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Day 1 Thursday, 1 October
1300-1400 | Registration and Light lunch
1400-1420 | Welcome
Purpose of Meeting
1420-1540 | Session A. Beef and the role of | Chair: Nigel Scollan, University
eating quality of Aberystwyth, UK
15mins | Al. A retailer view of beef quality | Ray Bowe, Head of Food Safety
and Quality, Musgraves
I15mins | A2. Consumer perceptions and the | Declan Troy, Teagasc, Ireland
role of science in the beef industry
15mins | A3. Eating quality of European Sarah Bonny, INRA, France, and
beef Murdoch University, Australia
15mins | A4. Understanding consumer beef | Linda Farmer and Terence
eating quality preferences Hagan, Agri-Food and
Biosciences Institute, UK
1540-1640
(with tea/ Workshop 1. How can Europe get the best value from its beef?
coffee) |
1640-1800 | Session B. Improving quality in | Chair: Antonell Idi, University
practice of Milan, Italy
15mins | B1. Beef quality - an industry Jonathan Birnie, Dunbia, UK
approach
15mins | B2. Application of beef quality Vittorio Dell'Orto, University of
research in Italy Milan
15mins | B3. Meat Standards Australia: an Rod Polkinghorne, Birkenwoaod,
example of consumer driven Australia
research and commercial
application
15mins | B4. Improving beef quality in Jerzy Wierzbicki, Polish Beef
Poland Association, Poland
1800-1830 | Further Discussion
1830-2100 | Networking event




Day 2

Friday, 2 October

0R15-1015 | Session C. Sustainability of the | Chair: Sinclair Mayne, Agri-Food
Euraopean beaf industry and Biosciences Instibute, LUK
5mung | C1, The becf market in Ttaly and Eoes de Roest, Research Centre
Europe an Anirmadl Production, Thaky
15mins | C2, Fubure of European beef =- a | Nigel Scollan, University of
scientist’'s perspective Aberystwyth, UK
IS5muns | 3. Meat consumption, trends and | Masve Henchion, Teagasc,
quality = a market perspective Ireland
1015-111
f:rtfma.-" . Workshop 2. What needs o be done to ensure sustainabilicy of the
coffee) Europeamn beef imdustry over the next 10 years?
1115-1230 | Session . Tools for delivering | Chair: Kees de Rosst, Research
quality beef Centre on Animal Production,
Itaky
Is5mins | D1, BovlS — Providing feedback bo | Sbeve Morrison, Agri-Foosd and
farmers Biosciences Instibute, NMorthesm
Ireland, UK
I5mins | D2. Practical steps towards Isabelle Legrand and Christophe
improved guality im France Denoyelle, Institube de I'Elevage,
France
ISmins | D3, & Scottish sysbem lor Bainer Roshe, Scotland’s Rural
imtegrated measurement of meat | College, UK
aating qualicy
I5mins | D5, A Eurgpean 3G beef quality Jean-Francois Hooquette, TRNRA,
sysbemy France
1240-1330 | Session E. Conclusions and Chair: BEees de Boest, Resesarch
way foarasard Centre an Animal Production,
Ttaky
2 x10 mins | B Owerview of workshop findings | David Farrell and Terence Hagan,
Agri-Food and Biosciences
Institube, Morthem Treland, LK
¥ mins | g3 Further discussion as reqguired
M ming | g3 Inbroduction to I-E-um-l:ueef_ ) _I.Im:la Far';'ner. ..ﬁ.gr'i—F-::-m:I amd
Bigsciences Instibute, Morthem
Ireland, UK
M ming | g4 Chairman’s summany and Kees de Roest, Research Centre
close om Animal Production, Ttaky
1330-1430 | Light Lunch







*The goal of the meeting was
to examine the latest
European research on beef
eating quality, with the
overall objective of reviewing
the potential for measuring
and managing eating quality
of beef In Europe.

More than 60 people
attended from seven
countries, with industry and
research both well
represented.




SUSTAINABLE
BEEF QUALITY
FOR EUROPE

A Workshop for Industry & Scientists

Session A. Beef and the role of eating quality

Chair: Nigel Scollan, University of Aberystwyth, UK
« Aretailer view of beef quality
— Ray Bowe, Head of Food Safety and Quality, Musgraves
« Consumer perceptions & the role of science in the beef industry

— Declan Troy, Teagasc, Ireland
« Eating quality of European beef

— Sarah Bonny, INRA, France, and Murdoch University, Australia
« Understanding consumer beef eating quality preferences

— Linda Farmer, Agri-Food and Biosciences Institute, UK
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BEEF QUALITY
FOR EUROPE

A Worhshop for Industry & Scientists

Session B. Improving quality in practice

Chair: Antonella Baldi, University of Milan, Italy

« Beef quality - an industry approach
— Jonathan Birnie, Dunbia, UK
« Application of beef quality research in Italy
— Vittorio Dell'Orto, University of Milan
« Meat Standards Australia - 15 years
— Rod Polkinghorne, Birkenwood, Australia
« Improving beef quality in Poland
— Jerzy Wierzbicki, Polish Beef Association, Poland



SUSTAINABLE
BEEF QUALITY
FOR EUROPE

A Workshop for Industry & Scientists

Session C. Sustainability of the European beef
industry

Chair: Sinclair Mayne, Agri-Food and Biosciences Institute, UK
« The beef market in Italy and Europe
— Kees de Roest, Research Centre on Animal Production, Italy
« Future of European beef - a scientist’s perspective
— Nigel Scollan, University of Aberystwyth, UK
« Meat consumption, trends and quality - a market perspective

— Maeve Henchion, Teagasc, Ireland
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A Workshop for Industry & Scientists

Session D. Tools for delivering quality beef
Chair: Kees de Roest, CRPA, Italy
« BovliS - Providing feedback to farmers
— Steve Morrison, AFBI, NI, UK
« Practical steps towards improved quality in France
— lIsabelle Legrand and Christophe Denoyelle, IDELE, France

« A Scottish system for integrated measurement of meat eating
quality
— Rainer Roehe, SRUC, UK
« A European 3G beef quality system?
— Jean-Francois Hocquette, INRA, France



SUSTAINABLE
BEEF QUALITY
FOR EUROPE

A Worhshop for Industry & Scientists

Session E. Conclusions and way forward
« Qverview of workshop findings
— David Farrell and Terence Hagan, AFBI, NI, UK
« Further discussion as required
« Introduction to Eurobeef
— Linda Farmer, AFBI, NI, UK
« Chairman’s summary and close
— Kees de Roest, CRPA, Italy



In Summary

Quality is achievable once every
Link in the supply chain is focused
on the end result ..

a satisfied (repeat) consumer.

MUSGRAVE



Meat Variability — still not acceptable

2.5 to 10kg shear force for sirloin
3.1-9.3kg for rump
Evidence is that 20% still unacceptable

s - Unacceptable about 20%

Frequency

The Irish Agriculture and Food Development Authority



Which is better?

IR 1|11

Grilled Striploin: - Roast Topside:

19% “unsatisfactory” % “ : "
ot - . 94% “unsatisfactory

Grilled Rump: .« RoastRump:
25% “unsatM” unsatisfactory”




at type of researc

* We are interested in certainty |
* |f we can measure something and guarantee it, we can sell it.

* We are interested in quality

* |f we can improve something and communicate this
improvement to the customer, we can sell it.

* We are interested in reducing the opportunity for
mistakes
* Simplification & error checking is important
* We are interested in solutions

 Can we implement it?
* Does it have payback?



e Variability Increases Risk T T——

eDiffering products have to be sold to different markets, increasing wastage
and distribution costs

e Variation in any process results from a lack of
understanding of the cause of that variation
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Simple Concise Consumer Communication

Choose the rlght fuel for your vehnde(,

Quallty Guarantee - All Caltex fuels exceed strict industry stan




WTP (as a ratio of 3 star)
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Will consumers pay for quality?

Quality Grade
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Poledwica
Antrykot

Antrykot

Rostbef

Rostbef
Podgrzebieniowy
Lopatka bez kosci
Miesien nadgrzebieniowy
Krzyzowa ze skrzydiem
Krzyzowa ze skrzydiem
Zrazowa dolna
Krzyzowa ze skrzydiem
Skrzydio

Skrzydio

Zrazowa dolna

Ligawa

Zrazowa goma
Zrazowa gormna
Zrazowa goma
Rozbratel

Rozbratel

Mostek i szponder

Metoda obrobki

Grill Pieczen Duszenie
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Beef market in EU and

Conclusions (2) el

« Due to the prevailing specialization in French breeds
young bulls and have good carcass conformation and
low fat cover (positive and negative for consumption)

« EUROP grid is unable to assess the eating quality of
beef as well as being inaccurate in assessing the actual
% of saleable meat

» More appropriate classification systems should be

introduced in order to meet quality standards required
by consumers (e.g. MSA).

-
Workshop = Milan, Friday 2 October 2015 n m




Towards a new payment system
based on quality

Prediction of
beef eating

quality

economics




Eating quality and carcass conformation
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Bonny et al., 2013, EAAP meeting



La revue scientifique

Viandes & Produits Carnes
Référence de I'article : VPC-2016-32-1-6
ES Date de publication : 08 février 2016

e s oWt 3 L0 ot s ey www.viandesetproduitscarnes.com

Compte-rendu du congrés intitule « Qualité
durable de la viande bovine en Europe »

Compte-rendu du congrés d’Octobre 2015 intitulé « Qualité durable de la viande bovine en Europe » qui
§’adressait a la fois 4 des scientifiques et des professionnels

Mots-clés : Viande bovine, Qualité
Auteurs : Linda J. Farmer', Ray Bowe?, Declan J. Troy’, Sarah Bonny*>, Jonathan Bimie’, Vittorio Dell’Orto®, Rod J.

Polkinghome’, Jerzy Wierzbicki'”, Kees de Roest'!, Nigel D. Scollan'%, Maeve Henchion®, Steven J. Morrison', Isabelle Legrand",
Rainer Roehe'", Jean-Frangois Hocquette*®, Koenraad Duhem"
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“Most notable finding was the high level of agreement
between participants”
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Actions Arising
! 4

Agreed standards and language

Uniform description of livestock
traits

Uniform description of carcass
traits

Uniform consumer testing
protocols and standards

MSA a workable solution be
considered by UNECE (USDA and
MSA experts to agree
conversions)

EUROP, animal age and fat
description added



Actions Arising

Common data structures with
ability to share data
(ownership remains)

Develop towards automation

Agreed trainning needs to be
offered to graders(eg OsCap)

Live animal and genomic
standards should be included

MSA consumer testing should
be adapted




Thanks to all participants

declan.troy@teagasc.ie

SUSTAINABLE
BEEF QUALITY
FOR EUROPE

A Worhkshop for Industry & Scientists




