JANUARY 2001



TRIMMING IS LIMITED TO: FEET
(Between the Tarsus
_— and Metatarsus)

UDDER, TESTES, 't

R EXCESS FAT OFF
TOPSIDE RIM
FAT ON VENTRAL " (Minimum depth fat
ABDOMEN INCLUDING - trim to be within 1cm
PRECRURAL FAT 4 - of underlying muscle)
REMOVED f g
B e —— FAT OFF
THICK & THIN SKIRT N _ \ CHANNEL RIM

REMOVED

TAIL REMOVED
(Between Sacral
and tail vertebra)

XIPHOID CARTILAGE

OEF)f(:CBEF?ISSII(:Q}- CHANNEL FAT
(Minimum depth fat A, REMOVED
J o, 1

trim to be within 1cm - -
of underlying muscle) ~_ 5

e,
i
]

¥4 KIDNEYS AND
' KIDNEY KNOBS

INTRA-THORACIC i (FAT) REMOVED

FAT REMOVED {\

’ HEAD REMOVED
FEET £

> / (Between the skull
(Between Carpus \ o il . and 1st neck vertebra)
and Metacarpus) L

The AUS-MEAT Standard Carcase applies to all over-the-hooks trading in AUS-MEAT Accredited
Abattoirs, unless a variation is agreed to by the producer/processor involved, in this case the trim cannot

DEFINITION

A standard beef or veal carcase is the body of a slaughtered bovine
animal after:
bleeding
skinning
removal of all the internal digestive, respiratory, excretory,
reproductive and circulatory organs
minimum trimming as required by the meat inspection service for
the carcase to be passed fit for human consumption
trimming of the neck and neck region may be extended to ensure
compliance with 'Zero Tolerance' for ingesta contamination, especially
where Halal slaughter has been performed. This extension to the
Standard Carcase Trim is limited to a hygiene trim and must be
controlled by the Company MSQA program.
and the removal of the:
head between the skull (occipital bone) and the first cervical
vertebrae, by a square cut transversely across the neck muscles
feet between the knee joint (carpus and metacarpus) and the hock
joint (tarsus and metatarsus)
tail at the junction between the sacral and coccygeal vertebrae
skirts (thick and thin) by separating the connective tissues as close
as possible from the abdominal and thoracic walls. On unsplit veal
carcases thin skirts may be left in situ
kidneys, kidney fat and fat from within the pelvic channel. On unsplit
veal carcases the pelvic channel fat may be left in situ
udder, testes, penis and external fat on the ventral abdomen
including precrural (flank) fat, udder and cod fats
fat on the channel rim (anal fold) from the tuber ischii to the sacro-
coccygeal junction so that the sacro-sciatic ligament is just visible
excess fat on the topside rim up to 1 cm from the underlaying muscle
xiphoid cartilage and intra-thoracic fat
excess external brisket fat up to 1 ¢cm from underlaying muscle at the
midline, using a knife held at 90 degrees to the midline sawn surface.
The carcase must be weighed hot (HSCW).

go beyond the definition and the term non-standard carcase must be stated on the feedback sheet. \_ J
- ™\
NUMBER OF
SERIOUS BRUISE AREAS DEF]N]TION
BUTT 1 > vesceription.
1 Where muscle is bruised, it qualifies as a scorable
RUMP 1 bruise if; an area of muscle (exposed) by trimming
into the muscle tissue to the extent that it cannot be
LOIN 1 covered by a 100mm diameter circle or an irregular
shaped equivalent area.
FOREQUARTER 1 2 Where the trimming of a serious bruise has exposed
muscle tissue smaller than 100mm and deeper than
HINDQUARTER 2 20mm.
HINDQUARTER 3 A serious bruise located in the thin flank area is recorded
as a score (3) when the muscle tissue of the primal
HINDQUARTER 9 (striploin) is damaged.
FOREQUARTER
1 The score will be recorded in the area where the
HINDQUARTER 3 bruise is most predominant.
FOREQUARTER 2 A straddle bruise that covers at least 100 mm in both
scorable areas will count as separate bruises and be
SIDE 4 recorded as such. )

* For position of bruising details, refer to AUS-MEAT Information Manual Vol 1 - Language: Beef & Veal.




8 Carcases may be classified into weight classes. Sides, quarters or
. portions may refer to the weight class of the carcase they came from. The
Fat depths may be measured ,T.hn'd\k classes are based on Hot Standard Carcase Weight (HSCW) as follows:
manually using a cut and measure [ i
knife. The measurement is taken k .
at the P8 site and is recorded on 3.
the Feedback Sheet as consistent 7 T
indication of the fatness of the 7 20 70
carcase.
9 70 90
11 90 110
13 110 130
15 130 150
Fat depths may be measured , 16 150 160
electronically at the P8 site using (Aligned 18 160 180
a Hennessey Grading Probe. The with crest 20 180 200
reading is fed into a computer and of 3rd sacral 25 200 220
the measurement recorded on the vertebra). 24 250 240
Feedback Sheet. 26 240 260
28 260 280
30 280 300
Table shows mm of fat iz e 320
at P8 site. o 320 340
1 upto2 36 340 360
2 over2andupto8 e e 380
3 over6andupto 12 < 380 400
4 over 12 and up to 22 42 400 420
5 over 22 and up to 32 44 420 440
6 over 32 46 440

FOR CARCASES TO BE ELIGIBLE FOR THESE DESCRIPTIONS, THE FOLLOWING CRITERIA MUST BE MET ...

GRAIN FED GF GryG,> GRAIN FED YOUNG BEEF
Il I
DAYS ON HIGH PRODUCTION DL e 50 DAYS
80 DAYS
ENERGY RATION Cattle must be fed minimum ration. Rations must ENERGHIRATION
have an average metabolisable energy content greater 70 DAYS MALES
MINIMUM TIME 100 DAYS than 10 megajoules (M;) per kg dry matter. M"‘gml::hélETéME
ON FEED ‘Grain’ is the single highest component. 60 DAYS FEMALES
CARCASE SPECIFICATIONS
@ W MEAT COLOUR FAT COLOUR x@ ~
O]
AGE DENTITION | ©TEETH OR ONLY AGE DENTITION
MAXIMUM | THORAGIG VERTEBRAE @ MAXIMUM QIEER
FAT DEPTH FAT DEPTH
MINIMUM MM ©) ® T 5MM
MEAT MEAT
COLOUR 1ABC-3 © eRelE 1ABC-3
FAT (3) FAT
COLOUR 0-3 - COLOUR 0-3

Only cattle from AUS-MEAT accredited feedlots are eligible for the description of Grain Fed Beef (Symbol GF) or Grain Fed Young Beef (Symbol GFYG) and the
Purple Brand for both the domestic and export markets. All Grain Fed cattle must be described on a National Feedlot Accreditation Scheme Delivery Docket.







