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Executive Summary 
 

 
Since inception, Meat & Livestock Australia (MLA) together with its partners has completed 
extensive research in to various co-product technologies.  MLA has an ongoing commitment to keep 
the Red Meat Value Chain updated with the most relevant information, research and insights. This is 
to ensure that maximum value is captured for the red meat industry. MLA presented the results of 
recent red meat co products research to industry in the form of a workshop on 27 April 2015. 
  
Seventy six delegates were invited to the workshop which focussed on four technologies where the 
research phase has recently been completed and/or a business case has recently been generated.  
  
These technologies were: 
 Powdered meat and desiccated liver 

 Chondroitin Sulphate 
 Blood products 
 Bioplastics 

  
The workshop was held in Brisbane with 18 attendees in total. This allowed interested industry 
processor to receive a customised presentation in the days following the workshop while the 
presenters were all still available (V.COP.0078). 
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1 Background 

Co-products can be defined as any non-red meat part or product derived from these parts. 
Co-products comprise a significant - but potentially much larger - proportion of the returns 
from animal processing.  

Advancements in technology and knowledge have identified a new range of co-products that 
offer significant potential for the Australian red meat industry to increase profitability. 

Co-products account for approximately 11% of the value of a slaughtered animal (with skins 
and hides making up 6%, offal 4% and other rendered products making up the remaining 1% 
of the value). The remaining 89% of the value is the meat. Co-products make up 
approximately 62% of the weight of a slaughtered animal. 

With an estimate value of $1.7 billion per annum, co-products deliver valuable returns, but 
have yet to be fully leveraged by the industry in Australia. In many cases, co-products offer 
more opportunities for innovation and profit than meat and can provide a valuable 
competitive edge for processing plants. 

Co-products can be divided into two main groups: 

 conventional co-products  

 bioactives  

The technologies presented in the 2015 Co-Product Adoption Workshop came from both of 
these groups.  

** Note: additional information is available from MLA in Co-Products compendium version 
2.0, July 2009 

The background of MLA’s projects in these areas along with the presenters’ background is 
as follows: 

  

Powdered meat and desiccated liver (A.MPT.0027, A.MPT.0029, A.MPT.0035, 

A.MPT.0036) 

Co-Product background 

Co-products within the Australian red meat industry typically have a short ‘shelf life’ window 
in which stabilising for value-added products can be considered before being rendered or 
such. While bioactives are being viewed as a desirable part of this added value net, 
processing or recovery of the co-products in a stabilised and functional form is often too 
expensive for the relatively small volumes recovered at the scattered facilities around 
Australia.  

There is a clear opportunity to add value to the 62% of the slaughtered animal going into co-
products. One way to assist this is to stabilise these materials maintaining their functional 
aspects for use in food or further co-product processing.  

Powdered meat coproducts can be achieved a number of ways. The familiar ones being 
spray or freeze drying. Some commercial operators already providing this service,  they do 
however tend to be very expensive. MLA over the last few years has investigated flash 
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drying using a simple rotor-mill system. Initial trials evaluated lungs, blood, bones, trim and 
hide on a small prototype unit, successfully drying each in less than one second. Larger 
sized trials on trim and bone also were successful again with drying times around one 
second – with desirable powdered profile < 10 um. 

Presenter Background 

 
Chris Dahm, R&D Consultant, Thricor Pty Ltd - Chris Dahm has 35 years’ experience in food 
R&D predominantly in fast moving consumer goods. Chris started consulting as Thricor Pty 
Ltd in 1991 while setting-up and running his own small snack food manufacturing business. 
Thricor Pty Ltd has focussed over the last 15 years in assisting to ensure long term food 
supply through improved utilisation of materials. 

  

Chondroitin Sulphate (A.BIM.0041) 

Co-Product background 

Chondroitin sulphate (CS) has an established global market as a nutraceutical addressing 
issues of joint health,  osteoarthritis treatment & pain management. 

Together with CSIRO, MLA has adapted an aqueous extraction process for chondroitin 
sulphate manufacture, which is organic solvent-free & has significantly reduced costs of 
production. To date, the process has been developed to laboratory scale & requires further 
confirmation of market opportunities before increasing to pilot, and ultimately, commercial 
scale.  

Blood products (A.BIM.0040) 

Co-Product background 

There are potential commercial opportunities to be derived from the utilisation of by-product 
streams from meat processing, which may add value for stakeholders within the Australian 
meat and livestock industry. MLA has commissioned research which has led to the 
development of a compendium of animal-based compounds and extracts with potential 
commercial value. The priority compounds and extracts are immunoglobulin G (IgG) and 
haemoglobin, as well as bovine serum albumin (BSA), with a well-established history of use 
within the pharmaceutical and research sectors as a growth medium component to support 
the growth and maintenance of eukaryotic cells including stem cells. 

Presenter Background  

Dr Dianne Glenn, Principal, Corelli Consulting - Dianne Glenn has a breadth of experience 
within the biotechnology and life sciences sector in assessing the commercial opportunity of 
innovation. Her experience in this sector encompasses hands-on bench and pilot scale 
research and development, investment analysis, technology due diligence, and the 
development of strategies for commercialisation. Her recent work has included the 
development of a bio-refinery framework for production of chemicals and polymers from 
sustainable agricultural feedstocks.  
Dianne is the principal of the Corelli Consulting, based in Sydney. She has a background in 
commercialisation and corporate activities, at KPMG; as an analyst within a boutique 
institutional investment bank; in a private biotechnology company, in both research and 
management positions; and as a research scientist in government and academic research 
institutes. 
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V.COP.0078 is the project code used to engage Corelli Consulting and to have Dr Dianne 
Glenn construct the reports and presentation necessary for Blood Products and Chondroitin 
Sulphate. 

Bioplastics (P.PSH.0632) 

Co-Product background 

Aduro has developed a scalable method and process for the manufacture of a thermoplastic 
bio-resin called Novatein. Novatein is manufactured from bloodmeal to be competitive in 
price and performance with many hydrocarbon resins, a key advantage which many bio-
resins have been unable to achieve. Whilst Novatein has many potential applications Aduro 
chose to formulate a resin to meet product criteria for a lamb rectal plug designed by 
Bestaxx Innovations, Sydney. Called the ‘Port Jackson’ the lamb rectal plug helps to reduce 
the rate of faecal contamination across a wide range of flock conditions received at the 
processing plant, and helps to reduce the incidence of plastic contamination in rendering 
material. Aduro intends to set-up an Australian manufacturing operation to supply Novatein 
to Bestaxx for production of the Port Jackson. 

Presenter Background   

Darren Harpur, CEO, Auduro Biopolymers LP - Darren Harpur has owned several of his own 
businesses and comes from a background of 15 years’ experience in the financial sector, 
ranging from international trade and finance, retail banking and commercial finance. Darren 
has recent experience in early stage technology start up’s having been responsible for the 
management and business development of several companies spun out of research 
conducted at the University of Waikato in Hamilton New Zealand. He was made CEO of 
Aduro Biopolymers in 2013 after leading an investment round and securing Wallace 
Corporation in New Zealand is a major shareholder. 
 

2 Results 

The feedback forms completed by the attendees of the Co-Product Adoption Workshop 

reflect that the content was well received with an overall average response to the qualitative 

questions of 4.2 out of 5 (84%). 

The question "Prior to the workshop I have previously received information on these topics 

from MLA or searched on MLA’s website" received an average weighting of only 2.7 out of 5 

(54%), suggesting that the workshop filled a gap that existed in communicating co-product 

results. 

The following graph below illustrates average responses to feedback questions. 
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3 Conclusions/Recommendations 

The 2015 Co-Product Adoption workshop was well received overall and enabled 

presentation of recently or soon to be completed project findings to be reported with the 

challenge now to industry to take up and adopt these technologies.  MLA will continue to 

present such opportunities to industry and look to support early adopters further develop 

their innovation capability in this theme.  

The attached appendixes include the investment briefs which can be found on the MLA 

website to inform value chain members interested in further adoption.  
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4 Appendix 1: Investment briefs 

4.1 Powdered Co-products  
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4.2 Chondroitin Sulphate 
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4.3 Blood Products 
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4.4 Bioplastics 

 

  



 
 

5 Appendix 2: Workshop invitation 
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