General Information

The Annual Beef Industry Safety Summit is the
premier beef safety meeting and the 2010 event
promises to deliver useful information and insight
as well as allow time for dialogue and discussion
with your peers. Technical workshops will allow
subject experts to address current issues such as
ground beef production, grinding logs and other
retail programs, system validation, intervention
application and regulatory programs. A symposium
on pre-harvest safety systems will address research
needs, intervention approval and adoption hurdles
as well as current status of technologies. In addition,
research data that can be applied to current systems
and issues such as antibiotic use and residues,

Show hours
Wednesday, March 3rd
4:30pm - 7:30pm
Welcome Reception

Thursday, March 4th
4:30pm - 7:00pm
Show Open/Reception

Location

Omni Mandalay Hotel, Las Colinals
Dallas, Texas

Move in

Wednesday, March 3rd
8:00am - 3:00pm

Move Out

Thursday, March 4th
8:00pm - 11:00pm

How to reserve your space

Online at http://www.bifsco.org
Fax the completed contract to 303-770-7109
Or call 303-694-0305

Exhibit Booths Construction

« Exhibit booths will be table top displays only.
» The exhibit area is carpeted.

Your booth space includes

» One complimentary registration per booth space
rental

» One 8ft skirted table

* One chair

» One wastebasket

» General Security

sustainability and the environment will be addressed

in interactive sessions. During the Summit attendees

will:

* Discuss current safety issues with representatives
from all sectors of the beef industry during
technical sessions.

Build their knowledge base on beef chain
pathogens during research results presentations.
Network with colleagues and representatives
from all sectors of the beef industry, government
agency representatives and the research
community.

Determine future courses of action to help each

sector reduce foodborne pathogen incidence and
enhance the safety of U.S. beef products.

Additional Benefits you will receive

» FREE 50-word product/service description and logo
on the BIFSCO website
» Sponsorship Opportunities

Booth Space Prices:

* BIFSCO Members: $1500*
* Product Council Members: $1000**
« Non-members $2000

*For information on BIFSCO membership visit www.bifsco.org
**For information on Product Council membership visit
www.beefusa.org

Payment Deadlines:

Full booth rental amount is due with your space contract.
Payments should be made payable to:

NCBA

9110 E. Nichols Ave. Suite 300

Centennial, CO 80112

Phone 303-694-0305 - Fax: 303-770-7109
ktorres@beef.org

Who Attends:

This event attracts the leaders and top decision makers
in the beef safety business. This is the who’s who for
beef safety.



Anticipated Attendance

250-300 of the industry’s top, most influential
decision makers

Type of attendee

Job titles include

Beef Technical Services Manager

Best Practice Leader - Food Safety, QA/HACCP
Brand Manager

Business Development Director

Center of Plate Specialist

CEO Meat Division

Chief Scientific Officer

Commodity Buyer

Deputy Administrator

Deputy Administrator, NFSQ

Director of Global Regulatory Affairs

Director of Industry Relations

Director of Sales - Meat, Poultry, Seafood & Retail
Director, Food Safety

Director, Quality Assurance and Product Safety
Division Vice President, Chief Product Safety Officer
Extension Meat Specialist

Food Safety Information Specialist

Food Safety Manager

FSQA Manager

General Manager, DVM

Global Product Manager

Manager, Quality Systems

Manager, Technical Services & Product Development

Market Development Manager for Pathogen Diagnostics

Meat Merchandizer

Mgr., Product Safety & Regulatory Compliance
President & COO

President Food Safety

President, Food Safety; USA

Produce Director

Quality Assurance Manager

Research Microbiologist

Risk Manager

Senior Manager Food Safetyand Quality

Senior Product Manager

Sr Director FSQA

Sr. Technologist (Quality Assurance)

Sr. Vice President, Procurement

Supplier Quality Manager

Technical Services Manager

Technical Services Veterinarian

Territory Manager - Meat, Poultry, Seafood & Retail
Total Quality Manager

V.P. Technical Services

Vice President, Marketing

Vice-President of Quality Assurance & Food Safety
VP - Sales & Marketing

VP Auditing and Consulting Services

VP of Operations

VP Technical Services

Here’s what they're saying
about the Beef Safety Summit:

“Summit was fantastic and
interactive” — 2008 Attendee

“The working sessions are the
big payoff. That’s the
information that we really
need.” — 2008 Attendee

Who Should Exhibit?

The Beef Safety Summit trade show attracts over 250
leaders in the food safety industry. All companies
providing all types of products and services and the
latest in technology to the food safety industry are
invited to participate. Some of the products and
services displayed at the Beef Safety Summit will
include:

+ Sanitation Supplies & Equipment

+ Bacteria Control Equipment

 Sanitizers

» Food Safety Equipment

« Laboratories

« Slaughter Equipment

» Processing Equipment & Supplies

« Any companies serving the beef safety industry

Why Exhibit at the 2010 Beef Safety
Summit Trade Show?

+ Attendees are looking for solutions to their problems
and to shop vendors for their purchasing needs.

» To reach the industry’s top decision leaders and
decision makers.

» Exhibiting is one of the most cost effective ways
of doing business! By exhibiting you can secure
qualified leads at a fraction of the cost of a sales call.

* Launch a new product or service.

* Support the beef industry and the BIFSCo
organization.

* Promote your brand image and increase your
company’s visibility.

« Visit with current customers.

« Expand your sales into new markets.

For more information on the summit
and to register visit www.bifsco.org



