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Committee Charge(s): 
 
1. Definition changes for the Food Code 
 

a. Section 1-201-10 (B) – change definition of “injected” 
 

From:  “Injected” means manipulating a MEAT so that infectious or toxigenic microorganisms 
may be introduced from its surface to its interior through tenderizing with deep penetration or 
injecting the MEAT such as by processes which may be referred to as “injecting,” “pinning,” 
or "stitch pumping.”  
 
To:   “Injected” meat means meat to which liquid substances have been introduced by 
processes that are referred to as “injecting,” “pump marinating,” or “stitch pumping.”  

 
b. Section 1-201-10 (B) – add definition for “mechanically tenderized” 

 
“Mechanically tenderized” means manipulating meat with deep penetration by processes 
which may be referred to as “blade tenderizing”, “jaccarding”, “pinning”, “needling”, or using 
blades, pins, needles or any mechanical device; but does not include injecting solutions into 
meat. 
 

2. Guidelines 
 
The Committee should: 

 
a. Provide peer review of the “Guidelines on Blade Tenderized Beef for Restaurants and Retail 

Food Establishments” submitted at the 2006 meeting, 
b. Recommend changes to improve the document and possible changes to the Code, and  
c. Consider recent data of contamination by Salmonella and Escherichia coli O157:H7 and the 

impact on this by various processes including injected and mechanically tenderized beef 
steaks. 
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STATE REGULATORY 
 
  Christopher Gordon 
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Rm 405 Annex 
Washington D.C. 20250 
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   Paul Uhler (co-chair) 
   USDA/FSIS/OPPD 
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Washington D.C. 20250 

Office:     (202) 205-0438 
Fax   
Email    Paul.Uhler@fsis.usda.gov 
 

 
   Donna Wanucha 
   USFDA 
   5701 Executive Center Drive, Suite 104 
   Charlotte, NC 28212 
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Fax:   (704) 344-6402 
Email    Donna.Wanucha@fda.hhs.gov 
 
   Shirley Bohm (advisor) 
   USFDA 

College Park, MD 20740 
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   Alan Tart (alternate advisor) 
   USFDA 

60-8tth Street NE 
Atlanta, GA 30309 

Office:     (404) 253-1267 
Fax:   (404) 253-2257 
Email    Alan.tart@fda.hhs.gov 
 
   William Shaw (advisor) 
   USDA/FSIS/OPPD 

1400 Independence Ave SW 
Rm 405 Annex 
Washington D.C. 2025 

Office:     (202) 205-0695 
Fax:   (202) 720-7027 
Email    William.Shaw@fsis.usda.gov 
 

PROFESSIONAL ASSOCIATION 
 
No Representatives 

 
INDUSTRY - RETAIL FOOD SERVICE 

 
   Steve Kenney (co-chair) 
   RARE Hospitality 

8215 Roswell Rd 
Bldg 600 
Atlanta, GA 30350 

Office:     (770) 551-6686 
Fax:   (770) 901-6643 
Email    stephen.kenney@loho.com  
 
 
   Donna Garren 
   National Restaurant Assoc. 

1200 17th Street, NW 
Washington D.C. 20036 

Office:     (202) 331-5986 
Fax:   (202) 973-3671 
Email    dgarren@dineout.org
 
   Brian McFarlane 
   Tyson Fresh Meats 

800 Stevens Port Drive Suite DD720 
Dakota Dunes, SD 57049 

Office:  
Fax:  
Email   Brian.mcfarlane@tyson.com 

 
   Michelle Rossman 
   National Cattlemen’s Beef Assoc 

Centennial, CO 80112 
Office:   
Fax:  
Email    mrossman@beef.org 
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P.O. Box 32024 
Lakeland, FL 33802 

Office:     (863) 688-1188 32421 
Fax:   (863) 499-5402 
Email    Todd.rossow@publix.com 
 
   Thomas Schwartz 
   International Inflight Food Service Assoc. 

5700 Waters Edge Landing Ct. 
Burke, VA 22015 

Office:     (703) 250-5445 
Fax:   (703) 425-3591 
Email    Tls4HACCP@aol.com 
 

 
ACADEMIA 

 
   Brian Nummer 
   Utah State University 

8700 Old Main Hill 
Logan, UT 84322-8700 

Office:     (435) 797-2116 
Fax:   (435) 797-2379 
Email    briann@ext.usu.edu 
 
   Donald Shaffner 
   Rutgers University 

65 Dudley Rd 
New Brunswick, NJ 08901 

Office:     (732) 932-9611 214 
Fax:   (732) 932-6776 
Email   schaffner@aesop.rutgers.edu
 

CONSUMER 
 
No Representatives 
 
 
 
Progress Report/Committee Activities: 
 
The committee met on January 31, March 9, and July 20, 2007.  Eight, twelve, and nine members 
attended the meetings, respectively. One member from state government resigned and another from the 
federal government joined. A fourth meeting is scheduled for August 13, 2007.  
 
The discussions to date have focused on the part of the charge regarding definitions for mechanically 
tenderized and injected and any changes that would required to the Food Code if 2 separate definitions 
replaced the current definition for injected. The committee discussed 3 options to address the issue – 
retain the definition of “injected” as is but include information on the advisory statement on serving “rare” 
steak, retain the definition of injected but include a statement on the consumer advisory to Annex 3, or 
use 2 definitions. The current wording of the definition for injected was determined to be misleading since 
it implies that the purpose of injection is to introduce pathogens. 
 
The co-chairs sent three ballots to the committee members. The first and second ballots were discarded 
because of disagreement on the wording. The ballot issues were whether to change the definition of 
“injected” in the Food Code, add a definition for “mechanically tenderized,” and include the term 
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“mechanically tenderized” in Section 3-401.11(A)(2) of the Food Code.  The third ballot was unanimously 
approved 12-0 (2 votes not cast).    
 
The blade tenderization guidelines will be discussed in the scheduled meeting. The discussion will focus 
on the introductory section, the risk of blade tenderized vs. injected beef, and the scope of the guidelines 
–whether they should be limited to blade tenderized beef.  Committee members have been asked to 
review the guidelines prior to the next meeting and submit any comments to the co-chairs. 
 
 
Requested Actions: 
   
 None at this time. 


