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Under Secretary Jim Miller Visit to Meat Cooking Event Highlights Quality and Demand
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SHENYANG, September 17, 2010 — U.S. Department of Agriculture Under Secretary for Farm
and Foreign Agricultural Services Jim Miller visited a U.S. meat cooking demonstration
organized by the U.S. Meat Export Federation in Shenyang today. Under Secretary Miller is
visiting Shenyang to mark the launch of the USDA's fifth Agricultural Trade Office in China.
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Under Secretary Miller commented, "Rising per capita incomes and steady economic growth are
creating new demand for U.S. foods and beverages in this region.” With an eye on meeting this
demand, today's Northeast China chef salon gathered approximately 40 chefs to sample and
prepare several high quality U.S. pork cuts.
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For the first seven months of 2010, the U.S. exported over U.S. $72 million in pork products to
China, down slightly from the pace of last year because of closure of the market through the
spring of this year due to AH1N1-related import restrictions. "Chinese consumers enjoy the high
quality of U.S. pork," remarked Under Secretary Miller, "U.S. meat exporters look forward to a
resumption of U.S. beef trade in the near future.”
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The U.S. Meat Export Federation (USMEF) implements a number of foodservice-oriented
educational activities throughout China. In addition to the hands-on training and sampling, chefs
are introduced to basic attributes of U.S. pork, including product quality standards, and the
USDA's Food Safety Inspection Service (FSIS) meat inspection system.
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