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7:30 am.

Session |

B:00-8:45

B:45-10:00

10:00-10:15

10:15-11:45

11:45-12:30

12:30-2:45

2:45-3:00
3:00-4:15

4:15-5:00
5:00

7:30 am.

Session I

B:00-10:00

10:00-10:15
10:15-11:30

11:30-12:15

12:15-1:15

1:15-3:00

Fresh Beef Processing Immersion Program
For National llan University, Taiwan
lowa State University Meat Science

Ames, lowa
S5eptember 13-19, 2026

Monday, September 14, 2026

Shuttle departs Gateway Hotel for Meat Lab

Welcome and Introductions

Terry Houser, lowa State University

Fresh Beef Microbiology and Shelf Life

Jim Dickson, lowa State University

Break

Micro Sampling on Carcasses - Sampling a Beef Carcass
lim Dickson, lowa State University

Danny Unruh, lowa State University

Lunch

Kildee Hall Atrium

Beef Carcass Fabrication Demonstration — 163 Meat Laboratory
Jeff Mitchell, lowa State University

Break

Basic Raw Materials

Terry Houser, lowa State University

Tour of lowa State University Meat Laboratory

Shuttle departs Meat Lab for Gateway Hotel

Tuesday, September 15, 2026

Shuttle departs Gateway Hotel for Meat Lab

Basic Meat Science

Steven Lonergan, lowa State University
Break

Micro Sampling on Carcasses - Sample Analysis
Danny Unruh, lowa State Uiniversity

Lunch

Kildee Hall Atrium

Ground Beef Manufacturing

Terry Houser, lowa State University

Ground Beef Manifacturing Demonstration
Terry Houser, lowa State University




Fresh Beef Processing Immersion Program

For National llan University, Taiwan
lowa State University Meat Science
Ames, lowa
September 13-19, 2026

Jake Manternach, lowa State University

3:00-4:15 Animal Handling and Facility Walk-Thru
Terry Houser, lowa State University
4:15-4:30 Break
4:30-5:30 Beef Harvest
Terry Houser, lowa State University
5:30 Shuttle departs Meat Lab for Gateway Hotel

Wednesday, September 16, 2026

7:30 a.m. Shuttle departs Gateway Hotel for Meat Lab
Session V

8:00-8:45 Beef Harvest PPE and Safety

8:45-10:45 Beef Harvest Demonstration — Harvest Floor

Terry Houser, lowa State University
Jeff Mitchell, lowa State University
Austin Egolf, lowa State University

Jake Manternach, lowa State University

Bob Blayer, USDA F5IS
10:45-11:00 Break
11:00-12:15 Antemortem and Postmortem Inspection

Kathryn Polking, lowa Meat & Poultry Inspection Bureau
12:15-1:00 Lunch

Kildee Hall Atrium

Session VI

1:00-2:15 Robust Animal Handling
Terry Houser, lowa State University

2:15-2:30 Break

2:15-3:15 Micro Sampling on Carcasses - Interpreting the Results
Jim Dickson, lowa State University

3:15-5:00 Branded Beef Programs and Beef Grading

Terry Houser, lowa State University
5:00 Shuttle departs Meat Lab for Gateway Hotel




