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Welcome

On behalf of the 2019 ICMJ Committee, I would like to welcome each of you to the 2019
Australian ICMJ conference, workshop and competition. 

This year marks the 30th anniversary celebrations since the establishment of the Australian ICMJ in 1990. 
We welcome some 150 students and 38 coaches from across twelve Australian tertiary institutions 
and four international teams being Japan, Indonesia, Pakistan and the United States of America (USA).

This year’s program will:
- showcase the diversity of amazing career pathways available in the red meat industry;
- provide personal and professional development opportunities;
- encourage you to build links with future companies; and
- most importantly help you to establish networks with friends and future colleagues
from across the globe.

This conference would not be possible without the generous support of our all our
sponsors, helpers and the tireless voluntary work and enthusiasm for the program from
the current committee: Hamish Irvine, Ben Thomas, Kiri Broad, Rozzie O’Reilly, Ethan Mooney, 
Michael Campbell, Nick van den Berg, Melanie Smith, Sarah Stewart, Tim Ryan
and Demi Lollback plus co-ordinator Maria Thompson.

We are excited to see the ICMJ program go from strength to strength on an annual basis
- “Inspiring and developing future professionals in the global red meat industry”.

Dr Peter McGilchrist, Australian ICMJ PRESIDENT

Stay connected with ICMJ 
& the networks you meet this week

Please share your posts and photos to #ICMJ2019

Social Media - Australian Intercollegiate Meat Judging Association

Any issues or questions please call Maria on 0411 961 545, send a
Facebook message or email meatjudging@gmail.com
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2019 Sponsors
The Intercollegiate Meat Judging Association recognises and thanks the generous support and 
funding of the 2019 Conference sponsors;
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ICMJ 2019 Committee

 

Demelsa Lollback
Vice President & Schools Competition Liaison
Demi is from Grafton in the Northern Rivers of NSW were her family ran a beef breeding 
operation in the upper Clarence. She competed for the University of Queensland, Gatton 
in 2002, and coached the 2003 prior to graduating with a Bachelor of Applied Science 
(Animal Science). After working in the Meat Industry for a number of years, primarily in 
beef processing, Demi joined Meat and Livestock Australia 9 years ago as the Meat 
Standards Australia (MSA) Project Officer for Eating Quality Implementation. In this role 
she worked right through the supply chain to ensure implementation and compliance of 
the MSA program. Based in Armidale, NSW, Demi is now the Value Chain Relationship 
Manager with the Integrity Systems Company working directly with the value chain to 

adopt and use the Livestock Data Link (LDL) program to increase overall carcase compliance. 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 an 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.

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.

Hamish Irvine
Secretary
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.

Tim Ryan
Treasurer
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 works for Meat and Livestock Australia in Singapore as a Market Insights Manager. Tim 
specialises in market research, focusing on the global meat trade and the competitive 
landscape within which Australian red meat operates. Tim also plays a business development 
role across South-East Asia. 
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Ethan Mooney
Northern Competition Coordinator
In 2014 Ethan completed his degree in Animal and Veterinary Bioscience, during which he 
competed for the University of Sydney at ICMJ and then began his traineeship as a Livestock 
Buyer for Teys Australia in 2014. During the years 2015 to 2017, Ethan worked as the Livestock 
Manager for Teys Australia at their processing facility in Rockhampton, Queensland. Currently 
with Teys, Ethan has transitioned into the General Manager for their Biloela plant, also based in 
Central Queensland. Ethan has also completed his degree in Business, as well as recently 
graduating from Edith Cowan University with his MBA.

Melanie Smith
Presenter Coordinator
Melanie grew up on the South Coast of NSW and completed a Bachelor of Animal and 
Veterinary Bioscience at the University of Sydney in 2012. Melanie has always had a passion for 
the livestock industry and it was during the final year of her studies that she participated in the 
2012 ICMJ competition and developed a keen interest in the red meat industry. Melanie has 
coached and assisted The University of Sydney ICMJ team since 2014 whilst she was 
conducting her PhD which investigated factors impacting alpaca meat quality from the farm 
through to the fork. Melanie is currently a Research Associate at the University of Sydney in the 
area of animal production and meat science. Melanie enjoys working at the interface between 
research and the meat supply chain and is passionate about engaging and educating the next 
generation about the red meat industry. 

ICMJ 2019 Committee

Kiri Broad
Social Media and Website
Originally from the south coast of NSW, Kiri completed a degree in Animal and Veterinary 
Bioscience at the University of Sydney in 2008 where she developed a particular interest in the 
extensive livestock industry. Kiri spent 8 years as a livestock extension officer with the QLD 
Department of Agriculture and Fisheries, based across northern, southern and western Qld 
regions, before taking up a role with Teys Australia in central QLD in the Livestock Strategic 
Operations team. More recently in 2019 Kiri has joined Woolworths as a project manager, 
working on a program improving data systems in the meat supply chain. Feeling fortunate to 
have been able to work and gain insights across a wide range of the livestock and meat 
sectors, Kiri is keen to see more young people join the red meat industry and experience the 
wide range of careers and development opportunities available. 

Ben Thomas
Marketing/ Media & Sponsorship 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.

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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ICMJ 2019 Committee

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.

Sarah Stewart
Australian Team Coach
Sarah grew up in Adelaide, before relocating to Western Australia to study Veterinary Science 
at Murdoch University. Here she developed a passion for the red meat industry as a member of 
Murdoch meat judging team, competing in the 2008 ICMJ competition. Following graduation, 
Sarah worked as a cattle Veterinarian in south west Victoria, before returning to Murdoch 
University in 2012 to begin a PhD investigating the “influence of pre-slaughter stress on lamb 
meat quality and carcass yield”. Since then, Sarah has coached the Murdoch meat judging 
team and most recently has signed on as a Post-Doctoral Fellow in Meat Science. Sarah is
passionate about increasing the capacity of the red meat industry by engaging and educating 
students from veterinary and agricultural sciences.

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.

Nick Vandenberg
Australian Team Coach
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.
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2:00pm – 
5:00pm

CSU accommodation

Wagga Wagga RSL 
Mirage Room

7:00pm – 
9:00pm

 

7.00am CSU Dining Hall #230

8.00am

8.05am

8:40am

9:20am

10:00am

Wal Fife 

10:30am

11:50am 

1:00pm CSU Dining Hall #230

Pre-Clinical Centre 
(PCC) #290
CSU Wagga 

6:30pm Wagga Wagga RSL 
Mirage Room

Industry Sponsored dinner, 

2:00pm – 
5:00pm

Students - INTERACTIVE WORKSHOPS 
Break into 4 groups (A-D) to rotate through practical activities, 45 min each session 
A. Retail cut identification training session 
B. Beef Value Add – American low’n slow BBQ - Dr Miller 
C. Understanding lamb carcass yield – Dr David Pethick and Knights Meats Butcher
D. Pork Talk – Boston butts and budget cuts! - Shannon Walker & George Abourizk 

LUNCH
2:00pm – 
4:00pm

Coaches professional development session Stuart Eastwood, CSU Green Room - Graham 
Building, CSU #229

The red meat industry in 30 years Jason Strong, MLA Managing Director

12:30pm Future of Industry Q&A Panel Session Amanda Carter   
Will Barton 

Jason Strong
Tim Ryan 

Improvements in meat science over the Professor David Pethick, Murdoch University 

MORNING TEA 

11:10am
A Sheep Processors Story -Servicing 
customers through feedback and technology 

Will Barton 

8:10am Official welcome and opening
Attracting skilled labor & utilizing innovation

Amanda Carter, AMPC

Australia’s Role in the Global Red Meat Market Tim Ryan, MLA Market Insights Manager

BREAKFAST

Introduction & general housekeeping Maria Thompson, ICMJ Coordinator 

Welcome to the Australian 2019 ICMJ 

Pick up of accommodation keys

Registration and Networking & Communications session

Time Activity Presenter Location

2019 Australian ICMJ Program 
Wagga Wagga Tuesday July 9 to Sunday July 14, 2019

Tuesday July 9th

Wednesday July 10th

- sponsored by Fletchers

Lecture Theatre #14

Sponsored by AACo - Speaker Simon Kensit

Conference & Workshop
Peter McGilchrist, President 
Australian ICMJ Association

Tom Bull, LambPro
Challenging the traditional sheep production 
paradigm – the future of lamb production

Industry Sponsored dinner, 
Sponsored by Teys Australia 

8:25am
The importance of eating quality to the 
pork industry Australian Pork Limited

facilitated by Melanie Smith

Rachael Bryant

Rachael Bryant

Gundagai Meat Processors (GMP) 

6:00pm

past 30 years
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2019 Australian ICMJ Program 
Wagga Wagga Tuesday July 9 to Sunday July 14, 2019
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7:00am CSU Dining room#230

8:00am

8:40am

9:20am

10:00am

11:20am

12:40pm CSU Dining room #230
2:00pm

2:00pm

Pre-Clinical Centre

6:30pm

7:30pm

LUNCH
Coaches Surprise Tour 

Industry Sponsored dinner 

Coaches/Team Leaders  Nick Van den Berg and Mel Smith

Rob van Barneveld, 
Managing Director, SunPork

Wendy Umberger, University of Adelaide

MORNING TEA 

Wagga Wagga RSL 
Mirage Room

Facilitated by Sarah Stewart

TRAINING WORKSHOP ROTATIONS – break into 5 (1-5), 40 min per session 

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

10:40am
Understanding consumer insight - how it has 
changed over the past 30 years and how can 
we help promote meat products into the future?

Up in smoke – building from the ground up and 
diversifying to generate profits

12:00pm

RAD Meat Career Panel Q&A Session featuring:
1.  Robert van Barneveld, SunPork
2.  Paul Cusack, Australian Livestock 
     Production Services (APLS)
3.  Wendy Umberger, University of Adelaide 
4.  James Boland, Big Ampi 

Beef's social license, dealing with the activists 
and fake meat 

Linking animal health, disease, and nutrition to 
production value – what does it all mean?

Paul Cusack, Australian Livestock 
Production Services (APLS)

Tom Maguire, Teys Australia

BREAKFAST
Thursday July 11th

- sponsored by SunPork

- Sponsored by Hancock Agriculture

Wal Fife 
Lecture Theatre #14

Overview of the rangeland goat industry    
Big Ampi Rangeland Goats
Captain James Boland, 

- present & future

5.  Kiri Broad, Woolworths 

(PCC) #290
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2019 Australian ICMJ Program 
Wagga Wagga Tuesday July 9 to Sunday July 14, 2019

7:00am
8:30am – Joyes Hall , CSU #209
9:20am

9:30am – 
12:30pm

Joyes Hall , CSU, Lecture 
rooms 182 & 178, 
Graham Building #229

12:30pm CSU Dining room #230

1:30pm PCC, CSU #290

1:30pm Lecture Room 182, 
Graham Building, #229

1:30pm – 
3:00pm

Green Room - Graham 
Building, CSU #229

3:15pm

3:45pm PCC, CSU #290

3:45pm Lecture Room 182, 
Graham Building, #229

5:30pm

6:30pm
Wagga RSL

8:00pm

6:00am

7:30am –
Teys Australia

11:00am

9:00am 

Teys Canteen

11:30am

2:30pm

6:00pm – 
12:00am 

Rules Club, Wagga 
Wagga - Cnr Fernleigh &  

9:00am
8:30am - 
10:30am

Pre-Clinical Vet Centre

Alumni Brunch - sponsored by Hancock Agriculture   

ICMJ Alumni Competition 

Presentation from 2019 ICMJ Japan tour group Hamish Irvine

1:40pm International presentations (Japan/US/Indonesia/Pakistan). 15 minutes each 

Jeanette Long

Groups F– J - Small Stock Competition Session 2

Groups A – E 

3:55pm - International presentations (Japan/US/Indonesia/Pakistan) 15 minutes each

Introduce Careers Expo companies

Careers Expo including workshops (Split group into groups A-D) – 45min per rotation. 

Morning tea - sponsored by AMIST - served during Careers Expo rotation

1. Careers Expo 

2. Getting LinkedIn – Nigel Crawley , Rimfire Resources

3. The importance of having a mentor 
 
- Jeanette Long

STRICT checkout of CSU accommodation 

Australian ICMJ 2019 Annual General Meeting (AGM)

BREAKFAST 

Return to CSU Campus

Australian ICMJ 2019 Coles Presentation Dinner 

Nick Van den Berg and Mel SmithCoaches/Team Leaders Meeting

Travel to Teys Australia – Note students to arrange their own breakfast

Meat Judging Contest – Beef 

Australian team

Dinner Sponsored by JBS and Andrews Meats. 

Presentation from 2018 Australian team

Spare time 

Group changeover

Coaches Professional development workshop  

Groups F – J

LUNCH 

Groups A – E - Small Stock Competition Session 1

Friday July 12th

Saturday July 13th

Sunday July 14th

Australian Intercollegiate Meat Judging (ICMJ) Inc.

- How to find and become a mentor.

Bookings Essential at https://icmj.com.au/product/2019-icmj-alumni-event-registration/

Bookings Essential at https://icmj.com.au/product/2019-icmj-alumni-event-registration/

Lunch - generously donated by Teys Australia12:00pm

Teys Australia

Uneke Warehouse,
140 Fitzmaurice Street

Glenfield Rd

Key note speaker - Kylie Schuller 

- 30th Anniversary Dinner Presenter: Ryan Poyner

Entry for the contest will be via the main employee carpark off Dampier St, and sign in through main gatehouse

All guests to sign in to the club with their license or photo ID



Conference Presenters

Amanda Carter, AMPC
The program manager for Capability, Extension, & Education is Amanda Carter. 
Amanda has been a part of the red meat processing industry for more than 20 years, 
working with beef and sheep/lamb processing plants in both the export and 
domestic arena. Amanda began her red meat career as a Quality Assurance Officer, 
before changing careers to Human Resources Manager, Safety and Training. In the 
capacity of HR Advisor Amanda has dealt with critical industry issues at the frontline, 
including labour and industrial relations; workplace health and safety; employee 
welfare and management; and recruiting, training and retention of staff. Amanda 
moved to her current role at the Australian Meat Processor Corporation (AMPC) in 
2018, where she looks after the Capability, Extension, & Education research program 
and works with red meat processors across the country to deliver initiatives and 
research outcomes that address major labour and workforce challenges.

Tim Ryan, Meat and Livestock Australia
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 works for Meat and Livestock Australia in Singapore as a Market Insights 
Manager. Tim specialises in market research, focusing on the global meat trade and 
the competitive landscape within which Australian red meat operates. Tim also plays 
a business development role across South-East Asia. 

Rachael Bryant, Australian Pork Limited
Rachael completed a Bachelor of Science (Animal Science) at the University of Adelaide 
and is a former ICMJ participant. While studying, she worked casually on broiler breeder 
farms and at a hatchery, but moved into the pig industry upon graduating in 2015; she 
spent 18 months as a full time piggery attendant in both the farrowing house and mating 
shed of a 7500 sow breeder site, before moving to Canberra to take a job with RSPCA 
where she oversaw compliance for the Approved Farm Scheme program. 
Just under 12 months ago, Rachael accepted a job with Australian Pork Limited (APL), 
as Manager, Technology Transfer and Industry Capability. In her current role, she is 
responsible for the extension of technical information and resources to pig producers, 
engagement with both school and university level students, and coordination of APL's 
sponsorship of and participation in various industry events across Australia.

Professor David Pethick
Professor David Pethick, who leads the Centre for Production Animal Research at the 
School of Veterinary and Life Sciences at Murdoch University has enjoyed a 35 year 
research career which has seen him contribute valuable findings to the sheep, beef 
cattle and pig industries, as well as to dog and horse studies. 
His nutritional biochemistry research has led to diet formulation for beef cattle and lambs 
to optimise meat quality. Professor Pethick completed an undergraduate degree in 
agricultural science at the University of Adelaide. He completed his PhD in the field of 
ruminant biochemistry and nutrition at Cambridge University in the UK. This set him on a 
research path that has involved many different animal species and their nutrition, 
biochemistry and physiology. Career highlights have included playing an instrumental 
role in the development of Meat Standards Australia’s lamb and beef quality meat 
grading schemes. He is also the leader of the quality based sheep meat value chains 
program for the Cooperative Research Centre for Sheep Industry Innovation (Sheep 
CRC) and he previously led the Beef CRC’s Beef for global consumers program.
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Conference Presenters

Tom Bull, Lambpro
Lambpro is one of Australia’s largest suppliers of Prime Lamb Genetics, based at 
Holbrook NSW. Lambpro Poll Dorset and Primeline Maternal rams sire over 
400,000 lambs annually. The business, operated by the Bull family, is a leader for 
performance and innovation within the Australian lamb industry.

Jason Strong, Managing Director, Meat & Livestock Australia (MAICD)
Mr Strong has more than 30 years’ red meat and livestock experience, knowledge 
and connections from the farm through to the end consumer in both domestic and 
international markets. He is a well-recognised and respected senior executive with 
extensive skills in commercial and industry business management and 
administration, supply chain development, meat science and grading, genetics and 
marketing as well as on-farm experience. Mr Strong is Managing Director of Meat & 
Livestock Australia Ltd and is a director of Integrity Systems Company Limited, MLA 
Donor Company Limited, AUS-MEAT Limited and Red Meat Traceability Systems Pty 
Ltd, and Chair of the EU and UK Red Meat Market Access Taskforce.

Will Barton, Gundagai Meat Processors
Will has a wide range of agribusiness experience across a variety of food and fibre 
sectors throughout Asia-Pacific. His passion for agribusiness stems from exposure to 
the business operations of his family's meat processing facility and pastoral holdings in 
Gundagai. The early part of Will's career was spent studying an Associate Degree in 
Food Science and working in the family business. Will then pursued a career in Property 
Valuations specialising in agribusiness assets. In 2009 he completed a Bachelor of 
Applied Science (Valuation) with Honours First Class at RMIT.
In 2012, Will and a group of 3 colleagues established an Agribusiness group within 
CBRE (the world's largest commercial real estate services firm) where he held the role of 
Director in a group which grew from 4 to 34 team members in 18 months. In early 2014, 
Will returned to Gundagai Meat Processors in the role of Chief Executive Officer. 

Stuart Eastwood, Charles Sturt University
I joined Defence in 1987 beginning with a trade then moving into leadership and
management roles. My last 10 years in Defence were spent in curriculum design, 
leadership training and conduct and management of recruit training. I left Defence in 
2013 to support my wife through university and was employed by BAE systems to 
deliver ground support electrical/electronic systems training post graduate students. I 
am currently employed by Charles Sturt University as an educational designer in the 
Veterinary Science Problem Based Learning Program. I am married with two teenage 
children. Being married to a Vet brings with it a menagerie of animals suffice to say 
we live on 50 acres south of Wagga in order to support their needs!

Shannon Walker
Shannon started his meat life in 1985 as an apprentice butcher working his way up to 
management and then buying his own shop. In 2014 Shannon studied his TAE and 
Cert iv in Meat safety enabling him to start teaching at TAFE where he has taught Retail 
butchery, Animal Welfare, Meat inspection and Game Meat Harvesting. In His spare 
time Shannon Organises Butcher Wars at Meatstock as well as the State Butchery 
Challenge.
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Conference Presenters

George Abourizk
George is a passionate butcher who aspired to be a chef after finishing his education.  
George applied for a first year apprenticeship in Butchery, and as they say, the rest is 
history. From the first day he picked up a knife, he knew butchery was the career for 
him and he says I've loved every day since. George has taken on many roles within 
his time in industry including apprentice, store manager and even owned his own 
successful Butchery on the Central Coast. One of George's greatest desires is to see 
every customer return and to refer repeat business, therefore his service and 
products are second to none. George credits the diversity of his career path within 
butchery for keeping him inspired and excited, allowing him to serve in the Australian 
meat industry for over thirty years. On weekends you are likely to find George 
competing with the 'Weber Kettle Club' competitive BBQ team as their 'in-house' 
butcher and all round good guy at BBQ contests all over the east coast. George is 
also a passionate supporter of competitive butchery and you may find him behind the 
scenes at event such at 'Butcher Wars' held in conjunction with Meatstock in 
Auckland, Melbourne and Sydney!

Tom Maguire, Teys Australia
Tom Maguire is the Chief Value Chain Officer with Teys Australia. His current role sees 
him drive strategy & innovation across the business. His role has a particular focus on 
ensuring our talent development, information technology and business intelligence 
functions develop in a way to meet our future needs as well as leading Corporate Affairs, 
Research and Development, Food Safety and Compliance Functions. Tom has been 
involved in the Australian meat industry since 1997. Tom holds post graduate 
qualifications in Economics, Industrial Relations and Human Resource Management.  
He has also completed a Master in Business.

Paul Cusack
Paul Cusack is cattle veterinarian/consultant, ruminant nutritionist, and beef 
producer with post-graduate training in the intensive and extensive ruminant 
industries. Currently director of Australian Livestock Production Services, 
owner/manager of cattle trading enterprise, and adjunct Associate Professor at 
Charles Sturt University. Australian Livestock Production Services consultancy 
clients cover intensive and extensive cattle and sheep enterprises throughout the 
eastern states and the Northern Territory of Australia.
Paul has conducted extensive research in to yard weaning and lot feeding systems 
including major studies into Bovine Respiratory Disease and is regarded as a leading 
expert in the field.

Captain James Boland
Big Ampi Rangeland Goats is a farmed meat goat producer in the semi-arid Western 
division of NSW. We are gradually transitioning out of merinos and cattle in favor of 
goats. As our scale increases we intend to try to influence the domestic markets 
approach to chevron, based on our superior quality, consistency and continuity of 
supply. 
Goats arrived on the first fleet, along with sheep, cattle, pigs, chickens (our protein 
competitors). They are no more exotic than spring lamb or Angus beef. We'd like 
domestic consumers to consider farmed goat meat as just another protein choice 
available to them.
Goat meat, it's the best kept secret since the first fleet.
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Conference Presenters

Professor Wendy J. Umberger
Professor Wendy Umberger is the Foundation Executive Director of the Centre for 
Global Food and Resources at the University of Adelaide. Her work focuses on 
economic and policy issues affecting global food and agricultural value chains. 
Wendy's research uses innovative methods to understand drivers of consumer and 
producer behaviour and the implications of changing behaviour for food systems.
She was the 2016-2017 President of the Australian Agricultural and Resource 
Economics Society. She is a Fellow of the Australasian Agricultural and Resource 
Economics Society, an Honorary Fellow of Food Standards Australia New Zealand 
(FSANZ), serves on the Governance Board of the International Crops Research 
Institute for Semi-Arid Tropics (ICRISAT), is an Independent Director of Grain 
Producers South Australia (GPSA) Board, and on the editorial board of Applied 
Economic Perspectives and Policy. She holds a B.S. in Animal Science and M.S. in 

Economics from South Dakota State University and a PhD in Agricultural Economics (2001) from the University of 
Nebraska-Lincoln. 

Robert van Barneveld, SunPork 
Robert van Barneveld is Group CEO and Managing Director of the Sunpork Group of 
Companies which includes SunPork Farms (farming approximately 40,000 sows 
across Australia), PIC Australia, Swickers Kingaroy Bacon Factory and SunPork Fresh 
Foods. The group employs more than 1,400 staff across 49 locations in three states and 
two countries.  
In addition to his work with SunPork, Prof van Barneveld is also Chairman of Autism 
CRC Ltd, a Non-Executive Director of the ASX-listed Ridley Corporation (Australia's 
largest stockfeed manufacturer), a Director of Pork CRC Ltd, and a Director of the 
Australasian Pork Research Institute Ltd. He is a former Director of Australian Pork Ltd, 
former Chairman of Autism Queensland Inc., former Chairman of Porkscan Pty Ltd 
(a company commercialising technologies for more accurate measurement of pig 
carcasses), and former Chairman of Social Skills Training Pty Ltd (a wholly-owned company of the Autism CRC Ltd 
which delivers the Secret Agent Society Program to families living with ASD).
Robert has extensive experience as a scientist and nutritionist for pigs and poultry in Australia and overseas and 
specializes in the characterization and understanding of feed ingredients. He has worked widely with feedmills and 
livestock producers in Asia over the past 20 years and has a PhD in amino acid nutrition of monogastrics. 
Robert is a Fellow of the Australian Institute of Company Directors, a Fellow of the Australasian Pig Science 
Association, a Life Member of Autism Queensland Ltd, is a Registered Animal Nutritionist and is an Adjunct Professor 
within the School of Environmental and Rural Science at the University of New England.

Nigel Crawley, Rimfire Resources
Nigel studied Ag Science at Dookie as well as Agribusiness Post Grad studies 
through Monash. After 8 years working across corporate agribusiness in the dairy, 
rural retail and machinery sectors in Australia, North America and the UK, Nigel, 
along with Mick Hay established Rimfire Resources in 2001. With 15 years in 
Australian and New Zealand agribusiness recruitment, his expertise includes 
recruiting graduate to management roles across dairy, machinery, retail, food 
processing and manufacturing, logistics and supply chain, and commodity trading 
and agribusiness investment.

Jeanette Long, Ag Consulting Co
Jeanette Long is a facilitator, trainer and mentor who is passionate about developing 
communication and strategy skills in agriculture. She facilitates workshops in 
Extension, Facilitation, Mentoring, Leadership, Communication and Farm Strategy. 
Jeanette also works with farming families, assisting them to develop strategy and 
decision making structures. Jeanette also farms with her husband and son in South 
Australia.
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