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Pulled Meats 
An exciting value adding opportunity 

 
    

    
Pulled meats are a common American BBQ item within the slow cooked, meat fillings segment. In 
combination with selecting suitable secondary red meat cuts such as brisket and shoulder along with sous 
vide and other cooking platforms, ripping meat fibres can produce premium, natural value added products. 
Meat and Livestock Australia have been undertaking various proof-of-concept trials using a commercial 
slicing equipment producing pulled beef and lamb products that have a commercial capacity up to 
2,500kgs/hr with excellent clean ability and ability to feed and unload. 
 
Pulled red meat is well suited as a meat filling alternative to sliced and shaved small goods and ground 
minced toppings for Tacos, Quesadilla and hot bun slider rolls as well as Asian noodle and rice toppings. 
 
 

 

 

 
 

 

 

 

 

Pulled cooked lamb Pulled cooked Beef Menu idea 

 
 

An opportunity for you 
MLA is currently seeking expressions of interest from companies wishing to pursue the development of 
Beef, Veal, Lamb and Goat pulled products.  
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Abstract 

Pulled meat has typically been used in the USA sandwich market, both hot and 
chilled applications. Pulled meat has typically been a pork based product, in recent 
years chicken has filled part of this market but only in the US has beef ever played a 
substantial role. By pursuing this program and achieving a manufacturer plus a 
product, pulled red meat can be positioned as a viable menu and category new 
product opportunity in Quick Service Restaurants (QSRs) and Hotel Restaurant and 
Cafes (HORECA) outlets and Retail supermarkets. Several proof-of-concepts 
products have been assessed.  

 
 
Background: Pulled Meat Market & Kitchen Process 

Pulled meat in the Australian market to date has basicially been non existent. In 
Australia over the last 20 years has seen occassionally pulled meat in some finer 
dining restaurants as a garnish on either a canape or appetiser and typically, this 
would have been a pork product. It may also have been named, pork floss. Beef was 
simply not on the radar!  
 
In recent years with the explosion of the food network the concept of pulled meat has 
become more and more popular in foodservice, with operators looking for new 
concepts and being shown the process of producing pulled meat as well as the 
increased profitability of putting meals together. This has seen restaurants regulary 
writing such dishes as: 
 

 Sliders (lunch and dinner menus) 
 Stuffed sandwhiches (mainly lunch) 
 Salads (once again lunch sometimes as a side) 
 Tapas menus (lunch and dinners) 
 BBQ American style will be the next biggest trend for casual dining both here 

and South East Asia 
 Burritos 
 Tacos 
 Tortilla 

 
Recently, Coles supermarkets have launched pulled pork in Australia (retailed at $11.50/650g 
unit) as per photo below (http://www.otwaypork.com.au/cms/).  
 

 
 
This product is similar to the USA Oscar Mayer “carving board” 
(http://www.kraftbrands.com/oscarmayer/carving-board/hickory-smoked-pulled-pork.html) 
product in terms of shred appearance – product produced using FAM machinery.    

http://www.otwaypork.com.au/cms/
http://www.kraftbrands.com/oscarmayer/carving-board/hickory-smoked-pulled-pork.html
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The profitability pulled meats offer can be derived from being able to extend the meat 
even further than a classic cut.  For example, roast beef and mustard as a filling on a 
slider would require 90 grams of meat. By using pulled meat, this can be reduced to  
50 grams. This will of course depend on the other garnishes and sauces used but it 
demonstartes very quickly the opportunity just in one popular dish the ability to 
reduce food cost. Salads, pasta, QSR chains and pizzas will lend itself to this style of 
preparation also. 
 
A simplistic food costing variation would look like this: 
 
Roasted beef MSA rump@ 14.00 per KG 
100 grams = $1.40 per serve 
 Versus 
Slow roasted MSA pulled topside @8.78 per kg 
50 grams = 44c per serve 
 
A more detail overview of costings and product build is presented from page 10 
(milestone 4). 
 
In addition to the benefit of food serving cost, the flavour sensation and eating 
qualities for pulled meats far surpass traditional roasting methods. The ability to coat 
threads of meat delivers a greater flavour coverage by completely surrounding the 
thread of beef or lamb against the pour over method.The meat has been slow cooked 
(and/or sous vide) and therefore the tenderness will again be greater than any other 
platform. 
 
Preparation and Cooking 
Method 1: Slow Roast 
The most simple method is to quickly roast the joint of meat in a hot oven (180 
degrees) to achieve browning, then turn the oven down - beteween 70 degrees and 
100 degrees and cook for the desired time. Depending on the oven seals and 
amount of control you have on steam injection etc., a 3kg piece of brisket is to be 
cooked for approximately 7 hours or untill the portion is able to be teared with a fork 
apart whilst warm.  
 
Method 2: Sous Vide 
Sous vide requires sear/browning the meat before bagging the meat, seal and place 
under a vacuum. A 3 kg beef brisket takes approximatley 7 hours to cook at 65 
degrees.  
 
Preferred Method 3: a little more time but a much better outcome 
Produce a dry rub to flavor the beef (an example of a dry rub is listed in milestone 4 
section). Rub the mixture into the beef ensuring an even coverage. Place the meat 
on an elavated wire rack, hot roast untill coloured, back oven down as above and 
roast till done 
 
Preferred Method 4: a little more time but a much better outcome, sous vide 
In a hot pan or flat grill place your joint of meat and saute untill coloured. Season 
meat liberally whilst sealing/colouring the meat. Once sealed, place in the cool room 
and allow to cool. Place in the bag and “double” cook as the above “Method 2: Sous 
Vide”.  
 
Note: Meat must be shredded whilst warm, but not hot out of the oven. Allow meat to 
rest prior to processing 10 to 45C; this will ensure that the moisture is best contained. 
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Background: FAM Machinery: Capabilities and Limitations for Pulled 
Meat Production 

 
FAM Machinery  
Model - YURAN 
The Yuran is a stainless steel model designed for cutting a variety of meat products. 
It is constructed of stainless steel with a hinged cover and variable speed conveyor 
belt with push  button controls.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Specifications 
The conveyor belt is of customisable length and fixed width. (1450mm long x 290mm 
wide) The model used in the trials was  a 4KW model (Australian agent – Summit 
Machinery). A 7.5KW model is also available. 
There are 3 tool positions: 

i) feeder roll which feeds the product from the conveyor belt to the next tool; 
ii) circular knife which controls the width and type of cut (i.e straight cut/ tear/ 

pulled) 
iii)  cross cut spindle tool which determines the final length of the product.  

 
All tools are customisable, blades can be designed to suit size, cut and texture of 
meat for a specifed end result.  
 
The inverter which dictates the speed at which the conveyor belt travels is also 
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customisable from 5Hz up to 70Hz. The model tested ran at 60 Hz maximum, the 
operator can easily select the speed with the push button control.  
 
 

 
 
 
 
 
 
 
 
 
 
 
 
The machine has the ability to reverse to allow for ease of maintenance if a product 
was to become stuck in the blades.  
 
Cleanability 
During trials the machine was able to be fully cleaned in approximately 30 minutes. 
The belt and all tools are easily removed with an internal rod and pin system. The 
machine can be hosed and foamed with all parts accessible limiting risk of foreign 
object and contamination build up during commercial production and enabling 
provisions for optimal shelf life.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Maintenance and Servicing 
Tools typically take less than 15 minutes to changeover where required with Summit 
Machinery able to provide servicing accross Australia.  Many of the wearable parts of 
the machine are able to be sourced from local machinery suppliers not only Summit 
Machinery. FAM specific parts must be replaced with genuine FAM parts within the 
warranty period to maintain validity of the warranty. New tools can be provided within 
a week. Customised special tools may take up to 3 weeks (with FAM based in 
Belgium).  
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Capabilities and Limitations for pulled meat production 
This machine is able to recreate a hand pulled look for beef and lamb using the 
correct tool combination. Some finer tuning of tool types for each specific product is 
recommended. The hand pulled look is most successful with cooked meat warmed to 
between 10 and 55 degrees celsius. The warmed meat is able to be compressed by 
the feeder roller. Chilled cooked meat at 4-5 degrees still achieves a pulled look, 
however less “natural” pulled meat fibres were found. Although the machine can 
process raw meat into slices or dices, the machine is unable to achieve a hand pulled 
look with raw beef and lamb. (The raw product appeared more like bulgogi than 
pulled/shreds). The connective tissue and sinews that run through raw meat are 
unable to be processed in this way and also require crust frozen/tempering step for 
raw meat slice/dicing. 
 

 
Attention must be paid to the shape  and dimensions (width and height) of the in feed 
meat. Particular spindles were not able to process larger cuts, particularly when 
chilled.  The trials found meat that exceeded 65mm in height when at less than 10◦C 
had insufficient “plasticity” to be compressed under the tool set trialled but product of 
greater height when warm temperaure easily produced pulled product. 
 

 
Based on the initial trial work and review of operational overseas video supplied by 
the agent of the equipment, it is proposed pulled red meat if able to fed and 
transferred to pack off could operate at 2,700 kgs/hour (@ 90% productivity efficiency 
rate). 
 
Additional technical specifications on cutting shapes, sizes, capacity and equipment 
dimensions can be found at: 
www.summitms.com.au 
www.fam.be 

http://www.summitms.com.au/
http://www.fam.be/


A.MPT.0059 Pulled Meat Project  

 

 

Page 9 of 19 

 

Project Objectives & Methodology 

 
The project set out to establish if a pulled meat end product could result with beef or 
lamb cuts using a commercial machine designed for mass production. 20 trials were 
performed using various cuts of meat and lamb at various temperatures, raw or 
cooked with multiple methods. Detailed notes and photographs were taken of the cut 
before, during and after processing and have been catalogued by MLA. 

 

Results: Proof of concept pulled prototypes/ Scope of “pull/ shred” 
dimensions 

 
There is no doubt in my mind that the FAM machinery will achieve the desired result 
for potential industry players in the area of pulled meat. The dimensions and 
capabilities are only limited to the tooling specification dictated by the interested 
party. Again the attachments to this report demonstrate this. The disturbing factor 
about the trials conducted was the inability to produce a satisfactory outcome with 
any raw or chilled meat product; it simply did not generate an acceptable outcome in 
this area to recommend further opportunity. 
 
What it did is show a resounding success in both chilled cooked meat (4 to 10 
degrees) and hot cooked meat (15 and above). This produced great samples that 
should instil a “let’s go to market” attitude for identified Australian manufacturers of 
red meat.  
 
The market dominance of the other white meat categories and pork is now on shaky 
ground as we have demonstrated the ability of producing varying red meat products 
that can slot into QSR (quick service restaurants) FSR (full service restaurants) the 
snack food industry and HORRICA in general. 
 
The meat for shredding does need to be defatted and to an extent have sinew 
removed. The process of pulling the meat apart highlights any undesirable traits in 
the product such as sinew. The removal of fat is only a requirement if building 
sandwiches’, wraps or salads, hot applications would welcome an amount of fat to 
further caramelise and add flavour. A concern here is how we get even distribution of 
the fat and not clumping, the clumping is undesirable. The HMEC product performed 
well but did yield a very manufactured product, the HPP product did not perform well 
with it clumping in the blades. Again the table attached and photos verify the findings. 
HPP is a brilliant program; it is just not a suitable raw product for this application. 
 
During the development team tasting, the cooked beef, brisket and topside, as well 
as the Lamb shoulders all as expected yielded tender flavoursome product. There 
was no exhaustive sensory or further flavour profiling done as we needed to 
ascertain what the neutral product would come out like. Tender, yes but as expected 
the topside was dryer than the other cuts, moisture enhancement would assist in 
solving this problem. 
 
Shaping is another large consideration for this machine (as highlighted in milestone 
2) it has significant height restrictions, which would force a processor to add another 
step in the shaping to height the meat to be shredded 
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Conclusion: Market Intel - Potential Processors / Buyers; Barriers to 
Market Entry and Product Costing 

 
There are a number of potential processors whom currently have the required 
cooking and slicing platforms and supply chain networks to develop and launch new 
Pulled red meat products.  The FAM machine assessed in the project has 
demonstrated that cook-chill and smallgoods operators that produce sliced/shaved 
and ground toppings would have complimentary capability and could be presented 
the opportunity to add a suitable “shredding machine” if forseen value in launcing 
pulled red meat products.  This will require educating the market on where “pulled 
meat” is positioning to a suitable target market. Despite pricing, in terms of $/kg being 
high, the reduced serving size for sandwich fillings etc could present suitable 
alternative for sliced and shaved and present a premium offer for pizza toppings for 
example then ground meats.  
 

Describe potential processors 
 

Vendors who have existing supply chains for supplying meat products into QSR and 
HORECA outlets and have existing cooking platforms such as steam cabinets, sous 
vide or retort would be the most suitable processors to develop pulled meat 
capability.  Further, facilities that have high risk clean rooms and Listeria quality 
control programs common for cooked diced meat products common to smallgoods 
production would be ideal. , Value adding companies that currently range chicken, 
pork and precooked meal platforms, sandwich fillings are ideally suited to this value 
adding proposition. Domestic vendors (in no particular order) that could be 
considered include: 
 

 Teys Food Solutions 

 JBS Foodpartners 

 Beak & Johnstone 

 Snapfresh 

 Top Cut Caterfare 

 GWF / KR Castlemaine 

 Primo / Hans 

 Swickers Sunpork Fresh Foods 
 
Buyers in the current market 
 
MLA should consider the following key targets for pulled red meat ideation:  
 

 Airline caterers in economy and business class, the pulled meat can enter 
into economy as a baked dish with rice or pasta, burrito or a salad. It is well 
suited to business class with your sliders, late night toasted sandwiches and 
garnishes for Asian style stir fry and omelette dishes. 

 Aged care is a given for this style, by pulling the meat it adds volume and with 
the natural juices tossed through is high in flavour but easily consumed. 

 Institutional catering gives a cost effective option. If you are currently in the 
cooked white protein business, as an example soups in pouches, compound 
salads.  

 Chain restaurants like Subway and Hogs breath, the club and pub market all 
segments can have a pulled meat application on the menu – especially 
sliders market and stuffed sandwiches.  Pizza Hut and other chains could 
also use pulled meat both post and pre bake as garnishes for the pizzas 
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(additional flavouring to offer dishes like “BBQ” and “Smokey beef”. Currently, 
the meat for these dishes are ground mince toppings or dry thinly sliced 
roasts or formed meat logs 

 Distributors such as Bidvest, PFD and QFFS, Spotless who supply food vans 
and events catering could incorporate as pulled meat per serving cost would 
be cost effective 

 Pulled red meat using brisket and shoulder cuts can be an alternative to the 
twice cooked and slow cooked meat trend which has typically been an area 
for the pork industry to dominate with the pork belly craze.  

 The bakery market will also embrace this concept, the opportunity to use 
pulled meat as a fold through or topping will increase market share as this 
segment has not had a new meat offering since bacon and mince. This will 
suit, pies, pasties, sausage rolls and is well suited to replace the bacon as a 
topper. Mixed with a pesto will yield an excellent range of savoury scrolls and 
pull a parts 
 

Merchandising pulled red meat in Retail supermarkets will require suitable packaging 
design as the product appearance could appear messy, especially in a thick 
marinade.  However, pulled meat may represent an ideal alternative for kids 
sandwich fillings to sliced/shaved ham and chicken. 
 
Barriers to market entry 
 
Currently with any new opportunity that hits the market there is always resistance 
until it is a proven money maker. Larger companies take too long to get to market 
and smaller companies do not have the cash or infer structure to purchase, manage 
then launch such a concept. Training staff in selling a new value add proposition 
takes time and currently the amount of time spent on staff training is minimal so 
expecting pulled meat to be the game changer is a big call. Market research needs to 
be done to ascertain pack sizes, packaging, actual cuts and flavour profiles to help 
define the product brief and marketing mix to inform any CAPEX required for a pulled 
meat machinery similar to the FAM machine assessed in this project (~EUR 60,000). 
 
MLA can play a significant role in the educational aspect of the opportunity as well as 
be the introduction to end users. Consumer education domestically for the term 
“pulled” or “shredded” will need to be considered and strategies as to whether 
product is launched in retail or foodservice first will most likely dictate suitable tactics.  
 
As mentioned above, it is important suitable bill of materials in menu design are 
presented to buyers with pulled red meat expected to be higher $/kg price than 
minced toppings and diced/shredded, sliced/shaved ham, pork, turkey and chicken 
but due to the superior texture the product builds will required less grams per serving 
in a pulled meat build. 
 
The matrix on the ensuing page presents a predicted positioning Map for Pulled Beef 
(meat component) in the domestic market. 
 
Product costing 
Depending on the end user volume and style of product required , an indicative food 
component cost of using sous vide beef pulled brisket is presented on the ensuing 
pages – $6.28/kg (where additional manufacturing, labour, packaging, overhead cost 
and margin of $2.50/kg is assumed if producing pulled meat in retail packs – i.e. 
$8.78/kg ex works).   
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It is important to note that when looking at the actual cost of the fully cooked brisket, 
in real commercial terms the product cost to an end user to pull at today’s price is 
$5.90 per kg. If the product was heated up with a 6% shrinkage cost to allow for 
shredding yield loss in the machine to cost of $6.28/kg (or $8.78/kg for pre-packaged 
ex-factory cost).  
 
The report shows actual comparison costs of products like Devon, pizza topping and 
leg ham highlighting where pulled beef could be positioned. Prices were derived from 
commercial trader – effective 20th Jan, 2014. When doing an actual food cost on 
pulled meat a consideration needs to be made on what application the meat filling is 
used for. The proposed costing of $5.90 plus 6% for shrinkage would be suitable for 
cooked sliders and hot dishes. Alternatively, pulled meat for a salad or sandwich 
application would require a further 15% trimming loss to derive leaner shreds to 
ensure the product is acceptable when consumed cold that is $6.94/kg (or $9.44/kg 
sold as pre-packaged pulled meat ex-factory, to sell to a wholesaler).  Again, in hot 
application, this “fat” adds to the caramelisation and moisture of a hot dish.  
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 
Recommendations 
Clearly there is opportunity in the Australian market to accept a pulled red meat 
product, I recommend we identify through meeting and discussions a willing player 
then follow the following steps 
 

 Identify a supplier wanting to enter the market with this technology 
 

 Lead the partner through the market opportunity 
 

 Help the identified partner develop product to trial with market feedback 
 

 Assist with marketing collateral 
 

 

Pulled Beef 
(sliders) 
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Portion serving size 

Sliced Ham 

Sliced Devon 

Pizza Beef 
Mince Topping 

Diced bacon 
topping 

Pulled Beef 
(salads) 

$10 

$7 

$4 
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Appendix – Product costings / builds 
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$6.93 /          
94% = 

$7.37/kg 
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