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Meat Foundation & Meat Institute Publish New ‘Guide to Meat Processing.’

The Meat Foundation and Meat Institute jointly published a new Guide to Meat Processing this month
to increase understanding of meat production and the unique nature of the ingredients and processes
used to make nutrient dense meat and poultry. The guide includes definitions and explanations of
minimally processed meats and further processed meats, explains regulatory processes at USDA
agencies, and addresses public health concerns regarding cancer, heart health and obesity. It also
contains easy-to-read tables explaining ingredient uses and processing methods:

e Table 1: Processes Applied to Meat to Create Minimally or @ m Moot

Further Processed Meat Items.

Table 2: Common Further Processed Meat Products.

Table 3: Ingredients Commonly Used in Further Processing. A Guide to

Meat Processing

The guide was written by Dr. KatieRose McCullough, Ph.D., MPH, A Ak
Chief Scientist of the Meat Foundation and Senior Director of e
Science and Public Health at the Meat Institute, and is readily 1|Introduction
available for meat industry members, media, policymakers, and -

consumers.

Access the Guide

USDA Announces Key Investment in Food Safety.

Earlier this month at the modernized Midwestern Food Safety Laboratory in Normandy, Missouri,
USDA Secretary Brooke Rollins announced increased investment in food safety at the department.
The plan includes five actions to bolster USDA’s efforts to combat foodborne illness:

Enhancing Microbiological Testing and Inspection Oversight;
Equipping FSIS Inspectors with Updated Training and Tools;
Charging Ahead to Reduce Salmonella llinesses;

Strengthening State Partnerships; and

Empowering FSIS Inspectors to Take Action to Drive Compliance.

uhwnE

More details on this announcement are available on USDA’s website.
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https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=q6YX_7oACb_n_iE3OSEE8sSS3sO1F8MUoVttykaZCwisnvB4tntewJI-djgmLi_iLBglaZZElwRkh2TgEw5YUQ~~&t=DjU9pJkr9NlVFI-VaHcTgA~~
https://www.meatinstitute.org/sites/default/files/documents/GuidetoMeatProcessing_final.pdf
https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=CBMJFB0BlbsR-RkNVVnqaLjcQPDLGsyazDN6cBtABrG2IZSTz_yLy0QfmIZaQ47OXq0Lp8mE6TbcPM-Dh2P44w~~&t=DjU9pJkr9NlVFI-VaHcTgA~~
https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=CBMJFB0BlbsR-RkNVVnqaLjcQPDLGsyazDN6cBtABrG2IZSTz_yLy0QfmIZaQ47OXq0Lp8mE6TbcPM-Dh2P44w~~&t=DjU9pJkr9NlVFI-VaHcTgA~~
https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=24N3LRG1U8oOhWpsvyCkdWm40jxNX7zdLZaUT9meOPbuZOjGDaHsrWvOtPELcEnExjlYNgNUVVBCll_2rA1jJg~~&t=DjU9pJkr9NlVFI-VaHcTgA~~
https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=_UXLbvEWjBEfqhYt1xkbFlbOS532Y_oBi8ycasdBTh-MQbRyAL7O2tlys_UcsroYXpzxjJGVsPafqUdorWil1A~~&t=DjU9pJkr9NlVFI-VaHcTgA~~
https://www.meatinstitute.org/sites/default/files/documents/GuidetoMeatProcessing_final.pdf
https://www.usda.gov/about-usda/news/press-releases/2025/07/15/secretary-rollins-announces-new-plan-bolster-meat-and-poultry-safety
https://meatfoundation.org/Contribute

Meat Foundation Provides Update on Beef Checkoff Funded Efforts.
The 2025 Cattle Industry Summer Business Meeting
provided an opportunity for contractors to the Beef
Checkoff to share highlights of their efforts on behalf
of beef producers. Programmatic efforts on producer

communications; industry information; foreign i
marketing; research; promotion; and consumer atkin
information were shared during the Highlights Session

on July 8. AUTHORIZATION
The Meat Foundation, a contractor to the Beef REuUEST

Checkoff, provided updates on outreach efforts at

the Consumer Food Safety Education Conference

and newly funded post-harvest beef safety research.
Additionally, the Summer Business Meeting is the venue
for prospective contractors to share proposals for fiscal : snicgs

year 2026 with program committees. Evaluations and et promoton mm;%%?m
committee feedback will be used to refine proposals i Fewi
for presentation to the Beef Promotion Operating
Committee in September where funding awards will be

made.

Register for Meat Industry Food Safety Conference; Agenda Available.
We are thrilled to announce that the full agenda for the Meat Industry Food Safety Conference,
taking place in Kansas City on September 9-10, 2025, is now live. Get ready to elevate your expertise!

We've curated an exceptional program designed to equip you with the latest insights, strategies, and
tools to navigate the evolving food safety landscape in the meat and poultry industry. This is your
chance to gain actionable knowledge from leading experts and network with peers.

Dive into Solutions-Focused Sessions like:
e Food Safety Culture Starts at the Top: Strategies to Engage Leadership
e Post-Market Chemical Reassessment: Navigating Regulatory Shifts and Compliance Risk
e Food Safety Landscape: Past, Present, Future

e Building Food Safety Teams that Last: Hiring, Developing & Retaining Talent

Explore the Full Agenda Register Now

1 3

. wae ~

Méai: I;ldustry Food Safetjr Conference

INTERCONTINENTAL KANSAS CITY AT THE PLAZA « KANSAS CITY, MO « SEPTEMBER 9-10, 2025
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https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=eWwRTYDAb_GlqO6msZVVxPC4W74-nzEmxqEBwWD3WggULlXEHhOT31Ri1O9Rp4IZ_22atl0ZaIAuuzqI-_QrFQ~~&t=CzV1RGz77d8e482vh75jpA~~
https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=zk9zaXYTCn1r7y-129bf_gei5SSzuEkFc3It6EbKp_k8cI-5LsgU40cwpaojVakds__lLzLqZcpLYA4vF5Umzg~~&t=CzV1RGz77d8e482vh75jpA~~
https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=YF8VNSTpUZh35am2oGN6am1aQ5KW6Yc4gSXCOCL2717navjSVZTQP5FMuOisxyaeM3o-opgrXicmEnIGtR5pDw~~&t=CzV1RGz77d8e482vh75jpA~~
https://meatinstitute.mmsend.com/link.cfm?r=bVbWvU3G95awSdOrzGzOPQ~~&pe=eWwRTYDAb_GlqO6msZVVxPC4W74-nzEmxqEBwWD3WggULlXEHhOT31Ri1O9Rp4IZ_22atl0ZaIAuuzqI-_QrFQ~~&t=CzV1RGz77d8e482vh75jpA~~

BEEF SAFETY RESEARCH

The Foundation, through its post-harvest beef safety research contract with the Beef Checkoff,
awarded several grants in response to Beef Safety Request for Proposals issued in fall 2024.
Overviews of four of the newly funded projects follow.

Historical analysis of Salmonella using pre-existing data: trends in outbreaks, genomics, and
geographic factors, University of Georgia

Emerging pathogen monitoring programs, such as wastewater monitoring for COVID-19, have
gained critical focus as a possible way to predict the next outbreak and assist in development
of management tools before the first wave of illnesses hits. These approaches can be extended
to beef-related Salmonella outbreaks by leveraging the wealth of surveillance data that

is collected into the NCBI Pathogen Detection Isolates Browser. This study will develop a
framework for understanding where, why, and how certain Salmonella strains emerge to cause
outbreaks. A short-list of warning signs and monitoring recommendations will be developed to
predict the next outbreak before it happens.

Rapid identification of ground beef and beef trim samples exceeding a Salmonella threshold
level, Kansas State University and Cargill

The study will determine the impact of the Salmonella inoculation method on various
Salmonella quantification and limit of detection (LOD) methods. Additionally, the study

will determine the reliability and repeatability of various Salmonella quantification and LOD
methods for the identification of non-intact beef samples harboring Salmonella equal to or
above a threshold. Findings will address beef industry concerns regarding specific methods.

Effect of organic acid components on the inhibition of Clostridium perfringens during
extended cooling of uncured meat products and the inhibition of Listeria monocytogenes
during extended refrigerated storage, University of Wisconsin-Madison Food Research
Institute

This research will compare the relative efficacy and synergistic effect of the active components
(lactate, propionate, acetate/diacetate) found in clean label growth inhibitors (such as cultured
sugar and vinegar-based products) on the inhibition of Clostridium perfringens in a model-
uncured beef system, with primary focus on extending Phase 1 cooling (120 to 80°F). It will
also validate inhibition of Listeria monocytogenes during extended refrigerated storage of a
model deli meat system formulated with organic acid salts used to control C. perfringens.

Targeting Foodborne Pathogens in the Beef Industry through an Integrated Analysis of the
Beef Processing System, Texas Tech University, University of Nebraska, U.S. Meat Animal
Research Center USDA-ARS, and Auburn University

This research will take a comprehensive approach to targeting Salmonella and Shiga Toxin
Producing E. coli (STEC) conducted through optimization of sampling techniques, microbial
detection and microbial quantification methods combined with microbiome and metagenomic
analysis to enable mitigation strategies and validation techniques to impact pathogen presence
in beef products.

Information on the remaining newly funded project will be shared in a future issue of Foundation
Focus.

BEETF,

®
Funded by the Beef Checkoff
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Recently Completed Research
Several pork safety research projects have recently been completed. Summaries of each project are below.

A surveillance of Salmonella in the lymph nodes of sows and boars, Kansas State University,
Texas Tech University

This study provides nationwide surveillance data associated with Salmonella contamination in

cull hog lymph nodes (LN) and tonsils across multiple seasons and regions of the United States.

Cull hog processors can use these data to determine risk and identify appropriate mitigation
strategies designed for control of Salmonella contamination in LNs. Further research is necessary to
determine the repeatability of data trends.

Understanding the impact of the farm and lairage environments on Salmonella contamination

in market hogs, University of Wisconsin-Madison, Kansas State University, Texas Tech University,
USDA-ARS

This study represents a comprehensive evaluation of Salmonella transmission and carriage in

market hogs from their farm environments, through transportation and abattoir lairage, and to
internal contamination in lymph nodes. The data provide additional evidence that market hogs are
routinely exposed to Salmonella; however, when evaluated as single variables,

Salmonella prevalence associated with the farm, transportation trailer, and lairage or
environments does not effectively predict Sa/monella contamination in market hog p ;‘ff
mesenteric lymph nodes. CKOTT.
Funded in part by the National Pork Checkoff.

Summarizing the current knowledge and existing knowledge gaps for pre-harvest and post-

harvest Salmonella contamination in pork, Kansas State University, Triumph Foods

Research on pre-harvest and post-harvest measures to prevent or reduce pathogen contamination
have been published. However, knowledge gaps still remain, and a thorough literature review is
necessary to fully understand what steps should be taken to address Salmonella concerns both
preharvest and post-harvest in the swine. This project conducted a thorough review

of pre-harvest and post-harvest Salmonella research in swine and identified pO'k\
knowledge gaps and research recommendations. checkoff
Funded in part by the National Pork Checkoff.

Information on the other recently completed projects will be shared as they become available in future
issues of Foundation Focus.

Current Foundation Research Projects

Understanding Salmonella ecology and internal colonization in market hogs, University of Wisconsin-
Madison, University of Arkansas

This study will use barcoded Salmonella to inoculated market hogs orally, intranasally, and at various
locations intradermally to explore Salmonella ecology and internal colonization in market hogs. The

findings are intended to address the following research questions: How quickly does Salmonella

contaminate lymph nodes, tonsils, liver, spleen, cecal contents, and feces of market hogs?;

and Does inoculation method (oral vs. intradermal) impact frequency and concentration of por
Salmonella recovered from inoculated market hogs? cl:o‘ff
Funded in part by the Pork Checkoff. °

Survival of African swine fever in pork and processed pork products, Canadian Food Inspection

Service, Agriculture and Agri-Food Canada

African Swine Fever (ASF) is a contagious, haemorrhagic viral disease of pigs that is currently spreading
westwards throughout Europe and eastwards into China, with significant economic losses along its path.
While strict regulatory guidelines are in place to prevent the spread of this virus, little is known about

the effectiveness of current meat processing methods in inactivating ASF. In addition, the matrix effect

of individual meat products and ingredients on ASF survival is not well documented. This project aims to
explore the survival of ASF in different meat products from ASF infected pigs as well as investigate the

effect of different ingredients, cooking temperature, storage time and high pressure

processing on ASFinactivation in different meat model systems. por
Funded in part by the National Pork Checkoff under an ASF Partnership h ;‘ff
and administered by the Foundation. checicori.
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Current Foundation Research Projects, continued

Carbon Accounting for Genetic Progress in Pork, Kearney (formerly Context Network)

The project intends to demonstrate the market readiness for value creation to occur utilizing PIC
credible accounting for genetic progress within pork systems. The demonstration will advance

the infrastructure and market research needs that inform future scalability for the industry to

use this approach. Findings will enable pork packers and processors to leverage these

innovations to manage their environmental footprint and business goals by incentivizing

productivity and efficiency.

Funded in part by PIC.

Salmonella deep serotyping and microbial community profiling though swine production and
processing, USDA-ARS-MARC, University of Georgia, Texas Tech University

This study will investigate the implementation of effective interventions at the most appropriate

points in swine production, as well as deepen the understanding of Salmonella serotype diversity and
complexity at all stages of production. This study will use archived samples of swine

finishing barns as well samples collected under currently funded work, for or
CRISPR-SeroSeq and microbiome analysis to gain a deeper understanding of the p ;‘ff
microbiome and Salmonella serotype ecology from farm to fork. CKOTT.
Funded in part by the Pork Checkoff.

Creating Alternative Support for Lethality and Stabilization for Heat Treated and Fully Cooked Meat
and Poultry Products, University of Wisconsin, HansonTech

Nearly all meat processors in the United States utilize USDA, FSIS Appendices A and B to ensure
adequate thermal lethality and stabilization is achieved for partially and fully cooked products.
Through the development and release of updated versions in 2017 and 2021, and the realization that
a host of potential food safety vulnerabilities exist, the widespread usefulness and in-plant practical
application of these guidance documents has become a significant concern and practical
challenge to implement. The primary objective of this study is to develop a scientific-based,
regulatory-supported, and industry-useful thermal processing and cooling resource

(e.g., cooking, and cooling food safety handbook) for validating pathogen destruction and A
control, and regulatory compliance for partially and fully cooked meat products that can be ey meseercrsser
used in conjunction with or in lieu of USDA, FSIS Appendices A & B.

Funded in part by the Beef Checkoff.

BEEF,

Characterizing Salmonella Isolates from Ground Beef in the United States, Texas Tech University,
Kansas State University, University of Georgia, USDA-ARS, Meat Animal Research Center, Food

Safety Net Services

It is hypothesized that Salmonella serotypes and presence of highly pathogenic Salmonella BEEF INDUSTRY
(HPS) in ground beef will vary by geographic location and season depending on the facility. HF% ;!@
Samples obtained from a separate study will be analyzed to determine the Salmonella FOOD SAFETY
serotype(s) present in each positive sample and the presence of HPS associated with U.S. COUNGIL
ground beef.

Funded in part by the Beef Industry Food Safety Council.

Revealing mechanisms for internal Salmonella colonization and persistence in porcine lymphoid and
fat tissue, USDA-ARS-NADC - Food Safety and Enteric Pathogens Research Unit

Swine can become persistently infected with Salmonella, shedding little to no bacteria in the

feces, until subjected to a stressful event, which increases fecal shedding. A clear understanding

of the mechanisms of Salmonella persistence in porcine immune cells is needed to develop

targeted intervention strategies to significantly reduce Salmonella carriage in swine and the risk of
contamination of products and the environment. The overall hypothesis is that Salmonella resides in
myeloid-lineage cells in porcine lymphoid tissues and fat, and subsequently modulates the cellular

state to limit bacterial clearance. The objectives of this project are to identify the cell

types harboring Salmonella in pig lymphoid and adipose tissue at various stages of or
colonization; characterize the cellular response; and identify mechanisms of intracellular p ;‘ff
colonization. CKOTT.
Funded in part by the Pork Checkoff.
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Funded by the Beef Checkoff and Administered by the Foundation

From Trim to Table: Tracking Salmonella Dynamics, Including Levels and Survival, from Beef Trim to
Ground Product, Kansas State University and Cargill

This research will conduct an inoculation study to evaluate the influence of Salmonella levels in beef
trim (including lymph nodes) on Salmonella levels in ground beef, providing valuable insights for
managing Salmonella in final product. Salmonella survival will be assessed during standard industry
storage periods to further understand its persistence and potential risks in products intended for
commerce.

Improving and validating the THERM model for predicting growth of Staphylococcus aureus in

raw meat products during temperature abuse and come-up-time (CUT) deviations, University of
Wisconsin — Madison

The current Temperature History Evaluation for Raw Meats (THERM) model, originally intended for
use by small and very small processors who lacked refrigeration in their raw processing areas and
now widely used at all levels of the meat processing industry to estimate pathogen growth in raw
materials, may overestimate pathogen growth when following USDA temperature recommendations.
This study will refine product categories and determine the growth of Staphylococcus aureus in
uncured model meat products with varying pH levels and temperatures which represent come-up-
time ranges where S. aureus may grow. A validated predictive model will be developed using a variety
of different meat products and formulations.

Reliability and repeatability of digital PCR and VAE assays for the enumeration of Salmonella in beef
samples, Florida State University and U.S. Meat Animal Research Center USDA-ARS

This study intends to optimize digital PCR (dPCR) and varying amplification efficiency (VAE) assay
workflows for the detection and quantification of Salmonella load in beef samples. The reliability and
repeatability of dPCR and VAE assays will be validated and their applicability will be compared with

an AOAC performance-tested method. The application of a partition-based digital PCR approach will
enable highly reliable and repeatable detection and quantification of Salmonella load in contaminated
beef samples. The VAE assay will enable simple estimation of Salmonella levels in beef samples.

Analysis of beef Salmonella outbreaks using the USMARC SNP analysis pipeline, USDA-ARS, Meat
Animal Research Center

Using the pipeline developed in a previously funded project (see Enhanced Characterization

of Sequence Differences Among Salmonella isolates within SNP Clusters Identified by the NCBI
Pathogen Detection System), genomes from previous beef Salmonella outbreaks will be evaluated to
characterize the genomic variation between sequenced isolates related to the outbreak. The findings
will detail the reliability of Beef Salmonella outbreak traceback.

BEETF,

®
Funded by the Beef Checkoff
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2023 - 2025 SCHOLARSHIP CONTRIBUTORS

KatieRose McCullough*

Julie Anna Potts*

Riser

Norm Robertson*

Kevin Sheehan

Stephen Sothmann

Vernon Chamber of Commerce
Volpi Foods Company

American Foods Group
Susan Backus*

Bryan Burns*

Carleton Farms/Rita Duyn
Barry Carpenter*

Coast Packing Company*
Nathan Fretz*

Greater Omaha Packing

Anne Halal Ward Realty/BIRKO/Kelly Green
Hill Meat Company Yosemite Meat
Sarah Little* Eric Zito*

As of July 18, 2025
(*) Indicates multiple contributions

THANK YOU TO THE FOUNDATION'S CONTRIBUTORS (2023 - 2025)

Alaska Sausage Co., Inc.*

Ambassador Meat Distributors

Amcor Flexibles North America

American Beef Packers, Inc.

American Custom Meats, LLC

American Foods Group, LLC*

Ashley AuCoin

Susan Backus*

Birchwood Foods*

Betsy Booren/Tyson Foods
(corporate match)*

Brown Packing Co., Inc.

Brush Meat Processors, LLC

Burnett & Son Meat Co., Inc.

Bryan Burns*

Barry Carpenter®*

Catelli Brothers, In

Caviness Beef Pa

Central Valley

Certified M

Clemens F

Alex Coffing

Commodity Sales, Inc.

CompassFoods, Inc.

Cucina Della Cucina, LLC

Florida Beef, Inc.
FPL Food

Fresh Mark, Inc.
Casey Gallimore*
Glier's Meats, Inc.
Golden State Foods
Scott Goltry

Greater Omaha Packing Co., Inc.*

Anne Halal*

Robert Hanson

Gheudé Hare

Hill Meat Company

Travis Holmes

Hormel Foods Corporation
Indiana Packers Corporation
Interbay Food Company
Jensen Meat Company, Inc.
Johnsonville Sausage, LLC
Jones Dairy Farm

Kayem Foods & Son, Inc.
Kruse & Son, Inc.

Land O’Frost, Inc.*

Sarah Little*

Lopez-Dorada Foods, Inc.
Los Banos'Abattoir

Mary Ann's Specialty Foods, Inc.

Erica Mason

KatieRose McCullough*
Miriam Martin
Multivac

National Beef Packing Co., Inc.
Neese Country Sausage

Nueske's Applewood Smoked Meats*
OSI Group, LLC

P.G. Molinari and Sons

Perdue Premium Meat

Julie Anna Potts*

Riverbend Management

Norm Robertson*

Rocky Mountain Natural Meats
Schenk Packing Co., Inc.
Seaboard Foods, LLC*

Ben Sidner

Kevin'Sheehan

Sigma/Bar-S

NicolelSorensen

Strassburger Meats, LLC/Suzy Sirloin*

4

or Provisions Company
ht Foods, Inc.

As of July 22, 2025
(*) Indicates multiple contributions

FOUNDATION FOCUS | 7




2025 MEAT FOUNDATION BOARD OF DIRECTORS

Al Almanza, JBS Foods USA, Chairman of the Board
Kirby Childs, Ph.D., Greater Omaha Beef Packing, Vice Chairman of the Board
Bryan Burns, Secretary/Treasurer
Susan Backus, President

Jonathan Amidei, Swaggerty Sausage Co. Shane MacKenzie, Superior Farms

Edwin Botero, Viz Cattle Corp. dba SuKarne Steven Maxey, Certified Meat Products
Jeff Dickerhoof, Amcor Flexibles North America Scott Rich, Wasatch Meats

Louis Eni, Dietz & Watson, Inc. Kevin Sheehan, National Pork Board

Brad Hamilton, Seaboard Foods Suzanne Strassburger Reidy, Strassburger
Meredith Healan, FPL Food LLC Meats / Suzy Sirloin Inc.

Christopher J Jenkins, Catelli Brothers Inc Donald Thomas, Jack Links Beef Jerky

DONATE TO

THE FOUNDATION TODAY

Meat
I I Foundation
Research. Education. Scholarship.

4201 Wilson Blvd. Suite 0604
Arlington, VA, 22203
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https://meatpoultryfoundation.org/
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