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Kirsch, president of NAMP, at the awards ceremony.

Savell Receives Educator
Award from NAMP

Jeff Savell, Texas A&M University
meat scientist and E. M. “Manny”
Rosenthal Chairholder in the
Department of Animal Science, received
the prestigious Harry L. Rudnick
Educator’s Award from the North
American Meat Processors Association
(NAMP) on March 22 at The Drake
Hotel in Chicago, Ill.

“It is humbling to join such a
distinguished list of educators who have
received this award.  I love the challenge of teaching and working with students on a daily basis
at Texas A&M University,” Savell said.

 The Harry L. Rudnick Educator’s Award was established in 1969 and is presented
annually during the NAMP Spring Management Conference.  It is awarded in recognition of
outstanding contributions made in the field of food science education.



International Meat Inspectors Visit Texas A&M
Forty-one foreign inspectors from 21 countries visited the meat science

facilities on April 2 as part of an 18-day educational program conducted at the
USDA/FSIS Training Center in Texas A&M’s Research Park.  This educational program included
updates for FSIS pathogen reduction strategies, HACCP regulatory requirements, compliance and
enforcement issues, and field trips to livestock and poultry operations, slaughter facilities, and port of
entry sites for meat products, such as the one in Houston.

While  on the tour of the meat science facilities at Texas A&M, Jimmy Keeton provided the
participants with an overview of meat science research being conducted in the Department of
Animal Science  and coordinated tours of the meat science laboratory and sensory facilities in the
Kleberg Center with the assistance of Sarah Eddy, master’s student under Keeton, along with a tour
of the  Rosenthal Meat Science and Technology Center.  On another day of the course, Rhonda
Miller and Steve Smith talked to the participants about their meat science research programs.

INSPEXX Research Project Underway
Andy King, doctoral student under Jeff Savell, is working

on a food safety related project designed to validate the use of
peroxyacetic acid, of which the trade name is INSPEXX, for
decontaminating beef carcass surfaces that are already chilled.
This project, which is funded by the National Cattlemen’s Beef
Association (NCBA) under the direction of Jeff Savell, Gary
Acuff and Alejandro Castillo, is broken into two phases.  The
first phase was conducted in the Rosenthal Meat Science and
Technology Center and Gary Acuff ’s microbiology laboratory.
King inoculated the beef brisket, clod, and outside round with a
foodborne pathogen and then put the beef products through a
simulated water wash, chilled the products for 48 hours, and

sprayed the products with INSPEXX so that he could then measure the reduction in E. coli
O157:H7 and Salmonella typhimurium.   In addition, King investigated the reductions of coliforms
and generic E. coli and he conducted the same procedure in the flank and plate products with the
addition of a lactic acid wash before chilling to simulate a multiple intervention program.  For phase
II of this project, King will travel to three plants and swab carcasses before and after application of
INSPEXX to determine if he achieves similar results in commercial setting.  These data should be
useful for validating the use of peroxyacetic acid on chilled carcasses in HACCP plans.

Area FFA Qualifying Meat Judging Contest Held at Texas A&M
On April 5, over 50 teams and 200 students from seven Area FFA chapters competed

in the Rosenthal Meat Science and Technology Center to qualify for the State FFA Meat
Judging Contest on May 3 at Texas A&M.   Extension meat scientist Davey Griffin was
the official for the contest and was assisted by meat science graduate students and
judging team members.

2003 Carcass Contest Data and Photos Available on the Web
The carcass contest data and photos from the 2003 San Antonio Livestock Exposition and the

2003 Houston Livestock Show and Rodeo are now available for viewing, thanks to the efforts of
Davey Griffin.  To view the results, go to http://meat.tamu.edu/extension.html.

King sprays a beef brisket with
INSPEXX in Acuff’s laboratory.



NAMP Center of the Plate Course Slated for May 6-8 at Texas A&M
Texas A&M’s Meat Science Section is pleased to host the North American Meat Processor’s

Association (NAMP) Center of the Plate Training course May 6 - 8, 2003, in College Station, Texas.
The course delivers a basic look at the origins of meat products by demonstrating how carcasses are
converted into the portioned items commonly traded in the foodservice business.  The course covers
all major center of the plate protein items including beef, pork, lamb, poultry, and seafood.
Attendees will walk away with:

• An understanding of the IMPS/NAMP numbering system and a knowledge of meat
items described by these numbers and NAMP’s Meat and Poultry Buyers Guides.

• An understanding of the origination of meat items and their final use.
• An understanding of how standards keep meat products consistent, wholesome, and fair

throughout the market.
• The ability to identify common defects or inconsistencies in meat products.
• A knowledge of the most current menu trends, ideas and options.
• A knowledge of how value is determined for different meat products.
The $699 registration fee includes a copy of NAMP’s flagship publications, the Meat Buyers

Guide and Poultry Buyers Guide, together a $75 value, and continuing education credits are
available.   To download an agenda and registration information, please go to http://www.namp.com/
COP.pdf or contact NAMP at 800-368-3043.  This course is co-sponsored by the National Pork
Board, the Cattlemen’s Beef Board, the National Cattlemen’s Beef Association/Joint Veal Committee
and the National Restaurant Association Educational Foundation.

Cattle Care and Welfare Briefing Conducted
On April 1-2,  Extension meat scientist Dan Hale worked

with the Texas Beef Council staff to conduct a Cattle Care and
Welfare Briefing at the offices of the Texas Beef Council in Austin,
Texas.  The goal of this program was to attract the key leaders to
this meeting and foster discussion on animal handling and welfare
issues.

Approximately 40 industry leaders, representing every cattle
organization in the state of Texas, attended the program along
with representatives from EXCEL and IBP.  During the program,
Bernie Rollins of Colorado State University, gave an interesting
presentation on animal care and welfare issues from a consumer’s
perspective.

“Experience the Value” Seminar on Beef Held at Texas A&M
On April 8-9, the Meat Science Section conducted an

“Experience the Value” Seminar on Beef for over 20 restaurant
customers of Lone Star Foodservice of Austin.  The Texas Beef
Council sponsored the program and TBC staff members
Linda Bebee, Russell Woodward and Anne Bried worked with Davey Griffin to plan and coordinate
the program.   Department of Animal Science faculty and staff members Ray Riley, Larry Boleman,
Dan Hale, Jeff Savell, and Gary Acuff talked to participants about the various segments of the farm-
to-table process for beef.

Bernie Rollins talked to Cattle Care
and Welfare Briefing participants.



Beyond Basics HACCP Plan Improvement Slated for May
On May 28 - 29, 2003, the Meat Science Section in the Department of Animal
Science at Texas A&M is holding a Beyond Basics: HACCP Plan Improvement
Workshop specifically for raw and cooked product operations.  This workshop is
designed to help operators identify and address weakness areas in their HACCP

plans.  To participate, individuals must bring their company’s HACCP plan to the workshop and be
ready to work through their HACCP plan, step-by-step.

“This is our fourth beyond basics workshop.  This program continues to be successful because
the participants take this opportunity to go through their HACCP plan step-by-step and we help
them find scientific supporting documentation for their decisions,” says Jeff Savell, meat science
section leader and co-leader for the course.

The two-day workshop is co-sponsored by Southwest Meat Association and the National Meat
Association.  During the workshop, Jeff Savell and Kerri Harris address a host of issues including:
flow chart review and evaluation, reviewing and scientifically supporting a hazard analysis, defending
the selection of CCPs, supporting the selection of monitoring and verification frequencies, HACCP
plan validation schemes, composing decision-making documentation, and compiling supporting
documentation.  A registration form is enclosed with this newsletter.  Space is limited to allow for
hands-on interaction, so register soon!

Sensory Testing Facility Continues to Thrive
Under the direction of Texas A&M meat scientist Rhonda Miller, the sensory testing facility at

Texas A&M continues to attract a variety of research projects for a host of state and national
clientele.  In order to keep the sensory facility steadily scheduled, Miller is assisted by Betsy Booren, a
Ph.D. student in food science, who joined the Meat Science Section in November, 2002.  Booren
came to Texas A&M after receiving a B.S. degree from Michigan State University and completing a
M.S. in food science under the direction of Roger Mandigo at the University of Nebraska.

Miller and several of her graduate students recently completed a project on the effects of
irradiation on the flavor, texture. and color attributes of pecans.  Through the project, it was
concluded that irradiation of pecans does not affect the flavor of pecans as long as the irradiation
dose is below 8 kgys.  This was a preliminary study conducted in cooperation with Benton Story of
the Department of Horticulture at Texas A&M University.  This project was the base work for
further research that Leonardo Lombardini will be doing on the irradiation of pecans.  The Sensory
Testing Facility will continue to work to provide sensory research for Lombardini’s research.

Sensory research has also been completed in cooperation with ConAgra Frozen Foods.  Miller
worked with Linda Papadopoulos, a former student and former graduate student director of the
Sensory Testing Facility, on three projects that were directed at assisting ConAgra Frozen Foods in
improving the sensory attributes of some of their products.  This project helped to train and expose
our graduate students on the application of sensory methods to industry problems.

Research in cooperation with Joe Paschal has also been completed in the Sensory Testing Facility.
The research was supported by the American Brahman Breeders Association and the King Ranch.
These projects included conducting Warner-Bratzler shear force measurements as an indicator of
tenderness.  The results are being used by the supporting agencies to help beef producers make
selection and/or management decisions on how to improve tenderness of beef produced in Texas.



Customized Beef 101 Workshops Conducted for Stew Leonard’s Group
In February and March, Davey Griffin and

Dan Hale conducted two customized Beef 101
seminars for the Stew Leonard’s Retail Group.
Over 35 participants, including the company’s
CEO Stew Leonard, Jr.,  attended the two 1-1/
2-day seminars at the University of Connecticut
in Stores, Conn.  Stew Leonard’s has three stores
— its headquarter in Norwalk, Conn., along
with stores in Danbury, Conn, and Yonkers,
N.Y.  Founded in 1969 as a family-owned
business, it is noted as one of the most
innovative and renowned grocery stores in the country as well as the World’s Largest Dairy Store.

HACCP Courses Conducted in March and April
On March 25 - 27 in College Station, 20 people participated in the Introductory HACCP

Course led by Kerri Harri and Jeff Savell.  The course was held at the Animal Science Teaching,
Research and Extension Complex and was co-sponsored by the Southwest Meat Association.  Then
on April 3 - 5, Jeff Savell and graduate student Dave McKenna conducted an Introductory HACCP
course for approximately 20 people in Los Angeles, Calif., which was co-sponsored by the National
Meat Association.

PORK 101 Set for May at Texas A&M University
Once again, the Meat Science Section will host a PORK 101 course

scheduled by the National Pork Board on May 19-21.  Coordinated at Texas
A&M by Davey Griffin, this three-day, hands-on workshop is designed to
update participants on quality and consistency issues relative to the pork
industry.  A unique feature of the workshop is the opportunity for participants
to evaluate eight live hogs.  Then, the animals are processed during the class
and participants will learn about grading, food safety, and product processing. Finally, the workshop
participants will make and sample processed products from the hogs including pumped loins, bacon,
hams, and sausage.  A maximum of 32 participants are accepted to attend this program.  For
registration information, contact Debi Seymour, American Meat Science Association, at 217-356-
5368 or download the registration information at http://www.meatscience.org.  The schedule for the
PORK 101 workshop at Texas A&M can be found at http://meat.tamu.edu/pork/pork101.html.

Beef 101 Scheduled for May,  June and August
The first Beef 101 Workshop of 2003 is set for May 13-15 in College Station.  Two additional

workshop dates are scheduled for June 25 - 27 and August 18 - 20 in College Station.  Beef 101 is a
three-day, intensive, hands-on program for anyone who is interested in expanding their knowledge of
the total beef industry, from farm to table.  A maximum of 32 participants per workshop are
accepted in order to maximize hands-on participation and interaction with Texas A&M faculty, staff,
and graduate students instructors.  For more information about Beef 101, contact Davey Griffin,
associate professor and Extension meat specialist, or Dan Hale, professor and Extension meat
specialist, at telephone  979-845-3934 or by visiting the Beef 101 web page on the meat science
section’s web site at http://meat.tamu.edu/beef101.html.



Upcoming Events:

Aggie Notables:
✮ Marty Holmes ’87, executive vice president of the North American Meat Processors Association,

will resign his position effective May 9, 2003, to return to College Station and join the staff of the
Association of Former Students at Texas A&M as the assistant executive director for marketing
and programs.  Congratulations and welcome back to Aggieland, Marty!

Recent Publications:
Maddock, R.J., Wulf, D.M., and McKenna, D.R.  2003.  The effect of ethoxyquin and vitamin E
supplementation on the display life of beef steaks.  Journal of Food Science 68:1072-1074.  For more
information, contact Dave McKenna 979-845-3935.

Date Event Contact Telephone
May 6-8, 2003 NAMP Center of the Plate Training Davey Griffin 979-845-3934
May 13-15, 2003 Beef 101, College Station, TX Davey Griffin 979-845-3934

May 19-21, 2003 Pork 101, College Station, TX Davey Griffin 979-845-3934
May 28-29, 2003 Beyond Basics HACCP Plan Improvement

Workshop, College Station, TX
Misty Skaggs 979-862-3643

June 25-27, 2003 Beef 101, College Station, TX Davey Griffin 979-845-3934
July 7-9, 2003 Beef 706, College Station, TX Dan Hale 979-845-3934

July 9-11, 2003 Beef 706, College Station, TX Dan Hale 979-845-3934
Aug. 4-6, 2003 Beef Cattle Shortcourse, College Station, TX Larry Boleman 979-845-3579
Aug. 11-13, 2003 SMA Meat & Poultry Sausage School, College

Station, TX
Dan Hale 979-845-3934

Aug. 18-20, 2003 Beef 101, College Station, TX Davey Griffin 979-845-3934

Sept. 9-11, 2003 SMA Introductory HACCP Course, College
Station, TX

Misty Skaggs 979-862-3643

Sept. 18-19, 2003 NMA Introductory HACCP Course, San
Francisco, CA

Misty Skaggs 979-862-3643

Sept. 18-19, 2003 Beef 20/20 Dan Hale 979-845-3934
Sept. 26, 2003 Rosenthal Lecture Series, College Station, TX Jeff Savell 979-845-3935
Sept. 26-28, 2003 Meat Judging Reunion, College Station, TX Davey Griffin 979-845-3934

Oct. 1-2, 2003 Beyond Basics HACCP Plan Improvement
Workshop, College Station, TX

Misty Skaggs 979-862-3643

Dec. 16-18, 2003 SMA Introductory HACCP Course, College
Station, TX

Misty Skaggs 979-862-3643

Consumer Safety Officer Course Conducted; Future Courses Planned
The fifth Consumer Safety Officer Course was conducted at the Animal

Science Teaching, Research and Extension Complex in College Station, on
February 24 - March 21.  Thirty-eight U.S. Department of Agriculture
(USDA) Food Safety and Inspection Service (FSIS) employees attended the
four-week course.  This course is taught by USDA/FSIS personnel in
conjunction with Texas A&M University faculty, staff and graduate students.  Kerri Harris and Jeff
Savell are the co-leaders for the course within the Department of Animal Science and they receive
teaching assistance from Gary Acuff, Lisa Lucia, Dave McKenna, and Misty Skaggs.  Additional
courses are slated for June, August, and October.


