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2020 Meat: A Health Food that is Good for Mankind and the Environment – 

Global Perspective 

 

Wednesday, March 4 – Thursday, March 5  
 

WEDNESDAY, MARCH 4, 2020 
  

Role of Meat and Alternative Proteins in a Healthy Diet  
 
7:30 – 8:30 am  Registration/Continental Breakfast  

 
9:00 – 9:15 am  Welcome  

James O. Reagan, Ph.D., Zoetis, Chairman, International Stockmen’s 

Educational Foundation  

Joel Cowley, President and CEO, Houston Livestock Show and Rodeo™  

Bret Sarver, Chairman, International Committee, Houston Livestock Show and 

Rodeo™  

 
9:15 – 9:30 am  Moderator: Julie Anna Potts, North American Meat Institute 

 
9:30 – 10:30 am Keynote Address: State of Knowledge of What Science is Telling us About 

the Role of Meat in the Diet? What do we Know and not Know? Teresa 

Davis, Ph.D., Baylor College of Medicine/ARS, USDA Nutrition 

 

Meat and other animal source foods are nutrient dense that provides for a healthy 

diet for an active population. Animal sourced foods are rich in proteins that are 

packaged in a readily available form for digestion. Beef provides an array of 

healthy nutrients including readily available iron for women and the only source 

of Vitamin B12. Yet plant based carbohydrate foods are being promoted over the 

animal sourced proteins such as seen in the USDA/Human Health Food Pyramid. 

There are many “urban myths” about beef being responsible for some of our 

population’s major health issues, particularly obesity, vascular heart disease, 

stroke, diabetes, etc. Nonetheless what are some of the situations that individuals 

may be predisposed to that could cause a problem? Could one of the ameliorating 

mediators of diabetes be meat and dairy products in the diet? Impact of meat/beef 

on the developing child’s body, particularly the brain, is so crucial to those not 

fortunate enough to afford animal source foods. For the aging, loss of muscle 

attenuated by consumption of meat in the diet is a great story for nursing homes. 

Protein drinks are highly recommended. Are they animal sourced? Not the same 

as plant based milks. 

 

 

 

 

 



 10:30 – 11:00 am  Break/Networking  

 

11:00 – 12:00 pm  Meat for a Hungry Planet. Eric Schulze Vice President Product and 

Regulation, Memphis Meats 

Memphis Meats, the leading company in the U.S. growing meat directly from 

animal cells, will address how it can work with the livestock industry to meet 

skyrocketing global demand for meat. 

12:00 – 1:30 pm  Lunch – Student and Alumni Recognition  

1:30 – 1:40 pm  Moderator: Justin Ransom, Ph.D., Sustainable Food Strategy, Tyson Foods, 

Inc.  

 
1:40 - 2:40 pm Plant Based Alternative Proteins Have Arrived in the Fast Food and Retail 

Market. Alison Rabschnuk, Director Corporate Development, The Good 

Food Institute 

 
2:40 – 3:40 pm Optimizing Protein in a Carbohydrate World. Don Layman, Ph.D., 

University of Illinois. 

 Missouri and Louisiana have passed laws regarding the use of the word “Meat”. 

These laws will no doubt be challenged as unconstitutional as per the Commerce 

Clause of the U.S. Constitution. If the use of “milk” by the nondairy sector is any 

indication, this is going to be a struggle to protect our brand “Meat”. There are 

many facets to this issue that include human nutrition and others.   

3:40 – 4:00 pm Break/Networking  

 
4:00 – 5:00 pm Panel Discussion – Role of Animal and Plant Protein in Feeding the World 

  

Co-Moderators: Julie Anna Potts, North American Meat Institute and 

Justin Ransom, Ph.D., Sustainable Food Strategy, Tyson Foods, Inc.  

 

This session opens with a five-minute overview followed by the four previous 

speakers giving their five-minute takeaway on the program presented.  

  

6:00 – 9:00 pm International Committee Reception - International Room (followed by 

Rodeo)  

 

 

 

 

 

 

 

 

 



THURSDAY, MARCH 5, 2020 
  

Environmental Impact of Livestock and Dynamics of Global Trade in Beef  
 
7:00 – 8:00 am  Continental Breakfast  

 

8:00 – 8:15 am  Moderator: Don Close, Rabo AgriFinance 

 

This session will link previous day’s discussion with today’s program focus on 

the environmental impact of livestock production, world trade and the future of a 

safe and healthy source of high quality protein.  

 

8:15 – 9:15 am  Keynote Address: Carbon Foot Print of Cattle and the Environment!  Frank 

Mitloehner, Ph.D., University of California, Davis  

 

How do livestock really impact the environment and climate change? Cattle are 

good for the environment: Holding land from development and utilizing 

feedstuffs unfit for humans that would have to go in the landfill. This is the 

biggest concern of consumers that cows are destroying the environment. From a 

holistic view cows actually provide a place for wildlife and plants that man will 

inadvertently destroy with development. The carbon foot print of livestock/cattle 

is not the problem when viewed from a complete life cycle, i.e., the longitudinal 

evaluation. What if we took the corn land and grew crops for human 

consumption what would be gained? What are government agencies saying about 

cattle GHG? What are our detractors saying is the cattle impact of GHG? Water 

availability is becoming a problem worldwide. Agriculture consumes over 80% 

of the water use most [90%] of which is used in the form of irrigation. That is 

surprising given the size of the world’s large metropolitan areas. What about for 

cattle? Is irrigation being used to produce cattle feed? The public needs to be 

informed. 

 

9:15 – 10:15 am How Do Animal Disease Detections Affect Trade Agreements and Meat 

Exports? Current Dynamics in Global Trade in Red Meats. Anne Dawson, 

FAS, USDA 

 

Gone are the days—if they ever truly existed—that exporters of red meats can 

assume trading partners will not act against imports in the event of a disease 

outbreak in the exporting country.  This lesson was brought home to the United 

States with the detection of bovine spongiform encephalopathy (BSE) in the 

United States in 2003 with the closure of most major markets to U.S. beef 

exports.  In 2020, full market access still eludes U.S. beef exporters in certain 

markets.  And this was a non-contagious disease!  What are the factors that are 

considered by both the importing and exporting countries as they engage in 

discussions to reach agreement relative to trade in beef or pork when there is a 

disease outbreak in an exporting country, including in cases of highly contagious 

diseases such as African swine fever (ASF)?  The issues surrounding market 

access in the event of animal disease detections will be explored. 



     

10:15 – 10:30 am  Break/Networking  

 

10:30 – 11:00 am Australian Approach to Cattle Production and Southeast Asian Market: 

Role of Meat and Livestock Australia. 

 Jason Strong, CEO Meat and Livestock Board Australia 

  

 What’s  happening with the beef industry in Australia? What strategic directions 

are being undertaken by the beef sector? How does the beef industry plan on 

addressing key issues or hurdles facing their industry? Can the Australian and 

U.S. beef industries work together to resolve key issues? What role does Meat 

and Livestock Australia play in addressing these issues? 

 

11:00 – 11:30 am  Blue Ribbon Salmonella Task Force Update.  James O. Reagan, Ph.D., 

Zoetis, Chairman, International Stockmen’s Educational Foundation  
 

The parent organization of the International Livestock Congress, the International 

Stockman’s Educational Foundation (ISEF) has embarked on a series of Task 

Forces to address up and coming issues in the livestock and meat industry.  

The first of these issues is Salmonella in the meat supply. While there have been 

significant and/or dramatic improvements in reducing foodborne illnesses caused 

by other pathogens, the number of illnesses attributed to Salmonella has not 

changed.  Some critics argue that the reason for the differences in the incidence 

levels of E. coli O157 and Salmonella is because the USDA-FSIS has established 

a zero tolerance for E. coli O157 but not for Salmonella. Others would argue that 

without the industry’s commitment to share data and knowledge with science-

based focus, significant strides in lowering the incidence of E. coli O157:H7 

would not have been realized. As Salmonella recalls and multiple illnesses have 

continued to increase, so has the pressure being placed on the USDA-FSIS to 

establish a zero tolerance for Salmonella. With the absence of a solidified effort 

by industry to control Salmonella in the food they produce, the pressure will 

continue to grow and ultimately enhance the possibility of a change in the current 

Salmonella regulations either by legislation, courts, or by USDA-FSIS. The Time 

for Action is Now! Fashioned after the industry’s 1994 Blue Ribbon Task in 

response to E. coli O157:H7, ISEF established a Blue Ribbon Task Force to 

address Salmonella issues facing our animal protein industry.  A progress report 

will be presented. 

 

11:30 – 12:00 pm What Actions Should the Beef Industry be Taking Over the Next Five 

Years? Barry Carpenter, North American Meat Institute, Emeritus 

 

 This Congress, the ISEF Blue Ribbon Task Force and a vast amount of scientific 

evidence worldwide provides a mountain of information and evidence that can be 

used to shift to the offense! Given what we know, who and how should the 

message be delivered to the policy makers, public and health professionals? One 

might conclude we go to the public “hat in hand”. Eat More Beef – we need to 

say Beef for Health! Beef is good for the environment. We have a great story to 

tell!  How does the industry shift from the defense to the offense before it is too 

late?  This is a problem that has to be addressed or demand for beef will decline 

given the disruptors in the market.  The time for action is now! 


