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FFQQAASS LLiiaaiissoonn OOffffiicceerr – not sure
what you need for your inspection?

Had an inspection and you’re not
sure how to deal with the action
points?

Linda will be at the following marts
next week

DDaayy WWeeeekk CCoommmmeenncciinngg
2200//0077//0099

Tuesday Ballymena

Wednesday Saintfield

Friday Draperstown

NNII CClleeaann CCaattttllee SSllaauugghhtteerriinnggss ((‘‘000000 hheeaadd ppeerr  wweeeekk))

NNII AAvveerraaggee WWeeeekkllyy CClleeaann CCaattttllee PPrriiccee ((pp//kkgg CCWW))

CATTLE TRADE

AAnnsswweerrpphhoonnee SSeerrvviiccee

FFaaccttoorryy QQuuootteess && 
MMaarrtt RReessuullttss 

UUppddaatteedd 55ppmm DDaaiillyy

NNeexxtt wweeeekk’’ss qquuootteess
aavvaaiillaabbllee eeaacchh FFrriiddaayy

TTeell::  002288 99226633 33001111

THE appointment of a new Chairman and Board
members, the ongoing activities of the Red Meat
Task Force, a week-long PR campaign dedicated

exclusively to the promotion of Northern Ireland beef
and the re-launch of the Livestock and Meat
Commission website are just some of the activities
which LMC has undertaken in the first half of 2009.  

BBooaarrdd AAppppooiinnttmmeennttss
Mr Pat O’Rourke was appointed Chairman of LMC by
Minister Michelle Gildernew MP MLA in May 2009 for
a three-year term.  As a former Board member of An
Bord Bia and the Irish Diary Board, Mr O’Rourke is well
experienced in contributing to the strategic direction
of an organisation and engaging with stakeholders,
government and political representatives.  In
announcing the appointment, Minister Gildernew
recognised that “LMC has an important role to fulfil
as it develops a strategy to ensure the future
sustainability of the livestock industry, including that
of many beef and sheep farmers.”

Three new appointments to the board were made in
January 2009, when Phelim O’Neill, Mary McCormack
and Kenneth Sharkey joined John McGaughey, Jim
Noble and Campbell Tweedie, the latter of whom was
reappointed for a second term.

TTeecchhnniiccaall AAppppooiinnttmmeennttss
Two new appointments in the Technical Department
have been made to ensure that LMC remains at the
forefront of the provision of technical support and
information to the industry.  As Industry Development
Manager, Ian Stevenson will develop and implement
LMC’s technical strategy with particular focus on the
progress of the production sector, including producer
efficiency, scale, profitability and farm assurance. 

Working closely with Ian is newly appointed
Economist, Conall Donnelly who examines all
economic aspects of the NI red meat industry and
provides valuable analysis including the impact of
global economic and market supply-demand trends.
Conall has already established himself within the
meat and livestock industries as a regular contributor
to the BBC’s Farmgate programme and the main
author of the LMC Bulletin which is widely read and
respected by farmers, stakeholders and government.  

RReedd MMeeaatt TTaasskk FFoorrccee
The work of the Red Meat Task Force is continuing
with David Rutledge, Dr Mike Tempest and Naomi
Waite representing LMC.  Ongoing updates are
published on the Red Meat Task Force website at
www.niredmeattaskforce.co.uk. Key priorities for the
future are to follow up on the recommendations from
the Best Practice Mission to New Zealand, to
investigate three priority areas for cost savings under
legislative cost projects, to continue to explore the
viability of the suckler beef industry, to continue to
develop the grass/clover initiative and to further
develop the dairy-origin beef initiative.

NNIIFFQQAA BBeeeeff
Since January 2009, LMC has instigated a major drive
towards the promotion of NIFQA beef through a
number of initiatives including a dedicated Love Beef
Week which was held in March and which was
endorsed by the Minister for Agriculture, Michelle
Gildernew MP MLA who stated: “Our Farm Quality
Assured beef is a first class product which offers

consumers peace of mind that the beef they eat is
fully traceable  and has been produced to the highest
standards of food safety, animal welfare and
environmental management.  Our cattle traceability
system has proven itself to be an extremely valuable
tool within the food chain and has helped build
consumer confidence and secure sales of our quality
produce throughout Europe.”   In addition, LMC has
re-run the TV ads promoting NI mince beef achieving
approximately a 90% recognition factor of the NIFQA
logo.  In light of the current economic climate, the ads
emphasised not only the versatility and quality of NI
mince beef but also the excellent value for money it
offers.

LMC works closely with both the education sector and
retailers to promote Northern Ireland beef and lamb
by organising demonstrations and samplings to as
wide an audience as possible.  During the 2008/09
school year, demonstrations were held in 198 schools
reaching approximately 5,000 pupils.  Retail
samplings were held in 33 stores throughout March
with approximately 10,000 customers tasting.
Sampling was also held at Balmoral Show with around
750 visitors to the stand tasting the produce.

WWeebbssiittee rreeffrreesshheedd
As an independent authority on red meat and
livestock issues, LMC is committed to communicating
with stakeholders though a range of mechanisms.
The website www.lmcni.com has undergone a major
revamp making it much easier to navigate and
ultimately more user friendly.  

Progress report on a busy six
months for LMC

2007/2008 prices adjusted to provide a like-for-like comparison with prices
calculated under the new UK Dressing Specification. 

FFiigguurree 11
HHiiddee RReemmoovvaall//SSuubbccuuttaanneeoouuss FFaatt
• The hide must be removed in such a way

so that the subcutaneous fat remains
intact.

FFiigguurree 22
NNeecckk TTrriimm
• The ‘sticking’ must be done in such a

way that the neck muscles are not
damaged.

• The jugular vein and its adjacent fat
must be removed.

• Fat removal must not extend
horizontally below the joint of the third
and fourth cervical vertebrae, or
above or behind the first rib.

•• TThheerree mmuusstt bbee nnoo rreemmoovvaall oorr
ttrriimmmmiinngg ooff tthhee nneecckk mmuussccllee..

FFiigguurree 33
TThhiinn SSkkiirrtt RReemmoovvaall
• The fleshy part of the thin skirt is

removed back to the ribs at the
division between the thorax and
abdomen.

• Trimming must be confined to the area
identified on the illustration – no
further trim of the abdominal
membrane is permitted.

• Any fat on the inside of the pleura,
between the ribs, must be left
attached.

UK Dressing 
RReedduucciinngg ffrroomm tthhee EECC 

Source: DARD NI / RPA

PPrriicceess ((SStteeeerrss aanndd hheeiiffeerrss ccoommbbiinneedd)) PP//KKgg 

WW//EE
1199//0066//0099

WW//EE 
2266//0066//0099

WW//EE 
0033//0077//0099

U3 276.7p 277.5p 277.6p

R3 271.4p 272.0p 271.6p

O+3 261.1p 263.6p 262.6p

Last week’s reported prices are not available due to public holiday.



FOR the purpose of establishing
market prices and comparing
them across the EU on the same

footing, an EC Regulation lays down
how the carcase shall be presented.
This is known as the EC Reference
Presentation (otherwise known as the
EC Reference Dressing Specification).
However the Regulation also allows
Member States to use other dressing
specifications, but in such instances
specifies that adjustment factors must
be used to convert from those
presentations to the reference
presentation.

There are three dressing specifications
approved for use in the UK.   These are:
(1) The Standard Specification; (2) The
EC Reference Specification; (3) The UK
Specification.

The illustration below shows most of
the areas that are allowed to be
trimmed during dressing.  One area of
trim that is not illustrated is Kidney
Knob and Channel Fat (KKCF) which is
common to all dressing specifications,
as is ‘Neck Trim’ which is illustrated.
The additional areas of trim allowed in

the UK Spec that were not trimmed in
the EC Spec are Bed (Flank) Fat and
Brisket Fat. The trimming differences
between the three approved dressing
specifications are shown in Table 1.

The trimming areas are defined by the
overlaid outline on the illustration.
KKCF (not illustrated) is defined as the
removal of the kidney, kidney knob and
all channel fat. There must be no
trimming of the abdominal membrane
beyond the point where the kidney
knob is naturally attached, and no
removal or trimming of any associated
muscle in the channel. On male
carcases, the retractor muscle must be
retained and must not be heavily
trimmed. In addition in relation to Flank
(Bed) Fat trimming, there must be no
trimming of the flank edge except that
the soft cartilage at the end of the
sternum may be removed in a line with
the flank edge. No migration outside of
these areas and definitions is
permitted, and the LMC Classification
Officers who supervise the trimming
have the authority to stop the kill line if
they are of the view that trimming is
excessive. 

As the UK Specification has the
heaviest level of trim of the three
approved specifications used in the
UK, and as the trim is removed before
the weigh point, the carcases as
weighed are the lightest of all the
specs. When prices are reported to
Brussels via the Rural Payments
Agency, for which LMC is the
contracted reporting agent in Northern
Ireland, the prices have to be adjusted
from the price paid for carcases
dressed to the UK Spec to the
equivalent price for carcases dressed
to the EC Reference Spec. 

The EC Regulation lays down the
upward adjustment factors to be
applied to the UK dressed carcase
weight (lighter) for a paper calculation
to restore it to the EC dressed carcase
weight equivalent (heavier). The EC
dressed weight is then divided into the
total carcase value to determine the EC
spec price/kg, which is therefore lower
than the UK spec price/kg. The EC
Regulation specifies that the
adjustment must be applied upwards
to the UK carcase weight, but the
calculation works out the same if the
adjustment factors are applied
downwards to convert the UK spec
price/kg to the EC spec price/kg. An
example calculation was given in the
Bulletin three weeks ago (25 ). The
adjustment factors are shown in Table
2.

For an average Northern Ireland
carcase fat class of 3, if the price paid
to the UK dressing spec is 250p/kg,
the equivalent EC price is 248.5p i.e.
minus 0.6% or 1.5p. If the UK price is
300p/kg, the equivalent EC price is
298.2 i.e. minus 0.6% or 1.8p; and if
the UK price is 275p/kg, the equivalent
EC price is 273.35 i.e. minus 0.6% or
1.65p.

In order for the year-to-year
comparisons in our average weekly
clean cattle price graph to be on a like
for like basis, we have had to adjust the
2007 and 2008 lines and the 2009
line to the 19 January, which were
prices paid to the EU spec, upwards to
the UK spec. This was done in last
week’s Bulletin. The uplift was applied
at 0.6% of the week’s actual EC price
paid, because Fat Class 3 is the
average fat class. 

SHEEP TRADE

LMC does not guarantee the accuracy
or completeness of any third party
information provided in or included
with this publication. LMC hereby
disclaims any responsibility for error,
omission or inaccuracy in the
information, misinterpretation or any
other loss, disappointment,
negligence or damage caused by
reliance on third party information

NNoott ffoorr ffuurrtthheerr ppuubblliiccaattiioonn oorr
ddiissttrriibbuuttiioonn wwiitthhoouutt pprriioorr ppeerrmmiissssiioonn

ffrroomm LLMMCC

CCoonnttaacctt uuss:: 

WWeebbssiittee:: wwwwww..llmmccnnii..ccoomm

TTeelleepphhoonnee:: 002288 99226633 33000000

FFaaxx:: 002288 99226633 33000011

FFQQAASS HHeellpplliinnee:: 002288 99226633 33002244

AAnnsswweerrpphhoonnee:: 002288 99226633 33001111

CCllaassssiiffiiccaattiioonn QQuueerriieess:: 002288 99226633 33001122

TTeexxtt SSeerrvviiccee
FFrreeee PPrriiccee QQuuootteess sseenntt 
ttoo yyoouurr mmoobbiillee pphhoonnee 

eeaacchh wweeeekk 
EEmmaaiill -- bbuulllleettiinn@@llmmccnnii..ccoomm 

TTeell::  002288 99226633 33002200

NNII AAvveerraaggee WWeeeekkllyy SShheeeepp PPrriiccee ((pp//kkgg CCWW))

NNII SShheeeepp SSllaauugghhtteerriinnggss ((‘‘000000 hheeaadd ppeerr  wweeeekk))

THE UK DRESSING SPECIFICATION EXPLAINED

FFiigguurree 55 
TTooppssiiddee ((CCrroowwnn)) FFaatt TTrriimm
• The heavier fat deposit on the inside of

the topside is removed.
• TTrriimmmmiinngg mmuusstt nnoott eexxppoossee tthhee mmuussccllee

and must be confined to the area
identified on the illustration (above).

FFiigguurree 44
CCoodd FFaatt RReemmoovvaall && FFllaannkk ((BBeedd)) FFaatt TTrriimm
• The cod or udder fat is removed in its entirety.
• The fat deposit within the flank area is removed.
• Trimming must not expose the muscle and must be

confined to the area identified on the illustration (left).
• There must be no ‘dropping’ of the flank muscle.
• There must be no perforation, damage or cutting

through of the outer carcase/muscle.
•• TThheerree mmuusstt bbee nnoo ttrriimmmmiinngg ooff tthhee ffllaannkk eeddggee..
• The soft cartilage at the end of the sternum may be

removed in line with the flank edge.

FFiigguurree 66
BBrriisskkeett FFaatt TTrriimm
• TThhee bbrriisskkeett mmuusstt bbee ttrriimmmmeedd ttoo

lleeaavvee aa ccoovveerriinngg ooff ffaatt aanndd tthhee
mmuussccllee ttiissssuuee mmuusstt nnoott bbee eexxppoosseedd..

• Trimming must be confined to the
area identified on the illustration
(above).

Specification
RReeffeerreennccee SSppeecciiffiiccaattiioonn

SSppeecciiffiiccaattiioonn KKKKCCFF NNeecckk
TTrriimm

CCoodd//UUddddeerr
FFaatt

CCrroowwnn
FFaatt

TThhiinn
SSkkiirrtt

BBeedd 
FFaatt

BBrriisskkeett
FFaatt

Standard OFF OFF ON ON ON ON ON
EC Reference OFF OFF OFF OFF OFF ON ON

UK OFF OFF OFF OFF OFF OFF OFF

FFaatt CCllaassss  
TTrriimm 11 22 33 44 55

Brisket fat 0 0.2 0.2 0.3 0.4
Bed (flank) fat 0 0.3 0.4 0.5 0.6

Total adjustment 0 0.5 0.6 0.8 1

TTaabbllee 11.. AArreeaass ooff ttrriimm ffoorr ddiiffffeerreenntt ddrreessssiinngg ssppeecciiffiiccaattiioonnss

TTaabbllee 22.. RReegguullaattiioonn aaddjjuussttmmeenntt
ffaaccttoorrss ffoorr ccoonnvveerrttiinngg ffrroomm tthhee UUKK
ddrreessssiinngg ssppeecc ttoo tthhee EECC ddrreessssiinngg ssppeecc
aass aa ppeerrcceennttaaggee ((aappppllyy aass aa pplluuss ttoo
tthhee UUKK wweeiigghhtt,, oorr aass aa mmiinnuuss ttoo tthhee
UUKK pprriiccee ttoo ggeett tthhee EECC eeqquuiivvaalleennttss))..

Source: DARD NI / RPA

PPAAIIDD PPRRIICCEESS ((AAvveerraaggee)) PP//KKgg 

WW//EE
1199//0066//0099

WW//EE 
2266//0066//0099

WW//EE 
0033//0077//0099

NI Liveweight 327.58p 295.47p 285.16p

NI Deadweight 354.89p 327.60p 317.95p

GB Deadweight 371.3p 340.40p 324.00p

Last week’s reported prices are not available due to public holiday.




