, creating first class beef

Presenter
Presentation Notes
The original msa system has been constantly upgraded and major brands and supermarkets follow msa principles.



MSA beef grading
In 2008/09, over 982,000 cattle graded
Increase of 16.9% on 2007/08

National MSA beef grading numbers
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Improving quality and consistency

The single biggest thing we can do to stabilise 
beef consumption

Beef consumption per capita (source Abare 2004)
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45% of surveyed consumers in 2005 agreed that 

‘overall, the quality of beef has improved since 

2000

Per capita beef consumption increased 1.2% to 

35.7kg per person between 2000 and 2006

Retail value of beef increased 60% between 

2000 - 2006

Consumers report card – Beef 
Follow up research

.
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SUMMARY
Co-operative R&D program
An accurate prediction of beef eating quality (MSA)
Cumulative retail-level economic benefit of MSA to 
2007/8 = $300 m
Annual benefit $57 m/yr
Cost of R&D to date $74 m
R&D benefit-cost ratio 4:1

(Griffith et al 2009)
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