PENNSYLVANIA'S
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MEAT PROCESSORS

From Your President...

Hello Pamp Members:

As we are all aware, it definitely is the season|
Between the Holidays, processing deer, cust
wor k, and we candt f

of holiday specialty products we find ourselv
running 100 miles per hour.

We hope for no refrigeration issues, maching
breakdowns, empl oyee
leave out the early winter weather problemy
we could encounter to add into our already fyl
basket.

But there is also that underlying sense of hag
ness and being grateful for all we have that g
along with this time of year as well!

Wishing you and yours all the best this holid
season

Gary Gibson - President
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hattend and be a guest speaker on Saturday. In addition to these
gl guents mgriienedt theke wibbe ergllc e s s i n g
P80 mark your calendars now for May 9 -12, 2019.
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With 2018 coming to a close and 2019 quicl
approaching, PAMP will have a lot to celebr:
in the upcoming year. The Pennsylvania As
ciation of Meat Processors with honor 8
years with a great convention in May. Ov
the years we have continued to grow and hope to make this con
tion the biggest one yet. With hopes to offer something for everya
including the younger generation (please bring your families), we
to offer as much as we can over the 4 day event.

A complete schedule will go out in the February newsletter. A co
of years ago we offered a few events on Thursday, but this year if
be a full day, starting at 9 am. We will be offering Nick Vukoje
who was a special guest in 2016 and also for the first time a Butdes
Contest (flyer, rules and applications included in this issue). Fridg
will hold educational sessions along with the Suppliers Sho
which is moving to a new time to offer more time with our supplig
What an honor to celebrate 80 years and have Dr. Temple Gra

CONVENTION REMINDERS

. A Hotel Information
early. Once the block of rooms we are offered are full, the rate
change and availability will be limited. Also, need to book befor
release date mentioned, or you will not receive the PAMP rate.

ABest Beef Butcherds Cont ea®encldd
Please read over and submit before the deadline. We encourage you t
ticipate by entering the contest, or by attending and watching those thg
i ici 1 =
picked to participate. Anyone can stay and watch!! We MEAT Again

A PAMP Clothing/Apparel  will be available again tf
year with the design shown here. Please find the ol
form enclosed. This is the year to buy and celebrate
years. Limited sizes and items will be available during
convention, but best to prerder.

A Registration Form Please fill out completely. In ord
to accommodate everyone
we need a head count for certain events. On this fq

doing the boxed lunch on Saturday. With a limited ti
between showcase ending and classes starting, thi

Ramada Inn
1450 S. Atherton St.
State College, PA
814-238-3001
$77.00 per night

Code 6 PAMP19
Release Date for Rate 4 -08-19

The Penn Stater Hotel
(Host of the Convention)
215 Innovation Blvd

Super 8 Hotel

1663 S. Atherton St.
State College, PA
814-237-8005
$79.00 per night

Code 0 CGPMP9

Release Date for Rate 4 -26-19
Newly Renovated. Free Breakfast.

State College, PA
1-800-233-7505
$114.00 per night

Code 0 PAMP19A
Release Date for Rate 4 -08-19

is included below. We encourage you to bobk




Cure-It Stainless;Steel Injector

Fully washdown design ¢ 1/2-hp motor « Open platform base ¢ Quietest unit on the market

(]
Processor Division

KOCH SUPPLIES

"

MAKING A
STRONG CASE FOR
SAUSAGES.

SAUSAGE CASINGS
Hog - Sheep - Beef - Cellulose
Collagen - Fibrous - Plastic
HUKKI™ - Textile & Novelty

Includes: Complete Curing Pump Unit with
motor, hoses, injection valve, artery needle, spray
needle.

g5 - Bonus: $200 of your choice
e of our Premium Cures,
= Rubs or Marinades.

ONLY

| Check out the

ltem No. K310 00161

Proudly Serving The Food Processing Industry For Over 135 Years
With The Right People, Right Products and Right Prices!

800.456.5624 - www.bunzipd.com

DeWied International offers natural and
artificial casings to help your sausage
products achieve increased market
share and profits. And like a great
mustard on a brat, our expert customer
service will leave you more than satisfied.

DeWied

RN AT WA

MAKING AWFOR SAUSAGES,/

sales@dewiedint.com

Call to order toll-free at 1-800-992-5600 or 210-661-6161 - dewied.com

MSAN ey,
McAneny Brothers is a broadline distributor offering a full
arsenal of products, including Fresh Meats, Deli Meats &
Cheeses, Fresh Produce, Bakery, Grocery, along with Candy,

Snacks and Tobacco products.

Offering the finest in Fresh Beef, Chicken and Pork
As well as Fresh Dell Meats § Cheeses!

N [FONeSUE
Pilgrim’s L WHITE @
@ | g

X National Beel

o @‘mﬁ;\")l. (Horimel)

Don’t forget about our FRESH PRODUCE! McAneny Brothers purchases 98% of our
produce direct from the grower. We receive fresh produce in to our warehouse 7
days per week, totaling nearly 50 trailers, giving you QUALITY PRODUCT at the
RIGHT PRICE!

Fresh |

EXPRESS

g
Rainier

470 Industrial Park Road, Ebensburg, PA, 15931 » 800.562.4979 » www.McAneny.biz




CONVENTION : B ; 1 - however, only one entry (the highest score) per processor me
CONTINUED Li = 2| will be eligible for awards in the class.

Holiday - . _
from Happy Valle K = A - _ like
and Penn State! WSS R - \ to see more entries in these classes, so if you make these progucts

are finalizing thqgl -
agenda for the 8OtHEE == 7 .l i next spring will be on Thursday, May 9, 2019 from 5pm to 6:3gpm

[ r at the meat lab. A second and final opportunity to check your p
VRIS

uct in for competition will be on Friday, May 10, 2019 from 7a
rything from tech-|® "'

niques for harvestin
livestock, to fresh
meat butcher and retail competition (sponsored by the PA B 2od-

Co?rr]]cil)aﬁlong with a[;/isi_f_and Ilecéure ;r.orl'nl a V\ac;@owned e‘.ﬂi' ct class. The final competition rulings will be published far engugh
mal handling expert, Dr. Temple Grandin! In addition, we will als advance of the competitio :

have educational opportunities Thursday through Sunday at k{Ei.tgontact me or Glenn should you have any questions about affule
the Meat Laboratory and Penn Stater Conference Center on \,’@p'eligibility of product. Our hope is that each of you departs

ous topics that may interest you and help advance your busiess, tion with a renewed spirit for meat processing, and anfgin-
goals. creased knowledge about how to grow, maintain and sustairfjthe
| want to take an opportunity and personally thank everyone whiure of your businesses by producing some of the highest quglity,
participated in the 2018 pr oonesifiaodul gngd safestineeat prodvigispnethie iUS. il amnencoulgges
competition set records for both numbers of classes to enter prody the recent growth of our organization and excited for the lea

ﬁSED ‘ﬁR\@DUCI’ please let me know as soon as possible so we can put you off the
T

ITION UPDATE Ittt ki

E
RE

uct, as well as the total number of products entered. The qualityirid opportunities available to you in 2019. We are looking for
your workmanship gets better every year, and this competitiontashosting and celebrating 80 Years of PAMP!

very challenging for our judges. In 2018, the board collectively de-

cided that we could allow multiple product entries in the same class Jonathan A Campbell, PhD

from an individual processor. This will also be allowed in 2019; Extension Meat SpecialisPenn State Universi

DAVE’S BUTCHER SUPPLY, Inc.

ﬁ Phone: 724-722-3283 7 ( )
M:’a Fax: 724-722-3787 President: .Daue ‘ U&’ldﬂ--’i#
A Orders: 877-279-4936 Office:
email: 202 Russ Moore Road
dbs1988(@ yukonwaltz.com Ruffsdale, Pa. 15679

M  Q | Showroom:
eat Cutting Lgquipment & Supplies 380 Huntingdon Rd * Yukon, Pa. 15698 %

S, . Hours: Daily 7:30 - 4:00 * Sat 7:30 - 12:00

SAUSAGE CASINGS ~ 5 .

PreFlushed Hog Casings, Closed Sundays and Holidays

Collagen Casings & Fibrous Casings

-

VACUUM POUCHES Distributor of:

Ne P P . itt & Heller i L Ses i
LEGGS OLD PLANTATION ewly Weds Foods: F.W. Witt & Hellers Spices & Seasonings

SAUSAGE SEASONINGS
New & used Equipment for the Meat Processor & Home Processor

MET-SPEED LABEL [

P.O. Box 850 Levittown, PA 19058
CHUCK MULLEN

TOLL FREE 888.886.0638

OFFICE 215.956.9101 I] [: i®
FAX 215.956.9102 I] Iv. I l]
CELL 717.577.4213 LEARN MORE at

E-MAIL chuck@metspeedlabel.com polyclip.com @W@ﬁ@ﬂ\\ﬂ

WEBSITE: www.metspeedlabel.com




It started in 1927...

Dominic Palumbo opened the doors at 343
West Long ave. in DuBois. Eventually his
three sons Ted, Tom, & Joe would

become part of the business.

In 1980 Joe bought the entire
business and expanded it by
adding a full size sausage, curing
and smoking kitchen. Operations
moved across the

street, and

continued

to grow.

Working with

his father

from a young age,

as his father had done

too, Joe (LeRoy) Jr.

became a stock holder

in Palumbos Meats of

DuBois Inc. in 2001.

Palumbo’s is still

family owned & operated.

Over the years Palumbo’s has won dozens
of awards for their Hams, Bacon, Smoked
Sausages, Jerky, Hot Dogs, Lunch Meats,
Snack Sticks, & Cured Beef. Proud members
of the PAMP and AAMP, the Palumbo’s
continue to push forward with new and
innovative products.

Join Us for:
PAMP, AAMP, Pack Expo

) Boston Seafood & More!

Welcome to‘ Pg lumbo's Meat Market
A -

"~ FRLUNIDUO MEALJ VIARKREL Y-

VC999 RS420c
Compact Rollstock
Thermoformer

I g q Call 800-728-2999 * Sales@VC999.com wanarour i

INAUEN GROUP
//



ntinuing feature of Service
from professionals in the
Id, we have a number of
icles throughout this news-
er from such suppliers as
k Shad Online, Met -Speed
el, Phoenix Scale and the
ing piece PAMP Member,
|

cupt'we Bolt Stuwngy Cart

e bolt tools are used exten

The primary species are beef,
and lamb. They are much safer than weapons and are a very

from a stunner is the cleaning and maintenance of the tool.

standard advi for pl ants

shootitdc | ean i t. o This does no
| end of the work day. There are many plants that | visit that h

either never cleaned their stunner, or they only do it occasion
I If your plant is using a captive bolt tool, it is arguably the most
|

ce

mal properly on the first shot, you run the risk of being shut do

tially reduced by taking care to insure the equipment is opera
properly before using it.

It is important that you establish a good working relationship w,
| your vendor of choice for captive bolt equipment. Make sure vy,
understand what level of support they can offer to you. For exal
ple, do they have an expert on staff that can answer your questi

'§?§/ou can call me at 319736121.

chlidk %ildsg?ein d .
Pr8duct ép cf'alfs’i'cgpgive Bot 8tlinnefsP t 1 0 NS

when needed? Do they offer esite service and training? Wher
are the tools manufactured?
pay foro6 is applicable when
to purchase.

All captive bolt stunner manufacturers should have a manual
The manual will typigh

cluded with the purchase of the tool.
| cover everything from how to use the tool properly and safel
cleaning, maintenance and trouble shooting suggestions. |
recommend that all users of captive bolt tools read and undery
these instructions before ever using the equipment. Some ma
turers now include a video on these subjects.
For smaller plants with minimal usage, it is recommended thg
barrel/breech assembly be cleaned and inspected each day a
This assembly would include the penetrating rod, barrel/m
bumpers, washers and breech. These are the primary wear
| of most captive bolt tools, so it is important that they are inspe

on a regular basis. Cleaning procedures can vary, but | sugge
| equipment should be cleaned with a gun cleaning solution (d

use a penetrating oil like WD 40) to remove rust, gun powder
I due or any other contaminate from the parts.
I If the stunner you are using has rubber bumpers to stop the p
I

trating rod travel, do not use any cleaning solvents on them.
should be wiped clean with a dry shop rag and inspected for e
sive wear. If any of them are cracked, split or show excessive

primary harvest method of slauEE-

i
tiPedch

portant piece of equipment in your plant. If it fails to stun the a

for inhumane treatment of the animala risk that can be substar]éa

lé(_eep [

The barrel should be inspected for rusting, metal pitting and cracks.
A steel or brass brush should be used to clean the inside bord of
the barrel. A small amount of gun cleaning solution can be used to
help loosen built up debris. Be sure to wipe clean excess cleahing
solution from the inside bore. If the barrel has a penetrating rpd

retention system (a system that holds the penetrating rod in Ele
proper position), the components of the system should be jn-
spected for proper function. The easiest way to test this, on mast
models, is to push the bolt into the proper position for use aijd

shake the barrel/breech assembly in a downward motion. If the
penetrating rod falls out of position easily, the retention systerrl is
t working properly and should be repaired. Refer to the manu-

Poékcturerﬁs mai ntenance manual f

. o eItpﬁg'breech should be cleaned and inspected in the same m
I tive method of slaughter. The key to achieving top performargf

agner
sure to check for pitting on the inside bore. If there is sevjre
present, it can impact the performance of the tool, and the

shbufd Se r‘é[ﬁ'a el n s cagé). lAt stedl 8r%tass blish
Shoull B ued o fcibafi fhe HreBch." A SnfhiPamount Bihln cliatn-

solution can be used to help loosen built up debris. Be sure to
pe clean excess cleaning solution from the inside bore. Ihe
fHamber should be cleaned as well. Some manufacturers include :
Bhamber cleaning brush and cloth for this operation.
ese are the minimal cleaning and inspection recommendations for
tive bolt tools. It is important that you educate yourself, or aly-
that you have doing maintenance on them, on how to dg it
operly and how often. If you have questions, or would like &0
hedule a consultation for your equipment, I
Su can contact me via email at
narles.bildstein@bunzlusa.com. |
V\Jh a

phi
|

stomers perception of the qull-
behind the label. A clean siri1-
0 color label will present you
bduct professionally. Alwayi
to have a printed label an

bid hand writing on the labey.
en you hand write a label th
omers first impression i}
hat is wrong wi

simple and inexpensive tod!y
e a label printer to label you
6s technol og
for advice.

n mind that you are pgo
el that can be seen from 3 feet away. Your customer is ralely

adage of oyou get

of

B#]nzl Processor Division/Koch Supplies

nggser to the display case than that.

Mou dondt need to use only a

| they should be replaced. It is not necessary to replace all of tgemval will work well and eliminate the crooked application trlat

just the ones that show wear. All washers and O rings shoul
| inspected and cleaned in the same manner.
| The penetrating rod should be cleaned and inspected for dam

I designed to cut through the hide and skull and should have a
edge to it. Some manufacturers have sharpening tools for
| equipment. I

removes metal on the penetrating rod. These include files, gri
ers, sand paper and emery cloth. The penetrating end of the b

J]

and to make sure it is not bent. You should never use anythingltiu

b Rt your best label forward.

lmquare labels introduce.

If the product needs to be prepared put the cooking directions l)n
Ye label. A customer who incorrectly prepares a product inII

géver tell you but will probably never buy that item again.

arp
ir

L —

MET-SPEED LABEL >
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