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To Whom It May Concern: 

Townsend Engineering is a manufacturer of meat processing equipment, based in Des 
Moines, Iowa. Recently, Townsend Engineering made a donation to the Kansas State 
University Foundation to support food safety research, specifically addressing the 
presence of Central Nervous System Tissue (CNS) and Dorsal Root Ganglia (DRG) in 
meat harvested from beef neck bones. This research was conducted at Kansas State 
University, Iowa State University, The University of Nebraska and The University of 
California at Davis. The objectives of this research were to determine whether different 
methods for removing meat from beef neck bones influence the presence of CNS and 
DRG, and affect the analytical composition of the harvested meat. The three methods 
evaluated were: 

1. Hand Boning 
2. Traditional Advanced Meat Recovery Equipment 
3. De-Sinewed Minced Meat (DMM) Technology. 

In addition, beef neck bones from two different beef slaughter plants were compared. 
One of the plants utilized a Jarvis Circular Saw for removal of the spinal cord and spinal 
cord channel. The second plant utilized a traditional system for removal of the spinal 
cord. 

Townsend Engineering designs and manufactures DMM machines. The technology was 
developed as a low-pressure de-boning system for removing meat from bones, 
particularly neck bones and back bones, without incorporating CNS or DRG and 
minimizing bone constituents in meat. It also meets the original objectives of AMR 
technology which are the safe and effective removal of meat from bones and the 
prevention of ergonomic illnesses associated with the hand boning process. 
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The results of the study were presented by Dr. James Marsden, Regent's Distinguished 
Professor at Kansas State University at the 2003 meeting of the Food Safety Consortium, 
and was published in the meeting's proceedings. A copy of the Food Safety Consortium 
presentation is attached as an appendix to this comment. The main conclusions fiom the 
study were: 

1. DMM maintains the integrity of meat structure 
2. DMM provides meat with levels of bone constituents which are comparable to 

meat obtained by normal hand boning. 
3. DMM in combination with appropriate processes provides meat fiee from CNS 

tissue or DRG. 

Therefore, the application of DMM technology results in a safe and wholesome product 
that does not increase the risk of CNS tissue or DRG. 

Townsend Engineering appreciates the opportunity to comment in this important food 
safety issue and will provide the agency additional information if it is required. 

Sincerely, 

Stephen H. Cate 
Vice President Product Development 































execution prevents excess pressure on bones 

and thus abuse 

Visualization of structural qualities of DMM 

Visual proof that bones remain undamaged 
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