DSSS Eighth Annual L.'r]iteEsiL-}
- EIEI BRISTOL
LANGFORD FOOD INDUSTRY CONFERENCE

A two day international meeting held in collaboration with
The British Society of Animal Science and the Hellenic Society of Animal Production

The Science of Beef Quality

Wednesday 18&nd Thursday 19May 2005

at the
School of Veterinary Science, Langford, Nr Bristol

This two day international conference, the second in a series looking at lamb, beef and pork, tackles the scientific is:
of beef quality and differentiation in depth. Researchers from around the world present their latest findings and beef tr
experts discuss global trends and the systems needed in the future. There will be opportunities to question the spe
in depth and to see how beef quality is measured in practice, including taste panel assessments of eating quality.

Topics on this year’s programme include:

« Production and processing effects on beef quality — the whole chain approach

« Video image analysis for objective beef carcass evaluation

« Comparison of beef systems for nutritional value and quality

« An industry session on the way forward for UK and EU beef producers

« Factors affecting beef quality based on research at the renowned Meat Animal Research Centre, Nebraska, USA

Day 1 - Wednesday 18 May

0930 Registration and Coffee
1000 Effect of beef systems on meat composition and qualitiigel Scollan Institute of Grassland and Environmental Research
1030 Issues affecting beef production in Poland:Henryk JasiorowskiWarsaw Agricultural University, Poland
1100 Evaluating video image analysis (VIA) systems for beef carcass classificatiGtaul Allen, Teagasc, National Food Centre, Ireland
1130 Coffee
1200 Genetic effects on beef meat qualitydean-Francois Hocquettd NRA Theix, France
1230 Factors affecting beef tenderness: a summary of research at the Meat Animal Research Centre, Nebraska, USA:
Mohammad Koohmarai®JARC, Nebraska, USA
1300 Lunch
1400 Studies on beef eating quality in Northern Ireland:Linda Farmer, DARD Science Service, Northern Ireland
1430 Delegates can choose one of the two following options
1. A question and answer session on factors affecting beef quality.
The speakers will be available for you to quiz them for more details and implications of their work.
2. Practical demonstrations of meat quality measurement by Bristol University’'s Meat Research Group. See how we:
« assess eating quality using a trained taste paneheasure muscle pH on the slaughter line
« measure toughness on cooked beef samplese measure muscle colour in shelf life studies
1630 Tea and end of Day 1

1900 for 1930 Conference Dinner (to be held at Langford)

Day 2 - Thursday 19 May
0930 Improving the eating quality of beef: optimising inputs in production & processing: Ian Richardson, University of Bristol

1000 Integration in the Supply Chain to improve beef quality: Richard PhelpsSouthern Counties Fresh Foods Ltd
1030 Beef and Lamb: Premium or Commodity, a Northern Ireland perspective
Mike Tempest, Livestock and Meat Commission for Northern Ireland
1100 Coffee
1130 Future trends in the European Beef Industry: a global view: David Evans, Beef Production Systems Ltd
1200 Beyond reforms — the system matters more than ever: Duncan Pullar, Meat and Livestock Commission
1230 The way ahead for the British Beef Industry. Robert Forster, National Beef Association
1300 Lunch and close of Conference

This meeting is sponsored by:

English Beef and Lamb Executive
Livestock and Meat Commission for Northern Ireland
Southern Counties Fresh Foods
National Beef Association
Anglo Beef Processors
St Merryn Foods
BOCM PAULS



LANGFORD FOOD INDUSTRY CONFERENCE
THE SCIENCE OF BEEF QUALITY
Wednesday 18 and Thursday 19 May 2005

REGISTRATION FORM

The Registration Fedor the two days, which includes refreshments, lunches and the proceedings of the meetin
is £120(vat exempt).

The Conference Dinnewill be held at Langford on Wednesday evening and cb2&

AccommodationA number of rooms have been reserved at the Bridge Inn, Yatton. Delegates should make their ov
reservations direct with the hotel quotidgl7VETE. The contact details for the hotel are at the foot of the page.
Otherwise our local accommodation list can be used to make alternative booking arrandéBiénaissport will be
available between Langford and the Bridge Inn for the Dinner on Wednesday evening if requested in advance

Dr, Mr, Mrs, Ms First Name Surname

Address for correspondence

Post Code Country

Tel Fax

Booking requirements - pleade as appropriat Attendance at th€onference(£120 per person)

D Please send a local accommodation lis Attendance at thBinner (Wed 18)(£25 per person)

Cheques should be 8terling drawn on aJK bank

Total remittance enclosefl ) X .
and made payable téniversity of Bristol

N.B If you wish to pay for your registration by credit card, please complete the details below as well as the registration form

Type of card: Visa.............. Mastercard............... Expiry date of card..............

Card number................... Lo, Lovoiiiiiiiiiiiii, Loveiiiiiiiiiiiiiinn, *CPC No.............

* The CPC No. is required for additional security. They are the last three digits
of the series of numbers shown on the reverse of your card near your signature

Name on card (PIEASE PrINL).....c.ueiiiiieeiii e

Contact details for the T he Bridge Inn :
North End Rd, Yatton, BS49 4AU TeL: +44(0)1934 839100
Please quote 0517VETE. when making your booking

The completed Registration form should be returned to:
Langford Continuing Education Unit
School of Veterinary Science, Langford House, Langford, North Somerset, BS40 5DU.
Tel: +44(0)117 9289502 Fax: +44(0)1934 852170 E.mail: Langford-CE@bristol.ac.uk



