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Our Annual Review in Manly, NSW (9-11 April) was in part a showcase of our data-driven and 
evidence-driven approach, and our solid progress across all five programs. The meeting also gave the 
opportunity for scientific scrutiny, robust discussion and vigorous debate between industry leaders 
and researchers, as we negotiated and worked towards the next financial year’s Operational Plan.  
 
We are achieving an increased level of synergy across common resources, especially for beef and lamb 
activities where multiple technologies are tested in parallel. This has resulted in some rapid progress 
in the development and calibration of new technologies, which was clearly evident at the Annual 
Review. Program 1 reported accelerated progress on the calibration of the Lamb DEXA system, and 
very promising progress on the development of a new prototype microwave device for measuring fat 
depth. We are also pleased to report that the data collection for calibrating PorkScan is now 
underway. Program 2 showed a wealth of data supporting the calibration of intramuscular fat 
measurement devices, including the Meat Imaging Japan RGB camera and the Frontmatec 
hyperspectral camera. Programs 4 and 5 continue to work closely with key supply chains and are 
making good progress with the Lamb Value Calculator (LVC) II rollout, as well as development of the 
Beef Value Calculator (BVC) algorithms. The ALMTech Industrial Calibration Working Group (ICWG) 
continues to tackle issues around industry-wide calibration and auditing of new technologies, with 
plans to now engage with the Australian Meat Industry Language and Standards Committee 
(AMILSC). 
 
There have also been some delays in our progress, resulting from slower than anticipated installation 
of DEXA systems at JBS Brooklyn (lamb), and Teys Rockhampton (beef) abattoirs. Both DEXA systems 
are forecast for completion by May 2018, and are crucial to our plans, as the lamb DEXA system will 
enable cross-site validation of DEXA composition estimates, while the beef DEXA system will enable 
the first commercial validation of a beef DEXA unit. These delays prompted us to refocus our energy 
elsewhere, resulting in additional calibration experiments in lamb DEXA, as well as accelerated 
progress in microwave technology.  
 
If you have any questions or comments pertaining to the project, please let me know. 
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Program leader: Graham Gardner 

MLA has initiated the Objective Measurement, 
Adoption and Commercialisation committee (OMAC). 
Dr Graham Gardner is acting as the scientific advisor to 
this group, and the ALMTech Industry Calibration 
Working Group (ICWG) act to respond to queries and 
challenges raised in OMAC meetings. AUSMEAT will be 
invited to attend the next ICWG meeting. 
 

 

Program leader: Graham Gardner 

Work is on-going to generate further industry data sets 
proving the robustness of the Lamb DEXA system. 
Work at Bordertown has generated positive results, 
with precision levels exceeding those shown in the 
earlier calibration phase. In some ways, these results 
are not surprising, as the earlier calibration work was 
done using nucleus flock lambs, which by definition are 
extraordinarily diverse. Hence, testing more uniform 
lines of lambs leads to even better precision. 

The first commercially installed beef DEXA system is 
almost complete at the Teys Rockhampton abattoir. A 
detailed experimental plan has been developed 
between Teys and ALMTech scientists and will be 
initiated as soon as this device comes on-line. 

Another exciting development is a simple hand-held 
microwave device for measuring fat depth. Although 
only a single-site measurement, this device will be 
appealing to smaller scale processors who do not have 
the throughput to justify a fully operational DEXA 
system and are happy to accept the reduced precision 
for determining carcase composition. 

 

Program leaders: Dave Pethick & Pete McGilchrist 

ALMTech scientists and their Frontmatec collaborators 
have made excellent progress with their initial 
predictions of MSA scores using the handheld 
hyperspectral camera prototype, which predicts MSA 
and AUSMEAT traits. Following submission of their 
report, Frontmatec will continue data acquisition and 
development of the loin eye camera. 
 
MIJ have developed a new beak for the upwards and 
downwards facing cameras to suit Australian carcasses 
and ribbing sites. It aims to reduce operator error by 
positioning the camera correctly over the loin eye. As it 
is giving promising results in some kill groups, the plan 
is to utilise this latest camera at the BIN kills for this 
year and build a training and validation dataset for MIJ. 

 

Program leader: Christian Ruberg 

After evaluating MRI technology and conducting site 
visits to beef processing and offal inspection areas, the 
potential solutions to facilitate assisted beef offal 
inspection are as follows: bespoke designed MEXA 
inspection tunnel augmented with colour or multi-
spectral imaging; the use of cone beam CT imaging; and 
the use of airline baggage CT imaging. Augmented 
vision glasses may also play a role in displaying 
information to inspectors. 

The MDC contract with Rapiscan will result in a RT110 
CT machine being delivered to JBS Brooklyn in May for 
evaluation by Murdoch Uni metrologists, and for 
review by MLA and JBS engineers. The device will allow 
for software access to the data platform and 
reconfiguration of the sensing system, which will be 
optimised for red meat product, maximising resolution 
and dynamic range of voxels in the meat, fat, bone 
Hounsfield range. 

 

Program leader: Daniel Brown 

The team continue to communicate with the LDL/NLIS 
as part of the MLA Digital Value Chain strategy. Active 
communication channels also exist with the MSA team 
and Supply Chain Group, which all have linked 
activities. Our regular attendance and contributions to 
the Supply Chain Group meetings assist in aligning 
activities across projects, organisations and supply 
chains. We also now have active involvement with the 
JBS-specific supply chain meetings. 

The case study with ALC is nearing completion. A site 
visit in March provided in-depth insight and 
documentation on the current data capture, data 
management systems and feedback systems. Strategies 
to enhance current feedback systems have been 
identified and a report is currently being drafted. 
 

 

Program leader: Wayne Pitchford 

LVC II is now being used in supply chain engagement. 
The tool has been verified against LVC I output data for 
the JBS supply chain and a proof-of-concept trial with 
Woolworths is pending. LVC II has been configured to 
batch process a day’s kill, to evaluate the variation in 
the GM$ in a given kill when boned to a single boning 
specification. Dr Alex Ball is using the LVC II to assist 
with the Sheep CRC ‘Ask Bill’ App validation testing. 
 
An optimisation tool was developed during the recent 
Maths in Industry Study Group (MISG) workshop, to 
optimise profit from boning room operations for 
specific market opportunities and develop a 
framework for boning room labour optimisation. 

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 

 


