
p31

INDUSTRY PROGRAMS

CERTIFICATION
Cattle slaughtered and processed as Grain Fed must be sourced from a  feedlot accredited 
with the National Feedlot Accreditation Scheme (NFAS) and audited by AUS-MEAT. All 
cattle from accredited feedlots must have the necessary NFAS delivery documents at time of 
slaughter. On plant administration of the NFAS delivery documentation is the responsibility 
SJ�XLI�GSQTER]�[MXL�XLI�HITEVXQIRX�ZIVM½GEXMSR�

AUS-MEAT is the organisation responsible for post-slaughter monitoring of Grain Fed 
TVSHYGX��'EVGEWIW�IPMKMFPI�JSV�+VEMR�*IH�GIVXM½GEXMSR�QYWX�GSQTP]�[MXL�XLI�JSPPS[MRK�GVMXIVME�
for meat quality assessments.

The Australian Grain Fed cattle industry 
through the National Feedlot Accreditation 
7GLIQI��EHQMRMWXIVW�XLI�GIVXM½GEXMSR�ERH�
WTIGM½GEXMSR�JSV�QMRMQYQ�WXERHEVHW�+VEMR�
Fed Beef.  www.feedlots.com.au

AUSTRALIAN GRAIN  
FED BEEF MINIMUM  

STANDARD SPECIFICATIONS

GRAIN FED YOUNG BEEF SYMBOL – GFYG

 • 2YQFIV�SJ�HE]W�SR�JIIH�� 70 days (Females not less than 60 days)
 • %KI�SJ�ERMQEP��(IRXMXMSR�  0 to 2 permanent incisor teeth
 • 4��*EX�HITXL��QQ���5 mm (minimum) 

 • 1IEX�'SPSYV�7GSVI�� 1A to 3 or  Carcases meet all Meat Standards Australia (MSA) requirements 
ERH�EVI�KVEHIH�ERH�MHIRXM½IH��EGGSVHMRKP]�TVMSV�XS�FSRMRK 

 • �*EX�'SPSYV�7GSVI�� 0 – 3

FEED RATION
Cattle must have been fed in a feedlot for not less than 70 days, and (females for not less than 60 days) 
and not less than 50 days of that, on a nutritionally balanced ration of a recognised high energy feed 
of which grain is the highest single component. Rations must have average metabolisable energy (ME) 
content greater than 10 megajoules (MJ) per kilogram of dry matter.

GRAIN FED SYMBOL – GF

 • 2YQFIV�SJ�HE]W�SR�JIIH�  100 days
 • %KI�SJ�ERMQEP��(IRXMXMSR� 6 permanent incisor teeth (max) 7-8 teeth are acceptable where the 
maturity score is equal to or less than 280.

 • 4��*EX�HITXL��QQ�� 7 mm (minimum) 

 • Meat Colour Score:  1A to 3 or Carcases meet all Meat Standards Australia (MSA) requirements and 
EVI�KVEHIH�ERH�MHIRXM½IH��EGGSVHMRKP]�TVMSV�XS�FSRMRK 

 • Fat Colour Score:  0 – 3

FEED RATION
Cattle must have been fed in a feedlot for not less than 100 days, and for not less than 80 days of that, 
on a nutritionally balanced ration of a recognised high energy feed of which grain is the highest single 
component. Rations must have an average metabolisable energy (ME) content greater than 10 mega-
joules (MJ) per kilogram of dry matter.

GRAIN FED FINISHED SYMBOL – GFF

 • 2YQFIV�SJ�HE]W�SR�JIIH��Minimum 35 (same for males and females)

1IEX�7XERHEVHW�%YWXVEPME��17%��Carcases meet all Meat Standards Australia (MSA) grading requirements 
at production and meat processing to be eligible as GFF product.

FEED RATION
Cattle must have been fed in a feedlot for not less than 35 days, and not less than 28 days of that, on 
a nutritionally balanced ration of a recognised high energy feed of which grain is the highest single 
component. Rations must have average metabolisable energy (ME) content greater than 10 megajoules (MJ) 
per kilogram of dry matter.
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AUSTRALIAN 
GRASS FED BEEF

CORE ELEMENT REQUIREMENTS

����-HIRXM½GEXMSR�ERH�PMJIXMQI�
XVEGIEFMPMX]

3R�JEVQ�W]WXIQW�LEZI�FIIR�MQTPIQIRXIH�XS�IRWYVI�XLEX�GEXXPI�EVI�MRHMZMHYEPP]�MHIRXM½IH�ERH�XLEX�XLI]�
VIXEMR�E�0MJIXMQI�8VEGIEFPI��08�WXEXYW�SR�XLI�2EXMSREP�0MZIWXSGO�-HIRXM½GEXMSR�7]WXIQ��20-7�(EXEFEWI�

����2S�GSR½RIQIRX�JSV�XLI�
purpose of intensive 
JIIHMRK�JSV�TVSHYGXMSR

3R�JEVQ�W]WXIQW�LEZI�FIIR�MQTPIQIRXIH�XS�IRWYVI�XLEX�GEXXPI�EVI�RSX�GSR½RIH�JSV�XLI�
purpose of intensive feeding for production.

���4EWXYVIJIH�SRP] On-farm systems have been implemented to ensure that cattle have never been fed separated 
KVEMR�SV�KVEMR�F]�TVSHYGXW�ERH�LEZI�EGGIWW�XS�KVE^I�TEWXYVI�[MXL�ER�)PMKMFPI�(MIX�

����1MRMQYQ�IEXMRK�UYEPMX]�
WXERHEVHW��SR�JEVQ

On-farm systems have been implemented to ensure that cattle are eligible to be Meat 
Standards Australia (MSA) Graded.

�VIJIV�XS�17%�QMRMQYQ�WXERHEVHW

OPTIONAL ELEMENT 1 + 
HGP FREE

REQUIREMENTS

5. Lifetime free from 
,SVQSREP�+VS[XL�
Promotants

On-farm systems have been implemented to ensure that cattle have never been treated with 
hormonal growth promotants (HGPs).

OPTIONAL ELEMENT 2 + 
ANTIBIOTIC FREE

REQUIREMENTS

6. Lifetime free from 
antibiotics

On-farm systems have been implemented to ensure that cattle have never been treated with 
antibiotics including: Low-level (subtherapeutic) or therapeutic level doses; sulphonamides, 
ionophores, coccidiostats; or any other synthetic antimicrobials.

PROGRAM STANDARDS
There are three Standards; one core and two optional. These may be used in combination. 

Further details on the Pasturefed Cattle Assurance System program can be found at:�[[[�TGEWTEWXYVIJIH�GSQ�EY

Cattle Council of Australia, with support from Meat & Livestock Australia (MLA), has developed a voluntary assurance 
program that enables the industry to prove claims made about pasturefed or grassfed production methods. This program 
is called the Pasturefed Cattle Assurance System (PCAS).

Underpinning PCAS are the PCAS Standards which govern the on-farm feed requirements and traceability of the cattle 
EW�[IPP�EW�TVI�WPEYKLXIV�LERHPMRK�TVEGXMGIW�[LMGL�MR¾YIRGI�IEXMRK�UYEPMX]��8LI�4'%7�7XERHEVHW�EPWS�MRGPYHI�X[S�STXMSREP�
modules to support claims relating to freedom from antibiotics and hormone growth promotants (HGPs).

The program was developed in consultation with industry stakeholders, retailers and processors and the PCAS 
Standards were piloted with producers.

PASTUREFED 
CATTLE ASSURANCE SYSTEM

OTHER GRASS FED PROGRAMS
8LIVI�EVI�QER]�SXLIV�+VEWW�*IH�4VSKVEQW��FSXL�'IVXM½IH�ERH�2SR�'IVXM½IH��8LIWI�TVSKVEQW�EVI�KIRIVEPP]�YRHIVTMRRIH�F]�XLI�04%� 
TVSKVEQ�ERH�MR�WSQI�GEWIW�'IVXM½IH�*EVQ�%WWYVERGI�TVSKVEQW�

Contact your Australian Meat Supplier for further information.

For more information visit www.mla.com.au
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Food Safety in today’s global environment has become a critical 
priority for the meat industry. Consumers throughout the world 
now have an expectation that retailers are able to identify, or trace 
the origin of the food products they sell. This growing pressure from 
consumers has forced the need for a review of supply chain concepts 
and methodologies available to provide this evidence of traceability.

GS1 global standards create a common foundation for business by 
uniquely identifying, accurately capturing and automatically sharing 
vital information about products, locations, assets and more. 
Businesses can also combine different GS1 standards to streamline 
business processes such as traceability. There are 114 GS1 Member 
Organsiations representing over 1 million companies in 155 nations 
around the globe. 

GS1 global, open standards are technology and solution provider 
agnostic that can meet the needs of all industry sectors including the 
Australian meat industry. The primary objective of the system is to 
facilitate communication, data collection and exchange of information 
in the interests of trading partners. The system provides a common 
language of communication for trade and commerce worldwide. 

The GS1 systems consists of:
����-HIRXMJ]��7XERHEVH�RYQFIVMRK�WXVYGXYVIW�JSV�XLI�MHIRXM½GEXMSR�SJ�

goods, services, shipments, assets and locations;
����'ETXYVI��(EXE�GEVVMIVW�XS�VITVIWIRX�XLI�MHIRXM½GEXMSR�RYQFIVW�MR�

machine readable format; and
3.  Share: GS1 standards for information sharing including master data, 

business transaction data and physical event data.

GS1 Australia in conjunction with meat industry representatives 
including, AUS-MEAT, Australian Government Department of 
Agriculture, Food Science Australia, Meat & Livestock Australia, 
and the Australian Meat Industry Council, formed a working group 
that looked at how the GS1 numbering, barcoding and electronic 
messaging standards could be implemented into the Australian Meat 
Industry. The group developed a set of guidelines titled: Australian 
Meat Industry Guidelines for Numbering and Barcoding of Non-
Retail Trade Items. A copy of the guidelines can be obtained by 
phoning GS1 Australia on 1300 366 033 or visiting www.gs1au.org

STANDARDS IN THE AUSTRALIAN MEAT INDUSTRY

GS1 AUSTRALIA

APPLICATION IDENTIFIERS 
Weights, Dates, Carton Numbers, NLIS ID

PRODUCT CODES 
4 digits, Company or AUS-MEAT

COMPANY NUMBER 
Global Location Numbers

SERIAL SHIPPING CONTAINER CODE (SSCC) 
7LMTQIRX�-HIRXM½GEXMSR�2YQFIVW

COMPONENTS 
OF THE GS1 SYSTEM

ID
EN

TI
FI

CA
TI

ON

DATA CARRIER

E-MESSAGING

SUPPLY CHAIN 
MANAGEMENT

This guideline is intended to apply to the domestic and export 
sectors of the Australian Meat Industry. It is fully consistent with 
IQIVKMRK�GSQQIVGMEP�EVVERKIQIRXW�JSV�XLI�MHIRXM½GEXMSR�SJ�
products through the distribution and wholesale chain, as well as 
with developments internationally where the GS1 system is also 
being adopted.

INDUSTRY PROGRAMS

Beef Round Steak
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USDA PROCESS VERIFIED
The MSA program is an approved United States Department of 
%KVMGYPXYVI��97(%�4VSGIWW�:IVM½IH��4VSKVEQ��4:4��8LI�97(%�
4:4�MW�E�ZIVM½GEXMSR�WIVZMGI�XLEX�SJJIVW�ETTPMGERXW�E�YRMUYI�[E]�
XS�QEVOIX�XLIMV�TVSHYGXW�YWMRK�GPIEVP]�HI½RIH��MQTPIQIRXIH�ERH�
transparent process points. The approval is annually reviewed 
following a rigorous audit of the MSA program for beef and 
sheepmeat by independent USDA auditors. Once approved by 
Meat & Livestock Australia and USDA, MSA licensed exporters can 
utilise the USDA PVP logo in conjunction with the MSA trademark 
within the US market to support brand marketing.  Procedures 
for review, approval and control of trademark usage ensure all 
GIVXM½GEXMSR�VIUYMVIQIRXW�EVI�GSQTPMIH�[MXL�

 

 • Eating Quality Assured for 
tenderness, juiciness and 
¾EZSV

 • Beef Grading Program 
developed to predict the 
eating quality of beef 

LXXT���TVSGIWWZIVM½IH�YWHE�KSZ�

 • Eating Quality Assured for 
tenderness, juiciness and 
¾EZSV

 • Pathways developed to 
reduce the variation in lamb 
eating quality

LXXT���TVSGIWWZIVM½IH�YWHE�KSZ�

MEAT  
STANDARDS AUSTRALIA  

(MSA)

HOW DID MSA BEGIN
MSA began as a commercial industry program in 1998 for beef and 
2007 for sheepmeat, following detailed consumer research. The 
OI]�TVSFPIQW�MHIRXM½IH�MR�17%�VIWIEVGL�[IVI�E�VIHYGIH�PIZIP�SJ�
cut and cooking knowledge among consumers and the degree of 
inconsistency in the products available. 

Meat and Livestock Australia (MLA) with the support of research 
TEVXRIVW�ERH�XLI�MRHYWXV]�LEZI�HI½RIH�FIWX�TVEGXMGI�TVSGIHYVIW�
XLVSYKL�XLI�MHIRXM½GEXMSR�SJ�GVMXMGEP�GSRXVSP�TSMRXW�JSV�IEXMRK�UYEPMX]��
The results provided tools to monitor and improve product quality 
and match customer requirements in a practical way. 

myMSA
The MSA feedback online tool myMSA provides producers and 
processors with easy access to feedback reports, including MSA 
Index performance and the ability to perform customised reporting.

DEVELOPING THE STANDARD
A total consumer focus has been the foundation of MSA 
development. Research shows that an enjoyable meal experience 
is of paramount importance to consumers. They expect a tender, 
tasty, juicy cut of meat at every meal occasion.

To develop the MSA Standards, almost 1 million beef and 
sheepmeat samples have been tested by over 100,000 consumers,  
providing a very large database that has been used to create a 
powerful eating quality prediction model. This information has 
been used to establish the critical control points and carcase 
measurements that affect eating quality and hence need to be 
appropriately managed.

WHAT IS MSA
Meat Standards Australia (MSA) is a cuts based eating quality system that commercialises many years 
of research which incorporates on-farm, processing, carcase attributes, ageing and cooking pathways to 
determine their combined and collective effect on beef and sheepmeat eating quality.

MSA accurately predicts eating quality for individual beef and sheepmeat cuts in conjunction with cooking 
method. The complex series of factors throughout the supply chain that impact on eating quality are taken 
into account in production and processing to MSA Standards. This solves the long-standing consumer 
problems of selecting beef and sheepmeat and choosing an appropriate cooking method. 

By understanding and controlling the factors that affect eating quality, the industry has the potential to 
improve average eating quality and reduce variability in beef and sheepmeat products ultimately eliminating 
meal experience failures. 

INDUSTRY PROGRAMS
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