The way ahead

“What if the shelf life of NZ lamb
could be extended by 10 days?”

Gale Brightwell
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MIRINZ — The way ahead

Build on current knowledge and partnerships

AgResearch

Our mission iIs to understand and control: —:'))

MIRINZ

« the transformation of muscle into high
guality meat

 bacteria that cause food borne illness and
meat spoilage

» the effects of production, processing,
packaging and transport on meat quality
and microbial growth

* to use this understanding to
Increase the profitability of the New
Zealand meat industry




MIRINZ — The way ahead

Our vision is to make a difference
to your business?

But !

“To achieve major outcomes we need to develop
“over-arching” strategies that integrate capability,
resources and funding revenues

Example — How can we extend the shelf life and
colour stability of New Zealand lamb?



Genetics
Identify genes
involved in
colour
stability and
develop new

Transport pre-
slaughter

Live animal washes
for control of
clostridial spoilage

Process hygiene practices
-Sequential decontamination
(multiple hurdles) e.g. electric
current/acid/thermal
treatments

- inactivation of key spoilage
organisms

breed Iines\
\
Animal Diet
Forage
management
boosting
antioxidant
capacity of meat

with no negative

Mitigation

On farm
interventions for
control of
clostridial

spoilage
\ \

Processing

Technologies to improve
control over rigor
temperature leading to
improved colour stability

impact on flavour

Detection
NIR measurement of
carcasses with high

Mitigation
-Optimised package atmospheres
-Advanced packaging

technologies
- Minimise drip loss

. =

threshold levels

Market access
Establish

bacterial

that result in
spoilage to

provide evidence
for marketplace

\

Technologies to
-Reduce
temperature
fluctuations
-Model and predict
colour/spoilage
storage and display
life

A\

-Extension of

i acceptance ; :
colour stability  ~ i storage/display life
N AN RS
/ -Elimination of
Tracking source of Tracking premature spoilage
i:;?;?rrp égzgi?ir:: Control farm source of Control / /
methods for practices contamination Biocontrol Non-invasive _
demiol f -reduce carriage -Determination || -Indigenous preservative-free Best Practice
epiaemioiogy ot key of spoilage- i ; : -Targeted
lage bact poriag of routes of ingredients strategies for - :
Sporiage bacteria causing bacteria inati iti Intervention
back and g contamination -LAB competitive X
-trace back an on animals _Strai ifi : : : strategies
f i f Strain specific biopreservation || exclusion of key
confirmation o _Elimination of i : - Process
source(s) atior culture-based spoilage ObEss
contamination and molecular organisms optimisation and
sources typing control
-HACCP
On Farm Processing Storage/transport



y N
MNew Fealand

Other priorities???? o
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Further enhance NZ lamb’s position as a high value World "™
beating product

Improve the quality and consistency of NZ beef to achieve an
International high value status

Develop and expand markets for meats from other species
Maintain market access for the NZ meat industry

Develop rapid non invasive tools for predicting meat quality
attributes on farm and in plant



What else should we be
thinking about?

Labour shortages
Water
Food Safety

Emerging issues????
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MIRINZ

to a successful future

We need:

To listen to your priorities
* Industry partners for R&D funding
 Anintegrated research focus across MIRINZ teams

 Anintegrated research focus across AgR R&D along the whole

value chain
* Integrated research strategies to achieve major outcomes

 An Industry advisory board?



agresearch

But what are —
your priorities?

We appreciate your
feedback

Especially over a beer




