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trinh ché bién trwd'c hay sau cang cirng cua thit (Rigor Mortis)

Thit ndng: thit 1ay ngay sau khi giét mo (Trude khi xac bj co clrng —

thit van s& mém néu duoc ché bién ngay trong vong 2-3 tiéng sau khi §¢° SaSte

giét mo)

Thit ndng dwoc cung cap cho cac ctra hang ban lé va cac quan an:
Thit dang trong qua trinh co cirng- Cac co co lai lam thit tro nén dai
hon — khong dem lai gia tri khac biét cho nguwoi tieu dung

Thit mat (Chill): dugc treo trong kho lanh va ché bién sau khi thit da
hét co clirng — sau d6 madi duoc cung cap cho cac clra hang va quan
an (Giam thiéu su co co- Tang dd mém cua thit)

Thit mat dwoc ap dung Tender-stretched (treo hong), hut chan khong
& U mat (Aging) (Giam thiéu su co co va lam thit mém dén mirc do
toi da) dem lai mot gia tri khac biét.




Két qua thdr nghiém vi gidc (Blind taste test):
Thit bo néng / Thit bo mat - Bo ca / Bo thién

Chilled
i) Supreme Boned Steer
@ ... 59.31 (Stim)
Chilled
Chilled Chilled Boned Steer

Hot Boned

Steer Hot Boned

Hot Boned Ot Hena 37.64 Steer Unsattory =/ Boned YoungBoned Steer 61.99
otBoned  young Bull

42 v Bull 44.9 Chilled
Old Bull 36, Hot Boned It Aged 41 | Chilled Boned Steer

25.81 Steer (Vacuumed) Boned Stéer 70.04

36 + 4-6 Points 53.33 (Stfm 5 If Aged
days aged (Vacuumed)
+ 6-8 points

0 Budget 40 / 04 /0 100 0O Budget 46 04 76 100

Good Better than Premium Good Better than  Premium
Every Day every Day Every Day every Day



Nhan dinh chat lwong thit bo:
Thit bo ndng — Thit bo mat — Thit bo mat
nhap khau (an ngii coc)& U mat

Validating (Australian Origin Cattle) Vissan Beef Brand - Verses - "Value For Money" to Local and Imported Brands

Striploin Brand VND per Kg Price % Price % Consumer Explanation
Above Local Above Vissan: EQ Score
| ocal Beef Hot Boned 340,000 d 31.71 Hot Boned Local Cattle
Live AUS Origin Vissan Beef 415,000 d 22.06% 48.17 |Cold Boned Chilled Beef
Live AUS Origin Vissan Beef (Vac 7 days aged) 415,000 d 22.06% 63.63 | Chilled and aged 7 days
mported A Beef Aged Vacummed 479,000 d 40.88% 18.82% N/A Not tested
24.71% 80.1 Imported Aus. GF

mported Grain Fed YG Aged Vacummed 499,000 d 46.76%

=2
_.-—_—==
===z
——
)
) —
e
]

R
o




‘Chia khda’ quyét dinh chat lwong thit :
Kiém soat pH cua thit
(Qua trinh van chuyén va quan ly trwdc khi giét mo

+Kiém sodt pH cudi cung va qua trinh giam pH cuda thit 13 chia khéa quyét Low pH High pH
dinh chat lvgng thit doi vdi quy trinh ché bién thit mat. pH-nFut{aI P
+ Thoi gian cdm t3i va qua trinh van chuyén c6 thé gay anh hudng nghiém ()
5 1 ' 4 B4y 518 0 1234 57 78 9101121314

trong dén viéc lam cho bo bj can kiét nang lwong (do khong duwoc cho an
trong thoi gian dai), diéu nay gay ra cac van dé khé khan cho viéc kiém
soat qua trinh giam pH

More alkaline

45 6.6

Van dé sé tiép dien néu khdng cd bién phap giam thiéu thoi gian cat cam.

Live animal pH: 7.1 A0
r.a Température: 37.5C
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Tao ra cac gia tri gia

tang

Chién luoc:
Truyén tai thong tin cho khach hang

-~

(Hwdng dan st dung va cic phuerss |
DETENEDR \‘““’

Product Type Boneless Beel "Avrsh alian Oogin
Cut Description Shortican ;

Quang ba thém nhiéu thuong hiéu L a— s
S v cs . . Locatlon: Tho Stipion s locatod in o Hindauanicr ying vordral o ho Lumbor voricbrac's and may / GQUEENBEEF \

(Lam tang gia tri) e e e e

Gidi thiéu cac hang muc chat lwvong ,"'Q A

(Chat lvgng tot,chat lvgng cao, chat =-?:‘-/ !

lwong cao cap - Gia ca twong &ng) - \E

Lam cho gia tri san pham twong duong e

v@i gia thanh (cho nguoi tiéu dung) R —

Khang dinh lai vi thé cha Bo cé ngudn |Mlies ]

g6c Uc - dwoc ché bién tai Viét Nam e s

Points of Spccification:
» Subcuianeous fat 10 mi
o Tal length 12 md

End Panel Label: Example only

T gty T W Y R e g g P B T LD

AN M
[ e R
EeChl AR BI ADE TIEIT AL VAl
. ]
ol
o e P
- P e T e
R s R gy W
b e Te oy g

] e Rl e







Bang thu nghiém huang vi:
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Po luong diém chat luong

Eating Quality Scores by Brands 0/10/2023 0/10/2023  [|Average
Topside Grill 45 45
Local Striploin Grill 10 49 34.5
Knucke Side Grill 40 40
Knuckle Centre Grill 62 62

Cube Roll il | 8 83

Knuckle Side Grill/Thin Slice 40
Knuckle Centre Grill 46
Cube Roll Grill

Shin Shank Stir Fry
Knuckle Side Stir Fry
Knuckle Undercut Stir Fry

Knuckle Try Tip Stir Fry
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Nhirng co hoi: "‘*’pM|c
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Cai tien viec bay tri san pham cho twng phuwong phap nau phu hop
v . N \ N N e ? N N e V4 ~N v
Tang lgi nhuan tw viéec toi wu san pham — toi wvu phuong phap nau an
= - *';__-:'
. Retail
Product name Wholesale price Wholesale $ cost
Bolar Blade | VND 200,000 VND 1,008,000
VALUE ADDED
Product Name Weight (kg) Cook Method |Sale Price ($/kg) Return ($)
Blade center 1.500| Grill VND 350,000 | VND 525,000
Detoildeus 1.076| Grill VND 350,000 [ VND 376,600
Trim (mince) 1.366/|Mince/HotPot | VND 214,000 [ VND 292,324 |
Fat & Sinue 0.954 VND 150,000 | VND 143,100
0.000 VND - | vND - |
0.000 VND - | VND - |
Total Saleable Meat 4.896|Total Return VND 1,337,024
,,,,, Waste & Weep 0.144|Gross Profit VND 329,024 |
""" Cost of saleable Meat Kg| VND _ 205,882|Gross Profit % | 24.61%|
Alternative Method Cost Price Averag.je Sale Waste Gross P-rofit Per Gp % Eatir]g Outcome
as per tables Price Kilo Quality
i Knuckle VND 230,000 | VND 276,329 | 7.63%| VND 46,329 | 16.77% Only sell for hot pot
j Hump VND 200,000 | VND 257,091 |13.24%| VND 57,091 | 22.21% Rearly sell
é Shink/Shank VND 180,000 | VND 182,550 |25.16%| VND 2,550 | 1.40% High sales Low profit
. |Chuck Tender VND 200,000 | VND 268,324 | 2.34%| VND 68,324 | 25.46% 35 High Gp Fails as Grill
Navel End Brisket VND 180,000 | VND 226,866 | 2.28%| VND 46,866 | 20.66% 30 Fails as Grill
Bolar Blade VND 200,000 | VND 265,283 | 2.86%| VND 65,283 | 24.61% Don’t Sell at all
Oyster Blade VND 220,000 | VND 283,043 | 6.71%| VND 63,043 | 22.27% Suenue on 84
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Dt liéu thu thap cho thay: Doanh
sO ban hang tang khi clra hang ap
dung cac vat liéu quang cdo
(POSM), treng bay san pham va
tién hanh cho khach dung thw
(sampling) tai ctra hang.

Doanh sé6 ban thit bo Uc thudng ting tir
47% dén 75% tong doanh sé ban thit bo
trong nhirng ngay thuc hién thu nghiém.




Téom tat cac Co hdi: nhdp khau thuong mai bo thit song tur
Uc, va thit bo mat, dong lanh tur Uc
Ciic bén lién quan c6 thé tiép cin nhitng thich thike cia phuong phdp chubi -
cung Ung tién tién - théng qua viéc tao thém gid tri thuong mai bang cdch: "
+ V8 béo bo

e Ché bién thit Bo cd ngudn goc Uc tai dia phuong ( 1a diém khdc biét khi canh tranh
trén thi truong truyén théng)

o Diéu hanh viéc sdn xudt va tao ra cdc sdn phdm theo nhu cadu cia ngudi tiéu diung
— trong linh vire Ban 18 va thuc phém, cing nhuwlam néi bat gid tri khdc biét cua:
> Thit bd mat cé ngudn gbc tir Uc duoc ché bién tai Viét Nam va thit bd mat/ dong

lanh nhap khau truc tiép tir Uc thong qua:

> Cung nhau danh gid két qud kinh doanh—sau khi d3 t6i wu cac phan thit co ban
bang cdc phuong phdp nau dn khac nhau.

» Haop tac thuc hién sampling va Iép dat cac cong cu quang cao (POSM): Quangba §
bd thit ngudn géc Uc duoc giét mo va ché bién theo cong nghé thit mat tai Viét %Mr Ny
Nam va thit bd mat nhap khau truc tiép tor UC.




Xin cam on —
Vui Iong dat cau hoi
néu coé thac mac?
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