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Preface and Acknowledgements

An International Symposium on contamination and decontamination of red and
poultry meat was held at Zeist, The Netherlands, on 2-4 June 1986; it was organised
by the Hygiene and Microbiology Section of the Department of the Science of Food
of Animal Origin, Faculty of Veterinary Medicine, The University of Utrecht, The
Netherlands. The objectives were to monitor the current viewpoints on meat and
poultry hygiene and to prepare an updated document to guide public health
veterinarians, meat hygienists, food microbiologists, quality assurance officers,
legislators, manufacturers and meat trading companies. Although it was recognised
that one of the major controls of meat- and poultry-borne diseases lies with the con-
sumer, 1t was decided that the conference would deal only marginally with consumer
behaviour and would focus primarily on those segments of the meat-production chain
that, to a large extent, can be controlled by industry. These include procedures on the
farm, slaughtering and carcass dressing, meat and poultry processing, and transport.
Consequently, those interested in these areas of concern are the target audience for
this book.

Since the costs involved in organising such an international event are considerable,
the organizers were very pleased to receive financial support from The Commission
of the European Communities at Brussels, The Netherlands’ Ministry of Agriculture
and Fisheries, The Netherlands” Commodity Board for Livestock and Meat, and The

Jommodity Board for Poultry and Eggs. In addition, The University of Utrecht,
celebrating its 350th anniversary, provided for an official reception of the participants.

Besides faculty and staff of The Department of the Science of Food of Animal Origin
and the Board of Directors of The Faculty of Veterinary Medicine, many institutions
and individuals were involved in organising the conference. The mediation of The
Netherlands” National Council for Agricultural Research NRLO was instrumental in
securing funds. Financial arrangements were meticulously handled by ad-
ministrator/treasurer Ing. Rik Timmermans. The Symposium Secretary, Ms.
Liesbeth de Waal, in charge of (inter)national correspondence and telephone calls,
proved to be a most helpful, eloquent and elegant hostess.

Preparing the final script of the Proceedings is a time-consuming but gratifying task.
The fact that most typescripts were submitted before the start of the Symposium
facilitated the process immensely, as many of the necessary adaptations could be made
‘on the spot’. Few chapters had to be changed or re-arranged through correspondence,
and when this was necessary, most contributors were fairly prompt in responding to
queries. All manuscripts were word-processed to include a special coding enabling
computerized typesetting, and I am very grateful to Mrs. Jenny Scholten-van Denzel
for her devoted efforts in this work. In preparing additional graphics Mr. Ko van
Eyndthoven and Mr. Peter Koolmees proved reliable as ever. Dr. Terry Roberts
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(AFRC Institute of Food Research, Langford, Bristol) generously offered to read the
final print-out and ‘anglicise’ the text where necessary. Since the final editorial work
was conducted while I was guest of The University of Wisconsin at Madison, the op-
portunity was taken to consult Dr. Michael Doyle (Food Research Institute) and Dr.
Elmer Marth (Department of Food Science/Food Research Institute) on editorial mat-
ters. In addition, the help of the ever patient librarians at the Steenbock Memorial
Library, and of my hosts at The Muscle Biology Laboratory, University of Wisconsin
at Madison, is gratefully acknowledged. Finally, I thank my dearest companion and
colleague Margriet Bos for tolerating me during the preparation of this book.

Frans J.M. Smulders
Madison, 18th May 1987
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