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DEFINITION OF STANDARD CARCASE

A sheepmeat carcase is the body of a slaughtered ovine animal after:

# bleeding

4 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
but may include complete removal of the 1st cervical vertebrae.
This process must be controlled by the Company MSQA program.

and the removal of the:

# head between the skull (occipital bone) and the first cervical vertebra

4 feet between the knee joint (carpus and metacarpus) and
the hock joint (tarsus and metatarsus)

4 tail so that it is no longer than five coccygeal vertebrae

4 thick skirt by separating the connective tissues as close as possible
from the bodies of the lumbar vertebrae

4 kidneys, kidney knob and the pelvic channel fat

4 udder, or the testes, penis and udder or cod fat

The carcase must be weighed hot (HSCW).

The AUS-MEAT Standard Carcase applies to all Over-The-Hooks
trading in AUS-MEAT Accredited Abattoirs unless a variation is agreed
fo by the producer and processor. In this case, the term non-standard
carcase must be stated on the feedback sheet.
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G.R. SITE

There are two G.R. sites,
one on either side of the
carcase. Either may be used.
Each is located 110mm from
the midline of the carcase
along the lateral surface
of the 12th rib.
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WEIGHT CLASSES (Scores)

Carcases may be classified into weight classes. The classes are based on HSCW as follows:
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