
 

The 78th Pennsylvania Association of Meat Processors & Supplier Exhibition is only 

three months away.  We are looking forward to being back at the Penn Stater and plan-

ning for it to be bigger and better! Are you signed up to attend? You won’t want to 

miss.  We have Educational Classes planned for Friday and Saturday and booths are fill-

ing up for the supplier showcase.   Several new suppliers have signed up to attend. Don’t 

forget to plan to enter your “best, favorite, top seller” into the Processed Product 

Competition. Save the date now May 11-14th.   A few other highlights:  
 

Thursday, May 11th –  
Getting things started on Thursday this year….and so ex-

cited to add these activities to the day: 

Tour Beaver Stadium – For many years we looked at the 

“back side” of the stadium while we were taking in all the 

events at the Meat Lab, so this year we are giving you the 

opportunity to see the “inside” of the stadium with a tour 

to “kick –off” at 1:00!! Please pre-register for this event. 

Business & Board Meeting - Business Meeting is open to 

all members of PAMP.  Will be at 3:00 at the Meat Lab and 

the Board Meeting will follow.  Please note that nominations 

for open board seats must be turned in prior to the Board Meeting for the board will 

vote at that time.  There will be 4 seats open and 1 supplier seat open.  If you plan to 

run or nominate someone, please have a short bio about them and find out if they are 

interested in committing to the responsibilities of a board seat.  The board meets in the 

fall and again during the convention.  Both meetings are held in Penn State.   

Processed Meat Competition Check-In – Last year we offered product check-in on 

Thursday and it was a huge success.  It benefits those working the check-in and the 

members.  So we will offer it again this year from 4:30-7:30. Please read the rules.  They 

explain how they need to be marked and ready for check-in to how they will be judged.  

You can find these on our website or request a copy to be mailed to you. Good Luck to 

all those who enter product!! 

President’s Reception – A great social event to take place at the Penn Stater and a 

great way to start the weekend.  Refreshments and snacks will be provided and every-

one is welcome!! This will start at 8:00 in the hospitality suite on the 4th floor of the 

Penn Stater.                   See the Fri - Sat Highlights on Page 3 

  

Hello Members, 
 

Now that the busy holiday and venison seasons 

are finally behind us, is the start of a new year. 

Our 78th convention in May will bring a lot of 

excitement! I hope everyone took notice that the 

start of it is Thursday May 11th. There is so much 

information at the convention from Friday 

classes, to suppliers showcase, and just talking 

with other members. 
 

It seems like Renee comes up with new and bet-

ter ideas for each newsletter. Great job Renee! 

Keep in mind about our classified section on the 

back page is a great way to buy and sell equip-

ment.  You can contact Renee to list equipment 

in the newsletter. 
 

Try and attend the convention in May. It’s going 

to be a great weekend! Hope to see you all 

there! 
 

Bill McMullen - President 
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CONTACT PAMP 
1209 Rockdale Rd Rockwood, PA 15557  

  844-599-PAMP 
    Email: pamp@pameatprocessors.org 
    Website: www.pameatprocessors.org 

 

 

President  Bill McMullen 

Vice President John Louderback 

Treasurer     Amanda Luke 

Secretary     Renee Pletcher 

Past Pres.       Bob Wenner  

NEW – Pre- Order your  

PAMP T-Shirts & Hoodies.  

Show your support – only $10 & $25. 

 

NEW – Box Lunch Option of Sat. lunch.   

Must pre-order! 

 

Hotel Reservations: 
The Penn Stater Hotel   
(Host of the Convention) 

215 Innovation Blv.   

State College, PA   

1-800-233-7505    

$110.00 per night    

Code – PAMP17A    

Ramada Inn (1.5 miles away) 

1450 S. Atherton Street 

State College, PA 

814-238-3001 

$78.00 per night 

Code – CGME11 





Friday, May 12th – 
Product Check-In - 7:00 – 1:00. This will be the last chance to enter 

your product. 

Friday Morning Sessions – We are looking forward to offering Packag-

ing 101. Will include Case Ready, Dip/Shrink Tank and Labeling to help 

cover all your Packaging needs. 

Friday Afternoon Classes – The afternoon will be filled with two great 

topics: Old World Products & Spices! 

Friday Night BBQ – Excited to keep the BBQ at the Meat Lab under 

the tent!! Prepared by Smoke’n Dudes BBQ.  Will be serving from 4-6. 

Supplier Showcase – Ribbon cut-

ting to take place at 6:00 and show-

case will run Friday from 6-9 and 

Saturday 12-3.  This is a great event 

to network together and offer our 

members and suppliers the chance 

to meet and discuss their individual 

needs.  Please stop at each sup-

plier….they may have just what you 

have been looking for!! 

People’s Choice Competition – Will be Friday night at the entrance 

of the supplier showcase.  Bring your favorite product to be entered.  

Product entered must be able to be dropped off and require not atten-

tion other than tasting and voting.  One vote per person.  Voting ballet 

will be inside your registration packet.  Be sure to enter and vote!! 

Hospitality Room – Come join the fun!! Offering Entertainment this 

year…you won’t want to miss. This is held in the Senate Lounge of the 

Penn Stater.  

 

Saturday, May 13th –  
Morning classes will run from 8-12.  Offer-

ing these great sessions: Basic Sausage 101, All 

About Casing, More on GMO’s and USDA 

update.   

Supplier Showcase – will be from 12-3.  

Demo’s from suppliers will be held on this day. 

Times will be in the program located in your 

registration packet. 

Awards Dinner & Auction – A great way to 

end the day!! Winners from meat competition 

will receive their 

awards & the auction is a fun addition to the 

night.  Thanks to everyone who makes a 

donation to the auction. This event helps 

raise money for the Scholarship Fund.  All 

suppliers and members can make a donation.  

Items donated can be a gift basket, equip-

ment, training classes, etc.  Special entertain-

ment will also be included at this event.  Be 

sure to get your tickets to attend.  A great 

meal is included along with great fellowship!! 
 

Sunday, May 14th – 
Bull Session – Held at the Meat Lab starting at 8. This ends the conven-

tion and it is always great to hear comments and suggestion from our 

members.  This is how we continue to make each PAMP Convention a 

success.  This year we will end with a motivational speaker sponsored by 

Stoltzfus Meats. 

Product Removal – Take this opportunity to talk with the judges and 

go over scorecard.  No score cards will be mailed.  Please make other 

arrangements if you are unable to pick up and remove your product.  

 

 

 

 

 

 

 

 

 

 

 









I’ve always felt there are three practical (as opposed to professional) 

skills one should have in order to be a fully functioning adult. In no 

particular order, they are to be able to swim well enough to go to 

the deep end of the community swimming pool and stay afloat, to be 

able to play the piano at least well enough to read music and pick out 

a tune, and to drive a stick shift. 

Notice there’s no mention here of balancing a checkbook, changing a 

tire or, say, sewing clothes. Neither, you may notice, did cooking. 

And I have, over time, come to realize what an oversight that is. 

I was in high school about the time that home ec, sewing, gardening 

and such was being phased out — for most students, if not alto-

gether. I didn’t recognize what a loss that was until I was on my own, 

supposedly an adult, who didn’t understand what the components of 

a balanced meal even were, let alone know how to cook them or 

handle the ingredients safely. 

That’s how I came to host my first “dinner party” with some friends 

I’d met in a new city, and I browned some ground beef with taco 

seasonings, set up a taco bar with the crunchy corn shells, some 

shredded lettuce and a jar of salsa, maybe some cheese, and beer. 

That’s it. No hors d’oeuvres, no sides, no salads, no dessert. No ta-

ble setting, for that matter. My new “friends” felt sorry for my failure 

as a hostess, and no, they never came back for dinner again. 

Fortunately for future dinner parties everywhere, home ec is back. 

At my daughter’s high school, a huge (4,000 students) and academi-

cally oriented institution, the raft of cooking classes have long waiting 

lists. A favorite Saturday night entertainment is to gather at some-

one’s house and cook dinner — and that’s a high school weekend 

party I can get behind. 

For that matter, several of my nephews and my niece, all young 

adults, have 

e x c e l l e n t 

kitchen skills. 

OK, full disclo-

sure — my 

niece is a pro-

fessional chef. 

But one of her cousins is an all-around gourmand and another makes 

gourmet ice cream at home for fun. And I think that’s impressive. 

Perhaps the demographic profiles that tag successive generations as 

being less knowledgeable in the kitchen will have to change direction. 

Perhaps younger generations will rediscover and revel in the kinds of 

cooking skills that my generation lost in our headlong rush to con-

venience. There is something uniquely satisfying about watching your 

guests enjoy a meal you’ve designed and executed. (I have learned a 

few things since that first dinner party.) 

And along the way, I think we could see a growing awareness of food 

safety and sanitization. Perhaps FSIS’s “In-Home Food Safety Behav-

iors and Consumer Education” study, a three-year effort due to kick 

off this spring, will show an uptick in food safety knowledge among 

consumers and better hygiene at home. 

What has been your experience? Is the joy of cooking making a 

comeback? Do your kids or perhaps grandkids know their way 

around the kitchen better than you did at their age? And, perhaps 

most importantly, what can the industry do to reach this new gen-

eration of foodies to help them become both safe and creative in the 

kitchen? 
 

Reprinted from Lisa M.  Keefe Blog, The Center of My Plate from 

www.meatingplace.com  

 One of my graduate students got married recently and it made me think about the newest gen-

eration of poultry scientists and what challenges they may face in the future. In my opinion, there will be 

plenty of them. The USDA’s Agricultural Marketing Service has just released new welfare standards for or-

ganic production.  These new standards outline in detail not only what constitutes organically produced 

poultry but also how they will be housed and transported.  Perhaps it is necessary to define “organic pro-

duction” but it is not a stretch to believe that this may be the first step in the USDA overseeing the produc-

tion of not only organic but also more conventionally raised poultry.  Now that outdoor access, outdoor                              

 space and the condition of that space, natural lighting and densities are defined for organic production, 

will those requirements move to more conventional production? Although there is a new excitement about pasture raised 

and less  intensive poultry production, the fact is that in order to meet the demands of the world population over the next 20 

years we will have to develop and embrace practices that are more intensive. 

Choice in the market place is a freedom we enjoy in this country but many parts of the world would like to have the choice to have food 

instead of not.  We can have many different production systems, but let’s not forget that protein from chicken meat should not be just for 

those that are fortunate enough to afford it.   

     The most critical aspects of poultry production — land, water and farmers — are not only in short supply, but must be conserved and 

utilized efficiently in order to be “sustainable” for future generations.  We must consider the questions of what more sustainable produc-

tion looks like and how densely populated cities and countries maintain food security and conserve resources. There have been interesting 

designs of hydroponic warehouses that can produce fresh food in densely populated cities, perhaps we can figure out how to produce 

poultry in cities but maintain strict welfare standards. 

     Consider broiler housing that goes up instead of out.  There are several colony systems now on the market for broilers.  Some are 

being tried in densely populated countries.  Perhaps we will need to reconsider what “ideal” housing looks like that can promote and en-

hance the five freedoms that are so critical to welfare but will also support poultry production for the growing population.  

The poultry industry should go on the offensive and start talking about what we need to do in the future to provide safe, wholesome and 

inexpensive protein for the world instead of playing media catch up and trying to placate those that will never be satisfied.  When I think 

about all my students, I want to encourage them and let them know there are exciting times ahead for any students courageous enough to 

consider poultry or animal science majors. If any of them cross your path, do me a favor and share your enthusiasm for this great industry. 

 

. 

Reprinted from Karen Christensen’s Blog, Bird's-Eye View from www.meatingplace.com 









PAMP Newswatch is an opportunity to highlight 

PAMP Members that have been featured in the lo-

cal or national media. The following member was  

featured in a article by Meat+Poultry. If you have an 

article for the PAMP Newswatch send it to: pamp@pameatprocessors.org 

 

 

Refining. For many, that may be a term used 

in the petroleum industry to create fuels 

that are better and more valuable than the 

raw ingredient...namely oil. At Cunningham 

Meats in Indiana, Pennsylvania, the bacon 

processing operation has undergone a con-

tinuous refining program. 

     “We always made pretty darn good ba-

con since we opened in 1956,” explains 

owner Scott Cunningham. "But we kept 

looking for ways to improve our product to 

bring it to the level where it met the chang-

ing expectations of our customers.” Cun-

ningham's began curing and smoking meats for 

local farmers and had a strong and growing business. They then embarked on a 

never-ending search for ways to make the product better and produce it more 

efficiently. 

     “We went through many changes,” he recalls. “At first our self-built smoke-

house did the job for us, but as demand for our processing services grew and we 

came under inspection years later, we began selling our own bacon and realized 

that there were many new technologies out there that we could take advantage of 

for a small-scale family business like ours.” 

     Cunningham’s bacon uses a dry rub and curing process that involves giving the 

bellies a wet bath and then hanging them in the smokehouse. It was once a seven-

day process. In 1991, the family turned to tumblers that enabled the cure to evenly 

disperse throughout the belly and began using a pressurized processing oven that 

enabled them to reduce the production time from seven days to 24 hours. Their 

1,000-lb. Alkar smoking system uses a cold smoke program that requires 15 hours 

and has a microprocessor that allows tracking of the smoking process and can gen-

erate the required HACCP records. 

     Scott said previous processing change greatly improved yield, but decreased the 

flavor and shelf life. He returned to the original dry rub and 15-hour cold smoking 

process. 

     “We normally put 54 pork bellies into the smoker at a time,” Scott explains. 

“This increase in capabilities helped reduce both labor and utility costs. We also 

made a decision to go with a vacuum packaging system to give our product a better 

presentation both at retail and for our wholesale and private label customers.” 

     The finished product “sells itself” he believes. The 23-employee business has a 

solid reputation among its bacon customers. Those who try it comment on the fact 

that theirs is “bacon as it’s supposed to be.” 

     Cunningham Meats offers a maple and sugar hickory smoked bacon and has ex-

panded to include a pepper and a Sicilian version that's made with rubbed red pep-

per and paprika. Their bacon production has doubled to about 600 lbs. a week. 

     They've invested in a Treif slicing system that is much less 

labor-intensive, utilizing a conveyor system and a belt that 

pulls the bacon from the blade at a slicing rate of 30 seconds 

per belly. Cunningham's markets their bacon in thick and 

regular (medium) slices and also finds a ready market for 

their bacon ends. They also feature whole bacon slabs. 

     “I feel we have to see an efficiency ahead before we make 

a change, but nothing that lessens the flavor or value of our 

bacon product,” he adds. 

Cunningham produces approximately 

600 lbs of bacon a week 
 

Scott Cunningham of Cunningham Meats 

With the holidays now behind us, 

and annual family gatherings 

over, food companies get to 

prepare for a new kind 

of visit.  This time, it 

won’t be family or 

friends, but fed-

eral investiga-

tors.  To prepare, 

there are important tasks 

you should consider.  Although it 

sounds simple, before the investigators 

arrive, it is imperative to identify a space to put the 

investigators while they are in your facility.  This 

could be a conference room or large office.  Just 

make sure any written files or computers are re-

moved before the investigators are given access. In 

addition, you should identify a designated individual 

(DI), who understands the company’s food safety 

systems, who can accompany the investigators.  If you 

are an FDA-regulated facility, make sure the DI has 

received Preventive Control Qualified Individual 

training.  Although not required in many cases, FDA 

investigators will typically expect to see it. Also make 

sure you have developed an adequate environmental 

monitoring program, and are properly documenting 

all corrective actions.  This includes responding to 

any failure or deviation with a written conclusion that 

the deviation “does not create an immediate food 

safety issue.” It is also critical to develop policies that 

will help protect you during the inspection itself, in-

cluding, a microbiological testing policy that governs 

how long you keep sampling materials after any rou-

tine testing is completed.  In addition, you may con-

sider implementing policies which: (1) detail the cir-

cumstances under which you will collect companion 

samples when investigators conduct microbiological 

sampling; (2) forbid the taking of any photographs by 

visitors; and (3) prohibit employees from signing any 

affidavits or statements given to them during the in-

spection. When the inspection begins, the investiga-

tors may want to take samples of your ingredients, 

finished products, and/or food processing ar-

eas.  Thus, attempt to negotiate with the agency to 

limit the focus of the sampling in such a way that, if 

any results are positive, you can limit to the greatest 

extent possible the scope of any recall. Carefully 

document the areas being sampled by the agency, 

hold any product produced during the periods and on 

the equipment sampled (until the results are re-

turned), and aggressively clean and sanitize any areas 

sampled when the investigators are finished.  Make 

sure to accompany the investigators at all times.  Fi-

nally, know which of your records the investigators 

are permitted to inspect and copy, and how to pro-

tect their confidentiality if taken. Finally, once the 

inspection is over, if the agency issues a final report  

make sure to quickly correct any deficiencies and 

prepare a written response within 15 business 

days.  Always support your written response with 

adequate documentation.  You need to make sure to 

provide adequate documentary evidence establishing 

that you actually did what you said you did. 

Reprinted from Shawn Steven’s Blog, Legally Speaking from 

www.meatingplace.com  

 

 



Distribution Center 
3035 New Butler Road  •  New Castle, PA 16101 

 

Production Facility 
144 Magill Road  •  Zelienople, PA 16061 

 

1-800-222-2460   Customer Service Option #8 



Recently the National Western Stock Show finished its annual 16-day 

run near downtown Denver, CO.  I spent a good amount of time in 

beef industry meetings and talking with young ag producers that 

were showing their animals and working in the ag booths designed to 

help 650,000 visiting urbanites better understand food production.  

One common theme in conversations and meeting topics was how 

families in production agriculture raising animals and crops can better 

tell their story. How can they reach the masses in the big cities with 

their positive ag production stories? 

Many young producers are fully engaged in social media, blogging, 

taking pictures, making videos and posting material every day. Yet it 

seems to most that something more must be done to reach the large 

urban populations. There’s so much social media content now that 

its effect is highly diluted.  

We need to make our own documentaries 

There are plenty of examples of documentaries about food produc-

tion that are slanted to promote the agenda of the group that funded 

it. Food Inc. is one example of that. Why don’t the beef, pork and 

poultry industries all have their own documentaries in the works? If 

people can be effectively reached through this medium, why aren’t 

we spending some time and money to reach them? 

Sell the sizzle, not the steak 

Early in my meat selling career, I was taught to sell the features and 

benefits of the protein and not the actual box of meat itself. One of 

my early mentors took me with him on many sales calls with chefs 

and distributors where I heard him talk about everything positive 

that boxed steaks would do. It wasn’t just a box of steaks, it was a 

couple celebrating their 10th anniversary, a company rewarding their 

staff to a nice dinner, or a restaurant owner serving the best quality 

steaks with great pride to his patrons and profiting from satisfied 

repeat customers. 

Meat is the most under-told story in pop culture.  

Let’s focus on the nutritional facts: Meat is protein rich. It’s com-

posed of essential amino acids and nutritional factors that are found 

in no other foods (sorry vegans). In the right proportion, even meat 

fats are good for you! Meat proteins and fats contain vital nutri-

tion. Without them, our blood lacks iron, our brains are deprived of 

needed healthy fat, our tissues won’t have their required proteins as 

building blocks, our cell functions are diminished, and our bodies will 

eventually resort to stripping proteins from our own muscles in a 

desperate attempt to nourish our critical systems.  Yes, It’s possible 

to be malnourished even when you’re taking in plenty of calories. 

That’s why a diet rich in healthy meat so satiates us. It makes us feel 

fuller, for longer.  When you catch yourself saying, “I need to eat 

something that’ll stick to my ribs,” what do your common sense in-

stincts tell you to do in response? “I need to eat some meat!” Being 

satisfied with a good portion of meat actually ends up causing us to 

eat less while the nutrient density of it provides us with better 

health. A high protein meal is well known to ‘brighten the eyes’ and 

enhance concentration by nourishing the brain. Meat is good for the 

body, and what’s good for the body is good for the soul. What food 

could put a more contented grin on a face than a tasty tenderloin? 

Happy is the human who knows how to enjoy real protein. 

Let’s work on ways as an industry to better tell the under told and 

undersold nutritional story of meat.  How can we best do this? What 

other ways can we tell our story?  

 

Rich Wessels 
General Manager 

(314) 968-3991 
FAX: 1-314-968-1240 

E-MAIL rwessels@moundtool.com  

MOUND TOOL COMPANY 
ESTABLISHED 1899 

 

9301 WATSON IND. PART / ST. LOUIS, MISSOURI 63126 U.S.A. 
www.moundtool.com  

 

10 COUNCIL AVE. 

WHEATLAND, PA 16161 

www.joshen.com 

JOSHEN IS A FULL LINE  
SUPPLIER TO THE MEAT  
PROCESSING INDUSTRY: 

CONTACT JOSHEN FOR A  
SALES CONSULTATION  1-800-334-8430 

 PLASTIC MEAT FILM 

 FOAM MEAT TRAYS 

 LABELS 

 SANITATION & BACKROOM 

CHEMICALS 

 POLY MEAT BAGS 

 FULL LINE OF SPICES 

 AND MORE…... 

Reprinted from  

Gregory Bloom’s Blog, The Meat Business from www.meatingplace.com 



MADE IN THE USA 

Made in Germany 

Supplying a Full Range of Machines for Slaughter 

Plants and Industrial Meat Processing Factories 



Apex Packaging Solutions, Honesdale, PA 
GDavis@ApexPkg.com, 215 872 1779 







 
 

George Lapsley Ent. 

 
Phone: (267) 221-2426 
Fax: (215) 766-1687 
 

4988 E Rolling Glen Drive 
Pipersville, PA 18947 
glapsley@comcast.net 
www.getfoodhelp.net 

 

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 

 

George D. Lapsley 
Food Safety Specialist 

 



NATURAL 

SKINLESS 

SHRINK BAGS 

HAM NETTING 

BUTCHER TWINE 

CLIPS AND LOOPS 

VACUUM POUCHES 

VENISON  

SAUSAGE 

NOT FOR SALE 
YOUR COMPANY NAME 

YOUR ADDRESS 

PHONE (201) 939-3335 

CUSTOM PRINTING 

www.globecasing.com 

Sausage Casing 
 

FIBROUS 
Summer Sausage, Venison Bologna 

 

COLAGEN 
Ring Bologna, Snack Sticks 

 

PLASTIC CASING 
Fresh, Cooked & Frozen Patties 

TOLL FREE (888) 211-0989 
368 PATERSON PLANK ROAD CARLSTADT, NJ 07072 

E-mail: sales@globecasing.com 









Since our founding in 1883, UltraSource has served the 

processing, packaging and labeling equipment, parts 

and supplies needs of thousands of companies world-

wide in the meat and poultry, seafood, produce dairy 

and other industries.   

     We proudly manufacture equipment and parts in 

our Kansas City, Missouri headquarters including Ul-

travac® vacuum packaging machines, BullDog® and 

Bison® Rollstock packaging machines, Matrix crossweb 

labelers, Rhino® Tray Sealers, and Grand Prize 3® 

Smokehouses.  Additionaly, we are the exclusive dis-

tributor for Frey Vacuum stuffers, Mauting Smoke-

houses, Inject-Star injectors and tumblers, Thompson 

mixer/grinders and many more. We are also expanding 

our operational supplies inventory and recently intro-

duced polyurethane UltraBoots™,  new material han-

dling tubs and carts, and much more. 

     UltraSource offers complete solutions and service at 

an incredible value.  Whether it's kill floor, further 

processing, vacuum and modified atmosphere packag-

ing, our comprehensive offering enables us to custom 

tailor equipment, parts, and supplies solutions to meet 

the production line objectives, labor goals, budget con-

straints and growth plans of our customers.  

Don't miss our new 2017 equipment, parts and supplies 

offerings on our web site! www.UltraSourceUSA.com  

 



 
 

 

Membership Dues: Remember dues must be paid in order to at-

tend the Convention.  Thank you for your continued support to 

PAMP! 
 

2017 Convention: Registration packets have been mailed.  You can 

also find them on our website. 
 

2017 Scholarship: Taking applications now. For more details 

(requirements & application) please visit the website. 
 

Classified Section: A great way to sell your equipment…. And its 

FREE.  We just ask that you keep it updated and let us know if we 

need to remove items. 
 

Updating Ads: If you would like to change or update your ad in the 

newsletter, please forward me the new ad.  This can be changed at 

anytime. 
 

PAMP CHALLENGE: We challenge all members, operators and 

suppliers, to invite your contacts to PAMP.  A prize will be awarded 

to those who indicate who recommended them to join PAMP!  Please 

have them mention this when joining….call, email or write name on 

membership form. 

CLASSIFIEDS 
 

If you would like to add items, feel free to email or call me 
with the details.  Also, be sure to let me know if any items 
need to be removed to keep the listings current. 
 

FOR SALE: 1992 Handtmann VF 200 

12 vane - Heavy Duty Meat Pump - Brand New Control Panel & MC 

Panel - New Rebuilt Bush Vacuum Pump, and wiring schematics gone 

thru 2 mo. ago. Just Serviced last Summer for 3000 hours by Handtmann 

Tech. Works Great - too big for my production at this point. Looking for 

Smaller Handtmann. This machine is a workhorse and can be sold with 

or without the linking assembly ( Linking assembly new in 2006 ). Asking 

$30,000 for Stuffer Only; Asking $37,500 for Stuffer and Linking Assem-

bly Call Tom at 570-279-3534 for more details. 
 

FOR SALE:  Brine Pump 

TOP of the LINE:  Commercial, like new Brine Pump. (Waterproof 

Motor) Excellent condition. Stainless steel pump.  Add instant value to 

your products.  4 prong needle holder with 3 sets of needles.   

$2250 or Best Offer!! UPS Shipping Available.  Call:1-518-669-6111 
 

FOR SALE:  Famco mini linker $1500.00 / Biro Pro 9 Cuber 

$1500.00 / Biro VTS42 Vac. Tumbler $1800.00 / Hobart 2712  

Slicer $2400.00 / Hobart 4056 Grinder $3000.00 / Hollymatic 

LV20 Vac $3000.00 Torrey M22 Grinder $950.00.   

Call Tom @ 412-551-8551 
 

FOR SALE:  Walk in Cooler: 20x20, 16x36 2- 4’ sliders, 2-36” 

entrance door. With refrigeration.  Like New only used  

1 ½ years. $20,000.00  Call Jeff @ 302-734-5447. 
 

FOR SALE:   

Hollymatic 200 patty maker with 3 plates and cart $800.00 Call 

Jake @ 570-689-2350. 
 

FOR SALE:   

Heat Seal Packaging Machine, Purchased new in 2007.  Great Con-

dition. We loved using it to heat seal our venison products up 

through this past season.  Just purchased a roll stock and no longer 

need this machine.  Can email photo if desired. $13,000. Call 

Dwight @ 215-262-2305 or elyfamily5@msn.com. 
 

FOR SALE:   

Vacuum Packing Machine, 2009 Sipromac 450A 3 Phase, Single 

Chamber.  Good Condition. $2800 call Joe @ 845-876-6306. 
 

FOR SALE:   

SOUTHERN PRIDE XLR 1400, NATURAL GAS, 120 VOLT 

30 RACKS ON CASTERS - $16,500.00 TOM 412 551 8551 
 

FOR SALE:   

Commercial Ham Presses, $25 each, call Gary Karas @ 

724-468-5811  -  kountrykows@windstream.net 
 

FOR SALE:  Bowl Chopper-Model TV Vall CRI 20, Serial 

#1003.  The bowl size is 20 liters which is 5.28 gal. or about 50-

60lbs of product at a time.  3 phase, motor is a 2/3 hp (1,5/2,2 kw)  

I have the original manual for this machine.  I also have commercial 

fryers, stoves, refrigerators, etc.  Call and let me know what you 

need. I may have it.  Nick Stello 1-800-849-4599. 
 

FOR SALE:  Globe Slicer - Model 725 - Manual or Automatic 

Runs on 110 - Like New in excellent condition. 

$2,500.00. Call Floyd @ 570-254-6921 
 

WANTED: 

Jumo KPF-92 Microprocessor, Looking to replace controller on 

smokehouse ASAP! Please call Bob @ 215-257-2710 or 

bob.bgpork@verizon.net 
 

 

A Warm Welcome to New Members 

Marlen International 

Matt White 

4780 NW 41st Street 

Riverside, MO 64150 

913-888-3333 

 

Wintersteen Custom  

Butchering 

Tyler Wintersteen 

160 Kitchen Road 

Danville, PA 17821 

570-275-2471 

Instruction covers fundamentals of manufacturing         

traditionally processed meat products.  A balance of 

hands-on instruction is coupled with science based     

practice for productions of safe and high quality           

processed meats. 
 

Registration: $325; 

25% Off for current PAMP Members  

(Use Promo Code PAMP2017) 

For more information visit: 
http://foodscience.psu.edu/workshops/traditional-italian-processed-meats-workshop 

mailto:elyfamily5@msn.com

