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Commercial and 

market paddock to 

plate traceability



Traceability…...

Operational Traceability – What are the day to day activities in the global 
traded commodity markets for traceability.

Impacts of Traceability – What are the impacts along the supply chain. Bar 
coding, electronic messaging, import regulations?

Emotive Consumerism – What do consumers perceive paddock to plate 
traceability to mean?

What are the costs and who pays – How does the end user pay for  
traceability?

Domestic Markets – Do domestic distribution channels want and 
understand paddock to plate traceability?

Export Markets – What are the demands from importers and how are the 
regulatory import requirements met?



How many cartons? How many 

suppliers?  All tracked by bar code.



The numbers…...

Approx. 7.6 million cattle slaughter.

1.29 million tonnes of beef export.

Approx. 64.5 million cartons of beef.

Approx. 70,000 shipping containers of beef.

A shipping container of trim may contain 

multiple establishments (eg 3 plants) and 

production dates (eg 5 dates). Representing 

up to 15,000 possible individual cattle IDs!!!!  



Operational Paddock to plate 



Technical day to day activities 



Impacts along the supply chain









Meat Industry Information 

Standards – ‘Bar coding’ 
* Coding information – standard numbering on carcase, carton & pallet labels

* Representing information - bar codes, RFIDs, pallet labels, carton labels and 

carcase tickets 

* Sending information – eMessaging transmitting data between trading parties 

(Export messaging, eMTC and eDec)



Emotive Consumerism …...

What do consumers think of paddock to plate traceability:

 Traceability is an emotive consumer driver. Just like animal welfare, ethical farming, 

sustainable farming, religious requirements (e.g. Halal) and many others. It is not a 

logical driver it is an emotive driver. 

 Expected. Consumer expectations are that:

 All food is fit for purpose and it would not be available for sale if it was not fit for 

purpose; 

 All food is fully traceable;

 All food is fully tested through a government supervised program.

 Won’t pay more for traceability. If two products of the same quality are next to each 

other on the shelf and one has lots of traceability details (e.g. the farm where it was 

grown) and one does not. Over 90% of consumers will make the choice based on 

price. 

 Where supermarkets see a consumer emotive driver growing to the point of 

expectation, the requirement is implement for the product line and the old product 

lines phased out. E.g. Sow stalls and cage free eggs.  



What are the costs and who pays...

Traceability is Free, well sort of…

 Some parts of the paddock to plate traceability are regulatory. You have to do it. So 

you can either do it properly or cut corners. There is not much different in terms of 

costs. 

 Collect data at each point in the processing chain (livestock arrival, slaughter, 

chillers, boning room, loadout) as well as each point in the supply chain. Collecting 

data costs. But the costs should covered by imported inventory management, lower 

stock holdings, better date management of product, less errors/ claims, etc. 

 Improved regulatory compliance with lower regulatory supervision costs.  

 Make the traceability data visible to your supply chain.  



Carton Bar code search



Detailed Carton Bar code search



Animal search from Carton Bar code



Domestic Market perception 

of traceability…. 
What do wholesalers say about traceability?

“Not been asked for anything like that” 

What do butchers say about traceability?

“Not interested, don’t see the demand” 

Specialist butchers/ brand differentiation?

“Our specialty is organic and natural meat with full 

traceability and sourced only from sustainable farms 

where we care about our farmers.”



Export Market perception of 

traceability…. 
Regulatory environment where there is a 

demand for evidence. Paddock to plate is 

expected with the underlying data along the 

whole supply chian to support it. 

(Meatmessaging.com)

Import country market expectations are the 

drivers for traceability. If the importer needs 

traceability, then it is a requirement that must 

be met.   



Why is training important?

‘Operator errors’



Why is training important?

‘Product set up errors’



Why is training important?

‘Non-compliant bar codes’



At a processor level Who 

needs training? 
*QA personnel – Need to know how to check that the labels comply with AUS-

MEAT/ AQIS and fact sheet requirements. Monitoring program to ensure all labels 
are compliant. 

*Boning room/ Offal room supervisors – Need to know what a 
correct label looks like and that suitable steps are in place to make sure that stay 
correct.

*Carton label operators – They need to be able to tell when labels are 
printing correctly and when they are not so they can tell someone that equipment 
maintenance is required. (Reprinting 2 days production because of a fault is not 
very pleasant.) 

*Carton strappers – Don’t strap over the carton labels. Reject cartons with 
missing, pealing or damaged labels.

*Loadout supervisors – They need to be able to tell the difference 
between a correct and incorrect label including print quality and placement as well 
as damage to labels.



For more information? 

MINTRAC – www.mintrac.net.au Application of GS1 

system/ bar coding for the meat industry – eLearning 

Resource 

AUS-MEAT – www.ausmeat.com.au – Industry Standards –

Electronic Information Standards.

GS1 – www.gs1.org.au

http://www.mintrac.net.au/
http://www.ausmeat.com.au/
http://www.gs1.org.au/

