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American Meat Science
Association’s Executive

Team Meets at Texas A&M
The American Meat Science
Association’s (AMSA) executive
committee met in College Station on
April 2 and 3 at the Rosenthal Meat
Science and Technology Center to
make committee assignments for the
organization’s numerous program
committees. Ann Hollingsworth,
president; Larry Hand, past president;
Jeff Savell, president-elect; David
Meisinger, secretary-treasurer; and
Thomas Powell, AMSA executive
director, serve as the executive committee. The group also enjoyed a steak dinner at Jeff and
Jackie Savell’s home on Monday evening with faculty and staff from Texas A&M’s Meat Science
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Miller Receiving Funding from the National Pork Board
Rhonda Miller recently received funding from the National Pork Board for
$32,906 for a project entitled, “Interaction of Non-Meat Ingredients in
Enhanced Pork Loin Chops.” The objective of this research project is to
understand the interaction of ingredients used in enhanced pork on the texture
of the pork chops with subsequent storage. Miller and her graduate research assistants are going to
concentrate on the interaction of salt, sodium phosphates, sodium lactate, potassium lactate, and
sodium diacetate. This research will be the Master of Science project for graduate student Tara Ford.

HACCP Update in College Station a Huge Success
Approximately 55 people m -
attended the second HACCP Update
- A Refresher Course on the Seven
Principles in College Station on
March 29-30. The two-day course
was team-taught by Jeff Savell, Kerri
Harris, Gary Acuff, Davey Griffin,
and graduate student Brian
Covington, with input from Tom
Sidwa, Texas Department of Health’s
Meat Safety Assurance Division, who
provided clarification on current state
regulations. On the second day,
Bobby Palesano and Barbara Masters
of the USDA/FSIS Technical Service | :
Center joined the program via HACCP Update workshop attendees communicate via a
Picture-Tel technology from their Picture-Tel session with representatives from USDA/FSIS.
offices in Omaha, Neb., to answer
questions from the HACCP Update participants regarding HACCP issues in relationship to federal
regulatory guidelines. Thanks to Tony Brown with the FSIS Training Center at Texas A&M for
allowing us to use their Picture-Tel technology!

Savell Selected as Member to McDonald’s Scientific Advisory Committee
Jeff Savell has been selected to serve as a member of the newly

formed Scientific Advisory Committee for McDonald’s

Corporation. The committee is charged with helping

McDonald’s develop policies and procedures dealing with Bovine

Spongiform Encephalopathy (BSE) to help ensure the safest

products for its customers. In addition to Savell, the committee

includes scientists from the United States, Australia, Canada,

Argentina, and Switzerland who are medical and veterinary

researchers specializing in a wide range of transmissible

spongiform encephalopathy (TSE) diseases in humans and animals. The committee met with key

McDonald’s management at its first meeting held at McDonald’s Hamburger University in Oak

Brook, Illinois on April 10-11.




Miller Receives a Grant from the Texas Beef Council
Rhonda Miller received a grant from the Texas Beef Council to TE:ﬂs
examine “Environmental and Nutritional Effects of Beef Tenderness in BE EF
Texas.” The overall objective of this project is to examine the effect of COUNCIL
three different environments — South Texas represented by Uvalde,

Texas; Central Texas represented by McGregor, Texas; and East Texas represented by Overton, Texas
— and their subsequent native or rye pasture forage systems on carcass characteristics, carcass
composition, and meat palatability after feedlot feeding. This research project is the Master of
Science project for graduate student Jody Miller. It is a component of a larger project that has been
funded by the state beef initiative. The project includes scientists and resources from McGregor,
Uvalde, and Overton Research Centers.

Beef 706 Held at Texas A&M in April &=
Approximately 35 beef producers attended a

Beef 706 program in College Station on April 5-6.

Beef 706 is the flagship educational activity for Beef

Quality Excellence in Texas, which encompassesan =

array of educational activities aimed at the i

consistent production of high quality beef products

raised or fed in Texas. r
Beef 706 is conducted by Texas A&M and the

Texas Beef Council. For more information about h - »4
upcoming Beef 706 programs, contact Dan Hale by !
telephone at 979-845-0435 or by e-mail at Al :

dsh0668@acs.tamu.edu. Dan Hale (wearing the hard hat) talks to Beef 706

participants about carcass fabrication procedures.

Miller Takes Graduate Students on a Marketing and Mechandizing Tour
Rhonda Miller took her graduate students and three senior food science students on a tour of
retail stores in Austin, Texas. The group visited an H.E.B. Central Market, which had a Cooking
Connenction area, along with Albertson’s and Kroger’s grocery stores. The objective of the tour was
to study different marketing and merchandising techniques at the retail sector. The group also
visited the Texas Beef Council (TBC) where Mike De La Zerda gave a tour of TBC'’s facilities and
discussed the role of TBC. The tour ended with a stop at GenomicsFX where Jeremy Taylor gave an

overview and tour of the company and discussed the future of gene markers for meat quality.

San Antonio Area High School Students Tour Sensory Testing Facility
Approximately 30 high school juniors and seniors from Clark High School in San Antonio,
Texas, visited the Sensory Testing Facility on April 11. These students, who are studying nutritional
sciences and anatomy, participated in a sensory demonstration that included the evaluation of Pepsi

versus Pepsi One cola and regular Pringles potato chips versus Reduced Fat Pringles. Through this
exercise, the students gained an understanding of how sensory evaluation is used in the development
of new consumer products. For a second year, this class has toured the Sensory Testing Facility as
part of their Texas A&M University tour.
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Pork Quality Research Team

Meets at Texas A&M

Scientists involved in a pork quality
project met in College Station on April
16 and 17 to discuss research protocols.
Participants included Keith Belk and
John Scanga of Colorado State
University; Floyd McKeith of University
of lllinois; Dave Meisinger, Becca
Hendricks, and Michele Senne of the
National Pork Producers Council;

Thomas Powell of the American Meat

Left to Right: Michele Senne, Ryan Person, John Scanga, Keith  Science Association along with Jeff

Belk, Becca Hendricks, and Jeff Savell discuss pork retail e

products in Texas A&M’s Meat Science Sensory Kitchen. Savell, Davey Griffin, and Ryan Person
of Texas A&M.

The team met first in Houston with
Left to Right: Floyd ~ Bob Johnson of Foodbrands America
mgﬁ?ri]the?g?s?ui‘gd and Jan Mogensen of International
and evgluate pork Trading Company _(ITC) atthe ITC
products in the plants before traveling to College
Meat Science Station. Retail stores in Houston and
Sensory Kitchen. College Station were toured to discuss
pork retail cut selection protocols. The
group will meet in May to finalize the
project before beginning the research

this summer.

Meat Scientists Look at Ways to Reduce Microbial Counts Pre-Harvest

Jeff Savell, Gary Acuff, and Kerri Harris along with graduate student Brian Covington are
conducting a research project funded by the National Cattlemen’s Beef Association (NCBA) and in
cooperation with Lone Star Beef Processors, LP, in San Angelo, Texas. The project is aimed at
evaluating pre-harvest treatments to reduce microbial counts on live animals. Covington along with
graduate students Pat Mies, Barret Kolle, and Destiny Strachan, as well as undergraduates Stacy
Mueller, Chanda Hoppe, and Leslie Rakowitz, have been collecting the data. For more information
about this project, please contact Jeff Savell at 979-845-3935.

Meat Science Section’s Sensory Testing Facility Stays Busy

In the Sensory Testing Facility, coordinated by Rhonda Miller, research projects have recently
been completed for the Excel Corporation, Sanderson Farms, Texas A&M’s Department of
Horticultural Sciences Spinach Research Team, and animal science faculty members Thomas Welsh,
Ronald Randel, and Bill Holloway. These projects represent efforts where Texas A&M meat
scientists were involved with other animal scientists or industry partners to determine sensory
properties of food. According to Miller, the Sensory Testing Facility has an expert descriptive
attribute sensory panel that can evaluate many different products. For more information about the
Sensory Testing Facility, please contact Rhonda Miller by e-mail at rmiller@acs.tamu.edu or by
telephone at 979-845-3935.
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Aggie Notables:

Y Joe Harris '88, former student and executive director of the Southwest Meat Association (SMA),
is featured as one of seven “Rising Stars of 2001” in the March issue of Meat Processing magazine.
Meat Processing annually spotlights young people in the meat industry who exhibit talent,
dedication, the respect of peers, and demonstrate leadership in positions of responsibility.
Congratulations, Joe, on your well-deserved recognition!

¥ Texas A&M undergraduates John Ellebracht, member of the 2000 Senior Meat Judging Team,
and Krista Schneider have been selected as recipients of the Alamo Section of the Institute of
Food Technologists (IFT) scholarships. Congratulations to John and Krista!

Recent Publications:

Antioxidative effects of cottonseed meals as evaluated in cooked meat. Rhee, K.S., YA. Ziprin, and M.C.
Calhoun. (2000) Meat Science 58: 117-123.
For more information, contact Ki Soon Rhee at 979-845-39306.

A consumer survey of goat meat: perception, knowledge and use. Rhee, K.S., M. Oltman, and J. Han.
(2001) Sheep and Goat Research Journal 16: 111-116.
For more information, contact Ki Soon Rhee at 979-845-39306.

Upcoming Events:

Date Event Contact Telephone

May 15-17 Beef 101 Davey Griffin  979-845-0435
May 21-23 Pork 101 Davey Griffin
May 30 - June 1  Sausage School, College Station, TX Dan Hale

HACCP Roundtable in Arlington, TX Misty Pfeiffer  979-862-3643

June 21-23 NMA/TAMU Introductory HACCP Course, Misty Pfeiffer
Portland, Oregon

June 24-26 Fort Dodge Beef 706, Lubbock, TX Dan Hale 979-845-0435

June 26-28 Fort Dodge Beef 706, Lubbock, TX Dan Hale

July 31-Aug. 2 SMA/TAMU Introductory HACCP Course, Misty Pfeiffer
College Station, TX
Dan Hale
August 9-11 NMA/TAMU Introductory HACCP Course, Misty Pfeiffer
Los Angeles, California
Davey Griffin
Sept. 21 Rosenthal Lecture Series Jeff Savell 979-845-3935

Sept. 21-23 TAMU Meat Judging Reunion Davey Griffin

Sept. 24-25 Beef 20/20, Victoria, TX Dan Hale

October 23 HACCP Roundtable in College Station, TX Misty Pfeiffer

December 11-13 SMA/TAMU Introductory HACCP Course, Misty Pfeiffer
College Station, TX




