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ProSafeBeef Events 
Catalogue

The ProSafeBeef Events Catalogue 

highlights the workshops and 

demonstrations on innovations and 

technologies developed in the 

ProSafeBeef project. These events are 

hosted by ProSafeBeef, and can be 

organised for companies in the future. 

The first edition of the ProSafeBeef 

Events Catalogue is available on 

the ProSafeBeef website, see: 

http://www.prosafebeef.eu/images/

assets/catalog%C3%A0diffuserpdf.pdf

This edition promotes workshops on 

quality management in slaughterhouses, 

control of beef muscle tenderness, 

processing technologies, on-line 

measurement (for the detection of 

foreign bodies in meat and quality 

screening of beef products) and chilling 

methods. One more edition will be 

available on the ProSafeBeef website 

in the coming months. Training sessions 

and demonstrations can be organised 

across Europe and so far, over 100 

participants have already attended 

these workshops. The duration of the 

workshops vary from a half-day to 

two days, depending on the topic. 

To organise an industrial event in 

your home country, email: 

prosafebeef@adiv.fr 
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ProSafeBeef dissemination 
highlights

Dr Dragan Antic (University of Novi 

Sad, Serbia), a ProSafeBeef researcher, 

presented his poster entitled ‘Three-

dimensional visualisation of on-hair 

Escherichia coli 0157:H7-immobolising 

effect of Shellac solutions using scanning 

electron microscopy’ at the European 

College of Veterinary Public Health 

annual conference in Brno, Czech Republic 

in October 2011. Dragans’ poster was 

awarded the best poster award and the 

“Roberto Chizzolini Memorial Poster Prize”. 

Shellac, a natural food-grade resin, has 

been shown previously to immobilise 

bacteria on to the hide of bovine carcass 

before skinning. This poster describes a 

microscopic method, scanning electron 

microscopy, which shows that most of the 

hair surface cuticle and cells of inoculated 

E.coli 0157:H7 were completely covered 

with Shellac. The method described in 

this poster will be used for future research 

and evaluation of the efficacy of other 

immobilising compounds that will be 

used for hide treatments. On behalf of 

the dissemination team we wish you 

congratulations Dragan. Please contact 

Dr Antic by email (dr.antic@gmail.com) 

for further details.

Dr Dragan Antic

�7�K�U�H�H�7�K�U�H�H�����G�L�P�H�Q�V�L�R�Q�D�O���Y�L�V�X�D�O�L�]�D�W�L�R�Q���R�I���R�Q�G�L�P�H�Q�V�L�R�Q�D�O���Y�L�V�X�D�O�L�]�D�W�L�R�Q���R�I���R�Q�����K�D�L�U�K�D�L�U
�(�����F�R�O�L�(�����F�R�O�L�2���������+���2���������+�������L�P�P�R�E�L�O�L�]�L�Q�J���H�I�I�H�F�W���R�I���6�K�H�O�O�D�F���V�R�O�X�W�L�R�Q�V���L�P�P�R�E�L�O�L�]�L�Q�J���H�I�I�H�F�W���R�I���6�K�H�O�O�D�F���V�R�O�X�W�L�R�Q�V��

�X�V�L�Q�J���V�F�D�Q�Q�L�Q�J���H�O�H�F�W�U�R�Q���P�L�F�U�R�V�F�R�S�\�X�V�L�Q�J���V�F�D�Q�Q�L�Q�J���H�O�H�F�W�U�R�Q���P�L�F�U�R�V�F�R�S�\
�$�Q�W�L�F�����'�������%�O�D�J�R�M�H�Y�L�F�����%���$�Q�W�L�F�����'�������%�O�D�J�R�M�H�Y�L�F�����%��

�'�H�S�D�U�W�P�H�Q�W���R�I���9�H�W�H�U�L�Q�D�U�\���0�H�G�L�F�L�Q�H�����)�D�F�X�O�W�\���R�I���$�J�U�L�F�X�O�W�X�U�H�����8�Q�L�Y�H�U�V�L�W�\���R�I���1�R�Y�L���6�D�G�����6�H�U�E�L�D

�,�Q�W�U�R�G�X�F�W�L�R�Q�,�Q�W�U�R�G�X�F�W�L�R�Q

�6�X�P�P�D�U�\�6�X�P�P�D�U�\
�,�Q �W�K�L�V �V�W�X�G�\�� �W�K�H �L�P�P�R�E�L�O�L�]�L�Q�J �H�I�I�H�F�W �R�I �S�U�H�Y�L�R�X�V�O�\ �H�[�D�P�L�Q�H�G �D�T�X�H�R�X�V �D�Q�G �H�W�K�D�Q�R�O �6�K�H�O�O�D�F

�V�R�O�X�W�L�R�Q �R�Q�(�� �F�R�O�L�2���������+�� �L�Q�R�F�X�O�D�W�H�G �R�Q �F�D�W�W�O�H �K�L�G�H�‹�V �K�D�L�U �Z�D�V �Y�L�V�X�D�O�L�V�H�G �X�V�L�Q�J �V�F�D�Q�Q�L�Q�J

�H�O�H�F�W�U�R�Q �P�L�F�U�R�V�F�R�S�\ ���6�(�0���� �5�H�V�X�O�W�V �V�K�R�Z�H�G �W�K�D�W �6�(�0 �L�V �D �J�R�R�G �W�H�F�K�Q�L�T�X�H �I�R�U �V�K�R�Z�L�Q�J �W�K�H

�V�X�U�I�D�F�H �V�W�U�X�F�W�X�U�H�V �R�I �W�K�H �K�D�L�U �L�Q�F�O�X�G�L�Q�J �D�W�W�D�F�K�H�G �E�D�F�W�H�U�L�D�� �'�H�S�H�Q�G�L�Q�J �R�Q �6�K�H�O�O�D�F �F�R�Q�F�H�Q�W�U�D�W�L�R�Q �L�Q

�H�W�K�D�Q�R�O�� �D�Q�G �D�O�V�R �V�R�O�Y�H�Q�W ���Z�D�W�H�U �R�U �H�W�K�D�Q�R�O���� �W�K�H �O�D�\�H�U�V �R�I �6�K�H�O�O�D�F �Z�H�U�H �G�L�I�I�H�U�H�Q�W �L�Q �W�K�L�F�N�Q�H�V�V��

�W�K�X�V �F�U�H�D�W�L�Q�J �P�R�U�H �R�U �O�H�V�V �I�L�U�P���V�W�D�E�L�O�H �O�D�\�H�U �R�I �6�K�H�O�O�D�F �R�Y�H�U �L�Q�R�F�X�O�D�W�H�G �E�D�F�W�H�U�L�D��

�0�D�W�H�U�L�D�O �D�Q�G �P�H�W�K�R�G�V�0�D�W�H�U�L�D�O �D�Q�G �P�H�W�K�R�G�V�,�Q�W�U�R�G�X�F�W�L�R�Q�,�Q�W�U�R�G�X�F�W�L�R�Q �0�D�W�H�U�L�D�O�D�Q�G�P�H�W�K�R�G�V�0�D�W�H�U�L�D�O�D�Q�G�P�H�W�K�R�G�V

�¾�3�L�H�F�H�V �R�I �F�O�H�D�Q �D�Q�G �G�U�\ �K�L�G�H�V �Z�H�U�H �S�U�H�Y�L�R�X�V�O�\ �L�Q�R�F�X�O�D�W�H�G �Z�L�W�K�(�� �F�R�O�L

�2���������+�� ���$�7�&�& ������������ �Z�L�W�K �F�R�Q�F�H�Q�W�U�D�W�L�R�Q �R�I �� �O�R�J �&�)�8���F�P��

�¾�$�I�W�H�U �W�K�D�W �S�L�H�F�H�V �R�I �K�L�G�H �Z�H�U�H �V�X�E�M�H�F�W�H�G �W�R �V�S�U�D�\ �W�U�H�D�W�P�H�Q�W �Z�L�W�K ������

������ �V�R�O�X�W�L�R�Q �R�I �6�K�H�O�O�D�F �L�Q �H�W�K�D�Q�R�O �D�Q�G �D�T�X�H�R�X�V �6�K�H�O�O�D�F �V�R�O�X�W�L�R�Q��

�¾�8�Q�W�U�H�D�W�H�G �D�Q�G �6�K�H�O�O�D�F �W�U�H�D�W�H�G �K�D�L�U �Z�H�U�H �D�V�H�S�W�L�F�D�O�O�\ �F�X�W �I�U�R�P �W�K�H �K�L�G�H

�D�Q�G �H�[�D�P�L�Q�H�G �X�V�L�Q�J �6�(�0��

�¾�3�U�H�S�D�U�D�W�L�R�Q�V �R�I �K�D�L�U �Z�H�U�H �V�S�X�W�W�H�U���F�R�D�W�H�G �Z�L�W�K �J�R�O�G ���6�S�X�W�W�H�U �&�R�D�W�H�U �6�&�'

�������� �%�$�/�7�(�&�� �:�'� ���� �P�P�� ���� �V�� ���� �P�$�� �D�Q�G �H�[�D�P�L�Q�H�G �X�V�L�Q�J �V�F�D�Q�Q�L�Q�J

�H�O�H�F�W�U�R�Q �P�L�F�U�R�V�F�R�S�H �-�6�0 ���-�(�2�/�� �������� �/�9�� ���D�F�F�H�O�H�U�D�W�L�R�Q �Y�R�O�W�D�J�H ���� �.�9��

�:�' ���� �W�R�� �P�P�� �Z�L�W�K�P�D�J�Q�L�I�L�F�D�W�L�R�Q�X�S�W�R���� ������ �[

�&�D�W�W�O�H �K�L�G�H �L�V �D �N�H�\ �V�R�X�U�F�H �R�I �P�L�F�U�R�E�L�D�O �F�R�Q�W�D�P�L�Q�D�W�L�R�Q �R�I �F�D�U�F�D�V�V �P�H�D�W �G�X�U�L�Q�J �F�D�W�W�O�H �V�N�L�Q�Q�L�Q�J

�R�S�H�U�D�W�L�R�Q �R�Q �W�K�H �V�O�D�X�J�K�W�H�U�O�L�Q�H�>���@�� �7�K�H�U�H�I�R�U�H�� �D �Q�R�Y�H�O�� �D�O�W�H�U�Q�D�W�L�Y�H �D�S�S�U�R�D�F�K �W�R �L�P�S�U�R�Y�H �W�K�H

�H�I�I�H�F�W�L�Y�H�Q�H�V�V �R�I �K�L�G�H �W�U�H�D�W�P�H�Q�W�V �L�Q �U�H�G�X�F�L�Q�J �P�L�F�U�R�E�L�D�O �W�U�D�Q�V�I�H�U �I�U�R�P �K�L�G�H�V �R�Q �F�D�U�F�D�V�V�H�V �K�D�V �E�H�H�Q

�G�H�Y�H�O�R�S�H�G �U�H�F�H�Q�W�O�\�� �W�U�H�D�W�P�H�Q�W �R�I �K�L�G�H�V �Z�L�W�K �6�K�H�O�O�D�F�� �D�Q �R�Q���K�L�G�H �P�L�F�U�R�E�L�R�W�D���L�P�P�R�E�L�O�L�]�L�Q�J�� �Q�D�W�X�U�D�O��

�I�R�R�G���J�U�D�G�H �U�H�V�L�Q�>���� �����@�� �7�K�H �E�D�V�L�V �R�I �W�K�L�V �W�U�H�D�W�P�H�Q�W �L�V �L�P�P�R�E�L�O�L�V�D�W�L�R�Q �R�I �P�L�F�U�R�R�U�J�D�Q�L�V�P�V �R�Q �F�D�W�W�O�H

�K�L�G�H�‹�V �K�D�L�U �D�Q�G �V�X�E�V�H�T�X�H�Q�W �U�H�G�X�F�W�L�R�Q �R�I �W�K�H�L�U �W�U�D�Q�V�P�L�V�V�L�E�L�O�L�W�\ �I�U�R�P �W�K�H �K�D�L�U �R�Q�W�R �F�D�U�F�D�V�V �P�H�D�W �G�X�U�L�Q�J
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Dr Antic’s award-winning poster on the immobilising effect of Shellac solutions
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Workshops on beef tenderness and good 
practices in slaughterhouses, in France
The Sommet de l’Elevage International 

Trade Show, the leading European 

forum for livestock professionals, took 

place on the 5th–7th October 2011. 

As part of this trade show, a half day 

workshop on ‘the tenderness of beef 

meat’ was held on the 5th October 

in Clermont Ferrand, France. 

The workshop was attended by an 

international audience of 50 people. 

Attendees heard presentations focusing 

on the prediction of beef tenderness by 

modelling tools, French consumer 

perceptions of beef tenderness, 

technologies for improving beef 

tenderness and innovative ways to 

improve beef quality in Welsh and 

Chinese cattle. This workshop promoted 

some of the work of ProSafeBeef to an 

international audience.

Another training session on good 

practices in slaughterhouses was held 

on the 11th October in Rennes, France. 

The workshop was attended by six 

French companies, and was given by 

Laure Barnabe from ADIV. Delegates 

ProSafeBeef findings presented
at Brazilian Congress 
The Brazilian Society for Microbiology organised the 26th Brazilian Congress 

of Microbiology, held in Iguassu, Parana, Brazil on 2nd–6th October 2011. 

The congress was 

attended by 2600 

delegates and the 

program included 44 

presentations, three 

parallel symposia 

and almost 2500 

posters, covering all 

areas of basic and 

applied microbiology. The subject of one 

presentation of the Food Microbiology 

section was the ProSafeBeef project, 

entitled ‘Microbiology of the Brazilian 

meat for export: results of the 

international ProSafeBeef Project’. 

Geraldine Duffy, Pillar 1 leader and 

ProSafeBeef Project Co-ordinator, 

presented an overview of the project 

and the Brazilian team of Pillar 1 (Beatriz 

Guth, Bernadette Franco, Mariza Landgraf 

and Maria Teresa Destro) presented their 

results on the prevalence and 

concentration of Verocytotoxin-producing 

Escherichia coli, Salmonella spp, 

Campylobacter jejuni/coli and Listeria 

monocytogenes in the hides and 

carcasses of 400 animals entering the 

slaughtering process of a large Brazilian 

abattoir that produces meat for export.

Another meeting held was the ‘VI 

Brazilian Congress of Meat Science and 

Technology’ organised by the Center 

of Meat Technology of Instituto de 

Tecnologia de Alimentos (ITAL) and 

held in São Pedro, Brazil, on October 

24–27th. The 400 delegates who 

attended the congress included 

scientists, students, professionals from 

the meat industry and policy makers. 

Declan Troy, Assistant Director of 

Research and Technology Transfer 

Specialist at Teagasc, Ireland, talked 

about ‘Hot boning, electrical stimulation 

and other interventions to produce tender 

meat’ and ‘Consumer perception and the 

role of meat science and technology in 

satisfying consumer needs’, and Beatriz 

Guth, from the Federal University of 

São Paulo, Brazil, gave a presentation 

entitled ‘ProSafeBeef project: risk 

assessment of microbial pathogens in 

Brazilian beef for export’ as part of the 

results obtained in Pillar 1 research 

group. Both events highlighted the work 

of ProSafeBeef to Brazilian delegates.

Delegates at the Sommet de l’Elevage 

beef tenderness workshop

Dr Geraldine Duffy

Left to right: Dr Bernadette Franco (Pillar 1 partner, University of São Paulo, Brazil), 

Dr Geraldine Duffy (Project Coordinator ProSafeBeef and Head of Food Safety, Teagasc),

Dr Beatriz Guth (Pillar 1 partner, Federal University of São Paulo, Brazil), 

Dr Maria Teresa Destro (Pillar 1 partner, University of São Paulo, Brazil), 

Dr Mariza Landgraf (Pillar 1 partner, University of São Paulo, Brazil)

learnt about pathogen virulence and 

ways to control it in slaughterhouses.
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British Cattle Conference 
2012 

Telford, Shropshire 

23rd–25th January 2012 

Since its inception, the British Cattle 

Breeders Club has a rich history of 

tackling some of the great issues of the 

day and the January 2012 conference 

will be no different with the issue of 

sustainability taking centre stage. 

For more information, see: 

http://www.eblex.org.uk/events/pages.

aspx?section=5000&item=1084&year 

=2012&month=1

American Meat Institute 
(AMI) International 
Meat, Poultry & Seafood 
Convention and Exposition 

Dallas, Texas 

1st–3rd May 2012 

AMI Expo is the largest event for the 

meat, poultry and seafood processing 

industries, and aims to deliver quality 

education, networking and innovative 

exhibits. In 2012, AMI Expo will be held 

in conjunction with the Food Marketing 

Institute 2012 Show, the United Fresh 

Produce Association’s (UFPA’s) United 

Fresh and the U.S Food Showcase, 

bringing together almost 1200 exhibitors 

and 25000 attendees. 

For more information, please visit: 

http://www.amiexpo.com/

19th International Meat 
Secretariat (IMS) World 
Meat Congress 

Paris, France 

4th–6th June 2012 

Every two years, meat professionals 

from around the world gather at the IMS 

World Meat Congress to exchange ideas, 

meet their counterparts from other 

countries, discuss the state of the 

industry and analyse trends and issues 

which are set to influence its future. 

Delegates are addressed by 

internationally renowned experts 

in their field. 

For more information, see: 

http://www.worldmeatcongress2012.

com/EN/events.php?IDManif=605&ID 

Module=71&IDRub=117

ProSafeBeef, Advancing Beef Safety and Quality through Research and Innovation: 
European Framework Programme 6: (FOOD-CT-2006-36241)

More Information

For more information on ProSafeBeef please visit our website at www.prosafebeef.eu or contact Robert Mooney, Project Manager, 

at robert.mooney@teagasc.ie. 

ProSafeBeef is an Integrated Project coordinated by Dr Geraldine Duffy at Teagasc, Ashtown Food Research Centre, supported 

under the 6th Framework Programme of the European Union. It involves 41 leading research and industrial organisations working 

in 18 different countries. ProSafeBeef is a five year project which commenced on March 1st 2007.

Upcoming events: dates for the diary


