
What inspired your interest in developing a 
solution for Waterless Lamb Frenching?



My Background
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• First introduced to Waterless Frenching in 2016 during Engineering studies

• Finished University and went into Aviation industry for 6 years





Biggest challenge to date through development



Failing Fast in the 
Meat Processing 
Industry

• Fail Fast: Build Minimum Viable Product (MVP) 
to test ideas and assumptions in realistic 
operating conditions.

• Realistic operating conditions requires testing 
in a processing room to enable high volume of 
tests to measure performance against 
variability in lamb product.

• MVP for processing room must be food safe, 
corrosion & water resistant, safe to operate. 
Achieving this is expensive and time 
consuming, it is therefore difficult to Fail Fast!
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Do you see your development in production and 
commercially available within 12-24 months?



Outcomes from Beta 
Prototype

• Produced a repeatability rate of 99% 
over a test of 200 lamb racks 

• 1200 lamb racks processed during 
Australia testing, no racks damaged

• Achieved a throughput of 2 racks/min
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Objectives for 
Production Prototype

• Match repeatability of Beta Prototype

• Increase throughput to 4 racks/min

• Half the labour associated with manual 
Frenching (fat cap removed manually and 
machine completes Frenching)
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• Continue testing and refining 
Production Prototype

• Finalise Design

• Partner with existing Solution 
Provider to enable delivery
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