Objectives:  
1. Poultry Meat Safety - Production, processing, and packaging safety of poultry meat, through bacterial intervention strategies– chemical, biological, thermal, engineering, and nutritional aspects.
a. To test chemical (organic acids, acidified electrolyzed water, nisin/lysozyme) interventions for reduction and eliminating pathogenic (Salmonella, Campylobacter, Listeria) and spoilage bacteria on processed poultry products.

b. To identify and evaluate biological interventions, such as competitive exclusion or biologically derived molecules, for eliminating pathogenic bacteria from poultry processing equipment surfaces and products.

c.  To assess novel thermal and non-thermal (irradiation) processes for the ability to eliminate pathogens and extend the shelf life of poultry products.

d.  To develop novel engineering and chemical (nisin and lysozyme) approaches for producing safer poultry products.

e. To assess dietary components and management practices (photoperiod) that may decrease colonization and shedding of pathogens during the production of poultry.

2. Poultry Meat Quality - Improving meat quality through application of technologies and processes.  

a. Meat tenderness:  Evaluate changing processing procedure (shortened aging time), simplified instrumental techniques to assess tenderness, and methods to improve and maintain tenderness through physical or chemical means.

b. PSE-like poultry meat:  Reexamine processing procedures and correlate occurrence to focus on preventing the development and remediate PSE-like poultry meat. Establish the most effective approach in employing light reflectance and determine if digital images have further information that correlates to incidence.

c. Technologies and processes:  Verification of controlled atmosphere stunning, kosher/halal processing, air chilling, irradiation, and other processes and their interactions with meat quality, including texture, color, flavor, water holding capacity, and blood splash. Establish a relationship between improved bird welfare and meat quality.

3. Egg Quality and Safety - To identify methods and procedures to improve and maintain the quality and safety of shell eggs and egg products.

a. Identify strain and environmental factors associated with functionality deficiencies in egg products.

b. Quantify the changes in functionality of eggs and the compositional changes in egg over the hen’s egg production cycle.

c. Assess the effectiveness of alternative sanitizing agents on shell eggs.

d. Determine environmental and biological factors impacting the safety of eggs.

e. Determine the applicability of imaging technology for assessing eggshell integrity and shell egg internal components and quality. 
