NMA

NATIONAL MEAT ASSOCIATION

1970 Broadway, Suite 825, Oakland, CA 94612 ¢ Ph. (510) 763-1533 ¢ Fax (510) 763-6186 ¢ E-mail staff@nmaonline.org
1400 - 16th St., N.W., Ste. 400 ¢« Washington, D.C. 20036 ¢ Ph. (202) 667-2108 ¢« WWW: http://www.nmaonline.org

FOR IMMEDIATE RELEASE Contact: Jeremy Russell

April 14, 2011 Director of Communications and
Government Relations
jeremy@nmaonline.org
(510) 763-1533

NMA STATEMENT IN SUPPORT OF INNOVATIVE TECHNOLOGY

OAKLAND, CA — National Meat Association supportsiovative technology in the meat
industry, and is disappointed to see continued aatiacks against an upstanding and
progressive company, Beef Products Inc. (BPI), tvthias done so much to advance food safety.

BPI has, over a span of more than 35 years, desélmrhnology to improve the quality and
safety of beef, and beef trimmings, applying tedbgw using ammonium hydroxide, the basic
refrigerant used in all major cold storage estabtisnts in the food industry worldwide.

Ammonium hydroxide also is in a variety of otheoggssed foods, such as baked goods, gelatins
and puddings, and cheeses, and can occur natiurdtlgds. The Food Safety and Inspection
Service and the Food and Drug Administration carsanmonium hydroxide as a “Generally
Recognized As Safe” food additive. (For more infation, sedttp://1.usa.gov/gnuunG

To produce lean meat products, ammonium hydroxidelded to ground beef to reduce the
overall fat content without compromising flavot.also has some degree of anti-microbial effect.

“BPI has been a strong leader in finding new, iratiwe ways to produce high quality beef
products. The company, its leaders and their tdolggare all to be highly commended. They
are making meat safer and better,” said NMA DireBimeritus Rosemary Mucklow.

The technology developed by BPI is fully explaimedthe company’s website,
http://www.beefproducts.com/government_academic/ihmonium.pdf It has been hugely
effective in improving the safety and quality ofab@nd meat trimmings. It has also been
effective at reducing any pathogens that may bsegmteto non-detectable levels by adjusting the
alkalinity of the product. Pathogens suchzasoli 0157:H7 andsalmonella do not survive in an
alkaline pH environment.

National Meat Association is a non-profit tradecasation. Since 1946, NMA has represented
meat packers and processors, equipment manufacandrfood suppliers who provide services
to the meat industry. The association has memhessghout the United States, as well as in
Canada, Australia and Mexico.
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