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PROGRESS OVER PAST YEAR

▪ Finalisation of ISO Quality System for IMR3GF and Licensing of third parties 

▪ DATAbank: Building infrastructure and capability to provide commercial grading

▪ Data collection to standard protocol in Ireland, Poland, France, Switzerland, Spain and Italy

▪ Chiller Assessor Training Course in South Africa 

▪ Start of Polish eating quality project

▪ Consumer evaluation conducted in France

▪ Version 2 European consumer prediction model presented



DATAbank

OBJECTIVES:
 - To facilitate high quality consistent consumer focused collaborative research
 - To enable application of compatible application and data protocols from “farm to fork”
 - To provide secure standardized data storage for multiple projects and partners
 - To facilitate pooling of data for research with data owner permission

3G



▪ Metadata updated using the UNECE Bovine Standards

▪ Sample Fabrication Standard Description development

▪ DATAbank: Building infrastructure and capability to provide commercial grading

▪ Harvest design update

DATAbank – Updates



DATAbank – Data ownership
Definition of data ownership and access rights
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Harvest design help



Sample creation



Polish EQ Project – Update

▪ 15 muscles with different positions 

and ageing time

▪ 4020 consumers = 2814 samples



South African EQ – Update

▪ Chiller Assessor training course last June

▪ Eating quality data on 3120 consumers

▪ 3 South African provinces

▪ Almost 300 cattle analysed



Consumer origin

EU data – Update

Source: IMR3GF DATAbank, 2024



THE IMPORTANCE 

OF 

SENSORY TRAITS 

WITH 3G

Similar results with sensory 

traits by countries.

11Source: IMR3GF DATAbank, 2024

Traits



Tenderness Juiciness

30%

HOW IS EQ SCORE CALCULATED
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Flavour Overall
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THE IMPORTANCE 

OF 

SENSORY TRAITS 

WITH 3G

Similar results with eating 

quality score cut offs by 

countries.

13Source: IMR3GF DATAbank, 2024

Premium

Score cut offs



THERE ARE CLEAR 

GRADES WITH EQ
Sensory testing of over 180,000 

consumers in 11 countries  shows that 

consumers can distinguish 3 quality 

grades. Based on this, we have the 

very clear grades you can see here. 0 100

FAIL GOOD BETTER PREMIUM
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HOW IS A 3G MEAT EATING QUALITY 

GRADING SCORE CALCULATED

2. 3G Grading Prediction Model combines chiller assessment,      

cut type, maturation days & cooking method (Grl, Rst, Yak)

Cut Cooking 

Method

Maturation 

Days

3G MEQ® 

SCORE

  (0-100)

1. Chiller Assessment 

Input Measurements

• Sex

• Ossification

• Marbling

• Rib Fat

• Carcass Weight

• Hanging Method

• Hump Height

• Ultimate pH



3G BEEF EATING QUALITY GRADING SYSTEMS
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Eating Quality - Specialized Section on Standardization of Meat

imr3g.org

Contact:
Rod Polkinghorne – rod.polkinghorne@gmail.com
Jerzy Wierzbicki- jerzy.wierzbicki@pzpbm.pl 

Grzegorz Pogorzelski - grzegorz.t.pogorzelski@gmail.com

Alix Neveu– a.neveu@imr3g.org

Holly Cuthbertson – hcuthbertson@bikenwoodmeq.com

THANK YOU

https://imr3g.org/
mailto:jerzy.wierzbicki@pzpbm.pl
mailto:grzegorz.t.pogorzelski@gmail.com
mailto:a.neveu@imr3g.org
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