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With 2018 coming to a close and 2019 quickly 

approaching, PAMP will have a lot to celebrate 

in the upcoming year. The Pennsylvania Asso-

ciation of Meat Processors with honor 80 

years with a great convention in May. Over 

the years we have continued to grow and hope to make this conven-

tion the biggest one yet. With hopes to offer something for everyone, 

including the younger generation (please bring your families), we plan 

to offer as much as we can over the 4 day event. 
 

A complete schedule will go out in the February newsletter. A couple 

of years ago we offered a few events on Thursday, but this year it will 

be a full day, starting at 9 am. We will be offering Nick Vukojevich, 

who was a special guest in 2016 and also for the first time a Butchers 

Contest (flyer, rules and applications included in this issue). Friday we 

will hold educational sessions along with the Suppliers Showcase, 

which is moving to a new time to offer more time with our suppliers. 

What an honor to celebrate 80 years and have Dr. Temple Grandin 

attend and be a guest speaker on Saturday. In addition to these spe-

cial events mentioned, there will be more!!  
 

So mark your calendars now for May 9 -12, 2019. 

 

  

Hello Pamp Members: 
 

As we are all aware, it definitely is the season! 

Between the Holidays, processing deer, custom 

work, and we canõt forget about the processing 

of holiday specialty products we find ourselves 

running 100 miles per hour. 
 

We hope for no refrigeration issues, machinery 

breakdowns, employee health, and letõs not 

leave out the early winter weather problems 

we could encounter to add into our already full 

basket. 
 

But there is also that underlying sense of happi-

ness and being grateful for all we have that goes 

along with this time of year as well! 
 

Wishing you and yours all the best this holiday 

season 
 

Gary Gibson - President  

President   Gary Gibson  
Vice President  Nate Thomas   
2nd Vice Pres.  Loni Saylor  
Treasurer      Amanda Luke  
Secretary      Renee Pletcher  
Past Pres.       John Louderback
  
  

The Penn Stater Hotel 
(Host of the Convention)  

215 Innovation Blvd  

State College, PA  

1-800-233-7505  

$114.00 per night  

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

Ramada Inn  

1450 S. Atherton St.  

State College, PA  

814-238-3001 

$77.00 per night  

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

 

Super 8 Hotel  

1663 S. Atherton St.  

State College, PA  

814-237-8005 

$79.00 per night  

Code ð CGPMP9 
Release Date for Rate 4 -26-19 
Newly Renovated. Free Breakfast.  

Å  Hotel Information is included below. We encourage you to book 

early. Once the block of rooms we are offered are full, the rate will 

change and availability will be limited. Also, need to book before the 

release date mentioned, or you will not receive the PAMP rate. 
 

Å Best Beef Butcherõs Contest Rules and Application are enclosed. 

Please read over and submit before the deadline. We encourage you to par-

ticipate by entering the contest, or by attending and watching those that are 

picked to participate. Anyone can stay and watch!! 
 

Å PAMP Clothing/Apparel will be available again this 

year with the design shown here. Please find the order 

form enclosed. This is the year to buy and celebrate 80 

years. Limited sizes and items will be available during the 

convention, but best to pre-order. 
 

Å Registration Form Please fill out completely. In order 

to accommodate everyone 

we need a head count for certain events. On this form 

you will also have the opportunity to take advantage of 

doing the boxed lunch on Saturday. With a limited time 

between showcase ending and classes starting, this is a 

great chance to not miss anything. 

SPECIAL GUESTS: NICK VUKOJEVICH & TEMPLE GRANDIN  





  

Holiday Greetings 

from Happy Valley 

and Penn State! We 

are finalizing the 

agenda for the 80th 

Anniversary of the 

PAMP convention. 

Included in the pro-

gram for 2019 is eve-

rything from tech-

niques for harvesting 

livestock, to fresh 

meat butcher and retail competition (sponsored by the PA Beef 

Council), along with a visit and lecture from a world-renowned ani-

mal handling expert, Dr. Temple Grandin! In addition, we will also 

have educational opportunities Thursday through Sunday at both 

the Meat Laboratory and Penn Stater Conference Center on vari-

ous topics that may interest you and help advance your business 

goals.    
 

I want to take an opportunity and personally thank everyone who 

participated in the 2018 processed product competition. Last yearõs 

competition set records for both numbers of classes to enter prod-

uct, as well as the total number of products entered. The quality of 

your workmanship gets better every year, and this competition is 

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

cided that we could allow multiple product entries in the same class 

from an individual processor. This will also be allowed in 2019; 

however, only one entry (the highest score) per processor member 

will be eligible for awards in the class.  
 

The lowest product entry numbers for 2018 by class were Roast 

Beef, Whole Turkey and Shelf Stable Venison Products. I would like 

to see more entries in these classes, so if you make these products 

please consider entering the competition in 2019. Product check-in 

next spring will be on Thursday, May 9, 2019 from 5pm to 6:30pm 

at the meat lab. A second and final opportunity to check your prod-

uct in for competition will be on Friday, May 10, 2019 from 7am to 

1pm. If you are willing and available to assist with product check-in, 

please let me know as soon as possible so we can put you on the 

list. No products will be accepted for Saturday check-in, so please 

plan your travel to State College accordingly.  
 

The featured class for the 2019 competition will be ground frank-

furters/wieners. This will change Class 13 to an all emulsified prod-

uct class. The final competition rulings will be published far enough 

in advance of the competition for your review. Please donõt hesitate 

to contact me or Glenn should you have any questions about a rule 

or eligibility of product. Our hope is that each of you departs our 

institution with a renewed spirit for meat processing, and an in-

creased knowledge about how to grow, maintain and sustain the 

future of your businesses by producing some of the highest quality, 

most flavorful and safest meat products in the US. I am encouraged 

by the recent growth of our organization and excited for the learn-

ing opportunities available to you in 2019. We are looking forward 

to hosting and celebrating 80 Years of PAMP! 

 

Jonathan A Campbell, PhD  

Extension Meat Specialist - Penn State University 

 

P.O. Box 850 Levittown, PA 19058 

CHUCK MULLEN 
TOLL FREE 888.886.0638 
OFFICE 215.956.9101 
FAX  215.956.9102 
CELL  717.577.4213 
E-MAIL chuck@metspeedlabel.com 
WEBSITE: www.metspeedlabel.com 
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 In our continuing feature of Service 

Hints and Tips from professionals in the 

field, we have a number of 

articles throughout this news-

letter from such suppliers as 

Mark Shad Online, Met -Speed 

Label, Phoenix Scale and the 

following piece PAMP Member, 

Bunzl:  
 

Captive bolt tools are used exten-

sively throughout the world as a primary harvest method of slaugh-

ter for many species of animals.  The primary species are beef, pork 

and lamb.  They are much safer than weapons and are a very effec-

tive method of slaughter.   The key to achieving top performance 

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

standard advice for plants that use captive bolt tools is, òif you 

shoot it ð clean it.ó  This does not mean after each shot, but at the 

end of the work day.  There are many plants that I visit that have 

either never cleaned their stunner, or they only do it occasionally.  

If your plant is using a captive bolt tool, it is arguably the most im-

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

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

for inhumane treatment of the animal ð a risk that can be substan-

tially reduced by taking care to insure the equipment is operating 

properly before using it. 

It is important that you establish a good working relationship with 

your vendor of choice for captive bolt equipment.  Make sure you 

understand what level of support they can offer to you.  For exam-

ple, do they have an expert on staff that can answer your questions 

when needed?  Do they offer on-site service and training?  Where 

are the tools manufactured?  The old adage of òyou get what you 

pay foró is applicable when considering your options of which tool 

to purchase. 

All captive bolt stunner manufacturers should have a manual in-

cluded with the purchase of the tool.  The manual will typically 

cover everything from how to use the tool properly and safely to 

cleaning, maintenance and trouble shooting suggestions.  I highly 

recommend that all users of captive bolt tools read and understand 

these instructions before ever using the equipment.  Some manufac-

turers now include a video on these subjects.   

For smaller plants with minimal usage, it is recommended that the 

barrel/breech assembly be cleaned and inspected each day after use.  

This assembly would include the penetrating rod, barrel/muzzle, 

bumpers, washers and breech.   These are the primary wear parts 

of most captive bolt tools, so it is important that they are inspected 

on a regular basis.  Cleaning procedures can vary, but I suggest that 

equipment should be cleaned with a gun cleaning solution (do not 

use a penetrating oil like WD 40) to remove rust, gun powder resi-

due or any other contaminate from the parts.   

If the stunner you are using has rubber bumpers to stop the pene-

trating rod travel, do not use any cleaning solvents on them.  They 

should be wiped clean with a dry shop rag and inspected for exces-

sive wear.  If any of them are cracked, split or show excessive wear 

they should be replaced.  It is not necessary to replace all of them, 

just the ones that show wear.  All washers and O rings should be 

inspected and cleaned in the same manner. 

The penetrating rod should be cleaned and inspected for damage, 

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

removes metal on the penetrating rod.  These include files, grind-

ers, sand paper and emery cloth.  The penetrating end of the bolt is 

designed to cut through the hide and skull and should have a sharp 

edge to it.  Some manufacturers have sharpening tools for their 

equipment. 

The barrel should be inspected for rusting, metal pitting and cracks.  

A steel or brass brush should be used to clean the inside bore 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 cleaning 

solution from the inside bore.  If the barrel has a penetrating rod 

retention system (a system that holds the penetrating rod in the 

proper position), the components of the system should be in-

spected for proper function.  The easiest way to test this, on most 

models, is to push the bolt into the proper position for use and 

shake the barrel/breech assembly in a downward motion.  If the 

penetrating rod falls out of position easily, the retention system is 

not working properly and should be repaired.  Refer to the manu-

facturerõs maintenance manual for these procedures. 

The breech should be cleaned and inspected in the same manner.  

Be sure to check for pitting on the inside bore.  If there is severe 

pitting present, it can impact the performance of the tool, and the 

breech should be replaced in this case.  A steel or brass brush 

should be used to clean the breech.   A small amount of gun clean-

ing solution can be used to help loosen built up debris.  Be sure to 

wipe clean excess cleaning solution from the inside bore.  The 

chamber should be cleaned as well.  Some manufacturers include a 

chamber cleaning brush and cloth for this operation. 

These are the minimal cleaning and inspection recommendations for 

captive bolt tools.  It is important that you educate yourself, or any-

one that you have doing maintenance on them, on how to do it 

properly and how often.  If you have questions, or would like to 

schedule a consultation for your equipment, 

you can contact me via email at 

 charles.bildstein@bunzlusa.com.   

Or you can call me at 319-573-6121. 

 

Chuck Bildstein 

Product Specialist ð Captive Bolt Stunners 

Bunzl Processor Division/Koch Supplies 
 

 

A label is your customers perception of the qual-

ity of the product behind the label. A clean sim-

ple one or two color label will present your 

product professionally. Always 

try to have a printed label and 

avoid hand writing on the label. 

When you hand write a label the 

customers first impression is 

òWhat is wrong with this?ó 
 

It is simple and inexpensive today 

to use a label printer to label your 

products. Todayõs technology allows for many different ways to 

print labels. Ask Met Speed Label for advice. 
 

Keep in mind that you are producing a ò3 footó label. This is a 

label that can be seen from 3 feet away. Your customer is rarely 

closer to the display case than that. 
 

You donõt need to use only a square label either. A circle or an 

oval will work well and eliminate the crooked application that 

square labels introduce. 
 

If the product needs to be prepared put the cooking directions on 

the label. A customer who incorrectly prepares a product will 

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

Put your best label forward. 
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