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1. The why: consumer data on demand and Or watch this quick explainer video (3 minutes)
menu trends for grassfed beef "=y

2. Ensure consistent quality of graded
grassfed beef with Meat Standards
Australia (MSA)

3. Learn more
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https://www.youtube.com/watch?v=pJWaNJUgbz4

Grassfed beef has caught on with consumers

Grassfed beef satisfies evolving consumer trends towards health, sustainability

and transparency
Setter Qualty Beef I 69%

Natural [ 59%
Better for my Health [0 58%
78% of consumers are _
aware of grassfed beef Better for the animals | 49%
More flavorfulbeef | 369
Better for the environment | 3304
More tenderbeef | 23%
56% of consumers have :

purchased grassfed beef Less Food safetyrisks || 229%

Minimally processedMore visually I 20%
appealing
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Foodservice operators are responding... and on the menu too

More than

+200%

growth over
past 10 years

Datassential, 2019 — Grassfed beef on menus DA TRUE
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Top applications for grassfed beef

BURGERS 48% STEAK 23% SALADS 15%

¥

QiBs@NS  roti

B A R ® S T E A K H O U S E MODERN MEDITERRANEAN

Menu Matters, 2019 — Grassfed beef on menus TRUE
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Eating quality comes from more than marbling alone...

The usual visual cues that indicate quality in US cornfed beef
do not work for grassfed beef
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Enter Meat Standards Australia

 Meat Standards Australia (MSA) Is a consumer based
eating quality grading program launched in 1999.

* Predicts the eating quality for 39 cuts in the carcase
« Eating quality Is predicted in association with cook method

« USDA Process Verified approved

USDA

PROCESS

VERIFIED
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What matters most to consumer tastes for beet?

o

Tenderness

Juiciness
Flavor

Overall liking

30%
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30%
30%
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MSA sclience

SoacabonebanadoandIEAMY

Scientists identified the impact at each point along the supply chain...

... to score each cut
according to
consumer rankings
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The Modermst take on MSA

“In the end, the Australians established a beef-grading system, known as
Eating Quality Assured (ed. Meat Standards Australia), which uses a
sophisticated statistical model to predict the quality of each cut of meat from

a given animal. We believe it Is the best and most innovative
grading system on the planet.”

Nathan Myhrvold and Maxime Bilet
Modernist Cuisine: The Art and Science of Cooking
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Consumers are paying more than ever...

Likelihood of negative eating experience

60%
50%
40%
30%
20%
10%

0%

50%

Source: International perspective:
characterisation of United Stats Dept of
Ag and MSA systems for assessing beef
qguality, Smith G et al, 2008, Journal of
Experimental Agriculture | Note: USDA
failure rates based on striploins only. MSA
figures based on all cuts
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Why MSA has a lower chance of failure

MSA USDA

Meat Standards United States Department
GRADING INPUTS Australia of Agriculture

Tropical breed content

Hormonal growth
promotants

Sex

Carcase weight

Carcase conformation

SEOININN IS

Ossification (maturity)

Meat texture

"NLSENENIN

Meat firmness
Milk-fed veal

Hanging method

Marbling

Meat colour
pH

Rib fat measurement

e I Y

Ribeye area

Fat colour

Via saleyard

Cut ageing

Cooking method
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Why pH Is Important

(o

If pH gets too high (see orange zone on right): | Bleach
12
High water holding capacity = less juicy {1
Increased bacterial growth = reduced shelf 13
life
D : . .
Cooking inconsistencies — High pH steaks will 2 7 = LVINg muscle (ive cate)
. . c = = o i N ]
appear rarer = consumer dissatisfaction with 1 6 -"""E’El1t Ll e L
degree of doneness ol I MSA meat
| / -Drange uice, beer
MSA requirement — pH to be less than 5.71 .
) Vinegar
1
0 Battery acid
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Wet ageing for the win!

EQ SCORE

58
S7
56
55
54
53
52
51
50
49

S 14 21 28 35

DAYS AGED

An example of ageing rate of rump from grass fed carcase with attributes:
no HGP, 360 MSAMB, 150 ossification, 0% TBC

.............................

CHILLED
AUSTRALIAN
BEEF SHELF
LIFE

-

VACUUM-
PACKAGED
BONELESS BEE]

Up to 120-day shelf life on chilled beef

Break down of muscle fibres for more

tender beef

&
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How to identify MSA product

' BONE IN BEEF ANY MEAT WORKS Co

' li PRODUCT OF AUSTRALIA LONG FLAT ROAD
R ty, *YG* SHORTLOIN MSA Gl L) S
level do you want: IW/VAG 32307
KEEP REFRIGERATED

What cook method
you intend to use?

(01)9 931671012345 3 (3101) 000262 (13) 140110 (21) 41457354

GRL MSA 3 @ 5 days MSA 4 @ 14 days

How long do you RST MSA 3 @ 5 days MSA 4 @ 14 days

intend to age the PACKED ON: 10-JAN-2014 14:28
BEST BEFORE: 19-FEB-2014

product for? 262k9 57 8lb

NET WEIGHT  Carton ID 41457354 EST. NO.9999 |
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What does this mean for you?

#1. consistency. When you buy a cut of Australian grassfed beef
with an eating quality grade, you know this cut will eat according to
the quality you selected.

#2. mindful menu markers. Guest perceptions and real quality
benefits are driving the appeal of grassfed beef | get credit for
menuing grassfed beef and tell its story.

#3. find a supplier. Ask your usual distributor for Australian
grassfed beef or click through to the True Aussie supplier database

han

Mindful
menu markers

Here are a few of our favorite evocative
words that we think shows guests that
you care about quality, husbandry,
Quality markers Flavor markers
grassfed pecan-roasted
pasture-raised oak-grilled
humanely raised wood-smoked
carefullysourced  wood-charred
hand-cut guajillo-rubbed
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https://www.trueaussiebeefandlamb.com/foodservice2/find-a-supplier/

Stay In touch, stay informed

A monthly e-
newsletter filled with
up-to-date industry
news, trends, chef
iInspiration and more.
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http://www.trueaussiebeefandlamb.com/
https://www.trueaussiebeefandlamb.com/contact-us/newsletter-sign-up/

Thank you

Catherine Golding
True Aussie Beef & La
P: +1 202 2512516

E: cgolding@mlana.com
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