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The Pennsylvania Association of Meat Processors Con-

vention will not only offer the great educational classes  

as in the past but also a lot of FUN!! Time to cele-

brate 80 years of PAMP!! Each year we look forward 

to gathering with old and new members, getting helpful 

tips from one another along with having fun reminiscing.  
 

The schedule is included in this issue and a few events we feel will be FUN  are:  
 

Best Beef Butcher Contest ð Calling anyone who 

thinks they know something about beef and wants to 

show off their skillsé..this is for you!! The Northeast 

Beef Promotion Initiative is sponsoring this FUN event 

with the opportunity for you to win $500.00. 10 spots 

available, so sign up today! We also encourage mem-

bers to watch the contest and show your support to 

those competing.  
 

People Choice Competition ð This is a fun event 

to bring a product that you currently sell in your 

shop for others to sample and cast their vote on. 

This year we are calling it òBack to Basicó. This event 

takes place one day only, Friday May 10th during the 

Supplier Showcase. Showcase runs from 3-7, so 

please have your items to the table set up outside 

the exhibit hall between 2:30-2:45. All entries must 

be cut and displayed for this is self-served with no 

one attending the table and restocking. A voting ticket is placed in everyoneõs registra-

tion packet. Again, we encourage everyone to enter an item, taste and cast their vote!! 

We found in the past that a òplatter sizeó entry works bestébut use your own discre-

tion on the quantity to enter. Winner will receive a $100.00 gift card. Have FUN and 

good luck!  
 

Kids Activities ð Fun, Fun and more Fun for the kids!! 

We will offer kids activities again this year on Friday 

during the educational sessions at the Meat Lab. With 

lots of things to make, color and snack on the littles 

ones will have a blast!!  

 
 

 

Social Drop Ins ð There are several receptions and social 

drop ins to attend as well. A fun time to visit, catch up and 

learn new ideas!! Please note we do ask if planning to attend 

certain drop ins to please mark on your order form so we 

can get an accurate count. Let the FUN begin!! 
 

  

Hello Pamp members, 

 

Greetings to all.  Hope everyone is doing well. 

With some of the holidays and busy time  be-

hind us, it's time to prepare for the next sea-

son. For most the wild game specialty products 

are underway or maybe some of you are finish-

ing them up. For others itõs a little break before 

Easter with hams, Kielbasa or your specialty 

item that your customers enjoy at Easter time. 

Thereõs always something in the works. 

Whether itõs thinking of a new product to 

make, expanding your facility, looking to pur-

chase new equipment or maintaining what you 

have. Please keep our suppliers in mind, they 

are always there to assist you with whatever 

you need.  

 

With our 80th year under way our convention 

is going to be one you donõt want to miss.We 

have a full schedule of events, seminars, and a 

great suppliers showcase planned for you. It's 

going to be a great time! A perfect time  to see 

old friends and meet new ones. So, mark your 

calendar and hope to see you there. 
 

 

Gary Gibson - President  

 
 

  

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.  





EDUCATIONAL CLASSES  

The educational classes and sessions will 

also be fun. It is always fun to learn new 

things and what a great line up we have for 

you. We will start with Beef & Lamb Harvest 

Techniques from Nick on Thursday at 9 am. 

Nick returns from New Zealand and is 

ready to share his knowledge and techniques 

onto our PAMP members. Nick was a spe-

cial guest in 2016 and we are looking for-

ward to having him return for the 2019 

Convention. We will continue with concur-

rent sessions on Friday with Creating Cham-

pionship Ham & Bacon with Jake Sailer, a 

Catering Panel Discussion with several 

PAMP members and Methods of Manufac-

turing Fresh Sausage with John Frohling. Sat-

urday will start with having guest speaker 

and well known animal handling expert Dr. 

Temple Grandin speak at 8 am. You wonõt 

want to miss this. The first 150 people will 

be in the same room as Temple and then we 

will continue to fill another room with her 

session being projected live to that room. 

Again, what an honor to have Temple attend the 80th convention!! 

We will continue on Saturday with a Retail & Display class along 

with a Q&A session with Jake and award winning PAMP members 

to answer any of your questions from his class on Friday, Creating 

Championship Ham & Bacon.  

 

Let us not forget two more fun events: 

 

SUPPLIER SHOWCASE  

Please note times for both Friday and 

Saturday have changed.  Friday will be 

from 3-7 with offering an extra hour 

then we have in the past and Saturday 

will be from 10-1.  What a great oppor-

tunity to meet and see what is new in 

the industry from over 50 suppliers.   

 

PROCESSED PRODUCTS C OMPETITION  

We encourage everyone new or old to 

enter products into the competition.  

Check in will be held Thursday and Fri-

day only.  Please relate to the article 

from Jonathan Campbell in the Nov/

Dec newsletter with details and benefits 

to entering into this event. Rules were 

included in the last issue and can also be 

located on our website.  Sunday we will 

offer a Q&A session with various judges 

to answer any competition rules & 

scoring questions you may have. This is 

not only a competition but also a learn-

ing experience. The featured class for 

2019 is ground frankfurters/wieners. Good Luck!! 

 

Sounds like a lot of FUN you wonõt want to missé..See you in 

Penn State May 9-12, 2019! 

 

CONVENTION CONTINUED  

Special Guests:  
Nick  Vukojevich and 

Temple Grandin  

 

Å Hotel  ð Please use Code to receive PAMP discount and by 

the release date listed.  
  

Å PAMP Apparel ð Order in advance and show your support. 

Addõl forms are online 
 

Å Registration/Order Form ð Fill out completely if possible 

 o Need head count on these events, Nick  

    Presentation, PA Beef lunch on Thursday, Presidents 

    Reception, Kids Activities, Lunch Friday, Social  

    Dinner Friday night, Temple Grandin Presentation 
 

Å Butcherõs Contest ð applications must be submitted by 

April 1st .  Forms also on website 
 

Å Boxed Lunch ð Saturday only and must pre order. 
 

Å Awards Dinner/Auction ð must pre order and have ticket 

to attend.  
  

Å Fee to attend Showcase Only ð $50.00 to attend just the 

supplier showcase 
 

Å Location of events marked on schedule: 

 ML indicates Meat Lab - Penn State Meat Lab, 16C 

 Meat Lab, University Park, 16802   (off Porter Road, 

 behind Beaver Stadium) 

 Penn Stater Convention Center - The Penn Stater, 

 215 Innovation Blvd, State College, 16803 
 

Å Scholarship Applications ð taking applications now.  Rules 

and Application on website 
 

Å Registration Deadline ð April 20th 

Board of Director Seats & Nominations:  
 

This year there will be 3 seats open for the Board of 

Directors.  Nominations are now being accepted.  If you 

are interested in becoming a board member or know of 

someone that will represent PAMP well, please submit 

your/their name to Renee along with a brief description 

about themselves.  Deadline for nominations will be 

Thursday (May 9th,) at the business meeting.  All those 

running will be announced Friday (May 10th).  A voting 

ballot will be placed in your registration packet and can 

be submitted at the Supplier Showcase on Friday or 

Saturday.  The deadline to vote will be Saturday @ 1 

pm and one voting ballot per operator.  New board of 

directors will be announced at the Awards Dinner Sat-

urday night.  
 

When running for a seat, please keep in mind the duties 

that are expected.  The board meets 2 times a year, 

once in the fall and then again during the annual con-

vention. The fall meeting is a two day event, usually 

Saturday late afternoon and then meeting again Sunday 

morning. Other duties include planning and helping 

with the convention, becoming President of the Board, 

being assigned to a committee and helping to grow 

PAMP in any way possible.  If you are submitting some-

one as a nomination, please make sure they are aware 

of the duties expected and willing to serve the 3 year 

term.  





 

P.O. Box 850 Levittown, PA 19058 

CHUCK MULLEN 
TOLL FREE 888.886.0638 
OFFICE 215.956.7200 
FAX  215.956.7201 
CELL  717.577.4213 
E-MAIL chuck@metspeedlabel.com 
WEBSITE: www.metspeedlabel.com 

 

             In meat processing, protein extraction is a 

term that is used to describe the proc-

ess of opening the structure of 

protein to make it able to ac-

cept and retain more water. 

Increased water retention by 

protein extraction can be in-

creased by using chemical modifi-

cation (injection/marination), 

mechanical action (tumbling), or a 

combination of the two. The end result hals a few key goals: 
 

1. Weight (Sell by the pound) 
 

2. Palatability (A more tender, moist product at consumption) 
 

3. Efficiency (More lbs produced using less product) 
 

If we want to look at chemically modifying the water content of 

the muscle, we will look to create more space for water to be 

held. When salt (NaCl) is added to meat, the negatively charged 

chloride ions (Cl-) enter into the structure of the protein. Similar 

to trying to put two like ends of a magnet together, the chloride 

ions push against each other and open the structure of the pro-

tein. Phosphate has a huge negative charge that promotes open-

ing or extraction of the protein even further resulting in more 

room for water retention. An example of this chemical addition 

process would be injection. 
 

The structure of a muscle involves a muscle surrounded by a 

layer of connective tissue known as the epimysium. Within the 

muscle are muscle bundles surrounded by the layer of connective 

tissue known as the perimysium. Individual muscle fibers are sur-

rounded by the layer of connective tissue known as the endo-

mysium. Mechanical action on meat is used to loosen the rigid-

ness of the structure and break up connective tissue. This action 

will allow expansion of the cellular structure when absorbing ad-

ditional moisture. A prime example of this would be tumbling. 
 

The method of combining the mechanical and chemical treatment 

allows both processes to have an increased effect of moisture 

retention as loosening of the structure around the protein will 

enable more negatively charged ions to enter and open up the 

structure resulting in more water retained. The exampe of this 

would be injection (chemical) and tumbling (mechanical). 
 

 

 

                                        OVERVIEW  

Lately I been fielding a lot of 

questions on the basics of fi-

brous casings. These questions 

have been coming from proces-

sors that are fairly new to sau-

sage making and from customers 

that have been forced to change 

fibrous vendors due to all the 

mergers in the industry (although 

all fibrous casings are similar, they do vary slightly from vendor to 

vendor). Below is a brief description of the 4 basic types of cas-

ings: Regular, Protein Coated, Peelable, and Barrier casings. 
 

REGULAR CASINGS  

Regular casings are by far the most versatile of the fibrous casings, 

they can be used for most smoked sausages. These casing have ex-

cellent smoke penetration and natural shrinking properties so the 

casing stays tight on the sausage. These casings have good peeling 

properties and come off easily from most smoked sausages. 
 

PROTEIN COATED CASINGS  

A protein coated casing (also called a òmeat clingó casing) is a regular 

casing with a protein sprayed inside the casing, the protein on the 

casing binds with the protein in the meat allowing this casing to have 

the strongest adhesion of all the fibrous casings. This casing was 

originally designed for dry and semi-dry sausages (the kind you might 

see hanging behind the counter of a New York deli). This casing has 

the same smoke penetration as a regular casing. The downside of 

this casing is that, if it is not used in the right application, it can be 

difficult to peel off the product and, sometimes, the outer surface of 

the sausage will come off with the casing. 
 

PEELABLE CASINGS  

Peelable casings are the exact opposite of a protein coated casing, 

for these casings they put a product inside the casing that allows for 

very little or no meat adhesion. These casings are usually used on 

products that are going to be immediately peeled and sliced 

(Canadian bacon, pepperoni, restructured ham, etc.). Peelable cas-

ings have the same smoke penetration as the previous two casings. 
 

BARRIER CASINGS  

Barrier casings typically have a saran lining and are products that 

can be cooked in the smoke house or in a hot water bath but al-

low NO smoke penetration. Barrier casings provide the maximum 

shelf life because of their virtual air tight properties. Barrier casings 

are commonly used for liver sausages and loaf type products. 
 

FINAL NOTES  

All these casing can be printed, shirred, cut & tied, and prestuck. 

One of the most important things that many processors fail to do 

with fibrous casings is soaking them properly, for all these casings, 

it is recommended that you soak them for at least 1 hour in luke-

warm water before stuffing (2 hours for shirred and printed cas-

ings). This allows the casings to reach its maximum stretch and 

allows the casings natural shrink properties to work properly 

when cooking the product 

 

 

 




