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       ABOUT US 
The Australian Intercollegiate Meat Judging Association (ICMJ) Incorporated is a 
not-for-profit association. Our mission is to ‘Inspire and develop future 
professionals in the global red meat industry’. 


Now in its 29th year of existence, the Australian ICMJ has accomplished a long and 
successful reputation of attracting graduates to careers in the red meat industry. 


The ICMJ Committee comprises of 12 voluntary members and a Coordinator who 
run a five-day conference for tertiary students held in Wagga Wagga, NSW each 
year.  The conference involves industry presentations, training and interactive 
workshops, sponsored dinners, professional development, a career expo and a 
two-day competition.


Each year the ICMJ tertiary conference attracts over ten Australian tertiary 
institutions as well as international teams from the United States of America (USA), 
Japan, Korea and Indonesia. The number of participating students annually 
exceeds 120 students along with over 30 coaches. Due to the growing popularity 
of the program, the committee have placed a cap on the number of participants.


At the Wagga Conference, 20 Australian students are selected to attend an 
intensive industry education and development week in Brisbane, where five 
students are selected to tour the USA and to represent Australia at numerous USA 
meat judging competitions. 


The ICMJ also run meat judging competitions for secondary school students, held 
annually in Scone NSW, Wingham NSW and Gympie Qld.


       PROGRAM OBJECTIVES  
The ICMJ program provides an opportunity for students to gain exposure to all 
aspects of the meat industry. ICMJ aims to build a pool of intelligent trained and 
enthusiastic graduates into industry to increase capacity and competitiveness long 
into the future.

The key objectives of the Association are to: 
• Expose students to the fundamentals of meat quality

• Teach carcass specifications required in today’s market

• Provide training and guidance for personal and professional development

• Create opportunities for students to apply their knowledge in practical settings

• Raise awareness of career opportunities & create linkages with future employers

• Expose students to the requirements of the consumer

• Expose students to new technologies and capabilities within the meat industry

• Educate students on Australia’s position within the global meat supply chain.  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____________________________ 

“Graduate demand is 
growing” 

____________________________ 
The Australian Intercollegiate Meat 
Judging Association of Australia is run 
by a voluntary committee which strives 
to inspire and develop future leaders of 
the global red meat industry. This 
hardworking committee works tirelessly 
to achieve this goal and I feel the 
association does a tremendous job 
year after year, to lift the standard of 
the program we run for which they 
should be commended. 


The individual input plus the combined 
input of this brilliant team ensures the 
success, vigour and viability of this 
program. The enthusiasm, vision, 
initiative, creativity and effort by Demi 
Lollback, Tim Ryan, Jessira Perovic, 
Hamish Irvine, Ben Thomas, Kiri Broad, 
Rozzie O’Reilly, Jarrod Lees, Michael 
Campbell, Nick van den Berg, Ruth 

Corrigan, and Sarah Stewart plus our 
dedicated, organised and hardworking 
coordinator Maria Thompson is 
immense. This team is absolutely 
brilliant to work with and are sincerely 
thanked for their contributions. Special 
thanks also to Ruth Corrigan whom has 
been on the committee for eight years 
during which time she had many roles, 
but in the last few years has worked 
t i re l ess l y to i nc rease indus t ry 
s p o n s o r s h i p o f t h e e v e n t t o 
unprecedented highs.


The greatest change we have seen over 
the past five years in the meat industry, 
is the increased appetite for university 
graduates across the supply-chain 
especially the processing sector. It is 
impressive to see so many past alumni 
of the ICMJ program employed within 
the red meat industry across a broad 
range of roles from livestock to robotics 
and everything in between. 


The careers expo a t the 2017 
conference attracted the largest 
number of companies ever (28), 
suggesting that the demand for ICMJ 
graduates is increasing, as evidenced 
by recent increases in alumni employed 
across the industry. 

_____________________________________________________ 

“ T h e I C M J p r o g r a m i s 
i m m e n s e l y i m p o r t a n t t o 
showcase the opportunities and 
challenges that abound in the 
meat industry.” 
_______________________________ 

The tertiary program is the centre piece 
of the Australian ICMJ Association and 
the five day program continues to 
develop, change and improve year on 
year. The 2017 conference in Wagga 
Wagga was again at peak capacity, 
attended by 125 students and 35 
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coaches from 14 institutions across five 
countries. The enthusiastic committee 
continually generate change and inject 
new components into the program. 


In 2017, a careers panel session was 
well received on the Thursday morning 
allowing all delegates to ask questions 
verbally or via text message of the 
panel about career prospects, their 
career paths or a variety of other 
topics. A pre-conference survey was 
also conducted so that the impact of 
the conference on all delegates can be 
measured. Each team was also 
allocated a committee member mentor/
assistant to help them settle in to the 
conference and answer any questions 
directly. The committee also enlisted 
the assistance of a competition sub-
committee to assist with the running of 
the conference and competition which 
ensured the conference/competition 
was executed in a very professional 
manner. 


At the 2017 conference, filming was 
also conducted for ICMJ promotional 
and training videos. These videos are 
n o w o n t h e A u s t r a l i a n I C M J 
Association YouTube page and are 
brilliant as they cover all aspects of the 
conference in short snapshots from an 
overview to why sponsor ICMJ. These 
videos allow individual teams and the 
association to show what actually 
happens at the conference to a broader 
audience. 


Without funding from our major 
sponsors Meat & Livestock Australia 
(MLA) and Australian Meat Processors 
Corporation (AMPC) along with our gold 
sponsors Teys Australia, Australia Pork 
Limited and Coles plus silver and 
bronze sponsors, the ICMJ Association 
of Australia would not be able to 
capitalise on the interest and curiosity 
that undergraduate and secondary 
school students have for the meat 
industry. The increasing support for this 
program by the private sector is 
testament to its importance for the 

industry in attracting and developing 
future leaders. 


The fantastic personal development 
opportunities that the ICMJ Association 
offers individuals is immense. The 
Coaches XI development week, US 
industry tour and key trading partner 
tour (Japan) offer tertiary students life 
changing experiences which equip 
them with insight, knowledge and vision 
to help ensure that the Australian meat 
industry continues to be a world leader 
into the future. 


____________________________________

“The personal development 
opportunities that the ICMJ 
Association offers individuals 
is immense.”  
___________________________________ 

The personal development sessions run 
for coaches at the conference are also 
of paramount importance to the 
association as developing these 35 
individuals, whom have shown initiative 
and taken the time to train the teams 
will have direct payback for industry - 
as these are the future leaders. The 
sessions run concurrently to the careers 
expo for all student delegates, are also 
brilliant, as they extend students and 
help to get them ready for a life beyond 
university. 


A key achievement in 2017, was that 
the ICMJ Association constitution was 
also updated to reflect the current 
activities of the Association. The 
changes were ratified at the 2017 AGM. 
One key change that was made in the 
constitution was the creation of the 
Vice-President position, which was 
filled by Demelsa Lollback. 


The secondary schools ICMJ programs 
held at Gympie Carcass Classic in 
Gympie, Upper Hunter Beef Bonanza in 
Scone and Wingham Beef week in 
Wingham are events building the 
interest, knowledge and passion for the 
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industry from a young age. The ICMJ 
Association feels strongly that grass 
roots education of secondary schools 
students is a very valuable use of 
resources to enhance the learning of 
secondary students to attract them 
towards agriculture, by exposing to 
them the challenges and opportunities 
which exist now, plus giving them a 
glimpse of what their future may hold. 


I am very proud of what has been 
achieved across the 2017/18 year by 
the vo lun tee r Aus t ra l i an ICMJ 
Association. We have a bril l iant 
committee of committed, enthusiastic 
people whom continually strive to 
achieve more. The secure financial 
situation of the Association also allows 
us to think big, achieve more and have 




2017 ICMJ Competitors in action meat judging


a greater impact on students than ever 
before. It is exciting times ahead for the 
meat industry, which I feel is in safe 
hands with the talent coming through 
that we witness first hand! 


‘Inspiring and developing future 
professionals in the global red meat 
industry’. 


Dr Peter McGilchrist, Australian ICMJ 
PRESIDENT  
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        2017/18 Key Outcomes & Achievements 
 
- The 2017 ICMJ industry conference and competition, was held in Wagga Wagga, NSW 

from the 4 – 9 July 2017. 125 students, along with 35 coaches, represented 14 different 
tertiary institutions. Four international teams attended including teams from Korea, 
Indonesia, Japan and the USA (Texas A&M University ).

- Twenty Australian students & three Australian team coaches attended the Industry 
Development week in Brisbane in August 2017.Brisbane based beef processor and 
Coles supplier, Australian Country Choice (ACC), hosted the students for several days 
providing training facilities and an insight into their business. The group visited a broad 
range of businesses, including ACC, Comgroup, Super Butcher, Cabassi butcher, 
Grassdale feedlot, Oakey Beef Exports, JBS Dinmore, the Norman Hotel, Toowoomba 
Saleyards, and AACo, and heard presentations on the MSA and USDA beef grading 
systems. 

- Five Australian students, three Australian team coaches a toured the USA in January 
2018. The tour spanned four weeks, seven states, two competitions and a broad range 
of industry visits. The 2018 program marked its 130th student participant touring the 
USA with the Australian ICMJ and was, arguably, one of the most competitive teams 
Australia has ever had (report on page 15). 

- The 2018 Australian team was very successful at both USA competitions, taking out 
championship team at the Southwestern Invitational (Lubbock, Texas) and the National 
Western (Greeley, Colorado) - the first Australian team to win any USA competition for 
seventeen years. In addition, top individual honours went to an Australian at both 
competitions. 

- In February 2018, a delegation of five ICMJ representatives attended an industry tour of 
Japan and attended the Japanese meat judging competition and dinner (report on page 
19). 




        2017 Sponsors 
The Intercollegiate Meat Judging Association recognises and thanks the continued and 
generous support of its sponsors and contributors. 
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            ICMJ Committee 
Peter McGilchrist, 
President 
Peter grew up on a cattle property in NSW and has a Bachelor of Rural science from 
the University of New England (UNE). Peter was a member of the UNE meat judging 
team in 2002 and was selected on the 2003 Australian ICMJ team that competed in 
the USA. Peter coached the UNE meat judging team to success in 2003 and 2004. 
Following university Peter travelled and also worked at Elders Killara feedlot for a year 
before moving to Perth WA to complete a PhD at Murdoch University on ‘Selection 
for muscling affects carbohydrate and fatty acid metabolism in beef cattle’ with the 
Beef CRC. Peter then held a post doctorate research position at Murdoch University 
with Meat and Livestock Australia working on beef eating quality projects, MSA 
optimisation and the development of the MSA Index. Following this, he held the 
position of lecturer in Animal Production Science at Murdoch University and 
undertook research into factors along the supply chain which impact the eating 
quality of beef and lamb plus the measurement of carcass yield. In 2017, Peter joined 
the UNE. Peter is passionate about the future of the red meat industry for the next 
generation.  

Jessira Perovic 
Secretary 
Jessira comes from a farming background in the Central Highlands region of 
Victoria and holds a bachelor of Animal Science. Jessira was a member of the 
Charles Sturt University (Wagga) meat judging team in 2008 and 2009, having 
observed and competed. In 2009 Jessira was successful in being selected for the 
2010 Australian National Meat Judging Team which competed in the US. After 
completing her university degree Jessira joined Meat and Livestock Australia as the 
Meat Standards Australia Research and Development Co-ordinator for three years. 
She is now the Project Manager for Eating Quality Data Analytics at MLA, based in 
Armidale NSW.


Tim Ryan 
Treasurer & Australian Coach 
Tim comes from Baynton, in central Victoria, where he grew up on a family sheep 
property. Tim was a member of the University of Melbourne meat judging team in 2012 
and was selected to join the Australian National team which competed in the US in 
2013. Subsequently, Tim coached the 2013 University of Melbourne team and the 
Australian National team from 2016-2018.


Tim is based in Singapore and works for Meat and Livestock Australia as a Market 
Insights Analyst. Tim specialises in market research, focusing on meat trade flow 
analysis and Australia’s position in a competitive global marketplace.  


Jarrod Lees 
University Liaison 
Jarrod is originally from Kingaroy, QLD and grew up on a small beef cattle property. 
He graduated from a Bachelor of Applied Science (Hons) at The University of 
Queensland, coached the UQ ICMJ team for the 2013 and 2014 competitions, and 
has recently submitted his PhD thesis on developing a new heat load index for 
subtropical dairy regions. Jarrod is currently employed as a Business Development 
Officer for Meat Standards Australia, where he works alongside NSW and WA 
abattoirs and brand owners to ensure that the MSA program is assisting them to 
meet their business goals and identifying opportunities for improvement and growth 
of the program within their business.
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Ben Thomas 
Media coordinator 
Ben is originally from a cattle property near Tamworth, NSW. He completed a 
Bachelor of Rural Science at UNE in 2008, and competed in the UNE / Australian 
ICMJ team in 2007. During University he was on a six-year cadetship with Twynam 
Pastoral Company, before travelling and working overseas from 2010-2012. Ben then 
spent five years at Meat and Livestock Australia, starting as a Market Analyst, and 
finishing as Chief Economist / Market Information Manager. Ben transitioned into the 
banking industry in October 2017, and currently holds the position of Senior Finance 
Manager at RaboBank.

 

  
Michael Campbell 
Venue and product coordinator  
Michael is a lecturer at Charles Sturt University at Wagga Wagga and is currently 
completing a PhD with the Future Dairy group at the University of Sydney.   Along 
with his wife and 3 children he runs a commercial cattle operation near Adelong.  
He has an MBA from UNE and a BScAg from The University of Sydney.   Michael 
competed at the 2001 ICMJ competition and was a member of the winning team 
from the University of Sydney.  Michael has previously been the manager of a fully 
integrated cattle operation in PNG and worked as a Beef Cattle Extension Officer 
and in rural finance.

 

Ruth Corrigan 
Sponsorship coordinator 
Ruth grew up on a beef property in southern NSW and was on the 2011 
Australian ICMJ team to travel and compete in the US. She graduated from the 
University of New England with a Bachelor of Livestock Science in 2010, after 
participating in the meat judging program in her final year. She was employed by 
the Victorian Department of Primary Industries in livestock extension for three 
years, running lamb extension projects until 2014 when she returned to her 
family's Angus seedstock business.




Hamish Irvine 
Presenter Coordinator  
In 2013 Hamish completed a degree in Animal and Veterinary Bioscience, during 
which he competed for the University of Sydney and then travelled to the US with 
the national team in 2014. He is currently working with Bindaree Beef Group, 
responsible for their branded MSA and grain fed beef programs within the 
national retail, foodservice and wholesale markets. Hamish was previously with 
Rivalea Australia in commercial roles spanning across retail, wholesale and 
manufacturing, as well as working with Archer Daniels Midland as a part of their 
animal nutrition team covering Australia and New Zealand.


 

Rozzie O’Reilly 
Careers expo coordinator 
Rozzie O’Reilly grew up on a small sheep and cattle enterprise in southern NSW. 
She  completed a Bachelor of Animal Science at the University of New England 
(UNE) in 2014, and went on to work in the feedlot industry for two years. Rozzie 
now works for LAMBPRO, Australia’s largest prime lamb seedstock business, as 
their Breeding Manager. Rozzie competed for UNE in 2012 and was fortunate to be 
selected as a member of the 2013 Australian ICMJ team. She also co-coached 
UNE ICMJ teams throughout 2013 and 2014.
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Demelsa Lollback 
Australian coach 
Demi is from Grafton in the Northern Rivers of NSW were her family ran a beef 
breeding operation in the upper Clarence area. She competed with the 2002 
University of Queensland Gatton team and coached the 2003 team prior to graduating 
with a Bachelor of Applied Science (Animal Science) degree. After working in the Meat 
Industry for a number of years, primarily in beef processing, Demi joined Meat and 
Livestock Australia 7 years ago as the Meat Standards Australia (MSA) Project Officer 
for Eating Quality Implementation. In this role she worked with Producers & 
Processing Plants right through the supply chain to end users ensuring 
implementation and compliance of the MSA program. Based in Armidale, NSW, Demi 

is now the Value Chain Relationship Manager, working directly with the Livestock Data Link Program. Demi 
is also passionate about educating the next generation to engage and retain them within the Australian Red 
Meat Industry and is actively involved with our Junior contests. Demi is the immediate past coach of the 
Australian national team, guiding and mentoring 20 students over 4 years, on a month long industry tour of 
the US. 

Kiri Broad 
Social media and website 

Kiri is originally from the south coast of NSW and completed a degree in Animal 
and Veterinary Bioscience at the University of Sydney in 2008.   From 2010 to 
2018 Kiri worked for the Department of Agriculture and Fisheries as a livestock 
officer, based in far north, southern and western Qld regions. In 2018, Kiri joined 
Teys Australia in Livestock Strategic Operations, based in central Qld. Kiri enjoys 
working with producers in the red meat industry and in particular, assisting them 
to better meet market specifications and improve meat quality through on-farm 
management practices. Kiri is keen to see more young people join the red meat 
industry.


Nick Vandenberg 
ICMJ Training Materials  
Despite not growing up with a farming background, Nick quickly developed a love 
for all things agriculture. This lead him to complete his Bachelor of Ag. Science at 
Adelaide University in 2013. It was during his studies he discovered meat judging 
and was fortunate to be a part of the 2014 ICMJ national team. Nick has since 
coached 2014-16 Adelaide meat judging teams and completed his honours on ” 
Understanding the causes of dark cutting on pasture raised beef in south east 
south Australia”. Nick has been fortunate to see a large cross section of industry, 
working from abattoirs and  live export depots to full time shearing. He is very 
passionate about the Australian goat industry and is currently running his own 
livestock enterprise whilst freelancing within meat research and live export fields. 

Maria Thompson  
ICMJ Coordinator  
Maria has always had a strong appreciation for agriculture and rural life having 
grown up on her family’s beef cattle property in Tenterfield, NSW. Maria graduated 
with a Bachelor of Rural Science and a Master in Agriculture from UNE. In 2002, 
Maria was a member of the UNE Meat Judging Team. Since 2011, Maria has 
operated AgSTAR Projects, a project management consultancy firm and has 
successfully managed and delivered projects in strategic planning, facilitation, 
desktop research, policy review, evaluation, stakeholder consultation and 
engagement and event management. Previous roles include managing the animal 
health, welfare and biosecurity portfolio for Sheepmeat Council of Australia, 
working for a private agricultural PR & marketing company and being employed as 
a BREEDPLAN Consultant. Maria and her husband own & run a beef cattle 
property in Coonabarabran, NSW and  have just returned from living in Katherine, 
NT for the last 2.5 years.


At the 2017 AGM, Ruth Corrigan resigned from the committee and Sarah Stewart was elected. 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      2017 Senior Contest Results
Primal and Retail Cut Identification - Sponsored by Coles 

Champion Individual – Emily Webb Ware, University of Melbourne 
Champion Team – Japan National 


____________________________________________________________________

Placings - Sponsored by Teys Australia 

Champion Individual – Jake McHugh, University of New England

Champion Team – Texas A&M


____________________________________________________________________

Pricings - Sponsored by Australian Agricultural Company 

Champion Individual – Nicola Culey, University of Sydney 

Champion Team – University of Sydney


____________________________________________________________________ 
Questions and Reasons - Sponsored by Australian Pork Limited 

Champion Individual – Dax Dittrich, Texas A&M 
Champion Team – Texas A&M


____________________________________________________________________

Eating Quality Evaluation - Sponsored by NH Foods 

Champion Individual – Rachel Cruickshank, Murdoch University  
Champion Team – Charles Sturt University


____________________________________________________________________

Beef Judging - Sponsored by Teys Australia 

Champion Individual – Jenna Hunt, Texas A&M

Champion Team – Texas A&M


____________________________________________________________________

Lamb Judging - Sponsored by JBS 

Champion Individual – Dax Dittrich, Texas A&M 
Champion Team – Texas A&M


Sheepmeat Council of Australia Industry Scholarships  
Luke Ramsay - University of Adelaide)


Max Lloyd - University of Sydney)

____________________________________________________________________


Pork Judging - Sponsored by Australian Pork Limited 
Champion Individual – Maggie Madden, Texas A&M


Champion Team – Texas A&M

____________________________________________________________________

Champion Individual (Founders buckle) - Sponsored by AMPC Australia 

Jenna Hunt, Texas A&M

Champion Team - Sponsored by Meat & Livestock Australia 

Texas A&M

Jenna Hunt, Maggie Madden, Dax Dittrich, Luke Fox


____________________________________________________________________ 
2017 Coach of Champion Team 
Dr Leslie Frenzel  – Texas A&M


2017 Tom Carr Award for Coaching Excellence 
Tamara Heir - Charles Sturt University


____________________________________________________________________
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2017 Students selected for Industry Development & Education Program  

Nicola Culey- University of Sydney


Emily Lukas - University of Queensland

Jake Bourlet - Charles Sturt University


Lachlan Woods - Charles Sturt University

Karl Sternberg - University of Sydney


Bridie Luers - Murdoch University

Rachel Cruickshank - Murdoch University


Emily Webb Ware - University of Melbourne

Harriet Moss - Murdoch University 


Jane Nelson - Charles Sturt University 

____________________________________________________________________


Coaches XI selected for Industry Development and Education Program  

	 Lorenzo Crollini - University of Sydney 
  
	 Elizabeth Kennedy - University of Melbourne 
   

	 Paige Marsh - Tocal College 
   
	 Henry Vaughan - Murdoch University 
   
	 Johanna Tulloch - LaTrobe University 
   

	 Annabelle Butler - University of Queensland 
   

	 Isabelle Fenton - Marcus Oldham College
   
	 Michael Sauli- University of New England 
   
	 Matthew Cadd - University of Adelaide 
   

	 Ashleigh O’Leary - Charles Sturt University 					
____________________________________________________________________ 

2017 Australian Team 

Emily Webb Ware - University of Melbourne

Lachlan Woods - Charles Sturt University


Jake Bourlet - Charles Sturt University

Bridie Luers - Murdoch University

Harriet Moss - Murdoch University
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Coach Tim Ryan 

Chris Mirrams, MLA Director, presenting the  2017 
Champion Team - Texas A&M, Maggie Madden, Jenna 
Hunt, Luke Fox & Dax Dittrich.
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2017 Australian ICMJ Program  
Wagga Wagga Tuesday July 4 to Sunday July 9, 2017 

 “MEATING YOUR FUTURE”  
 

Time Activity Presenter  Location 
Tuesday July 4th  
2:00pm – 
5:00pm 

Pick up of accommodation keys CSU 
accommodation 

6:00 – 
9:00pm 

“Meating your future colleagues”  
Pork Industry stand up dinner sponsored by Rivalea Pork 

Wagga Wagga 
RSL Mirage 
Room  

Wednesday July 5th  
7:00 am BREAKFAST  CSU Dining Hall 
8.00 AM Introduction and general 

housekeeping 
Maria Thompson, ICMJ Coordinator   

 
 
 
 
 
Wal Fife Lecture 
Theatre 
 

8.10am Welcome to the Australian ICMJ 
Conference & Workshop 

Peter McGilchrist, President 
Australian ICMJ Association  

8:20am Official welcome and opening David Lean, AMPC 
8.40am Introduction to the Australian red 

meat Industry 
Tim Ryan, MLA 
 

9.20am The Processors Story – Signature 
Beef 

Blair Angus, Signature Beef  

10:00am MORNING TEA   
10:40am The value of accurate measurement 

of yield and eating quality to the 
sheep industry 

Professor Dave Pethick, Murdoch 
University 

11.20am The impact of stress on lamb meat 
quality 

Sarah Stewart, Murdoch University 

11.40am Factors impacting alpaca meat 
quality 

Melanie Smith, Sydney University 

12:00pm  Producing pork in Australia Edwina Beveridge, Blantyre Farms 
12.40pm  LUNCH CSU Dining Hall 
1.45pm – 
5.00pm 

Coaches Surprise Tour  Off Campus   

2.00pm – 
5:00pm 

Students - INTERACTIVE WORKSHOPS – Pre-Clinical Centre (PCC), CSU Wagga  
Break into 4 groups (A-D) to rotate through practical activities, 45 min each session  

A. Retail cut identification  
B. Value add cuts in the chuck & rump - Blair Angus 
C. Understanding lamb carcase yield – Dave Pethick and Knights Meats Butcher 
D. Porkstar – understanding more about pork retailing and cut uses – Mick Bartlett, 

Rivalea  
 

6.30pm Dinner Sponsored by NH Foods ,  
Key note speaker – Greg Simmons, Export Sales Manager, NH Foods  
 

Wagga Wagga 
RSL Mirage 
Room 

  
 
Thursday July 6th 
7:00AM Breakfast CSU Dining room 
8.00am Lamb Supply Chain Group – collaboration, 

co-investment and capacity building 
Bruce Hancock, Rural 
Solutions SA – 
PIRSA/Sheep CRC  

 
 
 
Wal Fife Lecture 
Theatre 
 
 

8:40am The importance of offal   Tom Maguire, Teys 
Australia  

9:20am Prime lamb production in southern NSW Tom Bull, Lambpro 
10:00am MORNING TEA  
10:40am Megatrends, Meat and Me. Sarah Hyland,  Australian 

Institute of Food Science 
Technology  

11:20am Grain feeding cattle in Australia  Bryce Camm, Camm 
Agricultural Group 

12:00pm RAD Meat Professionals Career Panel Q&A 
Session  

Maria Thompson, AgSTAR 
Projects & Rebecca Mohr-
Bell, Argyll Consulting  

12:40pm Lunch CSU Dining room 
2:00pm – 
4:00pm 

Coaches Professional development session –  
Principles of human learning, Stuart Eastwood 

Green Room, 
CSU  

2:00PM TRAINING WORKSHOP ROTATIONS – break into 5 (1-5), 40 min per session – Pre-Clinical 
Centre (PCC) 

 1. Pork carcase judging  
2. Judging primals – pork and beef  
3. Lamb judging including how to write effective observations and answer questions   
4. Primal identification  
5. Writing reasons  

6:30 PM Dinner sponsored by AACo, key note speaker -Simon Kensit, Graduate 
Program - Processing, AACo 

Wagga Wagga 
RSL Mirage 
Room 7.30 PM Coaches/Team Leaders Meeting  

2017 ICMJ Program



�  of �14 28

 
Friday July 7th 
7:00AM BREAKFAST  
8:30AM – 
9:10AM 

Introduce Careers Expo companies   
Convention 
Centre + 
lecture rooms 
 

9:30AM – 
12:30PM 

Careers Expo including workshops (Split group into 3 groups) – 1 hour per 
rotation. Morning tea served during Careers Expo rotation 

1. Careers Expo  
2. Industry Advocacy, Kathleen Allan, Sheepmeat Council of Australian   
3. Preparing for your first job – Rimfire Resources 

12.30  LUNCH  CSU Dining 
room 

1:30 PM Groups A – D - Small Stock Competition Session 1 Pre-Vet Clinical 
Centre 

1:30 PM Groups E – H  
1:40pm International presentations (Japan/US/Indonesia/Korea). 15 
minutes each  
 

Green Room + 
lecture rooms 
 

1:30PM – 
4:00PM 

Coaches Professional development 
workshop for coaches, Kathleen Allan, 
Sheepmeat Council of Australia  

Green Room  

3:15PM Group changeover 
3:45PM Groups E – H - Small Stock Competition Session 2 

 
Pre-Vet Clinical 
Centre 

3:45PM Groups A – D  
3:55pm - International presentations (Japan/US/Indonesia/Korea) 15 
minutes each 

Green room + 
lecture rooms 
 

5:30PM Spare time  
6:30PM Dinner – Sponsored by JBS & Andrews Meats, key note speaker - Kylie 

Schuller   
Wagga RSL 

8:00 PM Coaches/Team Leaders Meeting Tim and Demi  
 
Saturday July 8th 
6:00am Travel to Teys Australia – Note students to arrange their own breakfast  
7:30am – 
11:00am 

Meat Judging Contest – Beef  Teys Australia 
Coaches Meeting  Teys canteen 

 Lunch 
 Presentation from 2016 Australian team Australian team  
2:30PM Return to CSU Campus   
6.30pm Coles Presentation dinner, key note speaker Marcus Walta, Coles  Wagga RSL 
Sunday July 9th 
9:00am STRICT checkout of CSU accommodation  
8.30- 
10.30 

Annual General Meeting (AGM) Pre-Clinical 
Vet Centre 

 

 
Friday July 7th 
7:00AM BREAKFAST  
8:30AM – 
9:10AM 

Introduce Careers Expo companies   
Convention 
Centre + 
lecture rooms 
 

9:30AM – 
12:30PM 

Careers Expo including workshops (Split group into 3 groups) – 1 hour per 
rotation. Morning tea served during Careers Expo rotation 

1. Careers Expo  
2. Industry Advocacy, Kathleen Allan, Sheepmeat Council of Australian   
3. Preparing for your first job – Rimfire Resources 

12.30  LUNCH  CSU Dining 
room 

1:30 PM Groups A – D - Small Stock Competition Session 1 Pre-Vet Clinical 
Centre 

1:30 PM Groups E – H  
1:40pm International presentations (Japan/US/Indonesia/Korea). 15 
minutes each  
 

Green Room + 
lecture rooms 
 

1:30PM – 
4:00PM 

Coaches Professional development 
workshop for coaches, Kathleen Allan, 
Sheepmeat Council of Australia  

Green Room  

3:15PM Group changeover 
3:45PM Groups E – H - Small Stock Competition Session 2 

 
Pre-Vet Clinical 
Centre 

3:45PM Groups A – D  
3:55pm - International presentations (Japan/US/Indonesia/Korea) 15 
minutes each 

Green room + 
lecture rooms 
 

5:30PM Spare time  
6:30PM Dinner – Sponsored by JBS & Andrews Meats, key note speaker - Kylie 

Schuller   
Wagga RSL 

8:00 PM Coaches/Team Leaders Meeting Tim and Demi  
 
Saturday July 8th 
6:00am Travel to Teys Australia – Note students to arrange their own breakfast  
7:30am – 
11:00am 

Meat Judging Contest – Beef  Teys Australia 
Coaches Meeting  Teys canteen 

 Lunch 
 Presentation from 2016 Australian team Australian team  
2:30PM Return to CSU Campus   
6.30pm Coles Presentation dinner, key note speaker Marcus Walta, Coles  Wagga RSL 
Sunday July 9th 
9:00am STRICT checkout of CSU accommodation  
8.30- 
10.30 

Annual General Meeting (AGM) Pre-Clinical 
Vet Centre 

 

 
Thursday July 6th 
7:00AM Breakfast CSU Dining room 
8.00am Lamb Supply Chain Group – collaboration, 

co-investment and capacity building 
Bruce Hancock, Rural 
Solutions SA – 
PIRSA/Sheep CRC  

 
 
 
Wal Fife Lecture 
Theatre 
 
 

8:40am The importance of offal   Tom Maguire, Teys 
Australia  

9:20am Prime lamb production in southern NSW Tom Bull, Lambpro 
10:00am MORNING TEA  
10:40am Megatrends, Meat and Me. Sarah Hyland,  Australian 

Institute of Food Science 
Technology  

11:20am Grain feeding cattle in Australia  Bryce Camm, Camm 
Agricultural Group 

12:00pm RAD Meat Professionals Career Panel Q&A 
Session  

Maria Thompson, AgSTAR 
Projects & Rebecca Mohr-
Bell, Argyll Consulting  

12:40pm Lunch CSU Dining room 
2:00pm – 
4:00pm 

Coaches Professional development session –  
Principles of human learning, Stuart Eastwood 

Green Room, 
CSU  

2:00PM TRAINING WORKSHOP ROTATIONS – break into 5 (1-5), 40 min per session – Pre-Clinical 
Centre (PCC) 

 1. Pork carcase judging  
2. Judging primals – pork and beef  
3. Lamb judging including how to write effective observations and answer questions   
4. Primal identification  
5. Writing reasons  

6:30 PM Dinner sponsored by AACo, key note speaker -Simon Kensit, Graduate 
Program - Processing, AACo 

Wagga Wagga 
RSL Mirage 
Room 7.30 PM Coaches/Team Leaders Meeting  

Thursday cont. 



Australian National Team Report 
       Coaches - Tim Ryan, Sarah Stewart & Nick Vandenberg 

The Australian Intercollegiate Meat 
Judging Association Inc. (ICMJ) has been 
sending a team to tour and compete in 
the USA since 1991. While competing is a 
core feature of the US program, it’s 
primary purpose is to further develop a 
select group of students and equip them 
with an experience and knowledge from 
which they can launch their careers. 


Countless individuals have gone on the 
US tour and are now established 
throughout the Australian red meat 
industry. The 2018 program marked its 
130th student participant and was, 
arguably, one of the most competitive 
teams Australia has ever had. 


The 2018 tour spanned four weeks, seven 
states, two competitions and a broad 
range of industry visits. The group was 
coached by Tim Ryan, Nick van den Berg 
and Sarah Stewart, and comprised of: 

• Emily Webb Ware,

• Bridie Luers

• Harriet Moss

• Jake Bourlet 

• Lachlan Woods


Each year the program has developed 
and expanded, allowing the group to visit 
and learn about a wide cross section of 
the US meat industry. This year, new visits 
included the Giles family mixed species 
ranch, Peeler Feedlot, 44-Farms Angus 
stud, breakfast with Temple Grandin, a 
sheep feedlot tour and Caviness beef 
packers. 


The Australian team was also very 
successful at both competitions, taking 
o u t c h a m p i o n s h i p t e a m a t t h e 
Southwestern Invitational (Lubbock, 
Texas) and the National Western (Greeley, 

Colorado) - the first Australian team to win 
any competition for seventeen years. In 
addition, top individual honours went to 
an Australian at both competitions. 

____________________________________

The 2017 Australian team 
was “- the first Australian 
team to win any competition 
for seventeen years.”  
___________________________________ 


The winning formula: the 2018 Australian National Meat 
Judging Team. From left to right: Lachlan Woods, Nick 
van den Berg (coach), Harriet Moss (front), Jake Bourlet, 
Emily Webb Ware (front), Bridie Luers, Sarah Stewart 
(coach) and Tim Ryan (coach).    


Southwest Invitational Meat Judging 
Contest 
For the seventh year, Texas Tech 
University along with the Cargill Friona 
plant, hosted the Southwest Invitational 
Meat Judging Contest. This contest took 
place over two days with three teams 
competing. The nominated team for this 
contest was Bridie Luers, Jake Bourlet, 
Harriet Moss and Emily Webb Ware.

For the first t ime, the Austral ian 
intercollegiate meat judging team was 
crowned champion of the Southwest 
Invitational. In addition to champion 
honours, the team dominated most 
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judging categories, winning beef judging, 
overall questions and was reserve 
champion fo r pork judg ing . The 
Australians also beat the US teams at 
their own game, taking out USDA beef 
yield and quality grading classes. 

____________________________________

“For the first time, the Australian 
I C M J t e a m w a s c r o w n e d 
champion of the Southwest 
Invitational”  
___________________________________

National Western Contest 
At this year’s National Western Contest, 
hosted by JBS Greeley Colorado, there 
were seven teams in the A-division. The 
nominated team for this contest included 
Bridie Luers, Lachlan Woods, Harriet 
Moss and Emily Webb Ware.  


The Australian national meat judging team 
backed up its triumphant campaign and 

took out first in the National Western 
Stock Show competition in Denver, 
Colorado – for the first time in 17 years. 
Along with champion honours, the team 
took out top honours for highest team in 
placings, questions, pork judging and 
lamb judging.


Individual awards from the National 
Western Stock Show are as follows

• Bridie Luers was overall individual 

champion and was highest individual in 
pork & beef judging & placings, & came 
3rd in beef grading;


• Emily Webb Ware came 3rd overall & 
won lamb judging & overall questions;


• Lachlan Woods came 7th overall and 4th 
in placings;


• Harriet Moss came 13th overall and 5th 
in placings;


• Jake Bour le t came 3rd h ighest 
individual in the alternates contest.
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Australian National Team at the National Western Contest Banquet & Awards Breakfast. Tim Ryan (Coach), Emily Webb 
Ware, Jake Bourlet, Harriet Moss, Bridie Luers, Lachlan Woods, Nick Vandenberg (Coach) & Sarah Stewart (Coach).




Student research reports 
As a member of the Australian team, 
students are allocated industry related 
topics to investigate prior to and during 
their time in the US, reporting on these on 
return. This provides a focus throughout 
the trip, encouraging the students to make 
the most of the places they visit and 
people they encounter. The topics 
allocated this year were as follows: 


• Bridie Luers - The rationale for the 
recent USDA introduction of dentition 
as a measure of carcass maturity; and 
how this compares to current Australian 
MSA protocols;


• Jake Bourlet - Future of Sale Barns in 
the United States;


• Emily Webb Ware - The impact of 
feeding lambs with high grain diets for 
long periods on consumer eating 
quality;


• Harriet Moss - The use and value of 
genomics in improving the accuracy of 
breeding values in the US & Australian 
lamb industry;


• Lachlan Woods - The future standing of 
Australia’s grass-fed beef in the United 
States of America: The threats and 
opportunities.


The student reports can be found at: 
www.icmj.com.au.


The team touring 5-Rivers Kuner Feedlot. Left to right: 
Nick van den Berg (coach), Bridie Luers, Harriet Moss, 
Sarah Stewart (coach), Lachlan Woods, Emily Webb 
Ware, Jake Bourlet, Brett Ulrich (5-Rivers feedlot), Tim 
Ryan (coach).


The Australian team meeting Temple Grandin.


The five students selected for the 2018 
Australian Intercollegiate Meat Judging 
Team were excellent representatives of 
Australia and the meat and livestock 
industry. The students were keen to learn 
and took advantage of the opportunities 
provided to them when meeting with 
industry leaders from the US and gaining 
an insight into their operations. These 
students have a bright future ahead of 
them, with this trip and the experiences 
gained extending their passion for the 
industry.


44	 Farms:	 the	 team	 with	 ranch	 management,	 in	
the	midst	of	the	paddock	to	plate	tour.		

Each year the US trip evolves with the 
program continuing to grow and change 
with a greater variety of experiences for all 
participants. These opportunities wouldn’t 
be possible without the continued support 
from the sponsors of the ICMJ program. 
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         Australian Team Profiles 
Emily Webb Ware, The University of Melbourne 

I grew up in the country, on our 4th generation family farm, near Yea in Victoria. We produce Angus 
cattle and prime lambs on about 2100 acres. The farm has been a huge part of my life, and I have 
known from a young age that I wanted to go into the agricultural industries for my career.  I am 
now in my third and final year of the Bachelor of Agriculture at the University of Melbourne. I am 
completing the Production Animal Major, and am currently living and working up at Melbourne 
Uni’s Dookie Campus. I have also just started working at a property that runs a large Wagyu herd 
and is researching the heritability of Wagyu fat melting point and associated haplotypes, to aid 
marketing, which I am pretty excited about. 


Jake Bourlet, Charles Sturt University  
I grew up just outside the Riverina town of Temora, on a mixed farming enterprise. We run sheep 
and cattle, whilst also breeding Australian Stock Horses.  Growing up my free time was filled with 
farm jobs. We traded lambs and cattle commercially, mainly to pay for the horses. My family have 
always had an association with the land. I come from a 5th generation Australian farming family.  I 
am passionate about agriculture, particularly incorporating the business and finance side of it into 
the more practical aspects to enable the best end results. 


Harriet Moss, Murdoch University  
I am a final year student studying a Bachelor of Veterinary Medicine and Surgery at Murdoch 
University. Growing up in Perth, Western Australia my exposure to the agricultural industry was 
limited. Since developing a keen interest in the industry in my late high school years I have 
endeavoured to take every opportunity to increase my exposure to the Agricultural industry and 
expand my knowledge base to match my keen interest. 


Bridie Luers, Murdoch University  
I grew up on a commercial sheep and cropping farm east of Kellerberrin in Western Australia, and 
our family also runs a stock and station agency, Livestock and Land, which services the Central 
Wheatbelt region. I’ve been involved with both of these enterprises since I was a kid, and they 
definitely helped shape my interest in livestock production, especially sheep. Since beginning my 
veterinary studies and attending pracs all over Australia, I have developed a strong interest in beef 
cattle production, especially the northern extensive industry. 


Lachlan Woods, Charles Sturt University  
I grew up on our family farm just outside of Bylong NSW, a grazing operation that runs 1000 head 
of black Suffolk ewes, 100 angus breeding cows and 500 head of feeder cattle, on 2300 acres. 
After completion of the HSC in 2013 at Saint Ignatius College, Riverview, I spent two years 
working on remote cattle stations in North Queensland and the Northern Territory. This 
opportunity allowed me to work with esteemed stockman learning invaluable cattle handling and 
management skills. As a result, this experience consolidated my ideas of a career in the beef 
industry via a veterinary science route. Aside from assisting in the operation of my family farm, I 
also run my own horse training and breaking business. During the university term, I play for the 
Wagga Agricultural College (WAC) Rugby Union club, currently as the second grade flanker. 
Further, I am currently the treasurer of the Wagga Agricultural College. 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With a population of 127 million people 
and yet a self-sufficiency rate of only 
38%, the importation of additional food 
supplies is critical for an island nation 
such as Japan. Currently the second 
largest importer of Australian red meat, 
the Japanese people widely regard our 
product as being a highly consistent and 
safe source of protein for consumption. 
For the second year running, five ICMJ 
alumni involved within the red meat 
industry were selected to travel to Japan 
for ten days to experience first-hand this 
strong market for Australian meat 
products.  

2018 Japan Tour Delegates (L-R): Kristy Walters, 
Rachel Relf, Tammy Biffin, Tegan Bathgate, Ruth 
Corrigan with Hiroteru Takamori (Tokachi AI centre) 
and Tatsuhiko (Obihiro University)


The goal of the tour was to allow its 
delegates an insight into the Japanese 
agricultural industry and how Australian 
product is received and perceived by 
Japanese consumers. Extending from 
three-foot-deep snowfall in the northern 
island of Hokkaido down to the bustling 
never-ending streets of Tokyo, the tour 
took us through a variety of facilities 
ranging from breeding centres to feedlots, 
abattoirs to supermarkets. Exposure to 
the entire meat-producing supply chain of 
what could be regarded as quite a 
traditionally private country, was a 

fantastic experience to appreciate and 
begin to understand what Japanese 
consumers look for in our products 
through association of their own. In 
addition to the clear industry and career 
development benefits, a  point of equal, if 
not greater s ignificance, was the 
increased appreciation of the Japanese 
people and their wider culture that was 
developed as the tour progressed. 


Suited up for a plant visit through Hokubee Beef, 
located in Sapporo, Hokkaido


Regardless of cultural differences, and at 
times quite significant language barriers, 
the universal passion and interest in 
agr icu l ture and spec ifica l ly meat 
production, was rather special to witness. 
This passion between us and the 
Japanese peop le ex tended f rom 
university students through to industry 
professionals. Many business cards were 
exchanged, and new contacts made, 
along the course of the tour, that will not 
only be of benefit for future delegates but 
also for our own careers within the 
industry. 

Acknowledgements 
We would like to thank ICMJ, MLA & 
AMPC for sponsoring and supporting this 
opportunity for the 2018 delegates to 
travel to Japan and gain a first-hand 
understanding of one of Australia’s key 
export markets.  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Japan Tour 2018 
 by Ruth Corrigan, Rachel Relf, Kristy Walters,  

Tegan Bathgate & Tammy Biffin  
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Summary of financial position 

The Association entered 2017-18 in a comfortable position. Cash 
reserves had steadily grown over five years, allowing the 
committee to increase expenditure across a few strategic 
programs. Meanwhile, due to the timing of milestones under the Association’s new 
funding agreement with MLA and AMPC, revenue declined in 2017-18 – but from a one-
off high base in 2016-17 and to a level more in-line with 2015-16. As such, the 
Association’s end of year position declined by $61,000 but was close to budgeted levels 
and in line with expectations. 


The Association’s goal (and the expectations of the program’s sponsors) is not to keep 
cash in reserves but rather spend on programs that deliver key outcomes for industry. As 
such, the Association has adopted the target $100,000 as an eventual end of year 
position (about the cost of running one final senior competition and conference if funding 
was to completely dry up).


Below is a summary of the Associations receipts and payments for 2017-18 (financial year 
ending March). 


Receipts 

As noted, industry sponsorship declined from $231,000 in 2016-17 to $163,000 in 
2017-18 due to the timing of MLA and AMPC funding agreement milestones. However, 
assessing the growth of other industry sponsorship (organisations outside MLA and 
AMPC supporting the program) already in 2018-19, total revenue should increase in the 
current year and going forward.  


Other, more modest, income streams also opened up – namely the Sheep Producers 
Australia scholarship program and Merchandise sales – which are expected to expand 
going forward, but also with associated costs. Other income streams from the program 
were comparable with 2016-17 levels. 


Payments 

Expenses increased primarily due to one-off projects but also cost creep on some new or 
longstanding activities. 


The Association engaged a media company to roll out a suite of educational and 
promotional videos to be used across of range of platforms, which came to a total cost 
$25,000. In addition, the Association sought legal advice on the organisational structure 
and constitution, which cost $9,500. As the video material and legal advice were one-off 
expenses they have been classified under the miscellaneous line item in the 2017-18 
financial report. 


Other major cost increases were from the senior competition and workshop, primarily due 
to the $18,000 increase in overall catering and accommodation costs. The Industry 
Training and Further Development Program (Brisbane top-10 and coaches pick week) 
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also increased in cost, primarily due to increased airfares from a greater number of 
interstate attendees. 


Meanwhile, the Japan trip increased slightly ($2,100), junior competitions were steady and 
the US trip and cost of subcontractor both declined by about $10,000 – the latter due to 
the handover in 2016-17 and period of two contractors being engaged. 


Concluding remarks 

The Association is in a stable position. 2017-18 saw a decline in cash reserves but this 
was planned and due to a range of short term cost increases and a contraction in revenue 
from the high base of 2016-17. Looking forward, revenue is expected to increase 
modestly and there is financial scope to develop the program.


Lastly, after 21 years the Association’s auditing accountant, Gerald Spackman from SMR 
Charted Accountants, has decided to retire from providing an auditing service. On behalf 
of the Association, I would like to thank Gerald for his service to the Association and 
constant advice over the years. The Intercollegiate Meat Judging Association is in a 
healthy position, in part, due to his guidance throughout a period of huge growth in the 
program. 
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      Impact of ICMJ 
Since ICMJ's foundation in 1990 over 2,470 students, from 30 tertiary education 
establishments from five Australian states, and six countries have competed at our annual 
contest.


Student surveys 
ICMJ surveys the students pre and post the Wagga Conference and each day of the 
program to capture student ideas and feedback to continue to improve the program and 
to help measure its impact. From the 2017 survey, students were asked ‘Were 
expectations met during the ICMJ program?’ 86% of respondents answered with a 6 or 
higher out of 7. It is rewarding for the committee to receive feedback from students such 
as: ‘It’s the best week that I’ve had’, ‘Better than I could have imagined’, ‘Mind blowing- I 
learnt so much’. 


2017 Careers Expo  
This year 28 companies attended the careers expo, and 92% of student participants 
rated the careers expo 6 or higher out of 7. Comments received included: ‘The Careers 
Expo was definitely the highlight this week. It was a great set up and organised well’, ‘The 
Careers Expo is getting better and better’, ‘Careers Expo was very valuable for future 
employment.’  

Secondary schools meat judging competition 
Since 2001, ICMJ has coordinated secondary schools’ meat judging contests in locations 
including Tamworth (NSW), Scone (NSW), Wingham (NSW) and Gympie (QLD). These 
contests have engaged over 30 different secondary schools and approximately 350 
students annually.


ICMJ Alumni 
The ICMJ Association has had an impact on many graduates entering the meat and 
livestock industry. An alumni database is being established to strengthen relationships 
with past-ICMJ participants and social media avenues are being used to engage with 
ICMJ Alumni.  

Industry exposure 
Each year, the ICMJ program attracts significant media and industry attention. Social 
media has been an increasing engagement tool:

During the 2017 contest, the ICMJ Facebook group was followed by 825 people and from 
25 June - 22 July  2017, ICMJ reached 24,515 with 22,275 post engagements. ICMJ also 
has accounts with Twitter, Instagram and LinkedIn.
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Inspiring & developing future professionals 
in the global red meat industry
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