MINUTES

JOINT INDUSTRY BEEF SAFETY COMMITTEE

2006 Beef Industry Summer Conference – Reno, NV
Wednesday, July 12, 2006
Mike Engler, Ph.D., Chairman

Duane Theuninck, Ph.D., Vice Chairman

Call to Order

Chairman Mike Engler called the meeting of the Joint Industry Beef Safety Committee to order at 11:15 am. Chairman Engler introduced himself and welcomed committee members and guests to the Convention and to the meeting.  Introductions were made.  
The meeting agenda was reviewed and minutes from the 2006 Beef Industry Annual Conference were reviewed and approved by the committee.

Moved: Mark Riechers
Second:  Dennis Swan
Approved

Beef Industry Strategies

Chairman Engler 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.  
Fiscal Year 2007 Authorization Requests  

Chairman Engler asked for Authorization Requests from the floor.  

NCBA Authorization Request  (Attachment A)

Michelle Rossman presented the NCBA Beef Safety Authorization Request for FY 2007.  The AR includes four tactics; TSE Science, Pathogen Management, Beef Industry Food Safety Council and Education and Dissemination Programs.  The total budget requested is $ 2,150,000.  Chairmen Engler asked for comments and discussion from the Committee.  The Committee supported the tactics presented.  

Jerry Jones made a motion to accept the Authorization Request as presented

Moved:  Jerry Jones
Second:  Robert Bruner
Approved
Resolutions

Vice Chairman Theuninck asked for resolutions and none were presented.

The Committee broke for lunch at 12:45 and reconvened at 1:45 PM.

Research Update
Dr. Mohammad Koohmaraie presented research results from 5 recently completed studies.

The first study collected data on the prevalence of E. coli and Salmonella on carcasses in plants processing cull cows and bulls.  Pathogen levels were variable among plants but data consistently showed that interventions in place in processing plants are significantly reducing the prevalence of pathogens on carcasses in the cooler.
The second study evaluated the prevalence of E. coli O157:H7 in a feedlot over time and showed major variation across pens as well as variation within pens from month to month.  Some animals in the study never shed E. coli O157:H7.
The third study evaluated the prevalence of E. coli O157:H7 on hides of feedlot cattle in the feedyard and at the packing plant.  Genetic analyses were conducted on all positive samples to develop an understanding of the origin of the pathogens.  Seventy precent of the isolates found at the packing plant did not originate from the feedyard or the trucks used to transport the cattle to the plant.

MARC scientists have also completed a study in which economical enumeration methods were developed for E. coli and Salmonella.  An additional study was performed to evaluate the survival of E. coli on cattle hides.  The data suggests that E. coli O157:H7 can survive for 9 days on cattle hides.
Dr. Rod Moxley presented research results from projects evaluating the effects of a vaccine on the prevalence of E. coli O157:H7 in feces and on hides of treated cattle.  Vaccinated cattle were 62% less likely to shed E. coli O157:H7 than unvaccinated cattle.  Vaccinated cattle were 54% less likely to have hides contaminated with E. coli O157:H7 than cattle not vaccinated.

New Business

None
Old Business

None

Adjournment
Moved:  Dennis Swan
Second:  Dina Reitzel
Approved

Respectfully
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ATTACHMENT A

AUTHORIZATON REQUEST FOR FY 2007
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 prevalence.  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.  Dissemination of information and knowledge to all stakeholders is another important component of this program.
B.
Funds requested:

Beef Board/BPOC

$








Federation of SBCs








Other Sources (describe)
                










Total Funding
$    2,150,000 


C.
Start date:  October 1, 2006
Completion date:  May 31, 2008
  

II.
PROGRAM INFORMATION

A.
Strategy 1:  Beef Safety – Maintain and increase consumer confidence in beef safety (Total Cost $2,150,000).
Strategy 1 Objective(s) (including measurable results):  

· Enhance the effectiveness of pathogen interventions available and in use in the beef chain.
· All beef products meet FSIS Salmonella Performance Standards
· Microbiological Analyses of Raw Ground Beef Products for Escherichia coli O157:H7  by USDA will result in less than 19 positive samples in CY 2007 nationwide compared to 19 positive samples in CY 2005, per the testing program conducted by USDA/FSIS.
· The Healthy People 2010 goal of less than 1 case of foodborne illness caused by Escherichia coli O157:H7 per 100,000 people will be met
· Maintain and enhance consumer confidence in beef safety by 2010.
· Three times annually consumer beef safety attitude tracking survey (IM)
· Twice a year consumer BSE tracking study (IM)
· Qualitative research project on consumer attitudes about vCJD/CJD (IM)
· Periodic emerging issue consumer attitude studies (IM)
LRP Priorities Addressed by This Strategy: 
· Creating value through beef production 
· Creating growth through consumer markets

· Creating sustainability through a favorable U.S. business climate

· Creating opportunity through global competitiveness

Program Areas Addressing This Strategy: Safety Research, Public Opinion and Issues Management, Retail, Policy, 

Committee That Reviewed This Strategy: Joint Beef Safety Committee

· Committee Priorities: TSE Science, Pathogen Management, Beef Industry Food Safety Council and Education and Dissemination Programs.
Specific Tactic Information:

· Tactic 1A:  TSE Science - Development and implementation of research projects to enhance the understanding of TSE diseases to ensure adequate safeguards are in place to eliminate the impact of these diseases on the safety of U.S. beef products.  
PERFORMANCE MEASURE(S):

· Development of an RFP to facilitate research project ideas.

· Funding and implementation of three research projects

· Collaboration with federal agencies and research institutions to ensure unified and complimentary research goals.

· Support to Public Relations and Issues Management programs through dissemination of current research data and knowledge.

BUDGET:  $340,000 

· Tactic 1B:  Pathogen Management - Development and implementation of research projects to enhance the understanding of pathogens’ (E. coli, Salmonella, Listeria) effects of safety of U.S. beef.  Pathogen characteristics, genetics and prevalence will be studied to determine the most effective strategy to eliminate the pathogens from the beef chain.  Interventions and management strategies will be developed to remove these pathogens from the beef supply
PERFORMANCE MEASURE(S):

· Development of an RFP to facilitate research project ideas.

· Funding and implementation of 10 research projects.

· Collaboration with federal agencies and research institutions to ensure unified and complimentary research goals.

· Support to Public Relations and Issues Management programs through dissemination of current research data and knowledge.

BUDGET:  $1,640,000

· Tactic 1C:  Beef Industry Food Safety Council - Develop and disseminate best practices to eliminate pathogens and remove Specified Risk Materials from the beef chain and expand on programs set forth during the Beef Industry E. coli Summit, Beef Industry Safety Summits 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.  
PERFORMANCE MEASURES:

· Development and execution of a Beef Industry Safety Summit

· Development of an educational module to disseminate Best Practices to small and medium processors.  Printed material dissemination will occur through cooperation with National Association of Meat Processors as well as posting to Bifsco.org.
· Collaboration with federal agencies, trade associations, member companies and research institutions to ensure unified and complimentary research goals and communication strategies.

BUDGET:  $80,000

· Tactic 1D:  Education and Dissemination Programs - Develop and distribute tools to enhance the knowledge of beef safety interventions and systems to the industry and stakeholders.  
PERFORMANCE MEASURES:

· Development and publication of 2 Research Project Executive Summaries, 2 Fact Sheets and 10 Project Summaries.

· Maintenance of Beef Safety sections of www.beefresearch.org and the extranet to include current and relevant information to support stakeholders.
· Collaboration with federal agencies and research institutions to ensure unified and complimentary research goals.

· Support to Public Relations and Issues Management programs through dissemination of current research data and knowledge.

BUDGET:  $90,000

III.
DETAILED BUDGET SUMMARY

	Strategy
& 

Tactic
	Program
Manager
	Completion
Date
	Total FY
2007 Budget

	
	
	
	

	Strategy 1: Beef Safety
	
	
	

	Tactic 1A: TSE Science
	Michelle Rossman 
	 May 31, 2008
	  340,000

	Tactic 1B: Pathogen Management
	Michelle Rossman
	 May 31, 2008
	 1,640,000

	Tactic 1C: Beef Industry Food Safety Council
	Michelle Rossman
	May 31, 2008
	   80,000

	Tactic 1D: Education & Dissemination Programs
	Michelle Rossman
	May 31, 2008
	   90,000

	    Totals - Strategy 1
	 
	 
	 

	            AR Totals
	 
	 
	 2,150,000

	
	
	
	


IV.
Supplemental Information

A.
Changes from FY 2006 Approved AR:
· This AR builds upon programs and research that are ongoing as part of the FY 2006 AR.

B.
Subcontractor information:
· Name of proposed subcontractor: 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?  Subcontractors will be chosen via a Request for Proposals process as well as through the development of targeted research projects that are based on previous research and industry needs.
C.
Identify any relationships between this AR and projects previously funded by the Operating Committee: This AR builds upon work completed by the Research and Knowledge Management Center that has been done in previous ARs.  

