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Texas A&AM Wins Meat

Science Quiz Bowl

During the 2004 Reciprocal
Meat Conference held June 20-23
on the campus of the University of
Kentucky in Lexington, 12 three-
member teams competed in the
third annual undergraduate meat
science quiz bowl. In the final
round of competition held during

the RMC family picnic, Texas
A&M’s team of Carrie Adams of Pictured, left to right: Kelton Mason, Livia Frazier, Megan Laster, Josh

o . Powell, Chancie Moore, Carrie Adams, Randi Jacoby, Sara Howard,
Willis, Texas, Chancie Moore of ¥

. and Kyle Pfeiffer.
Devine, Texas, and Josh Powell of
Jourdanton, Texas, beat Oklahoma State University’s team to claim the victory and the other
team from Texas A&M placed third in the competition. Texas A&M entered two teams in the
competition and they were coached by meat science graduate students Kyle Pfeiffer and John
Ellebracht. The quiz bowl competition was sponsored by Sara Lee Foods.

Texas A&M Represented at Reciprocal Meat Conference in Kentucky

Approximately 20 faculty and students from Texas A&M University attended the 57th
Reciprocal Meat Conference (RMC), June 20-23 at the University of Kentucky in Lexington, Ky.
On Monday, June 21, Carrie Adams of Willis, Texas, and Chancie Moore of Devine, Texas,
received the American Meat Science Association (AMSA) Undergraduate Scholastic Achievement
Awards, which was sponsored by the AMSA Educational Foundation.

During the reciprocation sessions on Wednesday, June 23, Howard Hesby, Texas A&M
animal science professor, gave a presentation on resume writing, meat science professor Jeff Savell
discussed the selection of a thesis project, and graduate student Andy King served as moderator of
a session about getting the most out of graduate school. In addition, Rhonda Miller and Jeff
Savell manned a graduate student recruitment booth during the industry career fair, which was
conducted by the AMSA student board of directors.

ng on food safety, quality, nutrition, and value.
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Booren and Rhoades Elected to Student Board
¥ During the Reciprocal Meat Conference in Lexington, Ky., Texas
1T A&M meat science graduate students Betsy Booren and Ryan
Rhoades were elected to the American Meat Science Association’s
student board of directors. Booren will serve as the southern region
director and Rhoades will serve as an at-large director during their
year-long terms of service. Fellow meat science graduate student
Andy King completed his year of service as a board member during this year's RMC.
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State 4-H Meat Judging Contest Held at Texas A&M
On Wednesday, June 9, 2004, the Department of Animal Science at Texas
* A&M hosted the Texas State 4-H Meat Judging Contest as part of the Texas State
4-H Round-up. The contest was conducted at the Rosenthal Meat Science and
Technology Center and members of Texas A&M’s meat judging team served as
contest officials and group leaders. Extension meat specialists Dan Hale and Davey Griffin
coordinated the contest. The top three teams in the contest were:

County Team Score
1. Hale 2,066
2. McCulloch 1,991
3. Hamilton 1,980

State 4-H Method Demonstration

Contest Conducted in Rosenthal
The State 4-H Method Demonstration
Contest was held on Thursday, June 10 at the
Rosenthal Meat Science and Technology
Center’s classroom. Meat science graduate
students Betsy Booren, Ryan Rhoades, and Kyle
Pfeiffer served as contest judges and Extension
meat specialist Davey Griffin served as contest
coordinator. The first place team in the contest Tan =~ By
was Cory Church and Kendra Pond of Lubbock  pictyred, left to right: Kyle Pfeiffer, endra Pond, Cory
County and their team was coached by Kevin Church, Kevin Pond, and Betsy Booren.
Pond. Justin Johnson of Deaf Smith County
placed second and he was coached by Rhonda Johnson, and the third place team was Taylor Davis
and Whitney McMillan of Coleman County and their team was coached by Tammy Davis.

Meat and Poultry Sausage School Set for August

The 2004 Meat and Poultry Sausage School is slated for August A
10-12, 2004, at the Rosenthal Meat Science and Technology
Center. This three-day course will include hands-on laboratory
experiences, product evaluation sessions, and demonstrations on ~ SOUTHWEST MEAT ASSOCIATION
smoked sausage, dried and semi-dried sausage, meat and poultry emulsions and functionality,
equipment considerations, spice and flavor technology, smokehouse management, food safety
trouble-shooting, and the latest ingredient and processing technology. Industry leaders in processed
meats will serve as group leaders for several workshop sessions.

This workshop is hosted by the Southwest Meat Association and the Meat Science Section in the
Department of Animal Science at Texas A&M. For registration information, contact the Southwest
Meat Association at telephone 979-846-9011 or download the registration packet from the
Southwest Meat Association’s web site at http://southwestmeat.org or Texas A&M’s Meat Science
web site at http://meat.tamu.edu/seminars.html.
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Beef 706 Workshop Held in June

On June 14 - 16, approximately 35 cattle producers participated in
the second Beef 706 program conducted in College Station during the
month of June. 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, Gary Acuff, Steve Smith, and Rhonda Miller along with animal science faculty and staff
members Chris Skaggs, Paul Maulsby, Larry Boleman, and Andy Herring teach portions of the Beef
706 program. Beef 706 is sponsored and conducted by the Texas Beef Council in cooperation with
Texas A&M University. For more information about Beef 706, contact Extension meat specialist
Dan Hale at 979-845-3934.

Smith Talks About Fatty Acid Profiles in Beef

Stephen Smith gave a presentation entitled, “Impact of fatty acid profiles in beef carcasses” to the
Beef Cattle Research Group during their meeting in Uvalde, Texas, on May 19. For more
information on his presentation, contact Stephen Smith directly at 979-845-3936.

HACCP Course Conducted in June for International Visitors

On June 14-16, meat science faculty members Jeff Savell and Kerri Harris along with meat science
graduate student Celeste Schuehle conducted an introductory HACCP course for 35 international
visitors on the campus of Texas A&M University. This course was part of a meat and poultry
inspection seminar for international government officials, which was hosted by the U.S. Department
of Agriculture’s Food Safety and Inspection Service (USDA/FSIS).
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Griffin and Booren Participate in
Processed Meat Product Show

During the annual convention of the Texas
Association of Meat Processors (TAMP), the
Processed Meat Product Show was held on
Saturday, June 26 at the Radisson Hotel in
Fort Worth, Texas. Extension meat specialist
Davey Griffin served as product show
superintendent and meat science g_raduate Pictured left to right: Betsy Booren; Rod Klemke of Klemke
student and sensory kitchen coordinator Betsy Sausage Haus of Slaton, TX, was the Runner-up Sweepstakes
Booren served as product show judge along Winner; Marlon Rankin and Mark Sklenark received Best of
with Jim Lillie. former head of the meat Show and Sweepstakes Winner awards for Sklenarik’s
science program at Texas State Technical Smoked Meats in Miles, TX;and Davey Griffin.

College (TSTC) in Waco.

Lunt Discusses the Impact of Exports at Texas Farm Bureau Conference

OnJuly 7, David Lunt, meat science faculty member and McGregor Research Center
superintendent, gave a presentation entitled, “Impact of Exports on the Beef Industry or
Globalization Reaches Rural America” at the Texas Farm Bureau Summer Commodities Conference.
This conference was held at Del Lago Resort on Lake Conroe in Conroe, Texas.
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Beef 101 Workshop Conducted in June

On June 29 - July 1, 35 people attended Beef 101 workshop at the Texas A&M Beef Center and
the Rosenthal Meat Science and Technology Center on the campus of Texas A&M University. This
workshop is conducted by faculty, staff, and graduate students in Meat Science Section of the
Department of Animal Science at Texas A&M.

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. The next Beef 101 workshop is
scheduled for August 16 - 18, 2004. 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.
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Miller Talks to RAP Participants

About Sensory Evaluation

On July 8 in the Kleberg Animal and Food
Sciences Building, Rhonda Miller and meat
science graduate student Betsy Booren gave a
presentation and sensory panel demonstration on
the role of sensory perception in food selection to
30 students who are part of the Research
Apprentice Program (RAP) at Prairie View A&M R
University. Miller and Booren’s presentation and  Rhonda Miller discusses sensory characteristics of food
demonstration was part of field trip that included  samples provided to RAP participants.

a walking tour of the Rosenthal Meat Science and Technology Center by meat science graduate
student Stacy Mueller. The RAP field trip was coordinated and hosted by Wallace Migura, of the

Department of Agriculture at Prairie View A&M University.

Lunt Hosts Visitors at McGregor Research Center

During the month of June, David Lunt, meat science faculty member and McGregor Research
Center superintendent, hosted a visitor from New Zealand who came to the United States to discuss
the application of emerging technologies such as genetic marketers for traits of economic
importance. In addition, on June 8, Lunt hosted a Wagyu steak dinner for Courtland Huber,
associate dean of the McCombs College of Business and director of the Option Il Executive MBA
program at the University of Texas at Austin, William Noble, a technical analyst of equity derivatives
for Goldman Sachs of New York, and Michael Wells, marketing manager at IBM in Austin, Texas.

Students in Smith’s Laboratory Defend Theses for Graduation

Congratulations to the following students who successfully defended their theses for August

graduation. These students conducted their research under the direction of meat science faculty

member Stephen Smith.

* Vanessa L. Adams, Adipogenesis in post-weanling pigs fed conjugated linoleic acid, Master of
Science in nutrition.

« Ki Yong Chung, Metabolic regulation of cattle adiposity in different breed types using two
disparate diets, Master of Science in nutrition.

» Ryan D. Rhoades, Postmortem regulation of glycolysis by 6-phosphofructokinase in bovine
muscle, Master of Science in animal science.
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Beef Cattle Short Course Slated for August Eﬂm—:

The 50th annual Texas A&M University Beef Cattle Short ch C a e
Course will be held August 2-4 at the Texas A&M University
Center and Rudder Tower in College Station. Topics will Shﬂrt Cﬂm
include Bovine Spongiform Encephalopathy (BSE), exports, AR Rebreela It L
national animal identification, bio-security, and management practices along with discussions on
genetic markers, selection for feed efficiency, cattle handling techniques, reproductive performance
evaluation, business management, and record keeping. To register for the short course, call 979-845-
6931 or visit the animal science department’s web site at http://animalscience.tamu.edu.

Aggie Notables:

(] Former meat science graduate student John Ellebracht "02 has accepted a position in the frozen
foods division as a food technologist in research and development with ConAgra in Omaha,
Nebraska. Congratulations, John!

[] Former meat science graduate student Barret Kolle '99 married Laci Welch 04 on Saturday, July
10 in Fredericksburg, Texas. Barret is associate business manager for Daymon Worldwide in
San Antonio and Laci is a school teacher. The Kolles will reside in San Antonio. Best wishes,
Barret and Laci!

[] Laura Wilder '82 of Meridian, Idaho, was named executive director of the Idaho Beef Council
in June. Wilder was a member of Texas A&M’s 1980 national champion intercollegiate meat
judging team.

Recent Publications:

King, D.A., J.M. Behrends, B.E. Jenschke, R.D. Rhoades, and S.B. Smith. 2004 Positional
distribution of fatty acids of triacylglycerols from subcutaneous adipose tissue of pigs fed diets
enriched with conjugated linoleic acid, corn oil, or beef tallow. Meat Sci. 67:675-681. For more
information about this publication, contact Stephen Smith at 979-845-3936.

Upcoming Events:

Date Event Contact Telephone
August 2 - 4, 2004 Beef Cattle Short Course, College Station, TX Larry Boleman | 979-845-6931
August 23 - 24, 2004 Gene Pool: Genetic Influence on Beef Production, Austin, TX | Dan Hale 979-845-3934
June 29 - July 1, 2004 | Beef 101 Workshop, College Station, TX Davey Griffin | 979-845-3934
Aug. 16 - 18, 2004 Beef 101 Workshop, College Station, TX Davey Griffin | 979-845-3934
Sept. 16 - 18, 2004 NMA Introductory HACCP Course, San Francisco, CA Misty Skaggs | 979-862-3643
Sept. 21 - 23, 2004 SMA Introductory HACCP Course, College Station, TX Misty Skaggs | 979-862-3643
Sept. 22 - 23, 2004 Beef 20/20, Amarillo, TX Dan Hale 979-845-3934
October 12 - 14, 2004 | Ground Meat Seminar, College Station, TX Dan Hale 979-845-3934
Dec. 14 - 16, 2004 SMA Introductory HACCP Course, College Station, TX Misty Skaggs | 979-862-3643

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




Vitamin E (alpha-tocopherol)
and Meat Color

Kelton K. Mason
Graduate Teaching/Research Assistant

Producing quality beef with high consumer appeal is essential in maintaining a success
beef industry. Beef quality encompasses several factors, but consumers primarily judg
guality, and especially freshness and wholesomeness, by lean color.

The color of meat is dictated by the concentration and the oxidative state of myoglobin,
which is the protein responsible for muscle color. Oxymyoglobin is responsible for the
normal color of meat (bright, cherry-red color in beef), which is formed when meat is
exposed to oxygen and myoglobin is reduced or oxygenated. Deoxymyoglobin is myog
that is bound to water and causes meat to appear a purplish color often found in vacuul
packaged products. Lastly, metmyglobin is the oxidized state of myoglobin, which caus
meat to appear brown. Metmyglobin production is of particular concern to the beef indt
in regards to color stability and length of time meat can be placed on the retail shelf bef
becoming discolored. Metmyoglobin is formed because of temperature changes, bacte
growth and/or exposure to ultraviolet light in the retail case.

With this in mind, there has been extensive research to develop methods to ensure mol
desirable meat color and to prolong the shelf life of products. As a result, one such
advancement in production practices that has demonstrated tremendous results is the
supplementation of high levels of vitamin E to cattle during the feeding phase (common
90-100 days prior to harvest). When vitamin E is supplemented to fed cattle, there is al
increased concentration of alpha-tocopheryl acetate present in the meat. Alpha-tocoph
acts as an antioxidant in meat by temporarily blocking the ability of oxygen to bind with
myoglobin, thus inhibiting the production of metmyoglobin and delaying the discoloratio
of meat. In addition, the antioxidant properties of alpha-tocopherol (vitamin E) allow for
setback in lipid oxidative rancidity by isolating and slowing the formation of free-radicals
the meat, further extending the shelf life of the products.

The relationship of increased levels of alpha-tocopheryl acetate in beef with heightenec
stability and increased shelf life provides a great opportunity to reduce economic losses
associated with the discoloration of meat. In addition, with greater demands for extend
aging, distribution, and case display periods, there is a greater need to ensure that colo
adequately maintained. As a result of these benefits and the essential need for high gL
products, vitamin E supplementation has been implemented in some premium/branded
program's standards and is becoming a more common practice in the beef cattle indust





