
WSW Unled Competition
Competition Date: 17/05/2017
Quartering Site: 12-13 Rib

EXHIBITOR BY CLASS

. ,~

~
NSW DEPARTMENT OF

PRIMAR Y INDUSTRIES

Saleable Meat Yield~

Class: 6 - Middle Domestic - Unled - 200-249.5kg

Body Tag Market Live HSCW Dress Breed Exh ib itor Detail s P8 Fat MC Fe 015T Penalty Total RFT EMA Total
No 10 Cat Weight % Type mrm 110 1a-7 1 5 Val ue 15 Points 120 tmrm / 15 sa cm 1 20 135 MB MB 145 Total
469 81 B 224 Alan & Carol Lus combe 10 10 2 4 0 4.5 0 18.5 5 15.0 84 19.6 34 .6 50 F 35 140 1.0 350 5.53 32.105 85 .241

460 42 B 222 Chatham High School 3 5 3 3 1 3.5 0 11.5 4 9.0 73 14.3 23 .3 M 75 110 1.0 330 5.56 35 .605 70 .423

499 71 B 224 Wingham High Schoo l 3 5 3 3 1 3 0 11.0 3 5.0 79 17.1 22 .1 0 M 45 100 1.0 370 5.54 37 .029 70.165

476 56 B 248 Bootoowa Pastoral Company 9 10 3 3 1 4 0 17.0 3 5.0 73 12.0 17.0 12 M 45 140 2.0 420 5.60 35 .724 69 .678

475 57 B 242 Boo loowa Pastoral Company 10 10 3 3 0 4.5 0 17.5 3 5.0 65 8.5 13.5 12 M 60 140 1.0 320 5.47 32 .905 63 .905

472 55 B 220 Boo toowa Pastora l Company 6 10 3 3 1 4 0 17.0 3 5.0 55 5.5 10.5 12 M 55 110 1.0 380 5.56 36 .386 63 .886

473 31 B 237 Boo loowa Pastoral Company 6 10 6 0 1 3.5 0 13.5 3 5.0 79 16.0 21.0 12 M 55 130 1.0 340 5.90 0.000 34.455

459 43 B 204 Chatham High School 4 7 6 0 1 3.5 0 10.5 2 0.0 85 20 .0 20 .0 M 80 110 0.0 270 6.12 0.000 30 .500

Legend==.-'
* Market Specifications ** Saleable Meat Yield *** MSA - Eatinq Qualitv MSA Specification
P8 Fat - P8 Fat (mm) :RFT - Rib Fat (mm)

I
TBC - Tropical B reed Content (e,t.) To rece ive eati ng quality points, carcases

MC - Meat Colour (1a - 7) lEMA - Eye Muscle Area (sq cm) Se x - Male or Female (M/F) must meet mi nim um MSA spec if icat ions.
FC • Fat Co lour (0 - 8) I' Hump - Hump Height (mm) Reason s carcases receive no points:
0 151 - Fat Distr ibut ion (1 - 5) ass - Ossification (100 • 590) 1. Rib Fat less than 3mm

AUSMB - AusMeat Marbling (0 - 9) 2. Fat Distribution inadequate
MSAM B - MSA Marbling (100 .1100) 3. pH above 5.7
pH - Meat pH 4. Meat Colour of 1a or greate r than 3

Disclaimer

.. A 5 point penalty will be allocated for carcases above Fat
Co lour (Fe) of Au sMeat 4

Shoul d an operato r of the ABCAS co mpetitio n model utili se
the " spare" market category , and compile score results tha t
differ to the default opti ons. MSA wi ll not ass ume
responsibi lity fo r complai nts relating to co mpetition res ults.
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WSW Unled Competition
Competition Date: 17/05/2017

Quartering Site : 12-13 Rib

EXHIBITOR BY CLASS

. ~~

~
NSW DEPARTMENT OF

PRIMARY INDUSTRIES

it :\::..~~:MarkeLSpecifications •

Class: 7 - Heavy Domestic - Unled - 250-299.5kg

Bod y Tag Market Li ve HSCW Dr ess Breed Exhi bitor Details pa Fat MC Fe 015T Pen a lty Total Tota l
No ID Cat We ight % Type mm) 110 1a·7 1 5 Value 1 5 Points 12 0 (mm) 115 sqcm 120 135 MB MB 145 Total

488 46 C 282 DL & MA John ston & Sons 9 10 lC 5 0 4 0 19.0 5 11.0 95 19.9 30 .9 0 M 65 110 2.0 400 5.57 37.048 86.911

453 75 C 302 Glen liam Farm Murray Greys 6 9 lC 5 1 3.5 a 17.5 5 11.0 105 20.0 31 .0 a M 60 120 2.0 450 5.53 37 .071 85.571

448 78 C 283 Glenliam Farm Murray Greys 15 10 2 4 0 4 0 18.0 8 15.0 85 14.8 29.8 a M 55 130 2.0 460 5.49 37 .067 84.839

493 45 C 282 R & K Thomas 12 10 lC 5 0 3.5 0 18.5 4 9.0 103 20.0 29.0 a M SO 110 1.0 300 5.58 36.324 83.824

449 77 C 267 Glenha m Farm Murray Greys 13 10 3 3 0 4.5 0 17.5 7 15.0 8 1 14.2 29.2 a M so 120 1.0 360 5.5 4 36 .438 83.165

497 54 C 287 St Pauls Co llege Kempsey 8 10 lC 5 1 4 0 19.0 4 9.0 92 17.9 26.9 18 M 55 110 2.0 470 5.5 7 37 .038 82 .947

457 69 e 274 NEGS 12 10 3 3 1 3.5 0 16.5 5 11.0 105 20.0 31.0 0 M 60 140 1.0 320 5.58 35 .281 82.781

451 79 e 283 Glenliam Farm Murray Greys 13 10 Ie 5 0 4 0 19.0 5 11.0 88 16.3 27.3 0 M 60 120 1.0 320 5.54 36.181 82.454

494 52 e 286 D & KThomas 15 10 lC 5 1 4.5 0 19.5 7 15.0 79 11.5 26.5 12 M 60 130 1.0 3SO 5.58 35.757 81.757

466 34 e 303 Merv Prestarc 9 10 2 4 1 4 0 18.0 5 11.0 90 15.5 26.5 0 M 55 ISO 2.0 440 5.40 35.952 80.407

485 33 e 266 Merv Presland 14 10 3 3 1 4 0 17.0 4 9.0 89 18.3 27.3 0 M 55 140 2.0 400 5.59 35.871 80.190

487 47 e 281 DL & MA Johnston & Sons 9 10 3 3 1 3.5 0 16.5 5 11.0 89 17.0 28.0 0 M 60 140 1.0 340 5.54 35.352 79.807

456 84 e 266 Darrigo High School 9 10 l B 5 0 4 0 19.0 5 11.0 82 14.8 25.8 0 M 60 110 0.0 160 5.59 34.152 78.971

470 82 C 269 Alan & Carol Luscombe 8 10 3 3 1 3.5 0 16.5 4 9.0 100 20.0 29.0 SO F 55 '40 1.0 380 5.63 32.529 78.029

495 53 e 259 0& K Thomas 13 10 3 3 1 4.5 0 17.5 4 9.0 80 14.5 23.5 12 M 60 130 1.0 320 5.63 34.757 75.712

462 64 C 265 St Marys College Gunnedah 6 9 lC 5 0 3.5 0 17.5 3 5.0 98 20.0 25.0 0 F 60 160 0.0 220 5.54 31.910 74.410

455 83 e 277 Kiagrawah UmousinsfTD & 0 Ruprec 4 3 2 4 1 3 0 10.0 4 9.0 94 19.8 28.8 0 M 55 140 1.0 350 5.46 35.348 74.166..
471 59 C 267 Bootoowa Pastoral Company 10 10 2 4 1 4 0 18.0 4 9.0 77 12.2 21.2 12 M SO 140 1.0 360 5.51 34.748 73.975

482 41 C 281 Paul Thompson & Nola Pereira 8 10 3 3 0 4 0 17.0 4 9.0 74 9.5 18.5 0 M 60 150 3.0 530 5.46 36.910 72.364

4SO 76 e 284 Glenliam Farm Murray Greys 4 3 lC 5 0 3 0 11.0 3 5.0 107 20.0 25.0 0 M 55 110 0.0 280 5.52 36.162 72.162

479 39 e 265 Paul Thompson & Nola Pereira 8 10 3 3 1 4 0 17.0 5 11.0 67 7.4 18.4 0 M 55 160 1.0 370 5.6 2 34.829 70.238

Legend
r=c-'
* Market S~ecifications ** Saleable Meat Yield *** MSA - Eating Quality MSA S~ecification

P8 Fat - P8 Fat (mm) rFT • Rib Fat (mm)

I
TBC - Tropical Bre ed Content (%) To receive eating qual ity poi nts, carcases

MC • Meat Colour (1a • 7) EMA - Eye Muscle Area (sq em) Sex - Male or Female (M/F) must meet minimum MSA specifica tio ns.
FC - Fat Colour (0 • 8) Hump - Hump Height (mm) Reasons carcases receive no poin ts:
OIST - Fat Distrib ution (1 - 5) OSS • Ossification (100 - 590) 1. Rib Fat less than 3m m

!AUSMB - AusMeat Marbling (0 - 9) 2. Fat Distr ibu ti on inadeq uate
IMSAMB • MSA Marb li ng (100 - 1100) 3. pH above 5.7
IPH - Meat pH 4. Meat Colou r of 1a or greater than 3

Disclaimer

• A 5 point penalty will be alloc ated fo r carca ses above Fat
Col our (Fe) of AusMeat 4

IShOUld an operator of the ABCAS competitio n mode l utilise
it he "spare" mark et category, and compile score results that
·d iff er to the default options, MSA wi ll not ass ume
responsib ility for complaints rela tin g to co mpetiti on results .

Build No: 1078 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS)
Printed: 18 /05 /2017 10 :4 7 :26 AM P a ge 2 o f 4
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WSW Unled Competition

•Competition Date: 17/05/2017
Quartering Site: 12-13 Rib

EXHIBITOR BY CLASS NSW DEPARTM ENT OF

PRIMARY INDUSTRIES

484 62 e 277 BJ & S Moore B 10 2 4 0 4 0 lB.O 3 5.0 77 11.3 16.3 0 M 50 130 1.0 350 5.51 35.767 70.085

468 60 e 267 Adam Gaudron 5 7 3 3 0 4 0 14.0 3 5.0 BB 17.7 22 .7 12 M 50 140 1.0 320 5.67 32.857 69.584

477 58 e 255 Bootoowa Pastoral Company 7 10 3 3 4 0 17.0 3 5.0 75 12.3 17.3 12 M 60 130 1.0 340 5.6B 34.814 69.132

474 32 e 254 Booloowa Pastoral Company 9 10 5 4 0 15.0 4 9.0 78 13.9 22.9 12 M 55 140 2.0 400 5.92 0.000 37 .909

480 37 e 268 Paul Thompson & Nola Pereira 6 9 5 4 0 14.0 2 3.0 80 13.6 16.6 0 M 45 180 1.0 300 5.83 0.000 30 .636

481 38 e 290 Paul Thompson & Nola Pere ira 4 3 5 0 3.5 0 7.5 2 3.0 77 10.1 13.1 0 M 65 160 1.0 380 5.93 0.000 20.636

478 40 e 280 Paul Thompson & Nola Pere ira 4 3 6 0 3.5 0 6.5 0.0 82 13.5 13.5 0 M 55 160 2.0 400 6.10 0.000 20.045

Legend
F-'
* Market Sflecifications ** Saleable Meat Yield *** MSA - Eating Quality MSA Specification
P8 Fat - P8 Fat (m m)

II~FT
- Rib Fat (mm)

I
TBe - Tro pical Breed Content (%) To receive eati ng quality points, ca rcases

Me • Meat Co lour (la . 7) EMA • Eye Mus cle Ar ea (sq em) Sex - Male or Fem ale (M/F) must meet m in imum MSA sp ec ificati ons.
Fe - Fat Co lour (0 - 8) Hu mp - Hum p Height (mm) Re asons ca rcases receiv e no po ints:
DIST - Fat Distribution (1 - 5) 0 55 - Oss ifi catio n (100 • 590) 1. Rib Fat less t han 3mm

AUSMB - AusM eat Marbling (0 - 9) 2. Fat Dist ribution inadequate
MSAMB - MSA Marbling (100 -11 00) 3. pH above 5.7
pH - Meat pH 4. Meat Colo ur of l a or greater than 3

* A 5 point pena lty will be a llocated fo r carcases a bove Fat
Co lo ur (FC) of AusMeat 4

Disclaimer
Should an operato r of the ABCAS competit io n model util ise
th e " s pare" market category, and compile score results that
differ to th e default o pt io ns , MSA will not assume
responsibility for complaints relating to competit ion results.

Build No: 1078 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS)
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WSW Unled Competition
Competition Date: 17/05/2017

Quartering Site: 12-13 Rib

EXHIBITOR BY CLASS
NSW DEPART:.lENT OF

PRIMARY INDUSTRIES

Class: 8 - Export - Unled - 300kg+

Body Tag Market Li ve HSCW Dress Breed Exh ib itor Deta ils P8 Fa t MC Fe 0151 Penalty Tota l RFT EMA Tota l TSC Sex Hump OSS AUS MSA pH Total Grand
No 10 Cat Weight ~. Type (mm) 110 1a-7 / 5 Valu e /5 Po ints /20 mm) 115 sa cm 12 0 / 35 MB MB 145 Total

463 65 0 464 W allawong Murray Greys 10 10 2 4 0 4 0 18.0 8 15.0 130 20 .0 35.0 0 M 75 130 1.0 300 5.53 35.857 88.851

489 49 D 364 DL & MA Johnston & Sons 20 10 2 4 0 5 0 19.0 7 13.0 94 11.9 24.9 0 M 65 140 3.0 SOO 5.54 37.629 81.538

467 6 1 D 310 Adam Gaudron 8 10 2 4 0 4 0 18 .0 5 9.0 95 17.3 26.3 12 M 65 140 2.0 400 5.57 35.805 80.123

492 50 D 349 DL & MA Johnston & Sons 22 10 2 4 0 4.5 0 18.5 9 15.0 84 8.3 23.3 0 M 60 140 2.0 420 5.52 36 .910 78.682

454 74 D 344 Glenliam Farm & Richardson Pastor 6 5 2 4 0 3.5 0 12.5 6 11.0 110 20.0 31.0 0 M 60 140 0.0 280 5.56 35.114 78.614_.,.. -
490 48 D 341 DL & MA Johnston & Sons 9 10 2 4 0 3.5 0 17.5 5 9.0 98 16.0 25.0 0 M 70 lSO 1.0 380 5.49 35.786 78.286

483 63 D 326 BJ& S Moore 12 10 3 3 , 4 0 17.0 5 9.0 92 14.4 23.4 0 M 55 160 3.0 580 5.52 37.671 78.035

452 80 D 311 Glenham Farm Murray Greys 7 10 2 4 , 3.5 0 17.5 4 5.0 118 20.0 25.0 0 M 55 'SO 1.0 340 5.60 35.267 77.767

458 68 D 374 NEGS 8 10 3 3 0 3.5 0 16.5 4 5.0 113 20.0 25.0 0 M 70 140 0.0 250 5.59 34.324 75.824

464 66 D 340 Wa liawong Murray Greys 8 10 2 4 1 3.5 0 17.5 5 9.0 91 12.6 21.6 0 M 85 200 3.0 590 5.56 35.562 74.653

46' 70 D 387 St Marys College Gunned ah 11 10 2 4 0 3.5 0 17.5 3 3.0 135 20.0 23.0 0 M 75 140 0.0 2SO 5.48 33.129 73 .629

491 5 ' D 366 DL & MA Johnston & Sons 25 5 3 3 0 4 0 12.0 7 13.0 88 8.7 21.7 0 M 60 l SO 1.0 350 5.57 35.700 69.427

485 72 D 327 James Michael Dowling 12 10 3 3 1 4 0 17.0 4 5.0 88 12.3 17.3 0 M SO 150 0.0 270 5.56 32.895 67.168

498 67 D 324 Kemps ey High 14 10 3 3 1 4.5 0 17.5 3 3.0 84 10.5 13.5 38 M 80 140 2.0 460 5.58 35.100 66.145

486 73 D 314 James Michael Dowling 10 10 3 3 1 4 0 17.0 4 5.0 72 5.5 10.5 0 M 60 150 1.0 300 5.52 33.329 60.783

496 35 D 323 P& JRelf 3 0 3 3 0 3 0 6.0 2 0.0 112 20.0 20.0 0 M 45 120 0.0 250 5.59 0.000 26.000

Legend- -
* Market Specifications ** Saleable Meat Yield *** MSA - Eatlnq Quality MSA Specification
P8 Fat - P8 Fat (mm) RFT • Rib Fat (mm)

I
TBC • Tro pical Breed Content (-I. ) To receive eati ng quality poi nts, ca rcases

MC - Meat Colour (1a - 7) lEMA - Eye Mu scle Area (sq cm) Sex - Male or Female (M/F) must meet mi nimum MSA specifications.

FC - Fat Co lo ur (0 - 8) Hump • Hump Height (mm) Reasons ca rcases receive no poi nts:
OIST • Fat Dis tribution (1 • 5) ass • Ossifi cation (100 • 590) 1. Rib Fat les s t han 3mm

AUSMB - AusMeat Marbling (0.9) 2. Fat Distr ib ution inadequate
MSAM B • MSA Marbling (100 -1100) 3. pH above 5.7
pH • Meat pH 4. Meat Colour of 1a or greater than 3

Disclaimer
Should an operato r of th e ABCAS co mpetition model util ise

,the " s pare" market catego ry , and com pile score results tha t
Idiff er to the defaul t o pti ons, MSA will not assume
.resp onsibil ity for co mplaints relat ing to co mpetition results.

I.. A 5 po int pen al ty w ill be allocated fo r ca rcases above Fat
Col our (FC) of Au sMeat 4

Build No: 1078 AUSTRALIAN BEEF CARCASE APPRAISAL SYSTEM - (ABCAS)
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