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From Your

Greetings
Fellow Members,

—~ This time of year |
hope that you are find-
ing time to get some
rest and perhaps a
vacation. Yes we have
the constant concern
that our refrigeration
is going to falter, but
my wish for you is for
il 2 time of community
with your family and
friends. One reason | love this business is that it
brings people together around the dinner table
and nothing does that better than a good old
fashioned BBQ in the summertime. That big grill
loaded up with delectable meats sure does bring
them running, and coming back for more!

I'd also like to congratulate our winners from
the recently held AAMP convention in Mobile,
Alabama. It sure is great to see Pennsylvania
represented so well. Please take a look at our
winners throughout this issue. On that note, if
you know of any excellent processors that aren’t
members of our great organization, would you
reach out to them and encourage them to join
PAMP. Together we are better and stronger, for
as the tide rises, so do all of the boats.

Also, your board will be meeting in September
to plan the upcoming convention for next year. If
there are topics you'd like to see presented at
the convention, | invite you to reach out to me
personally at nate@breakawayfarms.net or con-
tact Renee at the PAMP office with your ideas.

Finally, | want to wish our slaughter men a prof-
itable fair season as they gear up for the coming
rush of fair animals. Additionally, | wish our retail
folks and further processors the best as they
capitalize on summertime sales of steaks, sau-
sages and burgers. May your endeavors be ever
profitable!

Yours in Great Meat,

Nate Thomas - President
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- AMERICAN CURED Congratulations to our PAMP members on winning at
+ BLMEAT CHAMPIONSHIPS . . ; o

* the national level during the 80th American Association
of Meat Processors Convention. These gentle-
men entered into the American Cured Meat
Competition with a total of 484 other products
and over 50 plants participating. Mike Holland
from Holland Brothers Meat, Duncansville, PA,
took home Champion in the Bacon (Lightweight)
and Reserve Champion in the Bacon
(Heavywight) Class. Stephen Boyer from The
Country Butcher, Tolland, CT, was awarded Re-
serve Grand Champion for his Braunschweiger
and Champion in the Frankfurters/Wieners Class.
Dennis Hartman from Hartman’s Butcher Shop,
New Tripoli, PA won Champion in the Jerky
(Restructured) Class. Again, Congratulations on
winning these well-deserved awards!!
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In the University Class, Joshua Cassar was awarded Reserve Grand Champion in the
Cured Specialty Meat Product Class, Grand Champion in the Smoked Turkey Class and
Overall Champion of the collegiate competition. Josh is a student of Penn State and has
helped with the PAMP Convention for many years.

= Our members are not only helpful and
very active in the PAMP organization
but also volunteer their time at
AAMP. Jonathan and Glenn help with
| the Meat Competition and we have
several members on the Board. Also,
fl Pennsylvania always has a great group
that attends the show. What a great
time for fun and fellowship as well!!




Proud to Give Top
Quality Service to
Small and Medium
Size Meat Processors

Custom Walsroder Fibrous Casings
ICG Naturals

(Sheep, Hog, and Beef),
(Preflushed and Proline Tubed)

Mar/co Sales, I“C Devro Collagen

800-552-9237

11972 Riverwood Drive
Burnsville, Minnesota 55337
612-854-2231

(Beefstick, Fresh, Processed,
Curved)

Vacuum Pouches and Shrink Bags
Poly-Clip Distributor

(New and Repair Services)

Speco Knives and Plates

Provndes Free Service and Tramlng

- =
_JARVIS

Wellsaw®

HPS-1 Euthanasia Stunner Reciprocating Breaking Saws USSS-21 Stunner
Call our Omaha, Nebraska office for delivery or repair information

on any Jarvis tool and Wellsaw®. Please ask for
Julie Hanson - 402-334-4990 / 402 960-9694
E-mail: julie@jarvisomaha.com

New and Used Bandsaws Available

JARVIS

View these tools on
our website

Jarvis Products Corporation

33 Anderson Road, Middletown, CT 06457

Tel: (860) 347-7271

Fax: (860) 347-9905

E-mail: president4d@hotmail.com

Website: www.jarvisproducts.com

Local Distributor: Dave’s Butcher Supply
(877) 279-4936
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~ FOR SIMPLIFIED PACKAGING MACHINERY
RI]LLSTI]I:K THAT IS BUILT LIKE A TANK,
] aoo 295.2949

 RELIABLE, AFFURDABLE 3 RHLLSTUBI(
s & BUILT IN THE U.S. R R’ W mOLSTUCK oM

UltraSource

YOUR SOURCE FOR

EQUIPMENT
PARTS AND
SUPPLIES

800.777.5624 » www.UltraSourceUSA.com




MULTIVAC is a proud supporter
of the Pennsylvania Association
of Meat Processors

Reliable. Simple Operation.

Hygienic. Long Lifespan.

A genuine MULTIVAC machine
with a low impact on your budget.

P A
-

us.multivac.com @ m u LTI VAC

800-800-8552 BETTER PACKAGING




ANYONE ELSE HAVE
THE ‘DINNER AT 6pm”

RULE GROWING UP?

Growing up, dinners at our house were consid-
ered sacred family time. My mom wasn’t the
typical stay at home mom for that time but she
always had dinner on the table at 6 pm. | always
thought it was annoying and totally hated being
home by 6 pm, especially on the weekends, but
that was a family rule that was not to be broken
without consequences.

Fast forward to my own family. Yep — you guessed it. We always
had dinner together. It may not have been at 6 pm as my kids
started growing up and having sports games and other school activi-
ties. But, we always ate together. At the time, | had a rule and my
kids still know it today whether they are with their dad or visiting
me — we eat together.

| had to give a talk a couple of years ago at a conference on the sub-
ject of consumer culture related to dinner and had to do some re-
search on social media impacts on eating behaviors. Even though |
knew there were changes in eating culture, | will still shocked by
some of the information.

For example, my mom always knew what she was going to make on
what day by planning and prepping ahead of time. Mainly because
she had to since there were fewer overall ready to eat options, but,
even though she worked, dinner was a planned family event.

Today, we decide what to eat 2 hours before “dinner time”. So at
4:30, most people start saying (or should | say texting or googling)
“what am | going to cook for dinner?” It is so stressful to figure out
how to feed | person much less a family within 2 hours of asking the
question, “What’s for dinner?” It is no wonder fast food and ready
to eat or ready to cook meals are so popular.

Another interesting find was that most people surveyed made their
last minute decisions about their food choices from the following
sources: close friends (text, Facebook etc.) and Pinterest or other
websites. The “close friends” response was the strong majority.
The results just reinforce the power of social media and connectivity
with our food choices.

Another startling fact for me was most Millennials learn to cook via
YouTube and not from their parents. This freaks me out a bit but
(full disclosure) | haven’t tried YouTubing any recipes or cooking
tips. Do they consider food safety practices? What is the message
about food choices — is the message true to agriculture and are the
facts correct! Why are we not teaching more about food agricul-
ture, the science of food choices, and the art of cooking in school so
we don’t have to rely on social media for cooking instructions?

Last fact for today: each week, an average of 2-3 meals are eaten
alone while online. | used to be so guilty of this! Until | read this
while preparing for my talk and | changed my habits. | travel a lot so

eating alone is nothing new to me. | may not be able to change the
eating alone part but | have changed the “while online” part. | don’t
check Facebook or surf the news. | just sit and enjoy my food. |
people watch and sometimes have a conversation with the wait staff.
| have noticed | eat slower and eat less now. Maybe because the
news stresses me out and | take that out on the food in front of me.

How often do we finish dinner without paying attention to our eat-
ing habits because we are distracted by our social media?

Even though | was annoyed by my parents dinner rule, | sometimes
still wish we could go back to the “be home for dinner at 6” mental-
ity. | feel we could all be more relaxed, have better eating habits,
get closer to agriculture, and enjoy our food.

Reprinted from Christine Alvarado’s Blog - For the Birds
www.meatingplace.com

- Miller
Food Equipment

Tom Miller

2309 Wells Drive
Bethel Park, PA 15102

Cell: {412) 551-8551
E-mail: TMFE@verizon.net

Dave Capozzi
President

(724) 527-5520
FAX: (724) 527-3317
EMAIL: davec @cpcfoodequipment.com

FOOD SERVICE EQUIPMENT
508 Division Street
Jeannette, PA 15644
www.cpcfoodequipment.com
Sales - Service - Parts

ISHIDA DIGITAL SCALES

+ INGREDIENT PRINTERS

* SUPER MARKET LABELS

* NEW AND RECONDITIONED
* RESTAURANT EQUIPMENT
+ SLICERS

* SMALLWARES




Join Us for:
PAMP, AAMP, Pack Expo
| Boston Seafood & More!

Welcome to Pglumbo's Meat Market

4

It started in 1927... e ~m
Dominic Palumbo opened the doors at 343 =4 LRLULIDUY FiGRl g ViRilLl Y-,
West Long ave. in DuBois. Eventually his —
three sons Ted, Tom, & Joe would |
become part of the business. on [ |

—0
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 ‘ ,
t0o, Joe (LeRoy) Jr. _ VC999 RS420c
became a stock holder : Compiant Bolatonk
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 — 4
innovative products.

W m@ Call 800-728-2999 » Sales@VC999.com aven crour /)




5 Easy Ways to Improve Your SEO

| vy
Search Engine Optimization I EXCA LI B U RM
Excalibur Seasoning
|

(SEO) simply put is what your
Company, Ltd.

: [ ;t T A internet browser uses to rank ! ]
‘ your website search engine. At 1800 Riverway Drive

= the moment, Google is the most I Ee(lggé)”_32§515§21 ¢ €0
W e familiar web search engine, so we KELLY MUCCI : - ext.
SanOM e @ ’ | SALES AND MARKETING CON- f: (309) 347-1001

OP’CLVM,LZWCLOV" will use them for explanation. SULTANT

Most people may not even realize
just how important SEO is to boost a website and filter it through - y@excaliburseasoning.com
the millions of other websites. There are tips your business can I i S _—
use to improve your results which increase your revenue, after e E————
all; if a client can’t find you, they can’t use your services! Here’s
how you can get your website to the top: I M ET_S P E E D LAB EL
. Optimize for Mobile Devices: People spend much of

their time on their phones or tablets. They’re more likely to I .
check out a website on their phone than a laptop or a desk- P.O. Box 850 Levittown, PA 19058

top purely for convenience. Your website must be mobile I C H U C K M U LL E N

compatible to show up in most search engine rankings mak- I TOLL FREE 888.886.0638

excaliburseasoning.com

ing full mobile compatibility a MUST for your business. OFFICE 215.956.7200
2. Update Content Frequently: A stagnant website will be I FAX 215.956.7201
bumped down in search engine rankings. If Google doesn’t CELL 717.577.4213
see much activity on a webstie then it’s not going to promote I E-MAIL chuck@metspeedlabel.com

it, it's going to make way for a website with more activity.
Even changing up a paragraph can help keep a website rele- I
vant. Once you update your content, Google’s bots will be
able to recrawl your page, ranking it higher in online
searches.

Blog: A website might not have a subject that continues to
change, especially service industries. Once the About page,
Services, etc. are set up then there’s not much more to do
right? Wrong! Get a blog going! A blog post can be added
daily, weekly, or monthly, and it shows consistent activity on
the website. A bog post can be simple too. It can be tips
and trends of the business, updates on the business or the
person, random trivia, and much more. Also, you can link to
other websites giving you more of a boost!

4. Use Keywords: On Google, someone can type in “meat
processing in my area”....what shows up? What locations
does your website target? What services/keywords? These
are the way that Google is able to connect your website to
what the user is searching . Keep you keywords and loca-
tions relevant to the page in which you are implementing
SEO. Google typically ranks your webpage based on its rele-
vance to the keyword being searched.

5. Improve Your Website Load Speed: The time it takes
for a webpage to load can also become a factor for an SEO
rank. It needs to load quickly and be easy to read. People
will click off a website if it doesn’t load within a reasonable
amount of time. This is Enter.Net’s top tip improvement of
2019!

Mark Schad Mark Schad Online
Electric Hog Stunzers 16027 Mistflower Drive
Hog Sculder Deheirers Alva Florida 33920
Moo www.markschadonline.com

www.schadequipment.com

Phone: 305-509-3382
Fax: 866-931-8281
E-mail: mark@markschadonline.com

Phone: 724-722-3283 .

Fax: 724-722-3787 president:  Dawe Cverdonff
Orders: 877-279-4936 Office:

email: 202 Russ Moore Road

dbs1988@ yukonwaltz.com Ruffsdale, Pa. 15679

DﬁAVE’S BUTCHER SUPPLY, Inc.

Showroom:

380 Huntingdon Rd * Yukon, Pa. 15698

Hours: Daily 7:30 - 4:00 * Sat 7:30 - 12:00
Closed Sundays and Holidays

Meat Cutting Equipment & Supplies

SAUSAGE CASINGS

PreFlushed Hog Casings,

Collagen Casings & Fibrous Casings

VACUUM POUCHES Distributor of:

Ne! We 3 : W,V & Hellers Spices & Sea @

LEGGS GLD PLANTATION ewly Weds Foods: F.W. Witt & Hellers Spices & Seasonings

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

MID VALLEY FOOD EQUIPMENT LLC
OVER 30 YEARS EXPERIENCE REPAIRING FOOD
EQUIPMENT AND SCALES

1324 MAIN ST.
PECKVILLE, PA 18452

PHONE (570) 291-4105
FAX (570) 382-8948
CELL (570) 780-1873
MVFE18@GMAIL.COM

BOB KERSAVAGE
OWNER

Contributed by Erin Corsa, Senior Project Manager ENTER.NET.

Have questions about your business website, SEO, social media
or online marketing? Contact our Supplier Member ENTER.NET
at info@enter.net or 610-437-2221, ext 4.
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I * Ask about 40% OFF Business Web Services for PAMP Members




CONTACT US FOR ALL YOUR VACUUM PACKAGING NEEDS
OR
VISIT OUR NEW WEBSITE
WWW.JVRINC.COM

¥ Checkout v Request Free Samples B3 Facebook GIVE US A CALL
Time To Checkout? Try out our products Check us out (716)-206-2500

INDUSTRIES, INC.

HOME ABOUT EQUIPMENT SUPPLIES PARTS SERVICES CONTACT US SHOP NOW QUICK ORDER

NS

| VIEWOUREOUIPMENT l.l
S o — 5l

Equipment Supplies
SERVICES WE OFFER

Reconditioning & Busch Vacuum Packaging Equipment
Repair Pump Repair Consultation Financing

WE GUARANTEE

© O © o

IN STOCK AVAILABILITY SAME DAY SHIPPING PART COMPATIBILITY FREE TECH SUPPORT

PHONE: 716.206.2500~EMAIL: JVR@JVRINC.COM
100 W. DRULLARD AVE, LANCASTER, NY 14086 (MINUTES FROM BUFFALO, NY)




| s11ver-chp®
premlum chps, loops, and cllp.per,,, 5

734-354-6551

sales@s1]ver-clm .com

www.silver-clip.com
silver-clip is a regis@@®ed trademark of, Michigan based, silver-clip LLC, all rights reserved.




TWO DEPENDABLE BRANDS,
ONE SUPERIOR PRODUCT.

., CLEAN BURNING
SHORTEST PROCESSING TIME

' ENERGY EFFICIENT
DURABLE DESIGN

3

“| HAVE A GREAT APPRECIATION FOR
YOUR SMOKERS. YOUR CLEAN BURNING
PELLET GENERATORS REDUCED TAR AND
CREOSOTE BY 30% SAVING US SMOKING

TIME AND MONEY. AS A RESULT, WE WON
3 GRAND CHAMPION AWARDS AT THE
2016 WAMP COMPETITION.”

-JAIME CLINE, MASTER MEAT CRAFTER

TRIGG'S SMOKEHOUSE

;;vv‘:::*'\ §
5 er '&’4 {x V"‘JQ ?I\’E‘_'?‘l M
G;A,y’“’ SMOKEHOUSES

VORTRONSMOKEHOUSES.COM | PRO-SMOKER.COM
300.328.8313




SHRINK BAG SMART PACK!

Don’t throw away unused bags -
order the quantity you need and save!

SMART PACK

10x18 mwmidim

N
s’! RINK BAGS

. HUNiDREDS OF SIZES - ALL WITH 250 BAGS PER PACK
* BOXES EASILY FIT AT YOUR WORK STATION
* UNIQUE DISPENSING SYSTEM REDUCES WASTE*

* Shrink bags larger than 12" wide or 24" long will not come in a dispenser box
shown above, but are in a fiat 250 count Smart Pack box.

5 Bunzl Processor Division... The Exclusive Distributor of Genuine Cryovac® Shrink
. Bags, Forming & Non-Forming Web Films and other Cryovac® packaging products

'.’é&‘é’.’fgﬁ.i“p‘figg 800.456.5624 « www.bunzipd.com
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QUALITYALWAYS SHOWS '

(QUALITY

CASING CO., INC.

Featuring a complete line of:
*Natural hog, beef and sheep casings
*Edible collagen, fibrous and vacuum pouches

* Casings for skinless products

1-800-328-8701

P.O. Box 229, Hebron, KY 41048

www.qualitycasing.com « email: gnc@qualitycasing.com
fax: (859) 689-5177




LUCKY-LINKER BY VEMAG FABBRI STRETCH WRAPPER

Simple, economical, all-in-one vacuum stuffer and linker. Produces packages that look fresh and “packed in-store”.

SUPERVAC‘ VACUUM PACKAGING VARIOVAC OPTIMUS THERMOFORMER

Eliminate leakers with 2 superior seals on every package. Form/fill/seal packaging with a low cost of ownership.

Reiser 725 Dedham Street, Canton, MA 02021 « (781) 821-1290 | Reiser Canada « 1549 Yorkton Court #4, Burlington, ON L7P 5B7 « (905) 631-6611 | www.reiser.com




Spices

AN A
FOUR GENERATIONS STRONG
‘ SINCE 1977
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- John Benson Brandon Meats B

' ‘ﬁ | s
800,328. 8313 s

psseasomng com I blendW|thps com oy
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custom blending - product development custom packagmg\ &
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MOBILE, Ala. USDA’s
Food Safety and Inspection
Service will issue new slaugh-
ter inspection rules for pork
“very soon” and is working to
craft new rules for beef
slaughter inspection, according to FSIS Deputy Administrator Paul
Kiecker.

Speaking at the American Association of Meat Processors annual
conference here, Kiecker said the proposed swine slaughter rules
received over 83,000 comments, which were taken into account in
crafting the final rule.

Similar to the new poultry slaughter rules already in effect, the new
pork slaughter inspection rules would focus inspectors’ attention on
pathogen control through science and risk-based assessment, mean-
ing some inspectors would be assigned to more tasks other than
watching slaughter lines.

The same groups that opposed the new inspection rules for poultry
are vocally opposing the new rules for swine slaughter. On Thursday,
groups including Food and Water Watch, Consumer Federation of
America, American Society for the Prevention of Cruelty to Animals
and the National Employment Law Project issued a news release
again voicing their opposition.

Salmonella standards

Kiecker also noted that replacing outdated standards and procedures
for detecting salmonella in poultry has included spreading out sam-
pling throughout the year to take into account seasonal changes to
get the most accurate look at a plant’s year-round safety record.
Seasonally, more positives generally occur in warmer weather.

The agency is also working to create performance standards for sal-
monella in beef. Kiecker encouraged conference participants to com-
ment through the rule-making process. He did not give a timeline for
those proposed standards to be published.

-/ you want to promote them.

What the boilable bag does is it withstands heat up to 250F allowing the customer to take your fresh from the
cooker/smoker products home with them, place in a pot of boiling water for approximately 30 min and have
your amazing products fresh at their houses, parties, camps or wherever they want. With this process the prod-
uct will not dry out bringing it back to the same way it was prepared at your facility.

Not only is this an easy process but it helps the loads of people out there that don't have the time to cook,
most people have the time to put a pot of water on the stove and let boil while doing other projects or work.

Many of you out there are busy these days doing catering and BBQ. Wouldn't it be great to bite into
some of that summer time food in the dead of winter or tailgating at football games or even that trip
to deer camp. What | am talking about is brisket, ribs, pulled pork, chicken, sausage and peppers, the
list goes on. Many of you are already doing this and its pretty simple, easy and efficient. All you need
“ is a vac pack machine and a boilable bag.

Lets talk about ribs, you load that smokehouse or cooker up with a load of ribs and cook as normal,
let cool and vac pack in the boilable bag and place in the freezer until the display case needs them or

INEW SLAUGHTER RULES
'JON THE WAY FOR PORK, BEEF
\IFSIS OFFICIAL

Appendix A & B

FSIS cooking and cooling guidance, known as Appen-
dix A & B, has been of great concern to small and
very small plants. Kiecker acknowledged the challenges for these
plants and noted several forms of outreach the agency is using to
help facilities understand and comply with the guidance.

The agency also plans to issue revised guidance, noting that original
guidance was crafted for a narrow range of specific products, but
now must be expanded to address new products and technologies.
New guidance will be published in the Federal Register, and after
that, plants will have a year to implement safe harbor.

Foreign materials

Kiecker said the rules on reporting foreign materials contamination
that went into effect in 2013 are aimed at encouraging the industry
to look more closely at consumer and customer complaints and con-
sider them as possible indications of systemic issues, rather than iso-
lated incidents.

FSIS is working on further guidance on how to respond to consumer
complaints and how to develop processes to detect and correct for-
eign material contamination. The comment period on that guidance
closed in May, and the agency is currently reviewing those com-
ments.

“In our efforts to modernize, we have not lost sight of the fact that
90% of federally inspected facilities are small and very small plants,”
said Kiecker. “We are committed to providing the guidance and
tools needed to comply.”

Finally, Kiecker said FSIS is working to reduce the turnaround time
for label approval, including expanding the use of generic labeling. He
said some of the label changes processors are currently submitting
for approval do not need approval, as they are already covered un-
der generic labeling rules..

By Rita Jane Gabbett Reprinted from
www.meatingplace.com

Summer time food in the dead of winter




Anyone who makes any type of
product knows about mixers, yes
you are able to do batches by
hand but that gets old and cold in
a hurry. Lets talk basics there are
single action mixers, dual action
mixers, European style, as well as
mixer grinders. They all mix meat
_ but there are clear advantages of
some over others that will help your

product in the long run with particle definition and shelf life.

Huls aud Tip
MIXERS

L
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I Mixer grinders do a good job at blending trim meats together for
grinding product but for mixing ingredients for sausage or snack
I sticks ect they will do it but... the results are not going to be the
best. The meat that gets pushed into the worm area on the bot-
I tom will have to be ground out and mixed back into the product
since it will have no seasoning.The mixing paddles are designed to
I blend chunks of meat not seasoning and the length of time you
have to mix causes temperatures of your product to rise, smear-
I ing of the proteins. You are also limited to what you can add to
I your product hi temp cheese, peppers ect due to the fact it will
have to be ground out to get it out of the hopper and those
I chunky products will get mushed on their way out, some not all
of them.

I

|

I

|

I
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|
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|

Single Action
Single action mixers are usually smaller machines 25Ib to about

100Ib and do a good job. Though with the single mix paddle you I

are limited to the amount of time it takes to get a true blend of
your ingredients into your product causing temperature rise and
smearing of the product.

Dual Action

Dual action mixers have an inner and outer set of paddles, each
going opposite directions and achieves a much quicker mix of the
product keeping the temperature down and a decrease on the
smearing. With the dual action it works the product from the
center out to the outer paddle and back to the center. This style
does a good job but some products may take some extra time to
be blended completely in several minutes

European Style

European style mixers have two fixed paddles that rotate the
same direction, working the product from one side to the other
and back again. These are the fastest and most efficient style,
keeping temperatures of the product down while decreasing
smear and giving you the best particle definition in the product.
Not to mention the short mix cycle in time, approx 30-45 sec-
onds each direction.

800-836-2172

www.phoenix-scale.com

I
I
I
I
I
I
I
-

The meat processing commu-
nity has been underserved and
misunderstood for many years.
In 2014, Toby Heishman be-
came involved with PAMP. She

\ Huils aud Tips
! INSURAN LB = o the sy and e

_, provide an affordable product but

also one that is robust in cover-
I ages. Zinn Insurance is a 3rd generation agency and has access to
I over 20 standard carriers in several states.

Why should we use Zinn Insurance?

Toby already insures numerous members of the
association. She has saved many members money and
provided | on | personal service to her insureds. She
also has a an account management team that is available
for any questions or changes you may need to make to
your policy.

Q:
I A:

What coverages can Zinn Insurance provide?

0

Equipment Breakdown, Spoilage, Business Income,
Commercial Umbrella, Homeowners Insurance,
Personal Automobile Insurance, Recreational Vehicles,

employee benefits, and much more!

IWe are still very interested in forming a program that allows for

a dividend for the group! This benefit would only be for mem-
Ibers. Please let us know your interest level. We need more
I feedback in order to set up the program!

AZINN

I AN ALERA GROUP COMPANY

WATCH HIGHLIGHTS FROM THE
BEST BUTCHER CONEST
From PAMP CONVENTION 2019

www.youtube.com/watch?v=vTFO-FPHPFg&t=7s

> YouTube

PENNSYLVANIA IE—

I COUNCIL
Funded by Beef Farmers and Ranchers

General Liability, Property, Commercial Automobile, I




High Performance. Across all product lines, TIPPER
TIE strives to provide the highest performance with
the lowest total cost of ownership.

Ease of Use. Regardless of the size of your operation,
intuitive machine design will contribute to your
bottom line. TIPPER TIE provides productivity-
enhancing features in all models.

STRONGER
TOGETHER

TIPPERTIE"

Hygienic Design. TIPPER TIE helps customers meet
or exceed the latest sanitation guidelines, while
producing premium quality products.

Maximize Your Investment. Ask about our Worry
Free program for existing equipment including
Wellness Checks, Operator Training and SmartParts
evaluations. See details at www.tippertie.com/service.

Semi- and fully-automatic clippers

For more information, contact:

Steven Hitchery, Regional Sales Representative
Stephen.Hitchery@jbtc.com

+1 800 331 2905 x 233

or visit www tippertie.com
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8064 Chivvis Drive Affton, MO 63123 Fax (314) 353-6655 (877) 677-7761 www.maincausa.com

Hydraulic Stuffers Meat Shredders

Brine Injector
Attachment

Sausage Mixers .[

Aybrid Mixer- Grinder

Utensil, Pan
and Crate
Washers

Hamburger
and

Meatball
Formers

Ground Meat = Food Grade
Bags <3 Lubricants

Vacuum |
Tumblers

Link
Cutters

Batter and
, Breading

# Meatball and
Croquette
Formers




Crm

North America

OFOODTECH

Meat Mixers, Grinders, and Stuffers

D 773-858-9792

Luigi Pintore
" 847-916-2051

A 2308 17th Ave
Franklin Park, IL

g crmnorthamerica.com Portion Cutting Meat Slicers

N Der :
" crm@crmnorthamerica.com




We are a company dedicated
to providing the best personal
service to our local business
partners. SSP 1s a regional
business working with local
businesses to cater to the
everyday needs that a larger
sanitation company would
overlook.

Serving Pennsylvania,
Virginia, and New Jersey.

Daily pre-op inspection Bacteria control

Master sanitation schedule Safety training
Approved chemicals On time start up

Safety and quality control Over 50 years experience
audits

SANITATION SOLUTIONS PLUS, LLC
Call or email us for a free survey

Tel: 877-248-6099

ckaunert@sanitationsolutionsplus.com




KERRES '.

I-C!eanmg Systems

m rade in Germany

KERRES

anlagensysteme

KERRES

I Smo

www.kerres-group.de

HIGHEST HYGIENE STANDARDS

@@@ﬂ@y&

Bin Cart Combo Trolley Pailer
washers  washers washers washers  washers «.\.-::::;m--_:

KERRES USA

607 Village Road, Pennsdale Pa 17756 Tel: 570 279 2989
E mail: tem@kerresusa.com

www.kerresusa.com

www.kerres-group.de

Cooking  Baking Cooling  Climate

KERRES USA

607 Village Road, Pennsdale Pa 17756 Tel: 570 279 2989
E mail: tom@kerresusa.com

www.kerresusa.com
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Where there's smoke, there's a Scott!

(& s c 0 t t Pe c JOHN FROHLING | 303.823.2400 | 605.380.0766
jon@scottpec.com | www.scottpec.com

GLOBE CASING

www.globecasing.com 4‘&\)

NATURAL Sausage Casmg
SKINLESS Y FIBROUS | /

SHRINKBAGS o\ mmer Sausage Venison'Bologna

HAM NETTING COLAGEN

BUTCHER TWINE Ring Bologna Snack Sticks VENISON
CLIPS AND LOOPS SAUSAGE

PLASTIC CASING  NOTFOR SALE

VACUUM POUCHES
, : YOUR COMPANY NAME
Fresh, Cooked & Frozen Patties YOUR ADDRESS

PHONE (201) 939-3335

TOLL FREE (888) 211-0989 CUSTOM PRINTING

368 PATERSON PLANK ROAD CARLSTADT, NJ 07072
E-mail: sales@globecasing.com




HIGH - PLAINS

/

Y;RO NTIE]P ey

___SUPPLY, LLC

1055 East 1st Street, Loveland, CO 80537
Office (970) 776-9881 Fax (970) 776-9600
Email: Info@HighPlainsSupply.com
www.HighPlainsSu .com

High Plains is an Authorized Distributor of
the Industries Leading Equipment with these

Mmsﬁngtnﬂle NWENIIM’IY A4 . | combanies and others.

, , Advocates working for you!
- ond redhices
sty nding eiht and ngthacurcy e e 4y ! = ¥ T =

~(pintehgerk i s oy K| KYoE ENGINEEBING. Enviro-Pak
-]mggmdwmmmm nmi‘; ',‘:-u—wocessmg capabilites -
- One tum prodct flow defivers exceflent partice definition R"HLE&"IJ) :'SJ.LEBU -

Echte Originale.
- Reduced surfoce contact offrs more contrl over procict qualy

[ 7 - g z j

T handt{ngqn o ZAINE =
, y I '

technology defiversconsistent precision year after year deas for the future T — NET?MEE&EY

GESAME

847-808-1100 * www.handtmann.com

)Enviro-Pak

Look to us for affordable, quality equipment built in
the U.S.A. that will last.

Why settle for an oven that has been "adapted" for
your food product when we manufacture a size and

° De” Scale Labels type of oven tai'lor:d to your needs.
¢ Pre-Printed Custom Labels J - r k o

e Label Printers & Software =
|

e Scale Weigh Systems i r 1 ::J“ ij
b

e Label Dispensers/Rewinders

. ; " We give you more options with our flexible designs
E-mail us for a free label sample kit and money saving quote and%ont?ol package% than any other manuiactur%r.
Dave Temming, TemPac, LLC Smoke, Cook, Bake, Dry, Roast, Steam or Chill your
7370 Avenel Court, West Chester, OH 45069 i s

800.482.7225 513.505.9700 Fax: 513.777.3283 10450 9 For Mor Gt Cokamas, OR 97018 U.0A

503-655-7044 1-800-223-OVEN (6836) 503-655-6368 Fax
email: dave@tempac.net www.tempac.net

www.enviro-pak.com  sales@enviro-pak.com




tHigher Quality At A Lower Price

Our standard 3 mil vacuum pouches now have a tear notch and are 75 microns thick compared to others at only 70
microns thick. We have a variety of styles to choose from including heavy duty 4 or 5 mil pouches, ziplock, gold foil,
jerky packages and more. Mix & match these styles to qualify for our 20+ case pricing for the best pricing. These

pouches can be used with any chamber vacuum machine. Call today for a quote.

2 TDDAY .'
FORABUOTEON
20+ FRICING.

We carry over 3,800 items in stock and 97% are ready to :i.rip the same day. We have mrytbing you need to make quality meat proﬂ'urt: f'wryt/.iing but the meat.

47 WALTONS

*Everything but the Meat-




Clip it...
clip it good.

Manufacturing Distribution Center
144 Magill Road, 3035 New Butler Road, LEARN MORE at

Zelienople, PA 16063 New Castle, PA 16101 ,
Call: 724-202-6513 Call: 724-202-6513 POIYC|IP-C0m

We Proudly Manufacture All of Our Spice Blends in Zelienople, PA

Sweer & oneY

- rillers SN

poly-clip
SYSTHEN

TECHTAG&M EL,

q%r over 30 years we've helped our customers
identify the right label solution to meet the demanding food labeling
environment while designing labels that provide the shelf appeal

needed to attract customers.

@%&e From design to printing, we’'ll find the most cost-effective

/ (5)6‘ method to create labels that meet the unique requirements
j of food packaging.

1-800-983-8324 www.techtagandlabel.com




Raw to [Rea)
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Risco USA Corporation
60 Bristol Drive | South Easton, MA 02375 | Tel. 508 230 3336 | Fax 508 230 5345 | info@riscousa.com | www.riscousa.com

Partner in your success
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The LYNX Systems makes your product labeling and temperature Wm

monitoring a seamlessly easy task by integrating our state of the SINCE 19214
art technology into your day-to-day plant operations. You'll find
our ingenuity, engineering, forethought and high integrity of our uw“-blrosaw-kom
systems far surpasses our competitors. -

e LYNX Production Labeler System ¢ LYNX Temperature Monitoring

Manufacturers of Reliable
Food Processing Machines
since 1921...

LYNX Systems LLC
1-903-600-LYNX

www.LYNXSystemsLLC.com ¢ Sales@LYNXSystemsLLC.com

sales@birosaw.com

George Lapsley Ent.

George D. Lapsley
Food Safety Specialist

MA CHINES www.getfoodhelp.net

Celebrating over 75 years “We still make housecalls™

of excellence in linkers and peelers!
www.linkermachines.com |

Phone:
(267) 221-2426

Fax: o e
(215) 766-1687

4988 E Rolling Glen Drive
Pipersville, PA 18947

MADE IN THE USA glapsley@comcast.net




Busch Vacuum Pumps
The Food Industry Standard

With over 2.5 million in use across the globe,
R 5 rotary vane, oil lubricated vacuum pumps are
1 superior performance. They have
en ne of the most rugged and reliable pumps
able on the world market for meat packaging and

processing applications,

JENNINGS
ALBERTS

Innovative Industrial Process Solutions

800.554.7491

OVERSEA IIEWIEII INTEIIIIA'I'I(INAI

SAUSAGE CASINGS

Hog * Sheep * Beef
Cellulose « Collagen ¢ Fibrous
Plastic « Netting

210-661-6161 | overseacasing.com | info@overseacasing.com

SUPPLIE
SPOTLIGH

e  ——
tri t O N
international enterprises
Our vision is to be a leading flexible packaging solution provider
with a distinctive global market position founded on our excep-

tional customer service, deep industry knowledge, top-of-the-
line supplier portfolio, and collaborative approach worldwide.

Our vision expresses aspiration to provide our customers with
excellent products and service, locally and internationally.

We believe each customer is unique and each project requires
its own value proposition: quality, service and cost. Our distinc-
tive traits our desire to find the best solution for our custom-
ers set us apart in our industry. Our strategy is to use the
global resources of our company effectively to bring the best
value proposition to our customers in a timely manner.

Our main goal is to help our clients become more competitive in
their current and future business markets. We help our clients to
reach their top line revenues targets while achieving their bottom
line profit goals. While we have experience in many industries, our
main focus is in flexible packaging, and construction industries.
Since our inception, we have continuously grown our sales and
added new product lines to our offerings.

We support our clients world-wide to get the most competi-
tive solution to their purchasing needs by locating the right
domestic or foreign raw material suppliers.

We help our foreign clients to understand the needs and require-
ments of the American market, and work with them to improve
their product and service offerings to American standards.

We have a staff of professionals who have extensive knowledge
in broad range of markets. Our most important asset is our
people, who value integrity and hard work beyond anything
else. We make your priorities ours, and work with you to
achieve them. Our sales people will find ways to make our
product offering to be customized for your individual needs.

18 Blackjack Road, Suite 101 ¢ Fredericksburg, VA 22405
P: 703.575.8082 * F:703.738.7005 ° info@tritonint.com

Ensure compliance through
temperature monitoring

» Cooking » Shipping

« Cooling » Storage

.\ MADGETECH

603-456-2011 | madgetech.com




ZEIPANP BITS

A Warm Welcome to New Members
Christopher’s Meat Market Lil’ Ponderosa Abattoir &
Emanuel Smucker Butcher Shoppe
340 A S. Belmont Road Bob Boyce
Paradise, PA 17562 711 Gabler Road
717-687-7875 Chambersburg, PA 17201

717-245-2820
| bobboyce@gmail.com
www.lilponderosabeef.com

2019 DIRECTORY: Please find the 2019 Directory Enclosed.

BOARD MEETING: The next board meeting will be September
28th. Planning will start for the 2020 Convention. Any ideas or sug-
gestions are always welcome. Contact a board member or contact
PAMP by phone or email.

SAVE THE DATE PAMP CONVENTION 2020 will be
June 4-7, 2020

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. Classifieds for Operators
ONLY....... No Suppliers.

FOR SALE: Walk in Cooler: 20x20, 16x36 2- 4 sliders,
2-36” entrance door. With refrigeration. Like New only used
| 2 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. $4,500 or best offer; Call
Dwight @ 215-262-2305 or elyfamily5@msn.com.

FOR SALE: Commercial Ham Presses, $25 each,
Call Gary Karas @ 724-468-581 | - 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: Kerres Smokehouse 2250 Single Truck Jet
Smoke, MFG 1996. Comes with 2 trucks $45,000. Call or email,
Brett @ 603-269-2900 - tiedefarmssmokehouse@outlook.com

FOR SALE: 9” Track Hangers, |3 for sale - $5 ea.; 2 Track
Switchers $30 ea., All like new! Call Dennis @ 610-298-8232

FOR SALE: 4 Year Old - Bizerba Slicer; A406fb with con-
veyor belt and cart; Asking $25,000;
Contact Loni @ 570-289-4353

FOR SALE: (992 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
Assembly; 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: 3 Freezer Racks on Wheels - 30 Wire Freezer
Racks; $300 for All; or will split. Call Meghan @ Blooming Glen
Pork & Catering: 215-257-2710.

FOR SALE: \Wellsaw 444 - 220 Volt; Great Condition.
$1,000 - Call Aaron @ 215-679-3485



mailto:elyfamily5@msn.com

