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132 - Effect of a Dried Vinegar System on Lactic Acid Bacteria in Mechanically Separated Chicken for Pet Food

124 - Linalool Reprograms the Salmonella Enteritidis Proteome in a Dose-Dependent Manner-Targeting

1 Applications - Ariana Roldan, Kerry Food Group 19 Motility and Virulence-Linked Functions - Leya Susan Viju, University of Connecticut

3 - The effects of aging time on eating quality of inside skirt (transversus abdominis) steaks - Chesney Effling, 72 - The Impact of Cooking Method on Cook Loss and Tenderness of Pork Loin Chops of Varying Quality -
2 Kansas State University 20 Elisabeth Huff-Lonergan, lowa State University

146 - Evaluation of Clean-Label Vinegar Systems for Microbial Control and Shelf-Life Enhancement in Fresh 108 - Comparative Color Stability of Beef and Pork Longissimus Steaks Throughout Extended Aging in
3 Chicken - Jyoti Aryal, Kerry Ingredients and Flavors 21 Nitrite-Embedded Packaging - Grace Bryson, Oklahoma State University

148 - Clean-Label Buffered Vinegar as Replacement for Sodium Acetate in Ready-to-Eat Cooked Pork - Kaylee 131 - Enhancing Microbiological Safety in Ready-to-Eat Hams via Clean Label Antimicrobials on
4 Rumbaugh, Kerry 22 Clostridium perfringens Growth to Apply in Industrial Cooking - Hannah Berry, Texas Tech University

55 - Carcass cutout and value responses to lubabegron fumarate supplementation in finishing beef cattle - 91 - Functional Replacement of Eggs in Beef—Pork Meatballs: Impacts on Cook Yield and Texture - James
5 Lindsey Decker, Texas Tech University 23 Chapa, Ingredion

160 - Comparative Evaluation of Sampling Methods for Microbial Indicators and Salmonella in Poultry 68 - Effects of Corn Type and Coccidiosis Challenge on Broiler Meat Quality Traits: Post-Storage pH, Color,
6 Processing Using a Power Bl Decision-Support Dashboard - Luis Salazar, Texas Tech University ” and Water-Holding Capacity - Jean Carlos Caceres Concepcion, North Carolina State University

157 - Efficacy of Natural Systems Against Spoilage and Pathogenic Microorganisms in Turkey Deli Meat - Rigo 30 - Predicting beef eating quality: Evaluation by INRAE of an innovative approach to align with
7 Soler, Kerry Group 25 consumer and stakeholder expectations - Jean-Francois Hocquette, INRAE

142 - Enhanced Control of Listeria monocytogenes in RTE Meats Under Deep-Chill Conditions Through Buffered 144 - Generating D- and z- values for Salmonella in an acidified, high moisture meat matrix subjected to
8 Vinegar Systems — Brandon Goehring, Corbion 26 thermal processing at sublethal temperatures - Jessica Brown, University of Wisconsin-Madison

188 - Escape the Meat Cooler: Game-based learning in a meat science classroom - Aeriel Belk, Auburn 134 - Hydrated Surface Lethality as a Novel Approach for Achieving Surface Lethality of Salmonella on

University Beef Jerky and Cooked Sausage Stuffed in Various Casings. - Jordan Hartley, University of Wisconsin-
9 27 Madison

64 - Effects of Sex and Finishing Season on Growth Performance and Carcass Characteristics on Finishing Pigzss 56 - Effect of Diet Types on Katahdin Lamb Performance, Carcass, and Sensory Characteristics - Josie
10 - Alexis Hetzer, University of lllinois 28 Hernandez, University of Wyoming

52 - Use of Imagel for objective quantification of percentage surface discoloration in temperature abused strip 40 - Increasing slaughter weight minimally affects ham intramuscular color defects in barrows and gilts -
1 steaks during simulated retail display - Anna Hilton, University of Nebraska - Lincoln 29 Justice Bless Dorleku, Department of Animal Biosciences, University of Guelph

96 - Sensory attributes and volatile compound profile of ground beef with freeze-dried exudate inclusion - 63 - Consumer Sensory Evaluation of Overall Flavor and Liking Across Different Pork Cuts - Kaitlin
12 Benjamin Carpenter, Texas A&M University 30 Guthrie, University of lllinois Urbana-Champaign

113 - The effect of wine grape pomace on the quality of cooked pork sausages - Brannigan du Preez, lowa 42 - Carcass Characteristics and Breast Meat Quality of Salmonella Challenged Broiler Chickens Fed with
13 State University 31 Carvacrol Feed Additive - Kazi Afrin Jerin Ava, Auburn University

143 - Characterizing the Persistent Environmental Microbiome and Its Role in Surface Contamination: Insights 5 - The effects of aging time on eating quality of flank (rectus abdominis) steaks - Kelli Garrett, Kansas
14 from a Dry-Aging Cabinet Model - Cameron Catrett, University of Arkansas 32 State University

109 - Impact of Direct Purge Inclusion on Ground Beef Quality Attributes - Cason Frisby, University of Arkansas 69 - Effects of Chitosan and Carvacrol on the Quality of Refrigerated Rabbit Meat Patties - Shecoya
15 33 White, Tuskegee University

47 - High forage versus high concentrate heifer diets during gestation on progeny carcass traits - Charles 182 - The Effects of Oxymyoglobin on the Color Stability of Carboxymyoglobin - Kyle Salas, Oklahoma
16 Bunker, North Dakota State University 34 State University

15 - Evaluating the impact of enrichment introduction date on usage in broiler chickens - Chelsea Castillo 171 - A Nondestructive, Purge-Based Approach for Predicting Fresh Pork Loin Quality: Calsequestrin as a
17 Najera, California State University, Fresno 35 Candidate Biomarker - Mackenzie Griffin, lowa State University

190 - Quality Assessment of Goat Jerky: Investigating the Impact of Muscle Source on Physicochemical and 39 - The effects of aging period on tenderness of beef thin meats - Madelyn Chiarottino, Kansas State
18 Microbial Properties - Elise Broadnax-Jackson, Tuskegee University 36 University
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67 - Impact of melatonin supplementation in dams exposed to toxic fescue during gestation on meat color and

106 - Evaluation of Economical Interventions to Enhance Utilization of Dry-Aged Waste Products - Peyton

37 tenderness of the steer offspring - Madison Blank, University of Arkansas 48 Arnold, University of Arkansas

22 - Multi-omic investigation of the functional role of spoilage bacteria on fresh beef psoas major steak 175 - Mitigation of Oxidative Deterioration in Beef by Gallic Acid: Implications for Mitochondrial Function
38 discoloration during aerobic retail display - Maggie Holloway, Colorado State University 49 and Color Stability - Prabir Gharai, Oklahoma State University

84 - 3D Imaging of Beef Carcasses for Non-Invasive Prediction of DXA Measurements, Physical Dissection, and 87 - Efficacy of solubilized myofibrillar pork protein for yield improvement in ready-to-cook bacon -
39 Chemical Composition - Mario Chizzotti, Universidade Federal de Vicosa 50 Rebecca Furbeck, Kemin Industries

186 - Metabolome development in transverse abdominus and diaphragm, under extended aging periods - 53 - Global grind: How lean source, inclusion rate, and display time shape ground beef flavor, texture,
40 Maycee Foussadier, Texas A&M University 51 and cook loss - Ryan Heitschmidt, West Texas A&M University

83 - Predicting marbling score of hot beef carcasses using bioelectrical impedance analysis technology - Megan 35 - Exploring the Impacts of Advanced Meat Recovery (AMR) Inclusion on the Storage Stability of
" Eckhardt, West Texas A&M University 52 Ground Beef Patties - Sara Hene, Texas A&M University

114 - Persistence and Dilution of Escherichia coli Surrogates During Commercial Ground Beef Processing: 187 - Effect of Liver Abscess and Ante- and Post-Mortem Oxidative Stress Markers on Meat Color
a2 Implications for Product Segregation Limits - Melanie Hayes, Wolverine Packing, Co. 53 Stability in Weaned Beef x Dairy Calves - Shannon Anderson, Tarleton State University

147 - Inhibition of Clostridium perfringens growth during extended cooling and Listeria monocytogenes growth 145 - Evaluation of Sugar Content and Sodium Lactate and Sodium Diacetate Levels as Brine

during refrigerated storage in uncured further processed meat products using organic acids - Melissa Bohn, Components for Hams with Natural Juices to Control Listeria monocytogenes During Cold Storage -
43 Food Research Institute 54 Stephen Campano, Hawkins, Inc.

11 - Beef microRNAs: Evidences of absorption, transference into organs and effects on physiology, metabolism, 151 - Chicken breast and the spoilage microbial community in the presence of Salmonella enterica -
44 and gut microbiota of mice -Amilton de Mello, University of Nevada, Reno 55 Tessa Barrett, Auburn University

59 - Finishing Regimen Impacts on Carcass and Meat Quality of Lamb - Nathan Barrett, Texas A&M University 103 - Impact of Packaging Types on Ground Beef Quality and Microbial Properties during Extended
45 56 Display - Victoria Castillo, University of Arkansas

136 - Effect of Extended Colostrum Feeding in Beef x Dairy Male Calves on the Phenotypic Antibiotic

46 57 Resistance Profile of Generic Escherichia coli - Yuyuan Feng, University of California, Davis

47

20 - Early-Life Asparagopsis taxiformis Oil Supplementation Reduces Enteric Methane Emissions in Holstein Bull
Calves - Paulo de Meo Filho, University of California, Davis
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158 - Evaluation of Shelf-Life and Listeria Control in Pork Rinds Using Conventional Preservation Systems - Rigo
Soler, Kerry Group

46 - Quality and Sensory Impacts of Organic Vegetable-Sourced Curing Agents in Ready-to-Eat Boneless
Ham Using Consumer Evaluation and Artificial Intelligence - Tasani Johnson and Zihan Sun, Tennessee

1 19 State University
159 - Evaluation of Natural-Conventional Preservation Systems for Shelf-Life Extension in Hotdog - Rigo Soler, 115 - Historical analysis of Salmonella: trends in outbreaks, genomics, and geographic factors - Tatum
2 Kerry Group 20 Katz, U.S. Meat Animal Research Center
178 - Proteomic analysis of beef, pork, and chicken sarcoplasm to identify antioxidant and prooxidant proteins 43 - A Chemistry-Based Approach to Assess the Degree of Processing of Meat Products Through
3 - Minha Arankuny, Oklahoma State University 21 Simulated Digestion and Protein Structural Responses - Harleen Kaur, Auburn University
149 - Clean-Label Shelf-Life Enhancement of Vacuum-Packaged Bacon: Dose-Response Validation Against LAB 21 - Marbling Characteristics and Meat Quality of Kazakh Finewool and Suffolk x Finewool Crossbred
Spoilage - Jyoti Aryal, Kerry Ingredients and Flavors Lambs Finished Intensively - Gulmira Kenenbay, Kazakh Research Institute of Processing and Food
4 22 Industry
23 - Classification of Lubabegron Fumarate treated beef strip steaks using Rapid Evaporative lonization Mass 105 - Evaluation of sliced ham color under nitric oxide modified atmosphere in comparison with carbon
Spectrometry - Lindsey Decker, Texas Tech University monoxide, nitrogen modified atmosphere packaging, and vacuum packaging - Nathan Kerth, Texas
5 23 A&M University
4 - The effects of aging time on eating quality of outside skirt (diaphragm) steaks - Chesney Effling, Kansas 48 - Multi-frequency bioelectrical impedance analysis as a rapid non-destructive indicator of meat
6 State University ” quality traits - Aaron Klingler, Fort Valley State University
161 - Shelf-life Extension of Refrigerated Pet food Using Clean-label Antimicrobials - Brandon Goehring, 13 - Education Level Influences Consumer Preference Towards Information Gathering and Purchasing
7 Corbion 25 Factors in Meat Products - Alayna Koemel, Tarleton State University
110 - Evaluating Clean-Label Antioxidant Technologies in Semi-Moist Pet Treats Under Accelerated Shelf-Life - 78 - Evaluating relationships between visual conformation assessment, linear measurements, and
8 Ariana Roldan, Kerry Ingredients and Flavors 26 carcass outcomes - Joseph Koenig, Texas Tech University
150 - Natural Antifungal System for Controlling Mold Growth in Processed Meat Products - Kaylee Rumbaugh, 112 - Effect of Antioxidants and Packaging on Cured Color Stability in eNOS-Cured Emulsified Meat
9 Kerry 27 Products - Gavin Kubala, Texas A&M University
162 - Visualization of Microbial Population Trends Across Production Lots and Sampling Methods Using a 92 - Transcriptomic Profile of breast muscle under electrical and controlled atmosphere stunning in
10 Power Bl Dashboard in Poultry Processing - Luis Salazar, Texas Tech University 28 broiler chicken - Rishav Kumar, Auburn University
12 - Bioinformatics assessment of the resilience of porcine-specific microRNAs in fresh, aged, cooked, and 169 - Lubabegron fumarate alterations of myosin heavy chain abundance, beta-adrenergic receptor
11 digested pork - Paul Wolz, University of Nevada, Reno 29 densities, and fatty acid profile - Elizabeth LaCroix, Texas Tech University
184 - Vascular endothelial growth factor (VEGF): a regulator of intramuscular adipocyte development in beef 58 - Programming Carcass Composition Through Gestational Nutrition - Sydni Lammers, Sam Houston
12 cattle - Md Nazmul Hossain, Washington State University 30 State University
32 - More than meats the eye: The role of cooking method and degree of doneness on cooked color - Greta 54 - Nanocellulose Supplementation does not impact Swine Growth Performance or Carcass
13 Huber, Kansas State University 31 Characteristics - Clint Lee, University of Georgia
135 - Targeted shotgun sequencing improves the ability to detect low abundant Salmonella enterica in complex 14 - Optimization of slaughterhouse blood by-products as an alternative to fetal bovine serum in
14 metagenomic samples - Brennen Hunt, Texas A&M University 32 cultured meat application - Da-Young Lee, Chung-Ang University
163 - Evaluating the effect of natural smoke for lethality of Salmonella on the surface of pork loins after low- 179 - Muscle-Specific Metabolic Signatures in Beef during Extended Aging: Untargeted Metabolomics of
15 humidity and extended thermal processes - Sara Irizarry Rodriguez, University of Wisconsin - Madison 33 Exudate and Tissue - Jong Ho Lee, Purdue University
117 - Temporal trends (2018-2022) in phenotypic and genotypic antimicrobial resistance among 25 - The Impacts of Least-Cost Raw Material Sources and Storage Duration on Ground Beef Quality -
Campylobacter isolates from retail chicken collected in California - Md Saiful Islam, University of California, Anna Levien, Texas Tech University
16 Davis 34
166 - Experiential Learning Through Extension Partnerships Advancing Student Learning and Career Readiness - 129 - Lungs as a Portal of Entry and a Potential Pathway for Dissemination of Salmonella enterica to the
17 Chanyce Johnson, Prairie View A&M University 35 Liver and Lymph Nodes in Feedlot Cattle - Alyssa Loafman, Texas Tech University
50 - What Drives a Dark Classification? - A Predictive Analysis Using Biological, Environmental and Grader 121 - Development and validation of a predictive growth model of Listeria monocytogenes for RTE
18 Driven Factors - Grace Johnson, University of Nebraska - Lincoln 36 products - Eelco Heintz, Kerry
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76 - Additive Contributions of Marbling and Ultimate pH to Pork Chop Color Stability in Retail Display - Brynn

26 - Effect of Least-Cost Raw Material Sources and Storage Duration on Retail Display Performance of

37 Lozinski, University of lllinois Urbana-Champaign 48 Ground Beef - Taylor Moore, Texas Tech University
126 - Altering Environmental Pressure at the End of the Finishing Period as a Salmonella Mitigation Strategy - 138 - Laboratory Evaluation of Acidified Sodium Chlorite for the Reduction of STEC on Experimentally
Shelton Luedke, West Texas A&M University Inoculated Beef Trimmings and Ground Beef Under Refrigerated Conditions - Georgia Grant, Texas Tech
38 49 University
31 - Effects of lipid hydroperoxide content and pH on heme protein-mediated lipid oxidation in liposomes - Wei 9 - Tallow in the finishing diet of beef steers increases odd-chain fatty acids in beef - Jessie Morrill,
39 Luo, University of Wisconsin-Madison 50 University of Nebraska - Lincoln
168 - The Impact of Al Literacy on Students’ Perceptions of Al Relevance in the Meat Industry - Ricardo 99 - Comparing the effects of Rubaiyat grape skin extract and emulsion on ground beef color and lipid
40 Manjarrez Retes, New Mexico State University 51 oxidation - Maddie Muller, Oklahoma State University
174 - Peptidomics to evaluate proteolytic cleavage site variation during muscle-to-meat conversion in porcine 51 - Impact of Feeding Unblanched High-Oleic Peanuts on Meat Quality of Spent Laying Hens: post-
muscles with similar muscle fiber type - Arianthe Mastakouris, University of Connecticut storage pH, color stability, water-holding capacity, and sensory evaluation - Afsana Rahaman Munmun,
41 52 North Carolina State University
185 - Postmortem chilling rate and aging time affect metabolic processes in beef loins - Bonnie Morgan 133 - The Efficacy of Acid Electrolyzed Water as a Short-Duration Antimicrobial Dip on Salmonella
a2 McKinzie, Texas A&M University 53 Surrogates on Chicken Thighs - Mack Myer, University of Wyoming
74 - Prediction of Carcass Composition from Millimeter Radar Measurements of Live Cattle using Machine 45 - Development of Functional Meat Products Enriched with Collagen Hydrolysate and Halophyte Plant
Learning and Data Augmentation Methods - Jacob McMillan, Jacob McMillan, Texas Tech University Additives for Improved Nutritional and Technological Properties - Aruzhan Shoman, Astana IT
43 54 University
177 - In utero heat stress influences apoptotic factors and postmortem proteolysis in pork in a muscle-specific 173 - Peptidomics to evaluate muscle-specific proteolytic cleavage sites during postmortem aging - Jada
44 manner - Dylan Metzel, Purdue University 55 Sibley, University of Connecticut
16 - Assessing the effect of platform enrichments on broiler density, activity level, drinking and eating in a 8 - Consumers Prefer Slightly Darker Lean Beef to Lighter-Colored Beef - Josh Abbott, University of
45 commercial house - Jose Millan, California State University, Fresno 56 Nebraska-Lincoln
70 - Comparison of Manual and LiDAR Scan Measurements of Carcass Traits in Bovines - Maxwell Mkunga, 120 - Exudate Metabolomics Reveals Muscle-Specific Spoilage Signatures during Postmortem Aging
46 Tuskegee university 57 under Temperature Abuse - Maha Abdelhaseib, Purdue University

47

65 - Evaluating the relationship between fresh beef color traits and standard carcass measurements - Millie
Moore, University of lllinois
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153 - Clean-Label Vinegar in Suppressing Spoilage Microorganisms and Listeria monocytogenes in Post-Cook

60 - Relationships among pulmonary arterial pressure, behavior, and carcass characteristics in feedlot

1 Chicken Held at Refrigerated Temperatures - Jyoti Aryal, Kerry Ingredients and Flavors 19 steers - 121 3.5, Accepted, minor edits
155 - Shelf-Life Extension of Ground Meat Products with Sodium-Free Dry Vinegar - Jyoti Aryal, Kerry 118 - Efficacy of Alkaline Peroxyacetic Acid Against Shiga Toxin—Producing Escherichia coli and
Ingredients and Flavors Salmonella on Beef Carcass Surface Adipose Tissue - Alfredo Villazon-Castellanos, Department of
2 20 Animal Sciences, Colorado State University
154 - Clean-Label Antimicrobials for Controlling Spoilage Microorganisms in Shelf-Stable Cured RTE Meat 49 - Carcass Vascular Rinsing with Calcium Coupled with Ultrachill on Beef Meat Quality - Dillon Walker,
3 Products. - Kaylee Rumbaugh, Kerry 21 University of Wisconsin-Madison
156 - Evaluation of a Natural Flavor System to Inhibit Lactic Acid Bacteria in Processed Meat - Kaylee 6 - The effects of aging time on eating quality of sirloin flap (obliquus abdominus) steaks - Katelynn
4 Rumbaugh, Kerry 22 Wallace, Kansas State University
164 - Long-Term Trends in Salmonella Detection in U.S. Poultry (2013—-2025) and Their Relationship to National 44 - Variable management and postmortem aging as processing strategies to maintain beef skirt steak
5 lliness Attribution Estimates - Rigo Soler, Texas Tech University 23 yield and improve eating quality - Samantha Waller, University of Wyoming
181 - Evaluating the Relationship Between Calsequestrin in the Low-lonic Strength Fraction and Purge of Fresh 97 - Effects of Endothelial Nitric Oxide Synthase (eNOS)-Based Curing Systems on Color Stability and
Pork Loins - Morgan Yahr, lowa State University Department of Animal Science Cured Meat Properties of Emulsified Products During Retail Display - Gage Walsh, Texas A&M
6 24 University
81 - Effect of diets containing linoleic acid- or palmitic acid-rich oils on performance, meat quality, and fatty 152 - Investigating the Effect of Stress Response on Survival of Salmonella enterica Serotypes During
acid composition of adipose and muscle tissues in finishing lambs - Jingyi (Emrys) Yang, University of Refrigerated Storage of Beef and Pork - Stevie Ward, University of Wisconsin - Madison
7 California, Davis 25
172 - Peptidomic Analysis of Muscle-Specific Proteome Degradation during Postmortem Aging - Chen Zhu, 17 - Geographical finishing location influences the color stability of striploin steaks from grass-finished
8 University of Connecticut 26 bison bulls - Garrett Weldy, South Dakota State University
66 - Seasonal effects on pork belly dimensions and bacon processing characteristics in barrows and gilts - Zach 140 - Evaluation of Beef Offal and Poultry Parts Sampling for Pathogen Testing Using a Manual
9 Zmuda, University of lllinois 27 Sampling Cloth Mitt Approach - Tommy Wheeler, United States Meat Animal Research Center
137 - A rapid model for developing wet and dry surface biofilms using a drip flow biofilm reactor for in vitro 130 - Characterization of Salmonella Enterica Serovars Using Matrix-Assisted Laser Desorption lonization
10 sanitization efficacy testing - Hailey Spray, Purdue University 28 (MALDI) Mass Spectrometry - Reese Wilson, Texas Tech University
183 - Untargeted metabolomic profiling of the longissimus muscle to differentiate high-quality and low-quality 71 - Characterization of pork loin chop eating quality using fresh loin quality traits. - Rosa Maria Santos
1 pork - Leroy Stavinoha, Texas A&M University 29 Valenzuela, University of lllinois Urbana-Champaign
61 - Effects of Freezing on Bone-in and Boneless Beef Loin Subprimals and Portioned Steaks - Jack Steenson, 90 - Cold Plasma Modlification of Molecular Structure of Guar Gum and Studying its Effects on Functional
12 University of Nebraska - Lincoln 30 and Physicochemical Properties of Chicken Patties - RUDRO DEB SARDAR, Auburn University
41 - The Cold Chain Question: Effects of Fresh, Frozen, and Thawed Beef Trim on Ground Beef Quality, Shelf 7 - Consumer Evaluation of Pork from SRD5A2 Promoter-Edited Boars - Tianchen Shan, University of
13 Life, and Palatability - Samuel Stickley, Kansas State University 31 California, Davis
119 - Antimicrobial resistance patterns of foodborne bacteria isolated from retail meat products in Hawaii in 111 - The Effect of Nitrite Source and Cure Accelerators on Brine Stability at 42C and 232C in a Ham
14 2020 - Sudipta Talukder, University of California Davis 32 Model System Over Time. - Kaden Sherrell, University of Nebraska-Lincoln
86 - Transformation of Functional and Technological Properties of Camel Meat Using Lactobacillus sakei and 141 - Comparative Efficacy of Lactic Acid and Acidified Sodium Chlorite for Reducing Indicator Organisms
15 Organic Selenium and Zinc Fortification - Dariya Tapalova, Almaty Technological University 33 on Hot Beef Carcasses Under Commercial Conditions - Madison Hiller, Texas Tech University
122 - Microbial Characterization of Skinned and Skin-on Goat Meat - David Mugabo, Prairie View A&M 88 - Sodium-Reduced Dog Pdtés with Collagen Hydrolysate and Salicornia perennans - Aruzhan Shoman,
16 University 34 Astana IT University
101 - Oxidative Stability of Ground Beef and Ground Turkey Utilizing Novel Plant Based Antioxidants - My 94 - Effects of Aging and Phosphate Inclusion on Meat Emulsion Stability of Beef Supraspinatus Muscle -
17 Truong, Corbion 35 Luiz Silva, Western Kentucky University
85 - Computed tomography demonstrates high repeatability compared to chemical analysis for estimating 24 - Effects of liver abscesses and lung disease on live-animal and carcass performance in beef x dairy
18 pork carcass composition - Cintia Aparecida Vaz do Amaral, Murdoch University 36 cattle - Abigail Sleep, Texas Tech University
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28 - Investigating the functional role of spoilage bacteria on ground beef color during retail display using Next

128 - Exploring time to positivity for Salmonella detection and risk assessment decision-making for Beef

37 Generation Sequencing technologies - Clayton Sneath, Colorado State University 48 trim - Napatsawan Pharino, University of Wisconsin-Madison

102 - Citrus Fiber Modulates Texture of Chicken Wooden Breast Breakfast Sausage Patties Without Affecting 18 - Al-driven monitoring of slaughterhouse Standard Operating Procedures (SOPs): case of

Sensory Quality - Muhammad Junaid Nawaz, University of Georgia inappropriate shoulder muscle removal on skinning process. - Angelo Polizel Neto, Federal University of
38 49 Rondonopolis

27 - Comparison of bone-in and boneless aging over extended aging periods on Warner-Bratzler shear force 33 - Rapid kinetic fluorogenic quantification of lipid oxidation in antioxidant-treated ground beef -
39 value and cook loss of beef loin steaks - Hannah Needham, University of Tennessee 50 Oluwatosin Popoola, Clarus Labs

170 - Peptidomics to investigate the relationship between packaging-specific protein cleavage and beef color 62 - Predictive analysis and modeling of variation of boxed beef yield from finished subprimal weights -
40 stability - Arya Niraula, University of Connecticut 51 Daniel Raab, Texas Tech University

100 - Kinetic Characterization of Nitric Oxide Generation by Recombinant Bovine eNOS: Implications for Meat 75 - Transcriptomic Immune Response in the Breast Muscle of Salmonella-Infected Broiler Fed Probiotic
a Systems. - Luciana Nogueirol Vieira Pereira, Texas A&M University 52 and Tannin-Based Plant Extract - Farazi Abinash Rahman, Auburn University

80 - Clean Label Antimicrobials Alter Microbial and Volatile Spoilage Profiles in Pork Breakfast Sausage - 37 - Effects of thymol-based essential oil on carcass characteristics and breast meat quality of broilers
42 Tolulope Tiwa Ogundipe, Mississippi State University 53 challenged with Salmonella Typhimurium - Rabin Raut, Auburn University

89 - Evaluation of the Antioxidant Efficacy of Plant-Derived Essential Oils on the Physicochemical Properties 107 - Impact of Packaging Types Used During Freezing on the Color of Retail-Ready Ground Beef
43 and Shelf-Life Stability of Ground Pork Patties - Deborah Okedoyin, Kansas State University 54 Products - Ashley Paulette Rivera Pitti, University of Arkansas

29 - Variation in Meat Quality Traits Along the Pork Longissimus Dorsi Muscle and Implications for Consumer 95 - Frozen Trim Inclusion Impacts on Ground Beef Quality - Blake Robbins, Oklahoma State University
44 Satisfaction and Retail Merchandising - Zane Ortman, The Ohio State University 55

34 - Determining the Impacts of Advanced Meat Recovery (AMR) Inclusion on the Texture and Eating Quality of 38 - Sensory analysis of extended wet aged beef diaphragm, transversus abdominis, rectus abdominis
a5 Ground Beef Patties - Tzuyin Pan, Texas A&M University 56 and obliquus abdominis interni muscles - Jimena Rodriguez, Texas A&M University

77 - Postmortem temperature at varying depths of the longissimus muscle during chilling and its effect on 167 - Prime Education: Knowledge and Confidence Gains from Online Training Program - Steven Rogers,
46 marbling development in beef carcasses - Esteban Penados, Texas Tech University 57 University of Nebraska-Lincoln

47

104 - Influence of Chemical Composition, pH, Erythorbate, and Light on Nitrite Behavior, Color, and Oxidative
Stability in a Finely-Comminuted Cured Pork Model System - Elias Perez, lowa State University




