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2:00-8:45

8:45-10:00

10:60-10:15

10:15-11:45

11:45-12:30

1:30-2:45

2:45-3:00
300515

§:15-5:00
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Sagsion il

#:00-20:00

10:00-10:15
10:15-11:36

FLA0-12:15

12:15-1:15

1:1%-3:00

Fresh Beef Processing Immersion Program
For National lkan University, Talwan
oW &Eate University Meat Sipnch

) Atnes, lowa
September 13-13, 2026

Monday, September 14, 2626

Shiittle daparts Gatewssy Hotel for Meat Lab

Waleome and Inteodustions

Terry Housar, lowd State Lniversity

Frash Beef Microbialogy and Shelf Life

Fien Dickeos, lowe Shete Unalversity

Brazk

Micra Banpling on Garessses - Samipling & Beef Carcas
lirn Dickson, Mwo Shate Uidversity

Dornny Unub, ipwe Stake Linlversity

innch

Kilelea Hall Atrive

Beef Carcass Fabrigation Demonstration - 163 Meat Laboratory
Jeff Mitchell, Jowe Stute tniversity

Braak

Hasic Raw Matariak

Teery Hauser, iowr Skate Urtleacsity

Tony of lwa §tate University Meat Laboratory

ghustle departs Meat Lab far Gateway Hotel

Tuesday, Saptember 15, 2026

Shuttle departs Gatewsy Hotel fior Meat Lsb

faric Meat Science

Steves Lonergan, oW State University
Hreak

Mitro Sampling on Carcasses - Sample Anafysis
Danny Unrah, lowe Stote Unsversity

Lanch

Kildee Hail Atrium

Grownd Beef Manufactuking

Temry Hotser, fowe Stete University

Ground Beef Manufactaring Demanstration
Terry Hauser, fawa Steafe Lniversity




3:00-4:15

4:15-4:30
4:30-5:30

5:30

Fresh Beef Processing immersion Program
For National ilan University, Taiwan
lowa State Universlty Meat Sclence
Ames, lowa
September 13-19, 2026

ake Manternach, lowa State University
Animal Handling and Facility Walk-Thru
Terry Houser, fowa State University

Break

Beef Harvest

Terry Houser, fowa State University

shuttle departs Meat Lab for Gateway Hotel

Wednesday, September 16, 2026

7:30a.m.

Sesston V

8:00-8:45
8:45-10:45

10:45-11:00
11:00-32:15

12:15-1:00

Session VI

1:00-2:15

2:15-2:30
2:15-3:15

3:15-5:00

5:00

Shuttle departs Gateway Hotel for Meat Lab

Beef Harvest PPE and Safety

Beef Harvest Demonstration — Harvest Floor
Terry Houser, fown State University

Joff Mitchell, lowa State University

Austin Egolf, lowa State University

Jake Manternach, fowa State University

Bob Blayer, USDA FSIS

Break

Antemartem and Postmartem Inspection
Kathryn Polking, lowo Meot & Poultry Inspection Bureau
Lunch

Kildee Hall Atrium

Robust Animat Handling

Terry Houser, lowa State University

Break

Micro Sampling on Carcasses - Interpreting the Results
lim Dickson, fowa State University

Branded Beef Programs and Beef Grading

Terry Houser, jowa State Unlversity

Shuttle departs Meat Lah for Gateway Hotel




