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1/70 The Effect of Washing on the Storage Life of Mutton Carcases (J.C. Bensink) 

2/70 Evaluation of Foam Additives and Foaming Equipment   
 (J.C. Bensink & L.E. Brownlie) 

3/70 The Use of X-Ray Fluoroscopy for the Detection of Cysticercus Ovis Cysts in 
 Boneless Mutton (L.E. Brownlie, M.J. Reynolds & R.T. Baxter) 

1/71 The Incubox - A Low-cost Transportable Bacteriological Incubator  
 (A.J. Carseldine & L. E. Brownlie) 

2/71 An Evaluation of Detergents  (J.C. Bensink) 

3/71 Statistical Quality Control Procedures for Estimation of the Fat Content of Boneless 
Meat (R.I. Baxter) 

No. 45 Condensation in Australian Abattoirs. Part I - Survey Report (D.A. Lovett) 

No. 46 Condensation in Australian Abattoirs. Part II - Technical Appendices  (D.A. Lovett) 

1/72 The Microbiological Effect of Papering the Hind Legs of Sheep Carcases During 
 Dressing (J.C. Bensink) 

2/72 Evaluation of Hanging Methods for Improving the Tenderness of Beef and Mutton
 (R.I. Baxter, P.E. Bouton, Anne L. Fisher & P.V. Harris) 

3/72 Beef Carcase - Acceptable Quality Level (B.Y. Johnson) 

4/72 An Evaluation of Sanitisers  (J.C. Bensink & C.J. Muhl) 

5/72 Steam Usage for Hot Water Production in Australian Abattoirs  (A. Graham) 

6/72 An Electrical Conductivity Instrument for Carcase Fat Thickness Measurement  
 (R.R. Weste & J. Anderson) 

7/72 An Evaluation of the Swissvac Vacuum Packaging Machine for Packaging Meat
 (J.C. Bensink) 

No. 56 Development of Relative Humidity Sensors for Use at Low Temperatures and High 
Humidities (A.J. Carseldine) 

1/73 A Mechanical Cleaner for Abattoir Chutes (A. Graham & N.G. McPhail) 
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3/73 The Vacuum Packaging of Chilled Yearling Sheepmeat (D.W. Roberts) 

4/73 Properties and Performance of a Range of Commercial, Vacuum Packaging Films 
 Used for Packing Chilled Beef (J.C. Bensink, Anne L. Ford & J.R. Yates) 

May 1973 - Recent Developments in Mechanical Skinning  (B. Y. Johnson) 

1/74 Effect of Freeze-thaw Cycling on some Properties of Ovine Muscle  (R.H. Turner) 

2/74 Effect of Protected Lipid Supplement on Organoleptic and other Properties of Ovine Muscle 
 (Anne L. Ford, P.V. Harris, J.J. Macfarlane, R.J. Park, & W.R. Shorthose) 

3/74 A Wind Tunnel for Meat Research (D.A. Lovett & G.L.J. Wescombe) 

4/74 Blood - Collection and Processing for Edible Purposes (A. Graham & N.G. McPhail) 

5/74 Controlled Batch Dry Rendering in a Model Cooker, the Separate Influences of Offal Type 
 and Processing Variations on the Nutritive Value of Meat Meal  (H.A. Bremner) 

6/74 The Freezing of Pre-rigor Boned Meat  (A. Graham & N.G. McPhail) Jan 1974 
- Technical Developments in Abattoir Construction Methods and Equipment 
Overseas(A.Graham) 

July/Aug - Technical Aspects of Meat Marketing in the Arabian Peninsula, Iran and Singapore 1974
 (D.W. Roberts) 

1/75 A Weighing Device for Meat Chilling Investigations (J. Anderson & R.R. Weste) 

2/75 The Preparation and Outturn of a Trial Consignment of Chilled Meat to Kuwait and 
 Iran (D.W. Roberts) 

4/75 A Report on Preliminary Investigations of Inflation of Sheep Pelts Using Medium-
pressure Air  (A. Graham) 

5/75 Evaluation of the NOETEC Ground Meat Analyzer  (G.J. Muhl) 

6/75 The OLGAARD Rapid Swab Technique (P.M. Husband) 

1/76 A Gelatine Transfer System for the Branding of Meat (R.G. Hamilton) 

2/76 Bacteriological Status of Carcase Meat at Suburban Retail Outlets    
 (I.J. Eustace & J.C. Bensink) 

1976 Report on a Survey of Frozen Chicken Temperatures in Retail Display Cabinets (N.G. 
McPhail) 

3/76 Boneless Cured and Salted Brisket Beef for Export  (I.J. Eustace & G.J. Muhl) 

4/76 Dry Dumping of Paunch Contents (A. Graham) 

5/76 The Effect of Electrical Stimulation on the Bleeding of Cattle at Slaughter  
 (A. Graham & P.M. Husband) 

6/76 Methods of Estimating and Reducing Air Leakage from Chillers During Loading 
(G.L.J. Wescombe) 

7/76 An Electrical Branding Iron for Meat  (R.R. Weste) 

1/77 The Destruction of Coliform Organisms on Sheep Carcases by Treating with Hot  
 Water  (A. Graham, M.G. Smith & N.G. McPhail) 

2/77 Capital Budgeting in the Australian Meat Industry - A Survey Report  (S.C. Williams) 
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3/77 Evaluation of the EMME Model M60 Boxed Boneless Meat Analyser 
 (P.M. Husband, B.Y.  Johnson & G.J. Muhl) 

4/77 Gall Collection, Processing and Analysis (P.M. Husband) 

5/77 Handling of Cartoned Meat - A Survey Report  (H.M. Chua) 

6/77 Handling of Cartoned Meat - Some Improved Techniques (H.M. Chua) 

7/77 The Use of "Orion" Dip Slides in Meat Industry Bacteriological Quality Control 
 Programmes  (I.J. Eustace) 

8/77 A Comparison of some Modified Babcock Methods  (G.J. Muhl & I.J. Eustace) 

9/77 Carcase Chilling in Australian Abattoirs Summary of Survey  (L.S. Herbert) 

10/77 The Effect of Cooling Rate on the Microbiological Status of Internal Tissues of Beef 
 Liver  (I.J. Eustace & N.G. McPhail) 

11/77 Use of Computers by the Australian Meat Industry - A Survey Report  (S.C. Williams) 

12/77 Microbiological Problems Associated with Sliced Vacuum Packaged Smallgoods - A 
 Survey and Recommendation    (B.J. Shay, F.H. Grau & A.F. Egan) 

13/77 Cattle Downward Hide Strippers and the Problem of Broken Backs    
 (A. Graham & N.G. McPhail) 

14/77 Air Curtains for Fly Control   (H.M. Chua & B.P. Cain) 

15/77 Liquid Sampler Suitable for Use in Abattoirs (D.E. Bailey) 

16/77 Electrical Stimulation of Beef Carcases (F.D. Shaw, P.E. Bouton & P.V.Harris) 

17/77 The Effects of Packing and Freezing of Meat on Carton Geometry  (H.M. Chua & B.P. 
Cain) 

Jan 1977 - Effect of Initial Carbon Dioxide Concentration in the Gas Phase on Storage of Packaged 
 Sausages (I.J. Eustace, G.J. Muhl & Nicole Schneid) 

Jan 1977 - Ageing of Bruises: the Detection of Bilirubin in Chloroform Extracts of Bruised Fat 
 (F. Shaw) 

Jan 1977 - Food Grade Thermo-setting Ink for Hot Branding of Meat 

Mar 1977 - Results of Tests on some Mechanical Cleaning Aids (N.G. McPhail) 

June 1977 - An Investigation into the Use of Polyelectrolytes in the Treatment of Abattoir Effluent 
 (P.M. Husband & M.P. Henry) 

July 1977 Carcase Chilling in Australian Abattoirs      
 (L.S. Herbert, J. Anderson  & W.K. Larnach) 

2/78 The Use of 82oC Water in Meat Plant Cleaning Operations    
 (P.M. Husband & N.G. McPhail) 

3/78 The Relationships Between the Fat, Protein and Water Content of Boneless Meat  
 (R.F. Thornton, P.M.  Husband & T.W. Larsen) 

4/78 Unit Load Handling of Cartoned Meat (H.M. Chua & B.P. Cain) 

5/78 Waste Heat Recovery from Pollution Control Devices Used with Dry Rendering  
 Plants    (A. Graham & B.P. Cain) 

6/78 Carton Size Rationalisation (H.M. Chua) 
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7/78 Rapid Detection of Semi-quantitative Determination of Nitrite   
 (I.J. Eustace & G.J. Muhl) 

8/78 Yield of Organs and Glands in Relation to Carcase Weight  (W.F. Spooncer) 

9/78 The Financing of Plant & Equipment - A Survey of the Australian Meat Industry
 (S.C. Williams) 

10/78 An Investigation of some Methods of Producing a Ready-to-eat Dried Meat Product
 (W.F. Spooncer) 

11/78 An Enclosed Hot Water Spray Cabinet for Improved Hygiene of Carcase Meat  
 (A. Graham, B.P. Cain & I.J.Eustace) 

12/78 Design Methods for Carton Freezers  (D.A. Lovett & L.S. Herbert) 

A/78 Measurements of Freezing Times of Cartoned Meat in Automatic Air Blast Freezers 
 and Plate Freezers (D.A. Lovett, J. Anderson, L.S. Herbert & W.K.Larnach) 

1/79 Practical Aspects of Electrical Stimulation of Beef Carcases in Abattoirs  
 (D.S. Macarthur, D.T. Kerr & R.R. Weste) 

2/79 The Stabilisation of Rendering Raw Materials    
 (R.G. Hamilton, P.M. Husband & G.R. Trout) 

3/79 Vacuum Packaging of Lamb Carcases: Use of Acetic Acid to Extend Chilled Storage 
 Life - A Preliminary Investigation       
 (I.J. Eustace, V.H. Powell &B.A. Bill) 

4/79 Mechanical Stacking of Cartoned Meat  (H.M. Chua & B.P. Cain) 

5/79 The Use of Water, Fuel & Electricity by the Australian Meat Industry - Summary of 
 Survey  (A. Graham) 

6/79 Some Factors Affecting Oxygen Transmission Rates of Plastic Film Materials Used 
 for the Vacuum Packaging of Meat  (I.J. Eustace) 

7/79 An Evaluation of the MIT-AB Sheepskin Puller     
 (A. Graham, B.P. Cain & N.G. McPhail) 

8/79 Extra-low Voltage Stimulation of Beef Carcases Using a Rectal Probe  
 (D.T. Kerr, P.E. Bouton, P.V. Harris & F.D. Shaw) 

9/79 An Evaluation of the CIDD (NZ) Sheep Head Skinner   
 (B.P. Cain, V.H. Powell &N.G. McPhail) 

A/79 An Appraisal of Some Portable Electronic Thermometers and Their Suitability for Use 
 in Meatworks       (B.P. Cain) 

B/79 Evaluation of a USDA Procedure for the Determination of Internal Cooking 
 Temperature of Beef      (R.H. Turner) 

C/79 An Evaluation of Ultrasonic Cleaning for Abattoir Gear   
 (D.R. Smith & D. Guilliatt) 

D/79 Bacteriological Studies on Protective Gloves Used in Boning Rooms  
 (I.J. Eustace, B.A. Bill & R.A. Gibbons) 

E/79 Report on the Proceedings at the Workshop in Continuous Dry Rendering  
 (L.S. Herbert) 
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F/79 The Use of Water, Fuel & Electricity by the Australian Meat Industry  (A. Graham) 

1/80 The Use of the Payback Calculation in Investment Appraisal by the Australian Meat 
 Industry - A Survey Report   (S.C. Williams) 

2/80 Noise Levels in a Meatworks  (A. Graham & B.P. Cain) 

3/80 The Use of Indicator Test Strips and Cellulose Sponges for Bacteriological 
Monitoring of Surfaces and Equipment in Abattoirs     (R.A. 
Gibbons, I. J. Eustace &B.A. Bill) 

4/80 Evaluation of Fabric Ducts for Air Distribution in Boning Rooms  (N.G. McPhail) 

5/80 A Temperature Indicator for Meatworks’ Use     (J. Anderson & W.K. Larnach) 

6/80 The Effect of Washing on Beef Carcase Weight  (B.P. Cain) 

7/80 Cleaning and Sanitising in the Australian Meat Industry (I.J. Eustace) 

8/80 Vacuum Packaged Lamb Carcases - Extension of Storage Life by Treatment with 
 Acetic  Acid Solution Prior to Packaging      
 (I.J. Eustace, B.A. Bill, R.A. Gibbons & V.H. Powell) 

A/80 The Use of the Payback Calculation in Investment Appraisal     (S.C. Williams) 

B/80 Electrical Stimulation of Cattle on the Bleeding Rail  (L.S. Herbert) 

1/81 An Evaluation of the Performance and Reliability of a Moving Beam Barcode 
 Scanner   (H.M. Chua & B.P. Cain) 

2/81 Microbiological Status of Bovine Offals Processed for Export  
 (B.A. Bill, I.J. Eustace & R.A. Gibbons) 

3/81 Decontamination Procedures for Beef Livers     
 (B.A. Bill, I.J. Eustace & R.A. Gibbons) 

4/81 Electrical Stimulation of Beef Sides      
 (P.E. Bouton, D.T. Kerr, N.G. McPhail & V.H.Powell) 

5/81 Tests of a High Voltage Stimulation Unit on a Commercial Beef Slaughter Floor, Part 
I: Summary of Results       (L.S. 
Herbert, S.M. Travers, J. Anderson & W.K. Larnach) 

6/81 A Mechanical Aid to the Measurement of pH in Meat and other Semi-solid Material
 (J. Anderson, W.K. Larnach& S.M. Travers) 

7/81 Cooked Meats Preparation, Cooking Conditions & Monitoring Techniques for Good 
 Process Control    (D.R. Smith) 

8/81 Reduction of Drip in Vacuum Packaged Beef, 1. Influence of Processing Conditions
 (V.H. Powell) 

9/81 A Simplified Method for the Detection of Specie Substitution in Meat and Meat 
Products                   
(W.F. Spooncer, F.D.  Shaw & H.D. Mckee, Australian Bureau of Animal Health, 
Canberra) 

A/81 An Investigation into Better Utilisation of Meat Fractions (D.R. Smith) 
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B/81 Tests of a High Voltage Stimulation Unit on a Commercial Beef Slaughter Floor, Part 
II: Summary of Results                   
(L.S. Herbert, S.M. Travers, J. Anderson &  W.K. Larnach) 

1/82 The Grunman Dormovac Container:  Its Potential for the Storage and Transport of 
 Chilled Lamb   (P.M. Husband) 

2/82 Treatment of Abattoir Waste Water by the Activated Sludge Process - A Case Study 
(D.A. Lovett, S.M. Travers &L.S. Herbert) 

3/82 The Development of a Rapid Tallow Bleach Test for Use by the Australian Meat 
 Industry  (R.G. Hamilton & F.J. Van Doore) 

4/82 Factors Affecting the Microbiological Status of Mechanically-separated Meat. 
 (I.J. Eustace) 

A/82 Cooling Hot-boned Meat - Evaluation of Liquid Nitrogen Tunnel - Air Blast Freezer 
 Technique  (J. Anderson & J.W.  Buhot) 

1/83 A Rapid Method for the Estimation of Water and Fat by Microwave Drying
 (B.A. Bill, I.J. Eustace, R.A. Gibbons & P.N. Jones) 

2/83 Evaluation of AIS (Nostril-Rectal) Extra-low Voltage Electrical Stimulation System 
(V.H. Powell, N.G. McPhail, R.F. Dickinson, P.E. Bouton, P.V. Harris & G.L.J. 
Wescombe) 

3/83 A Prototype Cabinet for the Decontamination of Beef Sides   
 (B.P. Cain & V.H. Powell) 

4/83 An Automatic Beef Side Orientation Device  (N.G. McPhail & B.P. Cain) 

A/83 Restructured Meat Products     (D.R. Smith) 

B/83 The Effect of Packaging Film Permeability on Vacuum-packed Lamb Carcase Shelf
 Life        (P.M. Husband) 

C/83 Shelf-stable Intermediate Moisture Meat Products  (D.R. Smith) 

D/83 Evaluation of MIRINZ Cutter for Cutting Beef and Mutton Gut Material   
 (W.F. Spooncer) 

E/83 A Report on Preliminary Investigations of a Procedure to Aid the Boning of Animal 
 Carcases       (K.R. Davey) 

F/83 Evaluation of the Effectiveness of a Beef Decontamination Cabinet from 
 Measurements of Water Temperature  (J. Anderson & J.W. Buhot) 

G/83 The Development of a New Procedure for the Estimation of Water and Fat with the 
 Use of Microwaves (B.A. Bill, I.J. Eustace, R.A.Gibbons & P.N. Jones) 

H/83 The Hardness Gun - An Instrument for the Measurement of the Hardness of Fat on 
 Chilled Sides of Beef  (K.R. Davey, W.K. Larnach & J. Anderson) 

I/83 Use of Computers by the Australian Meat Industry - A Survey of the Processing and 
 Manufacturing Sectors     (S.C. Williams) 

J/83 Tests of Electrical Energy Saving Devices    (L.S. Herbert & W.K. Larnach) 

K/83 A Theoretical Analysis of a Hot Water Cabinet for Decontamination of Beef Sides and 
 Sheep Carcases      (K.R. Davey) 
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L/83 An Appraisal of a Liquid Crystal Display Thermo-Meter-Type TTC-Fl  (B.P. Cain) 

M/83 Improved Methods and Materials for Branding Export Meat and Offal  
 (R.G. Hamilton & R.F. Van Doore) 

N/83 Deriving Management Information with the Aid of the Barcode System  (H.M. Chua) 

0/83 The pH Pistol  (S..M. Travers, D.E. Bailey & J. Petty) 

1/84 Recovery of Functional Meat Proteins from Fat and Bones Extraction of Proteins from 
 Boning Room Waste Materials    (R.G. Hamilton) 

2/84 Recovery of Functional Meat Proteins from Fat and Bones Dewatering of Protein 
 Extract from Boning Room Waste Materials   (R.G. Hamilton) 

3/ 84 Recovery of Functional Meat Proteins from Fat and Bones Effect of Freezing 
Temperature and pH on Concentration, Yield and Functionality of Freeze Dewatered 
Meat Protein Solutions  (R.G. Hamilton & G.R.Trout) 

4/84 Recovery of Functional Meat Proteins from Fat and Bones Pilot Plant Studies on the 
 Extraction and Recovery of Meat Proteins from Boning Room Waste  (R.G. Hamilton) 

5/84 A Spectromphotometric Method for the Evaluation of Bleached Tallow Colour 
 (R.G. Hamilton & F.J. Van Doore) 

6/84 A Comparison of the Yield of Saleable Meat from Hot and Cold Boned Beef  
 Carcases (B.P. Cain, V.H. Powell,N.G. McPhail, & J. Anderson) 

7/84 Tallow Washing Techniques  (R.G. Hamilton, F.J. Van Doore & B.P. Cain) 

8/84 Survey Report of Works Laboratory Comparisons of Two Tallow Bleach Tests  
 (F.J. Van Doore) 

9/84 Treatment of Abattoir Waste Water by Dissolved Air Flotation, Part 1: Waste Water 
not  Pretreated  (D.A. Lovett, S.M. Travers & R.L. Maas) 

10/84 Treatment of Abattoir Waste Water by Dissolved Air Flotation, Part 2: Wastewater 
 Chemically Pretreated   (S.M. Travers & D.A. Lovett) 

11/84 Evaluation of a Beef Chilling System Incorporating Vertical Plenums and Radial 
 Intake  Fans  (J. Anderson, J.W. Buhot, L.S. Herbert & W.K. Larnach) 

12/84 The Investigation of Methods of Cooling and Freezing "Hot-boned" Beef.   
 (J. Anderson, J.W. Buhot, L.S. Herbert & W.K. Larnach) 

A/84 Use of Chlorinated Detergents for Continuous Cleaning of Viscera Tables 
 (W.F. Spooncer & M.B. Barkley) 

B/84 An Evaluation of Fibreboard Cartons for Meat Processing    
 (J. Anderson, J.W. Buhot, L.S. Herbert & W.K.Larnach) 

C/84 Estimate of the Elapsed Time for Near Equilibrium Temperature Conditions in a 
Clump of Heated Bacteria (K.R. Davey) 

 

D/84 The Experimental Determination of the Temperature History of Warm Beef Frozen 
 Between Two Prototype Sections of the Automatic Plate Freezer   
 (J. Anderson, J.W. Buhot, L.S. Herbert & W.K. Larnach) 
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E/84 "On -plant" Species Testing by EIS Veterinary Officers   
 (W.C. Murray, F.D. Shaw, A. C. Caird, D.F. Grimmett) 

1/85 Effect of Carbon Dioxide on Storage of Lamb Carcases    
 (B.A. Bill, I.J Eustace, R.A. Gibbons, F.H. Grau, & P.B.Vanderlinde) 

2/85 Automatic Washing Systems for Beef Sides   (B.P. Cain) 

3/85 An Alternative Telescoping Procedure for Lamb Carcases (D.R. Smith) 

4/85 Alternative Methods of Applying Extra-low Voltage Electrical Stimulation
 (V.H. Powell, P.V. Harris, W.R. Shorthose, N.G. McPhail & R.F. Dickinson) 

A/85 Aspects of Beef Roller Maintenance and Design  (B.P. Cain) 

B/85 Sampling of Boneless Chilled Meat for Determination of Chemical Lean Content 
 (I.J. Eustace, H.M. Chua, P.N. Jones & D.R. Smith) 

C/85 Concussion Stunning of Cattle  (N.G. McPhail & B.P. Cain) 

D/85 Meat Branding Research and Developments     (R.G. Hamilton & F.J. Van Doore) 

E/85 Hot Water Distribution in a Novel Cabinet for the Decontamination of Beef Sides 
 (K. R. Davey) 

F/85 An Evaluation of the Brentwood Multi-purpose Shredder As a Pre-breaker  
 (B.P. Cain & R.G.Hamilton) 

1/86 The Influence of Electrical Stimulation, Cooling Rates and Ageing on the Sheer Force 
 Value of Chilled Lamb (W.R. Shorthose, V.H. Powell & P.V. Harris) 

2/86 Electrical Energy Usage in an Abattoir and an Evaluation of a Procedure to Reduce 
 its Consumption (B.P. Cain) 

3/86 Retail Display and its Effects on the Shelf Life of Chilled Fresh Meat  
 (B.P. Cain & V.H. Powell) 

A/86 Influence of Carton Type on Chilling Times for Vacuum Packaged Meat   
 (B.P. Cain) 

B/86 An Immobilisation Unit for Use during the Halal Slaughter of Cattle  (D.P. Sharp) 

C/86 Stunning of Cattle with Penetrating Captive Bolt Stunners   
 (P.M. Husband & F.D. Shaw) 

D/86 A Mathematical Model for Predicting Thermal Changes in Meat     (D.A. Lovett) 

E/86 Evaluation of a Novel Cabinet for the Laboratory Decontamination of Sides of Beef Using 
Hot Water   (K.R. Davey & M.G.  Smith) 

F/86 A Timer to Measure the Pulse and Interval Durations of a Halal Slaughter 
 Immobilisation Unit      (D. Sharp) 

G/86 An Evaluation of the Jarvis Electric Stunner for Cattle   
 (F.D. Shaw, D.T. Kerr, D. Sharp & W.R. Shorthose) 

H/86 Microwave Applicator for the Automatic Stunning of Sheep    
 (R. Rankin, G.L.J. Wescombe & Dr J. Ness, Microwave Tech. Develop. Centre, 
 University of  Queensland) 

1/87 Collagen Content of Meat Fractions  (W.F. Spooncer & J.A. Page) 
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2/87 Fat Content of Popular Cuts of Meat: Cooked and Raw    
  (R.F. Thornton, R.K.  Tume,  T.W. Larsen,  G.W. Johnson & W.R. Sexton) 

A/87 The Decontamination of Sides of Beef Using Hot Water in a Novel Cabinet - A 
 Summary Paper of Laboratory Studies   (K.R. Davey) 

1/88 Halal Slaughter of Calves: A Report Based on Abattoir Investigations & Laboratory 
 Experiments   (N.G. Gregory, R.W.D. Rowe, & F.D. Shaw) 

2/88 Cooling Rates of Frozen Cartoned Meat in Freezer Stores   
 (D.A. Lovett, I.D. Wilkie & B.Y. Johnson) 

3/88 Storage Life of Chilled Primal Cuts of Lamb    (B.A. Bill, A.J. Eustace & D.R. Smith) 

4/88 Influence of Animal Age, Electrical Stimulation and Ageing of the Tenderness, Weep 
 and Colour of the Loin Steaks    (V.H. Powell) 

5/88 ELV Stimulation of Beef  (P.V. Harris, W.R. Shorthose, N.G. McPhail, R.F. 
Dickinson & B.P. Cain) 

6/88 A Valuation of the Sunbeam “Big Oskar” Food Processor for Use in Fat Testing 
 (D.R. Smith) 

7/88 Packaging of Fresh Meat for Retail Sale - A Discussion of Options  (P.M. Husband) 

A/88 Investigations on the Stunning and Sticking of Calves: 

 Section A:  Halal Slaughter of Calves: Abattoir Investigations.  
 (N.G. Gregory, R.W.D. Rowe & F D Shaw) 

Section B:  The Effects of Different Methods of Stunning and Sticking on Blood Loss 
in Calves  (R.W.D. Rowe, N.G. Gregory, F.D. Shawe & W.R. Shorthose) 

 Section C: Blood Loss and Electroencephalogram Activity following Unilateral and 
 Bilateral Sticking of Calves. (F.D. Shaw, N.G. Gregory, and R.W.D. Rowe) 

B/88 Queensland Hides (Joe M. Gibson, Catherine A. Money, & Barry Y. Johnson) 

1/89 The Air Ejection Corer for Sampling Chilled Boneless Cartoned Meat 
 (Des E. Bailey and Ian J.Eustace) 

2/89 USDA and Agriculture Canada Port Reinspection Rejections and other Technical 
 Matters Relevant to Australian Meat Exports to the USA and Canada 
 (Barry Y Johnson) 

3/89 Evaluation of a System for Cutting and Washing Soft Offals, Based around a 
 Modified Brentwood Shredder  (R. G. Hamilton & P.  Aust) 

4/89 Improving the Shelf Life of Some Cooked Meat Products (D. R. Smith) 

A/89 Performance Data on Modified Brentwood AZ15WL  and AZ40 Shredders Used for 
 Hard Offals in the Meat Industry  (R.G. Hamilton & P.J. Aust) 

1/90 Development of a System for the Production and Transport of Packs of Beef Ready 
 for Grinding by American Supermarkets  (B.A. Bill and I.J. Eustace) 

A/90 High Performance Liquid Chromotography and Alkaline Haematin Determination of 
 Meat Pigments Alternatives to the Cyanometmyoglobin and Acid Haematin Methods
 (S.K. Johnson) 
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B/90 Meat Quality of Pasture-fed Cattle, as Influenced by Carcase Weight and Rate of
 Cooling  (W.R. Shorthose, S.K. Johnson & J.L. Stark) 

C/90 Relationships between Estimated Breeding Values (EBV) (EBS) for Growth, and 
 Meat Quality of Lotfed Cattle       
 (S.K. Johnson, J.L. Stark,H.M. Burrow & B. Gulbransen) 

D/90 The Use of an ELISA Microplate Reader for Species Testing  
 (G.I. Bruce & F.D. Shaw) 

E/90 On-farm Process for Cast-for-age Sheep   (V. H. Powell) 

1/91 On-line Monitoring of Lean Meat Content of Cartoned Meat   
 (I.J. Eustace, W.J. Butt, R.A. Gibbons, M.J.  Rowland & R.F. Thornton) 

2/91 By-product Yields from Pigs  (W.F. Spooncer) 

3/91 Model Quality Assurance Program for the Rendering Industry   
 (D. Macfarlane, A. Cepeda & W. F.  Spooncer) 

A/91 Slipsheeting of Cartoned Meat from Australia and New Zealand to America 
 (Barry Johnson & Ian  King) 

B/91 Weight Loss from Boxed Beef During Frozen Storage (C.B. Sentance) 

C/91 Listeria Monocytogenes on Australian Meats - Its Significance and Control 
 (Dr F. Grau) 

3/91 Model Quality Assurance Programme for the Rendering Industry   
 (D. Macfarlane, A. Cepeda and W.F. Spooncer) 

1/92 Carton Size Standardisation   (P.M. Husband) 

2/92 By-product Yields from Sheep and Cattle (W.F. Spooncer) 

3/92 Skin Quality and Abattoir Practices  (D. Macfarlane & N. G.McPhail) 

A/92 Hot Boning of Mutton    (W.F. Spooncer) 

1/93 Recommended Techniques for Composting Meatworks Wastes  
 (N.G. McPhail and A.J. Van Oostrom (MIRINZ)) 

2/93 Evaluation of Techniques for Monitoring Pork Quality in Australian Pork Processing
 Plants  (Graham R. Trout, Joseph Cassell, Sue Dyson & David Reiser) 

3/93 Evaluation of an Electronic Monitor for Use with ELV Beef Carcase Stimulation  
 Units  (I. .J Eustace, F.D. Shaw, R.F. Dickinson & N.G. McPhail) 

4/93 An Investigation of the Electrical Parameters Used for the Stunning of Pigs in 
 Australian Abattoirs        
 (J.M. Green, F.D. Shaw, G.R. Trout, P.D. Rieser &  C.B. Sentance) 

A/93 Chilled Beef in Japan  Dr V.H. Powell) 

C/93 Comparison of the Performance of Various Dunnage Materials used when Cooling 
 Cartoned Meat  (N.G. McPhail) 

D/93 The Use on a Qualitative ELISA Test for the Detection of Sulphadimidine in Pig Feed
 (I.B. Stephens; F. D.  Shaw; C. R. Parke; R. J. Whittle; J.Elliott-Smith) 

5/93 Assessment of Packaging Systems for Carbon Dioxide Storage of Lamb Carcases and 
 Primals  (B. Bill & B. Shay) 
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1/94 Removal of Bonedust During Beef Carcase Sawing    
 (J.M. Green; C. Giarusso; T. Egan) 

2/94 Monitoring of Lean Meat Content of Hot-boned Beef Using Electromagnetic
 Scanning Equipment   (I. J. Eustace & M. J. Rowland) 

3/94 Cattle Cleaning   (G. L. J. Wescombe) 

1/95 The Detection of Foreign Objects in Meat  (I. J. Eustace & G.  Brauns) 

2/95 Evaluation of Hygiene Monitoring Units for Meat Contact and other Surfaces   
 (G. Brauns) 

1/96 Review: Rapid Microbiological Techniques for Testing Meal Products and Processing 
 Equipment   (G. Brauns) 

2/96 Consideration of Relative Advantages of Small Capacity Plate and Air Blast Freezers 
for the Freezing of Cartoned Meat   (A. Graham) 

3/96 Hot-boning of Beef for Primal Cuts    (N. McPhail) 

4/96 Bacterial Studies on Polar Bear Synthetic Fibre Safety Gloves and Other Meat
 Contact Surfaces  (I.J. Eustace) 

5/96 Accelerated Processing of Lamb Carcases  (D.R. Smith & D.L. Sherry) 
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Newsletters/Meat Technology Updates (AMT and CSIRO) 
 

69/1 Spoilage of Fresh Meat 

69/2 A Refractometric Method for the Estimation of Fat in Meat 

69/3 Tenderising Meat by Ageing 

69/4 Fresh Meat Colour 

69/5 Weight Losses on Holding Livestock 

69/6 Microbiological Criteria for Meats 

69/7 Tenderising Meat Using Enzymes 

69/8 Salmonellae 

69/9 Ecchymosis or Blood Splash 

69/10 Dark Cutting Beef 

70/1 Cysticercosis 

70/2 Storage of Meat under Ultraviolet Light (U.V.) 

70/3 Condensation 

70/4 Cleaning and Sanitation 

70/5 Surface Drying of Meat and Its Effect on Storage Life of Chilled Carcases 

70/6 The Use of Packaging Films for Chilled Fresh Meats 

70/7 The Use of Packaging Films for Chilled Processed Meats 

70/8 Batch Process Dry Rendering 

70/9 Foam Cleaning 

70/10 CLA (Caseous Lymphadenitis or Cheesy Gland) 

71/1 Abattoir Effluent Treatment 

71/2 Shipment of Chilled Beef Cuts 

71/3 Bone Taint 

71/4 Fouling of Evaporative-type Condensers - Its Effect and Prevention 

71/5 A Corer for Sampling of Chilled Boneless Cartoned Meat 

71/6 Greening of Vacuum-packed Fresh Meat - Causes and Prevention 

71/7 Temperature Measurement - Thermometers 

71/8 Temperature Measurement - Meat 

71/9 Control of Salmonellae in Meat Meal 

71/10 Temperature Measurement - Air and Liquids 

72/1 Aitch Bone Hanging ("Tenderstretch") 

72/2 Blending Meats to obtain a Required Fat Content - The Sausage Makers' Square. 
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72/3 Curing of Hides 

72/4 Sanitisers 

72/5 pH 

72/6 Fat Analysis 

72/7 Bruising 

72/8 Flow Measurement on Abattoir Effluent 

72/9 Brining and Drum-curing of Cattle Hides 

73/1 Primary Treatment of Abattoir Effluent 

73/2 Fat Sampling 

73/3 Selection of Cartons for Fat Sampling Procedures 

73/4 Drum Salting and Controlled Drying of Sheep Skins 

73/5 Freezer Burn 

73/6 The Fly Problem 

73/7 Polyethylene in Tallow 

74/1 Testing the pH of Meat for Vacuum Packaging 

74/2 Salt for Hide Preservation:  The Prevention of Salt Stains and Salt Stippen 

74/3 Blood 

74/4 Guidelines for Estimating Yields from Rendering Operations 

74/5 Stunning Cattle 

74/6 Greening of Cured Meat Products 

75/1 Noise 

75/2 Guidelines for the Manufacture of Minced Meat of Good Microbiological 
Quality 

75/3 Hot Branding of Meat and Offal 

75/4 How to Increase the Value of a Hide 

75/5 Dried Meat Products 

75/6 Pre-rigor Boning of Meat 

76/1 Freezing of Meat 

76/2 Stoney or Pimply Gut 

76/3 Liver and Rumen Condemnations from Feedlot Cattle 

76/4 Grass Seeds 

76/5 Industrial Lighting in Meat Processing Plants - Quality and Quantity of 
Illumination 

76/6 Industrial Lighting in Meat Processing Plants - Light Sources 

77/1 Storage Temperatures for Frozen Meats 
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77/2 An Introduction to Microbiology 

77/3 Food Poisoning Bacteria 

77/4 Cattle Handling Systems for Meatworks 

77/5 Pharmaceuticals and Other Fine Chemicals from Animals 

77/6 Sheep & Lambskin Quality Improvement 

78/1 Gall Recovery 

78/2 Determining the Age of Sheep & Cattle from Their Teeth 

78/3 Sliced Vacuum-packed Smallgoods 

78/4 Factors Affecting the Quality of Tallow 

78/5 Holding of Frozen Cartoned Meat in Insulated Shipping Containers 

78/6 Hide Quality Improvement 

79/1 Pale Watery Pork 

79/2 Carton Blast Freezing Efficiency & Its Improvement 

79/3 Electrical Stimulation of Beef Carcases in Abattoirs 

79/4 Layout & Design Aspects of Unit Loading of Cartoned Meat 

79/5 Sheepskin Drying 

79/6 Sarcosporidiosis 

80/1 Abattoir Effluent Treatment 

80/2 Air Freezing and Thawing Lamb and Mutton Carcases 

80/3 Welding Torch and Internal Combustion Engine Gases Ruin Meat 

80/4 A Coding System for The Australian Meat Industry 

80/5 "Payback" and Its Use 

80/6 Foetal Calf Blood 

81/1 Electrical Stimulation of Sheep & Lamb Carcases 

81/2 Solar Energy for Industrial Applications 

81/3 Greening of Vacuum-packed Chilled Beef 

81/4 Implications of the EEC Requirements for a Maximum Internal Beef Side 
temperature of 70oC 

81/5 Effective Electrical Stimulation of Beef Carcases and Sides 

81/6 The Use of Entire Male Pigs for Pork & Bacon Production and Their Acceptance 
by Consumers 

82/1 Packaging of Chilled Unprocessed Meat 

82/2 Water Usage in Meatworks 

82/3 Effective Sausage Processing - Part I 

82/4 Effective Sausage Processing - Part II 
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82/5 Taints in Meat and Other Foods - Chlorophenols and Related Compounds 

82/6 Freezer Burn and Weightloss in Frozen Storage 

83/1 Restructured Meat Products 

83/2 Shelf-stable Intermediate Moisture Meat Products 

83/3 Bone Taint 

83/4 Rapid Microwave Oven Analyses for Quality Control 

83/5 Effective Extra Low Voltage Electrical Stimulation of Beef - What You Need to 
Know 

83/6 Polymer Concrete Floor Toppings 

84/1 Dark Cutting Beef 

84/2 Ecchymosis or Blood Splash 

84/3 The Storage Life of Chilled Vacuum-packaged Pork 

84/4 Curing of Hides and Skins 

84/5 Recommendations for the Cooling of Hot-boned Meat 

85/1 Liveweight and Carcase Weight Loss in Cattle 

85/2 Interpretation of Bacteriological Tests on Vacuum-packaged Meat 

85/3 Short Term Preservation of Hides and Skins 

85/4 Ham Production - Part I, General Cooking and Processing Factors 

85/5 Ham Production - Part II, Extending the Shelf Life of Hams 

85/6 Chilling of Beef Sides 

86/1 Unit Loading of Cartoned Meat 

86/2 Lamb Quality 

86/3 Increasing the Storage Life of Chilled Vacuum-packed Meat by Acetic Acid 
Treatment 

86/4 Bi-metallic (Dial) Thermometers 

86/5 Some Factors Affecting Yellow Fat Colour of Beef 

87/1 Transport of Export Chilled Meat 

87/2 Cooked Meat Products Problems and Solutions 

87/3 Cost Control through Energy Management 

87/4 Listeria Monocytogenes 

88/1 Stunning of Cattle 

88/2 Protein Supplements from Abattoir Byproducts 

88/3 Liver and Rumen Condemnations from Feedlot Cattle 

88/4 Tender Beef 

89/1 Electrical Stunning of Smallstock 
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89/2 Shelf-stable Edible Meat 

89/3 Livestock Handling Preslaughter 

89/4 Cattle Production and Meat Yield Interactions 

89/5 Bone Taint 

89/6 Cattle Head Capture Unit 

90/1 Preventing Contamination of Cooked Meats With Listeria 

90/2 Control of Salmonellae in Meatmeal 

90/3 Water Activity 

90/4 The Microbiology and Packaging of Processed Meat 

90/5 Prevention of Colour Defects in Precooked and Cured Meat Products 

90/6 Hazard Analysis Critical Control Point (HACCP) Concept and the Production of 
Processed Meats 

91/1 Prevention of Colour Defects in Uncooked Meat Products 

91/2 Thermometers 

91/3 Guidelines for the Production, Storage and Distribution of Cook-in-Bag Meats 

91/4 Abattoir Effluent Treatment 

91/5 Listeria Monocytogenes on Processed Meats 

91/6 Salmonella in Meat Meal 

92/1 Hazardous Atmospheres in Confined Spaces Part 1 - General 

92/2 Hazardous Atmospheres in Confined Spaces Part 2 - Toxic Gases 

92/3 Pale Watery Pork 

92/4 Does Breed Influence the Tenderness of Beef? 

92/5 Recommendations for the Production of Fermented Sausages 

92/6 Surface Coatings for the Reduction of Weight Loss from Carcases and Cuts 

93/1 Refrigeration after 1994 - Life after CFCs 

93/2 Spray Water Used in Meatworks 

93/3 Sheep and Lamb Skin Grain Strain and Abattoir Practices. 

93/4 Some Factors Affecting Fat Colour in Beef 

93/5 Displaying Fresh Meat for Maximum Return 

94/1 Condensation in Carcase Chillers 

94/2 Curing of Hides and Skins:  General Requirements 

94/3 Curing of Hides and Skins:  Alternative Methods 

94/4 Microbiological Criteria for Raw Meat 

94/5 Appraisal of Techniques for Assisting the Cooling of Beef Carcases 

95/1 Measurement of Temperatures in Fresh and Processed Meats 
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95/2 Starter Cultures for Fermented Meats 

95/3 Chilled Cartoned Meat in Shipping Containers 

95/4 Facilities and Resources Necessary for Safe Microbiological Testing at 
meatworks 

95/5 Surface Blood Spots in the Fat of Sheep and Lamb Carcases - Inverted Dressing 

95/6 Measurement of Surface Temperatures of Chilled Carcases and Sides 

96/1 Factors Affecting Fat Hardness of Beef Carcases 

96/2 Freezer Burn and Weight Loss in Frozen Storage 

96/3 Carton Quality for Frozen Meat 

96/4 Tender Beef 

96/5 Tender Lamb 

96/6 Plate Freezers 

97/1 Principles of Chilling 

97/2 Safety in the Microbiological Testing Laboratory 

97/3 Lighting in Meat Processing Areas 

97/4 Ecchymosis, Blood Splash and Blood Spotting 

97/5 Sampling Boneless Meat for Chemical Lean Measurement 

97/6 Noise Control in Processing Areas 

98/1 High-pH/Dark Beef 

98/2 Tenderstretch 

98/3 Short-term Preservation of Hides and Skins 

98/4 Refrigeration Principles 
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Meat Technology Update Newsletters (Food Science 
Australia and CSIRO) 
 

98/5 Electric Stunning of Smallstock 

99/1 A Critical Control Point approach to beef eating quality 

99/2 Stunning of cattle 

99/3 Taints in meat 

99/4 Post-slaughter aspects of beef eating quality 

99/5 Cattle handling design principles 

99/6 Pre-slaughter aspects of beef eating quality 

99/7 Beef fat quality 

00/1 Smallstock slaughter and oesophageal occlusion 

00/2 Prevention of fresh meat colour defects 

00/3 Sheep meat eating quality 

00/4 The chilled vacuum-packed meat cold chain 

00/5 Production factors affecting beef eating quality 

00/6 Frozen Meat: loss of water and freezer burn 

01/1 Effect of hot boning on meat quantity 

02/1 Uniform barcoding for better management of the meat industry supply chain 

01/3 Gas bubbles in vacuum packaged meat 

01/4 Modified atmosphere packaging of meat 

01/5 Alternative techniques for the hygienic processing of offal 

01/6 Sheep and lamb dressing 

02/1 How useful are microbiological criteria for fresh meat? 

02/2 Odour management 

02/3 Spray chilling of carcasses and sides 

02/4 Understanding meat yield 

02/5 Composting of slaughterhouse waste material and deadstock 

02/6 The causes of drip in meat 

1/03 Evaporative weight losses during processes 

2/03 Pathogen recuction interventions for carcases 

3/03 ‘Use by’ and ‘Best before’ dates 

4/03 Optimising blood collection 

5/03 Blood Products 

6/03 E. coli, E. coli O157 and Salmonella 
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1/04 Tenderstretch 

2/04 Visual assessment of marbling and meat colour 

3/04 Slaughter floor electrical inputs for beef carcases 

4/04 Validation of critical limits during chilling 

5/04 Predictive microbiology for comparing the performance of carcase chilling patterns 

6/04 Freezing of hot offals 

1/05 Water reuse in the meat industry-opportunities and issues 

2/05 The cold chain for cartoned meat exports 

3/05 Marbling and quality of beef 

4/05 Risk profiles and risk assessments 

5/05 Listeria in fresh and processed meats 

6/05 Processing factors affecting sheep meat quality 

1/06 Electrical inputs during beef processing 

2/06 Shelf-life testing: methods for determining the claimable life of meat products 

3/06 Spread of foodborne pathogens during feeding, transportation and holding prior to 
slaughter 

4/06 Towards automated boning – a case study: sheep boning equipment 

5/06 Colour defects in meat - Part 1: Browning of fresh meat 

6/06 Colour defects in meat – Part 2: Greening, pinking, browning & spots 

1/07 Do breaks in the cold chain affect frozen beef quality? 

2/07 Beef carcase chilling – opportunities for customising programs  

3/07 Tracking rendering costs 

4/07 Think lean: Improving productivity 

5/07 Lactic acid bacteria 

6/07 Producing quality sheep meat 

1/08 Solid waste management 

2/08 Fat composition of beef & sheepmeat: opportunities for manipulation 

3/08 Maximising offal yields 

4/08 Rendering hygiene 

5/08 Bioactives, nutraceuticals and functional foods 

6/08 Renewable energy 

1/09 Antimicrobial resistance and residues 

2/09 Update on electrical stunning 

3/09 40 years of Meat Industry Services 

4/09 Hormonal growth promotants and meat quality 
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5/09 Bulk-packed frozen meat for further processing: alternatives to current practice 

6/09 Shelf life of Australian chilled, vacuum-packed, boneless beef 

1/10 Market access for animal by-products 

2/10 Dry ageing of beef 

3/10 Shelf life of Australian chilled, vacuum-packed lamb 

4/10 Covered anaerobic ponds 

5/10 Sources of contamination on beef carcases during dressing 

1/11 Effect of slaughter method on animal welfare and meat quality 

2/11 Heat toughening – Part 1: Effects of heat toughening on quality of beef, and the 
incidence in Australia 

3/11 Heat toughening – Part 2: Strategies for reducing the incidence of heat toughening in 
beef carcases 

4/11 Very fast chilling 


