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A CONSUMER FOCUS 

 

A major trend toward language simply 

describing a cooked meal outcome rather 

than using anatomical or physical 

descriptions. 

 



A REVERSAL OF INFORMATION FLOWS 

Conventional Language describes animal  
& carcass detail 

EQ Language drives contributing  
description & action  

Customer predicts 
outcome 

Industry guarantees 
outcome 



CURRENT SYSTEMS 

Classification  

EUROP, South Africa, AUS-MEAT 
Traits – carcass weight, sex, fatness, conformation, eye muscle area, age  

 

Carcase based Grading 

USDA, Canada, Japan, Korea, AUS-MEAT (Chiller assessment) 

Traits – marbling, ossification, meat colour/lustre/ brightness and texture, 

fat colour and texture  

 

Consumer based cuts grading 
Australia (MSA), New Zealand, Poland 



CLEAR, CONCISE OFFER 



WHAT EXACTLY IS THE 
MESSAGE 



Want to buy guaranteed meal results 



Don’t buy cattle 



Don’t buy carcasses 



CONSUMERS 

Do buy cuts but the descriptions don’t work 

cut muscle GRL RST SFR
striploin STA045 25 25 26
striploin STP045 21 22 24

cut muscle GRL RST SFR
striploin STA045 50 51 52
striploin STP045 48 49 51

cut muscle GRL RST SFR
striploin STA045 66 66 68
striploin STP045 64 65 67

cut muscle GRL RST SFR
striploin STA045 78 79 81
striploin STP045 78 79 81



THE PROBLEM WITH CUTS 



Use “Meals Language” to deliver a consistent product with a 

clear consumer  value offer 

 

 

WE CAN GIVE THEM WHAT 
THEY WANT, ALWAYS 





CONSUMER PREDICTION 
MODELLING 

Requires extensive & varied data 

Consumer x country 

Consumer x cooking method 

Livestock with genetic range 

Livestock with environmental range 

Processing treatments 

 Optimal result from pooled global data 

requires a common global standard 

 



COLLECTION OF DATA USED FOR 
MODEL DEVELOPMENT 

Tenderstretch  

 

  

 

pH 

Achilles Hang  

Marbling Ossification 

Meat Colour 

Fat Colour 



Now over 130,000 consumers in 11 countries and growing 

 



GLOBAL DATA IS PREDOMINANTLY 
COMPLEMENTARY 

 
AUST NZ KOREA JAPAN USA RSA NI IRE WALES POLAND FRANCE

CATTLE British Y Y Y Y Y Y Y Y Y

Euro y y y Y Y

Bos Indicus Y

Bonsmara y Y

Nguni Y

Wagyu Y Y Y

Hanwoo Y

Dairy Y Y

Crossbred Y Y Y Y

SEX Bull y Y Y y

Steer Y Y Y Y Y Y Y Y Y

Heifer Y Y Y

Cow Y Y Y

COOK Methods 8 4 2 3 4 2 2 2 2 3 1

Doneness 1 1 1 1 1 1 2 1 1 1 2

Thickness 1 1 1 2 1 1 1 1 1 2 2



ENVIRONMENTAL & GENETIC 
VARIATION 
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UNECE STANDARD  
Bovine Meat Carcase & Cuts 



UNECE STANDARD  
Bovine Meat Carcase & Cuts 



An excellent framework to build on 

UNECE STANDARD  
Bovine Meat Carcase & Cuts 



Excellent technical description of cuts 

Scope for animal & production traits 

Meat quality grading input standards described 

but have not been readily accessed 

Consumer language not included 

Desire to make appropriate additions to the 

UNECE language structure to empower consumer 

focused language evolution & collaboration 

 

UNECE BOVINE  MEAT STANDARD 



CAN WE EMBRACE A GLOBAL 
STANDARD? 

Pool & share consumer data 

Pool & share animal data 

Develop agreed ontology 

Adopt common carcass assessment standards 

Adopt common biological measurements 

Adopt common consumer testing protocols 

Collaborate on open access models  

 

       THE UNECE SHOULD BE THE APPROPRIATE VEHICLE 

 

 

 

 



RESEARCH DATABASE
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CONSIDERATIONS 

Establish a common database structure within a cloud environment to 

facilitate local but compatible data collection 

Utilise MSA Consumer Testing Protocols to standardise consumer data 

Each country retains ownership and control of their own data and uses their 

own languages 

Data is approved for merging in a data co-operative – ontology used to 

standardise local terms and language as it is uploaded 

Record kept of data contributions of each party 

Data co-operative managed by an expert working group for research 

evaluation 

GS1 may be a useful model for commercial application principles 

 


