
FOCUS 
Appendices A&B Research 
The FoundaƟon issued a mini request for proposals to fill the data gaps in response to the Food Safety and 
InspecƟon Service’s revised Appendices A and B, issued in June 2017. 
 
The revised Appendices A and B provide safe harbor guidelines for ready‐to‐eat (RTE) meat and poultry 
processors.  Appendix A was designed to help meat and poultry processors meet lethality requirements in RTE 
products and Appendix B was designed to assist processors meet the cooling and stabilizaƟon requirements for 
heat‐treated and RTE and non‐RTE products.  The revised Appendices highlighted immediate research needs 
prior to FSIS enforcement on March 22, 2019.   
 
This mini RFP was conducted on an expedited review and research Ɵmeline to ensure findings are available to 
the industry prior to the enforcement date.  In July, the FoundaƟon Board of Directors approved three research 
projects to address these prioriƟes: 
 
Effects of Product Moisture and Process Humidity on Pathogen Lethality during ConƟnuous Cooking of Meat 
and Poultry Products 
Michigan State University 
The overall goal of the project is to provide supporƟng scienƟfic evidence to document compliance with 
Appendix A, parƟcularly with respect to the impact of process humidity on Salmonella lethality in high‐
temperature, short‐Ɵme cooking processes.  Research will be conducted using beef paƫes; restructured 
chicken p aƫes; breaded, chicken nuggets; whole‐muscle chicken breasts; and whole‐muscle steak strips. 

 
Development and ValidaƟon of Dynamic PredicƟve Models for Growth and Toxin FormaƟon by 
Staphylococcus aureus in Low Temperature Cooked Products  
University of Georgia 
The overall project goal is to develop and validate predicƟve models for growth and toxin formaƟon of 
Staphylococcus aureus in uncured roast beef, bacon and hams. 
 
ValidaƟng growth models for Clostridium perfringens, Clostridium botulinum, and Bacillus cereus during 
cooling of uncured meat and poultry products  
University of Wisconsin 
This project will develop data to determine the validity of the revised OpƟon 2 cooling guidelines for uncured 
meat products, specifically to 
determine if Phase 1 cooling (from 120 
to 80°F) can be extended from the 
currently outlined 1 hour limit.  An 
uncured turkey breast meat will be 
used in the model. 
 
Signifying the importance of this 
research, these projects are jointly 
funded among several organizaƟons.  
The FoundaƟon is grateful for the 
support of the Beef Checkoff, Beef 
Industry Food Safety Council and the 
U.S. Poultry and Egg AssociaƟon. 
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Request for Proposals Issued in August on Key Topics 

The FoundaƟon issued its 2018‐2019 Request for Proposals in August.  Proposals were solicited on the 
following topics: 

 
Food Safety 

 Use whole genome sequencing and other emerging technologies to evaluate the geneƟc factors 
allowing bacterial pathogens (STEC, Salmonella and/or Listeria) to live and thrive in processing 
environments, on food contact surfaces and/or on products.  Research should include how these 
pathogens survive, and how the environmental and geneƟc factors influence virulence.  

 What factors should you consider when evaluaƟng regulatory whole genome sequenced isolates, e.g. 
type of pathogen; relatedness of sequences; in plant locaƟon of pathogen; potenƟal for harborage or 
conƟnual reintroducƟon, what can be learned?, among other factors. 

 IdenƟfy and validate intervenƟons to inhibit STEC on pork including carcasses, primals, trim and ground 
product.  IntervenƟons should be approved for use in the U.S. 

 IdenƟfy and validate intervenƟons and novel applicaƟon methods to reduce pathogen contaminaƟon of 
beef and pork head or cheek meat.  IntervenƟons should be approved for use in the U.S. 

 IdenƟfy and validate intervenƟons and novel applicaƟon methods to reduce pathogen contaminaƟon of 
poultry parts.  IntervenƟons should be approved for use in the U.S. 

 IdenƟfy and validate anƟmicrobial intervenƟons to reduce pathogen contaminaƟon of beef edible 
variety meats intended for use in ground products.  IntervenƟons should be approved for use in the U.S. 
and ideally the major export markets for the specific variety meats. 

 InvesƟgate efficient and sustainable applicaƟon of anƟmicrobials to reduce pathogens on meat and 
poultry carcasses as well as primals and parts.  The proposals should evaluate: 
 Water reducƟon and reuse, specifically efficacy during treatment period; 
 Reuse of anƟmicrobial treatments, specifically efficacy during “lifespan” of reuse treatment, including 

decay rate of efficacy; and 
 Type of applicaƟon‐‐both exisƟng and novel technology. 

 Evaluate commonly used anƟmicrobial intervenƟons at and above current regulatory level of water pick 
up, e.g. above the 0.49%, to determine if efficacy is improved with usage above the processing aid 
threshold. 

 
Product Quality 
 Evaluate the effect of different intervenƟons alone or in combinaƟon with different types of packaging 

methods on the microbial ecology of different products in relaƟon to storage life, discoloraƟon and 
product quality. 

 Evaluate methods and miƟgaƟon strategies to control and measure sporeformers on raw products prior 
to packaging to minimize or eliminate adverse quality outcomes like discoloraƟon and blown bags. 

 
NutriƟonal Sciences 
 Conduct menu modeling and other analyses to demonstrate that fresh and processed meat and poultry 

items can be a component of the dietary paƩerns recommended by the Dietary Guidelines for 
Americans. 

 Risk‐benefit analysis on the consumpƟon of fresh and processed meat and poultry products as a 
component of a healthy diet and lifestyle. 

 

Proposal reviews are underway.  Research recommended for funding will be presented the FoundaƟon 

Board of Directors in January 2019.  



The CaƩlemen's Beef PromoƟon and Research Board approved $800,000 in funding to the FoundaƟon for Meat 
and Poultry Research and EducaƟon, a contractor to the Beef Checkoff, for post‐harvest beef safety and 
processed beef nutriƟon research to be administered by the FoundaƟon in Fiscal Year 2019.  The FoundaƟon has 
served as a contractor for post‐harvest beef safety for several years.  This is the first year the FoundaƟon has 
received funding for processed beef nutriƟon research.  Being a contractor provides an opportunity to leverage 
resources and co‐fund research when appropriate. 
 
Post‐harvest beef safety research prioriƟes include: AnƟmicrobial intervenƟons for use on fresh meats, variety 
meats, head and cheek meat, enhanced and ready‐to‐eat (RTE) products; a review of factors for the beef 
industry to consider when evaluaƟng regulatory whole genome sequenced isolates; and strategies for miƟgaƟng 
beef contaminaƟon or adulteraƟon from non‐pathogenic hazards, e.g. allergens, foreign materials, in a post‐
harvest commercial facility or supply chain environment. 
 
Processed beef nutriƟon research prioriƟes include: menu modeling and other analyses to demonstrate that 
processed beef items can be a component of dietary paƩerns recommended by the Dietary Guidelines for 
Americans; white paper(s) to assess what is currently known and any potenƟal data gaps on the mechanisƟc 
development of cancer in humans for processed beef product components; and risk‐benefit analysis on the 
consumpƟon of processed beef products as a component of a healthy diet and lifestyle.  AddiƟonally, relevant 
scienƟfic quesƟons to be addressed by the 2020 Dietary Guidelines Advisory CommiƩee are key research 
prioriƟes. 

 
Both research tacƟcs include targeted outreach and knowledge sharing.   

Beef Board Grants FoundaƟon Research Funding 

2018 Board of Directors 

Tim Arndt, Jack Link’s Beef Jerky  
Van Ayvazian, Boar’s Head Provisions Co. Inc. 
Peter Bozzo, Michael’s Finer Meats and Seafoods 
Terry Coffey, Smithfield Foods, Inc. 
Brian Coelho, Central Valley Meat Co. 
Bill Eisel, Fresh Mark, Inc. 
Tony Gahn, Gahn Meat Company 
Eric Gustafson, Coast Packing Company 
Randy Huffman, Maple Leaf Foods, Inc. 
Tim Klein, NaƟonal Beef Packing Co., LLC 
Kevin Ladwig, Johnsonville Sausage, LLC 
Craig Letch, Beef Products, Inc. 
Neal Leonard, Surlean Foods 
Carlos Lopez, Bar‐S Foods 
John Patrick Lopez, Lopez Foods 
Joe Maas, JTM Food Group 
Shane MacKenzie, Superior Farms 

Gary Malenke, Natural Food Holdings 
Steve Maxey, CerƟfied Meat Products 
Brad McDowell, AB Foods 
Dave Miniat, Miniat Holdings 
Kathleen O'Donnell‐Cahill, Wegmans Food Markets, 
Inc. 
Ken Petersen, OSI Group, LLC 
Dave Pyburn, NaƟonal Pork Board 
Mike Satzow, North Country Smokehouse 
Suzanne Strassburger, Strassburger Steaks 
Hilary Thesmar, Food MarkeƟng InsƟtute 
Mike Townsley, Bob Evans Farms, Inc. 
Steve VanLannen, American Foods Group 
John Vatri, Cardinal Meat Specialists, Ltd. 
Dennis Vignieri, Kenosha Beef InternaƟonal, Ltd. 
Russ Yearwood, Indiana Packers CorporaƟon  



FoundaƟon EducaƟon Programs Schedule of Events 

For more information on these programs, please visit the events page at www.meatinstitute.org. 

ScienƟfic QuesƟons IdenƟfied for 2020 Dietary Guidelines Advisory CommiƩee 

A number of scienƟfic quesƟons to be posed to the 2020 Dietary Guidelines Advisory CommiƩee have been 
developed as part of the Department of Agriculture’s and Department of Health and Human Services’ new 
approach to developing the 2020‐2025 Dietary Guidelines for Americans (Guidelines). 
 
These quesƟons will be addressed by commiƩee members during their deliberaƟons and will be key 
determinants of the areas of scienƟfic experƟse needed on the CommiƩee. 
 
The topics and scienƟfic quesƟons focus on life stages including infants and toddlers from birth to 24 months; 
children and adolescents, ages 2‐18 years old; adults, ages 19‐64 years old; pregnancy and lactaƟon; and 
older adults, ages 65 years or older.  The 2020 Guidelines are required to include recommendaƟons for the 
pregnant and birth to 24‐months populaƟons for the first Ɵme.  Key topics include current dietary intake and 
nutrients of public health concern; dietary paƩerns; beverages; added sugars; types of dietary fats; seafood; 
and frequency of eaƟng.  
 
The Guidelines serve as the basis for federal nutriƟon policy and programs and are required by law to be 
updated every five years through a process jointly conducted by USDA and HHS. 
 
The complete list of topics and quesƟons is available at www.dietaryguidelines.gov. 

Aaron Asmus, Hormel Foods Corporate Services, LLC 
Sharon Beals, CTI Foods 
Angel Besta, Greater Omaha Packing Co., Inc. 
Chris Bodendorfer, Johnsonville Foods LLC 
Peter Bodnaruk, Tyson Foods, Inc. 
Marisa Boss, Boar’s Head Provisions 
Melissa Bonorden, Hormel Foods CorporaƟon 
Betsy Booren, OFW Law 
Ann Brackenridge, Cargill, Inc. 
Ted Brown, Cargill, Inc. 
John BuƩs, Land O’Frost, Inc. 
Mandy Carr, NaƟonal CaƩlemen’s Beef AssociaƟon 
Trevor Caviness, Caviness Beef Packers Ltd 
Jorge Correa, Canadian Meat Council 
Jeff Cromer, AB Foods, LLC  
Mike DeCesare, Daniele, Inc. 
Robert Delmore, Colorado State University 
Jim Dickson, Iowa State University 
Warren Dorsa, Smithfield Foods 
Tom Edrington, Diamond V 
Tim Freier, Mérieux NutriSciences 
ChrisƟan Fuchs, Maple Leaf Consumer Foods 
Kerri Gehring, Texas A&M University 
KaƟe Hanigan, Smithfield Foods 
MaƩ Henderson, Land O’Frost, Inc. 
Travis Holmes, Surlean Foods/L&H Packing Co. 
Kari Houchens, American Beef Packers, Inc. 
Randy Huffman, Maple Leaf Foods Inc. 

Mohammad Koohmaraie, IEH Laboratories & ConsulƟng 
Group 
Mark Kreul, In‐N‐Out Burger 
Steve Larsen, NaƟonal Pork Board 
John Luchansky, Agricultural Research Service, USDA 
Mike Luczynski, Boar’s Head Provisions Co., Inc. 
Brenden McCullough, NaƟonal Beef Packing Co. LLC 
Shalene McNeill, NaƟonal CaƩlemen’s Beef AssociaƟon 
Patrick Mies, NaƟonal Beef Packing, Co. LLC 
Andrew Milkowski, University of Wisconsin 
Ali Mohseni, American Foods Group 
Cynthia Moore, Tyson Foods 
Kevin Myers, Hormel Foods Corporate Services, LLC 
Nandini Natrajan, Keystone Foods LLC 
Petri Papinaho, Jennie‐O Turkey Store 
Ken Peterson, OSI Group 
Jerri Lynn PickeƩ, Tyson Foods, Inc. 
CurƟs PiƩman, Harris Ranch Beef Company 
Thomas Powell, American Meat Science AssociaƟon 
Rasool Rabbani, Bar‐S Foods 
Michael Robach, Cargill, Inc. 
ScoƩ SƟllwell, Tyson Foods, Inc. 
Hilary Thesmar, Food MarkeƟng InsƟtute 
Melissa VanLaningham, Superior Farms 
Tommy Wheeler, Agricultural Research Service, USDA 
MarƟn Wiedmann, Cornell University  
Diane Wood, Maple Leaf Consumer Foods 
Janice Wynn, Harris Ranch Beef Company 

Research Advisory CommiƩee 



A to Z PorƟon Control Meats 
AB Foods LLC* 
AdvancePierre Foods *,2 
Alaska Sausage Co., Inc.* 
Allen Brothers2 
American Custom Meats 
American Foods Group, LLC*,2 

American Meat Companies 
AtlanƟc Veal & Lamb 
Susan Backus2 

Bar‐S Foods Co.*,2 
Beef Products, Inc.*,2 
Boar's Head Provisions Co., Inc.* ,2 
Bob Evans Farms, Inc. *,2 
Betsy Booren2 
Broadleaf (USA), Inc.*, 2 
BROPACK ENTERPRISES, LLC 
Brown Packing Co., Inc.*,2 
Brush Meat Processors2 
BuƩerball, LLC* 
California Ranch Food Company 
Capitol Wholesale Meats 
Cardinal Meat Specialists* 
Cargill Meat SoluƟons* 
Barry Carpenter2 
Catelli Brothers, Inc.*, 2 
Caviness Beef Packers*,2 
Central Valley Meat Company*,2 
CerƟfied Meat Products, Inc.* 
Clemens Food Group*, 2 
Cloverdale Meats 
Coast Packing Company*,2 
Costco Wholesale Meats* 
Dale T. Smith & Sons*,2 
Del Real, LLC2 
DelŌ Blue 
Devault Foods*,2 
Dietz & Watson*,2 
Ed Miniat LLC*,2 
Engelhart Gourmet Foods, Inc. 
Eureka Sausage Inc.2 
Evergood Sausage Company 
Fair Oaks Farms, LLC2 
Far West Meats* 
FirstClass Foods  
Four Star Meat Co., Inc. 
FPL Foods, LLC* 
Fratelli BerreƩa USA, Inc. 
Fred Usinger, Inc.*,2 

Fresh Mark*,2 
Gahn Meat Co., Inc.* 
Ghiringhelli Specialty Foods 
Glier's Meats2 
Greater Omaha Packing Co., Inc.*, 2 
Kelly Green 
Eric Gustafson2 
Harris Ranch Beef* 
Hartley Ranch Angus Beef, LLC* 
HasƟngs Foods LLC 
Hempler Foods Group, LLC 
Hill Meat Company*,2 
Hormel Foods CorporaƟon*,2 
HRR Enterprises 
Independent Meat/Falls Brand2 
Indiana Packers CorporaƟon*,2 
Interbay Food Company 
JBS USA*,2 
Jensen Meat Company* 
Jobbers Meat Packing Company*,2 
John Soules Foods 
John Volpi & Company, Inc. 
Johnsonville Sausage LLC* 
Jones Dairy Farm*,2 
JTM Provisions*,2 
Kayem Foods Incorporated* 
Kenosha Beef InternaƟonal, Ltd.*,2 
Kessler's Inc.* 
Keystone Foods* 
Koegel Meats 
Kruse & Son, Inc. 
Kuna Meat Company 
Land O'Frost, Inc.* 
John Linker 
Long Prairie Packing2 
Lopez Foods*, 2 
Los Banos AbaƩoir2 
Main Street Wholesale Meats  
Maple Leaf Foods, Inc.*, 2 
Mary Ann's Foods 
Meat Traders* 
Meats by Linz2 
Michael's Finer Meats* 
Murry's 
Natural Foods Holdings 
Nicolosi Foods2 
Nordic Foods 
North Country Smokehouse*,2 
NPC Processing 

Nueske's Applewood Smoked Meats 
OSI Group*,2 
P.G. Molinari & Sons, Inc. 2 
Petschl's Quality Meats 
Pineland Farms 
Pitman Farms 
Plymouth Beef Co., Inc.2 
Premiere Brand Meats 
Premium Iowa Pork LLC 
Prime Smoked Meats2 
ProporƟon Foods LLC2 
Quality Processing Services, LLC2 
Randolph Packing Co., Inc.2 
Red Smith Foods, Inc. 
Rite‐Way Meat Packers Inc. 
Rocky Mountain Natural Meats 
Rose Meat Services, Inc.  
Rose Packing Company*,2 
Russak’s Cured and Smoked 
Products* 
Salm Partners, LLC* 
Michael Satzow 
Serv‐Rite Meat Company2 
Smith Provisions2 
Smithfield Foods, Inc.* 
Sonoma County Meat Co. 
Square H Brands, Inc. 
Sterling Pacific Meat Company 
Strassburger Meats/Suzy Sirloin 
Inc.* 
Strauss Brands, Inc. *,2 
Superior Farms*, 2 
Surlean Foods*, 2 
The Meat Market 
The Taylor Provisions Co. 
Pete Thomson 
Triumph Foods* 
Tyson Foods*,2 
Uncle Charley's Sausage Co., LLC2 
Unibright Foods, Inc.2 
Villari Bros. Foods, LLC2 
Vincent Giordano CorporaƟon 
Walt's Wholesale Meats, Inc. 2 
Wasatch Meats, Inc. *,2 
West Michigan Beef Co. LLC 
William Westman2 
Wolverine Packing Company2 
Yosemite Meat Co. 2 

* NAMI Board Member, 2 Multi-year contributor 

FoundaƟon Contributors 
The FoundaƟon is supported through the generous contribuƟons of Meat InsƟtute members and individuals.  



 

1150 ConnecƟcut Avenue, NW, Washington, DC 20036 
www.meatpoultryfoundaƟon.org 

Save the Date for the 2019 Beef Industry Safety 

Summit  

 

The Beef Industry Safety Summit has been estab‐
lished as the premier event that brings industry 
leaders and safety professionals together from 
all sectors of the beef industry to focus on strate‐
gies to improve beef safety. The 2019 Beef Indus‐
try Safety Summit will take place March 5‐7th in 
Kansas City, MO. The meeƟng promises to deliv‐
er the latest research informaƟon and access to 
safety experts. Please “Save the Date” for this 
event.  For more informaƟon, visit 
www.bifsco.org  

Animal Care and Handling Conference 
Kansas City, Missouri 
October 18‐19, 2018 
 
Advanced Listeria monocytogenes IntervenƟon & Control 
Workshop 
Kansas City, Missouri 
October 23‐24, 2018 
 
Worker Safety Conference for the Meat and Poultry  
Industry 
Co‐located at the InternaƟonal ProducƟon and Processing 
Expo (IPPE) 
Atlanta, Georgia 
February 11‐12, 2019 

Environmental Conference for the Meat and Poultry  
Industry 
Co‐located at the InternaƟonal ProducƟon and Processing 
Expo (IPPE) 
Atlanta, Georgia 
February 11‐12, 2019 
 
Pathogen Control and Regulatory Compliance in Beef  
Processing Conference  
Rosemont, IL 
September 4‐5, 2019 

FoundaƟon EducaƟon Programs Schedule of Events 

For more information on these programs, please visit the events page at www.meatinstitute.org. 


