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Aggies Receive Scholarships from National Meat Association
On February 12,

2004, Kelton Mason
of Plains, Texas,
Carrie Adams of
Willis, Texas, and
Chancie Moore of
Devine, Texas,
undergraduate
students and former
meat judging team
members in the
Department of
Animal Science,
received scholarships
during the 2004
National Meat
Association
Convention at the
Westin Riverwalk
Resort in San Antonio, Texas.

Mason received $2,500 through the Frank DeBenedetti Memorial Scholarship,
Adams received $2,000 through the Edie Schmidt NMA Memorial Scholarship, and
Chancie Moore received $2,000 through the NMA Undergraduate Scholarship.  As part
of their awards, they each received a travel award to attend and participate in the
convention.  Congratulations, Kelton, Carrie, and Chancie!

Texas A&M Meat Judging Team Places Second at Southwestern
On February 7, Texas A&M’s Junior Meat Judging Team placed second and was

outscored by Texas Tech University at the Southwestern Intercollegiate Meat Judging
Contest, held at Columbia Packing Company in Dallas, Texas.  The team placed first in
beef judging and reasons, second in pork judging and beef grading, and third in total
placings and lamb judging.  Individually, Jessica Henderson placed third overall.
Without a doubt, the team is working hard in the meat cooler to prepare for their final
meat judging contest this spring at the Houston Livestock Show and Rodeo on
Saturday, March 6.

Pictured, left to right:  Jeff Savell along with scholarship recipients Chancie
Moore, Carrie Adams, and Kelton Mason.



Smith Hosts Visiting Professor from Korea
     Dr. Chang Bon Choi will be visiting the laboratory of Steve Smith
for the next two years as a visiting scholar.  Choi is a professor of
animal science at Yeungnam University in Taegu, Korea.  He will be
assisting Smith and his graduate students in the investigation of the
factors that regulate bovine adipose tissue differentiation.
     Welcome to Texas A&M University, Dr. Choi!

Tenth Enforcement Investigation and Analysis
Officer Workshop Underway
     The tenth Enforcement Investigation and Analysis Officer (EIAO)
educational program is being conducted February 23 - March 19,
2004, in College Station, Texas.  Thirty-nine U.S. Department of
Agriculture/Food Safety and Inspection Service (USDA/FSIS)
employees from across the country are being taught the EIAO work methodology as part of a multi-year
grant that was awarded to the Texas Agricultural Experiment Station, the Department of Animal Science
at Texas A&M University, and the International HACCP Alliance.  Meat science faculty members Kerri
Harris and Jeff Savell are the leaders of this multi-year grant from the USDA/FSIS.

Value Added Meat and Poultry School Held in February
     The Value Added School for Meat and Poultry was conducted February
2 - 4, 2004, at the Rosenthal Meat Science and Technology Center.
Approximately 30 people attended the program, which was hosted by the
Southwest Meat Association and the Meat Science Section at Texas A&M.

This three-day workshop provided hands-on training in the areas of meat processing and product
development with a special emphasis on marination, batter breading, pre-cooking, packaging, and
food safety.  In addition, student spent an afternoon developing products in a laboratory setting for
evaluation by their classmates.  Meat science faculty Jimmy Keeton, Dan Hale, Davey Griffin, and
Gary Acuff taught components of the program with assistance from graduate student extension
assistant Kyle Pfeiffer.

Savell Receives Award for Texas A&M
Meat Science; Poultry Science Programs

On February 12, during the National Meat
Association’s general session and luncheon, Jeff Savell was
presented the Scholastic Top Ten award recognizing the
Meat Science Section and the Poultry Science
Department’s top academic ranking by Meat & Poultry
magazine.  Chuck Jolley, publisher of Meat & Poultry
magazine, presented the award to Savell.

Pictured, left to right:  Jeff Savell and Chuck
Jolley at the NMA convention.



Meat Science Faculty, Staff, and Students Participate in National Meat
Association Convention

On February 12 - 14, 2004, Jeff
Savell, meat science section leader and
professor, and Kerri Harris, meat
science faculty member and executive
director of the International HACCP
Alliance, participated in special
sessions, roundtable programs, and
committee meetings during the
National Meat Association’s (NMA)
annual convention held at the Westin
Riverwalk in San Antonio, Texas.  On
Thursday, February 12, Savell served as
moderator of the BSE update and
testing specialty meeting, and Harris
participated in the NMA education committee meeting and provided information on potential
educational programs for the future.

Then, on Friday, February 13, Savell served as moderator for the business/industry seminar on
animal product traceback, and Harris presented information on specified risk materials (SRMs) during
the NMA food safety committee meeting.  Also that day, Harris discussed good manufacturing practices
(GMPs) for removal of SRMs as part of a specialty meeting panel with Dell Allen of Excel and Gary
Smith of Colorado State University.  On Saturday, February 14, Harris contributed to the Regulatory/
Inspection Seminar about the USDA/FSIS Enforcement Investigation and Analysis Officer (EIAO)
educational program and discussed the purpose of an EIAO visit to a processing facility.  Texas A&M was
also well-represented during convention sessions by graduate and undergraduate students.

Savell Serves on Outback Steakhouse Advisory Committee
 Jeff Savell, professor and E. M. Rosenthal Chairholder in animal science and

professor, has been asked to served on the Outback Steakhouse’s Advisory
Committee on Animal Well-Being and Food Safety.  The committee met for the
first time on Wednesday, February 11 in San Antonio prior to the National
Meat Association’s convention.  During the committee meeting, Savell gave a
presentation on Texas A&M’s current research projects.

Meat Science Faculty; Center Stay Busy During Area Livestock Shows
 From January through March, Ray Riley, meat center manager, and his staff at the Rosenthal Meat

Science and Technology Center stay very busy slaughtering steers, pigs, lambs, and goats for area livestock
shows.  Several weeks ago, the Rosenthal center slaughtered the grand and reserve champion steers, pigs,
lambs and goats from the Southwestern Livestock Exposition in Fort Worth.  Then, the champion steer,
pig, lamb, and goat from the Bell County Fair were processed in the Rosenthal Center.  On February 23,
the Rosenthal Center staff slaughtered 34 pigs, which included the breed champions, reserve champions,
weight division champions, and weight division reserve champions from the San Antonio Livestock
Exposition.

Pictured, left to right:  Dell Allen, Kerri Harris, and Gary Smith at a
specialty meeting on GMPs for Removal of SRMs during the
National Meat Association’s annual convention.



Pictured, left to right:  Carlos Correa Messuti, Jeff Savell, and
Rob Cannell at McDonald’s Advisory Committee meeting.

Savell Serves on McDonald’s
Scientific Advisory Committee

 On January 22, Jeff Savell attended
McDonald’s International Scientific Advisory
Committee for BSE meeting in Chicago, Ill.
During the meeting, Savell visited with Texas
A&M former students Carlos Correa
Messuti and Rob Cannell.  Messuti works for
the Agricultura Y Pesca Constituyente in
Montevideo, Uruguay, and he is a member of
the Office of International Des Epizooties
(OIE) Administrative Commission of the
World Organization for Animal Health.
Cannell works for McDonald’s Corporation.
Savell has served on this committee since
2001.  This committee is made up of
medical researchers and livestock and meat industry experts from around the world.

Meat Science Faculty;
Graduate Students Attend
Western Science Conference

 On February 11, 2004, Texas A&M
meat science graduate students and faculty
traveled to San Antonio to attend the
Western Science Conference sponsored by
the American Meat Science Association
and the National Meat Association.  This
year’s conference focused on “Meat
Processing Quality and Safety: Issues,
Challenges and Answers for the Industry.”
Participants listened about quality and
safety issues and its effects on bacon
manufacturing, use of carbon monoxide in
packaging, anti-microbial agents for
processed meats, a report of the National Pork Quality study, Listeria risk assessment for processed meats,
BSE update, sanitary equipment design, and validation of thermal processing.

Participants from Texas A&M included: meat science faculty members Dan Hale, Davey Griffin, and
Rhonda Miller, along with graduate students Betsy Booren, John Ellebracht, Shollie Falkenberg, Teresa
Hively, Blaine Jenschke, Andy King, Kyle Pfeiffer, and DaeKuen Shin.  Following the Western Science
Conference, many of the Texas A&M students and faculty attend the National Meat Association’s annual
convention, also held in San Antonio.

Meat science faculty and graduate students visit outside the
Western Science Conference meetings.



Upcoming Events:
           Date                                  Event  Contact Telephone
March 26, 2004 Youth Beef Industry Conference, College Station, TX Davey Griffin 979-845-3934

March 27, 2004 Youth Meat Judging Clinic, College Station, TX Davey Griffin 979-845-3934

April 3, 2004 Area FFA Meat Judging Contest, College Station, TX Davey Griffin 979-845-3934

April 20 - 22, 2004 Meat Sensory Workshop, College Station, TX Davey Griffin 979-845-3934

April 20 - 22, 2004 SMA Introductory HACCP Course, College Station, TX Misty Skaggs 979-862-3643

May 1, 2004 State FFA Meat Judging Contest, College Station, TX Davey Griffin 979-845-3934

May 1, 2004 District 4-H Meat Judging Contest, College Station, TX Dan Hale 979-845-3934

May 4 - 6, 2004 NAMP Center of the Plate Workshop Davey Griffin 979-845-3934

May 18 - 20, 2004 Beef 101 Workshop Davey Griffin 979-845-3934

May 25 - 27, 2004 Pork 101 Workshop Davey Griffin 979-845-3934

June 2 - 4, 2004 Beef 706 Workshop, College Station, TX Dan Hale 979-845-3934

June 9, 2004 State 4-H Meat Judging Contest, College Station, TX Dan Hale 979-845-3934

June 10, 2004 State 4-H Meat Demonstration Contest, College Station, TX Davey Griffin 979-845-3934

June 14 - 16, 2004 Beef 706 Workshop, College Station, 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. 21 - 23, 2004 SMA Introductory HACCP Course, College Station, TX Misty Skaggs 979-862-3643

Sept. 22 - 24, 2004 Beef 20/20, Canyon, TX Dan Hale 979-845-3934

October 12 - 14, 2004 Ground Meat Seminar, TBD 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.


