
Research Profile – Eric Berg   
 
Name: Eric Berg 
Department: Animal Sciences 
Campus Location: 195 Hultz Hall 
 
Brief background about yourself: 
I’m a Red River Valley cowboy who grew up on a commercial 
cattle operation just outside of Kindred, ND.  I received my BS 
degrees from NDSU in Animal Science and Ag Education.  
While an undergraduate, I worked in the NDSU Meat Lab and 
that is where my interest in meat science and research began.  
After a short stint as a substitute agricultural education teacher in 
Rugby, ND, I returned to NDSU for a Master's Degree.  While  
working on my MS, I was allowed to teach the Introduction to Animal Science class and assist in 
coaching the SU Meat Judging Team. I then went to Purdue University in West Lafayette, 
Indiana, for a PhD.  Purdue was a big change for me, but the research I conducted was part of the 
foundation for establishing value-based marketing in the swine industry.  We performed research 
on the evaluation of instrument grading, research which ultimately made its way into the packing 
plants and formed the basis for purchasing pork carcasses from producers.  We had a great team 
of economists and agricultural engineers.  While I was at Purdue, I met my wife Erika and we 
have been married for over 16 years.   
 
After the PhD program, I had a postdoctoral fellowship at Texas A&M University (TAMU).  
This was a great experience and was my first collaboration with the medical community.  My 
postdoc research involved collaboration between TAMU and the University of Texas Medical 
School – Houston Department of Radiology.  The radiologists were developing a new, less 
invasive mammogram technology called “elastography.”  This technology used ultrasonic image 
evaluation, and the radiologists fine-tuned their algorithms for detecting tissue that was less 
elastic than surrounding tissue.  To do this, they used whole ribeye rolls (prime rib roasts) to 
detect marbling within the muscle.  This experience taught me that technology and scientific 
collaboration is possible across any discipline.   
 
Following this experience at Texas A&M, I was hired as a faculty member at the University of 
Missouri – Columbia.  I spent eight years on the faculty with a research and teaching 
appointment.   I had a great team of swine and beef nutritionists to work with, so I began 
evaluating the use of nutraceutical (sports supplements) as a supplement to swine and beef diets 
to enhance meat palatability, shelf life, and overall quality.  My research focus then changed 
from nutraceutical supplementation to improve meat quality to how these supplements 
influenced intramuscular energy storage, and how they could be used to support animal health 
through disease prevention. 
 
I came back to NDSU in November of 2006 and have a 70% research and 30% teaching 
appointment in the Animal Science Dept.  I am also the Associate Department head.   
 
 



What is the primary focus of your current 
research? 
I am currently researching the role of meat in the 
human diet as a means to optimize health and 
wellbeing.   The focus of my research is the role of 
meat in a healthy low-glycemic diet as a potential 
means to combat obesity-related disorders. 
 
What do you want to accomplish in the short-term, 
and then, in the long-term? 
I want sound research to show the medical community 
that red meat is not the cause of obesity and obesity-
related disorders; it is part of the cure.  Per capita red 
meat consumption has declined in the U.S. for the last 
40 years because of low fat dietary recommendations.  
Over this same time period, we have seen a linear increase in obesity and type II diabetes, as well 
as a whole host of new metabolic conditions (i.e. metabolic syndrome).  The majority of calories 
consumed by average American are carbohydrate based, often resulting in high “glycemic” diets 
that influence blood sugar through spikes or chronic elevation.  The glycemic index provides a 
measure of how quickly blood sugar levels (i.e., levels of glucose in the blood) rise after eating a 
particular type of food. The effects that different foods have on blood sugar levels vary 
considerably.   Highly refined carbohydrates often contribute to a high glycemic index or spike 
in blood glucose.  However, the consumption of fat, such as found in red meat, in the absence of 
high glycemic carbohydrates, will not spike glucose blood sugar.  Fibrous vegetables, whole 
grains, and meat are low glycemic.  This is why people on low glycemic diets can eat a lot of 
calories from fat and still lose body weight and body fat.   
 
In our current research project, we are using female pigs as a biomedical model for human 
females.  The National Institute of Health notes that pigs are the best model for studying how 
food influences physiology, as pigs and humans have the same physiological response to food - 
both are simple stomached omnivores.  In our research we fed pigs a corn, soybean and corn oil 
diet and compared their weight gain to pigs fed a cooked ground beef diet.  Both sets of pigs had 
an unlimited access to the diet over an 84 day period.  Results indicated that even though pigs 
fed the ground beef diet consumed more calories (averaged 16,557 kcals per day) than those fed 
the corn/soy diet (14,000 kcals/d), the ground beef consuming pigs gained less body weight and 
accumulated less external body fat (they actually lost body fat the first 28 days on the diet).  
While both groups ultimately did gain more fat, the ground beef fed group gained 36% more 
body fat compared to the corn/soy fed pigs gaining an additional 50%.  Both groups averaged 
total cholesterol levels below 120 mg/dL over the 84 days on the test. Both groups increased 
their levels of HDL (so-called “good cholesterol”) the first 28 days; however, after 84 days the 
HDL of the corn/soy fed pigs had decreased 5.2% while the HDL in the ground beef fed pigs 
increased 29.2%.  
   
 
 
 

http://www.ask.com/allabout?q=Blood%20sugar&qsrc=470
http://www.ask.com/allabout?q=Glucose&qsrc=470


Importance, impact of research?  
Our diets must contain essential fatty acids and essential amino acids; both of which are in a 
highly bioavailable form in red meat.   High quality meat can contribute to a low glycemic diet 
and provide essential proteins and fat. 
 
When finished, what will your work mean? What will it mean to the state of ND and 
beyond? 
Lean red meat will be shown to be part of a healthy diet and the ND livestock industry will 
benefit from increasing consumer knowledge and awareness about the health benefits of lean red 
meat.  
 
Student Engagement 
Do you have any graduate/undergraduates helping with this project? 
If so, what are their names/graduate program/or undergraduate majors/and duties with the 
research? 
Mohammed Alkhuriji and Loren Baranko   
What courses do you teach at NDSU? 
ANSC 114; Introduction to Animal Science 
ANSC 444/644; Livestock Muscle Physiology 
ANSC 478; Research and Issues in Animal Agriculture 
ANSC 195/494; Little International 
I’m also one of four advisors for the NDSU Saddle and Sirloin Club.   
 
What is the greatest reward after the completion of a project? 
Scientific discovery should serve the greater good of animals and humankind.  I hope that my 
research has improved the quality of life for livestock producers with improved production 
practices that result in enhanced animal welfare and greater economic return.  I am very excited 
about my most recent research efforts because of the cross-over and the potential benefit to those 
who produce food and those who consume food.   
 
What is your advice for students who want to go into your field of study? 
Just do it!  Every aspect of the sciences is rolled into Meat Science/Muscle Biology - genetics, 
reproduction, nutrition, and even ethology - all affect the growth and development of muscle and 
fat.  Applying these sciences in a holistic manner can transcend what we think of as traditional 
agriculture and be applied to better understand healthy human development. 
 
What excites you the most about your project? 
The opportunity to make a difference.  
 
Contact Information: 
Dr. Eric Berg 
195 Hultz Hall 
North Dakota State University 
(701) 231-6271 
Eric.p.berg@ndsu.edu 
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