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Beef Industry Safety

Research evaluates proper methods for
sampling fresh meat products
for analysis.

More than 25 different £ coli interven-
tions are evaluated for effectiveness in
reducing pathogens on heef carcasses.

Hot water rinse system developed to
eliminate harmful bacteria in processing.

Second phase of microbial mapping study
to assess prevalence of £ ¢oli in different
seasons and at different points in the
processing system.

Continuing microbiological mapping
projects assess raw materials for ground
beef and investigate the effectiveness of
different safety interventions as they are

implemented in real-world conditions.

Beef industry is cited as a model for
other industries to follow during
high-profile produce recalls.

USDA grants conditional license to the
first vaccine to reduce £ ¢oli 0157:HT in
cattle, marking the first intervention step
approved for use on farm.

The fifth annual Beef Safety Summit is
held with more than 160 representatives
attending from every sector of

the industry.

Since 1993, The Beef Checkoff has funded more than $27 million in beef safety research projects, and
the industry as a whole spends approximately $350 million every year on heef safety.

nnovations: Timeline

A major £ ¢oli 0157:HT outbreak is tied to
ground beef. In response, The Beef Checkoff
funds a Blue Ribbon Task Force of scientists
who pinpoint new ways to improve

beef safety.

Study evaluates the use of natural food acids
like vinegar and lactic acid for removing
pathogenic bacteria from beef carcasses.

Research identifies hot water or steam
vacuuming step for effectively removing
contamination in processing.

Microbial mapping study identifies where
bacteria can enter the food chain so effective
HACCP (Hazard Analysis Critical Control
Point) plans can be designed.

Beef Industry Food Safety Council (BIFSCo) is
formed. Members of BIFSCo range from
farmers and ranchers to processors and
retailers who collaborate to solve food

safety challenges.

Pre-evisceration wash developed to help
further ensure carcasses are free
of contaminants.

BIFSCo hosts its first £ ¢oli Summit where
leaders convene to discuss solutions and
develop “best practices” for each segment of
the industry.

The Beef Checkoff begins the “Safe and
Savory at 160” program, educating
consumers about the safety and quality
benefits of using a meat thermometer when
cooking with ground beef.
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