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The Pennsylvania Association of 

Meat Processors & Supplier Showcase is only 3 more months away and we hope you will 

be able to attend.  Each year we look forward to seeing long time members, meeting 

new members and giving them a warm welcome into this great organization.  It truly is a 

fun weekend to visit and catch up, reminisce about the past, get educated on current 

issues and plan for the future.  We have another busy weekend packed with educational 

seminars and classes and also time to relax and enjoy a little time away from work.  Here 

are a few deadlines you don’t want to miss: 
 

Hotel Rooms:  Each hotel has a special rate, Code to receive that rate (you will need 

to use this when booking your stay) and also a release date.  The release date is very 

important…after this date they will no longer honor the rate issued to PAMP mem-

bers.  If you plan to stay at the Penn Stater we encourage you to book early because 

they do sell out quickly. 
 

Tour of Nicholas Meats:  The tour is only able to handle 18 for each AM and PM 

tour.  The cost is $15.00 per person for transportation.  Due to limited space and every-

one arriving on time, you must plan to ride the bus to this location.  No exceptions to 

the amount able to attend with each time slot.  If possible, please email or call Renee to 

see if there are still times available before submitting payment. You will receive details 

prior to the tour, either by phone or email, if you are on the list to attend. 
 

T-Shirts & Hoodies:  We are doing T-Shirts and Hoodies 

again.  We will have limited amounts available to purchase at 

the convention.  To ensure we have your size, please order 

in advance.  They will be handed out with your registration 

packet.  “It’s always the right time for Bacon”  
 

Rate Increase: If you decided to pay your dues and regis-

tration at the convention the rate will be $125.00 for dues 

and $60.00 per person to attend the convention.   

Boxed Lunches:  We will offer boxed lunches again this 

year.  All lunches will contain the same items and will be 

handed out to those who pre-order and have a ticket to 

redeem (will be in your registration packet).  These 

lunches will be handed out during the supplier showcase, 

in the hallway right outside the supplier showcase.  You 

will not be able to purchase that day…must pre order and 

have ticket. 

Awards Dinner & Auction:  Tickets must be purchased 

in advance.  The Penn Stater requires a final count and no 

tickets will be sold during the convention.  This is a Prime Rib 

Buffet and all are welcome.  You will need your ticket to 

enter and this will also be located in your registration packet.  
  

Deadline to order any of these extras will be April 20th!! 

For More Reminders See Page 3!!   

  

Hello members, 
 

I hope that everyone has had a profitable holi-

day and, or winter season now that we are well 

into the new year. I am looking forward to our 

79th Annual PAMP Convention and this news-

letter will have plenty of information in that 

regard. Our website, pameatprocessors.org is 

also a great resource for critical convention 

details such as hotel reservations, convention 

highlights and product competition changes. 

Don’t forget to follow PAMP on Facebook. 

Renee does a real nice job of posting relevant 

information there also.  
 

To help get even more from your PAMP mem-

bership, bear in mind that the PAMP website 

and newsletter both have a Classified section 

that is free to Operator members. Turn your 

unneeded, but useful equipment into cash. It’s 

also a great idea to remember the PAMP classi-

fieds before purchasing equipment. Please check 

out our Supplier members that advertise on 

both the website and newsletter too. They can 

assist you in purchasing both new and used 

equipment, while supplying their product 

knowledge.  
 

See you in May! 
 

John Louderback - President 

 
 

  
 

 
The Penn Stater Hotel 

(Host of the Convention) 

215 Innovation Blvd 

State College, PA 

1-800-233-7505  

$114.00 per night  

Code – PAMP18A 
Release Date for Rate 4-09-18 

Ramada Inn  

1450 S. Atherton St. 

State College, PA 

814-238-3001 

$78.00 per night 

Code – PAMP18 
Release Date for Rate 4-10-18 

 

Super 8 Hotel 

1663 S. Atherton St. 

State College, PA 

814-237-8005 

$74.00 per night 

Code – CGPMP2 
Release Date for Rate 5-01-18 

 





Supplier Showcase:  The supplier 

showcase hours are – Friday, May 

11th from 6-9 pm and Saturday, May 

12th from 10am – 1 pm.  If you ONLY 

plan to attend the supplier showcase 

the fee is $50.    

 

Meat Competition:  Please look over 

the rules.  Changes have been made.  A 

few classes have been removed, added or 

changed in some way.  A new class this year is Class 5 – 

Specialty Bacon (Bacon as an Ingredient).   Like our 2018 

PAMP Shirt indicates….”It’s always the right time for Ba-

con”.  The featured class will be “Old World Prod-

ucts.”   Please use the Product Competition as the great learn-

ing tool that it is.   

 

Breakfast:  With an early start time on Thursday and Friday, 

you are able to make reservations at the Penn Stater’s Gar-

dens Restaurant on Friday and Saturday morning starting at 

6:45. They will be closed on Sunday. 

 

People’s Choice Competition: What a fun opportunity to 

enter product, sample, vote and possibly WIN!!  This event is 

held Friday night (in the hallway outside the Supplier Show-

case).  All members will receive a voting ballet in their regis-

tration packet.  One vote per person.  All items being entered 

must be dropped off and require no attention.  Good Luck! 

 

President’s Reception:  A nice start to the weekend…last 

year was a success and looking forward to this year’s presi-

dent reception.  This takes place Thursday night, starting at 

8:00 on the 4th floor of the Penn Stater.  Refreshments and 

snacks will be provided and everyone is welcome.  Hope to 

see you there. 

 

Please note that the Convention Schedule, Product Competi-

tion Rules, Order Forms, Supplier Contract and details are all 

on our website: www.pameatprocessors.org 

 

Hope to see you in MAY!! 

     One of the most common misconceptions in nutrition is that 

meats such as hot dogs, bacon, sausage and deli meats cannot be part 

of a healthy, balanced diet. Meat MythCrusher produced a recent 

video featuring Texas A&M nutrition expert Kerri Gehring, Ph.D. ex-

plaining the benefits to the diet and the many nutrients that these 

products deliver. 

“The Dietary Guidelines for Americans say that processed meats can 

fit within a healthy dietary pattern, said Dr. Gehring. “They’re a great 

source of protein, they provide iron, Vitamin B12 and all different 

types of nutrients that people need.”  Dr. Gehring also details the data 

highlighted by the Dietary Guidelines Advisory Committee showing 

that followers of the Mediterranean diet, which to many is considered 

the gold standard healthy diet, eat twice as much processed meat as 

those who follow the typical USDA food pattern. She discusses the 

many choices available amongst products like bacon, hot dogs and deli 

meats and how to find information about the ingredients used. 

 

“All of the ingredients used will be on the label and any ingredients 

used must be approved for safety by USDA and FDA,” said Gehring. 

The North American Meat Institute has developed several new re-

sources with additional information about meat nutrition and ingredi-

ents. These include a hot dog ingredients guide, listing all of the poten-

tial hot dog ingredients with details on why they’re used. The Meat 

Institute is also creating a product center on its website 

(www.meatpoultrynutrition.org) with more information on the thou-

sands of products that qualify for nutrition and health claims such as 

low or reduced sodium or fat. 

 

The Meat MythCrusher video is the 52nd in the series jointly pro-

duced by the North American Meat Institute and American Meat Sci-

ence Association. The videos feature interviews with meat scientists 

and other prominent experts on the most common myths surrounding 

meat and poultry production and processing. Altogether they have 

been viewed nearly 300,000 times and Meat MythCrusher printed bro-

chures have been handed out to thousands of health, culinary and in-

dustry professionals around the country. Other topics include myths 

surrounding meat nutrition, antibiotic use in livestock, “Superbugs” in 

meat, Meatless Monday, hormone use in animals, ammonia in ground 

beef, grass-fed beef and more. All of the videos as well as the brochure 

covering the different meat myths addressed in them are available at: 

 
http://www.meatmythcrushers.com/ 

 

Don’t Miss It!! 

 

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  





    I recently attended a 2-day Google training called Inspire Academy at their 

D.C. headquarters. One of my biggest takeaways was that over half of the con-

tent on the internet today, was created within the last 2 years, and less than one 

percent of it is being analyzed and used. WOW! This made me self-evaluate and 

think about the meat industry of course. 
 

    When was the last time you updated pages on your website, created a new 

video, or did anything really to change the way you were marketing and driving 

people to your product? We have all this data available to use to make deci-

sions, yet we (the meat industry) tend to be late adopters, and I would argue 

are not using the data to inform to its full potential. It is not just about conduct-

ing research and gleaning new insights, you have to go that next step and imple-

ment. 
 

    A few other key statistics from my time at Google: Only 6 percent of mar-

keting decisions are made using data, and in executive level boardrooms, leader-

ship is much more apt to trust the information and statistics coming from a 

CFO over a CMO. Why is that? Why don’t we let the market research and data 

inform our decisions? We let microbiological results drive our HACCP plans 

and profits and loss drive budgeting, but we often do not let clear market re-

search inform strategy. 
 

    There is some powerful information out there, but we cannot just sit on it. 

Make changes. Take a risk, and upset the marketplace. Do not wait 2 years 

when the information you are using is by internet definitions outdated. 

Millennials are creating content daily and sometimes multiple times a day. How 

can the meat industry capitalize on this group’s new content and/or update our 

existing content more frequently? 
 

    Historically, the meat industry is slow to move; CPGs perhaps, have trend 

capitalization perfected, so I challenge you to speed that up. Create a ‘funnel of 

focus’ (Google terminology) and act. Perhaps it is time for a refresh in your 

meat marketing or retail merchandising. An example – I have been hearing for at 

least the last 3 years about the trend toward putting the word protein on labels; 

everything from yogurt to cereal is touted the benefits and grams of protein it 

contains. However, how many of you are capitalizing on this consumer trend, 

and doing it on perhaps the one product that has more of it than anything does? 

A recent Nielsen webinar I attended said that dollar growth in the meat cate-

gory is up 18 percent for labels that implemented a protein claim. 

    With the Power of Meat report getting ready to come out at the Annual 

Meat Conference in a few weeks, I challenge you to pick one insight from the 

report and act. 
 

     Who will commit that what they are doing today to market to Millennials, 

will look differently next year when this report comes around again? 

Reprinted from Brittany Bailey’s Blog - Millennial Musings from www.meatingplace.com 

     You order a toothbrush from Amazon. Two days 

later it shows up in a box big enough to hold a Toyota 

Corolla. Ever been there? Yeah, most of us have won-

dered at some point why Amazon uses so much extra 

packaging materials and shipping space than seems neces-

sary. Actually a lot of people are asking questions around 

the amount of waste created by Amazon as a result of 

this excessive packaging issue. After all, it stands to rea-

son that if Amazon right sized the packaging for the con-

tents for my order and your order and the orders of the 

other 300 million Americans, then the whole system 

would operate more efficiently saving Amazon time and 

money and reducing landfills by x percentage. 

     But I recently saw an article about why Amazon re-

jects that obvious logic. Because sometimes it makes 

sense for Amazon to put that toothbrush in a giant box 

because that will be the last box in the truck and will 

make the contents of the truck ride better thus protect-

ing the contents of all the boxes. In other words, Ama-

zon optimizes outcomes for the whole system not the 

individual part. They look for the path to minimize waste 

across ALL bazillion Amazon orders, not just the one 

box showing up to my doorstep. 

     Under what other circumstances does it make sense 

to optimize for the whole system not the individual item? 

Let’s look at one that’s relevant in the meat (or any) 

business: profitability. Take retailers who are price com-

petitive on a small number of core items that consumers 

use as their proxy price barometer on all items. Retailers 

are price competitive on those core items, (maybe 

breaking even, perhaps losing money) but capture even 

more margin on complementary items in the store that 

the consumer will buy on the same shopping trip. This 

approach maximizes profit per customer or profit per 

shopping trip, not necessarily profit per item. One exam-

ple of this is Costco’s price strategy with the rotisserie 

chicken to pull consumers into the store on the assump-

tion that once in Costco to buy rotisserie chicken, they 

will buy much (much, much) more. 

     Retailers have mastered this art, but what about inte-

grators, packers, further processors, distributors? The 

same principle applies.  The easy way is to look at reve-

nue, profit, or any other metric at hand is to look at 

each individual item. The better way is to take a portfo-

lio approach to optimize for the entire system, not falling 

for the trap of the individual part. 

     The challenge of this approach is that it requires the 

discipline to make these assumptions explicit plus a sys-

tem to prove or disprove the hypothesis. 

How do you test your assumptions? How do you opti-

mize for the whole system? 
 

Reprinted from Janette Barnard Blog - The Top Line 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 























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

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 





    It was a 50-mile hike.  For several 
days we carried what we needed on our 
backs.  It wasn’t too hard.  Even though 
we were kids, we had quite a bit of ex-
perience.  But, because we were kids we 
were still quite capable of doing dumb 
things.  Our last night in the wild, one of 
our troop playfully set a match to a small 
pile of tinder.  However, a deep carpet 
of dry pine needles surrounding the site 
had not yet been scraped away.  The 
tiny fire immediately burst into an alarm-
ing blaze that spread quickly.  It took 
several frantic minutes of desperate 

work before we managed to avoid a conflagration. 
     FSIS is proposing to establish a new voluntary inspection system 
for market hog slaughter establishments called the New Swine In-
spection System. The NSIS has been piloted in five pork plants for 15 
years, and it has proven to be robust. Market hog establishments 
that opt for the NSIS will see increased offline FSIS inspections.  The 
offline inspections take place in critical areas of the production proc-
ess that have direct impact on food safety.  
     Additionally, the proposal would requiring establishment person-
nel to trim and identify defects on carcasses and parts before 100% 
post-mortem inspection by FSIS.  Moreover, establishments would 
be authorized to determine their own line speeds based on their 
ability to maintain process control during the slaughter operation.  
The sorting and line speed aspects of the proposed NSIS are drawing 
the most criticism, just as they did with its predecessor – the New 
Poultry Inspection System.  My thoughts on this are adequately sum-
marized in this article, “This needs to be done, so FSIS can devote 
more of that billion-dollar budget to food safety activities, rather 

than quality control activities.”  
     At its heart, the NSIS advances inspection from 19th century 
principles to those of the 20th century.  It’s regrettable that it didn’t 
happen until the 21st century. Although post-mortem inspection 
improves under the NSIS, I can’t say the same for ante-mortem in-
spection.  The proposal would also require establishment personnel 
to sort and remove unfit animals before ante-mortem inspection by 
FSIS.  Herein lies a potentially fatal flaw in the new inspection sys-
tem’s design. There is no substitute for veterinary expertise in dis-
ease surveillance.  Because FSIS sees more animals than any other 
governmental entity, it has always been an important partner of state 
veterinarians and the Animal and Plant Health Inspection Service to 
protect our country’s livestock industry from outbreaks of various 
diseases.  
     It is impossible to accurately calculate the devastation that would 
be wrought upon animal health and the nation’s economy from the 
introduction of a foreign animal disease such as foot and mouth dis-
ease (FMD).  Although the impact of the FMD epizootic in England 
back in 2001was tremendous, its spread was minimized because of 
early detection by a veterinarian performing ante-mortem inspection 
at a slaughter plant. 
     In this country, we hold our breath every year as livestock are 
found with vesicles on their mouths or feet resembling those of 
FMD.  So far, samples submitted to the APHIS laboratory have al-
ways returned with a diagnosis of some other domestic disease con-
dition of lesser severity.  Blessedly, FMD hasn’t been found in the 
U.S. since 1929. So, the post-mortem proposal for the NSIS is basi-
cally sound.  But, the ante-mortem feature of the proposal is danger-
ous because it compromises the vital role FSIS serves in detecting 
animal diseases.  The agency needs more veterinary resources de-
voted to ante-mortem inspection, not fewer. FSIS is playing with fire. 

Reprinted from William James’ Blog - Regs, Rules and Remedies 

from www.meatingplace.com 



 
 

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 

 





Made in Germany 

Supplying a Full Range of Machines for Slaughter 

Plants and Industrial Meat Processing Factories 

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…... 



 

Thomas Springman II, the president of Kerres USA, is a 4th 

generation butcher/processor from Pennsylvania. The family 

business has believed in quality products and customer service 

since 1905 and is still operating today after 113 years. With this 

in mind, Kerres USA takes the same approach and attention to 

detail in selling and servicing Kerres Smoking, Climatizing, and 

Industrial Cleaning Systems. There are no other systems of 

higher quality than a Kerres System. Furthermore, you will not 

find someone more dedicated to service before and after the 

sale than Mr. Springman and his colleagues at Kerres USA. 
 

Kerres has packaged hundreds of years of German Master 

Butcher training, development, and operational experience into 

a technically advanced, yet simply engineered Kerres system. 

Kerres is completely manufactured in Backnang, Germany and 

is fully fabricated and welded by German technicians with Ger-

man built components. With this in mind, Kerres truly is 

"Technology with a Guaranteed Future". 
 

607 Village Road, Pennsdale, PA 17756 
570-279-2989 

tom@kerresusa.com  •  kerresusa.com 

Send us your favorite  

Chili Recipe.   
 

We’ll pick our favorite  

and print it in a future  

Newsletter!! 



 
 

 

CONTACT PAMP 
1209 Rockdale Rd Rockwood, PA 15557 • 844-599-PAMP 

            Email: pamp@pameatprocessors.org 
            Website: www.pameatprocessors.org 

 

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:  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:   

Stainless Steel Heat Seal Packaging Machine and Shrink Tunnel, 

Purchased new in 2007.  Great Condition. 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. $7,999 or best offer; 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:   

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

724-468-5811  -  kountrykows@windstream.net 
 

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 
 

FOR SALE:   

Hollymatic Tumbler 100lbs - $4000 ;   

Hollymatic Super 54 Patty Machine s.s. base - $4500 

Famco Mini Linker 4” - $1500  

Call Tom Miller @ 412-551-8551 

 

FOR SALE:   

Hobart Meat Saw   Model 5212 single phase   New motor $2500 

Karcher Pressure Washer HSD900    $950 

Call Bill  570-277-6971 

A Warm Welcome to New Members 

 

Lynx Systems, LLC 

Tom Matthew 

550 Schoeneck Avenue 

Nazareth, PA 18064 

908-343-4852 

www.lynxsystemsllc.com 
 

EnterNet 

Justin Corsa 

1633 N. 26th Street, Suite 101 

Allentown, PA 18104 

610-437-2221 

www.enter.net 
 

Rocky Ridge Meats 

Sam Smoker 

245 Hartman Bridge Road 

Ronks, PA  17572 

717-687-6328 

 

 

Membership Dues: Please send in your yearly dues. Thanks for all 

your support!  
 

Convention Registration: Packets have been mailed.  Details and 

extra forms are located on our website. 
 

Scholarship Applications: 2018 PAMP Scholarship information and 

form is located on our website.  Please read the requirements, eligibil-

ity and submit by April 1st. 

Traditional Italian Processed Meats, an annual two-day work-

shop, covers the fundamentals of manufacturing Italian proc-

essed meat items by combining old-world artisanal methods 

with modern food safety technology. The workshop provides the 

participant with both hands-on experience and scientific theory 

in producing safe, high-quality processed meats. 

PSU Meats Laboratory • Porter Road • State College, PA  

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

Mon., Mar. 26, 2018  

Day 1 Sessions (8 AM - 5 PM) 

 Drop-In Hospitality (6 PM - 8 PM) 

Tue. Mar. 27, 2018  

Day 2 Sessions (8- 4) 

 

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

  

mailto:elyfamily5@msn.com

