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Following over a decade of research, the first sheepmeat cut-by-cook model was successfully
developed in 2021. Once commercialised, this model will allow processors and brand owners to
differentiate by eating quality and capture value across the carcase which can be distributed along
the supply chain.

MSA has been working with industry partners to commercialise the model. This is an ongoing
process and has involved undertaking benchmarking activities to understand the range in eating

quality across the Australian flock as well as working through the technology, infrastructure and
system implications of commercialisation, including Intramuscular Fat (IMF) measurement
technology and Lean Meat Yield (LMY).

Processor and brand owner participation in development activities is crucial to enable the
commercialisation of the cuts-based program for sheepmeat. For more information on how
processors and brand owners can get involved, view this factsheet.

For producers wanting to know more about these new sheepmeat traits and their impact on eating
quality in preparation for the commercialisation of the MSA sheepmeat model, more information can
be found on the MSA website.


https://www.mla.com.au/news-and-events/industry-news/world-leading-measurement-technologies-in-lamb-on-display/
https://www.mla.com.au/globalassets/mla-corporate/marketing-beef-and-lamb/documents/meat-standards-australia/imf--eating-quality.pdf
https://www.mla.com.au/globalassets/mla-corporate/marketing-beef-and-lamb/documents/meat-standards-australia/lmy--eating-quality.pdf
https://www.mla.com.au/globalassets/mla-corporate/marketing-beef-and-lamb/documents/meat-standards-australia/0722-msa-sheepmeat-eoi-final.pdf
https://www.mla.com.au/marketing-beef-and-lamb/meat-standards-australia/msa-sheepmeat/

