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Natural beef gathers pace

!\-' (07) 3826 8200

SE of themarketing term ‘ natural’

isgaining momentum acrossthe

Australian beef industry, and no
better example of itsimpact can befound
thaninthe progressbeing madein the
Queensland market by two beef brands
produced in Tasmania.

Recent consumer survey work
conducted for Meat and Livestock
Austraiahasfound that theterm, natural,
when applied to productsthan can
legitimately make suchaclaim, havea
powerful resonancewith consumers—in
many casesasstrong asclaimssuch as
‘organic’.

Up to now, however, most of these
products have generaly fitted
into the everyday beef
segment, rather than the
premium end of the
trade.

Sixth generation
family-owned
Tasmanian
processor Greenhams
producestwo products
inthenatural category
which go alongway towards
changing that.

Thefirstisan M SA-backed yearling
product, 180-240kg dressed weight
called Greenham TasmaniaNatural
Beef, and the second, aheavy export-
typeox product, 340kg average carcase
weight, called Cape Grim Natural. Both
havelegitimate claimsto being classified
among the highest quality pasturefed
beef productsin Australia.

Inthe case of the heavier Cape Grim
beef, much of the natural fall goesto
Korean supermarket group, Lotte Mart.

The exceptionisthecubes, strips,
tenderloinsand rumps, which are now
offeredinto thequality end of the
Australian domestic food service market.

BoththeY G and heavy categoriesare
finished on lush Tasmanian dairy-type
pastures, with the heavier bodies
producing carcase qudlity performance
whichismore closely aligned with 200-
day grainfed-typeanimals.

Complianceratesin both programs
are above 90 percent, withmorefalling
out through company specificationslike
marbling than through MSA
measurement.

The Greenham productsare
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distributed exclusively in Queendiand
through Platinum Prime, acompany
launched by former M SA operations
manager, Andrew Gapes.

What setsthem apart from most
branded beef items carrying the natural
tag currently inthemarket, istheir sheer
meat quality performance. Thisis
exceptional beef, by any standards.

Theheavy Cape Grim program
represents about 300 bodiesweekly. Itis
Angus-based, GM O feedstuffs-free,
MSA boning group four and better, with
aminimum requirement of marbling
scoretwo—amost unheard of ina

grassfed programin Austraia,

but made possible because
of the high-performance
geneticsinuse, aswell

astheregion’s

reliable, high-protein

natural ryegrass/
clover-typegrass
resource, supported by
grasssilageover winter.
Theyearling program
represents about 800 head weekly, MSA
boning group six and better.

Cattlefor both programsare mostly
bredin the State'scentral/eastern area,
moving to the north-west for finishing.
Both programsalso exploit Tasmania's
State-wide ban ontheuse of HGPs.

While peopletend to associate areas
like Tasmaniawith light yearling-type
beef production, thereisinfact a
segment of specialist bullock finishersin
the State’snorth-west who drive the
Cape Grim program.

Rather than send those cattle across as
weanersto Victorian feedlots,
Greenhams has sent pricesignalsto
those producersto encouragethemto
grow out those heavy steers, for
placement into specialised natural high-
marbled export programsinto Japan and
Korea.

“By any standards, theseare quite
freakish cattle—for their carcase weight,
thereisreally nothingelsein Australia
that comesclosetotheir MSA
ossification performance, apart from
extreme 300-day grain programslikethat
seen at RangersValey,” hesaid.

® Continued page 108

Restaurant Two’s David Pugh and Platinum Prime’s Andrew Gapes with a sample of the Cape Grim Natural prod-

uct which has had a big impact within the upper end of the food service market.
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Price-wise, Platinum Prime has
endeavoured to maintain greater
consistency in price at wholesale level
over the past 12 months. Since March,
that has meant prices ‘right up there’
compared with any other MSA product
on the market —grainfed or otherwise.

Typically, tenderloins, cubesand
stripsare at least $3/kg above the
market for conventional yearling
grainfed MSA.. The Cape Grim product
ispriced only alittle below 300-day
grainfed, but obviously produced at a
far more competitive production cost.

Unlike the circumstances behind
many other M SA products, Platinum
Prime has not had to drop its Cape
Grim/Greenham Natural cuberoll
pricethrough the winter period, and
currently has product on back-order.

In comparison, some other MSA
products have gone from $19/kg to
$13/kg since January.

“Upto now, in the Queensland
market particularly, it has been acase
of consumersnot really associating
grassfed product with quality,” Mr
Gapessaid.

“Thelong yearsof drought in this
region have contributed to that, as has
theheavy reliancein thelocal MSA
supply systemsup to now on grain
feeding. It wasthe only way to get any
real consistency of quality,” hesaid.

“But what wearenow findingis
that thereisaclear market demand for
ahigh-performance pasturefed
product, even at the top end of the hotel
and restaurant trade. Both brands have
had asignificant impact sincethey
were launched in Queensland ayear
ago. Thereare currently around 1100
cartons of both brands being shipped
into the Queensland market weekly.”

Distribution goes asfar north as

Townsvilleand Cairns, but is
concentrated in the State’s South East
corner, with the yearling product going
to better-end butchersand retailers, and
the Cape Grim into quality restaurants.

“Among the butcherswho have got
behind the brand, there are several
aspectsthat they have focused on with
customers. Theword Tasmaniais
associated with clean-and-green, and
quality, and the other pointsare
pasture-fed and HGP-free,” Mr Gapes
said.

“Another aspect is carcase weight
and subsequent portion size. With the
yearling Greenham Natural product, it
issuchthat acuberoll isseenasa
sensible sizefor family use, and for
butcherscutting it for their window, it
presents extremely well.”

Another positiveisthat the
Greenham product isall M SA five-day
release asthree and four-star. Thereis
no prolonged ageing process required
in order to achieve M SA requirements,
asthereisin some newer M SA brands.

“In the heavier Cape Grim beef, not
only isit more heavily marbled, but its
pasturefed background givesit a
stronger, beefier flavour, which
providesastrong point of difference on
many restaurant menus,” Mr Gapes
said.

“To alarge extent, the Queensland
market has not previously seen such a
young, heavily marbled, pasturefed,
full-flavoured product asthis
previously. It isalmost anew market
category.”

One of Brisbane’s best-known
chefs, David Pugh, hasfeatured Cape
Grim Natural on his Restaurant Two
menu for the past six months, with
excellent customer feedback.

“Thereisdefinitely scopefor a
natural-type product in the quality

Thehigh eating quality of the Cape Grim productis evidentin thesetender-

loins, prepared at Restaurant Two.

restaurant market, particularly one
which offersflavour aswell as
tenderness. Thisproduct deliversall
that,” Mr Pugh said.

Mr Gapes admitted that among
some customers, it had been atask to
get the distinction understood between
an M SA product like Cape Grim, and

‘ One of the
focuses with
butcher clients
has beentotry to
give them
confidence to
market the brand
as their point of
difference.

some of the newer emerging MSA
brandsfrom older cattle.

“Some struggle to makethe
distinction in price between one MSA
product and another. But it comes back
to brand devel opment and marketing.
The secret isto get them to understand
they arereceiving apremium four-star
product that justifiesahigher price.”

“However, wewould like to see
MLA continueto presstowards
making distinctions between three and
four-star productswithinthe MSA
program, rather than simply labelling
everything simply ‘MSA'”

“One of our focuses with butcher
clientshasbeento try to givethem the
confidenceto market the brand astheir
point of difference. Often that means
running it alongside alower-priced
MSA product at the sametime, and it
works particularly well, giving the
customer asecond option.”

One successful Brisbaneretail
outlet, Farmer Joe's, amarket-style
outlet at Kedron, has seen overall beef
retail turnover grow by up to 30pc
since adding Greenham Natural asa
second M SA beef brand at Christmas
time.

ealtly,

SALE CATTLE

INSPECTION

EISEVALE

Sota Ganudis

SALE 52

Tuesday, Sept 23, 2008 -
1. 3me

David & Sonya Greenup
Ph (07) 4668 6192
E: rosevalesanta@bigpond.com
Grahame & Peg%y Greenup
Ph (07) 4668 6121
Fax (07) 4668 6110

W rosevalesanta com.au

ﬂ EASY DOING, CLEAN SHEATHED, MUSCLE POWERED SANTAS ~i'
Vi :

LTS TN Sl v A ~ A%

W AT T B PN I 2Z (TR [N

108 QUEENSLAND COUNTRY LIFE 7 August 2008 farmonline.com.au




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 200
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.00500
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 200
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.00500
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.00083
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly true
  /PDFXNoTrimBoxError false
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (U.S. Web Coated \050SWOP\051 v2)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /Description <<
    /DEU <>
    /FRA <>
    /JPN <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <FEFF00440069007300740069006c006c00650072002000530065007400740069006e0067007300200066006f00720020004100640076006500720074006900730069006e00670020004d006100740065007200690061006c00200069006e00200061006c006c00200052007500720061006c0020005000720065007300730020006e006500770073007000610070006500720020007000750062006c00690063006100740069006f006e0073002e000d0046006f0072002000750073006500200069006e0020004100630072006f006200610074002000440069007300740069006c006c00650072002e>
  >>
>> setdistillerparams
<<
  /HWResolution [1200 1200]
  /PageSize [1559.055 1133.858]
>> setpagedevice


