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AMSA president Joe Sebranek presents
Undergraduate Scholastic Achievement
Award to Kristin Voges.

Texas A&M Well-Represented at Reciprocal Meat Conference

Approximately 30 faculty, staff, and students from
Texas A&M attended the 56th annual Reciprocal
Meat Conference (RMC), June 15-18, hosted by the
U



Bellinger, Harris and Tatum Receive Awards
During the awards ceremony and banquet of the

Reciprocal Meat Conference on June 18, three Texas A&M
former students in the Department of Animal Science and
meat judging team coaches were honored with prestigious
awards from the American Meat Science Association.  John
Bellinger, ‘76, owner of Agri-West International, received the
Intercollegiate Meat Judging Meritorious Service award for
founding and supporting the Houston Livestock Show and
Rodeo Intercollegiate Meat Judging Contest.  Joe Harris ‘88,
executive director of the Southwest Meat Association, was
awarded the Achievement Award designed to recognize young AMSA members who are contributing
to the meat industry.  J. Daryl Tatum ‘74, professor of animal science at Colorado State University,
received the Distinguished Teaching Award in recognition of his teaching program.  Congratulations
to these outstanding former students!

Pork 101 Successfully Conducted in May
 Approximately 20 people from across the United States representing

producer groups, packers, and foodservice and retail segments including
representatives from the U.S. Meat Export Federation attended the PORK
101 held at Texas A&M University on May 19-21.  During the three-day
workshop, held at the Rosenthal Meat Science and Technology Center,
participants evaluated live hogs, fabricated pork carcasses, sampled pork

products, and learned about food safety and quality issues in the pork industry.
PORK 101 is coordinated at Texas A&M by Davey Griffin and Dan Hale, with teaching

assistance from meat science faculty members Rhonda Miller and Jimmy Keeton.  The program is
sponsored by Elanco Animal Health and Townsend Engineering Company in cooperation with the
American Meat Science Association and the National Pork Board.

Beyond Basics:  HACCP Plan Improvement Workshop Held
      On May 28 - 29, the Meat Science Section in the Department of Animal
Science at Texas A&M held Beyond Basics: HACCP Plan Improvement Workshop
specifically for raw and cooked product operations at Texas A&M University.
Nineteen people from Texas, Oklahoma and Louisiana attended the workshop
designed to raw and cooked product operators identify and address weakness areas

in their HACCP plans.  During the workshop, Jeff Savell and Kerri Harris addressed 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

The two-day workshop was co-sponsored by Southwest Meat Association and the National Meat
Association.  The next Beyond Basics course is scheduled for October 1 - 2.  For more information,
go to our web site at http://meat.tamu.edu/seminars.html.

John Bellinger and Joe Harris at the  AMSA
awards program.



SMA Meat and Poultry Sausage School Set for August
The 2003 Meat and Poultry Sausage School is slated for August 11 - 13

at the Rosenthal Meat Science and Technology Center.  This three-day
course will include hands-on laboratory experiences, product evaluation sessions, and demonstrations
covering smoked sausage, dried, and semi-dried sausage, meat and poultry emulsions, and processing
technology.  Industry leaders in processed meats will also be on-hand to lead several sessions.  For
registration information, contact Dan Hale or Davey Griffin at 979-845-3934 or visit the Sausage
School web site at http://meat.tamu.edu/training/sauschool.html for a schedule of events.  This
workshop is conducted by the Meat Science Section at Texas A&M University in cooperation with
the Southwest Meat Association.

Back-to-Back Beef 706 Programs Held in July
     On July 7-9, 44 cattle producers participated in the first of two Beef
706 programs in College Station.  Then, on July 9-11, 40 cattle
producers  learned more
about the issues that

impact beef quality during the second Beef 706
program.  Beef 706 is the flagship educational
activity for the Texas Beef Council’s Beef Quality
Excellence in Texas initiative.  Beef 706 is
sponsored and conducted by the Texas Beef
Council in cooperation with Texas A&M
University.  Former meat science graduate student
Mike De La Zerda is the key program contact at
the Texas Beef Council for the Beef 706 program.
Meat science faculty and staff members Dan Hale,
Davey Griffin, Ray Riley, Jeff Savell, Steve Smith, and Rhonda Miller along with animal science
faculty members Larry Boleman and Andy Herring taught portions of the Beef 706 programs in July.
For more information about Beef 706, contact Dan Hale at 979-845-3934.

Anne Bried Set to Retire from Texas Beef Council
    Texas Beef Council Test Kitchen Coordinator Anne Bried, fondly
know as A.B., will be retiring from the Texas Beef Council in August
after 14 years of service.  In her role at TBC, she has worked with
numerous workshops co-hosted by Texas A&M and the Texas Beef
Council including many Beef 706 programs, Texas Chef Seminars on
Beef and various single company events.  Her expertise and terrific
meals will be greatly missed at future events.

A.B. has always talked about wanting to make a crown roast of
beef so during her last Beef 706 program, Davey Griffin along with
help and advice from other faculty members and student workers,
presented her with a smoked prime rib roast of beef.  We will miss you,
A.B.!



Meat Judging Team Reunion Weekend Set for September
Mark your calendar to attend the Meat Judging Team Reunion September 26 -28 in College

Station, Texas.  This year’s event marks a special occasion since the Department of Animal Science is
also celebrating 100 years of service to the state and nation.  Thus, the meat judging reunion is part
of the Department of Animal Science Judging Team Reunion Weekend.  A host of activities are
planned for the reunion weekend including the Rosenthal Lectures Series, an informal social for all
judging teams, a chuckwagon-style breakfast at the Animal Science Teaching, Research and
Extension Complex, and a scholarship golf tournament.  In addition, tickets are available for the
Texas A&M vs. Pittsburgh football game, but don’t delay because the order deadline is August 1.  For
more information about the reunion weekend activities, go the meat science section’s web site at
http://meat.tamu.edu/reunion.html  or contact meat judging team reunion coordinator Davey
Griffin at 979-845-3934.

Rosenthal Lecture Series Speakers Named
The Rosenthal Lecture Series is slated for Friday, September

26 at 1:00 p.m. as part of the Meat Judging Team Reunion.
Four outstanding former students will speak at this year’s event.  Shanna Boleman ‘91, S4
Consulting, will talk about new product development; John Bellinger ‘76 and John Pilmer ‘76 of
Agri-West International will discuss meat marketing; and Gina Bellinger ‘89 of Food Safety Net
Services, Ltd. will discuss food safety.  Make plans to attend this outstanding event!

Beef 101 Workshop Conducted in June
Thirty-one people from a host of companies attended

the second Beef 101 Workshop of 2003 on June 25 - 27 at
the Texas A&M Beef Center and the Rosenthal Meat
Science and Technology Center.  The next course is
scheduled for 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.   For more information about
Beef 101, contact Extension meat specialists Davey Griffin
or Dan Hale at telephone  979-845-3934 or visit the Beef
101 web page on the meat science section’s web site at http://meat.tamu.edu/beef101.html.

Meat Science Section Participates
in Beef Boot Camp

Fourteen meat science faculty, staff, graduate
students and friends attended the Texas Beef
Council’s Beef Boot Camp at the office of the
Texas Beef Council in Austin, Texas, on Friday,
July 18.  During the fun-filled program,
participants learned to prepare tasty beef entrees
using the seven cooking methods of stir frying, pan
frying/ pan broiling, braising, stewing, grilling,
broiling and roasting.  Thanks to all of the Texas Beef Council staff for a great event!



Consumer Safety Officer Course Conducted in June
    Thirty-eight USDA Food Safety and Inspection Service employees

from across the country spent four weeks in College Station June 2 -
28 to learn about the Consumer Safety Officer methodology and
gain a thorough understanding of the scientific and technical issues
related to food safety along with regulatory and enforcement
requirements.  The course is taught by USDA/FSIS personnel in

conjunction with faculty and staff members from Texas A&M University.  Meat science faculty
members Kerri Harris, Jeff Savell, and Gary Acuff teach significant portions of the course dealing
with HACCP, food safety, and food microbiology.  Gary Acuff is assisted by staff member Lisa Lucia,
who coordinates the laboratory session of food microbiology.  In addition, staff member Misty Skaggs
teaches computer applications with assistance from meat science graduate student Dave McKenna.
The next CSO course is scheduled for July 28 - August 22.   This educational program is a grant
received by the Department of Animal Science through the Texas Agricultural Experiment Station in
conjunction with the International HACCP Alliance.

Industry Session Scheduled for Consumer Safety Officer and Food
Safety Regulatory Essentials Programs

The International HACCP Alliance and the USDA’s Food Safety and Inspection Service (FSIS) will
conduct a combined Consumer Safety Officer (CSO) and Food Safety Regulatory Essentials (FSRE)
program for Industry on August 12 - 15 in College Station on the main campus of Texas A&M University
in room 226 of the Memorial Student Center.  During the session, industry participants will receive CSO
and FSRE materials and gain a better understanding of the two educational programs and the roles of the
trained personnel within the agency.  The registration fee for the course, which includes course materials,
meeting room rental, and refreshment breaks is $95.00 per person.  For more information and to
download a registration form, go the Alliance web site at http://haccpalliance.org/alliance/
HotTopics.html.  Registrations must be received at the HACCP Alliance office by Monday, August 4.

Rhee Speaks at Meat and Food Science Meetings in Korea
Ki Soon Rhee, professor in the Meat Science Section of the Department of Animal Science, was an

invited speaker for the International Cooperative Symposium for Technology Development of Livestock
Food Products, held in Suwon, Korea, on June 11, 2003.  The symposium was organized by the National
Livestock Research Institute, Rural Development Administration of Korea.  Her presentation was titled,
"Quality Traits of Meat and Meat Products as Affected by Animal Production System."  Rhee is an
Honorary Scientist of the Rural Development Administration of the Republic of Korea.  In addition,
Rhee was an invited speaker at the 31st Spring Meeting of Korean Society of Food Science of Animal
Resources, held at Konkuk University, Seoul, Korea, on June 13, 2003.  Her presentation title was "Lipid
Oxidation in Red and Poultry Meats."  Then, Rhee presented an invited seminar at the National Jeju
Agricultural Experiment Station, Jeju, Korea, on June 16, 2003.   The title of her seminar was "Effects of
Animal Production System/Nutritional Background and Product Formulation Strategy on Quality of
Meat Products."



Upcoming Events:

Aggie Notables:
✮ Joe Harris ‘88, executive director of the Southwest Meat Association, has been appointed to the

National Advisory Committee on Meat and Poultry Inspection by Secretary of Agriculture Ann
M. Veneman.  Congratulations, Joe!

If you would like to receive future issues of Prime Cuts as a PDF file
attached to an e-mail instead of a printed copy, please send an e-mail to
Misty Skaggs at m-skaggs@tamu.edu.

Date Event Contact Telephone

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, Austin, Texas 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 – Part of the Department of

Animal Science Judging Team Reunion Weekend,
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

Oct. 14-15, 2003 Animal Welfare Conference, Grapevine, Texas Dan Hale 979-845-3934
Dec. 16-18, 2003 SMA Introductory HACCP Course, College Station, TX Misty Skaggs 979-862-3643


