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Welcome to the first newsletter from the ALMTech, or Advanced measurement technologies for 
globally competitive Australian meat, project. Monthly newsletters will highlight updates on 
activities and other points of interest.  

The following brief overview outlines some background information about the project. 

The project is funded from the Australian Government’s Rural R&D for Profit programme (RRDfP) 
grant (that funds collaborative research and development projects to support continued innovation 
in Australia’s primary industries) in partnership with Australian Research and Development 
Corporations, Commercial Companies, State Departments and Universities.  

A key objective of the ALMTech project is to enable beef, sheep and pig producers to have access to 
more accurate descriptions of the key attributes that influence the value of their livestock. These 
attributes include carcase lean meat yield, eating quality, and compliance to market specifications.  

Outcomes will be delivered through advanced measurement technologies, in synergy with abattoir 
automation where appropriate. Enhanced feedback systems would provide producers with new 
information to improve decisions on breeding and management to improve compliance to market 
specifications.  

The project also aims to provide meat processing partners with new tools and data to enhance 
processing efficiency, and improve their capacity to allocate product to the most valuable market 
end-point. Hence, the wealth of the value chain participants would increase.  

This research will capitalise on the cooperation of industry stakeholders to maximise effective 
decision making, reduce risk and optimise profit for all partners. Developing and improving these 
technologies and systems would increase competitiveness, and profitability in the meat value chain. 

At this stage there are 20 organisations from around Australia collaborating on this project. These 
organisations participate across the value chain. In addition, we have had valuable input into the 
project plan from producers.  

Due to the diversity of project participants, we are confident that we can achieve our goals. 
Nevertheless, ex-ante and ex-post evaluations of the research will be conducted by an independent 
consultant to assess the project. 

Thanks to everyone who is involved in this project. As you can read further on, activities are 
progressing in all programs. All comments are welcome. 
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Program leader: Graham Gardner 

Contract preparation for projects is underway with 
the aim that contracts will be finalised by the end of 
the year.  

The Operational Plan is based on the Annual Review 
meeting outcomes that were developed in August, and 
is now complete.  

Governance, Reporting and Communication 
documents that provide some structure for the Project 
have also been done.  

The Progress Review and Intellectual Property and 
Commercialisation Committee (PRIPCC) and the 
Steering Committee (SC) are in the process of being 
formed and both will meet in early December. 

It has been recognised that there needs to be a 
coordinated effort on calibration and so this activity 
will be managed through this program.  

Valuable discussions have been held with AUS-MEAT. 
Their participation in this project will be important for 
enabling a standard language dialogue in the meat 
industry to proceed. 

 

Program leader: Graham Gardner 

Experiments with CT scanning, DEXA and 3-D camera 
imagining are being done across a range of animal 
weights.  

After further image analysis the team is now able to 
differentiate body composition of a small group of fat 
and lean carcases using the DEXA at Dinmore. It is still 
early days, but the results are indicating that we will 
be able to describe carcase forequarter fatness.  

We plan to explore options for expanding the data set 
by seeking additional funding. 

 

Program leaders: Dave Pethick & Pete McGilchrist 

The team has been working with a student to review 
Meat Image Japanese (MIJ) camera data from 90 head 
from the Beef CRC III marbling experiment. A 
forthcoming report will be available but initial 
analyses show that the MIJ camera is a better 
predictor of IMF than visually recorded MSA marbling.  

Results from the MIJ camera have also shown that 
when using MIJ traits, there is no loss in prediction of 
CMQ4 scores compared with current MSA measures 
(completed in a Beef CRC experiment by Australia’s 
best MSA grader).  

Aligning this work with MSA standards is important. 
An extra 480 cattle have had MIJ images taken over 
the past months, and five cuts from these cattle are 
also being tested by consumers. 

Work is progressing with Carometec regarding a 
hyperspectral camera. It is possible to differentiate 
meat and fat. The plan is to have a camera available for 
testing in early November for beef, lamb and pork. 

 

Program leader: Christian Ruberg 

At the Annual Review meeting next steps were 
proposed to evaluate MEXA sensing technology for 
carcase and offal imaging. However, alternative 
funding was found for this research.  

The program is now exploring other high resolution 
3D imaging technologies that may enhance 
automation, and value chain feedback.  These 
technologies focus on carcase and offal imaging in 
beef, lamb, and pork. 

 

Program leader: Daniel Brown 

Work is currently being done on a plan to provide on-
going identification of genetically defined resource 
animals. This plan will enable the coordination of 
calibration activities across common groups of 
animals.  

An example of this, albeit using non-genetically 
defined animals, was the recent DEXA/CT scanning 
experiment, of carcases, at JBS Brooklyn abattoir.  Also 
tested on these carcases was the 3D-imaging 
technology from The University of Technology, 
Sydney. 

Discussion around the generation of future bone-out 
data sets is on-going. This data would enable new 
measurement technologies to predict cut weights and 
align their prediction with the BREEDPLAN estimated 
breeding value for retail beef yield. 

A project proposal is being written to enable the 
research to include multiple breeds. This would enable 
collection of genetic variation data. 

 

Program leader: Wayne Pitchford 

A workshop was held in September to map out a clear 
engagement plan for industry. This plan included 
strategies for engaging individual supply chains, and 
opportunities for solutions to make use of the data 
flow from new technologies as they become available.  

Progress has been made with regard to liaison with a 
key supermarket chain, and one of the key beef 
processors that are collaborating on this project.  

Program E: Program Executive 

 

P1: Development of Lean Meat Yield 

technology 

P2: Development of eating quality (EQ) 

measurement technology 

P3: Development of robotic technology 

 

P4: Industry Databases 

 

P5: Data Decision Systems 

 


