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Despite efforts by the European beef industry, variability in beef palatability is still an issue. Initially, a regulated
beefl carcass classification scheme was established in the 1980s under the authority of the European Commission; the EU-
ROP system which describes conformation and external fat level of carcasses. Subsequently, quality labels have been de-
veloped in France to officially recognize local and typical products with the aim to fight against the usurpations of famous
geographical names and to enhance the sustainable development of agriculture. This has evolved such that three EU
schemes now exist, known as PDO ( protected designation of origin), PGl (protected geographical indication) and TSG
( traditional speciality guaranteed) , all promoting and protecting the names of quality agricultural products and foodstuffs.
France has also developed a quality label called “Label rouge” , certifying that the product possesses a specific set of char-
acleristics eslablishing a level of quality higher than that of a similar product of the standard type. Palatability and quality
associated with the image of the products are important for this label. However, the relative importance of labels of origin
or quality is very low in the French beel market. Therefore, there is still no beef grading scheme for the mass market. In
the absence of such a scheme, select French retailers have chosen to simplify cut names, included a deseription of their
potential eating quality ( based on knowledge on the cut) and a recommendation of their culinary destination,

On the other hand, Australia has developed the Meal Standards Australia ( MSA) system, which is a Total Quality
Management System aimed al delivering an accurate description of beef eating qualily to the consumer. The MSA system
takes into account not only the cul, ils culinary destination but also ageing lime, carcass weight and fatness, animal matu-
rity and other parameters, all included in a mathematical model to accurately predict beef eating quality for each cut x
cooking method combination ( Meat Research, 2015, 29, 43 -49). The MSA model can be used to underpin brands or
existing labels associated to origin or tradition. The French scientific and industry sectors have recognized the strengths of
this scientifically proven syslem, however il may not be seamlessly adaptable to the French beef industry. This is due to
the complexity of the French beef industry and market (with a great number of animal types) and due to competition from
pre — existing qualily labels ( Hocquette et al. , 2011, Anim. Prod. Seci. , 51, 30 —=36). The MSA system has been tested
in various countries from Asia, America, and Africa, as well as a number of European countries includingFrance ( Leg-
rand et al. , 2013 Animal, 7, 524 —529) , the Irish Republic ( Allen, et al. , 2014 Viandes & Prod. Carnés, VPC -
2015 -31 -1 -=5), Northern Ireland ( Farmer et al. , 2009, ICoMST meeting) andPoland ( Guzek et al. , 2015 Pak. J.

Agric. Sci. , in press). After compiling the European data into one combined database, the suitability of the existing MSA

¥O54hk




B RS EN (RS RA « [A) 24 fid 1T 53 €50 21 P B8 P R R A A 2015 & 5551 8 BT

model has been tested for its ability to represent European cattle and consumers. Despite some minor differences in the
model adjustment, consumers provide similar responses in all countries for the assessment of heel quality with the MSA
system. A series of additional experiments conducted in Ireland and Poland demonstrated the robustness of the model in
accounting for the effects of electrical stimulation, hanging method, time of boning and ageing time ( Allen, et al. ,
2014 ) ,as well as thermal treatment ( Guzek, et al. , 2015). However, analysis of the broader dataset has identified some
animal factors that may need to be adjusted to suit the European beef industry. For example, young bulls had lower eating
quality scores than steers or females ( heifers and cows) , thus the MSA model predicted the scores for bulls with less accu-
racy. Similarly, for 6 out of the 16 muscles tested, some differences were observed between hreed types have-been—eb-
served (Bonny, et al. , 2015, EAAP meeting). Whereas in Australia the usual maturity estimate is ossification score, it
appears inadequate for carcasses with more advanced maturity such as cull cows commonly used for beel production in
France (Bonny, et al. , 2015, ICoMST meeting). Finally, while the EUROP system may adequately describe carcass
characteristics, it does not predict eating quality of cooked beef at the consumer level ( Bonny, et al. , 2013, EAAP meet-
ing). In conclusion, the MSA model could be used by the beef industry at least in some European counties to sort cuts into

eating quality classes and reduce the amount of variation in eating quality.
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