
 

Meat Science Facility Investments Reflect Growing Focus on Workforce, 
Research and Innovation 
By Christi Calhoun, Ph.D., American Meat Science Association 

The rapid emergence of new and renovated meat science facilities across the United States signals 
more than a construction trend. It reflects recognition of the broad role meat science plays in the food 
and agricultural system. Modern research and teaching infrastructure is needed to advance food 
safety and public health, understand meat’s role in human nutrition, improve meat quality and eating 
experiences, reduce food waste, improve resource utilization, strengthen food security and 
affordability, and develop technologies that make meat production and processing more efficient. 
These facilities also provide the environment to train the scientists, technical professionals and 
industry leaders needed to address emerging challenges and keep U.S. agriculture and the meat 
industry competitive. 

AMSA has emphasized the importance of sustaining meat science expertise, facilities and applied 
research capacity. That need extends beyond buildings. Research funding supports the work 
conducted inside these facilities, the graduate students who help carry it out, the faculty and technical 
expertise required to lead it, and the equipment needed to keep pace with evolving questions in food 
safety, nutrition, meat quality, processing, sustainability and technology. 
 
A recent research article “Benchmarking Meat Science Curriculum and Resources in Higher 
Education in the United States” published in Meat and Muscle Biology by Ben Bohrer, Ph.D., and 
Lyda Garcia, Ph.D., of The Ohio State University provides one snapshot of the current academic meat 
science landscape. Of 187 higher education institutions contacted, 34 responded, reporting 132 
faculty members with primary appointments in meat science or closely related disciplines, 27 
university meat lab facilities, and more than 300 part-time student employees working in those 
facilities. The survey was not intended to be a complete census, and several established programs 
did not participate, but it provides a useful baseline for understanding the people, programs and 
physical resources supporting meat science today. 

More Than a “Meat Lab” 

The facilities captured in that benchmark, and the new investments now taking place across the 
country, reflect how much the role of a university meat lab has expanded. Today’s meat science 
facilities increasingly function as integrated education, research and innovation centers. Depending on 
the institution, they may support: 

• Meat processing and fabrication training 

• Food safety and regulatory education 

• Product development and value-added processing 

• Sensory, consumer and nutrition-related research 

• Workforce development and experiential learning 

• Extension and small processor support 

• Industry collaboration 

https://www.iastatedigitalpress.com/mmb/article/id/20124/
https://www.iastatedigitalpress.com/mmb/article/id/20124/


• Student recruitment and development 

That breadth of use helps explain why these facilities are increasingly complex and expensive. A 
modern meat science facility may need to support teaching, research, processing, sensory work, 
food safety, extension and industry engagement, often within the same building. That requires 
specialized spaces, utilities, equipment, inspection capability and ongoing maintenance that go 
well beyond a traditional teaching laboratory. 

 

The Investment Does Not Stop When Construction Ends 

New buildings attract attention, but maintaining a modern meat science program also requires 
continual investment in equipment and infrastructure. Refrigeration, cooling capacity, ventilation, 
wastewater handling, food safety workflow, utilities, processing equipment, packaging systems and 
analytical tools all require maintenance, replacement and modernization. 

One university shared a recent equipment list totaling more than $222,000 in purchases made from 
late 2023 through spring 2026. The purchases included a mixer-grinder, vacuum packager, 
multispecies knock box, electric stunners, processing tools and PPE, a steam-jacketed kettle, 
labeler/scale, vacuum tumbler and stuffer. That is equipment alone, separate from building 
construction, utilities, maintenance and personnel. 

At the same time, substantial brick-and-mortar investment is occurring across meat science programs 
nationally. New construction, major renovations, expansions and infrastructure upgrades over roughly 
the past 10 years show that universities and their partners are continuing to invest in the physical 
capacity needed for meat science teaching, research and industry engagement. 

 

Recent Meat Science Facility Investments* 

Institution Investment Details 

Auburn University 
New facility / 
processing 
infrastructure 

Charles C. Miller Jr. Poultry Research & Education 
Center; 2019; 30-acre complex with an 8,000 sq. ft. 
classroom, administration building & poultry processing 
pilot plant. 

Colorado State University New facility 
JBS Global Food Innovation Center in Honor of Gary & 
Kay Smith; opened 2019; approximately $20 million; 
36,000 sq. ft. 

Lincoln University New facility New meat science lab; broke ground May 2026; 1890 
land-grant university. 

Morningside University New facility Animal Science and Food Safety Lab with cold room; 
supported by a $1 million gift from Regina Roth; 2026. 

Montana State University Equipment / 
infrastructure 

More than $222,000 in recent equipment purchases; no 
major building upgrade since 2018. 

New Mexico State University New facility Food Science, Security, and Safety Center, including a 
meat science laboratory; opened Nov. 3, 2023. 

North Dakota State University New facility 
Peltier Complex; dedicated June 2024; 160,000 sq. ft.; 
includes meat science, food science and cereal 
laboratories; more than $85 million. 

Oklahoma State University Equipment / 
infrastructure 

Reported investment of approximately $2 million to $3 
million in the facility during the past year. 

Purdue University Renovation Multi-million dollar investment in its animal and meat 
science facilities in 2018 which houses meat and protein 



sciences teaching spaces and the Boilermaker Butcher 
Block. 

Tarleton State University Renovation / 
infrastructure Facility updates reported within the past year. 

Texas A&M University New facility 
Meat Science and Technology Center at RELLIS; broke 
ground May 2026; 85,600 sq. ft.; expected completion 
2028; more than $133 million. 

University of Arizona Renovation Food Product and Safety Laboratory; $10.9 million 
renovation; reopened fall 2025. 

University of Florida Planned 
renovation Planning a meat science facility revamp. 

University of Idaho New facility 
Meat Science and Innovation Center Honoring Ron 
Richard; dedicated April 2026; $17.5 million; 12,750 sq. 
ft. 

University of Kentucky New facility 
$28 million, 36,000 sq. ft. meat science facility under 
construction; separate fresh and processed/ready-to-eat 
areas, classrooms, kitchen and sensory laboratory. 

University of Missouri New facility Michael L. Parson Meat Science Education and Training 
Laboratory; broke ground April 2025; $35 million. 

University of Tennessee New facility New meat lab facility under construction; expected 
completion December 2026. 

University of Wisconsin-
Madison New facility 

Meat Science & Animal Biologics Discovery building; 
opened November 2020; approximately $57.1 million; 
67,540 sq. ft. 

Vermont State University New facility 1787 Butchery; opened May 2025 at the Randolph 
campus. 

West Texas A&M University New facility Caviness Meat Science and Innovation Center; opened 
2018. 

Wyoming Community College 
Consortium 

Equipment / 
workforce 
infrastructure 

Wyoming Works grant 2020. $777,809 for meat science 
equipment and a mobile slaughter unit. Shared by 
Central Wyoming College, Eastern Wyoming College & 
Sheridan College. 

* Examples are intended to illustrate recent activity and are not a complete inventory. Years, dates and project details were 
compiled from publicly available university information and internet searches, along with information shared directly with 
AMSA. Not every entry was directly reported to AMSA. 

 

The investment is also attracting attention beyond university campuses. A recent MEAT+POULTRY 
feature took a closer look at the University of Missouri and University of Idaho projects, including 
firsthand perspectives on what the new facilities are designed to support. Read the MEAT+POULTRY 
feature. 

Facilities Are Also Where the Next Generation Finds Meat Science 

The importance of these facilities extends well beyond research. They are also where many students 
first experience meat science and begin to see the career possibilities within the field. 

Meat judging is one of the clearest examples. For 100 years, intercollegiate meat judging has served 
as an entry point into meat science for generations of students. The activity brings students into meat 
laboratories and processing environments where they learn carcass and product evaluation, but they 
also gain critical thinking, decision-making, communication, teamwork, confidence and practical 
understanding of the meat industry. 

For many students, that experience becomes an introduction to careers they did not know existed. 
They meet faculty, graduate students and industry professionals; see research and processing 

https://www.meatpoultry.com/articles/33951-university-meat-science-facilities-get-a-fresh-start?utm_source=chatgpt.com
https://www.meatpoultry.com/articles/33951-university-meat-science-facilities-get-a-fresh-start?utm_source=chatgpt.com


firsthand; and begin to understand opportunities in food safety, meat quality, processing, nutrition, 
research, education and the broader protein industry. 

That recruiting and development pipeline depends on infrastructure. Judging teams need carcasses 
and products to evaluate, coolers and fabrication spaces in which to train, faculty and staff expertise, 
and university and industry facilities willing and able to host students. The same facilities needed to 
conduct relevant research are often the facilities that make these formative student experiences 
possible. 

As AMSA celebrates the 100th anniversary of intercollegiate meat judging in 2026, the milestone is a 
reminder that sustaining the profession requires more than recruiting students into a degree program. 
It requires giving them meaningful, hands-on opportunities to discover meat science, develop skills 
and envision themselves in the field. Learn more about AMSA’s Meat Judging Program and 100 
Years of Meat Judging. 

 

Buildings, Equipment, People and Research 

Collectively, these projects represent hundreds of millions of dollars invested in meat science 
education, research and workforce preparation. They also demonstrate collaboration among 
universities, producer groups, processors, donors, state governments and industry partners who 
recognize that modern facilities are necessary to prepare students and support relevant science. 

Many older university meat laboratories were built decades ago and no longer align easily with 
modern expectations for food safety workflow, processing technology, slaughter design, further-
processing capabilities, automation or experiential student learning. Newer facilities may include 
USDA-inspected slaughter floors, fabrication areas, commercial kitchens, smokehouses, retail 
spaces, sensory laboratories, packaging and shelf-life research capabilities, and classrooms 
integrated with production environments. 

But the facility is only one piece. Research funding pays for the work conducted inside it, including the 
graduate students who are often both the workforce carrying out that research and the next 
generation of scientists, educators and industry leaders. Sustaining meat science requires investment 
in all of it: facilities, equipment, people and research. 

Help Us Keep Track Of Where Meat Science Is Growing 

We know this list is not complete. If your university is building, renovating or making significant 
investments in meat science facilities or equipment, we would like to hear about it. These investments 
help tell a much larger story about the commitment being made to meat science research, education 
and the next generation of professionals. 

https://meatscience.org/events-education/meat-judging-program
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