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Class: 1 - CLASS 1 (220-360KG)

BEEF WEEK CARCASS COMP 2016

l)g/ Competition Date: 31/05/16
Quartering Site: 12-13 Rib
EXHIBITOR BY CLASS

NSW DEFARTMEMNT CF
PRIMARY INDUSTRIES

Body Tag Market Live HSCW Dress Breed Exhibitor Details P8 Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand
No ID Cat Weight % Type (mm) /10 1a7 /5 Value /5 Points /20 (mm) /15 sqcm /20 /35 MB MB /45 Total
2750 101 A 330 184  56% LIMO J NICHOLS (2ND HOOF) 8 10 2 4 1 3.5 0 17.5 6 130 71 16.8 29.8 M 40 100 1.0 300 5.58 37.362 84.635
2752 103 A 311 174 56% MG M BLACK (3RD HOOF) 11 4 1C 5 1 4 0 13.0 7 1.0 81 2.0 31.0 M 50 100 1.0 330 547 37.94381.943
2756 107 A 332 168 51% ANG X MURWILLUMBAH 9 8 1C 5 0 3.5 0 16.5 6 13.0 66 157 28.7 M 40 110 0.0 210 5.58 34.905 80.132
2754 105 A 324 170  52% EREXANWOODENBONG CENTRAL 13 0 1C 5 0 4.5 0 9.5 6 13.0 74 195 325 M 45 110 1.0 320 5.58 36.829  78.874
2753 104 A 345 200 58% HARXANM & N NICHOLLS (1ST HOOF) 15 0 1C 5 0 3 0 8.0 6 13.0 86 20.0 33.0 M 50 100 1.0 280 5.52 37.33878.338
2751 102 A 331 178  54% ANG X KAITYLYN 9 8 1C 5 0 3.5 0 16.5 10 50 71 173 223 M 50 110 1.0 260 542 36.676 | 75.494
2757 108 A 344 188  55% PECXANA LESLIGHT 16 0 1B 5 0 5 0 10.0 12 00 67 144 144 M 45 120 1.0 310 5.62 36.667 61.076
2755 106 A 303 158  52% ANG X MURWILLUMBAH 10 6 5 0 0 3.5 0 9.5 6 130 61 141 271 M 45 110 0.0 200 5.87 0.000 |36.636

Disclaimer Legend
Should an operator of the ABCAS competition model utilise * Market S ifi . ** Galeable Meat Yield ++* MSA - Eati Quali MSA S ificati
the “spare” market category, and compile score results that ar et peCI Icatlons aleapble ea e = atlng ua Ity peCI ication
differ to the default options, MSA will not assume P8 Fat - P8 Fat (mm) RFT - Rib Fat (mm) TBC - Tropical Breed Content (%) To receive eating quality points, carcases
responsibility for complaints relating to competition results. MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) Sex - Male or Female (M/F) must meet minimum MSA specifications.
FC - Fat Colour (0 - 8) Hump - Hump Height (mm) Reasons carcases receive no points:
* A 5 point penalty will be allocated for carcases above Fat DIST - Fat Distribution (1 - 5) 0SS - Ossification (100 - 590) 1. Rib Fat less than 3mm
Colour (FC) of AusMeat 4 AUSMB - AusMeat Marbling (0 - 9) 2. Fat Distribution inadequate
MSAMB - MSA Marbling (100 - 1100) 3. pH above 5.7
pH - Meat pH 4
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. Meat Colour of 1a or greater than 3
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Class: 2 - CLASS 2 (361-430KG)

BEEF WEEK CARCASS COMP 2016

e Competition Date: 31/05/16
Quartering Site: 12-13 Rib
EXHIBITOR BY CLASS

NSW DEFARTMEMNT CF
PRIMARY INDUSTRIES

Body Tag Market Live HSCW Dress Breed Exhibitor Details P8 Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand
No ID Cat Weight % Type (mm) /10 1a7 /5 Value /5 Points /20 (mm) /15 sqcm /20 /35 MB MB /45 Total
2758 201 B 392 222 57% IXANGXIK & H WILCOCKS 11 8 1C 5 0 4 0 17.0 6 150 84 198 34.8 M 65 100 0.0 260 5.58 36.733 88.552
2776 219 B 398 238  60% ECXCH.A LESLIGHT 7 10 1C 5 0 4.5 0 19.5 5 150 81 169 319 M 65 110 1.0 330 542 36.795 88.159
2775 218 B 388 234 60% LIMO P &P GRANT 8 10 1C 5 1 3 0 18.0 6 150 79 16.2 31.2 M 60 100 1.0 320 5.52 37.657 86.884
2760 203 B 400 226 57% INEXSINHOLY TRINITY 10 10 1C 5 1 3.5 0 18.5 8 13.0 81 18.0 31.0 M 40 110 1.0 360 5.47 37.419 86.874
2766 209 B 390 218  56% OMXHEFM BLACK 13 1C 5 0 3.5 0 12,5 6 150 84 20.0 35.0 M 70 120 1.0 360 5.47 36.190 83.690
2767 210 B 430 244 57% HARXANM & N NICHOLLS (1ST HOOF) 13 1C 5 0 3 0 12.0 6 150 87 193 343 M 50 110 1.0 320 5.58 36.829 83.147
2763 206 B 426 228 54% CHARX ST MARYS COLLEGE 8 10 1C 5 1 3.5 0 18.5 6 150 71 128 27.8 M 55 100 0.0 230 5.58 36.686 82.958
2762 205 B 376 214 57% OXREDAL COX 13 4 1C 5 1 3.5 0 125 6 150 78 175 325 M 55 100 0.0 210 5.55 36.576 81.622
2772 215 B 397 202 51% HERE SLEVEN 8 10 3 2 0 3.5 0 15.5 5 150 69 141 29.1 M 60 110 1.0 280 5.62 36.557 81.194
2764 207 B 421 238 57% 3AHXHEIG & J BULMER 14 2 1C 5 0 4.5 0 1.5 8 13.0 88 200 33.0 M 85 100 0.0 210 5.42 34.543 79.043
2773 216 B 370 192 52% ENXGRABONALBO CENTRAL 8 10 3 2 1 3.5 0 155 4 15.0 67 14.0 29.0 M 65 110 0.0 210 5.62 34.167 78.712
2768 211 B 394 230 58% CHARX M & N NICHOLLS (2ND HOOF) 16 0 1B 5 0 5 0 10.0 10 9.0 80 17.1 26.1 M 70 100 2.0 480 5.62 39.433 75.524
2769 212 B 387 214 55% ANGX KYOGLE HIGH 17 0 1C 5 0 3.5 0 8.5 6 150 68 125 275 M 55 100 0.0 230 5.58 36.700 72.745
2761 204 B 391 206 53% {ED POL CASINO HIGH 14 2 1C 5 0 3.5 0 10.5 11 7.0 71 148 21.8 M 40 110 1.0 320 5.42 37.367 69.639
2759 202 B 413 236 57% PECXM(PINEDOCK/HARVEY (3RD HOOF) 21 0 1B 5 0 5 0 10.0 12 5.0 82 175 225 M 70 110 1.0 330 5.42 36.814 69.360
2765 208 B 429 224 52% OMAXANBLACK & DEVINE 16 0 1C 5 0 4.5 0 9.5 10 9.0 74 146 23.6 M 60 130 1.0 310 5.47 35.781 68.917
2771 214 B 426 234 55% ANGX KYOGLE HIGH 17 0 1C 5 0 4 0 9.0 10 9.0 69 11.2 20.2 M 50 110 1.0 320 5.47 37.367 66.594
2774 217 B 365 200 55% SPEC A & HTRUSTUM 9 10 4 1 1 4.5 0 155 4 150 63 113 26.3 M 50 110 1.0 280 5.78 0.000 41.818
2770 213 B 412 224 54% CHARX KYOGLE HIGH 12 6 5 0 1 4 0 10.0 8 130 78 16.6 29.6 M 80 110 20 480 5.89 0.000 39.636

Disclaimer Legend

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.

* A 5 point penalty will be allocated for carcases above Fat

Colour (FC) of AusMeat 4

* Market Specifications ** Saleable Meat Yield

*** MSA - Eating Quality MSA Specification

P8 Fat - P8 Fat (mm)

MC - Meat Colour (1a - 7)
FC - Fat Colour (0 - 8)
DIST

- Fat Distribution (1 - 5)
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RFT
EMA

- Rib Fat (mm)
- Eye Muscle Area (sq cm)

TBC
Sex
Hump
0SS

pH

- Tropical Breed Content (%)
- Male or Female (M/F)

- Hump Height (mm)

- Ossification (100 - 590)

AUSMB - AusMeat Marbling (0 - 9)
MSAMB - MSA Marbling (100 - 1100)

- Meat pH

1.
2.
3.
4.

To receive eating quality points, carcases
must meet minimum MSA specifications.
Reasons carcases receive no points:

Rib Fat less than 3mm

Fat Distribution inadequate

pH above 5.7

Meat Colour of 1a or greater than 3

AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS)
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Class: 3 - CLASS 3 (431-500KG)

BEEF WEEK CARCASS COMP 2016

e Competition Date: 31/05/16
Quartering Site: 12-13 Rib
EXHIBITOR BY CLASS

NSW DEFARTMEMNT CF
PRIMARY INDUSTRIES

Body Tag Market Live HSCW Dress Breed Exhibitor Details P8 Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand
No ID Cat  Weight % Type (mm) /10 1a7 /5 Value /5 Points /20 (mm) /15 sqcm /20 /35 MB MB /45  Total
2794 318 (¢} 439 236 54% CHAR L &R TILLMAN 12 10 1C 5 0 3.5 0 18.5 6 150 89 20.0 35.0 M 55 100 1.0 340 5.47 37.719 91.219
2795 319 C 487 294 60% HARXANM & N NICHOLLS (3RD HOOF) 8 10 1B 5 2 3 0 18.0 6 15.0 106 20.0 35.0 M 80 110 1.0 340 5.47 36.524 89.524
2786 310 C 470 272 58% 4ARX ANJ NICHOLS 9 10 2 4 1 0 17.0 5 15.0 98 20.0 35.0 M 75 110 1.0 280 5.58 35.429 87.429
2787 311 C 469 260 55% JNDXCHK & T RICKERT 14 8 1B 5 0 3.5 0 16.5 8 150 88 184 334 M 70 110 1.0 320 5.62 36.743 86.606
2785 309 o] 477 288 60% LIMO JNICHOLS 8 10 1C 5 2 3 0 18.0 4 120 106 20.0 320 M 50 110 1.0 280 5.54 36.538 86.538
2780 304 (¢} 446 236 53% HARXM(T HEPBURN 11 10 1C 5 2 3.5 0 18.5 6 150 78 155 30.5 M 60 120 1.0 360 5.58 36.748 85.793
2790 314 (¢} 440 254 58% MG L COX 7 9 1C 5 0 3 0 17.0 6 150 82 159 30.9 M 70 120 1.0 380 5.58 36.695 84.604
2797 321 (¢} 461 264 57% X SANTXST JOHNS COLLEGE 9 10 1C 5 1 4 0 19.0 4 120 83 18.0 30.0 M 65 110 0.0 230 5.52 35.514 84.514
2792 316 (¢} 489 308 63% {ED POL A & R HANCOCK 7 1C 5 2 2 0 16.0 4 12.0 121 20.0 32.0 M 65 120 1.0 300 5.54 35.776 83.776
2796 320 C 444 234 53% NGXLIMIWOODENBONG CENTRAL 15 1C 5 1 5 0 16.0 8 150 75 142 29.2 M 55 120 1.0 320 5.42 36.667 81.894
2783 307 C 441 262 59% IMOXAN(D BARTLEY 16 1C 5 1 4.5 0 135 9 150 85 16.7 317 M 60 120 1.0 310 5.47 36.667 81.848
2789 313 C 434 248 57% XSANTXE COOKE 7 2 4 1 3.5 0 16.5 6 150 74 125 275 M 65 110 1.0 300 5.58 36.748 80.702
2791 315 o] 474 264  56% XSANTXST MARYS COLLEGE 12 10 3 2 1 3 0 15.0 6 150 80 140 29.0 M 60 110 0.0 260 5.58 36.519 80.519
2779 303 (¢} 478 278 58% IMOXAN(BENJARRA PAST (2ND HOOF) 11 10 1C 5 0 3.5 0 18.5 12 9.0 82 13.7 227 M 55 110 1.0 330 5.47 37.395 78.623
2781 305 (¢} 490 296 60% MOXHEFJ & J DOCKRILL (1ST HOOF) 16 4 1C 5 1 3.5 0 125 12 9.0 105 20.0 29.0 M 60 130 2.0 380 5.42 36.805 78.305
2799 323 (¢} 463 240 52% (SANTXBONALBO CENTRAL 11 10 3 2 1 4 0 16.0 8 15.0 67 9.7 24.7 M 50 110 1.0 380 5.62 37.438 78.120
2788 312 (¢} 488 272 56% XSANTX R COOKE 15 6 1C 5 0 4 0 15.0 6 150 74 103 25.3 M 55 110 1.0 320 5.58 36.838 77.111
2778 302 C 487 278 57% :=REXSAID & THUMPHRIES 21 0 1C 5 1 5 0 10.0 8 15.0 80 127 277 M 60 100 1.0 340 5.47 38.024 75.751
2798 322 C 468 236 50% (SANTXtBONALBO CENTRAL 14 8 1C 5 1 5 0 18.0 6 15.0 64 8.5 23.5 M 80 120 0.0 210 5.47 32.424 73.969
2777 301 C 500 272 54% :REXSAID & THUMPHRIES 20 0 1B 5 0 4.5 0 9.5 7 150 74 103 253 M 50 100 1.0 360 5.47 38.076 72.849
2793 317 C 449 242 54% ANG IRON POT PAST 18 0 2 4 1 4 0 8.0 6 150 68 10.0 25.0 M 55 110 1.0 300 5.42 36.762 69.762

Disclaimer Legend

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.

* A 5 point penalty will be allocated for carcases above Fat

Colour (FC) of AusMeat 4

* Market Specifications

** Saleable Meat Yield

*** MSA - Eating Quality MSA Specification

P8 Fat - P8 Fat (mm)

MC - Meat Colour (1a - 7)
FC - Fat Colour (0 - 8)
DIST - Fat Distribution (1 - 5)
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RFT - Rib Fat (mm)
EMA - Eye Muscle Area (sq cm)

TBC
Sex
Hump
0SS

pH

- Tropical Breed Content (%)
- Male or Female (M/F)

- Hump Height (mm)

- Ossification (100 - 590)

- Meat pH

AUSMB - AusMeat Marbling (0 - 9)
MSAMB - MSA Marbling (100 - 1100)

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

AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS)
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“ Competition Date: 31/05/16
Quartering Site: 12-13 Rib
EXHIBITOR BY CLASS

BEEF WEEK CARCASS COMP 2016

NSW DEFARTMEMNT CF
PRIMARY INDUSTRIES

‘ 2782 306 C 476 274 58% ANG PINEDOCK - HARVEY ‘ 22 2 0 5 0 2.0 ‘ 14 50 80 134 18.1 ‘ M 55 110 1.0 310 547 37.371 ‘ 64.462 ‘
‘ 2784 308 C 494 268  54% ’ECXGEID BARTLEY ‘ 16 iC 5 0 45 0 135 ‘ 15 30 71 91 121 ‘ M 70 130 20 420 547 37.352 ‘ 62.989 ‘
Disclaimer Legend
Should an operator of the ABCAS competition model utilise * Market S ifi . ** Galeable Meat Yield ++* MSA - Eati Quali MSA S ificati
the “spare” market category, and compile score results that ar et peCI Icatlons aleapble ea e = atlng ua Ity peCI ication
differ to the default options, MSA will not assume P8 Fat - P8 Fat (mm) RFT - Rib Fat (mm) TBC - Tropical Breed Content (%) To receive eating quality points, carcases
responsibility for complaints relating to competition results. MC - Meat Colour (1a - 7) EMA - Eye Muscle Area (sq cm) Sex - Male or Female (M/F) must meet minimum MSA specifications.

FC - Fat Colour (0 - 8) Hump - Hump Height (mm) Reasons carcases receive no points:
* A 5 point penalty will be allocated for carcases above Fat DIST - Fat Distribution (1 - 5) 0SS - Ossification (100 - 590) 1. Rib Fat less than 3mm
Colour (FC) of AusMeat 4

AUSMB - AusMeat Marbling (0 - 9)
MSAMB - MSA Marbling (100 - 1100)
pH - Meat pH

2. Fat Distribution inadequate
3. pH above 5.7
4. Meat Colour of 1a or greater than 3
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Class: 4 - CLASS 4 (501KG PLUS)

BEEF WEEK CARCASS COMP 2016

e Competition Date: 31/05/16
Quartering Site: 12-13 Rib
EXHIBITOR BY CLASS

NSW DEFARTMEMNT CF
PRIMARY INDUSTRIES

Body Tag Market Live HSCW Dress Breed Exhibitor Details P8 Fat MC FC DIST Penalty Total RFT EMA Total TBC Sex Hump OSS AUS MSA pH Total Grand
No ID Cat Weight % Type (mm) /10 1a7 /5 Value /5 Points /20 (mm) /15 sqcm /20 /35 MB MB /45 Total
2814 415 D 526 302 57% MG G &L MARTIN 14 10 1B 5 1 4.5 0 19.5 7 15.0 102 20.0 35.0 M 65 140 2.0 430 5.47 36.729 91.229
2809 410 D 686 406 59% CHAR CASINO HIGH 16 10 1C 5 1 4 0 19.0 10 15.0 133 20.0 35.0 M 80 160 2.0 420 5.62 36.352 90.352
2805 406 D 628 394 63% LIMO D BARTLEY (1ST HOOF &GC) 17 10 1C 5 0 3.5 0 18.5 12 15.0 148 20.0 35.0 M 70 140 1.0 340 5.47 36.271 89.771
2827 428 D 516 316 61% 'XHEREXN FALLS 12 10 1C 5 1 3 0 18.0 7 15.0 123 20.0 35.0 M 70 150 1.0 330 5.46 35.319 88.319
2818 419 D 504 308 61% MIOXCHAL COX 14 10 1B 5 0 3.5 0 18.5 6 14.0 102 20.0 34.0 M 85 130 1.0 380 5.47 35.614 88.114
2808 409 D 566 342 60% LIMO H MCLACHLAN 12 10 1C 5 0 3.5 0 18.5 6 140 105 194 334 M 65 150 1.0 380 5.58 35.810 87.719
2819 420 D 586 352 60% LIMO WILLIAMSON FAMILY 11 1C 5 1 3 0 17.0 6 140 120 20.0 34.0 M 70 120 1.0 310 5.47 36.581 87.581
2802 403 D 592 366 62% 1OXBRAIJ &J DOCKRILL (2ND HOOF) 10 2 4 1 3.5 0 15.5 7 15.0 130 20.0 35.0 M 70 120 2.0 360 5.47 36.843 87.343
2828 429 D 544 330 61% LIMO P & P GRANT 11 1B 5 3 3 0 17.0 6 140 119 20.0 34.0 M 60 140 2.0 400 5.56 36.310 87.310
2825 426 D 508 262 52% NGXLIMIWOODENBONG CENTRAL 14 10 1C 5 1 5 0 20.0 6 140 84 16.2 30.2 M 70 150 2.0 480 5.42 36.338 86.520
2803 404 D 656 398 61% LIMO PERKINS FAMILY 11 9 3 2 1 3 0 14.0 10 15.0 138 20.0 35.0 M 75 150 1.0 340 5.62 35.776 84.776
2810 411 D 570 336 59% MG CASINOHIGH 14 10 1C 5 1 5 0 20.0 6 140 93 140 28.0 M 90 140 3.0 520 5.58 36.329 84.283
2822 423 D 526 314 60% JAGXLIMCIRON POT PASTORAL 18 8 1C 5 0 4 0 17.0 11 15.0 91 15.0 30.0 M 70 130 1.0 320 5.52 36.229 83.183
2807 408 D 644 370 57% MIOXCHAD BARTLEY 14 10 1C 5 0 4 0 19.0 12 150 98 134 284 M 75 140 1.0 310 5.47 35.781 83.145
2806 407 D 676 420 62% AOXSAN D BARTLEY 14 10 1C 5 0 3.5 0 18.5 10 15.0 106 12.8 27.8 M 85 130 1.0 380 5.47 36.776 83.094
2820 421 D 664 408 61% LIMO L NEWCOMBE (3RD HOOF) 19 6 1C 5 3 3.5 0 14.5 5 12.0 134 20.0 32.0 M 65 150 2.0 410 5.47 36.300 82.800
2801 402 D 552 338 61% LIMO BENJARRA PAST 8 5 3 2 0 3.5 0 10.5 9 15.0 118 20.0 35.0 M 70 120 1.0 350 5.62 36.810 82.310
2804 405 D 628 384 61% LIMO D BARTLEY 27 0 1C 5 0 4 0 9.0 12 15.0 116 20.0 35.0 M 75 130 2.0 460 5.47 38.138 82.138
2800 401 D 590 352 60% IMOXAN(BENJARRA PAST 25 0 2 4 0 3.5 0 75 10 15.0 126 20.0 35.0 M 80 110 2.0 430 5.47 37.943 80.443
2821 422 D 514 304  59% :HARXM(IRON POT PASTORAL 22 0 1C 5 0 4 0 9.0 6 140 98 194 334 M 55 160 4.0 660 5.52 37.681 80.045
2812 413 D 506 282 56% ONDXHEK & T RICKERT 18 8 1C 5 0 3.5 0 16.5 6 140 78 114 254 M 60 140 2.0 380 5.52 36.095 77.959

Disclaimer Legend

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.

* A 5 point penalty will be allocated for carcases above Fat

Colour (FC) of AusMeat 4

* Market Specifications

** Saleable Meat Yield

*** MSA - Eating Quality MSA Specification

P8 Fat - P8 Fat (mm)

MC - Meat Colour (1a - 7)
FC - Fat Colour (0 - 8)
DIST - Fat Distribution (1 - 5)
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RFT - Rib Fat (mm)
EMA - Eye Muscle Area (sq cm)

TBC
Sex
Hump
0SS

pH

- Tropical Breed Content (%)
- Male or Female (M/F)

- Hump Height (mm)

- Ossification (100 - 590)

- Meat pH

AUSMB - AusMeat Marbling (0 - 9)
MSAMB - MSA Marbling (100 - 1100)

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

AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS)
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BEEF WEEK CARCASS COMP 2016

l)g/ Competition Date: 31/05/16
Quartering Site: 12-13 Rib
EXHIBITOR BY CLASS
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NSW DEFARTMEMNT CF
PRIMARY INDUSTRIES

90 140 1.0 340 547 32.176|77.085
55 120 20 360 5.47 36.862 76.226
85 140 1.0 360 5.52 33.690 74.100
70 140 1.0 360 5.54 35.829 73.238
70 160 2.0 420 5.52 37.290 66.290
60 140 1.0 340 554 36.690  53.872
75 130 1.0 280 5.81 0.000 |46.000
65 150 3.0 480 5.87 0.000 44.818
65 130 1.0 280 5.78 0.000 43.000
75 140 1.0 360 5.78 0.000 38.545

* Market Specifications ** Saleable Meat Yield

*** MSA - Eating Quality

MSA Specification

2824 425 D 530 276  52% NGXBRAI & J FAHEY 20

2826 427 D 682 370 54% HERE WOODENBONG CENTRAL 24

2830 431 D 528 298  56% 3AHXHEFIK MOORHEAD 15 10

2823 424 D 578 320 55% HARXANI & J FAHEY 20

2813 414 D 692 406 59% SIMM G, S & M MORGAN 25

2811 412 D 544 328 60% SANTA CASINO HIGH 31

2816 417 D 526 322  61% IMOXAN(BAYLISS & MCGILCRIST 12 10

2817 418 D 606 354  58% 1GXCHAIL COX 19

2815 416 D 518 326 63% LIMO C MCGILCRIST 9

2829 430 D 654 346  53% IXBRAH K MOORHEAD 15 10
Disclaimer Legend
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 P8 Fat - P8 Fat (mm)
responsibility for complaints relating to competition results. MC - Meat Colour (1a - 7)

FC - Fat Colour (0 - 8)

* A 5 point penalty will be allocated for carcases above Fat DIST - Fat Distribution (1 - 5)
Colour (FC) of AusMeat 4

RFT
EMA

- Rib Fat (mm)
- Eye Muscle Area (sq cm)
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TBC - Tropical Breed Content (%)
Sex - Male or Female (M/F)
Hump - Hump Height (mm)

0SS - Ossification (100 - 590)
AUSMB - AusMeat Marbling (0 - 9)
MSAMB - MSA Marbling (100 - 1100)
pH - Meat pH

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

AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS)
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