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Abstract

This paper introduces a series of papers in tha fofr a special edition that reports
phenotypic analyses done in parallel with genotgpialyses for the Australian Sheep
Industry Cooperative Research Centre (Sheep CRIGY utata generated from the
information nucleus flock (INF). This has allowadw knowledge to be gained of
the genetic, environment and management factorsitmaact on the carcase and
eating quality, visual appeal, odour and healthbattes of Australian lamb meat. The
research described involved close collaboratiom wadmmercial partners across the
supply chain in the sire breeding as well as thatnpeocessing industries. This
approach has enabled timely delivery and adoptioregearch results to industry in

an unprecedented way and provides a good modéltime research.
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