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)."~ IOlt::r:Odu,cti,(;U:l, 

$,he ,d~scl:ip:'tion and tls~uranc;e ,Qf~,u:a:Jd, t? "C'ha,~atrtaX',t'st,1C$:oi:t 
mea't "', have ,11e,CQmeinCt'~a.$t:n9'ly" ,,~~po:rtaxrt , ~!9t' ""thameGlt ,expcnt't: 
tr:ad.e" to Japan.. ,;,rhe i:rr1;;tcn:l(~,ct;t0f1 :by~lte,A;q,stl:a,l;lallMeat. and 
i,Livestock ,CQI'po).;'a'ti;oo" (l\MtC), of" 'tl1e ,t:h~~ll~r~ AS:se$Sme'tttt:rtlt).ing: 
1~n9.u.agei.n,Ma:",all lA:l91a:xpl ic~tl,Y recognises'tbel:mpor'tance :pf 
meatqua,llty •. , ,All.e.~pOt·(t:m~a't ,,'~;rl:0ces~c:rrs '. in Que~tlslatlClnow 
usecbi llerassl!$sment;tosOlTIee~'ttant inass,essing 'thaqu.a.lit,Y' 
char:acte:t:is~t.tc:sofmeatb(,)tlnd fQ·X: Japan .. 

Mea,t , ;i S '(1" hets,);'oge:nou,s ,comnn:;>d:ttYlwhepea '''I/,.;.tryi,ng, t'an:ge\)'f 
,qu.ality c};,:a:t:aote<t;is;;ties ,bltQatlljr'Qgu,a:tes '. to the :r:a'oga in 
prj,ce$,~, ,"" In ... Japan .... ·this .range .... of .. meat .• Qutll.1<tYr' .,antl ... p:riCe& .1S 
m.0t'e marked. ,than ,Austct"a11a, .wi:th .. 't;b~ ... maltkf!tpa~itl9., t~le .. b.l9has:t 
pr.emiums $ordomestieall.y produ.c:.ed :Wagyu beef, .~u'),d the low~st 
for. . impQtt.eo; f.ro$el'ltttao:u'fa,Q"tut'ingbe,ef * Howav:et' sp.ecif!c· 
pl."icesigna:lsfit'.o:m . tlleJ:apatle,$~ .' uu;l:rke:t ;fot" 'f:ll:e ,quali,ty 
cha,~actEu:i·s'tio$ .. roe.as';ute.~. urula1t Chil1e~ A'ssessmerrt . a;,J:iE! '. not 
s'trong:;, Week .pr.lce. inCetlt1,Y'es ana ilxfo:rmatlon flows .back 
along . themarke,tin~;rQ'ba in to beefproo.e;ssors and :produce:;rsmay 
:not st .. imulate tbe. :tndustry to targe't pro.O;uc'tlon tC>$pec,lf1,e 
dame:nds 'f:tQIn the Japanasematket io . Th.is ha.s,imp 1 lcat i.ons for 
tl:},ecost efficie.llcy and eompet1 ti'Vellessof ;Austral1a:nex:p.('urts 
to J.a.pan.. 

Thi;$ paper e~aminf;lstherole,p,layed tty Chi lle:t' AS,Stas.$Ulen.tin 
transmitting price slgna.lsano information. fl0WS pat:w:een the 
J·apa.nese d,e,mand f Qrbeefand eatt lG produ:ct 10t1 :blQUe:WlSl,.alle .. 
It ],ooksat wbatmeasu17G:s th$ Ja.,pana:securrentl.y use toselac;'t: 
meat quali'ty ,and e~a:mines wb:s,tber a move towards mote 
descri.ptive qualit,y charact;eristics willhea .benei:i:t to 'the 
.me,at industry. 

2". ,Data 

In.formation. wa,scollee~ed . from the .. majOrity .ofmeat proaesso'J:S 
in. QUe.en'sland" as well a,s feed.lottersand othel"eZpOl"'te.r.s ... 
Processor's were surveyed aboutchille,r assessment and. tllen 
'V'isi'ted :itl person in Nevemberand: 1).eeeIttber ot 1993" Someoi 
the infor1l1atlotlsollght was confidential and there wer,e var1e(l 
re$,pOXl$eS to reque.sts. fox' :i.niornlr;t,tion .... The locka!. consistent 
dai:amadeitimpossible to calculate sbadow prices for qu.al1.ty 
cUar.ac"t.aristics as was ot~iginally in;te.nded~ tfowev'erellough 
data,lled information was cQllected to summaxi,s\;; impo:rtant 
aspects of trade with J'apan. 

3... Methodology 

De,fining meat. as a heterog.en.eOll$ cOI.l'Imo.dity mea:tlS th~ilt it bas a 
range of individual cbaracteristics that differen'tiat:e meat 
products from each other.. Lancaster (1971) sUggested t~;?\rt 
di :f fer en t pr icesf orgoodstef Ject·ed th,eUXli que bund le ot 
characteristics tbe,teach good pos.sessed "each charaeterlstlc 
bas an impl.icit pr:'lca which conttibutesto the p:f,i.~e of the 
good, and tbu$,. through. techni.ques such as hedo11ic pri,cing, it 
is possible to estima.te ,those implicit values 0'1: 
cnara.eteristics. 



lJl . tb~.· .. p~i~f~ct ~~eomp~t~t~fv:~mo~e'l ~'f., ,ecQ(lQmiC6/ .. ' PX':tC~ .. act,s' . ,as 
e, ,st:l~mtl',3;~~sant;1 .:information, "fl~,O~lletwee,~ . d41.milll(l ,a:no, ,sup 
,conal'ti'oJls·,. ,'ClulOge(;} imft;t'ka~ .CQlv.1a,t;totl.:.ssre signal),ed to J) ~ 
iCons.ttme;t:.,s a;,nd., s,tlppll$.r:a .. "t7nro:ugh, .;p:t"1~e 1f;a~t:tatlons* P'(Qdu.aer$\ 
are ,·e'ncou,t'ag:e~., .to 'lncreaseolt It:e;,cre«lse, .pl'odu~'tiQn . !~f ·t*Gst>on~a 
~o., .p~ice .slg~al,~\;tand, ,the .... SitlP'~l¥i ~,:f', . ,Q'oods ...will.,. , . vary. ' .. in 
.;r~sn;setQ, , cnanged. '. ,~:matlc;sa{rnal$ ,0. '. ,Tbe~es(utiE!, ,rm:u,~;k\eft .f()('ces 
w1l11eal:'Ollr;:h~',raicta:)7,ist;ics . 't~atsella, 'elae,x- roaiCket. si,gnal,$,t 
p,esl'it:e that .. ,t·a,Qt .... tha't;, tb~~'.,.,:ma,~.'l)$ , ... ilnpl~rtt ~,p; .ov'e~;.\<~l, Pl:l',QAS .. 
l'~,op;Le .' ael.l:''09 hou.:$.ces,. :that ,PQSS$SS the, ,Cltaract~r1$t:,:tc of 
:U&~.utiful.beaeh .f,ttontv':i,stase~pe.;ata p:eemiunt, ,and ~aeb,sa.le 
iitlfQ~tn.$ . ·tbe ,ntat"'R.e:t 'tila,tsueh c:b:arac:telL"tst:i,.csara 1:u d~m.a:nd~ 
Xnt;hes,ameway 'thssa~le ofa. hatero.geneou<s .cP,nnno(1tty ,such as 
.mest~·ttllsall . .d market . signals a!bQutthe 1mPQ).,'''taneeor 
~the1:'W1~~of 't:ne eha:raeta:riGt:tcs 'that add vialueto tbat 
ti,Ommodtty., 

In thetea:l world of tlourS~tmar:,ket S:i;'qnals are notal'ways 
clea:r .•... IUl~u~:rfact., kl'l()wl,edge byoOn~,unler.'Sfi)~'V taadto p.r1c,e 
d,t';f.fe'rencesf,G,r the. :sama .. 'lrticte", In matlY cases 't:he elabQrats 
\tr.a,1}s';tormat·1on o;f 'g.OQd,stbl":Qtlgb manufat~t:urlng ana <l:h3't:t'lbution 
sta9;es 'ma,an,s that l):ticeslgna.ls become .. crvarwltelmed or 
uneconomie to transmit. Transaeti,o:t) costs for pr1ce~ ,a 1 grtals . 
. a.t'Qmore lik.ely torlsaa:s 'the number of 'transmission s'ta:gt~s 
j;nc:r~e.$.eandqeog:X'ap.h1cal.and cui turtal dj:J:f~:ren;C'Q.s· .1:H~eoltte 
involv~d"Ti.Jne la,gs occ·ur wben market.s adjust and whell, 
stru:c't:uraland lnstitut j,onalcha,Jlgee. oCCtu:, 

Essenti,a.1:ty 'this means that .. wbi leprie~ .. SiqlliLts ... provi,:dea 
b.ene·fit in term.s o,faccu:ra:t .. e lnfarmat;i·on, t1.Qws.t \:haar 
tronsm:tssion is llo't costless alldwl11beeomemol,'l~ expen.siv.eas 
transaet;to:ns .increase. Ultimately hiqh tr 1;l1S.Q.ct!oneost;,$ 
allo\\t.. .Gull .. price it1formati,on. on the .. p::,.stllltportant 
chr:u;'acte~~letica to be tr~;n,smittad.Artlfieially. 111911 
tra:nsaetton, costs redu,cemarkat s1gnals,. PQ.01" mar:kst si~nals 
:reduce tharesponsiveness of $.~lppllet's ,and. uli:i:IDa:tely the 
g'rowth af the market .. 

In thecaSB of meat ex.ports to ,J'apa.ntthe application of- this 
eeonQmic~nodelwouldsugge,st th:at l.nlpot'tant mea 1: 
cha,1".aeter1stic·g dama.uded by J~apan.ese consurne,fS should be 
tr.a, nsrnitt(-d throu9htbe: p:t'tce ... nU~lCbal'li'$m .. to pr,o·vid,e esiqnal to 
suppliers" Some of t.b.efac·TQrsot meat quality i,.nclude 
a,ppae,:rance r .eat.ing: qu.ality (t.and,erns's's, ju.iciu'essJ' flavou;r) t 
food safety., $'tG;ta~Je life and reta;il display life. A'p.pedX' i':ln.ce 
is imp.o.rtant to the Japaru:u:re, and they lo.okfor. meet with a. 
cherryrad . ca lOll r, wbite fa.t:t StlffiG ma:rbllr1g and tl.COIlsistent 
sizea.nd sba.pe.. Food safety ia also i..mportant andperllaps 
e')(:pl.ains the Japa.ne.se p·t'sferen,ee for domest icbee,f • 

Few prtc.es.1gnals on this l,llfQrma·tlon trickle back to 
Atlstr,alia.n beef pt'odu'cets~ There is Subs:t.8n:ti,alpr1ce 
8:vie,t'(lginq itl the indu;stry~ both itl, tetms o'f meat qna, 1 i tlr and 
quanl:i.ty .'. (:yield . Qfmaat '. from eacb. c.a,~C~lS$,) (Cameron., .. 1993 ) • 
As a • result, there . ,isl.ittle g:e:net.,ic .. testing or selec·tion.Qll 
the baSis ·of}lield, c,r qtt.allty eha,racteristics. Tbis c,·c,nt:ras,ts, 



to c'cher prilIlaJ:¥ tndustrt'es i.nAust\~:a'l4.a'i;\'I1l1e;lt~.$ .. ;ti1e;sa;t'~ 'mada; 
on 'the basi,s GfQb3e~"t1vel eha,~e~t~~stl:t:'$ltbde'ter:m'itlethe 
:p.lroduc',t'$ teal. value1 

'. ~b;e;:fail:u;r.,e; C):f't.h~ ibee'fiit6\l:$'try·tt) 
;1l1,t;!o:rpo1":a:te int:Otma:tiGn in .th$, .. f'~rmo'f·pli'5.a~ s)tg.nal& l.sone 
iltea'!S0n .. ~~h~l. be:ef~pxl-$UmtH:'ion ll~~. d~rop.J~eCt .in .. l¥U$)tt!~lia end 
nla;,rketsha;~ehas been l'O$·t.,to the:pork and pOtil:,t:r2' il1.dtts,t'ties 
(Ce.merOll't 1'9 .. 93·).~ 

4,,. '.C,});tller A:sSeS$I1l.Bat 

Cll:ll,l~e1" QS$epSdl$nt is, a 'tt'adin.g· lanqtt,tqep;tineipall;y de,si~ned: 
to· me a,$Ure, :beef .. qu.al:i'ty. I't .wa:s ltl·t·roduced by AOS",ME.1¥T i;l~ 
11'a:t"cb . 1~}9! as ~~le'ld~e,n,$io:n~,fll\U$ttali.aJ$ meatde~~r ,1,:pt10,f;l 
.sys·t:em.;. Chj"llte.;t' .as:s,essmeIlt P~'O\'idesa. meaus f'oj." .mea$tI,l'j.,:ng 
foU'rq1:Jal:ij.t;ya:har;(;lo'terj:st,ic:s ."" iutarbl ing: t fat:. c.o.laua: ,meat 
c·o l,oJlrtant'i:meat te:.~tu.relfirtnpe$s'J ;;;U~ S'fell,a.$,an.es.tima:t·eo,f 
leanmaat~r1elcl\'lhi<!h is dari v~d:f:rom .,carcg:ss \~ei·9b:t l ftleJ:; 
deJ):t:b ant) .1fiecasut'Snlen:t .. of the rib .eyemuae,le axaa {Ball "I 1'991} j~ 
Ca:rea,ss :weight ,a.no tat:d,.apth ax,e among t,be stan Jnrd carcas:s 
meas·uremen~ts i:neluded tn t'heAUS""'l~l{A:TSla.uqbtel;' te~~lyu.age.«. 

'Chi.l.l:~n: Assessment 'U$u~lly Qccur$the day af'tel; slau9ht!ltbut 
priQ;r ·to boninta' when careasseaba.vebean chilled toabou"t 12~ 
1'!1 . d.eg):':eas.. TheCa1."Ca~$ .. is,po;rtiotlsdorquartered·ta e;xpose 
tne l;i:Q, .syemuscle;l Marbl.ing tM'S l is assesse.d byct:u:npel"ison 
t~nitll. tlunlbe,ted .pho;to~t:raphs .. ranging fram. 1 ... ( lea·st .. marbled) to 1,2 
·(mast: marbled')." Fat ~olour (Felis a.s:$.e.s.sed \-.11t11. colour chIps 
:rangin.g frowO to 9 ('\4lhite to' yellow).. Colour ·chips ax-aa:lao 
uss.d. to assess meat .calottr (Me} ,t"lbic,h ranges . front ltc9 
('Cher~)t. red~o b~Qw:n reel). Wher:e. a .cfu:cass 't~,aitfalt$ betwesIl, 
'tt:tt:o scores." the l:Qwet' SCQre is ewe:rdes. Meet te,~ttu;e (JlIl~£) is 
l."'ated an iascoreof 1 ta3 (coa,rs.eto fineL but, iSt;'arely 
used. jalOueensla'r.n'l~ 'l'ne rib eye .tItu$·cle area ca,n be Jl!,~asut'ed 
electt'ontcally orestimatsdmanuallyby the use of 'tt.!J rid 
pla:ceQover the eye tdU$C 1e at'a,a * 

These scores c'an baused a.s ct~itG:t ia forspeci fying meat 
ot'ders,desc.ribing meiat produ.ct-s lf end maintc,ining qualj.ty 
st,a.n,dard$" Scores may. beg'toupecl , us~d asslllgle scores» or 
used to set a minimum stantl.ard.. SallC 1991) gives e.n e&,ample 
(;).£ Scot'eson beef carton. label =is .... : 

Me: 2-·4 Me: 1-5 FC!O .... 3. 

Fo:re.,~a.tnple wool is sold on tbe bas,iS of fibre lSlqtn# tensile 
strength, fl,bte a.iametet' and yield. t!'he dai.q" lndus'trysells milk on 
intB,vidual components ·of content and \talus. Pork is sold over a gr1d tbat 
reflects fat measuremen:t I \';leigl1tand )deld. If.lheat payments ar~ based on 
~le.i9httPtt)te:i.n ton'tent end mi11ing qualitl,Qs {Cameront 1993l. 

'XbeAtJS"'''~1EAT alaugb:t:er l,anguagea.ls·o includes sex ,denti tion {as 
an indicator of g.gel, butt pro.:fi.le (as an 1ndicatorof mus.cllng) and. 
btu:ie1m:l.Manyp.to.ce,ssore do not 'Use: bu:tt: profile because there isa p.oo:r 
correlation betto1een it and tbe ,ac'tualpro'f i le of meat el)ts. 



rrh.e 1tlitial 'focus 01: thec.h~ l:tat'assessme:nt sche:m,e ;was 
imp~o~ed ';access ,to ,. ,tb~ .. Japeuese market fGl10wing its 
l:tJ)el:ali:satiQrl l.Q, 199:), . fAMLC, 1994) ~ ". 'l'be Chiller ASsessnH~nlt 
liaoguaqe. ,shOW,s .... TQs:t :sim'11a:ri,·tifas .... to .. the ..... ;J,apane,sQ9.tpQing
$¥$,tteul (.6al,l,1' 1.991), .. and '. its .gt\eatastt1se 't;;o.aata, has been .:tn 
tllJlUigh. val:tH~e:KPQl:t's'to tlte J'apanesem;;u:ke't{ AC 11» t 1993: } .• 
Its use has; also :aeen a,t~~i:mu.l:ateo.:by'tne ,growtlt ill 'thslo't dteed 
indu$!i;'l"}'tthe lna.nda.to:r:Ylltinimul)l :requiremen.t~;$for ,e'x·port 
g:J.,:"aitllfedbae;f~, . and. .inart:"a.sed. ,'use:$nit:he, dome$ti(~trlatket4~ 
l\pPt·Q~imatea¥Zlp~r(!e,nt .. of Au,str~l:tat1, bee£product:iori 1.$ 
el1ille:caS$'essed· (AClt., 1993 }1l ~. There. flt~ $omemarr;keti$ where 
cbillarassesS.nen't: is notapproP~17i.atehnanufaie;turil19.beef foe 
thet1tti ted . S;t.ate.s·l f .Qt:has ,me't ..IS lowaceal?'tan~e .C retail 
butch~,l1S tntheaQm$$t.ic. nrat~et) <f . .ACtL( 1993 )esti;ma:'tas that. 
100 . p.ercent oft:ll.~ainfedbeef ,a.ndaS'. per cent of gra,ssfsd beef 
ex;po;t"'ts to Jap.an have baenen! ll'e);* .assessed .. 

5" TheJ.·apanese .Ma:cket 

The.lr.tpa.nes.e bee'~lnarlteit:. has progressively liberalised since 
the J.ap.anese aeefM.a~rketAace$sAql~eament wassi.gned ir.!: 198a 
between .Austra 1 ia , Japan and thetJnibadStates • Ijnae:r this 
ag:teent.ent~. Japan . has re.plac,edi ts quotas'yatemantl the 
in.vol'veman:t of the L1 ve·$.tock lrldus't,ry P):':omotion Ccu:po:ration 
(L1PC) wiJ;..h a syst:. .. e.m of hi.gluar tariffs". 

'!'roduct;tQno·f beef i;o. Japan is based on t;w,o main sources t 
We,gyu cattl'e and. the dai.ry. herd~ Wagyu cattle are t:.he 
traditional ... beef breedt .. and tlleyare fattened in. sp.eo1alist 
1iee'dl,ot conditions for, aoou,t 19months"Whan Wafflyucalv(3s a.re 
purc.ha.seo fl"om specialistbreeo.ers"recoras foreacb animal 
al.'~ "provided for three g.sner.ati.ons (Raithmulle:r and Ko.baya:sllf 
1993~) .. Th:ismeans t.he .f.eed1.otterha.s accu.ratee~pectation$ 
about each beasts t performance,.. ..'Thedai't;'Y herd p't'ovides 
calves for feed.1ottin9, and culled :fe.U1ale·$ :f·or mflll.ufactu:r'ing 
beef.. Da.,ity calves are g,l7ownoutfo,; a:oQut6 :months and. t.hen 

~For graln fed beef ( threshold of HID da.ys on qrain} the minimum 
export spec;i,ficatlons are Me 1 -.5 anope: 0 .,. S~ FOl' younger grain fed 
cattle (threslioldo:f50 days onfeed}'1 them.itliroum specifications areM.C 
l. - 3 andFC 0 - 3. Mostgralnfed carcasses wou.ld .easil.y meet these 
spec'ifications. 

~ The. Neat l.udustry Autbority inN.ew South {'1ales has required since 
September 1992 that all coltlUrbranded carcasses {gold and purple} he 
Chillerl1.ssessed.. The major s.uper,rnarket chains, Coles and tvools'1ortl1S t 

already requi.l'e tbema.jQ,r1tyof their p:rodtlct to be chiller assessed. 

This proportion \1DUld be l1iqberin Queensl.arld whaite the focus of 
meat ·proauction is on export markets. 

~. :rlu~ '10% tariff set when tIle market was libal:alised in APt';il 1991 
VIas reduced by 10% in 1992 and a further 10~ in 1993. UndGt"tbe GATT 
aqream.ent .maae in December 1993, the current SOl impo.rt. tariff will be 
reduced by2%a year :for$i~yea:rsi beginning in April 1995. 



'feeo.l;otted·f,orafu;tther JA moo'tl)·S hed?ox-Gsl.a.ughter. 

Lo,ngwot:t'b{19a3lt;oa MQ:(j;,tf,n, and U:t.:i (1992) desc):il)e. "tpe 
Japarte~abea.:fma:t'~etas be1.pg 1:ypio~;ll~,6iv;tdao111tQthtee 
Segioeu;t$ •. ' At the . \t,ppe;~. 'end.C),t; . 't:hema,t]~e/~ ,is tlleb,ighly 
maltbJ.ed n,K~be II J.)~l-" f wb.i,c,h ..isq,~l"ived fr:omtnebes'tq.J1alt ty 
(usually. ;}jlaCk lWtl(Jync~ttl:e.,A'~'ltne lowe~e,na.Q;J! tnemaeket 
~,stnam~n.u:C\:}c;ttlringsectoJtWhiQb dx;:~ws .. sup.plie~ ftP)Il .. low 
gualit;Ydomest.i c .c'arcassJ~$ .. t;lnd . the iof,eliio,J: . Guts ;fltOJU bette,l;' 
quality beas'tsl . $swell.,as iJl~J?ortedf't"ozeng;Jrass .fe(l,peeffrortt. 
AU$t:ralia ,and NewZealan(l" Mori ,tt:ill and Uri ,:t99,21estiIllats 
t,he. remainicng .lll~ddle ,marke:t at . about 65. to .. 70.% e>:fbeef 
CQUSllrned" .an~l .. :fOt' convenienc~,,~u'bdivide i.t. into high.qu.al.i'ty 
ana lo~ .qUal,jdzys.ecttQr:;s., .. ' Tbe bj;,gfi q:ual itr . market Gon-s.1st's .of 
wagyu beelf., th(lt;is, . nQt 91<lssifi,etl i.nto'the uppe'rett(lof .. the 
ma')':.ke't.1 . high . quality. dairy.be:'ef, .a,nd imported: '11igh .·quality 
I]:rain:b.eef ~Tbe lower quali rtl'mat"kat p.onsi:s't:softhe .lTl~,jQrit.y 
of .' . (lomes'tic dairy beef and i'mpot':ted chilled ·g,r.assandg',J.:"ffj,l1 
fed bee:f. 

MOi~i , Lin and U;lil (le9.? l . argue thatt~he uPPet" lli9hq:ualit~y 
beefmal"ket in .J.apan.. iss'e;para:tetothe high quality.seo.tiQn 
of them.iddlemarket,and there is limitedppportttnity .fOl: 
imp.ol;ted g~ain :fed product to besubsti tutad into tha,t 
market:\';, McKinseys (1990) identified the middle mar:k,et 
segment as having . the greatest .. potentia.1forAustralian 
e':K:po:rt$" . .The user r.e.quirements. in this se.g.ttlent were 
aharacterisedby b~~oader tas.tes t and budget and. qU.ali"ty 
consciousness. 

'rhe dist:rih~tiion ao,dretailing system for food in Japan isa 
mul't:i-l«;ryered .andcomplex one.. Beef imports. to J.ap·an 
t;ypioatly.go through a chain of impo.rters,. whol,esalers f 
d.j,st):ibutor.~ and. re'tailers l . being fut'ther segregated. and 
broken up a't each level" The retail level is characterised .by 
a large number Of small out.lets , with a current trend towards 
more .sUpermarkets and specialist 'retail centres. This trend 
i,s .aecelera'tingd'lle to cb.anges in the regulatory structure in 
J.apan, and the abolition of resale price maintenance. 
Increasedcotllpetition betw,eensupermarket chains is placing 
p+"essut"e on the dis'tribution channels and the ways in which 
sup.e.rmar.ke ts purchase and pre.sen t food 1 ines ( Re i'thmuller I 
1994)& ~ Food qu.alitYI f.reshness and .safety are all impot'ta.nt 
i:s$ues for Japanes.e consumers (Anderson and Riethmul),ar, 
1992). The SMART repe>:rt (1993) identifies freshness as the 
single most important contributor to consumer inten't to 

Thi,s is supported by pri.ce trends since l~beralisation. 'rhe 
p:r1c.es .of black wagyu c.attle have been largely unaffected, while prices. for 
other \ilagyu cattle and for dairy beef have fallen Si.gnific.antly 
(ReitblOuller and Kobayashi, 1993). 

A consumer cooperatives are also important retailerso£food in 
Japan, particularly as theirmenmers tend to have higher levels of income 
andeducat,ion. 
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pepurchasel1 ~ 

Wll;i:t:e .( 199.3) and MCl<,:i;n~eys . .( 19 90) distd~.n9tl:Lshtwo .\.lsesfot. 
meat :l;ptbe {nigille . market ... "" .homet,tse . and ·e"attrt«;t .ou't .. 
Di;!:fe:rent att:riputes. ,were. iJnpPl."t,an:t .. ,tocu1?tome:rs .~n 'eat::h . area,. 
Wnite {l99S}itlentiifieSthe .. q\lqli·~ies .. ?f f:t:\eshnessj . country .. ~£ 
o l",ig'j;.n ,r 'pt'~cea.sa,tneasiljfe. of' . qp:alitya.nd s11qn.t,Ptlt . not 
st;roo,glttarblio9'as, impo,rtantattributes 'fo ,rhomeuse.Fo.r 
ea't.i:ngo1ttthemo$timpottant <qua.lit,ies . ate , ta.$,tlE;} ( small t 
tendernassandleanness..F01:Japanese, '. j,.mpprtetl. \bee~ i.s • seen, 
as :1Il,;f:,e·tio·;r ,to the. loc.al p,roduct, a.l1d Ame\t"icanb~e£ is ~eenas 
'supel;'iortoAust;l:'alian,beef. .1\$ wel1 t ttte us. j;)eef. i$seenas 
bettet' .lc:n tel.'m90£ :ma,:rbling( taste,. sme.lland tenClernass,Clpd 
the . lowe): .. 'I?X'ice. o.f. . tl1eAustt"al.;tan p170duat cre'=l.te.s the 
j,m,pressiQll of lower qu~li.t;,y .. 

The, . SMART re.p.Ortrt "19.93)use.$ an .extens:tve . survey iQ'rJapane.se 
conSUlne:rs 1;;'0 i;dent.:ify meat cnaracte;risti'Qs andp.:t"'iGing 
inf():timat~Qn -that wa;simportan·t. . The rapo.rt showed 'that 
GOPSUlUers were able to o.i$tin.g.u:.l.sh between various range.sof 
p;roduct,aho that most Australian product falls into the 
mDd~ra't;e.1Y .. liking. .and low. l:ikingg;roups..... Pr:i.oe .' a.s a 
re,£lectiono£, V9-1ue jf·ormouey was found t.obe the s ... iugle most 
i,mport·ant con s.idera'ti on for meat pu~chas.e.,s (See'{'ij.ble 1 J .. 

T'able'1 
Cant:r::ibtltioll of .. f;ap.tor§ .td .JaEaneSe consumer's decision to 
purcha.semeat(SMAH?: Rep(rrt l .. ~ 

prioe 
Taste 
Cooki.ng Aroma 
Appea'.ranceo:f raw meat 
Unexplained 

Sliced Meat 
(%) ---

45 
39 
10 

5 
1 

Steak 
(%J 

52 
39 

5 
3 
1 

-------------------_.-----,--------------------------------------
Preferences for the appearance 0·£ raw meat were related to the 
meat colour (3.3% Ltexture (26%), marbling (22%), the lack of 
fat ( 13%) I and fat colour { 5% )J~. The Japanese preference is 
f·or la.ck of fat and fOr white fat. Sliced meat has all fat 
removed, and meat steaks have fat trimmed to.5.mtn..Acceptable 
appeal. ... anc.eattrihutes woulp translate into chillerassessmetlt 

Ii Pack date accounted for about 60% of re ... purchase intent [ 
dominatiugothatconsid.a;ratiop.s of country of origin, description, 
thiokness, weigbt and cut. 

1(1 The percenta.ges in brackets give the relati va contr:tbutiousof 
eachcharacte'ristic to pt'eieren.ce for raw steaks. The contrilHrtions to 
preferences for raw sliced meat was slightly different·. 



TheS~RT repPt't shpweo/tha'tp:t:$£erenoes£o,t'ea:\t!!n~rg;\l~;lities 
wer~ mostst;J;·ptl'g:l:yrelateO; to. \ta.noe:r,p.ess. ,(18%fo)t '$'t:~ak) i .wtth 
juiclne.·S$ (12% l~rylfamll~;.7tr'tast~e.. .£.$0% lb$i)ng 1mpot·t~ttt ~ 
Fami.l~~t'1t¥Qi1rsroell.:Wl1e.nCQOki;ng 1$aisoimpQr'tan:t~ .llased.on 
:pl:Qductc.b:a:.ea:ete:ri.$t.ieJ~ .(rp\'l' appearance, Cookillg'odJ~)tl,r, .e(l:ting 
·Qu.a.li t;y and Qver:t.t::11. liking). the re,pox;":td.1st1'rl<;Ju;tsbedtb::tee 
gt:onpsQ£ ~ltod;uC'es io·t;b:e .J.qpane.$.ema:x:<ket: ,,.. 

'Rten:d.ium. 

$uperf~e.$h 

wag~tu"q:t:'a,in'fedt . h.!gh'lualitypastu.',reta:ntl 
y.ea;rli.ug 

q:t'a,;tnfedyea.tl.i.tlg and hj g:11 ql..Ul11d;,;y :past.ur:e 

:pa.sture. ,atltlttia.uufa,etttt'illg 

.Que.ensla'tuJmea:tpt'ocQSsor.·$ i.l1d1.e:q·ted ·)1l0stpoben.tial 'g:rowtlt 1,0; 
the ,1aj}?a:n;6se market. in three main area$~ ... 't,Ltb;ese w'ete ;1:n 'gpain 
fed bee£::, . s.bert . ,fed bee£,u,rlod: the. be;tte;r .. quality . grass . fed 
}:Hae,;f" The lllat"ket forlowel~ quality g'rat~.s fed bE:H:~f 'Was seen a$ 
liro,it,ed1JltanrJtha b.igllqualityma.rk:at seen a,s otfficu.lt to 
p.ene·t.'l;"a:te.,. 'Un certa:i,:p J and ofl iml·ted growth." 

6,,, I3ee.f 'E:)tpo:r:ts from Q.uee.nslaI:l(l 

Se:f\ore m~;r:ket liberalisatiol1;oeef e:xpo,rts to Japan were 
cQIlt:rolled QJ;'organised by the LIFe. Beef was demanded on a 
.categorical basis with re~spec't to' $.eX,j we1ght,aga,fatcQver 
andllrtl,l.si:ng. A large secto:rof 'tlle be.'ef industty in 
Queepsla.ndbecalllegeared to toe. Pll'OQt);ctionof !~Jap (,XII, . a 
bullock that WQuld d,t:e.ss bet'1'tean 300 and. 420 kilos,. Three ,or 
twelve cuts would. be boned :t'rOJll eacb $,ioeof the carcass; an.d 
t.he; r.emainde't' sold lnto otbetmal~kets. 

Mea;t expor'ts f:rom Qu .. e.ens land to Ja.pan have incr.eased 
.sig'nifi,cantly -since 11beralisa't,ion (Table 2 ) ~ t10st of the 
increase has come in the formaf bone-out, chilledbeef.1' 
pa.'rticularlY. grain fed heefn

" ". There isongoingsignif.l.c.ant 
investment in the proceSSing ind.ustry and most j;Qvestmenthas 
been directed top.x'oviding increased suppl iss. to the Japanese 
mar'ket. The:re ha.$ been s'ubstantial vertical itlt.eg.;cation in 
tlle industry between feedlo·ts·, processors and J.apaness 
interests . About 25% of cattle in f.eedlots i1.1 Queensland are 

H Sbort fed cattle a,ta cattle gra1n fed for up to 100 days. The 
meat from short fed c.attle is class.ified as 91~a$S fed beef. 

l'. The marlufacturing meat market in Ja.pan is not neatly as 
profitable, partly because of the ovarhangof frozen stocks in Jap.i:ln, and 
because of the oversupply ·of 10;;1 quality meat in Australia. 

1,. Grainfed exports to Ja.pan have increa.sea from 621 'tOMes in 1984 
to 66,000 'cannes in 1992 and 86.,014 tonnes at the end of November 1993~ As 
;well, ther.e has been a marked increase in the amount of short: fed beef 
exported. 



a 
.,being Ua;ustom fed'''to sp'scific;,:i,;tlons fat' JapQoese orprocessQr 
1nteres'ts. 

aone .... out 
( .. 't .. o.'.n.' n.'. e.a. ) S39}92$ 
353 t 4S1 
4.00,570 

~:rapan 
(tonne,s,) 
1371443 
133,175 
161" gaS 

-------------------------------------------------- --------
F~edlot cap,acit~l i,n Au.stt:ali~ has. in.C.rea,sed from 365,550 h.sed 
in 1990 t.0491y o31 in November 1993. Utilisation aver the 
$9.meperi()dhas t'lsen ftom69% to8.4%,a:nd the pro:po'rtiono:f' 
cattle fed forez,port has risen from 59% to 76%. qllee,nsland 
has the lax'g.e.s't .. feedlot capacity Of, all States (Tabl..e 3·). 
Nationa.lly ,a.bont60% off·aed:lotcattle are bound .for the 
JapanBs.e . :market " This .' proportion is 1.i k.ely to be .hi.gher in 
Queenslan.d.. Theave'rage len.gth of feeding in the indust,ry is 
between 150 and 200 d.ays. 

Table' 3 
SUnliili:l;2 .pf. Fe adl crt Act! vi II 

Quarte:t"s Nov92 F'eb93 May93 Aug93 Nov93 1'10\'96 

"cattie) 
(F'cast) 

{ 'OOOs of 

Feedlot Capacity 
Australia 452 459 477 510 516 (;79 

Feedlot Capacity 
Qu.eensland 203 240 243 301 

Cattle on Feed 
Australia 288 335 515 ll14 401 

cattle on Feed 
Qu e,ens land 147 164 196 235 237 

Catt.le turned off 
Australia 160 160 .209 223 221 

Sourc.e ::AMLC/ALFA Nationa.l Feedlot Survey 

Associated with tbe :rise in beef .exp.orts to Japan has been arl 
improvement in quali ty.. rt'his has occurred through 
impr.ovements in quat! ty control, hygiene f p,resen tationi and 
the quality of the meat itself I> Meat cartons are .insp.e,cted. 
much more frequently and rigorously now tochec:k on contertt$ 



and labell,;i.ng..... lIyg1e.l'le hasbeentarget~d . tL·ll,.ah:umber of 
ways.· ... · ne\ol~rtai!nle$$ .s·t~el facil~'t~·ieslim.Pltov~q.c.hill!e':r .. and: 
·tr~g.n$ppl:."t ope~at:ion$a rmoxe ;t'igorous . ch~mi·ce.l t'e~id;ue 
test:1:pS, . . and .. ijp,pl,"O\fsd ...... ki~l ... £1'0017 .... and chain de·signs. 
Presentation has imp;l:oved tht'o1.lgh ... 6.l>e.c:j,f i.e .mea:t trimmin(i~, 
Gl."iv~c paOkagi'I1:gHI

, . a-nd bQx:Ln;~:lr. Meat ·q:u.ality'hasgeu.erally 
b;een targete.d,thl7ot19h th.apurchase of g.:rai'n ired cattle. 

iJ:he !focu$ of tbeJapanese .. rna:rk$t . bas not .. o:nly baenonl;:he 
narrow target of meat . qual! ty f but;. on br.Qade,:r (j,ua ~ .. i'ty ls.sues 
p.t; CQrlSl,$te.p.cyat1d .. food ... sa.fe't:y.~ ... .M0st. meat. processo rs it"epot'ted' 
that .f'eedlQt QWllershipo.r. i.i1:t.e~p:at::ton wa$. e .. ss.ent:i,i;l,lto .$~t::i~lfY 
coo.sist.en.cy. reql.liJ;ements .. r~,ther .thar.l'to.s,imp ,ly to\1t.'g'X"atls meat 
qual~t~t. Foodsafet:y was seen as aC!,u~tinu.in,g area,.Q.i!. gua:11ty 
cort~roli with :lh.l;ture .~nlpha,s.;Ls 1 i~ely .. to .beon increased 
chemical re~sidue t.e.atl.n.~land maximum .a,llowable bacteria 
CO.'Ul),:t:$ .. .., 

7 .~Chillar A.5seSSme{l'c· MdJapanese O.rders-

Chil1erasse,g,Slllent is gene:rally useda .. sa fll ter fot' supplying 
meat to the Ja,panesa market. Ptocessors usechil1e:r 
as.$ass.ruenta..s an inhotlsemSaJ15 of ta,l:g:eting meat qualit~t to 
Jq;pa,ne$e orders ~Table 4g.1 vas a sample of t:he sp.eci.fi.cation 
rapges used by.expo;r,te,rsft"'oluQu..e.ensland..V'a,:;rying es.timates. 
e~:ist about the level. of u.ndel"standiog intpe Japan.ese market 
of the chille:l,"' assessment la.ngua.ge. ACit! 1993) p;res.enta 
ra:ngeof estilnates of between. 20 % altd. 84 %ofthe Ja.p.arle.se 
beefma.rketi.ng channal being- ~ware of the c:llilla:rass.essme.o.t 
syst.em. Mos't chill era.s sessment spec i f i cat i onsf·orartla;t"ket 
have been d.eveloped from tl1epro.cessor I sundersta.ndipgcrf 
Japane.se customer requirements I and 0.0 not form a trading 
1~lnguage in its own 'ri.ght. 

Thel,~e are two nlainl::-easons why J.apa.nese customer.s d.Qnoe r~ly 
ou chiller assessment specifications fO.r tradenegot;i.ations .. 
The first is that chi.ller assessment does not fully descrIbe 
meat qual tty ~ The second is that the Japanese l"sly on other 
means of targetitl·9 beef quality Which include brand names, 
days of g:rainfeedin.g I an.d trust/rela.tionshfp. 

Inadequate chilling is a cause o.f meat drip and bone taint. 

h, 110st abattoirs trim according to the needs of the customer, and 
wL.l changa for different .. orders« For example t StQck"yard Heat Packe17s 
prepares meat \llith five different trim specifications for just one of its 
J.apaneseclients, the Japanese Consumers Cooperative Union. 

H' To stop meat drip I oneanattoir wraps 1 ts meat in a special cloth 
before cr:ivacpacka.ginq. ~he clotbs were desiqned. and supplied by the 
Japanese meat importer. 

,. Processors are c·areful to pack similar size cuts in eac.h cartoll, 
and in some cases ·to stand.ardi sec.a.rton packing per container load. 



Order 

1 
2 
3: 
4 
5 
6 
7 
8 
9 
10 
11 
12 
13 
14 
15 
16 

~r:cass 0 - 7 
grass 0 - 6 
~rra$$ 0 "'" 5 
short f·ed a - 5 
100 grain 0 ""' 5 
120 <,rrain 0 - 4 
120 91:ain. 0 - 5 
150 ga;'ain 0 - 4 
150 grain 0 ... :3 
150 grain 0 - 3 
150 grain 0 - 3 
150 g.ra.in {) - 2 
180 gra.inO ... 2 
:200 grain 0 - 5 
200 grain 0 2 

lOO·~200 gra in 0 .. , 3 

10 

1 - 6 
1 ... S 
1 ..... 5 
1 - .5 
1 • 4 
1 - .2 
1 -4 
1 ..., 4 
1 - 2 
1 .... 2 
1 -2 
1. ... 2 
1 - 2 
1 - 4 
1 2 
1 ... 3 

Meat Colour Mat'bli.ng 

+1 and up 

+1 and up 
+1 .allO u;1' 

+1 
2S.hd up 

+1 ·2 
3 ... 4 
5 and up 
2 - 5 
1 - G 
2 - +3 
3 - a 
2 and up 

1 .. 1 A.PPt'op:riateness of Chiller Assessment,. 

The chiller assessment language is similar to the Japanese 
grading sys:temI9

• Dunlop and Dunlop (1993) suggest that there 
are discrepancies in compari,ng marbling scores, and tha.t; fat 
quality (softness and lustre) I meat texture, meat,tightne.ss 
and muscle water content were i.mpor'tantcharacteristics that 
buyers looked for but were not adequ.ate.ly described by the 
91:"ao.ing system. Fa,t odour and meat ta,ste are also commonly 
reported as being important to the .. Japanese and a maj or reason 
for the dertlandfor grain. fed cattle''''.. Neat processors in 
Queensland indicated that there were some diff ieul ties in 
describing meat quality objectively fo:r the Japanese ma:ckat, 
but that chiller assessment qenerally worked well"'. 

MarblIng tends to be underestimated in Australia because it is 
assessed at a bigher temperature (10 - 15 degrees) than in 
Jap.an (0 ..,. 4 degrees) (Dunlop and .Dunlop, 1993). This is 

1i1 Longt>Jorth Cl983) and Lin and Mori (1991) give overviews of the 
Japanese grading system. 

HI Grain feeding reduce.s Itgrassy smell ll
• Seiter, Gaunt and 

Thatcher (1992) found that after 55 days of grain feeding, beef with any 
fat colour up to score 6 produced an acceptable cooking odour for .Japanese. 

;m Onp abattoir reported a 96% confirmation rate of chi ller 
assessment marbling scores by Japanese graders. 
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coun:terbalent:edby th~perce'Ptit>n. that .. Jal)ane,segrade 'more 
harshly" Uighmcttl,"'bl iltssCOJtesinJ apanoe:pl~I)d tosQmee~rtent 
~l1as$o.o,:i.a.tedfata,nd; . meat; qplout:$twl;tiletn~u:~b ling is assessed 
itt . Austral ia . in.depenaepitly .ofother . facto,;1;S •. SomE! J?r.o~es$.o~s 
:Lnd.icated problems. WitJl . meat .. colOUrSCD17eS, sugg'esting .. t.hat 
the .$oo.res varied between Austra.liaand Japan l:1ecauseof tbe 
d1ff.e:r;etrt light$ou.rCe used.... Proce$Sors suggested. tlla:tat 
the t.O)? ~ndo·.f'their ;market', in Ja'{,lan, mar.pling was them~s'!! 
important cr5.teria. Cattle ,for ·this market werege:neratl.y 
grain fed fOir between l20and 300 dqy$,whicb meant that fat 
colou:tt;tnd nteat oolour Scores would be loW and acceptable, and 
few problems wi th 'fa't odour or meat ta$tashou~dexist~ 

Quality ori tel""ia for the lower end of the matket was 
ditferel),t. provtded a minimum standard or marbling was luet:'\\'t 
msat. te'Xtu.re/firnmessand meat tende;)::'ness werec:on.sidered the 
most import.ant attributestoconsumars. Meat colour and fat 
colour are also importa.nt to 0. lesser deg.ree.. .A sligbt de.gree, 
of ntarblingseemsto he essential to p,revent meat being too 
sloppy. Processors indicated that meat texture/firmness was 
currsn.tly graded ona subjective basis. 

Market demands from Japan are not consist.ent across the. range 
of p:cocessors. A:t the ut;)per end of the market 1 .marbl ing is 
the most i.mpot'tant attribute! provid.:ing Pt'oduct supply and 
quali ty control is consistent ~ However processors . report.ed 
;l.arge va,ria.t.ions in the range of ma.rbling scores o,p..ma·nded by 
their various clients. At the lowel.~ end of the market, 
demandS showed more va.ria.tion, and p:.cocessors generally 
expected the tendency for speci fie market orders to itlCrease 
i.r: the future. Process.ots deal in~J' wi thi.rnporters in Japan 
reported that marbling w.as still important .at the lower end of 
the market, and that they .exPorted the traditional three or 
twelve cut orders. In contrast, prcceesor~ dealinw directly 
with retailers or cooperatives reported more ti~dc~alised trim 
requirements, a. varied number of meat cuts per order (ranging 
from 29 down to single cut orders) I a·prl a greater empha.sison 
other meat quality factors than marbling. In some cases 
processors supplied bo·th groups and noted ~ne diffet'ent 
~equirements. 

All proces·sors agreed that meat profile was import.a,nt, and 
rej ect.ed meat that was either tao fla't or too sma 11 in pr.ofi Ie 
(one pr'1cessor used a minimum rib eye muscle area of S8 squa.re 
centimetres", 'I'here was Ii ttle problem reported with fat odour 
and meat t.asts. 

The response by processors to specific demands fo.r .meat 
quality or dissatisfaction with grading standards has been 
gene,rally uniform a tightening of in house chiller 
assessmertt specifications. In some cases the. cutoff levels 

11 Most processors Indicated that the minimum ma.rbling score was a 
high. 1. Meat withe .. lower marbling score would be directed to the 
manu.facturing market in Japan or to other markets. 



ql:ee$t~·abl; iJshedw1t:llinstto1:es:Q'Jr. :'~rt,:),oe~ ~Q.:t$ al1t.a,te~;the 
ch5.1,ler.assessrnan:tlarrgua.qa as ve;tr'¥ i:nU:)Q;rt~an't ;e.(>X' t:r;$;¢le wlLt,h 
Jal?a.n, .. 

Whi$$ugg.e.~t.:~'th~'t the .. cbtl,!lie~ ,q,$$es:snn~ntl,a;uqtU;Hle .p;t;:'Qv;tdas an 
~,det.Itta~e. ba$~ fOit' .. /~l(?a,t :tra~~:W1'h\h .... ~·apant .. ,a:t'tl101l9b .'thel1G <1,re 
SQllle . ·area,so:£ potf;u\,:ti,al .. 1.mpt'ovElman:l;: ~ .. t10s:t. impQr~tan:t .j,s . ,tb,e 
development of tntli'(~.a'tor$ f:orea'f;:i~'HJ ,Gt.uality·~ 'tende:.rnesSl 
jllic~~nes;Sl .. flavour ).' ...... '. 'l'n:l"a .. ;w111.a,1:sobe·o£el)enef 1,t .~)~the 
dmmest.;t,J;ztnarket wlt~1:etsndel"ness ..1's:el1e . mos',t. . impor:taJ;tt 
·olla:l~aot.existr1Q . 't")OQ,Qsllroeit\~h ... Cu:rr~n't .d.~v&.a.opments tn ~1deQ 
imag,eanal.Vsi;s . rVIA land "ten,le$J,,~s$ .. met.:r.e.$ ..are, elos~ 'to 
~.l?pl,ieationn". Sei:re~/ .. Gann'caod.Wb$,tt:lle::t:( 199,2) .!s.u.gg.est the 
'level.opmen'tQf .. 1,7ap1,dfattya.ttidan.a,1¥$iS :may bea. sut'tablewa;l 
o:fen:$Uti.ng a(!ce,t,abla .. t;ps'tGand.·odcn;tt' cond1tiansar·e ;Jtle:'t,* 
The .. av;al1~b:tlity ,of a more. ,spGOificlang.t,tagf;l than itbenUma:rl,o 
sCfl.l.ewoul,d be a! benet it t:oaonu,~iud,u,stf;yp~.:r'ti,c:i\tl.a.nt:s (ltCtt.:I 
1993) '~ 

"'1 ",2 ,.japanese methoQ,$of ta:;ttQetinqgua,li;t;:"i'.,. 

In t.he . Queensland 'beef . industry,.. thep'reXtlt.red Japanesa 
a;PP1"o'Cl,chto targeting' mea,t qual.t ty ha's be~nto select cattle 
Q.oC;:Ol:"Q10'gto the tl'umberof day;s '. t.tley have bean . g·:t:'ai',t\ .fed felt'., 
Where pt"Qcesso:.r:s. have .responded'to 4e:tnana:s. fo·t' bi.qhermeat 
q,lj,alit:ybyti,9:.h'te.nlng . ch:i;ller assesstnnnt. apeci,fical:ions.t . the 
Ja;pa,nesa responseha's 9'·enal7ally beentoin,creasa'tl:u,::~ l.engt:ho£ 
{lra:tn£eeding;. This . ispart1 cular 1y th~case wba:r'eJar-HlneSQ 
aompan.iesown feed,lo'ts OJ: cOI:l:traet cat'tle qOi.n,g 1: hrou:gh 
feedl.ots" 

Length of f.eedJotting hasan:umbero£ p.Qsitive correlations 
with meat. quali'ty fa.ct().rs t ill-eluding mal;":bli'tl9.., .lUeat 'colour, 
fatcolou,'r and ,o~lour and :taste.. .AS the leng't.ho:ffeed.in·9 
increases :fotcattl:e. in. a fe.edl()t'l vaxta't3;on.g itl fa't . colour I 
meat COlotlt~ and .car.caSswGight: .beeonlemuob sma;)Ller, all.:owitlg a 
moreconsist·entpitoduot to.:be pro.a.uced. Ma:rbl1tl'Sj taateanta 
odour gen.eral1y improve . Tbus the :number ·o,f dars on feed a 
conevenient .. indicator ;.Of meat quality for. Ja$)anese. buyers" 
However the use of ~aY6(j,n feed as asurl"{1qatemeasurEl of 
quality causes i.neffi~~i;nlcj,e$ l.n the A:uatrallan meehanisIU l all 
issue which is explo,red below" 

P.roduct io'.ent1ficat1otl :in. 'tl1e form of brand n.aroes a 
critical tool that tbe Jwpane.se use to id.stlti:fty quality.. All 
chilled beefe.xpo:r'ted to Szrpan front Queatasla:nd.;t,$ ;9:x:p.orted 
under a bra\odn.ama· ~ In ma:ny cases fir-Uta use sev'eral brand 

.. ~ l'~an¥f 1rmsreported tha:t matbl inq scores of 11.1gb 1 s we.re 
acceptable, while low 16 were not. Qne procassor lQ\':erad. its 
spac;tfica.t.ions forttleat colour for an order fro:m4 and below to lntd""~1 ,tUld 
below to .s.atisfY itseustomar. 

,'11 The.se developments are covered w~der the Trading Systems Key 
Pr09ram .ofthe ~1eatResearc}) Corporat.iOtl * 
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Ila:mas . t~o~ifter.~tlit~,a't:e't,fl~11~h1t'O~U.~t* .. senIle: ,b~al't~l 'tbtf,lUe$, Qf.lt'lfy: 
;f;;,ltt':ou~b':to :the,lt'et~,,tlJ'iUt'" .... an,~: .. ~t>:tlSnmt~X'" .... ·Otltet"!ti onl'rl<t.'lS't 
·through ,t~Qt:h~ . ~,mptlt'tej."" :Qr ... (l~'s,t~l~u'tt~rl,!;tv~l* ... WhBt~ maat.~.l~ 
sp.ltt. tt,P· ,all,d r'f.l,!t·a,be1:ted.~. . Ne,arl'f .a,:J,l.,b't;an,d"ua,lllSS i'D; Qu;e~e:n:$lt~nd: 
ul""t;t 'sp.eo i f li;8(tiby ch111~ l~a.s~,essmen~t(Zbat'il¢t;,&r :is,t.lcs ~ I 

¥ '\ 

Most bra,f:lduamea 'th.G:t. cotlstuners . t'e<:0l41l1$Ga;-.e .4Q'v.Q'lt'PQd; " .t~,.'l<. 
't'h,e t'ieta,ila1ld. ,1'll Ja~,grl,SQ 'tha,~:l~e:tai.I;e'rSha~te t~llef~~~ib1~' ':~''J;~.t 
tOSO\lt'Ct;) prQd~,~t . f.t"OUl '. d;i.:ffaret);£ .' cQmpan,ia,s~\Il. . ,1ta~?ever(" 'tJ:rflH~ 
ttatne$ a~e .;6,,1$0;. :i, i~a~nit : .. at .1!!he't"JU:PQl:tG:t' ,a~qdd:ts(t;4.i.bt:}(.~r.· 
lev,el't TllB U's:ebl.'·"¢,l,n4 nSlttaS ~.t;t'tles iJl£Q't'l1H!£it·;1oH aJJ~.\;ul:t 
c,QnS!i;st~:o:ey .oflljliCOduct!'qtlial.i t¥~l1d 'f'QO~ .. sa,~e;tr'~ " Wbe:~sfufm~at 
,in~'O!tlle us ma;~ke't ...... can .:.l1eea,~;il": .. ~o.tdQn' tbeo~en ~naft:ket 
acaartltn~:,r t~~.... a;t,trtbut(!s, .. s~laa'''1t\'t,oJtlpan '. .... usu,ally.pilt.rt 
Qf' ~n .Ql'.go1ng :relatl,Otl.s.h.!p .whEnr.a . ccUs1stency' i:s ·a·f ,major 
1mpOlttan~e ~Thj,\S m~aru~1 .·that: .~ht le b.t~a.nd .nam~~a . ·are lof 'p~ iroa!C~ 
iW}iort.ance I . t;h,QV ...are und el::t' ,1:rlllQ(1 llytb.£!:. ab:l1:U\;~ of ,'triG 
e:xp.ort.er . to p.ra,q1dernea·t.. '. t;y, ant! the use of .iuu:ou.SQ 
qtlia,l~,'ty .:fi Ite:t"$ .' ;su~~:tl$e1Ji la:ra.sse~u;muant l,'$ fw)daroellt.4lJt;.!> 
the suece$S 'of t,he br,and .. 

Meate:x:po:rtar,$ in Queen's 1 and ind;1,c.a:tedtbat:t:lley:lladele,arlr 
·def1netl chitle:ras.sessmep.t ,cri't'eriaf:ortheir brand llame.S, and 
tu(:d;:.the trend wi:t;.h:Ulthe b\1.du:stry was t0wa;lt't.tamo.reobjst:t:Jt'\te 
qll.atity measu:remeo'ts a;sthe'bas.;is fO:te::a:P01~t sa .. les. 

a ·~.Max::ket Xtlatfj,cie,u.c1.es. 

Tbel:'e .. are 'twO.uhljOr sou:ttce~ .. 0£ ... pr1c1~ i.neffl.cl~Qnf:y£or .. tne~:t: 
qu:alitYSl.'gll.als ;i.o:the ineat d.1$'tributJtQSlpr.Gc.sss 'It T:be, fl,[rst 
1sthe usa by 'the Japa.ne'seof .. snt'rog'ata intlj,:ca·torss1lJ:cnas 
ilaysonf,aed for mea;t q.ual, :i:ty·", . . The sQ,cQnQ. is t:lle, pOOl: 
t:ransmlssj,.on of price s4.gnalsl .. :part1 c'Ularl,r :t'rom t.he proceSSO;t~ 
back .to the p17Qducer {kef!" 1993,} ..To a largG e:gte11t't;h'Q two 
.prQ.j);lwn;s,are i.nter:relate.d t and .a cnang:etowaros t.n:e. llse of 
dhi tIeX' as·sassme'.nt as a direct t:raaing liul.guage 1 ;Lkt;aly to 
improvetneflow o:fmalwket sig-nalsana i:rtltor.nlEtlit lon.~· 

8 .. 1 Ine:ff icienoyaJ!aDayson. Feed .Sitanoard 

The nUlnbet" of days Orl feed is an inQffl(!,ientmeanso:f 
i:l:utllcattingQu.alit;y. This isbe(~a:usa the bet:ween 
da,ys on feed ~lndqu:ality c,haracteristics is not at,X'o.n,g 
compared to th.e cost of grain feeditl9 ..Mea:t ,qu,ald. ty 
characteristics Qre infltlencetl by Qtber faetot"s incltl(li:n.~ age", 
t,e.mperarnent, genetic baekyt'ou:nd and IltPfsadlcrt. rat ;to,ns.. "';r,he 

Ant;altample of a brand dev.elop,e.d i.n Australia to t.arget tJte 
market in Japan, ls~'Y.au,r Cnoieet' :from Australia MaatHoldinqs. The 
·':(!bo:i,ce" craat;es an association ~lith the US gtading . standard of tilt} 
name.. A more typi.cal pattern is for the J.apanase tetailer to develop 
t.equit:sd. range of ... spec if ltfitl,ons * . ..Forexample .. the "Queellsland .tUrd 
Ku.:rQushi n brand from Stockyard ~1ea.t Pac,kars was developed by' Fuji C1tio. a 
!$up.ermarket chain in Japan that surv.eyed retailers and d-aveloped$p.(~c.ifie 
cut spe.ci~f:lcatiQn$. 



f:C)llow::tng' 17eS\i.g;j:cb :1:t\d1t:atat? ',tlla't ,glt~i:1l1 .... ;n~e:g:i,:n9:. llaS it .1Q\'1 
Qi',eJ!e,~t .. 'Qtl.llle~'~ .. tl~a1Lity{ ., .o:r .. ,a't .. lea:s;~ .' 't~'at ...... !~~:e' ...• ~ff;e(!l':~li~;'mlU,j .. a)j,es 
after 't:ne f:t:rst 5.S 'to 1'00 day.s, o'f~rrail,rt feed.ing,~ 

,S~,i :~e~aa.( lq921fl,n.(J~~),;"'~~;n;f~ed:i has a s 1\90 if 1 cant 
t;:'ffec\:otl fa'tQ,ol,'Qu·~:f'(rt:~nte:i:'rntlscul.,ittli after 55 OB,YS Of 
(j';L'Ia!n .,·.faeding" . Sttbseq,tteut. ;~~e;d1ng .' ·:t;o ..... 9/1 . daY's showia .. no 
sUtl:1,ec,ti~e .cllang:e: itlfat.aolouttt lal't~ou9b .Cl~rQm(l. C .rasu~'ts 
i'ndi,~a~e '. ,a, .£urtller fgl,l. ' ... 'i rbeir ." X'~vi;~w:. ofot:t1e,r .'. re:sa8:Jtch 
1nd'1¢:at~s, .' tllat .. in:t~~rmu,soala~, .ftlt .... eol'ollli .. ~\tl,l1?all 
$,i9t~:l,flt:al1,tl¥1,tl.th~f irst$Sda;~tS'(.)f .9raj,l)'feedlU? # ..an,tlnla~ 
(u;)ntinue to. f'a,11 wtthext¢ntlad. g:t~,a;tn . feeding.. .' Exte:roatfat 
Golour. is· ;much .slowa:r tQallan.g,e .. tbctll .1nte.rn:al f.at .. l'ayt1!:t:s I b\Jit 
a·s. ;me:at~ut'sj;n\lal?aPI,a'J:e. ,tit" imuled .0 f .SUbeutaneo~s • f,a·t~;pl"tO:t: ,t~Q 
salet 't~be colourt),;f~~te,t'tla,l fat laY·G.rs .. lUa:s!.n(~t .bea .set:i,..ous 
cQnttne't'cia~pr.Q:blem,. .S(;tud e~t a 1 {l'~Hlt! )~s:timate; tha,lt:e~lte:nd,ill9' 
t.ime on 'feed from ,l(Ul 'to 300 aa,Y's wl1ita:nsfat· b1U,P to. i. 
score", llQw.evet"., 150 days o:f{Jl:'.a,.iu feeding j\,~sufif1.elan't'to 
,make fat c,olout ac<!ep'ic.,abl,eto the..Japanese maltkat (Ba:ttdat a;], 
199'3). 

titeateol~u'r .i,$ . found. by Selrer et.a,1(199ll . not +0 tnt:rease.,itl 
Yli,sualappe.at:ancew,j, tll .97 days of gra.infeeittIlq. . Theyqu.(rt:e. 
:Ott.noon (199·0.) a:s li.nkitl!g' lOllgs·r p,et' 100so£ ~lra .. n feeu:tngwtth. 
i:mpr.Gve.ments ill m.e.ait . colo'ul," " . Baude'tal. (1993 j f~ nil, tJ;lat,m,$at 
colGult after lSOda.ys of gratn fee.di:tl9 is hlghl.yaceepta,bl.e to 
tbe Ja,panssetnarket. 

S~:ir,at'et 61 (1992) show that a numbarQ.'fcolubinati,onaaf fat 
colou'l:' and days Q;r1grainproclueeaceeptable small ftn:the 
,J,a,panesa .. ., After5Sd;.aysof q:rainfeedlDg t beef wi th any' fat 
colour score. UP to 6 produced .iUl accG'pta:bla .cookin:g odc)Ut". 
Cbatlges illOdo'U:tdt1.dsm.ell at:a (I\Je t,·Q·cllanglttg ratios of fattv 
.acid,pra:fi,les,,1 .. , 

: , 

Punlc,pandfJunlop J~~,~93lrepOl~t: thattnarbling' is ctfr~elated 
,p()sitively tiJith br/dy weigbt an,l da.ySQ.l fead)"An 'Q,ddttloual 
lQOdays. on ;Peed will :tmpl'o"etn.au:b11;n.g by twa thirds .of . a 
score.On.ly a small, ~ol"relatlQn ex:lsta betweEUl ltt(,;:t:;rbl jiJlganril 
feed il1t;p:~diants. These results are sUPPot't,;ed byt~aud . at ~l 
(1992 h wh.e find. tl:ulte,X:tend.l1l.g tittle on :f·eed from 200 ,to 300 
days imp'Xfoves carcas.s me,tbl tnc;r by a,:t"eu.ndO. 3 o·f aSCOl"e. The 
e,ftects of rat lao typ.f\CUl meat quality were small . 

Tria,ls by C:Sll~O!~t SU99sstt:hat qrain.feeding bas no dIrect 
affec't on meat tenderness. Tenderness is mO;l~e closely 

Dunlop and Dunlop (1.993) also link changas j,n fatty' acid profl1es, 
with taste and odour. 

CurtaotCSIRO tl~lal$ at ~ioree in tlSW rln:"e ha\rlng ~ome success WIth 
c,anola seed and cottonseed $~pplamant$ impl"ovlng matblinq scores. 

;u T.ropicalUeef Centte'!', Roc.kh&npton" 1:bett'i.als ha:V'a been based on 
1,%50 bosindietts c:t:'Qssstaets f:tl1nt north~t'n, andcent~a,,- Oueensl.and. 
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f.elaft'e(i t:()a~letihan feeti,,(l116 it istne abili t;:y 'of' 
gra~rtfe,edin9: 'to '. t;;urtlo:f'f~att);.e.it;t,1ltQ twelve montbs youtl~er 
th~;,td~,l.tyer,~ .Qimore .'tend~n:.1?r,Ot;luct~i . ,MClJtbli1l9 ". has. 1,ittl.s 
effeoton tenuer,ue;$SI ,bu:t i'sam~Jor co.ntr1bu,tion, t,ate-ate t 

;Qua~;t\:$la,nQ" ", Ip;~oce~u;~or's .repol"ttha,t ,.:mea:teolour 6nd fat. ,.(:oj,Qur 
alta ,gelu~ta,l.l¥a,ocep~a,bla fp17. 1,Ong~~ .·.ted .. ~t't~e." . ~'lh:t le , . taX":gets 
va:t¥,illtl1e 1nauat~Yt .a .fa't .. ,'CQ.J,.Otll". ll':eJpg$Qf 0 ..., ,3 antl meat 
col'our:can9G. Q:f 1. '"" .2;i$ 'cypical ,Q·fmeatfedfiO,rOVf~!iJ; ISO 
gays~F~rc 120da:ysonfeed, a ~t~p:l1C~:l . ta}rQet woultl l;H.~a fa.t 
co:tO}t~ .. - i ",);nge .QfO ,..4 and, 'ma,a'!! ,colou;rl ". 2, " "n sma); 1 
piropo;r't:1c\i~of ,cattle a'reut'l;su:j;tabl.a beca.'useo.f d.at'.k me.a"t;: 
co l. tJ[l..rr,\Hl! ~ '~~ 

F'Ol: mani'¢ .qra,lUjf~d . eat'tle\t sales .t1:ramadQ, ,Q~ ,$: ca'teg,DtiGal 
,basis " .and thr,eshold, le-ve1s ,,,if fat C~lQ:ur~meat .colO\xraUd 
ntarbl:in<;tma:YilPply:" .Th~ .ba.g;h Ctl.st ofj~~edint;J ca/t;tl,e ,J1le,anS 
feedlott,ers bave .. a ,l,argQ. ffnall.ci,al i:mce,o,tiva to improve 
eJi;j, ll-er assassme:ntrasul ts .P·r,ocesso;rs .repQrt-a nrarked 
l.rnpl7Q~eroS:t:ttlnthe.q:tl,al itYQf'gr.f\,;tnfe.d.ca't;'t l.ea in,cecPi 1 l,ar 
assessme.uthas p,:t'ovi.ded feadbac:kN

;. . Processors also r~'p,ort 
lCil::qe vtttiatians. in tl1squ,ali·ty Q·f cat:tlefrom, d:i: te:rant 
ifeedlo;ts. , Tl1is inrarmatiQoStl.ggeats that then'unlber "'~ (lafs 
on f~ed. is not all aCcttrCl'te ref lectionofqual i ty t both across 
tiJrtea,nd:Within the indu$'tty ... 

Theempha:siso:tlthe n;umbaro;f aayson f·eed 1'9 a ma-jox SOtltce 
of inaffiei,ency in the!ndu.stry... .lns"t~~ad o:f t~r:yi.n9to ac,llleve 
r'squlredmea~tqua,11t1 ,eha,tacte:rist!,CS . in 'themfolUlum numbSi'r of 
days on feed a,od at mtni,mumcost t the .:lndu$,tr.yopa!.r:a,tas on a 
fix,ad llumber of de:ys onfee:daud a fi~ed cost. and tries to 
maxinti'se .conformity a:ndmeat. Y:i,,'·el.d.. The market 1s 'n,at 
rec'Edvlngsx:pl:i,citsigna.l.sto select: cattle theft wil.lsatisfy 
m:eatqua1.ity Signals in a sho:rter t,ime frame~<. 

l'tJ '-D.B'rk outtersU
, as they are knt:lwnin the industry I ar.e the result 

a:f high Ph level.s,and a.re t,h~ product of age and pte ... sl ausht.er stress. 
Ctit"s£ul selection of cat:tleent.e.ring feedlots have reduced: the incidence 
dark cutters. 

t~ost ,improvement has been in fat colour sco:tas ,and a reductlontn 
the 1ncideneeo.f d.ark cuttets. In.dl.1S'f;.ty estimate,$suggest tbatwbereSO% 
off,eedlotcattle pas.sad Chiller assessment criteria in 1991., th.e 
successfulpercan:tage has improved to at lea.st 95% in 1993. BeeaUS9 of 
varied chi tier assessment ·t.argets I these are only rough estimates. 

1i~, The,ta a,.re di,stinct pre:fer,e,nce:sfor breed in the faedlottinq 
,tndust.ry. L,eading are Angus and t·lut"ray Grey, follO'wad by vari()ua13tlUsb 
hre.eds. Two probl/emshave developed from ,tbis .broad marketsiqtla:l.. The 
:fitst iathat large va,l'iRtio,ns exist within breeds CBaudatal t 199:U, and 
tlrus breed.prg,ference is not apa,rtleularly effic,1entmean:s of select 
cattle. The sa,co.nel is that many sUi,table t~attl:a fro.ttl the less peeler 
bre.ed.shave been i.gnored, pa:rtl,cularlyarahmancross cat,tIe f:rom 'Que.eusla:nd 
Uland, et 011, HJ93). ' 



:tf' Ct'fti.tle could :be .t,a(t"qet,ed.' to ',(tlestme;~tquaJ:l~f;;iy' 
SpeQi~1dQ.Jt:iiQn$ ". mote .. , qUii,~:ka;y", ,1nil:JOr 'oost s(l.V',i,ngS,wotlld :l\"cesu:t,t 
,to "the Q.u.een,~.);,ando~r~tl,e inljus:t~~~~'~, ,Xl, 470 1 OOO~at'tle botrtl.d 
~or 'the J,apa.nesemarketcquldlletaCl1!'Ol;"lO.ciays, lesson 
.(1v(;1rage(!the cost sav.d,t~g 'w,oul:d,be . abou~t$a'.lmil,lj.Qn* If . t~ap 
co.uld be fed, :fior 30 d,~ys lessitl1:ssaving would bea.oaut:$24.S 
nIlll tan 111 I, I o~t:' about ltO,% of co,sts .. 

a .,,·2 Poot' Tt':a:rlcsmiss;i,Q,n. ,0£ Price: Sigu:als", 

rba . Quee,tl;$land ,bee,f 1ndu$t:t"¥ i$c:,bQ:l"aeiH~t'i~Qd by PCto1;'. p:ciae 
.signats ,and ,p,l;'i·ce ,aveliagfut.I "for bQc'll :meat. y1,(;!ldalld .meat 
q~a,l~~t:y~ ,'rhta1"e i$, 11'ttlceev'l.dent:~of direc't prioesl({oalS 
bet~eett .. proceasors " a,nd,.. p~t"od;uce~s", ,f,or ,.nle$/t ,qualiity 
.ohal."'.acterj.st:.iC$.. 1':he rel a't1(ltl.ship .betwee·a· tnea:t qualily a:nd 
pri'ce be'tweeli. pX'oces$o~s . <.In(} . the Ja:panesamarket, .. 1S .ra.rel.y 
explicl.t'but is llsu.all'y imp! tCl<t j.n'tlle tiSS. of 'br&ndn(lntes and 
t,l:te i.mportanoe ·0·£ c:o:rl$l$~tetl,e:9", 

Many' PX'Qos;.$$Ol':"S imp,o;seoat.egorical limi'tsoograin fed cattle 
por-chi llerassessmentchat"a,cte'lt.isties, p~.rt:ictlla:rl:v .maa.t 
co 1 o.u;;r and fat colour. $oJtte :pltO(;:QSSOliS' sort.graill ;f·e.d'ma,rt 
aceord.i:n,g Ito .Jltar.blinqsCOJ7a"ai ther fo'!' the c.onvEr,nience of 
Ja;J.lane'se i.mporters, ort" p,l.ilca in di:f',fere,.nt. brettUl li.;ne$\1I"'~ 
There isas'tt"oog i:nf.orroationflow ba.ck to. ths f·eed·lo·t 
indu~rt.ry in t,ne fo'tm of chiller a.$sessment 'feedb.acki and this 
bas resulted .in. a much large;r:p~opo~tiO.n ,of cat'tl.s.meetill:9 
categorical limitsova:.r tn.e la.s't. two years. Haweveronae 
categor.ieallimits. have, baenres:cbed j there is l:tttle .tnarket 
inoentive to fu.rtlaer impl"Qveahiiller assessment results, 
e:g:icapt wlu?!re feecl1Qts a.re cl.o·s.e1.y ll1.ta.g:ra.tad \"1fththe Jap.ane.se 
ma.;r:ket:" 

Markatsig:naJ.s a.l"eeven weake:r ill tbe case of grass fea 
ccrttle...t-iostabattoirs do l1.Q.t provide. chiller. assessment 
feedback 'to ,prod:u.ce:rs'f·~ ~ Cattle a.re :t"arely priced c>.;t: bc;rllg'bt 
on the basis of meat qu.a.lity, alt .. houghthe.re. hash,earl some 
e.~.p(;tr1melltaitionwi th p.t:i es gr .\ d's . Tn{:; ev idetlcesho\~s tha:t 
pt-i.ee (lve;'tagiog is a more s.ubst~.attti.al prc;;blernwl'th grass fed 
cattle than wlthqra.in ,fed cattle ,. 

The bulk,ofgra!n fed ,cattle meet a tight band (If chiller 

'U Cattle on qtai.n consume ,Z ~ 4% .of hodYl,:eightper day. Assuming an 
av·era,ge. \'might ·of 550 kilos and a qrain 'price of $17C., tonn.etdally feed 
costa come to ,$2.24. Thistles bee:n founded up to $3.00 to ,al1o~1 fr'~ feed 
add i:tJves, haYi transport, management.,capital and veterinary costs. 

Some processors are unable to do th,ts 'bee,flues they can not 
red:trect meat ·after chiller-assessment. . Oneabatto;l,f tllQUgh 'Can grade 
grain fed caX'~asses into ei1;;lht ,different linas for boning on the basis of 
chiller assessmen:t~ 

fflil?roducers rarelyas,K!or it ~Many, fi:rttlswi 11 suppl y on request, 
o,r AUS···l1B'AT willprovidea.$sQssment :for it tea. 



a<ss<e<S$nlertt <$pe(;J~f1c;!!;ti9ns'.. «~,f\C:i.L «1993)susse<st tbe~eJec!'tipn 
tate 'fo;r~t'a:in :;fed c(.lttlepnd.~ltQhilJ;er ,assesslllen:t ;isS % I the. 
saJ;Q<eas < tot'· < gl:as,S fed. .PX'OC~SSQ;r,SSlllt've,¥e<;l < ';fJor tlti>$' <I)l"ojea-t 
~p:d1c.,;a!ted t.nc:tt thet"e1~c;~:Lot:tra'1:.~ ~~:t"9rain ~edaa'ttle !h~· 
low'e::t"tban 5 <~, O~'5 % ;foltoneab~tto1r )'VJh;ile the rttta is 
bi'gb.er :forc;.n;¥lS$!ledc<attle:,'/K/. < <Thediffererrt re<sul't~sto the 
ACiL 1:'ept:>rta't"e largaly't'hepl:'Q,tlu<;;toftime < $~;tnt!e < 'that,re;1;?ort 
wa:$< «.pre,paJ;Sd;. «<Sinoe <than <fe.edlo,ts <.ha:fn~ < < i'mproved in <$Ul?,l11~ing 
g;raiIlfed:e.attle,~ «<and <mattywol:'kS have tlghteneddhill.er 
<Qs.se<$s<Dlsnt cttt:offs fOl;" :g.:ra<s.s 'reO<l;>eef< .. 

Ji'lost p1:0Qe$.SoJ:;,s < re,port «p.roQ<,lems < wit:.:!} yellow fat < < colon): in 
9~7ass < x'ad baef,andcite .yell,.Qw' fat as 'C1 .. :moreimpO.t"ta,nta;r.ea 
fOl'" imp,l,~ovemenct .. 'than. :rnarbl111g .... Fo:r many p,:r."t>ce.$so).':'s. the llppe:r 
~a't CQ,l,Qur .$cOlfe . for supply. in'to ... 'theJapa.nase lua'rket: 1,.s6 or 
7;... For bet~ter qual:.f:'tY.9r.6.6$ fed .. be,ef J . (or'cen s}1ort fedo.l.'1 
9'ra1::nfor .up-tQ100, da;ysh. t,he . pe,rmiasiblescaredrops to 
between 3 and 5 .. Wide variations illfatcololll:'sc:ores in 
pa,rticulat"'ate repr::rrtadfot gra,s'sfed beef~#l" l\$well there 
areprobtems reported wi th ~meat 001.01.1)."', meet tex:tnt'ea,ndmeat 
firmness. 

Whil,.e there are no directp:r.:ioe s.ignals aUl1leat qu.al ity to 
;prQo,tlc.e,l."s, there. are two important indirect: ,signals.. A, recent 
'trendtowa"rdspremiu.tllS ;f.o:r4 tooth JapOx in Ql~een,sland 
re·f'lects.a desire .to . im;P;l"ovemea'tquality . There is po 
p.remium fr.om the. Ja.pa:rlesemarket :t;ot. 4 'to.otb Jap oxeompa'red 
'to6tooth.lnste,ad l 4 .. teet,h .. cat·tleare younger .Q;nd. . have 
generally better meat tendern.ess and fat t:olot.tr than older 
cattle of the same age~ fIpwev'(~r 'the number 0'£ teeth ;is. not a 
fully q,.ccu;,("a.te indicatiO.nof age and thepremiulU reflects an 
inefficient (altho·ughsi.mple) means of targ.6\ting meat. quality. 

The second ~od mosi: impQ), .. t.an:t ·trend is the llse.of chiller 
aSSessment da.,ta by proc.essors when pu.rcb.asing cattle (ACiL 
1993). Almost :allprocessors use:previou$ chiller . a,s se.ssrnent 
recOrds when competing fo'r cattle fl:C).m pt'o.ducers and feedlot:s. 
Man~feedlots also use chiller a$sess,n)ent data totat'get 
:teedet' cat t. 3 e. T~lU$ ~bille'l~ assessmentrec(:lrds are bein.g used 
e¥tensiv.ely in the i,tI.du,stry to set premiums and d i.sCQu.ot:$ J but. 
prod.ucers are not, made aware of tbr~ linKages between prioes 

M Annual data froItloneabattoir in Central Queensland revealed that 
43 %0£ g'rass fedJap ax bao a fat colour score greater than 6. 4.0 ~ of 
shott fed .'. ox bad a fat. ,colour score greater than 6 . Comparisons with NSVl 
suggest. the rates should be lower. Asutvey of 15/ 000 carcasses {89% 
gt,ass fed }acros.$ 43 abattoirashowed thetO.1 % bad·fat colourgte.ater 
than 6 (.AACI1.-.!llacquarle 1 1993). 

:i~ i1anyabattolts nave he.come mGre careful about fat colour on, the 
kill floo·l," where carcasses caXl be d,awngra.de.d for eJtcessive surface yellow 
fat. Pax-ticul.a.tly for shott fedcattle·tbough t axtelmalfat colourlllay- not 
be a good indication of inter musculal.'" fat colout (Browne a.ndBeasley, 
1.991, Selrer.et.alJ 1992) .. 



and ebd.t lerassessmentpe:Cio.rm(';;lhqe,a$ ~ 

9" ,p.ote.p~;ial Ed:::e'f¥t;;tspf~e(tt S,pe(d:.f$cc;ftiQP Otde:tr$. 

Sevel:al.di;peateff¢o'ts .. cpuild,.li"e$~ld:; .. f't"om ·dhilleJ: . qsse,ssmen:tt 
G~a.raateris't:~c,s.be:i,ngusedastl1e basis :fO;1" .a't'J:.~ding .1allguC:l'ge 
w;i,th the J"apal1~se .market~ .....!·t pop:ldacoele:rq,tethetwentl 
t;pwa:cds imor.e: .... specialised Qrde:rs(MQ:t'.i.eta:l .. 1992). ltwpulp; 
le'ad . to ... more . .e:Rp:l.iat t .p:t"'iCile ' .. ~ignal$ . for '" quality' 
<:::paracteris't';.j.cs .' andp~e$.$Ult·e .'meatexportars .' to '. 'tat"g'et .tJle 
~Ul?l?lyo:f .. oa:ttle morecai;('r;d;ully. '.' p:riee,s;ignqls})a:c}t. to 
,p:rotlucers. would illlp:r,QVe.. .. . Xnfo'):'mattona,bout the. imJiortanceof 
qua;.li'tyonaracter:is-ld .. p,sWOt;ll'd ... lead 'tQan . :tmp.t'ovetnent :in. 'the 
.g.ertetic ba~eof.the¢f;it·tle hex-dli 

.. ~ ..Breedr.r1annow nas fou·~ 
CClrcass ,Sseimq:'ted 'BJ:.eeding Valu~s:CEnvs l, bej.ngfat. depth., ey~ 
muscle at'ea'F .• estima'ted ... .tOF,al,meat y!e.ld{kgl t andestimateo. 
meat yi.eld. r % )1' and these 'could be ,augmented wi th ,other 
t~t'aits. 

For these c'hat1ges to occ:ur i . se~e;r:p;ldif\fi,Gu.lties need. to be 
ad.dressed...The f .. irst .i$ ·t.·o demopatrat. e t,b.a.·tthe . supply . of 
cattlacan be' improved, berth itl; . th~ .. sho;t:'ttexm and the long. 
ter.m~a. In the. short te,rm~inc::rea$ed feedlottiJl.g·! . bet'te): 
feedlot, management ,and bett.er selection of feederc:;rtt,ila will 

tX lead. toi,roprovements in me,at:qu.ality~ Tbe Japanese mal"Ket. has 
Sof'tenprefer;r,ed13ri,tlsh };)l".eeds f.or . the. hi.glle:r. value rna:rkets t .a 

pre'£erenc.e that discriminates against many Queens.land cattle 
with the infusion oiBoS indiaus. .in them" l'here is. some 
e.v;i,dence that. current 'tt'endstowards meat quality 
s;pecifications .isallowing morertteat fromEos !ndic:us infused 
oattle to be llsed(ACiL, 1993). Thlsis increaSing Queellsla:nd 
exports at the expe:,nseo.f southern states. 

Baud et al ( 11;193) :r:'t?lpo.rt. that ex!stingbreed groups in 
Queensl,and have .'. the potential to target the Jap.anese .a2 gra.i.n 
fed mat-kat specifica.tion. 54 % Q£ steers trialled met market 
speci:fications after 150 oaf:s on. gra.in. La<rg:e variations 
between vendors 'Was repoX"ted,particularly for livewei.ght 
gaiu# dressing percentagG.and marbling. . Ca.:re:ful selection of 
feeder cattle andgenet.i.c improvement in breeder hex-dsare. 
necess.ary toens.ure fe·.edlots met marketsp.eci fications. The 
developmen'to.f It'lte assessment tac'hniques vdll helppr.ad..ict 

~*' At least one feedlot in Queensland t'lillpay a subsequent bonus 
for feeder cattle that go on to meet certcdn quality criteria. 

'H There isc:u.rrently little genetic selection on the baSis ·of lllea.t 
<;pla.1ity. Research fro.m the Animal GenetiCs and. B.reeding Unit rUniversity 
oi:~ Ne'liEngland} suggest that heritability estimates fot eyettluscle area, 
rib fat, marbling, d.ressing percentage and retail yield range. from medium 
to high~ 

'f! PrOce.s$ors are' cautious about 'more specific ordars,particularly 
for variau};) cuts, because of 'tbed:Lfficulties ,in purchasing suitable cattle 
and inmarke.ting the resto:f thecatcass. 



,optim,tttntt:lrn(}ff t:imesand' tat',get, :genetic:,a:l.1y supe't'j;,('j,;cc,attle. 

TJte $e~bnd 'di:£fiattlty, 't:oaddJ::~$$ l,s,t,heproblem;of ,:i,'tl,t.Qt'rn~t,t1;on, 
fJ.ow$,O' ,MOS:t ,p~Qae'SSQ(t,s "",;f:al't ,'that" themal:k~,twQnld:,ntov~ 
'towat'ds ,P:ffE!tln~J ," ",;pr~ml.um$ on", ,~' prioe grid ,fQ~t'" ,ol1ille;x-' 
a,$,se,,$,sme'llt chat",a,ct~,;}iis~t.;:ta,s~."., 'Whis " WOUld, ",' ~lQ;inly ,'" 9ccur . "w:ij~b 
J.lttexe,s't:ed , p~o,duoe,:r,slt~'l:be1:i" ," 'tban " "aax"~Qss ,the m(;t!!t;',kEd:.. 
Compe'tttlve." ,P~~s$u:~es, ,habttan<.l,tr'ad:it::to,n ,:t:n ""Wt;l ind~st;rYt 
,~n~ ,tlleaompl:ex::ttteJso£ a ,la,;r;t;:repr±Q,ll1,g sys:t:emJn~.tke" it 
d:i~f icu.t ~ "to ,:tl}:t.r~dU ~e, ",cha'9ge~t 1',' "', " ,'lvlanx ,prooeS'$01r$ "al"'9;n,et'i),at 
itteo;t':ma,t';,:tonflow l.SmOlte[J;mp~:t(·~aIlt tban, pr:toe signal;s'j a,nd 
'~ha,~ ,q,gX"aass "cQmf.te'titiQns/f,a:'ed~ack,a,nd publicity w:i 11 1 earl to 
chang.e i.n, ,the i·nd,\l,s:t·t'Y ~ 

~a.:rqe arnouXl'ts of chiller .,asse:ssmellit;: da'ta allTeady ax,;h:;t.in raw 
form·~ :PtodU¢~J1$ 'o,oton;J.y need feedbaeK io'th,e form ofr,a,w 
da't·at . but . analysis . to. .' $;h.ow. variations . be'tween . oJtd.er 
requirements o.nd .;i,nrJUs.tl"y/;dishriat .s?tandatds . ., . The deveJ;or,Hnen't 
of software . :pacikage's top:ro.ees$, data irtboa:mare uss:rfri.en.cUy 
·i·arm ;fat produ,ae:ts w11.1 help :t.n.:ftorma.tion flows.,. 

:A:pc;ftha~po$sib±lity is tbatasecondary tradeiJl meat pr.onUGit; S, 
maydevelQP,~ . For eJt:.amplel. all . abattoirs reported haV'in,g ,some 
caroaseS with h1~h ma:r:bling ,scores tllatthey packs,Q into the:ir 
lowe:rspec±fi,aa'tlon packs ~ The possibility of trade to o'thelt 
mea.tprocesso:t:swi,th o:tders for those carcasses we,:>tllQallovl 
premiums to be col 'lac'tecl " 

1. 0... Conel usi,ons 

The Japanese bee·f mar:ket uemand,s a range Qf quality 
charaeteristiCS inbe:ef from Queen.sland tha't inelud,e 
oODsisten,cy ,f.r.eshn.es,s "ap.pearan:ceand ea,t.ip,gqueli ties .. 
Chiller a.$ses,sment hasallowede;K,p.o;,ctet's to target ma:rtets 
more c.losely, .btrt: . is onlY' one. means of tal"q.e'ting quality" 
Tbis is because chiller aS$essmentrelates principa.ll.:v ·tothe 
appea'r,a:nceof mea:t . Japanese buyers use trade name,s and days 
on. feed to t.argeteat1ngqual i ty ,and p.rocessors develop 
infrastructure and qual i ty assnranoe to improv.e consistency 
and fr.eshnsss qualities" The i,llcrease in the use of chiller 
assessm.ent and the prevalence ofg.raill. feedi.:n.g indicate the 
growing lmportance of quality to the ~Ja.pane$e market-

Information about chiller assessment is transmitted very' 
poorly in the cattle industry, . de,spite tht? fact that it i;5 
widely used by . proce.ssors and f~edlottel.s in purchasing 
cattlt: ~ SU.bF\'d;~.'1tial price averaging occurs across both gra,in 

'1\', A technical problem often raised is that o.wm~rship Cia bea,:rt in, 
the weight and grade system cJlanges at the scales/ at the end of the 
slaughter floor, This is prior to chiller assessment, so pl."ices invGJlving 
qual tty characteristics can not be determined at: tbe point of ownership 
chang-e. . ACiJ.J (1993) argue this is nota problem as the. industry will 
accept subsequent price ad; ustment on chi llerassessment ~ There is still a 
que,stion about O\.mership of chiller assessment data. 
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fed 1;300 l;rraS$ :fedcat"casses. Tbe u$~OcfehiJ.l e~7a,S$e$Smept ~!; 
QP' inhQusefi ltgI:' rathel:'tbana$q,tradipg l~ngl.l(i,ge,pa):tlY 
e~:pla,in'9 , 'tnepoQr;t:nfol:matio,Q f~x:>wbaC:ktocattleprQduceltS ~ 
I.mprovements . iOlne(lt . qua.lityas e: ,;resu);tof chitle,r ,~3S$a,$$tnent 
feedb !tel\; have alreadybeeng~irHldt:h:t'oU9'h 'targetingmana:~rement 
p:ra,.c.tices in ,feedl,Q:bS .... , .. , How~veit' .' lra,rge val;"iatiotts i'n, tlte 
:'pel;fo~mance;of,q~:rtt!a .fl;"om q~tffeX'enee vendors .s·U9'gest ,tha't 
s~,gn,ific,atlt pctentialexi:ststaitl\px:ovetne genet,;tcbaseof 
,ca,ttle ;b,Quud for the Ja,p~ne;sema1;'ket:. 

The. l4se Qf days on" ,feed .as ".a.Jneasut'e Qf "quali,ty byt:.l~~e 
Japquese market. is :tlOt. eff,icient.. The,relatiopsliip ,between 
!eedlpttingalld nte~l;t quallt:~'factors is notstr:onQt andc&ttle 
'telld .t:obeQv.e.t'fed .. tD .compen$at~ . fQr poor genetic and feeder 
bac~~rounQ;s. .. lJ?l1is ;means tl~at . there is atlirectcos.t to the 
ind'U.¥Itryof thQ~a .cattlewhicb. ai·re o'V,erfeCi" and anindireet. 
co.s ~ ..because. . t.he:.t:eare,no J;),ric:esi.gnals . p.eingseut to tIle 
cattlehraeders about the desiredgeneti.c chal:.~acter;j;stics. 

th.e ,aaditionofeatingqua.li ty .chal:acteristiC$. (p.iixt.i.culal:'ly 
tenderness $.ca.lesandmeasu.rement ) tothech;i.ller assessmell't, 
).all'guageis . neededtQ . makeitacompl."e.l1ensi ve guide. to meat 
guali,ty~ . The us~ of ahi,llera.s<sessmell,t ase trading ,language 
tQt' .mettt sales .wil,lstimulate the. payment. of pr'emi:ums and 
di~countsfor qualitycharactetisticsandenh~nce. informa,tion 
flows ]:;lack to produ.oer.,s." ContinuedgrQwth in m<;.~1 t g~portsto 
.Japanand the t:rend towards more sp.eci:fic (n:r':~ri~ can Qt.:ly be 
'satisfied by improvemen.ts in the supply . Oi \':.)ttle ~ Price 
slg.n.alsare essential for that p)."oceS$ to ':,ccur~ wa~d . the 
cQrrtin.uE~d development o.·f chiller aSSeSSffil:;'.n't&S -a txading 
l.anguage is the key to±mproV'ed access ;in the Japarlese: .~~;:drket.~ 

AACM,..:Macqua,tie, 1.993 uProfile of Beef Carcasses Slaughtered in New South 
Wales over two days in April 1992'1 ~ Heat Research Corporation, Sydney. 

ACiL, .199.3 "AUS-l~EAT t s Chiller. Assessment: .Adoption and ase tt 
I He,port 

commissione.d by AIJS .. l1EAT; Sydney. 

Andet:son, p and Ri.ethrnuller , P 1992 ItTradition and Change in Japan fS 
aetailir;t9 Industry" I D~J2artmant .of ECOllOm!f;§. Oiscussion ~aEer No 91 1 

Universlty of Queensland. 

Anderson; Pand Riethmulle.r,.p 1993 ltBarr'i.e:rs to E.xporting Processed Food 
to Japan!!, 'Deoartment of Economics D~sCp$~ion PaQ9f, University of 
Qu.eensland. 

Australian Meat and Livestock Corporation (AMLCh 1992 Annual .Report 1992 
-1993, Sydn.ey~. 

Ball, B 1991 "Chiller A.ss.essment - A Boost for tIle Be.sf Industry!! t 
Agricultural Science September; 1991. 



aaud}!$, HY9ate;,t ,an(lGOddaitd i:~ 199$ 'JPel';fQtm?ucflo.fQu.eenslant; Stsars 
'G,tainFi.nished 'fprtbe Japanese :Ma:rk.etll }~1e~tReSaa1.tchCotpotatiibn, Sydney.~ 

n~UQf SiGoQd~~t) :f.1jWpale" ,RiPerry,GjWA~~J "e . and :tliindoll,P , :1:992 
nTa,r~etillq the Japa,nes.e aeG,fM~trke't,Jli M.eat ResaarchOorporationj. Sydney. 

ErQWIhGandBeasley" .ll :1.991 . UDowllgradil1g ox Ca,tttlssesOestined ror tbe 
Japanese , and ,K01;ea.nMa:cketsult~s}~.~.,~g~, Re~t't .1-12 .?8 t Liv:estock and Mea't 
Atltho.rityof Queensland.t'srisbane.~ 

camero!)!. U .' '. 199.3. .tJI'dentix'ying ·Gene:tlc .. SilpariorityforCarcass Yleld and 
Qua;l.~ty in ,SeefSullsi' t~~tralial1; q:pa.tolal~l VOl.24 t No 4, Armi dale I NSW" 

Oundon;·1" 1990' IfFactots, Af'faoting . Carcass Quali tyfor the /.apan.e.se 
fla~ketO t Departmetli:o;f Agr.icultu.ts't victori,a. 

J,)'qP~QI? r . A .' and DunlQP, K 1993 "computer Database Sea:rcb of ' Faa tors 
Affecting Marbling in Beef1't Neat; Research Corporation, Sydney. 

Le;mG'c;u;ter I.KJ lJtll Consumer Demand t 1.\ New APEfO;a£b, Col umbie. Un! verst ty 
Press l New York .. 

Lint .a and. :Mori I H '1991 Iflmpli cit Values of Jieef Carca,ss .. Characteristics 
in Japan: Implications for the US Beef l£xport Industry" t l!gt~lnJs,lnas~1 Vol 
7:tNo 2. 

LOtlgwOttU,JW 1.9133 The~~-.!~t~"i.n JapA!1. University of Queel1s1and 
Press, th: tsnana. 

'McKinseysj 1990 "Winning ,in the Japan&sa Beef11arket 1\ 1 }1eat Research 
.cot'poration., Sydney. 

Mo:ri, a LihtBand Uri, N 1992 tiThe Nature and £~tent 0';: l"ne t.farket for 
Ri9h"'Quallt~ Beaf in Ja,pan bef(n:e, the ~olition of ImpottQl.mtas" I l?lll!1!:!4 
~CJ.?t!omics I Vol 24 f pp 761 ,... 773. , 

Mari Ill,. Chadee, DaDdJarcett I' 1 1992 11The Japanese-Beef N.atket 
following the Start of Trade tibara.lisati.on in June 1988 ft 

I !!5?rkJ,ngPap!rt 
Massey Universit.y. 

Rieth.muller, P and ROb.ayasbi 1.S 1993 "'Some Features of the Japanese Dai:t¥ 
Industry"', Qm~£ltg!!~L~£.Qno,t!!!£~1._1q!1£l11$L-f~.E f tini versi'tyof 
Qu.e.ensl and. 

Hiebl1mull:e,r t P 1994 II Where 00 Japanese Consumers buy theitFood Jl
, 

Ag:ri.buslnes~ (forthc.oming). 

Seiter, R c,Gaunt, G M and Tbatcher, 1 P 1992 '·Fat Colour and Odour from 
Carcasses of Pastu.re Fed Cattle suppleman.ted on Grain ti

, f.1eat R(?'~.earch 
Corpo.ratioll t Sydney. 

,SMART, 1993 l'Sensory Market AnalYSis of Fresh Heat in Ja~a,n '" summap;t'~ 
11ea:tResearch Corporation, Sydney. 

White'J .0 .1993 'lCapturinq Opportuni'ties in Asian Food ~16,i:hets'· 
.8g!ic!!l!r!1J:al Scie~, March 1993. 


	00000001
	00000002
	00000003
	00000004
	00000005
	00000006
	00000007
	00000008
	00000009
	00000010
	00000011
	00000012
	00000013
	00000014
	00000015
	00000016
	00000017
	00000018
	00000019
	00000020
	00000021
	00000022
	00000023
	00000024
	00000025
	00000026
	00000027
	00000028
	00000029
	00000030
	00000031
	00000032
	00000033
	00000034
	00000035
	00000036
	00000037
	00000038
	00000039
	00000040
	00000041
	00000042
	00000043
	00000044
	00000045
	00000046
	00000047
	00000048
	00000049
	00000050
	00000051
	00000052
	00000053
	00000054
	00000055
	00000056
	00000057
	00000058
	00000059
	00000060
	00000061
	00000062
	00000063
	00000064
	00000065
	00000066
	00000067
	00000068
	00000069
	00000070
	00000071
	00000072
	00000073
	00000074
	00000075
	00000076
	00000077
	00000078
	00000079
	00000080
	00000081
	00000082
	00000083
	00000084
	00000085
	00000086
	00000087
	00000088
	00000089
	00000090
	00000091
	00000092
	00000093
	00000094
	00000095
	00000096
	00000097
	00000098
	00000099
	00000100
	00000101
	00000102
	00000103
	00000104
	00000105
	00000106
	00000107
	00000108
	00000109
	00000110
	00000111
	00000112
	00000113
	00000114
	00000115
	00000116
	00000117
	00000118
	00000119
	00000120
	00000121
	00000122
	00000123
	00000124
	00000125
	00000126
	00000127
	00000128
	00000129
	00000130
	00000131
	00000132
	00000133
	00000134
	00000135
	00000136
	00000137
	00000138
	00000139
	00000140
	00000141
	00000142
	00000143
	00000144
	00000145
	00000146
	00000147
	00000148
	00000149
	00000150
	00000151
	00000152
	00000153
	00000154
	00000155
	00000156
	00000157
	00000158
	00000159
	00000160
	00000161
	00000162
	00000163
	00000164
	00000165
	00000166
	00000167
	00000168
	00000169
	00000170
	00000171
	00000172
	00000173
	00000174
	00000175
	00000176
	00000177
	00000178
	00000179
	00000180
	00000181
	00000182
	00000183
	00000184
	00000185
	00000186
	00000187
	00000188
	00000189
	00000190
	00000191
	00000192
	00000193
	00000194
	00000195
	00000196
	00000197
	00000198
	00000199
	00000200
	00000201
	00000202
	00000203
	00000204
	00000205
	00000206
	00000207
	00000208
	00000209
	00000210
	00000211
	00000212
	00000213
	00000214
	00000215
	00000216
	00000217
	00000218
	00000219
	00000220
	00000221
	00000222
	00000223
	00000224
	00000225
	00000226
	00000227
	00000228
	00000229
	00000230
	00000231
	00000232
	00000233
	00000234
	00000235
	00000236
	00000237
	00000238
	00000239
	00000240
	00000241

