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FOREWORD

This Malaysian Standard was developed by the Technical Committee on Poultry and Meat
Products (Fresh and Processed) under the authority of the Industry Standards Committee on
Food and Food Products.

This standard is the first revision of MS 545, Specification for fresh, chilled and frozen beef.

Major modifications in this revision are as follows:

a) change in the title from 'Specification for fresh, chilled and frozen beef to 'Fresh, chilled
and frozen beef — Specification’;

b) modification of the beef charts to show wholesale cuts which are commonly adopted by
the industries and relevant authorities;

c) change in the types of cuts;

d inclusion of new handling requirements; and

e) inclusion of a clause on certification mark.

This Malaysian Standard cancels and replaces MS 545:1978.

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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FRESH, CHILLED AND FROZEN BEEF — SPECIFICATION
(FIRST REVISION)

1. Scope
This Malaysian Standard prescribes the requirements, classification, types of cuts, grading,

conditions for chilling, freezing and storage for fresh, chilled and frozen beef carcasses and
cuts.

2. Normative references

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of
the normative references (including any amendments) applies.

Animal Ordinance 1953 (Meat Inspection Rules 1985)

Food Regulations 1985

3. Definitions

For the purposes of this standard, the following definitions apply.
3.1  Approved

Approved by the Malaysian federal veterinary authority.

3.2 Beef carcass

The trunk of a slaughtered skinned cattle as approved by the relevant authority (e.g. Bos
indicus, Bos taurus) with the head, feet, tail and internal organs removed.

Beef carcass is divided into fore and hind quarters.

3.3 Beef grading

A classification system to determine different characteristics of a beef carcass.

Beef is classified based on a composite evaluation of conformation and quality. These two
factors are concerned with the proportions of the various wholesale cuts in the carcass, the
proportions of fat, lean, and bone, and the quality of the meat.

3.4 Chronological age

The period of time the animal has lived from birth to the time of slaughter.

© STANDARDS MALAYSIA 2007 — All rights reserved 1
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3.5 Conformation

The form, shape of general outline of the whole carcass, side or quarter. It indicates the
relative proportion of lean, fat, and bone, the relative percentages of the different wholesale
cuts and to a limited extent, the percentages of retail cuts.

3.6 Finish

The amount, character and distribution of fat in the whole carcass. This includes the inter-
muscular, external and interior fats.

3.7 Marbling (intra-muscular fat)

The fat distribution between muscle fibres. Marbling is evaluated on the surface of the rib-eye
muscle (longissimus dorsi) cut between the last two ribs.

3.8 Maturity

Refers to the signs of physiological age in the carcass or in the cut as distinguished from the
chronological age of the animal.

3.9 Physiological age

The condition of the meat and other parts of the carcass in relation to its age as shown by
functional and anatomical features or characteristics.

3.10 Quality

Refers to the combination of marbling, feathering, colour and firmness of fat and lean, texture
of the lean and maturity of the bone.

3.11  Quartering

Refers to the cutting of the carcass between the 12" and 13" rib, 11" and 12" rib, or 10" and
11" rib, to expose the cross-section of rib-eye muscle.

3.12 Wholesale cuts
Refers to blade, chuck, rib, brisket, shin, silverside, rump, striploin, topside, flank and shank.
3.13  Retail cuts

Includes all ready-to-cook cuts derived from each wholesale cut.

4. Types of carcass

Beef carcasses, sides and quarters shall be of the following:
a) Fresh carcass

b) Chilled carcass

c) Frozen carcass
2 © STANDARDS MALAYSIA 2007 — All rights reserved
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5.1

Types of cuts

Wholesale cuts may consist of the following:

5.1.1 Fore quarters

blade;
chuck;

rib;

brisket; and

shin.

5.1.2 Hind quarters

silverside;
rump;
striploin;
topside;

thick flank;
thin flank; and

shank.

MS 545:2007

Beef cuts including bone-in and boneless cuts may make up of the following:

Fresh beef cuts.
Chilled beef cuts.

Frozen beef cuts.

5.3 An example of wholesale and retail cuts of beef is given in Figures 1 and 2.

6.

Classes of beef carcass to which this standard applies are as follows:

a)

Classes

Calf carcass

The carcass of a male or female bovine animal up to 12 months or 18 months of age.

b)

© STANDARDS MALAYSIA 2007 — All rights reserved
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The carcass of a female bovine animal that has not been served by a bull, and has not had a
calf.

c) Cow carcass
The carcass of a female bovine animal that has had one or more calves.
d) Steer/oxen carcass

The carcass of a male bovine animal that has been castrated at an early age, before the full
development of the secondary sex characters.

e) Bull carcass
The carcass of an uncastrated, male bovine animal.
f) Stag carcass

The carcass of a male bovine animal that has been castrated after it had fully developed its
secondary sex characters.

7. Grades

Each of the six classes given in clause 6 shall be of the following three grades as determined
by the conformation, finish and quality of the individual carcasses or cuts.

7.1 Gradel

Grade | beef is the top quality produced from young and well-fed bovine animals. Grade | beef
carcasses, sides and quarters and wholesale cuts are thick-fleshed, blocky and compact. The
fat covering is firm, brittle and somewhat waxy. It is fairly smooth and uniformly distributed
over the outside of the carcass. The cut surface of the meat has a smooth, velvety
appearance with liberal to moderate quantities of fat interspersed within the lean (marbling)
and the meat is juicy and tender. The colour of the meat may range from a pale-red to a deep
blood-red, but is uniform and bright. The feather or spine bones (spinous processes of the
backbone) are usually soft and red, terminating in white cartilages called buttons.

7.2 Gradell

Grade Il beef carcasses and wholesale cuts are slightly thick-fleshed, slightly compact and
blocky in appearance. The fat covering of the carcass may be somewhat soft or slightly oily
and varies from thin in young animals to slightly thick in more mature animals. The marbling in
the rib eye may be non-evident or limited. The colour of the meat varies from light red to
slightly dark red but may be two-toned or slightly shady. The feather or spine bones vary from
soft and red to tinged with white depending on the maturity of the animal. The cartilage in
these bones may be non-evident or limited.

7.3 Canner
These are the lowest grades of beef fit for human consumption. The meat is less tender but

nutritious and wholesome. It is generally cured, canned or used in making sausages and
other meat specialties. It is derived from cattle which do not qualify for Grades | and II.
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8. Requirements
8.1 General requirements

The animal from which beef is derived should be healthy and slaughtered in a licensed and
hygienically managed slaughter-house.

Ante-mortem inspection should be carried out within 24 h before slaughtering. The slaughter
should be supervised by an approved federal veterinary authority, the carcasses thereof shall
be subjected to the post-mortem federal veterinary inspection, and shall be certified as being
sound and free from contagious and infectious diseases and fit for human consumption.

The certified carcasses, sides, quarters and cuts shall bear suitable marks of such inspection
giving the date of inspection, the symbol or number or name of the establishment where they
are prepared, and the legend VETERINARY INSPECTED denoting wholesomeness and the
method of slaughter. The stamping ink should comply with the Food Regulations 1985.

A clear separation of visceral and by products should be provided.

8.2 The material shall be prepared in a plant which is regularly operated under the
supervision of the approved, federal veterinary authority concerned.

8.3 The material (beef carcasses sides, quarters and cuts) shall be prepared, handled,
chilled or frozen and delivered - fresh or chilled or frozen, under hygienic conditions.

8.4 The material shall be carcasses, sides, quarters or cuts from the carcasses of beef
animals that are free from bruises and discolourations. The carcasses, sides, quarters and
cuts shall have a bright appearance and shall have been neatly butchered and dressed,
washed, weighed and properly stamped. They shall also be neatly trimmed with head, feet,
tail and all edible and inedible offal removed.

8.5 Handling requirements

8.5.1 Fresh carcass

Fresh beef approved by the relevant authorities shall be distributed and sold in the fresh state
within 12 h after slaughtering.

8.5.2 Chilled carcass

The carcass shall be chilled so that the temperature at the deepest portion of the flesh near
the bone shall be not less than 1 °C and not more than 5 °C within 24 h.

The chilling shall commence within 2 h after the cattle is bled. The carcass shall be properly
shrouded before bringing it into the chilling room.

8.5.3 Frozen carcass
The pre-chilled beef carcass or quarter shall be cooled in a chamber with an air-temperature
of =20 °C or lower to an internal temperature of —18 °C at the deepest portion within 3 days.

When delivered, it shall show no sign of deterioration with regard to discolouration and
dehydration.
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8.5.4 Beef cuts, fresh

These shall be prepared from fresh carcasses, sides or quarters. The beef cuts shall be well
trimmed and cleared with surplus fat removed.

8.5.5 Beef cuts, chilled
These shall be obtained from the carcasses, sides or quarters and chilled (see 8.5.2).
8.5.6 Beef cuts, fresh frozen

These shall be obtained from the carcasses, sides or quarters and frozen (see 8.5.3).

9. Aging

Fresh beef may be aged for a maximum period of 5 days at a temperature between 2 °C to
4 °C if not electrically stimulated.

10. Chilling

Fresh beef carcasses, sides or quarters meant for chilling should be brought to a temperature
of 2 °C to 4 °C within 24 h.

11. Freezing and storage

The beef carcasses, sides or quarters should be pre-chilled before freezing at a temperature
—18 °C or lower.

12. Packaging

121 Packing

121.1 Chilled quarters

These shall be packed to minimise contamination and prevent cross-contamination during
handling and place under conditions that allow for circulation and permeability of air to the
meat cuts.

12.1.2  Chilled or frozen cuts

The chilled or frozen cuts shall be wrapped in a moisture-proof, food-grade flexible
thermoplastic film and of a size sufficient to completely enclose the contents.

The packaged cuts shall be packed in shipping containers lined with moisture proof

thermoplastic film and entirely enclosed by the lining material prior to the closure of the
shipping container.

6 © STANDARDS MALAYSIA 2007 — All rights reserved
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12.2 Transportation

The product shall be transported at refrigerated temperatures that achieve safety and
suitability objectives and it shall be in accordance with the Animal Ordinance 1953 (Meat
Inspection Rules 1985).

12.3 Marking

The containers shall be marked to give the following information:

a) the inspection legend;

b) type, class and grade of the material;

c) name and address of the slaughterhouse;

d) name and address of the packing house;

e) batch or code number;

f) quantity (number of pieces);

g) net weight and gross weight;

h) date of packing;

i) date of freezing (in the case of the frozen material); and

j) date of expiry.

13. Certification mark
Each product may, by arrangement with a recognised certification body, be marked with the

certification mark of that body, provided the product conforms to the requirements of this
Malaysian Standard.
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Key

Butt and Rump
Silverside
Outside
Outside flat
Eye round
Rump
D-Rump
Sirloin tip
Shortloin
10  Striploin
11 Chuck

12 Blade

13 Chuck tender

Co~NoOOOr~WN =

Figure 1. Beef chart for wholesale cuts (Fore quarter)
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Key

1 Shank

2 Hind shank
3 Topside

4 Inside

5 Thick flank
6 Knuckle

7 Tenderloin
8 Thin flank
9 Flank steak
10  Spencer roll
11 Cube roll
12 Full rib set
13 Brisket

14 Shin

15 Fore shin

Figure 2. Beef chart for wholesale cuts (Hind quarter)
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