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Checking in on the Checkoff

December 7, 2007
This week: WHAT HAS THE CHECKOFF’S RESEARCH PROGRAM AREA DONE FOR ME LATELY?

RESEARCH, as defined in the Beef Promotion & Research Act, means studies relative to the effectiveness of market development and promotion efforts, studies relating to the nutritional value of beef and beef products, other related food science research, and new product development.

Get the Facts Here – Five new fact sheets extend checkoff-funded research findings and provide critical information about beef packaging, marination and enhancement, cooked beef color changes, ranking beef muscles for tenderness, and enzymes that improve beef tenderness. Visit http://www.beefresearch.org/FactSheets.aspx to view these and other checkoff-funded fact sheets.
Best Practices – The checkoff-funded Beef Industry Food Safety Council (BIFSCo) is developing a “Best Practice for Sampling” and a “Best Practice for the Production of Frozen Ground Beef Patties,” both in written and video forms. This effort is part of the checkoff’s continued effort to provide science-based direction for the production of safe beef products.  Upon completion, these new tools will be available with the other Best Practice documents found at www.bifsco.org.
What’s Going on in the Meat Case? – A new National Meat Case Study funded jointly by the Beef Checkoff and the National Pork Producers Council reviewed more than 123,000 packages in 121 retail stores in 48 key metro markets across 34 states, providing data on case allocation, type of claims being made, branding, and the status of nutritional labeling.  The study gives us a valuable look at how beef is being merchandised versus other proteins in the meat case.  To read more about the evolving trends in the meat case, go to Today’s Retail Meat Case.
With Safety in Mind – Representatives from all sectors of the beef industry gathered Nov. 13-14 for the annual meeting of the checkoff-funded Beef Safety and Product Enhancement team to plan research needs for Fiscal 2009. Recommendations from the research panel will be presented to members of the Joint Research Committee during the 2008 Cattle Industry Annual Convention in Reno Feb. 6-9. Watch www.beefresearch.org for updates on this process.

Updating Beef’s Image – In recent years, the beef checkoff has collaborated with USDA to update the USDA National Nutrient Database for Standard Reference Release 20 – considered to be THE complete source of nutrient information on foods commonly consumed in America – to reflect the growing list of lean beef cuts. It is absolutely critical that the database avoid misinformation, as researchers use it to identify mean nutrient intakes and establish correlations between dietary patterns and disease, and it also serves as the foundation of government feeding programs, such as the school lunch program. In November, the checkoff’s nutrition research staff met with representatives of the Nutrient Data Laboratory (NDL) and researchers from three universities to launch the most ambitious overhaul of beef’s nutrient data to date. During the next several years, analysis will be completed for 33 cuts, including the new chuck roll cuts developed through the checkoff; popular cuts at retail that are leaner and trimmed more closely than they used to be; and additional cuts that have never been analyzed.  Results are expected to shed a more positive light on beef’s image and provide researchers with accurate information. Retailers also will be able to access a subset of the database to respond to upcoming mandatory nutrition labeling rules.  To access the latest version of the database, go to Nutrient Data Lab.
