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One of the key roles of ALMTech is to facilitate international collaboration with leading technology 
companies and research providers. Over the last 2 years, we have built upon numerous pre-existing 
linkages through ALMTech scientists, and initiated a number of new collaborations. A recent example 
of international collaboration has been via the work of Dave Pethick, our Program 2 co-leader. 
 
From 20th May to 9th June, Dave undertook a French Visiting Scholar Fellowship to work with Dr Jean-
François Hocquette at INRA’s Theix site. INRA (the French National Institute for Agricultural 
Research) is Europe’s top agricultural research institute and the world’s number two centre for 
agricultural science. The Fellowship involved five activities. 
 
The first activity was to attend the Belfast Summit on Global Food Integrity, which was an interesting 
entree into the area of food integrity, with many presentations on: (i) authenticity of 
origin/provenance; (ii) pathogen and toxin detection; and (iii) human health aspects of food. The 200 
or so conference posters gave further insight to the many ‘machine’ techniques for food authenticity, 
including Near Infra-Red (NIR), mass spectrometry and associated techniques. 
 
The second activity was to discuss carcase grading of beef and lamb with a group of Irish/North Irish 
processors. Currently, cattle are not ribbed and so there is no carcase grading for meat quality—only 
the outdated EUROPE score. Australian beef brands underpinned by MSA could potentially be a 
significant player post-Brexit. 
 
The third activity was to develop research projects with three French companies (two processors and 
one wholesaler). All of the companies are extremely interested in carcase grading, processing 
techniques and consumer sensory testing. 
 
The fourth activity was to present at the Rungis industry workshop—a huge wholesale market for all 
of Paris. The workshop was organised by TAG Myfood (www.tagmyfood.com), a company who has 
developed data handling systems to underpin food information (quality, health, provenance etc) back 
to consumers. Their product might be of interest to Australian companies with elite beef and lamb 
brands. The meeting discussed carcase grading and was attended by academics, professionals and 
politicians. The overall conclusion from the meeting was that the EUROPE grading system was 
outdated and that carcase grading for meat quality should be developed. 
 
The fifth activity was a three-way collaboration between France, Australia and 
China on beef and lamb quality, underpinned by consumer testing. It is 
interesting to note that France has recently gained access to export beef into 
China. 
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Program leader: Graham Gardner 

Our third ALMTech Industrial Calibration Working 

Group (ICWG) meeting is set for Wednesday 27th – 

Thursday 28th June at the MLA office in North Sydney. 

AUSMEAT have been invited to attend. 

The agenda includes: (1) discussing a draft calibration 

standard operating procedure for the ICWG (Jaya 

Marimuthu); (2) discussing a DEXA industrial 

calibration system (Graham Gardner); (3) discussing 

OSCAP & AUSMEAT calibration data & analysis (Peter 

McGilchrist); (4) discussing DEXA trimming 

experiments (Honor Calnan); and (5) discussing IMF 

sampling protocols & experiments (Sarah Stewart). 

 

Program leader: Graham Gardner 

In the last month, there has been great progress with 

the Lamb DEXA system at Bordertown. This work has 

focused on repeatability studies and calibration 

accuracy to demonstrate that the same lamb carcase 

can be scanned at any time to get a highly repeatable 

answer. The results showed that repeat scanning 

carcases 5 times in a row within a 15 minute period 

produces the same answer at each scan. Furthermore, 

with calibration against known standards, the same 

carcases can be scanned at the start and finish of a day’s 

production, arriving at the same estimate of their 

composition. This is crucial for demonstrating to 

industry that DEXA can provide a reliable 

measurement of lean meat yield anywhere, anytime. 

Another exciting development is the start of the 

calibration phase for beef DEXA. The first commercially 

installed system is finally in place at the Teys 

Rockhampton abattoir, and experiments are underway 

to “train” this device. 

Lastly, to road-test the hand-held microwave prototype 

that measures fat depth, we have begun construction of 

6 test units: 3 for beef and 3 for lamb. This will facilitate 

further data collection while also demonstrating the 

reliability of this measurement across devices. 

 

Program leaders: Dave Pethick & Pete McGilchrist 

Frontmatec have started their chemical IMF analysis of 

a data set of approximately 1000 lambs (nucleus flocks 

plus other industry-resourced flocks; new versus old 

season). This presents an ideal opportunity to study 

genetic divergence and directly predict eating quality. 

We are coordinating our activities around industry-

funded experimental work and existing resources to 

calibrate and prove the robustness of these new 

technologies. 

 

Program leader: Christian Ruberg 

We are analysing and reporting on the 4DDI CT imaging 

system. The image quality looks excellent, but requires 

some work to enable it to differentiate tissue types 

based on simple thresholding. This device currently 

provides visual identification of structures within an 

image, but not a quantification of the image. Future 

work will refocus on this calibration. 

 

Program leader: Daniel Brown 

We have been actively involved in the collection of 

carcase data at Resource Flock and Beef Information 

Nucleus kills. Discussions with breed societies about 

access to additional data needed for genetic analyses of 

ALMTech-recorded traits have also commenced. 

A review on the data capture through Australian beef 

and sheep value chains, and the opportunities for 

enhanced feedback to commercial producers, has now 

been published online in Animal Production Science. An 

incentive to enhance feedback systems is to provide a 

value proposition, which will be aided by objective 

measures of lean meat yield and eating quality. This 

paper will be presented in July at the Australian Society 

of Animal Production conference. 

 

Program leader: Wayne Pitchford 

We continue to develop our relationships with several 

processors to offer support as they embark upon their 

data-driven development of objective carcase 

measurement systems.  

In conjunction with NSW DPI and UTS, we have also 

commenced initial discussions to scope out targeted 

live animal applications of ALMTech technologies to 

predict livestock and carcase performance through 

finishing systems to slaughter. 

Further progress to develop the draft optimisation tool 

developed by the Maths in Industry Study Group 

(MISG) is being scoped with expertise from MISG and 

its professional allies. The tool would 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 

 


