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Due to feedback from ISU Hotel Restaurant and Institu- 
tional Management (HRIM) graduates regarding their lack of 
knowledge about meat when entering their first job, a course 
was established a number of years ago, through the Animal 
Science Department, specifically for HRIM majors. Numer- 
ous other universities have similar courses. 

These types of courses should be supported, for reasons 
that are becoming increasingly critical to the meat industry. 
Meat currently amounts to about 40% of food-service expen- 
ditures. Nearly half of all red meat products are marketed 
through some type of food-service establishment. With our 
busy life-styles, food-service sales of meat can only be ex- 
pected to continue to increase. 

Food-service operators, like retailers, are the meat indus- 
try's representatives to our final consumers. However, to make 
the greatest impact on these marketers of our product, better 
training and educational programs are required for the food- 
service operators. While there are many hotel, restaurant and 
institutional management programs around the country, with- 
out the meat science perspective in these courses, who knows 
what these budding food-service operators will be told about 
red meat? Most of these students have no exposure to the 
animal industry and misconceptions about meat are common. 

Considering the current consumer perceptions and misin- 
formation regarding meat safety and nutrition, it is very impor- 
tant to have meat or food science faculty offering such service 
courses to provide a proper perspective for the future deci- 
sion-makers of a major segment of the US.  meat market. 
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Value-added product development serves as an excellent 
opportunity to stimulate economic development in Kansas 
communities. A multidisciplinary team of specialists cooper- 
ates with the Kansas Value-Added Center to provide confi- 
dential technical assistance to Kansas food processors, agri- 
cultural producers and entrepreneurs for developing or 
improving agriculturally-related value-added products. 

Initially, a worksheet is completed to help identify client 
needs. For example, does this client have an idea or formula- 
tion that they would like to develop into a commercial prod- 
uct? Or, does this client already have a product but needs 
assistance in refinement and packaging? After establishing 
the needs of a client, they are assigned to work with a special- 
ist or a team of specialists, depending on the product and the 
type of assistance needed. 

Pilot plant facilities available at Kansas State University for 
food processors to develop or make a trial batch of a product 
include a thermal processing facility, a research and develop- 
ment lab and a USDA-inspected meat processing facility. Sen- 
sory analysis support is available to processors through the 
use of round-table evaluations. These sessions provide valu- 
able feedback to the processor at any stage during product 
development. 

Value-added specialists also work with processors to im- 
prove food safety, develop HACCP programs, provide nutri- 
tion labeling assistance, assist with plant design and develop- 
ment and provide economic analyses to determine the 
economic feasibility of a potential venture. Assistance to pro- 
cessors is primarily conducted on a one-to-one basis, but some 
programs are available through workshops and seminars. 
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