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Competition
for Sausage &
Ham Results |

The German Butchers Association (DFV,
short for Deutscher Fleischer-Verband), the
official representative of craft butchers in Ger-
many, formed a partnership with AAMP to
hold the DFV/AAMP IFFA Quality Competi-
tion for Sausage and Ham every three years in
the United States. The DFV-AAMP Competi-
tion took place January 15-22, 2022 in State
College, PA.

Winners from PAMP include:

Cup of Honour (Presented to companies that earn
at least 5 gold medals)

* The Country Butcher (19 Total Gold)
* McMullen's Market (10 Total Gold)
* Penn State University (5 Total Gold)

Other winners included:
* Malafy’s Meat Processing LLC (I Silver)
* Holland Brothers Meats (2 Gold)

CURRENT PAMP QFFICERS

President Nate Thomas
Vice-President Loni Saylor
2nd Vice-President Mike Holland
Treasurer Amanda Luke
Secretary Renee Pletcher
Past Pres. Gary Gibson

CONTACT PAMP
1209 Rockdale Rd

Rockwood, PA 15557
844-599-PAMP

Email:

pamp@pameatprocessors.org
Website:
www.pameatprocessors.org
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The 81st Pennsylvania Association of Meat Processors Convention & Supplier Showcase
is quickly approaching. SIGN UP TODAY!!

Just Look at Everything We Have Planned!!

Thursday, May 12
10:00 AM: Mt Nittany Wine
Tour ($15.95 pp)

10:00 AM-Excel Basics to pre-
pare for Costing Session*

12:00 PM-Boxed Lunch
Sponsored by the Northeast Beef
Promotion

12:30 PM - PA Beef Council
Butchers Competition™

3:00 PM Business Meeting
3:30 PM Board Meeting
5:00 PM Product Check In

8:00 PM Presidents Reception
(Some snacks provided, feel free
to bring any items to share)

Friday, May 13

Pre-convention Workshop

7:00 a.m.-1:00 p.m. Processed
Products Check-in

7:45 AM Welcome

8:00 AM Session |

Group A — Manufacturing Tra-
ditional Cajun-style Products
with Dan Robert, National Food
& Beverage Museum, New Or-
leans, LA

Group B — Venison Processing
with Dwight Ely Family, Ely Farm
Products, Newtown, PA

Group C — Creating Award

eon Meat with Jon Frohling,
ScottPec USA & Brad Merkley,
Merkley & Sons Packing,

9:30 AM - Break

The Penn Stater Hotel
(Host of the Convention)

215 Innovation Bivd
State College, PA
1-800-233-7505
$134.00 per night

Code - PAMP22A
Cutoff Date: 4-11-22

winning Large Diameter Lunch-

10:00 AM -2:00 PM Ladies &
Kids Planting Class*-($5.00 pp)
9:45 AM Session Il

Group A — Creating Award

winning Large Diameter Lunch-
eon Meat

Group B — Manufacturing Tra-
ditional Cajun-style Products

Group C — Venison Processing

I1:15 AM-Chronic Wasting
Disease in Whitetail Deer-
Update - with the PA Game
Commission

12:15 Lunch (provided by Hol-
land Brothers Catering)

1:00 Session Il

Group A — Venison Processing
Group B — Creating Award
winning Large Diameter Lunch-
eon Meat

Group C — Manufacturing Tra-
ditional Cajun-style Products
3:00 PM -Ribbon Cutting /
Open to Showcase

3:00 PM-7:00 PM Supplier
Exhibit & “People’s Choice”
Meat Product Competition
Bring an item that you currently
sell — PRIZE $100.00 Gift Card
7:00 PM -10:00 PM Social /
Dinner Drop-in - Pasta & hors
d’oeuvres style dinner provided

Saturday, May 14

Educational Sessions

8:00 AM-Niche Markets &
Adding Value with Rodney
Schaffer

Ramada Inn

1450 S. Atherton St.
State College, PA
814-238-3001

$78.00 per night

Code - PAMP22
Cutoff Date: 4-11-22

9:00 AM-Social Media/
Advertising with Aaron Packer -
Shoppinglocal.net,

10:00 AM -1:00 PM Supplier
Exhibit — President’s Hall

12:45PM-Boxed lunch served *

1:30 PM-AAMP Update with
Chris Young or Nelson Gaydos,

2:00 PM Product Costing*
5:30 PM-6:00 PM - Social

6:00 PM -9:00 PM - Awards
Dinner & Auction

Sunday, May |5
9:00 AM Bull Session

10:30 AM Processed Meat
Show Viewing & Discussion
with Available Judges

11:30 AM - Product Removal

* NOTE: Some event require preregistration or advance applica-

tions. All forms to register are located on our website. If you have
any questions or need anything, please reach out to Renee by email
or phone. We are looking forward to seeing everyone in May.

Super 8 Hotel

1663 S. Atherton St.
State College, PA
814-237-8005

$74.00 per night
Code - PAMP

Cutoff Date: 4-11-22




Industry leading hog stunning, scalding,
dehairing and singeing equipment.
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Stunner Scalder Dehairer

S

Scalder Dehairer Singer

Humane Slaughter with Constant Automatic Dual Shaft System Automatic
Amperage Hair Removal System Scalding, Dehairing,
Voltage and Amperage Indicators Mobile
Three Stunning Programs

Head-to-Heart Stunning Capability

Mark Schad Online | www.schadequipment.com | +1 (305) 509-3382 | h JD
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Mar/Co Sales, Inc
800-552-9237

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

Singeing In One
Operation

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)
Devro Collagen

(Beefstick, Fresh, Processed,
Curved)

Vacuum Pouches and Shrink Bags
Poly-Clip Distributor

(New and Repair Services)

Speco Knives and Plates




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




Clips and log ng machinery.
rrantie

NINNANNANANANN
- 7134-354-6551




Fl\guf Weidersehen, Ciao, Sayonara, Au Revoir and Goodhye,

m M M A Reprinte!fron%ack Grave’s :BE
50 What do you'do Now? “Meat Your Markets”
from meatingplace.com
To confirm a rumor, | called a friend in a niche-based beef company and asked if
it were true that the company’s largest retail customer, amounting to nearly
50% of their business, had just informed them that they were discontinuing all
the company’s beef products. Needless to say, this would be a major and po-
tentially company-killing blow. My friend confirmed the rumor but tried to as-
suage the situation by saying that the company would recover as they had al-
ready found other customers to fill the expected void and would be just fine.

| reached out to the customer, who | knew well, to try to find out the real rea-
son why my friend’s beef was discontinued. It’s simple, was the response, “They
have shorted us for a year now.” | appealed that there were a lot of reasons
for shorts these past couple of years led by the COVID pandemic. The cus-
tomer would have none of that, responding that their other meat suppliers
were filling their orders albeit not as consistently as pre-COVID times but at
least doing so for a majority of the time and product.

Upon further investigation, | found that one of the reasons for the shorts was
that my friend’s company could not find enough cattle to meet both their qual-
ity and quantity needs. Those they could find were curtailed by the drought.
Additionally, other competitor beef companies were “poaching” the company’s
cattle producers offering payments of $.20 to $.40 per pound more for the live
cattle. That equates to nearly an additional $1.00 per pound in the meat. That is
quite a large price difference and something that will turn the head of even the
most loyal cattle producer. Further, some of the company’s cattle producers
lamented that the company had refused to ship their cattle when the producer
wanted.

This was another quandary for the company as the producers felt the cattle
were “ready” for shipment driven in part by the producer’s need for a more
immediate monetary return and the company insisting they weren’t “quality
ready” exacerbating their shortage problems. It seems there was no good an-
swer to this cattle conundrum. As a result, both the producer and company
suffered.

There are lessons here for all of us. What do you do when your major cus-
tomer gives you a discontinuance notice! Whether you want to admit it or not,
you have done something wrong. When you are told of such a discontinuance,
it is probably too late to make amends and salvage the customer. But, it is not
too late to find out the reason(s) and correct them for the sake of your other
current and future customers. First, find out the reasons why. This is best done
during an “exit” interview. This is probably the only time that you can find out
the true feelings and reasons for the discontinuance.

Tough questions that have haunted you are the grist for the “exit” interview.
Here are a few of those questions and guidelines for the future:

I. Where should such an interview take place? It is best done in the customer’s
office, not yours nor the local coffee shop, and certainly not over the phone or
via email or text.

2. What are the real reasons for the discontinuance?! Ask probing questions
until the facts are laid bare as difficult as they may be for you to hear. Accept
the answers as reality and take subsequent actions to initiate changes.

3. If price is the main reason, should you lower yours? There are many parts to
the price puzzle. Suffice it to say that you must balance the short term gain (or
loss) versus the long term survivability.

4. Is this the time for recriminations? No, let bygones be bygones and keep try-
ing to ferret out why your biggest customer is saying Sayonara.

5. What can be done for this customer and more importantly for future cus-
tomers? The die is probably cast for this customer. Your concern should be for
your other current and future customers. Something you are doing is not right
and needs to be changed.

What are your suggestions for finding out and curing the reasons for losing
business?
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Happy 2022, friends. | hope everyone had a relaxing and
stress-free holiday. For the first time in a while, | really
relaxed and had some destressed down time. It was great
and | needed it. | am thankful | had this time to think
about what is really important as we move into this year.

| don’t do resolutions; instead, | choose a word that will
follow me through the year. It is easier for me to make one
word happen versus many small resolutions | may or may
not keep. This year my word is “health”. | know you're
probably thinking about a diet or an exercise program. But
for me this word is about more than physical health.

| travel and meet with people in the poultry industry al-
most every week. And almost everyone | meet is
stressed beyond measure. There are too many things
happening and too much stress. Some people may say,
"Well, this is the poultry industry." But | have seen a
change for the worse in the last few years. The “do more
with less” attitude was happening before COVID and
now | feel like we are at the point of “do most with
least”. This concept is not sustainable. We are burning
people out and they are leaving our industry.

Healthy can mean different things to different people. My
challenge to everyone in 2022 is to figure out what
“healthy” means to you and make an accountability plan.
Maybe healthy is reading a book once a month. Maybe it’s
getting a babysitter every other week so you can sleep or
go out with friends. Maybe it’s changing your bedtime to
before midnight or drinking more water or playing more
golf. Maybe its volunteering once a month at the food
bank or reading kids books at the library. And — my
favorite — maybe it’s adding yoga to your weekly routine.

| realize we can all give many reasons why we are too
busy. | do it, too. One of my good friends once told me,
“If it’s important to you, you’ll make it happen.” Ugh —
sometimes | hate that phrase. But, it's true. You are im-
portant to your family and friends and to this industry.
Taking care of you will help take care of us as an industry
collectively. We are all in this together.

Labor shortages: We have no time to take care of our-
selves. COVID: Aagh! Regulatory fires: UGH! Managers,
listen up: We need this to happen for you and your em-
ployees. We cannot continue to fight fires and not do
any reflection or self-care. This is when big mistakes hap-
pen. Good personal health is critical for good industry
health. We feed people and to do that effectively and
safely, we must be healthy. It starts with us as individuals.

Here is my 2022 challenge: How will you define healthy
for yourself? Chew on that for a bit and decide on a plan.
One word is easier to achieve than a bunch of resolu-
tions we give up on after three or four weeks. Healthy.
Think about it: It's mission critical for our indsutry.

Reprinted from Christine Alvarado’s Blog
“For the Birds” from meatingplace.com
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KOCH SUPPLIES WorkHorse® N95
Molded Respirator

The Only N95 Mask
Designed for
Meat Processors
Item #: E542 09305

ONLY
322.95

PER BOX OF 20

Straps have no
staples that can
fall into food.

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

WorkHorse®
Disposable Facemask*

3-Ply
masks are
constructed
of sofft,
pleated
materials
for optimum
comfort.

Item #: E542 09915
$9.95 o0

*General use masks, not intended for use by health
care professionals. NOT FOR MEDICAL USE.

**|deal for procedures where low amounts

of fluid, spray and/or aerosols are produced.




TECHTAG&MBEL >

.7or 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.

From design to printing, we'll find the most cost-effective
method to create labels that meet the unique requirements
of food packaging.

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

JARVIS®

Call our Omaha, Nebraska office for delivery or repair
information on any Jarvis tool and Welisaw®
Please ask for:

Julie Hanson - 402-334-4990 / 402-960-9694
E-mail address is:

» julie@jarvisomaha.com
:’BUSTER&f’M == Made in the U.S.A. &

Buster V Carcass i - -
Splitting Bandsaw for Beef ) i - 45 m Model PAS - Type P
L ) Power Actuated Stunners

Dehider ‘ 1= \

__IARVIS

Wellsaw® Series
Reciprocating Breaking Saw Reciprocating Breaking Saws

® Jarvis Products Corporation
33 Anderson Road, Middletown, CT 06457
Tel: (860) 347-7271

World Leader in Meat Processing Equipment Fax: (860) 347-9905

View these tools on our website E-mail: sales@jarvisproducts.com
Website: www.jarvisproducts.com




> UltraSourcer

EQUIPMENT & SUPPLIES FOR THE MEAT & FOOD INDUSTRY

PROUD
TO CARRY
THE BEST

BRANDS
LIKE...

[/ ~MAUTING

Maschinenbau PROCESSING YOUR SUCCESS

KFT InjectStar’ fdtosa

FOOD TECHNOLOGY

FRONTMATEC JWe=

accles & SHELVOKE i nnn

Phone: 800-777-5624 | Website: 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




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.
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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




EVOLUTION
LEADS TO

REVOLUTION

B

LISTED
Certifications Pending

| % MEET THE NEW R-SERIES!

The R-Series runs Flexible, Rigid,
Skin, Shrink, & Easy Peel Films
ALL ON ONE MACHINE!

e Durable
(_% ¢ Customizable
=7 o Increased Speed

Let VC999 help you create the perfect packaging solution! - www.VC999.com
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EXCALIBUR

Legendary quality. Royal flavor.

THE FOUNDATION
FOR FLAVORFUL
PROTEINS

BUILD A BETTER MEAT CASE WITH
LEGENDARY SEASONINGS & MARINADES

PERFECT FOR:

KIP PADGELEK
SALES AND MARKETING CONSULTANT

Kip.p@excaliburseasoning.com
c: (412) 616-2326 | o: (800) 444-2169 | f: (309) 347-9086

ExcaliburSeasoning.com
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LUCKY-LINKER BY VEMAG
Simple, economical, all-in-one vacuum stuffer and linker.
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FABBRI STRETCH WRAPPER

Produces packages that look fresh and “packed in-store”

- FROM MEAT PROCESSING TO PACKAGING,
 REISER HAS PENNSYLVANIA COVERED.

~

Reiser | 725 Dedham Street, Canton, MA 02021 | (781) 821-1290 | www.reiser.com
Contact your local Reiser sales person today: Joe Schmidt (215) 407-9997 | Zach Peloquin (724) 309-9951

N




JVR

INDUSTRIES, INC,
Specializing in Vacuum Packaging Since 1972

e guard mate

' ymcb:cPouch
' VacFlex

textured vacuum bags

saiiddngonp

‘ VacSeaI

n-forming films

‘ VacForm

forming films

VacPeel VacShrink

chamber vacuum shrink bags

MINI ROLLSTOCK MACHINES

SMALL FOOTPRINT, BIG FEATURES
STARTING AT 7.5’ IN LENGTH

JVR CERTIFIED REBUILT

rollstock packaging equipment

starting at$55’ OOO -

*6 month parts warranty included on JVR certified rebuild equipment
K1 /JVRINDUSTRIES

C O N TA C T U S T O D AY ! ?V??DHSIE)SUSS:TRIES, INC

100 W. DRULLARD AVE,

(716)206-2500 | JVR@JVRINC.COM LANCASTER, NY 14086




THE RIGHT MACHINE
FOR ALL APPLICATIONS

CUTTERS - GRINDERS - MIXER GRINDERS - MIXERS

kgwetter.de/en/hygienic-plus

KERRES Kerres USA, LLC e

L,l S H 140 Choate Circle KiG WETTER
Montoursville PA 17754 7 -
: < schiwa
www.kerresusa.com  Mobile: (570) 279-2989




WE KNOW THAT
VERSATILITY MATTERS

The TREIF USA Family of machines come in a variety
of Formats to suit your specific needs. All with the speed
and precision you expect and rely on.

PUMA €B

Commercial Portion Cutter for
Tempered to Fresh Products

Multiple cutting programs based on
thickness for commercial use

Up to 400 cuts per minute
(with a double blade)

Minimum setup time, maximum variety
from bone-in meats to cheeses

Learn more: treifusa.com/puma

FELIX

A Compact Multitasker
®* Compact and space-saving design

® Dicing, strip cutting, stamps and
shredding products that include meats,
cheeses, fish and vegetables

Unique dual-stroke, two-part grid
system ensures precise dicing and strip
cutting of the most delicate products

Learn more: treifusa.com/felix

Cmarel

WWW.TREIFUSA.COM « 203.929.9930 n u m E




TiikTolk: Is Now the Time for

If a Gen Z attended your recent family gatherings, odds
are there was at least one conversation about a video
on TikTok. Users on other social media platforms often
say that TikTok is, “a talent show for people who have
no talent.” It’s a funny line but TikTok is no joke. While
you probably weren't looking, TikTok and its users have
sung, danced, joked and challenged their way to become
the most popular web domain in the world, surpassing
all established platforms. Yep, you read that right — in
2021, TikTok had more searches than YouTube, Instagram, Twitter
and even Amazon and Google.

Marketers — including those of us in the meat industry — can’t dis-
miss TikTok as something only kids pay attention to. According to
Financial Times, “business cannot afford to ignore TikTok.” You have
to be bold and keep up with digital platforms like TikTok or risk be-
ing “consigned to the past.”

So, is the meat industry ready to embrace TikTok? It depends. |
never recommend jumping on a bandwagon without thoroughly re-
searching it first, that’s especially true with social platforms. Here’s
some basics to help you begin to answer whether or not it is time to
TikTok:

- I've previously discussed the importance of Gen
Zs to meat marketers. TikTok can help you reach them-about 60% of
TikTok users are Gen Z; its Gen X audience is also growing rapidly.
It's common for Gen Z adults (18-24) to not only conduct all their
searches on social media, but nearly 50% also make purchases through
those same platforms. So, if Gen Zs are your target, it's time to give
TikTok solid consideration as an addition to your marketing plan.

- TikTok can’t be a mere exten-
sion of your existing marketing efforts. Why? Because the platform’s
users only trust and engage with unique, authentic, highly targeted,
user-generated content. That means repurposing videos produced
for other platforms won’t work. TikTok users are quick to shun any-
thing that resembles traditional, mass-market messaging.

The need for unique, authentic, highly targeted, user-generated con-
tent can make it hard to find success on TikTok. To help court ad-
vertisers, the platform has rolled out several business-friendly fea-
tures. Still, many marketers prefer to invest their money in creators
(aka influencers), not directly on the platform itself.

- Why use influencers? Influencers are a
way to jumpstart getting your message in front of your target market
because they have built-in audiences, understand how to create the
content and can drive greater sales, awareness and engagement.

- If you decide to not
utilize influencers, be prepared that creating your own unique con-
tent can be a heavy lift. Worth repeating from above: regurgitating
existing marketing assets to a TikTok audience is not a successful
path forward. Brands who are doing well on TikTok are devoting
their resources to create content that includes:

* Sounds and music
* Short-form videos
* Popular hashtag challenges

This means you’ll spend a significant amount of time and effort pro-
ducing, monitoring and managing TikTok content (another reason
influencers are being used versus going it alone).

While TikTok has a huge presence, it’s not the right choice for every
brand. In your quest to determine if TikTok makes sense for your
brand, consider the following:

TikTok

Mt Indusiry to Embrace I¢?

* Developing and exe- = cuting a successful TikTok strategy
takes time, money and effort. And because it is different
content, the investment will most likely need to be incre-
mental to existing efforts to prove effective.

* TikTok’s success is driven by what its users and the plat-
form want, NOT necessarily your messaging or business
objectives. That means you have to be willing to give up a lot
of control over your content to users and influencers with-
out undue interference or oversight.

* Currently, TikTok has weak reporting metrics, analytics and ROI
data compared to more well-established social platforms.

TikTok is an all-or-nothing proposition — you must be willing to
fully embrace and commit to the platform and its users to reach any
level of success. Use the considerations above to guide if/when you
climb on board the TikTok platform. It might just be time to fire up
your iPhone, tap those hot influencers, dust off your best dance
moves, sing your boomer heart out, workshop some awesome
stunts or sight gags or conjure up an irresistible challenge. If you de-
cide to enter the TikTok world, let go and let the algorithm do its
digital magic — see where TikTok can take you. It’s worth taking the
leap into TikTok to capture the loyalty of Gen Z and Gen X as these
powerful consumers continue to grow in significance to both mar-
keters and the meat industry.

Reprinted from Danette Amstein’s Blog
“A Marketer’s Lens” from meatplace.com

The Women’s Meat Industry Network (WMIN) has been formed by
a group of female leaders in the meat and poultry sectors who are
passionate about education, development, promotion, and retention
of women in these industries. The group is not exclusive to women,
but open to anyone with an interest in promoting its values.

What is WMIN?
A cross-sector group of smart, talented women looking to develop
both professionally and personally in an industry that is tradition-
ally male-dominated. We are a network to connect people who
share the passion of helping women flourish within the meat and
poultry industries.

Why WMIN?

Women want to be successful, yet a variety of barriers slow pro-
gress and limit opportunities within our industry. This often results
in talent leaving not only organizations but the entire industry.
Women leaders are willing to bring along other women, but the
right infrastructure (mentoring, support from leadership, etc.) has
not existed. So much of the work has been individual and one-off.
WMIN is an organization that is building the infrastructure for all
levels and roles within the meat and poultry industries.

Join as a member

WMIN welcomes participation from all individuals of the meat and
poultry industry that are invested in our mission. WMIN will not
be collecting individual member dues until 2023, so membership
for 2022 is free.

Link to register: https:/lwmin.orgl/formiregistration-form
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EST. 1977
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derstand our business and how essential
high quality products for our customers.

@ craftsmanship is second to none and
nd color are always consistent.”

- Duane Detjens

President of StoneRidge on their
3 new 14-Truck Smokehouses

OUR CRAFT
PS  youR CREATION

psseasoning.com * (920) 387-5255
psonline@psseasoning.com

Bacon Mac N’ Cheese Brats &
General TSO brats.




Make Everything
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Manufacturing

144 Magill Road,
Zelienople, PA 16063
Call: 724-202-6513

Distribution Center
3035 New Butler Road,
New Castle, PA 16101
Call: 724-202-6513

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




PENNSYLVANIA'S PREFERRED FILM AND POUCH PROVIDER FOR OVER 38 YEARS

PACKAGING SOLUTIONS

APEX PACKAGING SOLUTIONS 215.8721779 APEXPKG.COM

Clip if...
clip it good.

LEARN MORE at
polyclip.com

SYSUEM

P.O. Box 850 Levittown, PA 19058
CHUCK MULLEN

TOLL FREE 888.886.0638

OFFICE 215.956.7200

FAX 215.956.7201

CELL 717.577.4213

E-MAIL chuck@metspeedlabel.com
WEBSITE: www.metspeedlabel.com

@MD eawningcé?

Steve Goda

Sales Representative 1.800.886.4329

T: 412.288.5036
1235 Clairhaven St. F: 412.288.5039
Pittsburgh, PA 15205 n

steve@pghspice.com pghspice.com




Wireless Continuous

Temperature Monitoring/

From cooking and cooling,
to shipping and storage.
Available in a variety of
probe lengths.
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MADGETECH
A WE BUILD DATA LOGGERS

(603) 456-2011 | madgetech.com

THECOMPLETE
Processing Package

FOR START-UP & MOVE -UP PROCESSORS

This Handtmann VF 608 Plus All-In-One Start-Up
Package has been developed with guidance from
processors to include the vacuum filler and
attachments needed to produce more than

100 products from small and large caliber sausages
in natural, collagen or cellulose casings to hams
and turkey breast roasts to traditional kielbasa,
bologna and slicing logs.

Processing Efficiency
and Flexibility with
Reliable Handtmann
Simplicity!

) — [VF608
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handtmann

Ideas for the future.

handtmann
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And Much More!

www.handtmann.us

Schaffer Label
Consulting & Beyond

Over 30 Years of Experience
Providing Technical Support to the Meat Industry

> USDA generic label approval
o USDA special claims sketch approval
> Nutrition Facts with RACC calculations
NOW WRITING
HACCP PLANS FOR RETAIL
MEAT PROCESSORS

PA Department of Agriculture
Now Requires
HACCP plans for CURED Meat & Poultry Products

www.SchafferLabelConsulting.com

Rodney Schaffer, Schaffer Label Consulting LLC
493 Clearfield Road
Cabot, PA 16023
724-290-2143 mobile

P)Enviro-Pak

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

SchafferLabel@gmail.com

Why settle for an oven that has been "adapted" for
your food product when we manufacture a size and
type of oven tailored to your needs.

b/
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We give you more options with our flexible designs
and control packages than any other manufacturer.

E

Smoke, Cook, Bake, Dry, Roast, Steam or Chill your
product with our versatile product line.

15450 SE For Mor Ct. Clackamas, OR 97015 U.S.A.
503-655-7044 1-800-223-OVEN (6836) 503-655-6368 Fax
www.enviro-pak.com  sales@enviro-pak.com
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For over twenty years, Mainca USA has been supplying
the meat and food processing industries in the United
States and Canada with the world’s finest quality Bowl
Choppers. Smooth operation, stainless construction,
powerful motors and unsurpassed features make the
Mainca Bowl Chopper line the most respected brand the
world over. With sizes ranging from 14 liter to 75 liter,
Mainca has the machine to fit virtually any operation. With
outstanding standard features such as multiple blade
configurations, two bowl speeds, two blade speeds and
built-in thermometers, plus optional features (on our
larger units) which include variable speed blades, reverse
mixing rotation and automatic unloaders, the Mainca line
of high performance choppers is the perfect choice for
your processing facility. When it comes to quality, value
and dependability Mainca USA is your first and best
choice for all of your equipment needs ...

(maNca | B

BOWL CHOPPERS

CM-75S (150 Ib. capacity)

The convenience and speed of an
“All-in-One” production dynamo is what
makes a Mainca Bowl Chopper the perfect
addition to your processing line. Whether
you manufacture Hot Dogs, Bologna or
Mortadella, or prefer to produce specialty
items such as “Pulled” Pork, Coleslaw or
Cheese Spread, Mainca has your process
covered with the best designed
Bowl Chopper line on the Market.

et ‘-"""’-
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cma1s
(65 Ib. capacity) | 9]
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8064 Chivvis Drive  St. Louis, MO 63123 Fax (314)/353-6655 (877) 677-7761 www.maincausa.com




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

Daily pre-op inspection Bacteria control

Master sanitation schedule Safety training
Approved chemicals On time start up

Safety and quality control audits Over 50 years experience

SANITATION SOLUTIONS PLUS, LLC
Call oremail us for a free survey

Tel: 877-248-6099

ckaunert@sanitationsolutionsplus.com
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Where There's Smoke, There's a Scott!

' Quality Options for the Small to " _'/!/Q 'Jyy I te,, you
Large Producers . "N i 3

- wejareithe best. We

- will'show you we

%‘ - arethe best!

» Sales Reps You know and Trust

+ Performance You can Rely On

STANDING ABOVE
THE COMPETITION

il
&

* Greater Product Yields - 1"-

« Shorter Cooking Times : 3 o ik

+ Advanced Technology d

* Customer Service

* Shorter Smoke Times

<N s c 0 t t Pe C“ JON FROHLING | 303.823.5839 | 605.380.0766
jon@scottpec.com | www.scottpec.com




0 WALTONS

+Everything but the Meat+
waltons.com | 800-835-2832

b W |

NEW 2022
IIATAI.I]G'?

Visit waltons.com for all of your cleaning and meat processing supplies.

We have over 5,000 items in stock with 98% ready to ship the same day.
We have everything you need to make quality meat products... Everything but the Meat.




Hybrid Airflow System

HYBRID AIR TECHNOLOGY
MODULAR DESIGN
PERFECT BREAK POINT CONTROL

BACON

- 60 Slabs per trolley

- 3 hour total process time - Smoked and
Heat Treated

- increase consistency and yield throughout
entireload regardless of the system size.

- Up to 14 trolley inline systems is possible

rease consistency and yield throughout
entire load regardless of the size of the system

SNACK STICKS

- perfect "Red Mahogony Color" on clear collagen
casings

- cut total process time > 35%

- increase consistency and yield throughout entire
oad regardless of the system size

 yield throughout entire
system size

A .
Kerres USA, LLC

Thomas Springman
/ K+ WETTER / Managing Partner

tom@kerresusa.com
:F;‘:ﬂ schlwa Phone: (570) 279-2989
www.kerresusa.com

KERRES

anlagensysteme




www.riscousa.com

RSZ0'R

The ultimate
sausage-linker
from Risco

AN AR g

The Risco linker with double twisting pipe, suitable
for natural casing as well as collagen and artificial.

The competitive advantage Main features:
of the Risco double hom toward

a traditional twisting unit lays

on the minimization of the idle time

during the processing day.

* 30% increase over single hom application

* Rapid portioning - twist linking
with direct hanging or separation

Risco USA Corporation
South Easton, MA 02375 Tel. 508 230 3336

While one of the pipes is pumping sausa-
ges, the operator may load

the second one with the casing.

This is all done while maintaining opti-
mum particle definition.

The functionality of the line and all wor-
king parameters are managed

by an integrated PLC and the color
touch-screen panel.

of the product

* Highest particle definition of coarse
ground products with the Risco low
compression meat pump system

* Hygienic design for an easy clean
of all the components

* Product length: 60 - 1000 mm
* Net weight net length production

Fax 508 230 5345 info@riscousa.com

RISCO
ANNIVERSARY
1968 - 2018




MACHINES

Celebrating over 75 years

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

MADE IN THE USA

HIGH PLAINS

4 /' FRONTIER SUPPLY .c

Quality Equipment and Products from Harvesting to Packaging

Our Services
* Sales
Installation

Service

*
* Training
*
*

PS.

PS SEA-SONING

Support

What We Sell

Kill Floor
Machinery

Processing
Equipment

Smokehouses

Product
Spices and
Seasonings

ECHNOLOGIE =
l Tl 8YS s

VACUUM FILLER & PORTIONING SYSTEMS

Packaging
Equipment

High Plains Frontier Supply, LLC

.0
SCHALGMAL
1055 East 1st Street Loveland, CO 80537

(A Office: (970) 776-9881 Fax: (970) 776-6900

‘ / Email: Info@HighPlainsSupply.com

TemPac

We Stick with You!

EconOmarker

NEW ADDITION T0 THE TemPac TEAM,
SAME GREAT PRODUCTS & SERVICES.

e Deli Scale Labels

e Pre-Printed Custom Labels

e Label Printers & Software

e Scale Weigh Systems

e Label Dispensers/Rewinders

E-mail us for a free label sample kit and money saving quote

George Lapsley Ent.

George D. Lapsley
Food Safety Specialist

Robin Bacopoulos, TemPac, LLC

5590 Lauby Rd. Suite 10, North Canton, OH 44720
800.482.7225 330.418.4747 Fax: 513.777.3283
email: robin@tempac.net www.tempac.net

www.getfoodhelp.net

“We still make hsecalls 7

Phone:
(267) 221-2426

Fax: o e
(215) 766-1687

4988 E Rolling Glen Drive W&
Pipersville, PA 18947 3
glapsley@comcast.net




The tried-and-true Rollstock machine,
the RA-200 is built for packaging your
fresh, frozen, and ready-to-eat products.
Made 100% in the USA.

The Hollymatic™ Super Patty is a
staple of the meat industry and can
be found in most locker plants,
restaurants, and supermarkets.
Forming delicious patties since 1954.

HOLLYMATIC™ SUPER PATTY MACHINE

900000 AT RTA A
Hollymatic. ROLLS Tt 00”.

Vacuum Packaging Equipment Since 1985
FOOD PROCESSING EQUIPMENT SINCE 1537

HOLLYMATIC.COM - 708-579-3700 ROLLSTOCK.COM - 800-295-2949
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On April 23, 2021, the Food Allergy Safety, Treatment, Education, and
Research (FASTER) Act was signedinto law, declaring sesame as the
9th major food allergen recognized by the United States.
Article by Bob Culler - Culler Consulting LLC
BGOSR SIS " ST S R SV Tl SR
This change will become effective on January |, 2023. Until that
time, manufacturers do not have to list it as an allergen, although in
most cases it must appear in the ingredient statement.

An exception is when sesame is part of a natural flavoring or spice.
Another exception is when sesame is not in the common or usual
name of a food (e.g., tahini, which is made from sesame seeds). In
November2020, the FDA issued “Voluntary Disclosure of Sesame
as an Allergen: Guidance for Industry” to encourage manufacturers
to voluntarily declare sesame in the ingredient list when it is used
as a “flavoring” or “spice” or when the common or usual name
(such as tahini) does not specify sesame. Thus, spice and seasoning
manufacturers should have already made labeling declaration.

Action meat and food processor need to take prior to
January 1, 2023:

I. Request ALLERGEN STATEMENT for each spice blend or fla-
voring used from your spice or seasoning distributor or manufac-
turer. Note: some manufacturers require that you request from
the distributor, who contacts the manufacturer.

2. Confirm that any allergen declared in the allergen statement is
included on each of your labels (ingredient statement and
“Contains” statement).

3. Confirm that any allergen ingredient that you add (e.g., non-fat
dry milk, soy protein, modified food starch, etc.) are included on
each label (ingredient statement and “Contains” statement) that
contains the allergen.

4. File the allergen statement with label approvals.

5. Store allergen ingredients separately from non-allergen ingredients.
6. Make products that do not contain allergens FIRST or start of
production.

7. If you batch allergen ingredient(s) from a bulk container, label
the container with allergen, dispense with identified utensil, dis-
pense into a disposable bag or identified container.

Future Allergen Labeling

The FASTER Act requires the Secretary of Health and Human Ser-
vices to submit a report with recommendations for the “timely, trans-
parent, and evidence-based modification of the definition of ‘major
food allergen’ in the Federal Food, Drug, and Cosmetic Act.

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 KERSVAGE
OWNER

COUNTRY ‘BUTCHER

AT SPRING MEADOW FARM

From hogs to steer to cattle, Stephen Boyer has worked in
every area of farm-to-table meat production since the age of
12. Today, the culinary magic he and his family conjure in the
smokehouse and the kitchen, is what brings customers back
to The Country Butcher week after week.

A native of Connecticut, Stephen and his wife Cathy first
opened The Country Butcher in 1989 in Ellington. They
quickly out ranked their top 6 grocery chain competitors
with the exceptional quality and distinct flavor of their meats,
combined with fresh and unique side dishes, sauces, condi-
ments and other value-added items to meet customer’s culi-
nary needs. They relocated the market to the family farm in
Tolland, with a devotion to culinary craftmanship in their own
meats and those brought in from other exceptional purvey-
ors of fine meats and epicuran delights.

For 30 years The Country Butcher has served their custom-
ers extraordinary cuts of meat and a delectable selection of
gourmet market items—from farm to table. Whether for
tonight’s dinner or your next big cookout, their selection of
meat, artisan grains, and specialty oils and spices make it easy
for you to serve a culinary feast at an affordable price.

They have hindquarters, forequarters, and whole sides avail-
ability for grass-fed, grain finished beef grown right there on
their farm. Their beef is raised without antibiotics and finished
with non-GMO grain, also grown on their farm. We will cus-
tom cut your order, so you get exactly what you are looking
for!

THE COUNTRY BUTCHER
1032 Tolland Stage Road
Tolland, CT 06084
860.875.5352
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SYSTEMS

The LYNX Systems makes your product labeling and temperature
monitoring a seamlessly easy task by integrating our state of the
art technology into your day-to-day plant operations. You'll find
our ingenuity, engineering, forethought and high integrity of our
systems far surpasses our competitors.

* LYNX Production Labeler System ¢ LYNX Temperature Monitoring System

LYNX Systems LLC
1-903-600-LYNX

www.LYNXSystemsLLC.com » Sales@LYNXSystemsLLC.com

b Visko
b =  Teepak
FIBROUS 7

Packaging and
Casings for

-Boneless Hams

-Deli Meats

-Hot Dogs

-Dairy Products

-Formed/Frozen
Products

- Breakfast Sausage

-Dry Sausage

-Meat Snacks

-Dinner Sausage

Including a large variety
of Venison casings!

800-558-4058

www.viskoteepak.com

ViskoTeepak
1126 88th Place
Kenosha, WI 53143

SUPPLIE
SPOTLIGH
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GEORGE LAPSLEY

We are very well experienced and educated in food safety. We
have established our company on building and maintaining pro-
fessional to professional business relationships. As food profes-
sionals, we deal with owners electronically and in person! Fortu-
nately, this means that we are available and flexible to fit your
specific needs.

OUR MAIN SERVICE AREAS

Custom Sanitation Standard Operating Procedure (S.S.O.P.)
Custom Meat / Poultry Hazard Analysis Critical Control Point
Program (H.A.C.C.P.)

Custom Seafood Hazard Analysis Critical Control Point
Program (H.A.C.C.P.)

3rd Party Audit Assistance, including SQF

Label Transmittals and Approvals

Liaison with Regulatory Agencies
FSMA PCQI

Sanitation Audits Including:
Pest Management
Supplier Quality / Sanitation Audits
Food Service Facility / Personnel Audits
Recall Resolution

George Lapsley Enterprises
Pipersville, PA
267-221-2426

glapsley@comcast.net

DAVE’S BUTCHER SUPPLY, Inc.

) €3 Phone: 724-722-3283 ‘,) (‘
"W‘I{{] Fax: 724-722-3787 President: .l ayve Ue/‘ldﬂ‘l‘,{
22  Orders: 877-279-4936 Office:
email: 202 Russ Moore Road
dbs1988@ yukonwaltz.com Ruffsdale, Pa. 15679
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:

LEGGS OLD PLANTATION ewly Weds Foods: F.W, Witt & Hellers Spices & Seasonings
SAUSAGE SEASONINGS
New & used Equipment for the Meat Processor & Home Processor
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A Warm Welcome to New Members

DX Industrial Slicers Slate Belt Butchery
Kathleen Holsen Scott Carey

P.O. Box 42 3045 Mountain Road
1805 Industrial Park Dr. Saylorsburg, PA 18353-779
Normal, IL 61761 570-762-1038

309-590-0300
support@dxslicer.com
www.dxslicer.com

Treif USA Inc.
Cornelia Bischoff
50 Waterview Dr., Suite 130
Shelton, CT 06484
203-929-9930
Cornelia.Bischoff@marel.com
www.treifusa.com

info@slatebeltbutchery.com
www.slatebeltbutchery.com

PAMP SCHOLARSHIP: Please find the application on our
website or contact Renee to receive a copy. Rules are provided on
the application

SUPPLIER SHOWCASE: Suppliers that are planning to exhibit,
please find the Exhibitor Service Kit Information on our website. All
shipments or items needed for the showcase will need to go through
General Exposition Services. The Penn Stater will not be accepting
any shipments or any out-going shipments.

2022 DUES: Your 2022 dues are included. We would like to say
“Thank You” for all of your support and we look forward to the
2022 convention. Dues need to be paid in order to attend conven-
tion.

CONVENTION REGISTRATION: Operator and Supplier regis-
tration forms are included and will be on the PAMP website as well.
Looking forward to seeing everyone.

BUTCHER’S CONTEST: PA Beef Council & Northeast Beef Pro-
motion Initiative are happy to host the Best Beef Butcher Contest
again this year. Agenda, Official Rules and Application will also be on
our website.

BOARD SEATS: We will have several board seats opening up this
year. Please consider being a board member. There are 2 meetings
each year. One held in the fall and one during the convention. If
needed there could be zoom meetings or committee meetings.
Those are usually done over zoom or emails. If you are interested,
please email Renee or reach out to a current board member.

In Memory qf
LLoYyD HESS

Long-time PAMP Member and Past PAMP
President and owner and operator of Hess’s

Barbecue and Catering of Willow Street, PA.

Lloyd passed away suddenly on February
10th. Our thoughts and prayers are with his
friends and family.

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: 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 |10 - Like New in excellent condition.
$2,500.00. Call Floyd @ 570-254-6921

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: 30! Non Forming film from Cryovac - 84 Rolls -
2.50 mil. Best offer for the lot.
Contact Joe @ 856-423-4000 x 101 - Mickleton, N]J

FOR SALE: VEGMAG ROBOT 500 STUFFER: TYPE 128
$27,000 obo-Contact Loni @ 570-289-4353; stepbeef@gmail.com

FOR SALE: SPIROCUTTER (Ham Slicer) #T-2000.

Serial# 20304; Used; good to very good; rarely used. Please con-
tact us for pictures. Asking price: $5,500.
Contact Mark Eifert @ 570-253-5899

FOR SALE: BRINE INJECTOR MACHINE

Spec: 21 Needle Gunther Brine Injector; Asking Price: $8,500
OBO; Condition; good - runs well; Contact: Mark Eifert;
Phone: 570-253-5899; Pictures on PAMP website and available by
email by request.

FOR SALE:

* BIRO MIXER/GRINDER: -#32 Head; -230 V; -3 Phases;

* HOBART MIXER/GRINDER: -#32 Head; -230 V; -3 Phases:
* ROSS TENDERIZER

* TALSA HYDRAULIC STUFFER: -100 Ib. Capacity

Contact Jeffrey: (302) 382-8776

BUSINESS OPPORTUNITY

FOR SALE: USDA Slaughter, process, retail butcher shop.
Great Location, Excellent Opportunity, Call 610-745-0227. Leave
Message. Turn Key Operation!

UNIQUE OPPORTUNITY

Anyone interested in having Nick Yukojevich come to their facility
and assist their workers?? Nick will provide hands on tips and
techniques in Beef, Lamb and Hog Dressing, knife sharpening, etc.
This is an opportunity to maximize your potential in animal dress-
ing!! Any interested parties please contact Renee at PAMP.

HELP WANTED

ALPINE MEATS & DELLI, located in Blairstown, New Jersey, is
looking to fill the following positions:

Butcher/Bologna Maker ¢ Butcher’s Apprentice

Alpine Meats has specialized in German cold cuts, smoked meats,
and sausages since |1980. We are hoping to find the right people
to fill these positions, and we hope to train someone as a succes-
sor to take over the business. If you’re interested, please call
1(908)-362-8568 and ask for Roy




