MINUTES

JOINT INDUSTRY BEEF SAFETY COMMITTEE

2005 Beef Industry Summer Conference – Denver, CO

Friday, July 29, 2005

Glen Dolezal, Ph.D., Chairman

Kent Bamford, Vice Chairman

Call to order

Chairman Glen Dolezal called the meeting of the Joint Industry Beef Safety Committee to order at 8:35 am. Chairman Dolezal introduced himself and welcomed committee members and guests to the Convention and to the meeting.

The Denver meeting agenda was reviewed and minutes from the 2005 Beef Industry Annual Conference were reviewed and approved by the committee.

Moved: Quilly Ward
Second:  Dennis Swan
Approved

Beef Industry Operating Plan and Strategies

Chairman Dolezal reviewed the Beef Safety strategy and reminded the committee that all programs approved by the committee apply to this strategy.

Research and Policy  Update
Michelle Rossman presented research results from checkoff funded studies and discussed on-going research.  

Leah Wilkinson discussed policy initiatives that could affect the beef industry and the dissemination of research data to regulatory agencies.  
Resolutions

Chairman Dolezal asked for resolutions and none were presented.

Research Update
Dr. Mohammad Koohmaraie presented research results from three recently completed studies.
The first study collected data on the effects of persistently shedding cattle on the prevalence of E. coli in a pen of feed lot cattle.  The data showed that pens with persistent shedders had a higher number of cattle shedding the pathogen.  
The objective of the second study was to evaluate the microbiological profile of beef trim from the U.S., Uruguay, Australia and New Zealand.  Imported trim is ground with domestic trim so it’s important to have data on the micro. profile of the beef meets microbiological standards and to help imported countries improve the quality of their products.  The data showed that the hygienic status of Uruguayan trim could be improved and this data has been communicated to processing plants in Uruguay.  Importers of the product have already seen an improvement in the bacteria counts of Uruguayan trim.

Dr. Koohmaraie also presented data that supports the use of hide washing cabinets and the need to pre-harvest interventions to reduce the contamination entering processing plants on hides.
Fiscal Year 2005 Authorization Request  (Attachment A)

Michelle Rossman presented the Beef Safety Authorization Request for FY 2006.  The AR includes three tactics; Enhancing our Understanding of TSE Science, Enhancing our Basic Knowledge of Pathogen Science, Beef Industry Food Safety Council and Beef Safety Research Dissemination.  The total budget requested is $1,975,000.

Chairmen Dolezal asked for comments and discussion from the Committee.  The Committee supported the tactics presented.  

Quilly Ward made a motion to accept the Authorization Request as presented

Moved:  Quilly Ward

Second:  Mark Lobel

Approved
Presentation of Attachment A

Michelle Rossman then presented Attachment A which is a request for an additional $300,000 for beef safety research.  This money would be used to research the destruction of Mycobacterium paratuberculosis in ground beef, disseminate the Best Practice information to medium and small processors, retailers and foodservice operators and expand the research on multi-drug resistant pathogens.  This additional money would make the FY 2006 budget equal to the FY 2005 budget.

Mark Lobel made a motion to approve Attachment A as presented.
Motion:  Mark Lobel

Second:  Mark Spurgin
Approved
New Business

None
Old Business

None

Adjournment
Moved:  Dennis Swan
Second:  Sheri Spader
Approved

Respectfully
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Joint Industry Beef Safety Committee
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AUTHORIZATION REQUEST FOR FY 2006

AR Title:  BEEF SAFETY RESEARCH

Name of Contractor:  National Cattlemen's Beef Association
CBB Budget Component:  Research
   I.
OVERVIEW

A.
AR Description: This AR addresses the plans and programs for beef safety research and includes programs designed to maintain and increase consumer confidence in the safety of beef and beef products.  This includes research designed to evaluate new information on pathogen virulence and the critical factors for providing safe beef products.  Research in the area of beef chain interventions will focus on the development of pre-harvest interventions as well as the optimization of interventions for use in processing facilities. This AR will also continue efforts to address the TSE related diseases that are becoming increasingly prevalent in the U.S. and evaluate and implement novel intervention strategies in the beef chain.
B.
Funds requested:
Beef Board/BPOC
$  



Federation of SBCs               





Total Funding
       $1,975,000
C.
Start date:  October 1, 2005
Completion date:  May 31, 2007

II.
     PROGRAM INFORMATION
A.
Strategy #1:  Beef Safety -- Maintain and increase consumer confidence in beef safety.  (Total Cost: $1,975,000)

Strategy #1 Objective(s):  
LRP Outcomes Addressed by This Strategy: Safety

Program Areas Addressing This Strategy:  Beef Safety Research, Foodservice Marketing, Issues Management, Public Relations
Committee That Reviewed This Strategy:  Beef Safety Committee

Committee Priorities:  

TSE Science (SRM removal and inactivation; diagnostics; infectivity levels), Pathogen Science (pre and post harvest interventions; diagnostics and databases), Beef Industry Food Safety Council and Dissemination of beef safety research information.
Specific Tactic Information:

· Tactic 1A:  Enhancing our Understanding of TSE Science – Improving the industry’s knowledge of these diseases will be beneficial in strengthening the current BSE firewalls as well as developing preventative measures. (Total Cost: $600,000).

TACTICAL OBJECTIVE:  Strengthen the knowledge base on TSE science to enhance our understanding of how defensive systems may be developed to prevent cross-contamination during the removal of Specified Risk Materials (SRM) as well as the development of interventions that would effectively inactivate prions.

· Tactic 1B:   Enhancing our Basic Knowledge of Pathogen Science – Focus on the development of effective microbial interventions that may be used throughout the beef chain, and development and evaluation of databases that will be useful in better understanding pathogen virulence and pathogenicity. This knowledge will lead to both optimization of existing interventions and development of new ones in pre-harvest, beef trimmings, non-intact products, ground beef and other beef products.  (Total Cost:  $1,260,000) 

TACTICAL OBJECTIVE: Build a foundation of knowledge that will aid in the development of beef safety systems to control/eliminate pathogens in the beef chain from production through to the consumer.

· Tactic 1C:  Beef Industry Food Safety Council – Develop and disseminate best practices to eliminate pathogens and remove SRM’s from the beef chain and expand on programs set forth during the Beef Industry E. coli Summit, Beef Industry Safety Summit and BSE Summit.  Continue to unify industry through BIFSCO’s efforts to address major safety issues facing the beef industry, such as pathogens and TSE/BSE.  (Total Cost:  $40,000)  

TACTICAL OBJECTIVE:  Provide industry leadership and develop collaborative industry-wide initiatives to address beef safety issues.  Initiate cooperative programs that involve all sectors of the beef production chain for beef safety research and communication efforts.

· Tactic 1D:  Dissemination of Beef Safety Research —Disseminate information based on the Beef Safety Research Program using fact sheets, executive summaries and frequently asked questions (FAQs), as well as other dissemination documents for use by producers, industry and consumers to inform them of current research results.  Included in this tactic is support of information dissemination through technology and organizational programs (i.e. Institute of Food Technologists, etc.).  Finally, this tactic will support industry roll-out meetings to aid in the implementation of research findings in the industry.  (Total Cost:  $75,000) 

TACTICAL OBJECTIVE:  Help communicate beef safety knowledge to the beef industry through dissemination of beef safety research information.

III.
      
IV.
      Supplemental Information

A.
Benefits of AR to the industry:  

Beef safety:  Programs in this AR will further the research knowledge relating to beef product safety by identifying new and optimizing current interventions for pathogens as well as TSE’s, building scientific information for risk assessment of certain products, strengthening firewalls against BSE and disseminating this information to the industry so that new technologies and programs can be adopted.  This will ultimately lead to maintaining and/or increasing consumer confidence in beef. 

B.
Changes from FY 2005 Approved AR:
Greater emphasis will be placed on applied research in the TSE area.  The Best Practices initiatives begun at the E. coli Summit and further enhanced during the Beef Industry Safety Summit will be strengthened.

C.
Subcontractor information: 

Name of proposed subcontractor(s):

Various food testing laboratories, universities and governmental agencies will be used to complete the research program outlined in this AR.

Will all work with subcontractors be competitively bid?  If not, why not?

Most contracts will be evaluated externally and/or internally and competitively bid.  If a project is part of an on-going effort or part of a final research effort, then it may not be competitively bid due to the prior knowledge built with the subcontractor.  

D.
Identify any relationships between this AR and projects previously funded by the Operating Committee: 
Beef safety:

This AR builds upon work completed by the Research and Knowledge Management Center that has been done in previous ARs.  While some of the research is in areas that are relatively new, some areas such as BSE and processing interventions are ongoing.

Attachment A

Additional Funding Requests for FY 2006

AR Title: Beef Safety

A.
Strategy A:  Beef Safety -- Maintain and increase consumer confidence in beef safety.  (Total Cost: $300,000)

Strategy A Objective(s):  
LRP Outcomes Addressed by This Strategy: Safety

Program Areas Addressing This Strategy:  Beef Safety Research, Foodservice Marketing, Issues Management, Public Relations
Committee That Reviewed This Strategy:  Beef Safety Committee

Committee Priorities:  

TSE Science( SRM removal and inactivation; diagnostics; infectivity levels), Pathogen Science (pre and post harvest interventions; diagnostics and databases), Beef Industry Food Safety Council and Dissemination of beef safety research information.
Specific Tactic Information:

Tactic A1:  Evaluate the effects of cooking on destruction of Mycobacterium avium paratuberculosis in beef products; Conduct research projects to determine the prevalence of multi-drug resistant (MDR) pathogens throughout the beef chain and evaluate management practices to minimize the affects on resistance development;  Develop and disseminate Best Practice educational modules for medium, small and very small retailers, processors and food service operators.
(Total Cost:  $300,000)

TACTICAL OBJECTIVE: Collect data on destruction of MAP through cooking, build knowledge of prevalence of MDR pathogens in beef chain and disseminate Best Practice information to medium, small and very small companies to strengthen their beef safety systems. 

