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Seven Meat Science Student Workers Graduate in May
The Meat Science Section is fortunate to have a host of student workers who served as vital
assistants in our teaching, research, and extension efforts. On May 10, seven of the section’s
student workers earned undergraduate Bachelor of Science degrees in animal science. Thanks
for your hard work in the Meat Science Section and congratulations, class of 2003!
« Jason Bagley of San Antonio, Texas, worked in the Rosenthal meat processing area and will
pursue a Master of Science degree in animal science under the direction of Jeff Savell.
» Heather Dobson of Robstown, Texas, worked in the Rosenthal retail sales area and is
applying for graduate school in equine science at Texas A&M.
 Stacy Mueller of New Braunfels, Texas, worked in Jeff Savell’s laboratory and will pursue a
Master of Science degree in animal science under the direction of Jeff Savell.
 Ashley Paclik of Graham, Texas, worked in the Rosenthal retail sales area and is seeking
employment in the area of pharmaceutical sales.
 Laura Real of Marion, Texas, worked in the Rosenthal retail sales area and will pursue a
Master of Science degree in agricultural education.
* Celeste Schuehle of Hondo, Texas, worked in Jeff Savell’s laboratory and will pursue a
Master of Science degree in animal science under the direction of Jeff Savell.
 Kristin Voges of Houston, Texas, worked in the Rosenthal retail sales area and will pursue a
Master of Science degree in animal science under the direction of Jeff Savell.

Left picture: Jason Bagley in
the Rosenthal Meat Science
and Technology Center’s

¢ meat fabrication room.

Right picture: Stacy Mueller
and Celeste Schuehle in Jeff
Savell’s laboratory.

Pictured left to right: Ashley Paclik,
Heather Dobson, Laura Real, and Kristin
Voges in the meat product retail sales area
of the Rosenthal Meat Science and
Technology Center.
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Scholarships Awarded to Students Interested in Meat Science

On April 12 during the Saddle and Sirloin Club banquet, 13 undergraduate and three graduate
students received meat science-related scholarships from seven donors through the Department of
Animal Science at Texas A&M. Over 80 animal science students received scholarships during the
banquet. Thanks to all of the scholarship donors for supporting students at Texas A&M! Below is a
list of the meat science-related scholarships, donors, and recipients.

Scholarship and Donor Recipient
Smikids Meat Industry SCholarship .........cccocevieieieii e Chancie Moore
Donated by Burley Smith, San Angelo, Texas Kristin Voges*
Wiard Smith Memorial Scholarship ... Marka Richardson
Donated by Birko Corporation, Mrs. Florence Smith-Powers, President
Dr. Gary C. Smith Scholarship ... David Roper
Donated by friends of Gary C. Smith JoBeth Forrest
Southwest Meat Association SCholarship ..., Lisa Koteras
Donated by Southwest Meat Association, Bryan, Texas Lacey Gannon
Kyle Pfeiffer*
Southwest Meat Association Foundation Scholarship ..o, Carrie Kent
Donated by Southwest Meat Association, Bryan, Texas Heather Pusok

Zane Brandenberger
Eric Metteauer
Carrie Adams

Suppliers Association of the Southwest Meat AsSOCIAtioN ............cccccevvevveennen, Mitch Bowling
Donated by Southwest Meat Association, Bryan, Texas Ernest Bailes
Jack Peoples SCholarship ........ooeoiieiie e Betsey Boreen*

Donated by Carmelita Peoples, San Antonio, Texas, and friends of Jack Peoples
*denoted graduate student scholarship

State FFA Meat Judging
Contest Held at Texas A&M
On May 3, approximately 150
students from FFA chapters across the
state competed in the State FFA Meat
Judging Contest held at the Rosenthal
Meat Science and Technology Center. The
top three FFA teams in the contest were
East Central of San Antonio with 2,162
points, Clear Creek with 2,126 points, and
Hamilton with 2,124 points. Extension
meat scientist Davey Griffin, Rosenthal Meat Science and Technology Center manager Ray Riley,
and 2003 Texas A&M meat judging team coach John Ellebracht were the officials for the contest,
and they were assisted by meat science graduate students and the 2003 meat judging team members.




District 4-H Meat Judging Contest

Conducted in Rosenthal Building

Approximately 60 youth ranging in ages from seven to
18 participated in this year’s District 4-H Meat Judging
contest on May 3 at the Rosenthal Meat Science and
Technology Center. Extension meat scientist Dan Hale
was the official for the contest and was assisted by meat
science graduate students and judging team members.

The senior division teams from each district were
competing for an opportunity to participate in this year’s
State 4-H Round-up and compete in the state contest on June 11 at Texas A&M.

NAMP Center of the Plate Course

Held on May 6-8 at Texas A&M

Approximately 40 people attended the North
American Meat Processor’s Association (NAMP)
Center of the Plate Training course on May 6 - 8,
2003, in College Station, Texas. The course
provided a basic look at the origins of beef, pork,
lamb, poultry, and seafood products by
demonstrating how carcasses are converted into the
portioned items commonly traded in the
foodservice business. Steve Olsen of USDA's
Agricultural Marketing Service served as the
moderator for the program and Extension meat scientist Davey Griffin demonstrated the carcass cuts
throughout the program. The course was 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.

Acuff Teaches Food Safety and Receives Award |n Germany
Gary Acuff, food microbiologist in the Meat Science
Section, was an invited speaker at the 2003 European
Veterinary Medical Conference in Garmish, Germany on
April 21-25, 2003. The conference was conducted to
provide continuing education for the 100th Medical
Detachment of the U.S. Army, who are responsible for
veterinary activities including food safety inspection of
food suppliers for the U.S. troops. Acuff was asked to
provide eight hours of food safety education, which
included information on foodborne pathogens, the
microbiology of fresh fruits and vegetables and meat P
products, controlling Listeria during processing, HACCP  Gary Acuff receives a book on Germany by
validation and verification, and food safety objectives. conference organizer Lieutenant Colonel
Two of Acuff’s former graduate students were also in Ssan Yanori.
attendance — Lieutenant Colonel Timothy Stevenson and Major John Beach.
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Beef 101 Workshop Held in May

Thirty-two people from companies including

Pappas Restaurants, Cargill, Keystone Foods,
Certified Angus Beef, Agri-West International,
Emmpak, Quantum Foods, OSI Industries, Burger
King Corporation, Metromedia Restaurant Group
and several others, attended the first Beef 101
Workshop of 2003 on May 13-15 in College
Station. Participants came from 13 states and and
the South American country of Chile. Two
additional workshop dates are scheduled for June

25 - 27 and August 18 - 20 in College Station.

On the first day of the workshop, Larry Boleman, Chris Skaggs, and Paul Maulsby talked to
participants about evaluating beef cattle and beef breeds. Then, Rhonda Miller discussed beef cattle
growth and factors that affect leanness. After lunch, Ray Riley demonstrated beef harvest and food
safety procedures at the Rosenthal Meat Science and Technology Center. Then, Gary Acuff
discussed food safety issues and Dan Hale discussed beef carcass grading systems.

On the second day, participants fabricated the forequarter and hindquarter of eight beef carcass
sides with the assistance from Ray Riley, Jeff Savell, Tara Tschirhart, Andy King, Dan Hale, Davey
Griffin, Ryan Person, Kristin Voges, and Jason Behrends. After a full day in the meat cutting room,
the participants enjoyed a prime rib dinner at the Veranda in Bryan. On the final day, participants
learned about the factors that affect beef palatability and sensory evaluation from Rhonda Miller.
Then, Jeff Savell and Pat Mies discussed current beef industry topics.

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 student 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.

Prairie View A&M Student Group

Visits Sensory Testing Facilities

On May 14, 18 Prairie View A&M students
visited the sensory testing facility in the Kleberg
Center as part of an agricultural career familiarization
tour, which is a component of the world food
distribution seminar conducted by the College of
Agriculture and Human Sciences. While in the
sensory testing facility, Rhonda Miller talked about
sensory testing and Betsy Boreen provided samples for
the students to evaluate. Former Texas A&M
graduate Wallace Migura is the director of the tour
and seminar at Prairie View A&M. For 11 days, the group tours a variety of agricultural industries
and job opportunities across Texas.






