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   Workshop 
   Evening 30th June  – 3rd  
   July 2009 
   UNE, Armidale 

     Judging contest 
     Saturday, 4 July 
     Cargill Beef Australia, Tamworth 

 Meet and hear from industry leaders and potential employers of the meat industry 
 Learn the ability to evaluate beef, lamb and pork products 
 Compete in the prestigious ICMJ contest against other University students 
 Develop networks and friendships with other University students, in Australia  

    and internationally, interested in agriculture 
 Compete for the opportunity to be a finalist and Australian team member to the USA 

>>> All students competing for consideration as a finalist must submit a resume 
prior to the workshop 

>>> 10 students will be selected for a 1 week industry training program  
>>> Up to 5 students will be selected to compete in the USA in January 2010 
>>> All participants must either be vaccinated for Q Fever or wear a P2 face mask 
during the competition.  For more information on Q Fever: www.qfever.org 
>>> All students must supply their own white coats, hard hats, gumboots and safety 
glasses for the contest. 

For more information contact: 
 

Sarah Strachan 
0438 461 366 

meatjudging@gmail.com 
www.icmj.com.au 

 

   Presentation Dinner 
   Saturday 4 July  
   Duval College, UNE 

Cost: $200 per student including accommodation - includes entry to all workshop 
sessions, 5 nights accommodation and meals, participation in the competition, 
Association annual membership, and presentation dinner. 
$100 per person if you organise your own accommodation - entry to all workshop 
sessions, participation in the competition and meals each day, Association annual 
membership and presentation dinner. 
Accommodation: will be provided at Duval College at UNE. 
 

Register with your University ICMJ team in 2009! 


