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EDUCATION 
 

2000-2004             University of Missouri, Columbia, MO 

Doctor of Philosophy in Animal Science (Meat Science/Muscle Biology) 

    

1994-1998 Purdue University, West Lafayette, IN 

Bachelor of Science in Animal Science 

 

EMPLOYMENT 
 

Date    Position           Company/Employer 

05/04-Present    Owner/Meat Scientist         Food Animal Consultation & Testing Services 

06/16-11/20    Meat Scientist                     Choice Genetics  

07/05-07/07   Adjunct Faculty          Northwest Iowa Community College 

 

Food Animal Consultation and Testing Services (F.A.C.T.S.) LLC 

 

▪ Grew and oversaw a third party consulting business that met the welfare, growth, carcass 

merit, and meat quality needs of more than forty companies and land grant institutions 

located throughout North America and Asia.  

▪ Collaborated with the National Pork Board and academic colleagues on a multitude of 

extramurally funded research projects. 

▪ Developed personal and professional relationships with a diverse group of industry 

representatives encompassing a broad spectrum of the meat and poultry industry.  

 

Choice Genetics U.S.A. 
 

▪ Designed and executed a plethora of applied research trials in collaboration with our 

global customers and academic colleagues (China, Japan, Mexico, France, Germany, 

Brazil, Spain, Colombia, and the United States). 

▪ Served as product validation expert for all commercial research trials involving growth, 

carcass merit, meat quality, and consumer acceptance. 

▪ Worked with sales, marketing, and technical service personnel to ensure a proper 

understanding and dissemination of technical reports and scientific data. 

▪ Built and fostered professional relationships with faculty and staff at multiple land grant 

institutions. 

▪ Advanced company and product recognition through the use of unique marketing 

techniques, invited speaking opportunities, committee assignments, and peer reviewed 

publications. 

▪ Led a multifaceted commercial validation program (breed to harvest) for a large Chinese 

integrator. 

 



MEMBERSHIPS AND COMMITTEE ASSIGNMENTS 
M.S. Thesis Committee (Emily Schunke): University of Illinois (2019-2020)  

M.S. Thesis Committee (Jack Redifer): University of Illinois (2019-2020) 

Pork Safety, Quality, and Human Nutrition Committee: National Pork Board (2018-2020)  

Ph.D. Thesis Committee (Jessica Lowell): University of Illinois (2018-2019) 

ASAS National Award Committee (2017-2018) 

Midwest ASAS-Chairman: Meat Quality Symposium (2016) 

Midwest ASAS-Chairman: Meat Science/Muscle Biology Division (2015-2016) 

Midwest ASAS/ADSA Growth and Development Committee (2014-2016) 

American Society of Animal Science    

American Meat Science Association 

Pork Quality Solutions Team: National Pork Board-Former Member 

Producer Education Advisory Team: Iowa Pork Producers Association-Former Member   

 

PUBLICATION SUMMARY 

 

Refereed Publications:            16  Book Chapters:               1 

Submitted Publications:   0  Reports, Manuals & Tutorial Guides:     9 

Publications in Preparation:      0  Popular Press Articles:    10 

Abstracts:                                39   
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8.  Fangman, T.J., C.A. Stahl and J.T. Fangman. 2020. Understanding muzzle energy (Energy)  
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7.  Stahl, C.A. and T.J. Fangman. 2020 (Humane Euthanization: Important factors to consider   
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6.  Stahl, C.A. 2006. New USDA Guidelines Lower Pork Cooking Temperature (Senior author 
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Board. 

 

5.  Stahl, C.A. and T.J. Fangman. 2006. Humane Euthanization: Important factors to consider   

          when using a captive bolt stunning device.  National Pork Board. 

 

4.  Stahl, C.A.  2004. Trucker Quality Assurance™ Facilitator Manual and Interactive CD- 

          ROM (Senior Author and Editor) National Pork Board. 
 

3.  Stahl, C.A.  2004. Trucker Quality Assurance™ Participant Manual (Senior Author and 

          Editor) National Pork Board. 
 

2.  Berg, E.P. and C.A. Stahl. 2004. Pork: Inspection/Processing/Marketing.  In:  

          Encyclopedia of Animal Science. Marcel Dekker, Inc. New York, NY. 
 

1.  Stahl, C.A. and G. Rentfrow. 2002. National Pork Board’s Retail Marketers Guide to Pork 

          Quality “Meat Science for the Meat Marketer”.  (114 slide interactive PowerPoint 

          Presentation). 

 

POPULAR PRESS ARTICLES & INVITED COMMENTARIES  
 

▪ Swineweb.com. August, 2014. What are the TRUE Cost(s) of Doing Business? 

 

▪ Swineweb.com. May, 2014. Dinner Plans Interrupted: A Case for Outdoor Mortality 

Enclosures. 

 

▪ Missouri Ruralist, Polo, MO.  October, 2011.  Enter the calm and quiet zone when 

working your livestock. 

▪ Seedstock Edge, Lafayette, IN.  October, 2007.  Driving for Quality-National Swine 

Registry’s muscle-quality EPD program promotes purebred breeders and pork quality. 

 

▪ Seedstock Edge, Lafayette, IN.  September, 2007.  A step ahead – For Emily Arkfeld, it's 

more than just the NJSS. 



▪ PORK Magazine, Lenexa, KS.  I Don’t Have Time For This-The Relationship Between 

Poor Handling and Pork Quality. November, 2006. 

 

▪ Iowa Farmer Today, Shannon, IL. March 23, 2006.  Poor Handling of Pigs Has 

Implications. 

 

▪ Farmanddairy.com. September 12, 2002. Pigs bulk up with sports supplement. 

 

▪ Columbia Missourian, Columbia, MO.  Sept. 25, 2002.  Choice Chops:  The supplement 

creatine is being used to increase muscle growth in pigs, which in turn can produce 

juicier pork cuts. 

 

▪ Columbia Daily Tribune, Columbia, MO. Aug. 27, 2002.  Muscle supplement yields 

more pork chops:  MU research on creatine to be published.  

 

TEACHING EXPERIENCE 
 

NORTHWEST IOWA COMMUNITY COLLEGE 

 

Served as instructor for the following class: 
 

▪ Essentials of Nutrition and Diet Therapy.  Summer 2005, 2006, 2007. 

Responsible for pre- and post-class preparation, lecture, and laboratory instruction. 

 

UNIVERSITY OF MISSOURI 

 

Served as co-instructor for the following class: 

 

▪ Introduction to Animal Agriculture (ANSC 65).  Fall 2003; Winter 2004. 

Responsible for pre- and post-class preparation, lecture, and laboratory instruction. 
 

Served as teaching assistant for the following classes: 

 

▪ Biochemistry and Physiology of Muscle as a Food (ANSC 301). Fall 1999, 2000. 

Responsible for pre- and post-class preparation. 
 

▪ Principles of Meat Science (ANSC 204).  Fall 2000. 

Responsible for laboratory instruction (three 2-hour lab sections/wk). 
 

▪ Introduction to Animal Agriculture (ANSC 65). Fall 2000, 2002; Spring 2001, 2003. 

Responsible for laboratory instruction (two 2-hour lab sections/wk). 

Served as a guest lecturer for the following classes: 

 

▪ Animal Science (ANSC 11) 

Lecture:  Current Meat Quality Issues 

Lecture:  Opportunities in Meat Science 

 
 



▪ Introduction to Animal Science (ANSC 65) 

Lecture:  Live Appraisal of the Market Hog 

Lecture:  Swine Carcass Evaluation and Necropsy 
 

▪ Principles of Meat Science (ANSC 204) 

  Lecture:  Carcass Anatomy 
 

▪ Biochemistry and Physiology of Muscle as a Food (ANSC 301) 

Lecture:  The Use of Ractopamine Hydrochloride in Swine Finishing Diets 

Lecture:  Muscle Hypertrophy 

Lecture:  Why Study Muscle? 
 

▪ Live Animal and Meat Evaluation (ANSC 104) 

Lecture:  Pork Carcass Grading, Fabrication, and Pricing 

Lecture:  Live Appraisal of the Market Hog Using Real-Time Ultrasound 
 

▪ Swine Production Management (ANSC 355)   

Lecture:  Pork Carcass Fabrication 

Lecture:  Instrumentation to Measure Pork Quality 

Lecture:  Ensuring the Consumer Appeal of “Your” Pork Products 
 

▪ Junior Seminar (ANSC 210)   

Lecture:  Graduate Opportunities in Meat Science 

 

RESEARCH GRANTS/FUNDING OPPORTUNITIES 
 

2.  National Pork Board ($30,863.81): Determining the efficacy of differing caliber/ammunition   

     combinations for the humane euthanization and subsequent mass depopulation of market  

     weight pigs. (Stahl and Fangman; 2020) 

 

1.  National Pork Board ($99,869): Characterizing the amount, variability and cellular  

     mechanisms of intramuscular fat deposition throughout the loin using barrows and gilts from  

     two genotypes. (Boler, Dilger, Beever, and Stahl; 2018) 

 

 

 
 


