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PRIMARY CUT USAGE FOR LAMB & MUTTON
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THE SA RED MEAT CLASSIFICATION SYSTEM
* 95 % of all red meat available in the retail is classified. The SA Meat FOR LAMB, MUTTON, BEEF AND GOAT

Classification System is a voluntary system and some abattoirs or
slaughter facilities are not classifying meat, most of these are in rural
and remote locations. Very young animal: 0 permanent teeth

¢ (lassification stamps on a carcass are stamped within 24 hours of
slaughter. It is used by the Meat Classifier at the abattoir to describe
the quality of the carcass.

¢ The roller mark describes the quality of the carcass and includes an
abattoir identification code enabling traceability of meat. Older animal: 3 - 6 permanent teeth

¢ The roller mark is applied lengthwise down a whole carcass, therefore C
once processed into secondary cuts only some cuts will display the .

Old animal: > 6 permanent teeth

roller mark.

* A roller mark indicates age of the animal, fat content of the
carcass and a unique approved classification code of the abattoir.

¢ The coloured marks on the flesh are completely harmless. The ink is
an edible vegetable dye which fades during cooking.

(purple AAA roller mark)

(green ABAB roller mark)
Young animal: 1 - 2 permanent teeth
(brown BBB roller mark)

CARCASS AGE

Tenderness

* More than 80% of sheep is raised on the veld and animals are
marketed directly for slaughter.

* More than 60% of South African beef is produced on natural or
cultivated pastures and most will then go for finishing in feedlots for 0 (000 roller mark
100 to 120 days.

* Finishing is used to achieve a marketable fat code - that is why con-
centrated feed is given to animals.

* Most animals slaughtered fall in age code A, fat code 2 and are clas-
sified as A2 carcasses.

* Fat code 2 per definition is a lean carcass and animals of this fat code
are very marketable.

* The AB class specifically makes provision for cattle to be raised on
veld until they reach the ideal level of fatness.

National Department of Agriculture, Forestry and Fisheries, Agricultural Product
Standards Act, 1990 (Act No. 119 of 1990) Regulations No R 863, as amended on
the 1st of September 2006, regarding the Classification and Marking of Meat.

) - no fat @3
1 (111 roller mark) - very lean

222 roller mark) - lean

444 roller mark) - fat

CARCASS FATNESS
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666 roller mark) - excessively overfat




