
 

FOUNDATION FOCUS 

The Foundation’s Board of Directors met in January 2020 to review and approve an ambitious 

research agenda for 2020.  The Foundation’s Research Advisory Committee recommended seven 

projects addressing whole genome sequencing to determine the relatedness of outbreak 

isolates; evaluating the efficacy of antimicrobials at or above allowable pick up levels; improving 

validation methods for Salmonella lethality on the surface of meat and poultry products; 

assessing the effects of consuming different proportions of red meat in a healthy dietary pattern 

on cardiovascular risk factors; among other research priorities.  Once initiated, detailed 

information on the projects will be made available in future newsletters.  Projects will be funded 

by industry contributions to the Foundation, the Beef Checkoff as appropriate, or jointly funded 

between the two or with other entities.  The Foundation is a contractor to the Beef Checkoff to 

administer research on post-harvest beef safety and processed beef nutrition. 

 
The Foundation’s Research Advisory Committee will meet in the spring to identify research topics 
for the 2020-2021 request for proposals. 
 
 

April 2020  

A NOTE ON COVID-19 

During the global pandemic, consumers are curious whether coronavirus can be transmitted 
through food.  While there is no evidence that suggest COVID-19 can be transmitted by food or 
food packaging, it is always important to follow good hygiene practices (i.e., wash hands and 
surfaces often, separate raw meat from other foods, cook to the right temperature, and refrig-
erate foods promptly) when handling or preparing foods. The Foundation encourages you to 
check several federal resources periodically for updates on Coronavirus.  CDC, USDA Q&A, FDA 
Q&A, coronavirus.gov.  Stay home, stay safe and healthy. 

https://www.foodsafety.gov/keep-food-safe/4-steps-to-food-safety
https://www.cdc.gov/coronavirus/2019-nCoV/index.html
https://www.usda.gov/coronavirus
https://www.fda.gov/emergency-preparedness-and-response/counterterrorism-and-emerging-threats/coronavirus-disease-2019-covid-19
https://www.fda.gov/emergency-preparedness-and-response/counterterrorism-and-emerging-threats/coronavirus-disease-2019-covid-19
https://www.coronavirus.gov/


 

The Foundation for Meat and Poultry Research and Education (Foundation) Research Advisory 
Committee (RAC) is comprised of members from industry, academia and government.  This 
group meets periodically throughout the calendar year to develop meat and poultry research 
priorities which serve as the basis for the Foundation's research agenda and also communicates 
the areas of greatest research needs to the government, public and interested stakeholders. 
  
For nearly two decades, the RAC has guided meat and poultry safety research. The Foundation's 
research agenda was expanded in 2018 to include nutrition sciences, product quality, and animal 
production as it relates to antibiotic use. In order to ensure appropriate expertise in each 
research topic area, the RAC is being reconfigured in 2020.   
  
The new RAC will be made up of four subcommittees across minimally processed (fresh) meat 
and poultry safety, further processed meat and poultry safety, nutrition sciences and product 
quality. The minimally processed safety subcommittee is further divided by species due to 
specific research priorities and needs. Subcommittee members can be a part of the broader RAC 
(see figure). The RAC also serves in an advisory capacity to recommend and direct post-harvest 
beef safety research and processed beef nutrition research under the Foundation's Beef Board 
authorization request.  
  
Each subcommittee of the RAC will convene separately to identify research priorities and 
recommend topics for inclusion in the request for proposals (RFP). The RAC will take all 
recommendations into consideration as it finalizes the RFP for distribution to the research 
community. Pre-proposals submitted in response to the RFP will be reviewed by the appropriate 
subcommittee(s). Select proposals will be recommended for a more comprehensive submission. 
The RAC will review the submissions and make recommendations for funding to the Foundation 
Board of Directors. 

 

Contact Susan Backus or KatieRose McCullough with any questions.  

mailto:sbackus@meatinstitute.org
mailto:kmccullough@meatinstitute.org


 

At the Dietary Guidelines Advisory Committee’s (DGAC) fourth meeting on Jan. 23 - 24, 2020, in 

Houston, Texas, Foundation President Susan Backus detailed a white paper that would be 

submitted to the DGAC to help demystify processed meats by detailing common processed 

meat products and ingredients; as well as nutrition benefits and public health implications.  

 
The white paper entitled “A Guide to Meat Processing for the Nutrition Community,” was 

prepared by KatieRose McCullough, Ph.D., MPH, Senior Science Advisor of the Foundation.  

 
The paper will help the Dietary Guidelines Advisory Committee as well as the wider nutrition 

community to better understand the science underpinning meat and processing 

nomenclature, product labeling claims, and ingredient safety. 

 
Included in the white paper are sections to define meat, explain the benefits of processing 

meat and the types of processing. There are sections on meat processing ingredients, 

nutritional benefits of processed meat and information about the perceived public health 

concerns.  

 
At the conclusion of the paper are tables of common terms and their definitions and uses.   
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https://www.meatinstitute.org/index.php?ht=a/GetDocumentAction/i/163298
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American Foods Group, LLC* 

Boar's Head Provisions Co., Inc.* 

Broadleaf Venison (USA), Inc.* 

Brush Meat Processors 

Cardinal Meat Specialists, Ltd* 

Catelli Brothers, Inc. * 

Caviness Beef Packers Ltd* 

Central Valley Meat Company, Inc.* 

Certified Meat Products, Inc.* 

Clemens Family Corporation* 

Coast Packing Company * 

Costco Wholesale Meats* 

CTI Foods* 

Ed Miniat, LLC* 

empirical foods* 

Evergood Fine Foods 
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Fred Usinger, Inc.* 
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Harris Ranch Beef Co.* 
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