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Sheepmeat Opportunities and Focus 
Areas for Commercialisation 

1. Current market positioning

2. MSA Sheepmeat and Technologies

3. Linking genetics to the consumer

4. Where to next – take home messages, tools and resources 



1.1 Australia represents a small proportion of the 
global protein landscape 



1.2 Global environment: demand is growing in a range of markets 

Total exports
405,425 t swt
A$4.06 billion

North America

104K t swt

A$1.32b

North Asia
163K t swt

A$1.52b

Europe

14K t swt

A$172m

MENA
51K t swt
A$516m

Southern Asia
40K t swt
A$556m

Source: IHS Markit, ABS, DAWE and MLA estimates, 2021

Sheepmeat volume in tonnes swt

Sheepmeat value in A$ 

Australia

A$2.78b*



1.3 Markets sit at different points on the growth curve & require distinct strategies

Availability
(Mental & Physical)

Affordability

Maturity & 
Moderation Differentiation & 

Segmentation

Intended for illustrative purposes only – position of countries is not supported by data.

Saudi Arabia

China

Malaysia

Indonesia

SingaporeUnited Arab 
Emirates

S. Korea EU

Australia Japan

US



MSA is representing the majority of beef



2.1 Meat Standards Australia

Consumer-focused model to improve eating quality 
through the whole value-chain 



2.2 Managing critical control points

Consumer

On-farm

Post-slaughter 
control points

Pre-slaughter 
control pointsGenetics

Sheep age
Growth path (feed type and finishing)

Intramuscular fat 
Selling method

Pre-slaughter stress
Carcase measures 

Hang method
Chillers

Meat ageing
Retail display

Cut/primal
Value adding

Cooking method



2.3 MSA sheepmeat cut x cook

Research has identified eating quality 
outcomes of different cuts from lamb, 
hogget and mutton:

Sheepmeat category

Cut

Cooking method

Eligibility to the MSA program



MSA data (2006) n = 806, optimal processing, fat & pH compliant

2.4 Impact of MSA
MSA pathways reduce variation in tenderness

Pre-MSA Post-MSA



2.5 Eating quality variation is evident across all cuts

An MSA model can underpin lamb brands to desired 
quality and limit the risk of product failure.

FAIL



2.6 Revolution for sheepmeat is coming
INPUTS

• Hot standard carcase 
weight (HSCW)

• Lean meat yield (LMY)

• Intramuscular fat (IMF)

• Electrical Stimulation

• Ageing from 5 – 21 days

OUTPUTS

FAIL

loin

topside

outside 

rump 

knuckle

Grill Roast

leg 

shoulder 

rack

knuckle

Carcase inputs will generate nine potential EQ outcomes



Testing, testing: measuring intramuscular fat (IMF)

ASD NIR
(denuded muscle device)

MasterLamb
(cut surface device)

MEQ Probe
(invasive device)

Soma Optics NIR
(cut surface device)



2% 4% 6%



Objective carcase measurement



How does it fit? Where does it fit?

Logistics? Feasibility?

How do we get all the software and 
data points to talk to each other?



An evolving red meat industry 



Producer Feedback?



OK. 
But what can I do now?  

3.1 Understanding the traits that influence eating quality
3.2 Linking genetics to the consumer

3.3 Make it work for you



3.1 What is the role of genetics in eating quality?

IMF and SF5 are key drivers of eating quality and thus influence consumer satisfaction 

Tenderness

Juiciness

Flavour

Overall liking

Eating quality

Willingness to pay

Consumer satisfaction

Intramuscular fat

Shear force

IMF

SF5

Genetics



3.2 Including EQ in Selection Indexes

All terminal selection indexes now include eating quality.



3.3 Breeding for eating quality

•Defining your breeding objective

1. Which traits (and index)?

2. Where do you sit currently?

3. Where do you want to go?

126

128

130

132

134

2016 2017 2018 2019 2020

EQ

Ram team tracking



3.3 Make it work for you

Using ASBVs breeders can achieve both eating quality and yield

– bending the curve



3.4 Becoming MSA Accredited - Registration Process 
• Online and Manual Registration 

• 30 days prior to consignment for Beef 
• 2-weeks for Sheep

• Reaccreditation of LPA and MSA – every 3-years
• Risk of letting LPA accreditation lapse – loss of MSA
• Ensure these are done together 

• MSA number is unique to PIC, LPA UserID and 
Owner 

• Can not transfer to a new property 
• Can not transfer to new owner of property* or company**
• Third Party authorisation and LPA Lease agreements

https://producer.msagrading.com.au/
Or call MSA Enquiries 1800 111 672

https://producer.msagrading.com.au/




Tools and resources 

Tips and 
Tools



What’s next? 
• MLA genetics hub
• Productivity and Profitability webinars - MLA
• Bred Well Fed Well workshops
• Profitable Grazing Systems training packages
• MLA Producer Demonstration Sites 



Coaches and facilitators who 
share their knowledge, skills 

and experience

Small groups of producers
who want to improve their 
whole farm performance

Practical and relevant 
training packages

and have it 
demonstrated in practice

Technical experts to help 
demonstrate and measure

Fellow producers to share ideas

Customised projects 
to suit the regional needs

Supporting practice change 



Take home messages

1. MSA Model has been developed and currently working with industry to be 

implemented – eating quality feedback is on the horizon

2. Use ASBVs and indexes available to make informed breeding decisions

3. Become MSA registered now 



Thank You

Questions?
Contact:

Laura Garland 
0418 988 658 

lgarland@mla.com.au

Meat Standards Australia
1800 111 672

msaenquiries@mla.com.au

mailto:lgarland@mla.com.au
mailto:msaenquiries@mla.com.au


Morning Tea
Followed by Concurrent Sessions

Room 1                                  Room 2
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