



MINUTES

JOINT INDUSTRY PRODUCT ENHANCEMENT COMMITTEE

2006 Cattle Industry Annual Convention & Trade Show

Denver, CO

Friday, February 3, 2006

Bill Rishel, Chair

Glen Dolezal, Ph.D., Vice Chair

Call to Order

Chairman Bill Rishel called the meeting of the Joint Product Enhancement Committee to order at 10:00 am.  Chairman Rishel welcomed committee members and guests to the 2006 Cattle Industry Annual Convention and had all committee members and guests introduce themselves and state their affiliation.  

The meeting agenda and minutes from the 2005 Cattle Industry Summer Conference were reviewed and approved by the committee.  Approved

Planning and Prioritization Update

Bucky Gwartney briefly discussed the 2006 Long Range Plan highlighting the four priorities and the similarities and differences between this plan and the previous.  Through this discussion, several key areas in the plan were called out as areas with opportunities for contribution from this committee and discussion revolved around these key areas.  

Committee discussion of priorities led to a ranking of priorities based on their relationship to this committee.  Creating growth through consumer markets and creating value through beef production were considered the primary priorities for this committee.  Creating sustainability through a favorable business climate and creating opportunity through global competitiveness were considered secondary priorities.

Product Enhancement Advisory Panel Report

Chair of the Product Enhancement Advisory Panel, Scott Eilert, Ph.D., presented the panel recommended research priorities for fiscal year 2007.  These priorities were segmented into three ‘battle cries’.  Priorities covered within battle cry number one, the right cut for the right meal, included topics such as muscle profiling, ethnic diversity, and international fabrication.  Priorities covered within battle cry number two, failure is not an option, included topics such as tenderness and instrumentation.  Priorities covered under battle cry number three, don’t create cost – generate value, included topics such as market cow value and genomics.  Dr. Eilert presented the panel’s rank of priorities as high, medium, or low and provided insights into panel discussion.

Evaluate and Rank Research Topics for 2007

Bucky Gwartney provided a brief update on the status of product enhancement research funding for fiscal year 2006.

Vice-chair Glen Dolezal invited the committee to set priorities based on the recommendations made by the advisory panel.  Following discussion, an amendment was included to add Dissemination to the recommendations as a high priority.  The amendment was reviewed and approved by the committee by vote (Attachment A).  Approved.

The product enhancement panel recommendations were reviewed and approved by the committee by vote.  Approved.
Additional Industry Input for FY 2007 Plan and Budget

Chairman Rishel asked for input into where any additional dollars obtained by the committee should be focused outside of the areas identified as high priorities.  Discussion on this topic revolved primarily around the possible formation of an Instrument Grading Advisory Panel and the need for third-party validation studies of existing genetic tests (Dr. Benyshek).

Updates

Ronnie Green, Ph.D., National Program Leader, Food Animal Production, USDA/ARS, provided an update on the bovine genome sequencing project.  The expected completion date for this effort is spring 2006 with a roll-out publication scheduled for summer 2006.  The true impact of this work at the industry level would be whole-genome selection through a reduced set of informative markers.  Dr. Green asked that the remaining year of funding on this project be directed towards finishing up the SNP work ongoing at the Baylor College of Medicine.

Larry Benyshek, Ph.D., provided a genomics update to the committee.  Addressed were the completion and value of the Carcass Merit Project and additional checkoff funded studies such as the Angleton Project ongoing at Texas A&M University.  Dr. Benyshek also stressed the need for third-party validation studies of genetic tests and reference herds for future testing to lend credibility and value to these tools.

Kerry Smith, USDA/AMS, presented an update on next generation technologies for instrument grading and also labeling claims.  Kerry outlined an Industry Grading Task Force established to provide guidance and assistance in completing a validation study of two available technologies, E+V and RMS.  An additional validation study will be completed in early February.  A draft document detailing instrumentation performance standards has been made available on the USDA website and this group is accepting comment on the draft standards until March 1, 2006.  Kerry also identified the thirteen proposed livestock and meat marketing claims under review by USDA, AMS.

Thomas Powell, Ph.D., Executive Director of the American Meat Science Association (AMSA) provided an update on this professional organization and its activities.  Dr. Powell reported on the many checkoff funded projects that are performed by members of AMSA, and how the results from these projects are reported through organization programs and activities.  The focus of this group is information dissemination and professional development for membership.  Dr. Powell thanked the committee for continued support through program sponsorship and sustaining membership.

Resolutions

Committee members made the decision to allow both the Genome Mapping and the Genome Sequencing Research resolutions to sunset at this meeting.  Discussion called for the development of a new genomic-related resolution that is updated and focused on new targets in this area.  A goal was established to develop a draft resolution by the summer meeting of this committee for revision and submission.  A resolution involving instrument grading was shifted to the Livestock Marketing Council.  

New Business/Old Business/Discussion

Dr. Benyshek provided the committee with an update on the status of the National Beef Cattle Evaluation Consortium and their efforts to establish additional funding for genetic evaluation of beef cattle and ensure that duplications in this type of research do not occur.  

Dr. Benyshek also gave an update on livestock cloning and the risk assessment conducted by the National Academy of Sciences (NAS).  This group has asked for a voluntary moratorium on the introduction of clones, or offspring of clones, into the food supply.  The review of the safety of cloning technology has been completed by NAS, but the report outlining this review has not been released.  

Bucky Gwartney thanked the committee leadership and advisory panel leadership for their efforts on behalf of NCBA staff.

The meeting was adjourned at 1:15 pm.
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ATTACHMENT A

FY 2007 Product Enhancement Research Priorities

Prioritized at Annual Convention in Denver

Muscle profiling – HIGH

HIGH
· Right cut for the right job

· Nomenclature, Specification

· Fabrication – methods for international markets

· Recipes development, tenderness maximization

· Knuckle fabrication

· Impacts of processing

· Benchmarking

· Packaging systems and color 

· Failure is not an option in beef

· Cut substitution, limit SKU Muscle profiling advancements – handbook application well received

MEDIUM

· round cuts emphasis, lean is benefit, can compete with grass fed product some markets 

· Soft muscle in top sirloin 

· Knowledge gap from processor to consumer, problem solving – i.e. light colored steaks 

· Muscle profiling - color issues of rounds

· Shelf life optimizations for each muscle, matrix of shelf life/time, etc.

· Rotisserie example

· Further processing – limited raw material availability, need ready to process products

· Degree of doneness issue with consumers

Market Research - Quality parameters for consumers, what do they want/needs?   - MEDIUM (refer to market research working group)

· Brand development

· Impact of fresh meat importation

· Value equation is there for importing

· Have means to adopt technology and government help

· Tenderness guarantees?

· Government role in establishing value attributes

Ethnic diversity – domestic and global – HIGH (Knowledge gathering-ongoing)

· Nomenclature and marketing

· Hispanic culture, generational issues – lag

· Fully-cooked convenience items, prepared entrees (oven ready) growth–value opt

· Cultural opportunities domestically – marketing approach

· Stay on top of ethnic changes, trends, products to fit

· Round applications

· Small Hispanic style markets

· Sliced applications

· By-products utilization as protein source

Animal/Carcass ID – value optimization through chain – HIGH – Long Term

· Technologies for entire industry

· Opportunities for value creation instead of just costs 

· Age verification

Market Cow Value - HIGH

· Quality issues – domestic vs. international (Uruguay example of cull cows)

· Market cow advances and value generation/signals

· Audit evaluation and improvements

· Opportunities lost

Product development – HIGH (refer to NPD Committee)

· Chicken nugget substitute – retail execution is lacking, Youth

· Pkg. can add value

· Fully cooked/partial cooked

· Appliance advancements

· HE Buddies example, Kit ideas

Organic/natural – LOW – Industry ownership

· Natural/organic growth is real – will this impact consumer behavior

· Not seen as priority in restaurant trade yet

· Standards development of natural meats

· Growth potential Natural – in Uruguay natural is well defined

· USDA will help in this effort, but not so much in US?

Nutrition – HIGH (refer to nutrition research committee)

· Exploit beefs advantages

· Should we add nutrients/fortify/functionalization? 

· Health claims

· Fat reduction

· Antioxidants

· Other white meat example

· Nutrition – consumer awareness is rising

· Sodium, Trans fat (confusing?)

· USDA dBase needs transfat info.

· Adding value and nutrient content to processed beef, not just soy appl.

· Clean labels

Tenderness issues – better defined and continuous improvement - HIGH

· Matrix approach and options development

· Production systems effect on tenderness (back to the fundamentals), heifer example and toughness

· What does impact tenderness?  Better quantification

· Novel means of tenderizing high CT cuts

Instrumentation - HIGH

· Automation in grading – yield and quality – consistency

· Tenderness evaluation – non-invasive

· YG 4-5 reduction , Yield grade determinations – newer versions – MS windows example

Genomics – HIGH

· Quality parameters
· Product attributes and health
· Adding value
Dissemination - HIGH

