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| Maybe the most
&t T expensive one
EVERYDAY will be good?
PRICE IS W | .

DETERMINED BY
THE
CONSUMER




EUROP GRADING &
SUPPORT PAYMENTS

No Eating Quality relationship to EUROP
Conformation

No Eating Quality relationship to EUROP Fat
Score

Support payments don't relate to the
consumer

Increasing global satisfaction
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Overview of outcomes from analysis of the combined European consumer data
set (S Bonny, Murdoch University, Australia & JF Hocquette, INRA, France)



MEAT INDUSTRY
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To be SUSTAINABLE we need to be PROFITABLE !!
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Eating Quality Grading
for a
Sustainable beef industry
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"PLUS PRICE -KG'

Yield = kg to sell
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WHAT MAKES 3G GRADING
SO POWERFUL

Overcomes product inconsistency
The biggest cause of consumer dissatisfaction with beef

3G brands speak to the consumer’s

major concern when purchasing beef
What is the quality and how can | be sure it will
perform to my expectations?

3G provides a way of describing

and guaranteeing quality which is
scientifically underpinned and based
on actual consumer scores.



IMR3G
FOUNDATION
A PROGRAM TO
ADDRESS THE
PROBLEM

International group industry and scientific approach
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* Independent organisation
* Not aligned

* Not for profit

« Strong science

« Accessible to everyone

Polish lead UNECE rapporteur group

Agree common measurements



CONSUMERS
CONSISTENTLY
IDENTIFY

BEEF EATING
QUALITY
VARIATION

Duszenie/Slow cook

Pieczen/Roast

Steak/Grill

Source:

Consumer Satisfaction

Sample % by Nominated Quality

0% 10% 20% 30% 40% 50% 60% 70%

Niezadwalgjaca/Unsatisfactory B Dobra codzienna/Good everyday

B Lepsza niz codzienna/Better than everyday B Bardzo wysoka/Premium
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Hang

Eye Round

Feather Blade

Sirloin

Fillet
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[ As an example ]

— Good Everyday (3*)
— — EQ Score Range: 40-61
g !
—_— Consumers grouped:
e « The BEST Eye Rounds
T » The AVERAGE Feather Blades and Sirloins
s . « The WORST Fillets
EQ is NOT determined entirely by Cut

“Fating Quality based sorting can remove the variation and deliver a consistent consumer proauct”
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POLISH MODEL

GLOBALNY SYSTEM KLASYFIAKACJI

Czas dojrzewania

DANE Z OCENY
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Copyright Birkenwood Pty Ltd

Prototyp polskiego modelu

FQShin

Golen z koscia tylna

Metoda obrobki
Grill 25 Grill 10 Grill 6 Pieczen Duszenie

Poledwica
Poledwica
Antrykot
Antrykot
Rostbef

Rostbef
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Krzyzowa ze skrzydiem

Zrazowa dolna
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Nadpreze

Ligawa

Zrazowa géma
Zrazowa géma
Zrazowa géma
Rozbratel
Rozbratel

Mostek i szponder

Golen z koscia przednia
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r FOUNDATION

COLLABORATIVE RESEARCH

DATAbank - A group of participating countries with standardised 3G Eating Quality datasets
who wish to collaborate to strengthen the analysis baselines through expanded data

Each participating country or member has a dataset deposit box within DATAbank from
which they can share data to their advantage

The data is owned by the participating country or member and is only shared when mutually SA LT AT A

agreed

150,000

Application database DATAbank @ Ntk R
with standardised tools o
underpinning research trials

Shared Data

Research Access
Share

v Poland data v
when
. . ‘ ' mutually
' Polish Research Trial ‘E" Northern Ireland beneficial, |m|
to agreed
Uplift L) Wales rules Trial research Publications
French Research Trial when C
completed ompany A 36
> i< Australia O~
@ Australian Research Trial Analysis Model
* Independently owned data development

* Housed in a common database
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WALES: WILLINGNESS TO PAY

Based on the beef you just consumed: Please mark the line at the price per Kg vou
believe best reflects the value for each category.

Fail 3* 4* 5*

Unsatisfactory Quality (Fail)
| . .

I l i | | i | | | Price £/Kg  £4.25 £9.99 £15.42 £22.09
kg £5/kg £10/kg £15/ks £20/kg £25/kg £30/ke £35/kg
% of 3* 42.5% 100.0%  154.4% | 221.1%

Good Everyday Quality (3%)
l .

I 1 f i I
kg £5/kg F10Mg f15/ks £20/kg £25/ks £30/kg £35/kg

|
kg £5/ks £10/kg £15/ke

Better than Everyday Quality (4%) I

[ |
£20/kg £25/kg £30/kg £35/kg

Premium Quality (5%)
I f i f i I f i T I
Vkg £5/kg £10/kg £15/ke £20/kg £25/kg £30/kg £35/kg

Be ef “Welsh consumers place high value on eating quality” 15



REVENUE FROM BRAND PERFORMANCE

BRANDS
PRICE IS DETERMINED BY PERFORMANCE
100
/IOO Brand A++
8 Brand A+
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7} PRICE (WTP) 7} Zt Revenue per Kg Zt
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HAVE AN IMPACT

All points along the

chain have the ability

to MAINTAIN or
DECREASE Eating

Quality

INTERNATIONAL
MEeaT RESEARCH
3G FounpaTtion

Potential YIELD and EATING

QUALITY is set here

Transport

Abattoir

Fabrication




COMMERCIAL

APPLICATION

A solid scientific base
to strengthen beef
brands
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Clear, simple and accurate description of beef meal
outcome

Premium
Special

Good Everyday

3G Score

Grill Roast B SIo o

u

= .'f S 4 A
Stir fry Shabu shabu Yak

Brand A++ Brand A++ Brand A++ Brand A++ Brand A++ Brand A++

Brand A+ Brand A+ Brand A+ Brand A+ Brand A+ Brand A+

Marketing according to a desired sensory quality result

Which cooking style will be used and what level of quality is required
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Schedule a consultation on how we cé
today. 7 i
iImr3qg.org ' &

IF YOU'D LIKE TO _ 7

| Doyg Sell at a higher price

ﬁéﬁ; Deliver a better customer experienge:ﬁ_;--g; INTERNATIONAL
S L ) MEAT RESEARCH
All within your existing business < - « ? 3G FOUNDATION

a8 . et
Lo Help us to fight meat threats

Contact: ’

- s (5]
Alix Neveu- a.neveu@imr3g.brg * 4
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https://imr3g.org/
mailto:a.neveu@imr3g.org
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