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BRANDED PRODUCT TO ‘VALUE ADD’ FOR PRODUCERS

Branded beef products have already created premiums for beef cattle producers and will ensure those premiums are sustainable into the future as consumers look for products that have high eating quality and food safety standards.

Speaking at the glittering Rural Press Club of Victoria Awards Dinner at the new RACV Club in Melbourne where guests dined on a variety of Certified Australian Angus Beef, the brand’s chief executive officer Michael Pointer said the program’s 500 designated suppliers fully understood they were not in the cattle business but in the food business producing a component of a meal.

“These producers receive feedback from feedlot performance, chiller assessment and MSA grading so they can fine tune their genetics and management to produce an even better product,” he said.

Branded product in Australia is set to follow the highly successful USA model where 54 branded beef products are certified by the US Department of Agriculture with 36 of these using the word Angus. Marbling is a requirement in the US beef grading system and CAAB’s US counterpart, CAB, provides 80% of the branded product in the high quality area that requires ‘modest’ marbling and above.

The CAAB program commenced in 1996 with a consignment of 12 steers. To-day 1500 Angus steers are processed weekly to provide CAAB for the domestic market and for 30 overseas countries that take 80% of the production.

Mr Pointer told the audience that included the deputy premier John Thwaites, a recent MLA survey revealed that 29% of Australia 74,000 food service outlets were aware of branded beef product with CAAB the most recognised.
At the dinner, CAAB eye round, blade, navel end brisket and ox tail were served in a variety of dishes demonstrating how imaginative and talented chefs could generate high value meals from non-traditional cuts.

Mr Pointer explained that CAAB was a grain fed, marbled, aged fully traceable product underpinned by MSA grading and CAAB’s own quality assurance program.

To demonstrate the traceability aspect, he offered to provide full trace back, through DNA, on any of the meals served and could reveal the identity, property of origin and even the genetic background of the steer that supplied the beef in that particular meal.

ELECTRONIC PHOTO AVAILABLE:

A photo of Michael Pointer with Victoria’s deputy premier John Thwaites with CAAB board chairman Brian Mobbs and Angus Australia board Dennis Ginn available on request.

FULL TRANSCRIPT AVAILABLE:
The full transcript of Michael Pointer’s address available on request.
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