
Professional Experience
Dr. David “Andy” King is a Research Food 
Technologist in the Meat Safety and Quality 
Research Unit at the U.S. Meat Animal Research 
Center in Clay Center, NE.  In this role, Andy 
works with a multidisciplinary team of scientists 
to optimize the carcass yield and palatability 
characteristics of meat animals.  Dr. King’s research 
program has primarily focused on characterizing 
and reducing animal variation in meat quality 
with emphasis on lean color, lean color stability, 

tenderness, and flavor of beef, pork, and lamb.  Impact from this works includes 
demonstrating the importance of animal variation in lean color stability and the first 
report of heritability and breed effects on color stability in a large cattle population 
representing the U.S. beef herd.  

Dr. King is part of a research team working to develop non-invasive technologies to 
sort meat products by meat quality attributes.  These efforts include improvement and 
expansion of the USMARC beef carcass grading system.  This system has been widely 
adopted by the U.S. and Canadian beef industries.  Dr. King is contributing to efforts to 
improve the USMARC beef longissimus tenderness prediction system and expand its 
use to other cuts and species.  Other collaborations with his USMARC colleagues seek 
to develop novel DNA markers for tenderness and carcass traits in beef and swine and 
to validate existing markers.  Andy also has continued to work on improving the value 
of underutilized muscles and to develop processing techniques to improve the quality 
and safety of beef products 

Dr. King earned a Bachelor of Science at Texas A&M University, a Master of Science 
from Kansas State University, and a Ph.D. from Texas A&M University.

I am committed to building on the strengths of AMSA as a source of scientific 
information and communication, as well as a component of professional development.  
The success of AMSA has been enabled by the strength of its membership with the 
assistance of an outstanding support staff.  To meet future challenges, the organization 
must be able mobilize its diverse membership and create opportunities for members 
to share their talents, while learning from one another.  These opportunities need to 
include focused subject areas as well as broader issues.
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In support of the AMSA mission and vision, I support initiatives that foster frequent 
and in-depth interactions within and across disciplines.  As industry issues emerge, the 
AMSA needs the infrastructure to recruit members with the appropriate knowledge, 
skills, and interests in a timely fashion.  Moreover, enhancing the ability to publicize the 
outcomes of member efforts is critical.  

Tenure and Involvement with AMSA 
Like many, my involvement with AMSA began with meat judging.  Upon, attending 
my first RMC in 1999, I was hooked.  My student involvement continued as meat judg-
ing coach and a term on the Student Board of Directors.  Since, I have continued to 
support student activities with terms on the Quizbowl, Undergraduate Achievement 
Award, and Graduate Student Poster Competition committees, as well as judging nu-
merous student competitions.  As my career has progressed, AMSA’s role as a vehicle 
to exchange scientific information has been of primary interest to me.  Thus, I have 
served on several RMC and ICoMST Planning Committees and on the Research Protocol 
Committee.  

The highlight of my AMSA activities has been serving as an editor for two (2012 and 
2021) revisions of the Meat Color Measurement Guidelines.  Working with such an in-
credible team of researchers to provide a valuable resource to the meat science com-
munity has been an awesome experience.  I have also contributed to the last two re-
visions of the Research Guidelines for Cookery, Sensory Evaluation, and Instrumental 
Tenderness Measurement of Fresh Meat.

Favorite Things
I was originally attracted to meat science to be a part of the livestock industries and 
address challenges in producing products that meet consumer expectations.  The 
deeper I studied, the more fascinated I became by the complexities and interactions 
of biology, environment, and management strategies.  To successfully solve industry 
problems, diverse expertise is required.  I really enjoy the collaborative nature of meat 
science research, which is only enhanced by the cooperative nature of the meat science 
community. 

Additional Information 
Andy lives in Grand Island, Nebraska and spends enjoys spending time with his family 
and pets.  He is an avid woodworker and particularly enjoys woodturning.  Andy en-
joys photography and will spend hours in pursuit of a compelling image.  Andy is also a 
World War II buff and is fascinated by the events in the European theater.  


