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By MICHAEL LAMONT

Here we are somewhere in the 
middle of the longest federal 

election campaign in living memory, 
this is a saga rivalling the longevity 
of the fabled radio serial “Blue Hills” 
without being anywhere near as 
entertaining.

I’m not sure what the Prime 
Minister, Mr Turnbull and the Liberal 
party strategists were thinking when 
they called the July 2nd election, 
maybe it was a ploy to keep a whole 
range of people in varied positions 
from journalists to cameramen in 
work just following the “pollies” on 
the hustings, therefore avoiding any 
embarrassing fall in the employment 
rate on the eve of the poll.

I know that for some people, 
politics is a very serious business, 
for the average bloke like me there 
seems little difference between the 

two major protagonists, the coalition 
purport to be the champions of 
free enterprise and business, they 
trumpet all of the slogans about 
creating an environment where 
people can better their lives and 
create wealth for their families. 

Labour, on the other hand try to 
portray themselves as the champions 
of social justice, the type of men and 
women who have been down there 
with the working folk and know what 
it is to work hard for paltry rewards 
doled out by millionaire bosses. 

Of course both of these 
characterisations are a fair distance 
from the reality of the situation, 
politicians of all persuasions are 
tainted by the perception that they 
will kowtow to pressure to save their 
seat in parliament rather than stick to 
principles.

I was hopeful that with the 
ascension of Malcolm Turnbull to the 
Prime Ministership there would an 
avalanche of similarly successful men 

and women who would stand for 
public service. It’s well documented 
that Malcolm has a few bob, he isn’t 
PM for the salary, unfortunately there 
appears to be many “pollies” that are 
in the job as a career, not necessarily 
as a public service.

As for the minor parties and 
independents, they don’t seem to 
stand for anything, rather they all 
seem to stand against something. Mr 
X, Jacquie Lambie, The Greens et al 
will soon tell you what policies are 
bad for the country but rarely offer 
anything that resembles a viable 
alternative.

So ponder this as you enter 
the polling booth, your vote is a 
privilege and every vote has an equal 
weight, unless there has been a re-
distribution of the boundaries of your 
electorate or you live in a very safe 
seat, then your vote isn’t probably 
worth as much as one in a marginal 
seat. Good luck and try to stay awake 
until polling day!   

Red Meat Meals from 
Vending Machines? Pg. 6-7

Why Not Call the 
Stock Inspector? Pg. 2

The Federal Yawn!
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Why not call the Stock Inspector?
By CHRIS VAN DISSEL

PLATINUM AG 
SERVICES

CLARE
412 Main North Road

CLARE  SA  5434

(08) 8842 3277
platinumagservices.com.au

MON - FRI
8.00am - 5.30pm

SAT
8.30am - 11.00am

Stock Inspectors, now more 
commonly referred to as Animal 

Health Officers (AHO’s) are one of 
the local resources still available to 
livestock producers across all regions 
in South Australia. Interestingly, 
our South Australian AHO’s all have 
valuable skill sets and knowledge that 
can be of great assistance to livestock 
farmers but are largely underutilised 
as a free source of opinion or advice.

In Regional South Australia we 
have AHO’s employed by PIRSA 
located in areas as far South as Mt 
Gambier, North to Port Augusta and 
West to Port Lincoln, in districts that 
cover all of South Australia. AHO’s are 

responsible for numerous different 
facets involved in production 
and marketing of livestock, from 
identification and certification to 
disease diagnosis and control and all 
AHO’s are focused on ensuring our 
livestock and livestock products are 
disease and pest free and marketable 
to the world.

I’ve been lucky enough to work 
with PIRSA for 14 years now and 
through that time, built up valuable 
networks and friendships within 
the livestock industry, particularly 
through routine inspectorial work at 
our local sale yards. It’s amazing how 
many stock agents, farmers and other 
industry “bods” bail you up at a sale 
yard to ask for advice or assistance 
in resolving an issue and I’ve often 
wondered why the same folk are 

reluctant to pick up the phone and 
call me to seek advice. It’s probably 
a familiarity or convenience issue 
but I’d really encourage all readers 
of this publication to make your 
local AHO a contact in your mobile 
and utilize them for animal health or 
identification related issues. 

I’m thankful to the editor of 
the “The Independent” for the 
opportunity to contribute a short 
piece in this week’s edition and 
hope that, given the opportunity I’ll 
be able to elaborate on how we can 
be of assistance to your livestock 
enterprise, in future editions.

Chris van Dissel
AHO Barossa and Adelaide Plains

mailto:chris.van-dissel%40sa.gov.au?subject=
http://www.platinumagservices.com.au/


Upper Left: Eastern Young Cattle Indicator graph
Lower Left: Northern Trade Lamb Index graph
Both graphs indicate cents per kilogram carcase weight

All graphs and information 
courtesy of Meat & Livestock 
Australia’s National Livestock 
Reporting Service.20152014 2016

It’s a joke, Joyce!
A farmer drove to a neighbour’s farmhouse and knocked at 
the door. A boy, about 9, opened the door. “Is your dad or 

mom home?” said the farmer.
“No, they went to town.”

“How about your brother, Howard?  Is he here?”
“No, he went with Mom and Dad.”

The farmer stood there for a few minutes, shifting from 
one foot to the other, mumbling to himself, when the 

young boy says, “I know where all the tools are, if you want 
to borrow one, or I can give Dad a message.”

“Well,” said the farmer uncomfortably.  
“No, I really want to talk to your Dad, about your brother 

Howard getting my daughter Suzy pregnant”.
The boy thought for a moment, then says, “You’ll have to 

talk to my Dad about that.  I know he charges $500 for the 
bulls and $150 for the pigs, but I have no idea how much 

he charges for Howard.”
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Market News & Reviews!

It’s been quite a fortnight for those 
vendors lucky enough to have 

stock available for sale. Everybody 
in the industry knows that this is the 
time of year where premiums are 
available, however it never ceases 
to amaze me why those outside the 
industry just can’t seem to grasp why 
prices for beef and lamb are high.

Unsurprisingly, beef prices are 
escalating rapidly. At Dublin, one 
vendor achieved $3.62/kg for a 
grain fed yearling heifer which isn’t 

too shabby, admittedly the line of 
lightweights offered in this draft 
were perfectly weighted for the 
small butcher trade and the vendor 
was rewarded for presentation and 

awareness of customer demand.
Lambs just keep on their merry way 

upward, there was a slight hiccup this 
week where extreme heavyweight 
crossbreds eased, but for one CIAA 
client an adjustment from $200 back 
to $197/head probably wasn’t all 

that difficult to swallow.
The real story of the fortnight 

surrounds the price of mutton, the 
poor old sheep market just doesn’t 
have the sex appeal of the cattle or 
lamb markets. That could all change 
with numbers contracting and 
demand at full throttle, light ewes 
making $5/kg carcase weight or more 
seems like the stuff of dreams, it 
happened this week with more than 
the occasional pen exceeding this 
mark.

It might just make sense to go 
through the flock and quit those 
ewes who haven’t managed to lamb, 
they’re worth a lot more dead than 
alive! 

By MICHAEL LAMONT

“light ewes making 
$5/kg carcase weight 

or more”

http://www.mla.com.au/Home
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RIPPIN’ RESULTS
DR & CM Smart - Koolunga
3 Hereford steers to $3.18c/kg, averaged 
$1,320.93 per head at the South Australian 
Livestock Exchange, Dublin 6/6/16

IH McDonald Noms - Roseworthy
10 Hereford cows to $2.20c/kg, averaged 
$913.23 per head at the South Australian 
Livestock Exchange, Dublin 6/6/16

Harrop Pastoral - Paskeville
81 crossbred lambs made $206 per head at the 
South Australian Livestock Exchange, Dublin 
31/5/16

BS & BW Andrews - Moonta
40 crossbred lambs made $190 per head at the 
South Australian Livestock Exchange, Dublin 
31/5/16

Schutz Family Trust - Eudunda
174 merino lambs made $148 per head at the 
South Australian Livestock Exchange, Dublin 
7/6/16

BG & KL Lockett - Kingscote
13 Angus/Murray Grey steers to $3.29c/kg, 
averaged $1,165.83 per head at the Southern 
Livestock Exchange, Mt Compass 8/6/16 

BJ & FA Daniel - Paskeville
58 crossbred lambs made $217 per head at the 
South Australian Livestock Exchange, Dublin 
31/5/16

GH & VH Andrews - Moonta
22 crossbred lambs made $195 per head at the 
South Australian Livestock Exchange, Dublin 
7/6/16

JI & PJ Price - Booborowie
72 merino lambs made $178 per head at the 
South Australian Livestock Exchange, Dublin 
14/6/16

Bunkyton - Kadina
12 wethers made $137 per head at the South 
Australian Livestock Exchange, 
Dublin 14/6/16

Jones Livestock
Services

Richard Jones
0448 071 505

Willson Livestock Garry Willson
0428 845 889

Willson Livestock Garry Willson
0428 845 889

Mark Carter & Co Mark Carter
0418 825 673

Willson Livestock Garry Willson
0428 845 889

Willson Livestock Garry Willson
0428 845 889

Willson Livestock Garry Willson
0428 845 889

Craig Reschke
0408 853 541 Keilem Nathan Trethewey

0427 395 571

Andrew Butler
0407 399 772

http://www.wardleco.com/
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Profile - Craig Barbary

I commenced my agency career with Wesfarmers 
Dalgety at Swan Hill, a major selling centre for sheep, 

lambs and cattle, in the 1990’s. Working at Swan Hill gave 
me the opportunity to auction both prime and store 
stock. I had a great mentor in Peter Mudge, who was 
both encouraging and industry focussed.

After 8 years at Swan Hill, graduating to Livestock 
Manager, I took up the same position at Echuca with the 
now branded Landmark. Moving from old sale yards to 
undercover new cattle yards was a blessing in the heat 
and the winter months. Only an hour from Bendigo to the 
south, Echuca is the gateway to the renowned Riverina 
breeding area in the north and was a great place to be 
an agent. 

A 12 month assignment in Tasmania with Landmark 
led to a call from Wayne Hall and a return for Lyn and I to 
South Australia, where we met 30 years earlier. I joined 
the Platinum team firstly at Clare for 30 months and am 
now based at the new Platinum store at Strathalbyn on 
the Fleurieu, and loving it.

My interests outside of work, like Pinky’s, are 
barracking for the Bombers, Double Blues and travelling.

A small request. As at printing this newsletter, we have 
just had the “Big Freeze at the G” weekend in the AFL 
to raise awareness for Motor Neurone Disease. If anyone 
would like to donate for this very worthy cause please 
contact Kylie at CIAA.

FOR ALL ENQUIRIES, PLEASE CALL (08) 85 292 432 OR 0409 553 864

MONDAY - CATTLE 8.00am, CALVES 9.30am
TUESDAY - LAMBS 8.30am, FOLLOWED BY SHEEP

Above: Craig at the South Australian Livestock Exchange, where he 
currently auctioneers.
Left: Craig (far right) pictured with other CIAA members after raising 
money to go towards research for Motor Neurone’s Disease

http://www.saleyards.info/public/saleyard/index.cfm?Saleyard=Dublin&saleyardID=48
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Robots which work 
collaboratively with 

people, hot lamb curries 
from vending machines and 
3D-printed meat – could this 
be the red meat industry of the 
future?

It’s actually already 
happening, according to Darryl 
Heidke and Chris Ruberg, MLA’s 
R&D Program Managers for 
Supply Chain Technology.

Darryl and Chris have just 
returned from the global trade 
exhibition for meat processing, 
IFFA and a study tour through 
Europe to map emerging 
technology, trends and systems 
for value-adding red meat.

It paves the way for the 
creation of a Value Chain 
Technology Centre of Excellence 
in 2016 supported by the 
MLA Donor Company (which 
doesn’t use producer levies). 
This will act as a brains trust 
of global ‘thought leaders’ and 
technology partners to secure 
the future of innovation in 
Australia’s red meat value chain.

Darryl said the trip reinforced 
the world leading innovation 
already in place in Australian 
red meat processing, especially 
in terms of automated 
boning and objective carcase 
measurement technology, both 
highly successful recent MDC 
programs.

“Most of the automation in 
European processing plants 

was for logistics, such as robots 
handling pallets of packed 
product. This is because there is 
a lot less variation in carcase size 

in the main processing sector 
of pork compared to red meat 
processing in Australia,” he said.

“As a result, we are definitely 
ahead of the game in terms 
of sensing technology and 
automation to manage product 
variation.”

However, Chris said the real 
‘wow’ factor from IFFA was 

the realisation that Australia’s 
program in automated meat 
processing integrated with 
highly advanced subsurface 
sensing (such as DEXA) is leading 
the world.

“We are head and shoulders 
ahead of the world in this 
area now, which is anticipated 

to deliver strong benefit to 
producers in the form of a 
more competitive processing 
chain, and much more accurate 
producer feedback on livestock 
processing performance,” he 
said.

Darryl said the innovations 
and trends on show 

included 3D printing using ‘ink’ 
made from emulsions from 
different meats which cooks as it 
is piped onto a hot plate,  along 
with the latest developments 
in packaging, sensing and 
measurement technologies, 
value-adding processes, and 
automated robotic  processing.

“This 3D printing may seem 
like futuristic technology but it 
is already being used in Europe 
to create high-end, designer 
meals,” he said.

“There could be potential to 
use a red meat ‘ink’, to value-
add lower value cuts although 
more research needs to be done 

in this space.”
Darryl and Chris were also 

impressed by demonstrations 
of collaborative robots. Unlike 
large industrial robots, these 
small, nimble machines are 
designed to work alongside 
humans in manufacturing or 
processing. They could be 
used in red meat processing 
to make value chain efficiency 
gains which could flow back to 

Red Meat Meals from Vending Machines?

Meat in the Future

Australia on Show

“trends on 
show included 

3D printing using 
‘ink’ made from 
emulsions from 
different meats 

which cooks as it 
is piped onto a hot 

plate”

http://www.ciaa.com.au
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producers.

Australian-led innovation 
in red meat processing 

was also on show at IFFA. As well 
as the BladeStop technology, 
visitors at the trade show were 
among the first to sample pre-
cooked Australian lamb ready 
meals from vending machines, 
a new and novel supply chain.

This concept is the brain-
child of Australian value-adding 
company Frews, supported by 
the MLA Donor Company. The 
vending machines can heat 
single-serve meals such as lamb 
meatballs in Massaman curry 
in just two minutes and will 
be trialled this year at railway 
stations and universities in 
Melbourne, Europe and the 
Middle East.

The vending machines not 
only value-add secondary cuts 

and provide convenient meals 
to time-poor consumers, but 
create a new opportunity for 
Australian lamb in the face of 
volume restrictions into the EU 
(which apply to frozen but not 
cooked product). The vending 
machines also collect point of 
sale information and potentially 
consumer feedback.

“The vending machines 
received a really good response 
at IFFA,” Darryl said.

“I tried a few of the meals too 
– they were of good quality and 
tasty.”

These vending machines 
align with an emerging 

trend in the UK and Europe of 
retail-ready meals.

“The retail ready market in 
Europe is significantly different 
to what we see in Australia. 

Consumer trends have paved 
the way for premium retail-
ready, individual serve meals. As 
well as meat dishes, consumers 
can buy pre-packaged serves of 
vegetables or fruit,” Darryl said.

“These products attract 
a higher price point due to 
their individual nature and 
freshness – in London they 
were priced at three meals for 
£10. Presentation is important. 
Packaging clearly identifies 
protein, carbohydrate and fat 
levels in response to healthy 
eating trends.”

The study tour and “global 
technology scanning” was 

coordinated by MLA included 
representatives from the red 
meat processing industry, 
MLA and the Australian Meat 

Processor Corporation (AMPC).
It was funded using AMPC 

processor levies matched with 
MDC funds. It included:

• visiting the Cambridge  
 University Centre of 
Manufacturing Innovation

• visiting retail outlets 
in London to review retail 
packaging and consumer trends

• supporting 10 Australian 
processors to attend the leading 
triennial global trade exhibition 
for meat processing, IFFA

• visiting red meat 
processing plants and 
technology organisations in 
Denmark and Italy.

The week-long IFFA exhibition 
is held in Frankfurt, Germany, 
every three years. This year, 
it featured more than 1,000 
exhibitors and attracted 63,000 
visitors from around 142 
countries.

Consumer Trends

Background

Article courtesy of Meat & 
Livestock Australia.

http://www.ciaa.com.au
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Burra
Andrew Butler
0407 399 772

Balaklava
Peter Butterfield

0417 884 877

Strathalbyn
Tim Callery

0408 366 185
Malcolm Collett
0408 826 543

Eyre Peninsula
Richard Hill

0427 272 311
Ben Dickenson
0437 967 643
Henry Zwar

0427 797 455
Scott Masters
0458 517 883

Yankalilla
Greg Weber-Smith

0419 867 801
John Rye

0407 547 205

Gumeracha
Jeff Emms

0408 803 427

Keilem
Parndana
Terry May

0438 451 981
Nathan Trethewey

0427 395 571

All Areas
Wayne Hall

0477 064 407
Craig Barbary
0428 817 811
Toby Cousins
0429 068 964

Ben Dohnt
0437 856 327

Adam Bradley
0428 838 285

Simon Rosenzweig
0427 887 705

All Areas
Jonathan Spence

0427 084 951
Rodney Dix

0429 818 490
David Cox

0439 847 781
Kym Lovelock
0407 711 337
Daniel Doecke
0458 748 262
Mark O’Leary
0429 814 998
Luke Schreiber
0429 817 274
Joe Scammell
0429 112 664

Daniel Griffiths
0437 486 771

Naracoorte
Darryl Napper
0429 640 234
Laryn Gogel

0459 620 904

Kimba
Bronte Kenchington

0457 740 220
Colin McFarlane

0457 736 285
Bradley Hier

0457 737 864
Warren Brown
0457 736 544

Nathan Johnson
0457 735 449

All Areas
Tom Wardle

0418 810 363
Craig Reschke
0408 853 541
Trevor Cleland
0407 601 074

Tony Clark
0427 363 161
Julian Burke

0458 842 615
Peter Wardle
0458 484 422
Jack Maloney
0408 906 333

Wudinna
Brian Durdin
0428 272 922

Warren Beattie
0428 899 004

KW Livestock
Spalding

Keith Pluckrose
0428 452 199

Willson Livestock
Kadina

Garry Willson
0428 845 889

GP Livestock

Flinders Ranges
Geoff Williams
0407 797 357

Jones Livestock
Services

Mallala
Richard Jones
0448 071 505

Mark Carter & Co
Ardrossan

Mark Carter
0418 825 673

Geoff Williams 
Livestock

One Tree Hill
Graham Phillips
0408 802 280

Luke Carter
0429 679 033

The Phantom
The news that CIAA are in the 

throes of developing a sheep 
selling facility in the Warnertown/
Crystal Brook vicinity has certainly 
fired up the Mid-North rumour mill. 
The Phantom has had a plethora of 
people who claim to be in the know, 
expounding their certain knowledge 
that the area will become a real 
agricultural business hub. Agricultural 
machinery businesses, transport 
depots and a meat processing plant 

are just a few of the things that are 
about to happen, apparently!

Most of these rumours need to 
be taken with a large grain of salt, 
however the poor struggling “Iron 
Triangle” region could do with a fillip 
so if a small portion of these rather 
grandiose rumours were to prevail it 
would certainly benefit the area.

It’s no secret that auctioneers 
occasionally slip an extra bid or two 
into the action while they endeavour 

to attain the best price for their 
client’s stock. CIAA’s Peter Pinkerton 
is one of the masters of the trade and 
sometimes the temptation to have 
a bid himself becomes too great to 
resist.

On a recent Tuesday the urge 
must have become a bit too obvious, 
“Pinky” knocked down a pen of lambs 
to commission buyer, Trevor Burns, 
“Burnsy” casually asked “Pinky” how 
much he charged for buying lambs? A 
smile and a laugh, message received 
until next time!

Rumours Fire Up!

“Pinky” Sells & Buys

http://www.ciaa.com.au
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http://www.fleurieuestates.com.au/
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http://www.salrealestate.com.au/about/?id=27
http://www.wardleco.com/
http://www.wctrural.com.au/
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