
 

FOUNDATION FOCUS 

The Foundation released its annual request for proposals in early July.  The research priorities were 
developed by the Foundation’s Research Advisory Committee and represent immediate research needs 
for Foundation funding.  Proposals were invited in the areas of meat and poultry food safety; product 
quality; and nutrition sciences.   
 
Examples of research priorities in each topic area follow.   
 
Meat and Poultry Food Safety: 
• Develop economically viable strategies for cattle and hogs pre-harvest interventions including changes 

in production practices and novel feed additives. 
• Evaluate common production processes used during the production of uncured meat and poultry 

products to better understand the appropriate lethality and cooling.  
• Identify the combination of virulence factors that cause human illness in pathogenic Salmonella, 

Listeria or E. coli. 
• Evaluate factors that would allow bacterial pathogens (STEC, Listeria and Salmonella) to live and thrive 

in different processing environments including slaughter to raw processing. 
 
Product Quality: 

• Evaluate the ability and reliability of online (rapid, automated) instruments to predict quality traits 
including tenderness, color stability, flavor, etc. 

• Evaluate the effect of different interventions alone or in combination with different types of packaging 
methods on the microbial ecology of different products in relation to storage life, discoloration and 
product quality. 

• Investigate any changes in consumer attitudes towards meat items following the COVID-19 outbreak. 
 
Nutrition Sciences:  

• Risk-benefit analysis on the consumption of minimally and further processed meat and poultry 
products as a component of a healthy diet and lifestyle. 

• Conduct menu modeling demonstrating the role of minimally and further processed meat and poultry 
products in the healthy dietary patterns identified in the 2020-2025 Dietary Guidelines. 

 
The complete set of research priorities for each topic area and proposals information are available in the 
provided links.   
• Product Quality proposals are due August 3, 2020.  
• Nutrition Sciences proposals are due August 5, 2020.   
• Food Safety proposals are due August 12, 2020. 
 
Contact Susan Backus or KatieRose McCullough, Ph.D., MPH with any questions. 

July 2020 

https://urldefense.proofpoint.com/v2/url?u=http-3A__r20.rs6.net_tn.jsp-3Ff-3D0010WrPLJEKpj8NZH3DouxH1-2Di0t2c-2DISNVkVUyFKWHX0WATNRSSdMzfSxMcuTYlIts4yyZJqV3EDtOPguoE-5Fqtkdbu9J0wvptwqC-2D-5FNIMGtql25NxqjgemnuxbCtR6CXboXW2Y-2DzX-2D414xIMVIN3HoHhOLWpz2s9iQqF1Qh
http://www.meatpoultryfoundation.org/sites/default/files/documents/2020-2021_FS_RFP.pdf
http://www.meatpoultryfoundation.org/sites/default/files/documents/2020-2021_PQ_RFP.pdf
http://www.meatpoultryfoundation.org/sites/default/files/documents/2020-2021_NS_RFP.pdf
http://www.meatpoultryfoundation.org/sites/default/files/documents/2020-2021_PQ_RFP.pdf
https://urldefense.proofpoint.com/v2/url?u=http-3A__r20.rs6.net_tn.jsp-3Ff-3D0010WrPLJEKpj8NZH3DouxH1-2Di0t2c-2DISNVkVUyFKWHX0WATNRSSdMzfRu2Fm9zUpyyiAAyoAnXarlY78VXhu0TEuuU6Fk2n9sT5txkbms6ydkE1vzmWgFbX2-5F3mYbvd77u-5FGYcwq-5Famqj6Swnkwm-5FRBee-5FK-5FveptX-2D6
http://www.meatpoultryfoundation.org/sites/default/files/documents/2020-2021_FS_RFP.pdf
mailto:sbackus@meatinstitute.org
mailto:kmccullough@meatinstitute.org


 

The Foundation’s Research Advisory Committee (RAC) develops 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.  
The RAC is made up of four subgroups across minimally processed (fresh) meat and poultry 
safety, further processed meat and poultry safety, nutrition sciences and product quality. 
 
Emily Arkfeld, Triumph Foods Q 

Aaron Asmus, Hormel Foods Corporation R, P, FP 

Sharon Beals, CTI Foods R, B, FP 

Chris Bodendorfer, Johnsonville Sausage LLC R, FP 

Dustin Boler, Top Pigs R, P, Q 

Melissa Bonorden, Hormel Foods Corporation R, N 

Jordan Bowers, Hormel Foods Corporation CT 

Anna Carlson, Cargill, Inc. R, CT 

Cole Cheatwood, Bar S Foods FP 

Cindy Moore, Tyson Foods N 

Joel Coble, Tyson Foods R, B, P, FP, Q 

Kaitlyn Compart, Smithfield Foods R, FP 

Clay Eastwood, National Pork Board R, P 

Jacquelyn Fletcher, Kayem Foods R, FP, N, Q 

Heather Fowler, National Pork Board R, P 

Devin Gredell, Tyson Q 

Katie Hanigan, Smithfield Foods R, P 

Barry Hays, Bar S Foods R, FP 

Susan Jaxx, Cargill, Inc. N 

Collette Kaster, American Meat Science Association R, P, Q 

Mark Kreul, In n Out R, B, Q 

John Luchansky, USDA ARS R, B, P, FP, N, Q, CT 

Mike Luczynski, Boars Head Provisions R, FP 

Deidrea Mabry, American Meat Science Association B 

Pat Mies, National Beef Packing Co., Inc. R, B 

Nandini Natrajan, Tyson Foods R, FP, N, CT 

Morgan Pfeiffer, American Meat Science Association N 

Curtis Pittman, Harris Ranch Beef Company R, B, FP 

John Scanga, Meyer Natural Foods R, Q 

Sue Schwartz, Miniat R, FP 

Mark Seyfert, Birchwood Foods R, B, FP 

Subash Shrestha, Cargill, Inc. R, FP 

Sally Staben, Hormel Foods Corporation P, FP 

Ben Stellmacher, Johnsonville Sausage P 

Tommy Wheeler, USDA ARS MARC R, B, P, Q 

Amanda Wilder, Boars Head Provisions FP 

Barry Wiseman, Triumph Foods R, P, N 

 
R – Research Advisory Committee 
P – Minimally Processed Pork Safety Subgroup 
B – Minimally Processed Beef Safety Subgroup 
FP- Further Processed Meat and Poultry Safety Subgroup 
CT – Minimally Processed Poultry Safety Subgroup 
Q – Product Quality Subgroup 
N – Nutrition Sciences Subgroup 



 

In late April, the Centers for Disease Control and Prevention (CDC) released a Morbidity and 

Mortality Weekly Report with surveillance data from FoodNet, the Foodborne Diseases Active 

Surveillance Network. The full report can be found here. 

 

FoodNet monitors the incidence of laboratory-diagnosed infections caused by eight pathogens 

transmitted commonly through food at 10 U.S. sites, covering approximately 15% of the U.S. 

population (an estimated 49 million persons in 2018). During 2019, FoodNet identified 25,866 

cases of infection, 6,164 hospitalizations, and 122 deaths. 

 

According to CDC, preliminary surveillance data from 2019 “indicate that progress in controlling 

major foodborne pathogens in the United States has stalled. Incidence of infections caused by 

Campylobacter, Cyclospora, Shiga toxin-producing E. coli (STEC), Vibrio, and Yersinia increased and 

those caused by Listeria, Salmonella, and Shigella remained unchanged, compared with 2016–

2018.” 

 

The data also found chicken is an important source of Salmonella infections.  

Because Salmonella serotype Typhimurium infections declined after widespread vaccination of 

chickens against this serotype, some investigators think targeting other serotypes through 

poultry vaccination could be a way to reduce human illnesses.  

 

The report noted that increased use of culture-independent diagnostic tests (CIDT) may be 

driving up the number of identified infections but that this does not account for the lack of 

progress in reducing foodborne illness.  

 

CDC recommends broader implementation of known prevention measures and new efforts to 

target particular pathogens and serotypes. This includes interventions to reduce Salmonella and 

Campylobacter in chicken and to reduce contamination of vegetables and fruits consumed raw. 

http://www.cdc.gov/FoodNet


 

The Foundation’s Board of Directors approved an ambitious research agenda for 2020.  The 
following research projects were approved and contracted.  These projects represent nearly 
$700,000 in research funding. 
 

Using Whole Genome Sequencing to Evaluate Short- and Long-Term Genetic 

Variation Of Shiga Toxin-Containing Escherichia coli O157:H7 in Cattle to Improve 

Interpretations of Isolate Relatedness in Outbreak Investigations, USDA-ARS-Meat 

Animal Research Center 

Funded by the Beef Checkoff 

 
Effects of Proportioning Meat and Plant-Based Protein-Rich Foods Within the U.S. 

Healthy Eating Pattern on Cardiovascular Disease Risk Factors, Purdue University 

Funded by the Beef Checkoff and Foundation 

 
Improving  Validation Methods for Salmonella Lethality on the Surface of Multiple 

Impingement-Cooked Meat and Poultry Products, Michigan State University, 

University of Wisconsin 

Funded by the Beef Checkoff, Foundation and Pork Checkoff 

 
Validation of a Novel Method for the Detection of Select Salmonella Serovars in Raw 

Meat Enrichments, USDA-ARS-Meat Animal Research Center 

Funded by the Beef Checkoff, Foundation and Pork Checkoff 

 
Efficacy of Common Antimicrobial Interventions At and Above Regulatory Allowable 

Pick Up Levels, Texas Tech University 

Funded by the Beef Checkoff 

 
Using Rapid Evaporative Ionization Mass Spectrometry (REIMS) as a Novel, Minimally 

Invasive, Real Time Method for Characterization of Metabolic Variation Contributing 

to Flavor, Tenderness, and Color Stability of Beef, Texas Tech University, USDA-ARS-

Meat Animal Research Center 

Funded by the Foundation 

 
Projects are funded by industry contributions to the Foundation and through collaborative 

efforts with the Beef Checkoff and Pork Checkoff.  “Working together with our industry 

partners ensures this critical research is implemented,” noted Susan Backus, Foundation 

President. “We hope these partnerships continue so that we are able to further leverage our 

resources to benefit our shared interests.” The Foundation is a contractor to the Beef 

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

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



 

The Food Safety and Inspection Service (FSIS) published a Federal Register notice announcing 

it plans to expand routine verification testing to include the six non-O157 STECs (O26, O45, 

O103, O111, O121, or O145), in addition to E. coli O157:H7, to ground beef, bench trim, and 

raw ground beef components other than raw beef manufacturing trimmings. Currently, FSIS 

tests only beef manufacturing trimmings for these six non-O157 STECs and E. coli O157:H7. 

The agency also intends to test for these non-O157 STECs in retail ground beef and 

imported raw beef products. The notice includes a cost benefit analysis and responses to 

earlier comments on the intended expansion. FSIS invited public comments on the 

notice, which are due by September 3, 2020.  

2020 BOARD OF DIRECTORS 

Kevin Adesso, Johnsonville Sausage, LLC 

Al Almanza, JBS USA 

Jon Amidei, Swaggerty’s Sausage Co. 

Tim Arndt, Jack Link’s Protein Snacks 

Van Ayvazian, Boar’s Head Provisions Co., Inc. 

Robert Cannell, National Beef Packing Co, LLC 

Doug Clemens, Clemens Food Group 

Brian Coelho, Central Valley Meat Co. 

Terry Coffey, Smithfield Foods, Inc. 

Jeff Cromer, Agri Beef 

Henry Davis, Greater Omaha Packing Co., Inc. 

Martin Eckmann, Alaska Sausage Company 

Adam Edwardson, empirical foods 

Neil Genshaft, Fresh Mark, Inc. 

Eric Gustafson, Coast Packing Company 

Barry Hays, Sigma 

Randy Huffman, Maple Leaf Foods, Inc. 

John Keating, Cargill, Inc. 

Neal Leonard, Surlean Foods 

Joe Maas, JTM Food Group 

Shane MacKenzie, Superior Farms 

Matt Malott, Multivac, Inc. 

Steven Maxey, Certified Meat Products 

Dave Miniat, Miniat Holdings 

Kathleen O’Donnell Cahill, Wegman’s  

Ken Peterson, OSI Group, LLC  

Dave Pyburn, National Pork Board  

Scott Rich, Wasatch Meats 

Ed Sanchez, Lopez-Dorada Foods 

Duke Sand, Seaboard Foods 

Matt Smith, The Kraft Heinz Company 

Suzanne Strassburger Reidy, Strassburger 

Meats 

Hilary Thesmar, Food Marketing Institute 

J. Michael Townsley, Bob Evans Farms, Inc.  

Steve Van Lannen, American Foods Group, LLC 

John Vatri, Cardinal Meat Specialists, Ltd 

Dennis Vignieri, Kenosha Beef International, 

Ltd 

Noel White, Tyson Foods, Inc. 

Russ Yearwood, Indiana Packers Corporation 

https://www.federalregister.gov/documents/2020/06/04/2020-12073/expansion-of-fsis-shiga-toxin-producing-escherichia-coli-stec-testing-to-additional-raw-beef


 



 

The Foundation for Meat and Poultry Research and Education's Senior Science Advisor, 

KatieRose McCullough, Ph.D., MPH, presented on the May 13 webinar "Protein Power Hour: 

Home Grilling #AloneTogether." The webinar, coordinated by the Partnership for Food 

Safety Education, featured meat and poultry safety experts sharing information on meat 

and poultry related outbreaks. Dr. McCullough's presentation focused on common 

foodborne pathogens to look out for during grilling season. The Foundation's research 

addressing post-harvest beef safety and outreach to food safety practitioners and educators 

on behalf of the Beef Checkoff was highlighted at the end of the presentation. The recorded 

webinar is available on the Partnership's website. 

https://urldefense.proofpoint.com/v2/url?u=http-3A__r20.rs6.net_tn.jsp-3Ff-3D001-5FS2igl6ey9ti5n6jHcecW4JEdd4VCBTriNw6h-5FKfN8wLwOrij8A-5FIGPHYJ7bQrVguuJnuwUTBu0KgfaBBrRR1FzPofvnIBOztgvSSNMRGjdutQqvkXLuB2CwiQoImRbI6GYXaUURXFq2hP6mT2dVxUQIXHK9JHYRbmnEMnSkoFL0V
https://urldefense.proofpoint.com/v2/url?u=http-3A__r20.rs6.net_tn.jsp-3Ff-3D001-5FS2igl6ey9ti5n6jHcecW4JEdd4VCBTriNw6h-5FKfN8wLwOrij8A-5FIGPHYJ7bQrVguuJnuwUTBu0KgfaBBrRR1FzPofvnIBOztgvSSNMRGjdutQqvkXLuB2CwiQoImRbI6GYXaUURXFq2hP6mT2dVxUQIXHK9JHYRbmnEMnSkoFL0V
https://urldefense.proofpoint.com/v2/url?u=http-3A__r20.rs6.net_tn.jsp-3Ff-3D001-5FS2igl6ey9ti5n6jHcecW4JEdd4VCBTriNw6h-5FKfN8wLwOrij8A-5FIGPHYJ7bQrVg-2Di6u0aVPLkaZ2widnzpi-5FE4ZP1Ou5safHMu3XLAVwaVlBz-2Di6K9R1FjiIF4NX3-2DuCgFz9EupWudpC4C5SRg9AKWbOKpInJAhaSGxz


 

A B Foods, LLC* 
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* 
Dietz & Watson, Inc.* 
Ed Miniat, LLC* 
empirical foods* 
Evergood Fine Foods 
Fair Oaks Farms, LLC 
FPL Food, LLC* 
Fred Usinger, Inc.* 
Fresh Mark, Inc.* 
Glier’s Meats 
Greater Omaha Packing Co., Inc.* 
Harris Ranch Beef Co.* 
Hill Meat Company* 
Independent Meat Co.* 
Indiana Packers Corporation* 
Interbay Food Company 
Jobbers Meat Packing Company, Inc.* 
John Volpi & Company, Inc. 
Johnsonville Sausage, LLC* 
Jones Dairy Farm* 
JTM Food Group* 
Kenosha Beef International, Ltd.* 

Lopez Foods, Inc* 

Los Banos Abattoir 

Meyer Natural Foods 

National Beef Packing Co., LLC* 

Northern Beef Products, Inc. 

Nueske's Applewood Smoked Meats* 

OSI Group, LLC* 

OWB Packers 

P.G. Molinari and Sons 

Perdue Premium Meat Company* 

Premium Iowa Pork, LLC 

ProPortion Foods LLC 

Randolph Packing Co., Inc. 

Seaboard Foods* 

Sigma* 

Smithfield Foods, Inc.* 

Strassburger Meats/Suzy Sirloin Inc.* 

Superior Farms* 

Surlean Foods* 

Swaggerty Sausage Co.* 

The Taylor Provision Company 

Tyson Foods, Inc.* 

Uncle Charley’s Sausage Company* 

VPP Group, LLC 

Wasatch Meats, Inc.* 

Yosemite Foods, Inc. 


