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2P

MEAT PROCESSORS

From Your PAMP

Hello to all Pamp Members!!

President...

here.

you all!

pate in and you don’t want you to miss out.
Looking forward to seeing you All in May!

Mike Holland

* Pre-convention tour — Thur. @ 9:00 am — depart from Meat Lab

* “Merch” swap @ 7pm during President’s Reception at the Penn
Stater

* Best butchers Contest — Friday after the Educational Classes at
the Meat Lab

* People Choice Contest — Friday @ the Supplier Showcase —
bring (5 Ib container/bite size) of your best beef stix and also
vote!!

| just wanted to check in with all of you to remind you of
the Great 2024 Convention that is very close to being
| want to thank all those on the board and involved
in planning this year’s convention. A special Thank you to
all the suppliers who have supported us through sponsor-
ship for this year and in the years past — we appreciate
As Members please personally thank those who
sponsored events at this year’s convention, a convention
of this magnitude could not be possible without their sup-
port. Also please be aware of all the dates listed and
events for this year’s convention and please sign up earlier
than later to help assure your convention experience is
rewarding. Some events will have cut off times to partici-
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The 83" Pennsylvania Association of Meat Processors Convention and Sup-

plier Showcase is quickly approaching — are you signed up? With a full sched-
ule you won’t want to miss it. Registration and forms have been mailed out
and can also be found on our website. Check the highlights below and

hope to see you in MAY!

Thursday, May 9

9:00 Imler’s/Holland Bros.
Tour

2:30 Business Meeting
3:00 Board Meeting

facturing

7:00 President,s Reception Group B — Stuffing/

Friday, May 10

Session |
7:30 Welcome
Mike Holland-PAMP Pres.

7:45 Basics of Meat Emul-
sions.

9:15 Concurrent Session |

Group A&B — Advantages

of Vacuum Tubing

Group C — Hot Dog Manu-
facturing

Group D - Stuffing/
Casings/Smoking

Apparel -
The clothing

LOnVERTOn | e oo
Reminders! | 2.

newsletter.
In addition
to the T-Shirts and Sweatshirts we
added a hat this year. Check it out.
You must Pre-Order. Order will be
handed out at the registration table.

Tour - Plan to do the bus tour to
Holland Brothers and Imler’s Poultry.
A fun day and lunch will be provided.
Thanks to our sponsors — Reiser,
Enviro-Pac and Dave’s Butcher Sup-
ply. Sign up today!

Hotel Reservations — Don’t forget
to make your reservations. See the
details on the last page of the news-
letter and also take note of the cut
off dates to receive the group rate.

PAMP Scholarship - If you or
know someone looking for a money

11:00 Concurrent Session
Group C&D — Advantages
of Vacuum Tubing

Group A — Hot Dog Manu-

Casings/Smoking

Session Il
1:30 Best Butcher Contest

3:00 Supplier Exhibit &
“People’s Choice” Meat
Product Competition

Saturday, May 11
Educational Sessions
8:30 Grant Writing & How

to Apply

9:30 Supplier Meeting
10:00-1:00 Supplier Exhibit

12:45 Boxed lunch served
MUST Pre Order

1:00 AAMP Update

2:00 Custom USDA Inspection
2:45 Pet Food/Pet Treats

3:00 Ribbon Cutting /Open 4:00 New Board Meeting
to Showcase-Mike Holland

5:30 Social
6:00 Awards Dinner &
Auction

Sunday, May 12
9:00 Bull Session

7:00-10:00 Social / Dinner 10:30 Processed Meat
Drop-in / T-Shirt Swap

Show Viewing & Discussion
with Available Judges

to help with their education please
check out the PAMP Scholarship.
The form is located on our website.

Butcher Contest — PA Beef Coun-
cil and PA Pork are looking for you!
Show off your skills in this fun event.
Please see the ad on page |5 with
details on how to sign up.

Product Competition — Rules and
Registration for this event can be
found on our website or by emailing
Renee to receive a copy. Let’s see if
we can pass the number of entries we
had last year (329) and you take a
chance at being the next Best of Show.

People’s Choice - The members
will be the judge of this — Bring your
best beef stix, cut up into bite size
pieces and let the members enjoy and
vote the winner. Good Luck!

T-Shirt Swap - We all wear them
and have them. Let’s make it fun and
bring your business T-shirt and swap
with someone else.




Call Today and Ask about Our New Line of

available at

0 WALTONS

*Everything but the Meat-

waltons.com | 800-835-2832




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




In 2014, | received a call from
a rancher seeking advice on |
establishing his own USDA

plant to process cattle. After
many long phone conversa-}|
tions and a personal visit to | 4
his ranch, | delved into his |
story and problems to try to |
help him out. He’d been send- M
ing three to five market-ready cattle per month to a small processing
plant, fulfilling monthly orders for beef halves and quarters. How-

ever, a significant issue arose — his cattle would often be confined —
for days before slaughter, resulting in stressed animals and dark cut —&st

beef.

Another challenge emerged post-slaughter: Despite receiving his beef
cuts, the rancher encountered a messy yield report from the plant,
consistently missing valuable pounds of beef from the fabrication
floor. Upon evaluating the yield cut sheets, | discovered that many
cuts were omitted from the report, and he wasn't recovering all his
trim.

Having worked in a beef fabrication plant for six years, | recall a by-
gone era when beef fabrication plants were scattered across the
country, a practice that has largely faded. Reflecting on my experi-
ence, | emphasized the importance of knowing yields, a lesson
learned from both beef fabrication and further processing plants.
Without accurate yields, pricing beef cuts becomes a challenge. The
problem is, where does a rancher get accurate beef yield cut infor-
mation?

In my career, I've seen many types of beef carcasses, from high-

quality beef grain- fed carcasses under 30 months to poor-quality % Sipeie

culled dairy cow carcasses over 48 months, and everything in be-
tween. I've seen my share of blood shot beef and dark cutters. There
really is a wide range of beef quality in the beef industry complex.

One issue I've encountered many times in my career is the challenge
of accurate yield cut tests and carcass grading reports getting back to
the beef producer from the slaughter plants.

This lack of transparency hinders improvement in genetics, condi-
tioning and feeding regimes. How does a rancher know if the genet-
ics is working or his feeding program is really effective without car-
cass data? Why doesn’t this information flow more freely back to the
beef producers?

| don’t think the USDA can provide standardized beef carcass yield
cut information, but correct me if I'm wrong. I've looked online but
I’'ve never been able to find this kind of information.

To assist those curious about the format of a cut sheet for beef car-
casses cut into sub-primals, I've shared a document. You can view it
by to the right. Please take note of the tabs located at the bottom of
the sheet. | created this document specifically for the rancher's bene-
fit. If you have any questions or comments you can email me at
greg@usprotein.com

The rancher | was working with was able to start up his own USDA
slaughter plant and do all his own fabrication and portioning. This
was a big step, and not every beef producer can or should do this,
but it worked well for this rancher and he was able to expand his
production and offerings to customers all over his state.

37 AR B Vg

A RANCHER'S JOURNEY

Here’s to accurate yields, correct pricing of your sub-primals and a
profitable 2024. Fight on!

CUT SHEET FOR BEEF CARCASSES CUT INTO SUB-PRIMALS

Name of Ranch or Load  NATURAL BEEF DATE:
HEAD : 98.00 5/28/2020
COST PER POUND OF HANGING CARCASSES: 1.4410 GROSS

—__PRODUCT PRICE VALUE
"1 SLKNUCKLE - PEELED 225 0285
__2 SLINSIDE ROUND (CAP OFF) 2.60 0348
3 SLROUND - EYE B8 0147
4 SL OUTSIDE ROUND FLAT 82 0345
290 0043

485 0078

55 0013

59 0546

AT RIS 585 0178

10 CH EXPORT RIBS UP .85 0683
11 CH CT CLOD 1/4* 95 0366
12 CH CHUCK ROLL NECK OFF 2.05 0368
13 CH CHUCK TENDERS 2.05 0063
14 CH BRISKETS 77 0014
15 CH BRISKETS 9 UP Ned 0163
16 CH BONELESS SHORT RIBS 90 0085
99 0259

%6 0745

) o163

20 CH STRIPLOIN 0X1 XT 11/UP % 555 1007
21 CH EYE OF ROUND 99% 89 0187
22 CH OUTSIDE ROUND - FLATS 1/4~ 1,894.60 2 38% 84 0438
23 CH TOP SIRLOIN BUTT 1/4" 1875.95 2 36% 255 0601
24 CH FLAP MEAT 309.90 .39% 45 0134
25 CH TRI TIPS - FAT ON 326.45 41% 3.55 0148
26 CH TENDERLOIN PLD 934.85 AT% 3.70 1022
27 RIB LIFTER MEAT 119.55 L 15% 95 0029
28 SCAPULAR MEAT 74.80 .09% 95 0018
29 SL SIRLOIN FLAP MEAT 351.35 L44% 3.30 0148
30 CH BONELESS BALL TIP 2UP) 357.90 D.45% 250 o112
31 SIALOIN TRI TIPS 24625 31% 240 0074
32 SHANK - BONE IN (HIND) 99675 125% .88 0110
33 SL BRISKET (040404802510) 526,65 0.66% 70 o112
34 SL INSIDE SKIRT 108.55 0.14% 2.30 0031
35 SL SHORT RIB 121.08 0.15% 3.70 0056
36 SL CHUCK SHORT RIBS 153.80 .19% 3.00 L0058
37 SL RIBEYE - Bl 28235 .35% 420 0149
38 SL RIBEYE - BI 41020 .52% 420 0216
39 PR EXPORT RIBS 65.90 .08% .00 L0078
40 CHUCK ROLL - CT 81.15 . 10% 85 0019
41 PR OUTSIDE SKIRTS 174.10 . 22% .65 0124
42 SL SHORTLOIN - 0X1 (CT) 236845 2 98% 70 1101
43 SLTOP SIRLOIN BUTT (CT) 1.38535 T4% 90 0505
44 SL CHUCK SHORT RIBS 13565 L17% .20 0055
45 CH NECK BONES 29690 __ 0.38% 3 0036
5845 07% 50 0018
7400 0.09% 0 0024

89440  1.12% 79 0201

631.20 79% 97 0156

89.85 11% 95 0022

51 SL RIB LIFTER MEAT 14860 19% ) 10037
52 SL PEELED BUTT TENDER 31205 .39% .90 0310
53 SLFLANK STEAK 239.95 .30% 60 0139
54 SL CC B/ HIND SHANK 1353.75 0% 30 0221
55 SL CC B/ FORESHANK 57220 . 72% 30 0093
56 SLFEMURBONES 41320 ).52% .55 0029

57 BLOODSHOTS/DARK CUTTERS OR OTHER DISCOUNTED TEMS

58 CHUCKROLLS 6500 _ 0.08% 50 0012
58 CLOD__ 2000 003% 50 0004
60 EXPORTS _ 3600 ___ 0.05% 3.50 0016
61 1/4 TOP BUTTS 221.00 028% 65 0046
62 TENDERLOINS 15.00 0.02% 00 0013
63 STRIPS 70.00 0.09% 85 0017
64 SHORTLOINS 50.00 0.06% 250 0016
65 BUTT TENDER 30.00 0.04% .40 0017
66 ROUNDS 864.00 1.09% 250 0271
67 85% BEEF TRIM 4,990.00 6.27% 65 -1034
68 65% BEEF TRIM 6,958.00 879% 08 o)
65 50% BEEF TRIM 8.374.00 10.52% 076 0798
SUB TOTAL $9,175.55 7a34% 15878

70 FAT 7.362.00 9.25% .20 0185
71 DOG BONES 1274.00 1.60% .55 0068
72 BONES 11,394.00 1431% .03 0043
SHRINK 399.45 0.50% .00 0000
~TOTAL 79,605.00 __ 100.00% 16194

Reprinted from Gregory Bloom’s Blog
“THE MEAT BUSINESS” from meatingplace.com

MET-SPEED LABEL

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

TOLL FREE 888.886.0638

OFFICE 215.946.7200

FAX 215.946.7201

CELL 717.577.4213

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




YOUR
SOLUTION
PARTNER

FROM GRINDING
TO PACKAGE

 ——
handtmann

Ideas for the future.

kevin.letera@handtmann.us
4465-444-6529
handtmann.us

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: qnc@qualitycasing.com
fax: (859) 689-5177




PENN STATE OFFERING BUTCHER APPRENTICE PROGRAN

The Butcher School Apprenticeship Program Fast-Tracks Your Path
to a Meat Processing Career. Work your way into a rewarding ca-
reer in meat processing with an innovative new program that
matches career seekers with training and paid work experience
while you learn.

The Butcher School Apprenticeship Program opens educational op-
portunities for anyone to work at one of Pennsylvania’s meat proc-
essing facilities! Apprentices in the program will study at the Univer-
sity Park campus for five weeks to learn the basics of butchering and
are then hired into full-time positions at meat processing facilities in
Pennsylvania (or beyond if desired). These positions offer competi-
tive wages while the apprentice learns the basics of meat processing
to support on-the-job training and set trainees up for lifetime career
growth. Whether you are just starting your career post-high school
or are looking for a career change in your professional life, this pro-
gram supports your interests in learning about meat processing
through fast-paced, experiential learning.

What Apprentices Do

As an apprentice, you commit to 216 hours of related technical in-
struction (RTI) from Penn State Extension faculty and educators and
3,000 hours of on-the-job training (OJT), where a co-worker and
assigned mentor directs learning as you earn on the job. In total, the
program will take apprentices about two years to complete.

Related technical training will support your daily butcher duties,
which may include harvesting, weighing, cutting, and packaging meat.
Explicit duties will be specific to your employer. Often, these jobs
also require some recordkeeping, customer service, heavy lifting,
and more. Skills learned on the job in meat processing and the RTI
on the science and purpose behind the harvesting techniques are the
basis for expanding your career in meat processing.

~ o - >
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
1o 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

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

Tel: 877-248-6099

ckaunert@sanitationsolutionsplus.com

Over 50 years experience

What Skills will you be Trained in?

e Meat Processing Skills

Harvest livestock (cattle, hogs, and sheep)
Worker safety

Animal welfare/animal handling systems
The science of meat

Food safety

Curing and marination

Thermal processing and smoking
Packaging

Poultry harvest and processing

Processing plant tours

Entrepreneurship Skills

Product pricing

Profitability and feasibility of small processors
Social media marketing

Recordkeeping

Business management

Free to apply. To learn more, email djm428@psu.edu

Schaffer Label
Consulting & Beyond

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

> USDA generic label approval
> 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

SchafferLabel@gmail.com




O> UltraSource:

@ vitrasourceusAa.com ¢, 800-777-5624

ULTRASOURCE ¢

ROLLSTOCK
PACKAGING
MACHINES

WHETHER, SMALL, MEDIUM, OR VERY LARGE
PRODUCTION CAPACITIES, ULTRASOURCE HAS
A HORIZONTAL FORM, FILL, AND SEAL MACHINE
THAT CAN HELP YOUR BUSINESS




EVOLUTION
LEADS TO

REVOLUTION

-

(€@

Certifications. Pending

( % | MEET THE NEW R-SERIES!
@5 )

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

e Durable
e Customizable
¢ Increased Speed

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




aT/CO Proud to Give Top
[ Quality Service to

Small and Medium
Size Meat Processors

Custom Fibrous Casings

Van Hessen Natural Casings
k ; (Sheep, Hog, and Beef),

(Preflushed and Proline Tubed)

Devro Collagen
(Beefstick, Fresh, Processed,

800-552-9237 Curved)

11972 Riverwood Drive Vacuum Pouches and Shrink Bags

Burnsville, Minnesota 55337
952-854-2231

Poly-Clip Distributor
(New and Repair Services)
Speco Knives and Plates

KIP PADGELEK ‘
SALES AND MARKETING CONSULTANT_

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

EXXCALIBUR"

Legendary quality. Royal flavor.

Providing Pennsylvania processors with the very best flavors
and customized seasoning programs on the market.

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

g O

| : ﬁ o/'

- I
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.

non-forming films chamber vacuum pouches boneguard materials

Check out our extensive offering of vacuum packaging supplies!
Whether you are sealing up leftovers at home, or a large-scale
producer, we have the supplies you will need.
forming films

dual chamber vacuum sealer

VacSeries

chamber vacuum

STARTING AT

*6490°°

SMALL FOOTPRINT, B ’m”St“k packaging equipment
BIG FEATURES starting at e

STARTING AT
7.5” IN LENGTH

Y: (716)206-2500 | JVR@JVRINC.COM

NC, 100 W. DRULLARD AVE, LANCASTER, NY 14086

B3 //VRINDUSTRIES (©) /JVRINDUSTRIESINC B /@iVRindustriesine




HOW MUCH SHOULD YOU CHARGE? PRICING YOUR MEAT CUTS

It  doesn't matter if you
are selling halves, quarters or
single cuts, you need to know
your cost of production first.
What are your costs of raising
that animal from day one until
the day of slaughter! In any
business endeavor, keeping good records is essential to knowing if
you are going to be profitable or not. Once you know your cost of
production, there are some tools you can use to help you determine
what price you may want to attach to your fine, farm-fresh product.

Mike Debach of the Leona Meat Plant in Troy, Pennsylvania, has a
nifty process you can use that will help you figure out your costs
after processing so you can determine your retail price. For this ex-
ample, understand that the cost of production will vary depending on
the breed of the animal and production methods (i.e., grain-fed, grass
-fed). According to Dr. John Comerford, retired Penn State faculty,
the percentage used to determine the "carcass weight" varies de-
pending on what kind of animal it is (beef, hog, lamb), what breed the
animal is, and the method of production. So, for this example, let's
say we have a grass-fed, Angus steer that dresses out to a hanging
carcass weight that is 58 percent of its live weight and your cost to
get that animal to slaughter weight is $1.35 per pound of live weight.

Determining the cost of your animal

Start with your per pound cost of the live animal (as mentioned be-
fore, your cost to raise that animal).

Divide this amount by 58% to get your "hanging cost." (That animal is
now a "carcass" after it is slaughtered. This determines your new
cost per pound at "carcass weight.")

Add in your processing fees, trucking, etc., to the "hanging cost."
Divide the total by 65% to get your "cut-out" cost (breaking the car-
cass down into individual cuts of meat).

Divide your cut-out cost by the percentage mark-up you desire to
reach the "retail value" price you will ultimately charge.

Example

Cost of the live animal = $1.35 per pound

$1.35 divided by 58% = $2.33

$2.33 plus $0.65 (per pound processing fee) = $2.98

$2.98 divided by 65% = $4.58

This is the final cost of your animal becoming single cuts of meat
$4.58 divided by 75% = $6.11

A sale price of $6.11 per pound would give you a 25% return on your
product.

poly-clip
SYSulEwl

polyclip.com

|Pricing meat for direct-to-consumer sales.

As you can see, in every step of the process there is a reduction to
your final yield of finished product. So, your cost per pound will go
up with every step from live animal to cut and packaged product.
The example will give you a rough estimate which can help you to
remain profitable. Keep in mind, it is a "rough" estimate. Variables
can change these percentages. For example, how much fat was on
the animal? What kind of cuts are you requesting? Are you getting
bone-in or boneless cuts? If you want boneless cuts, this will reduce
the total pounds of product returned to you from your butcher.

What kind of animal you are processing will also make a difference in
the percentage of product you ultimately receive. Dr. Christopher
Raines, former Animal Science professor, has a handy sheet that de-
scribes the average percentage of yield in the butchering process for
pork, beef and lamb. Dr. Raines' document says when converting an
animal into a carcass, the average percentage of yield for pork is
around 70%, beef 60% and lamb 50%. Turning that carcass into indi-
vidual cuts of meat; the average yield for bone-in cuts is 75-80% of
carcass weight for pork, 65-70% for beef, and 70-75% for lamb. Dr.
Raines points out that aging and further processing can decrease
your final product weight. If your butcher is hanging (aging) the car-
cass for two weeks, there is moisture loss due to evaporation. If you
are curing hams and bacons from your pig, applying a heat process to
your meat cuts may also reduce your final yield.

Using these tools, you should be able to make a rough estimate on
the amount of product you will have for sale, what your costs are,
and what you will need to charge your customers to be profitable.

Published by the Penn State Extention Office - Author: Brian F. Moyer

HIGH PLAINS

V4 /' FRONTIER SUPPLY L.c

Quality Equipment and Products from Harvesting to Packaging

Our Services

* Sales

* Installation
Training
Service
Support

What We Sell
* Kill Floor

Machinery
REX .2

TI_ECHNOLOG|E * Smokehouses
SYSTEMS 6“ ’986 * Pfoduct
Spices and
Seasonings

Processing
Equipment

UM FILLER & PORTIONING

SCHALGMAT.

High Plains Frontier Supply, LLC

Packaging
Equipment

1055 East 1st Street Loveland, CO 80537
Office: (970) 776-9881 Fax: (970) 776-6900
Email: Info@HighPlainsSupply.com
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®
Processor Division

KOCH SUPPLIES

( ~meat processors
' with a|Variety of quality
custo

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.

WorkHorse®
Disposable Facemask*

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

1 BFE > 95°

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.

LEGGS

EST 1923

Ly
€4 SON“‘G

Cetetrating 100 lYeara!

P.O.Box 709 « Calera, Alabama 35040
Phones: (205) 324-3451 « 1-800-4-ACLEGG

www.aclegg.com




PAMP Newswatch is an opportunity to high-
light PAMP Members that have been featured
in the local or national media. This month’s article

is a feature about PAMP Member, Alpine Wurst & Meat House
from a recent issue of the Meat + Poultry Magazine. Send an email

to pamp@pameatprocessors.org if you have an article for the
PAMP Newswatch.

ALPINE WURST AND MEAT HOUSE
OFFERING THIRD PARTY HPP SERVICE

HONESDALE, PA. — Alpine Waurst
& Meat House announced on Dec.
20 the completed installation of a
high pressure processing (HPP) ma-
chine. The meat processor expects
the addition to allow Alpine to work
as a third-party toller for other food
processors in its area of Pennsyl-
vania.

Alpine, owned and operated by Mark and Gretchen Eifert, has
used HPP on its products since 2015. “We don’t want to put in
the preservatives and chemicals because it changes the flavor of
our product, and consumers nowadays are looking at ingredients;
they’re more health conscientious,” Gretchen Eifert said.

Before this investment, the Eiferts were transporting products to
the closest HPP toller in Connecticut. “Then | said to him one day,
‘What we pay to go to Connecticut would be a loan payment for
our own machine,” she said.

HPP works by loading sealed packages into vessels that are sub-
merged in water and put under intense isostatic pressure. This
pressure stops pathogens and spoilage bacteria, which helps pre-
serve freshness and increase shelf life.

For its plant upgrade Alpine installed a Hiperbaric 135 HPP Ma-
chine, building a new facility dedicated to the process. The com-
pany uses the machine for sausages and smoked products like ba-
con, cold cuts, pork chops and hams. “When we did use some
preservatives, we only got a two- to three-week shelf life. But now
we get a three- to four-month shelf life,” she said. She noted that
consumers can also look at Alpine’s labels and see only ingredients
like spices and seasonings instead of preservative names.

The addition of the machine will also help Alpine’s wholesale busi-
ness and expand into more than 400 grocery stores.

Alpine is a second-generation meat processor that was founded in
1977. The Eiferts took over the business from Mark’s parents in
2009 after their retirement.

Ensure compliance through
temperature monitoring

» Cooking » Shipping

» Cooling » Storage

.\ MADGETECH

603-456-2011 | madgetech.com

www.CutMoreMeat.com

THE Proven Total Solution
For Your Processing Business

Custom Meat [l

Solutions I

Call 888-417-2112 or Scan Code E
Contact Us For A Free Demo & Trial
CMS Has Your Complete Solution

Fully Customized & Scaled For Your Business

Custom Cutting Instructions - Domestic and Game
Full POS, Retail, Customer & Wholesale Orders
Raw Material Traceability/Batch Ordering

Any Custom Labels & Scale Integration

Integrated Texting & Emails

Inventory Management

Invoice, Payments & Custom Reporting

Online Ordering, Schedule & Reporting
Terminals, Barcodes, Scanners, Printers & maore.

NN N U N NN NE NN

Many More Features To Save You Time & Money!
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BUTCHER
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Show off your Butchery Talent with Beef & Pork

(_*

Highlights Includes:
* Beef Sub- Primal
Breakdown
» Pork Precision Cutting
» Consumer Sales Pitch
* Fresh Meat ID
SAUGUSTINE@PABEEF.ORG

CALL 814-623-2698

B
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PRODUCERS COUNCH

Join the Northeast Beef Promotion Initiative, a
subcontractor to the Beef Checkoff and Pennsylvania Pork
Producers Council on Friday, May |0th, 2024, at |1:30PM

for the Best Butcher Contest held at Penn State’s Meat

Lab during the 2024 PAMP Convention. The contest will
consist of a beef sub- primal breakdown, pork precision
cutting, a consumer sales pitch, and fresh meat ID.



'N ROASTER®
EST. 1977

nderstand our business and how essential
Iligll quality products for our customers.
the craftsmanship is second to none and
d 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.




INDUSTRIAL MACHINES
FOR ARTISANAL FAMILY BUTCHERS

CUTTERS - GRINDERS - MIXER GRINDERS - MIXERS

kgwetter.de/en/hygienic-plus

R R KERRES USA, LLC
KE E S 140 Choate Circle KERRES
I_l S H Montoursville PA 17754 K+G WETTER

(800) 752-7873 & schiwa
www.kerresusa.com info@kerresusa.com




Designed, Manufactured, and Tested Jarvis has new and reconditioned bandsaw and Wellsaw® splitting and breaking
in Middletown, Connecticut, USA saws available. Circular bandsaw, reciprocating, dehider, brisket, and Wellsaw®
blades sold and sharpened. Jarvis also provides free service and training.

Call our Omaha, Nebraska office for delivery or repair information on any Jarvis
tool and Wellsaw®. Please ask for Mary Hipsher by calling 402-334-4990 or
emailing to mhipsher@jarvisproducts.com.

Wellsaw® 404-424 Reciprocating Breaking Saws ~ Wellsaw® 444-464 Reciprocating Breaking Saws

PAS Type P, Power Actuated Stunners JC4A Hand-Held Dehider

® Jarvis Products Corporation www.jarvisproducts.com
33 Anderson Road sales@jarvisproducts.com
Middletown, CT 06457 T 860-347-7271

United States of America F 860-347-6978

>

ORDER ONCE OR

KEEP 'EM COMING |
M 24/7 shopping

O HEE. ¢
* o : * R L : :
shop.overseacasing.com "1\ O delivery tracking
M order history
M subscribe to save
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CLIPPERS & STAPLERS

LORENZO BARROSO

From heavy duty manual clippers to fully automatic vacuum-stuffer
interfaced models, Lorenzo Barroso and Mainca USA, Inc have
teamed up to bring you the clippers you need. Known world wide
as a leading manufacturer of the finest quality clippers and staplers
in the industry, Lorenzo Barroso provides the expertise and
experience to handle the most demanding clipping project. Lorenzo
Barroso offers clipper models to close all types of casing from
fibrous to collagen to natural to plastic, as well bags and netting.
With options such as clips on reels, string loop applicators and
string-tie devices, Lorenzo Barroso provides an impressive line of
single and double clippers. So when you need to upgrade your
closure method, call the leader in innovation and design - Call
Mainca USA and step-up to Lorenzo Barroso clippers and staplers...

8064 Chivvis Drive  St. Louis, MO 63123 Fax (314) 353-6655 (877) 677-7761 www.maincausa.com




WE KNOW THAT
VERSATILITY MATTERS

When you're looking for a commercial portion cutter, the PUMA EB
delivers with performance and efficiency. And like our machines,
you can always rely on the team of specialists at TREIF USA, Inc. We share
our knowledge and passion for food cutting with each customer.
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PUMA EB

Commercial Portion Cutt
Tempered to Fresh Pro

Multiple cutting programs based on
thickness for commercial use

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

Minimum setup time, maximum variety | — ) PARTOF
from bone-in meats to cheeses THEIF mar e,

Learn more: treifusa.com/puma
WWW.TREIFUSA.COM = 203.929.9930 ﬂ u m E
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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




Industry leading hog stunning, scalding,
dehairing and singeing equipment.

Hubert H/AAS : | T ) XUy

() [n

.__U_Jh—

Stunner Scalder Dehairer Scalder Dehairer Singer
Humane Slaughter with Constant Automatic Dual Shaft System Automatic
Amperage Hair Removal System Scalding, Dehairing,
Voltage and Amperage Indicators Mobile Singeing In One
Three Stunning Programs Operation
Head-to-Heart Stunning Capability

Mark Schad Online | www.schadequipment.com | +1 (305) 509-3382 k dv

isko
%eepak PAEnviro-Pak

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

\iways around

Why settle for an oven that has been "adapted” for

. your food product when we manufacture a size and
Packagmg and type of oven tailored to your needs.

Casings for

-Boneless Hams

-Deli Meats

-Hot Dogs

-Dairy Products

-Formed/Frozen
Products

- Breakfast Sausage

-Dry Sausage

-Meat Snacks

+Dinner Sausage We give you more options with our flexible designs
Including a large variety and control packages than any other manufacturer.

of Venison casings!

P Smoke, Cook, Bake, Dry, Roast, Steam or Chill your
";‘ oS - 800-558-4058 product with our versatile product line.
N

www.viskoteepak.com 15450 SE For Mor Ct. Clackamas, OR 97015 U.SA.
ViskoTeepak 503-655-7044 1-800-223-OVEN (6836) 503-655-6368 Fax

1126 88th Place www.enviro-pak.com  sales@enviro-pak.com
Kenosha, Wi 53143




KERRES

FOOD
SYSTEMS

CLEANING
SYSTEMS

|
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KERRES
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» HYBRID SMOKE
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KERRES o — Kerres
LI S H Montoursville PA 17754 Y/’ ki WEER 4

(800) 752-7873

<+ schiwa
www.kerresusa.com info@kerresusa.com &




MACHINES

Celebrating over 75 years

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

BUTCHER
SUPPLY

Showroom
380 Huntingdon Rd.
P.O. Box 452
Yukon, PA 15698

Monday - Friday
7:30 - 4:00

Meat Cutting Equipment & Supplies

New & Used Equipment for the Meat Processor & Home Processor

Sausage Casings
PreFlushed Hog Casings, Sheep
Casing, Beef Casings, Collagen

Casings & Fibrous Casings

Vacuum Pouches

Sausage Seasonings

Distributor of:
Newly Weds Foods * Legg’s Seasoning,
Spices & Seasonings

Matt Busha - Representative

724-722-3283
dbs1988@yukonwaltz.com * davesbutchersupply.net

TemPac

We Stick with You!

EconOmarker

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

e Deli Scale Labels

® 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

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

George Lapsley Ent.

George D. Lapsley
Food Safety Specialist

www.getfoodhelp.net

“We still make hsecalls 7

Phone:
(267) 221-2426

Fax: e
(215) 766-1687 o

4988 E Rolling Glen Drive &
Pipersville, PA 18947

glapsley@comcast.net




[Sjuhner

food processing equipment

Injectors

From the Smallest Processor
to the Largest Production
Plant, Suhner has the
equipment to handle the most
demanding application...

From 10 to 640 needles

Belt Widths from 12” to 24”
10” Product Height Clearance
Quadruple Filtration
Individual Stripper Plates
Stainless Steel “C-channel” Gripper Belt
Removable Conveyor

Easily Replaceable Needles
Individually Plumbed Needles
Rebuildable Stripper Plates
Stainless Steel Brine Pump

Optional
Quick Change
Tenderizing

A % Needle Head
Unique Individual

Stripper Plate Design

]| f!hj&

o

8064 Chivvis Drive  St. Louis, MO 63123
(877) 677-7761 Fax (314) 353-6655
www.MaincaUSA.com
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TRAYSEALERS LABELERS

Need to reduce labor costs? Looking to reduce contamination and have better cleaning
access? Need guaranteed reliable packaging that requires less maintenance?

Let MULTIVAC be your trusted solution provider in everything from entry level packaging and
processing machines, to fully automated line solutions.

CONTACT RICK LAMOUREUX

Regional Sales Manager
rick.lamoureux@multivac.com | 816-801-3684




BRINGHURST

FINE MEATS / CATERING

Bringhurst Meats has been serving South Jersey since 1934. We
are a family-owned, full service butcher shop known for...
offering the freshest meats from regional farms.

specialty products like grass fed beef and cage-free chicken

dry-aging our steaks.

our own award-winning sausage and jerky.

our famous roasting pigs (available raw, cooked whole, or

carved).

being the hunters’ choice for deer processing.

our custom processing service.

catering services for any occasion; made from scratch meals

using the freshest ingredients.

our knowledgable butchers and excellent service.
Our Purpose: To give our customers the best products and
services that we can, so that our belief that "whatsoever ye do,
do it heartily, as to the Lord, and not unto men" (Colossians
3:23) will shine through our work and service.

38 W. Taunton Rd, Berlin, NJ 08009
(856) 767-0110
www.bringhurstmeats.com

CONVENTION
PARKING INSTRUCTIONS

. Visit psu.parkmobile.io

FREE

2. Select Location from the top menu —
Daily Parking Reservations

3. Find and select your scheduled event
date from the list of events.

4. Click “Filters & Access Codes” in the
upper left corner and enter your spe-
cific parking code to unlock available
parking options.

PARKING

5. Select a parking area for your visit —
under List or on the Map

- To continue, login with an existing ParkMobile account, create a
ParkMobile account or continue as a guest to reserve parking

- For customers with a vehicle 7°0” or taller, please select Lot a
surface lot.

6. Enter all required information to complete the reservation

- The license plate information entered must match that of the
vehicle parked on campus.

7. You will receive an email to confirm your parking reservation.

8. Park at the designated parking area with your license plate facing
the drive aisle.

For parking questions, email parking@psu.edu
or call 814-865-1436

SUPPLIE
SPOTLIGH

MICHIGCESRT
/' / g ”;' |
FOOD EQUIPMENT COMPANY, LLC

Michigan Food Equipment first opened its doors for business
in 1994. Since then we have provided superior quality equipment
and machinery to our customers in the meat and seafood indus-
tries around the globe. Our 50,000 square feet of covered stor-
age and shop facilities, located on 5 acres in Howell, Michigan
contains one of the largest and most complete inventories of
used meat and seafood equipment.

We recently teamed up with several new equipment manufac-
turers to form a complete line of new equipment, and can bring
together a wide variety of different types of machinery into a
fully integrated package for complete plant projects.

Machinery Sales has enjoyed an unparalleled reputation in the
Food industry, both in the US and around the world. Our cus-
tomers have come to rely on us to deliver quality equipment,
accurate information, and proper recommendations in equip-
ment and design and prompt delivery schedules.

Our commitment to provide the best possible service to our
customers has allowed us to remain a reliable, consistent sup-
plier of equipment for years and insures that we will be provid-
ing the same service for years to come.

We are proud of the fact that we have shipped Meat equipment
and Food machinery to nearly every region in the world since
first opening our doors for business and that our overseas cus-
tomers consistently call us first when they are in the market for
additional Equipment Whether it is an individual piece, or an
entire plant, we treat every customer and every sale with the
same uncompromising attention to detail and quality.
www.mfequip.com

Phone: 517-545-8560

Quality runs
in the family

A Member of the Poly-clip System Family

precipak.com

PRECIPAK

Precisely what you need

SEALPAC.

gl'.'lnther' SOURCE || TECHNOLOGY
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A Warm Welcome Our Newest Members
Empire Custom Processing LLC

Custom Meat Solutions

Scott Schank David Curtin
PO Box 43 PO Box 73
Askov, MN 55704 Bridgewater, NY 13313
888-417-2112 315-793-7169
Www.cutmoremeat.com empirecustomprocessingllc.com
CJS Sales
David Wilson JM]) Meatlocker

Mike Stanford
30432 St. Hwy. 77
Cambridge Springs, PA 16403
jmjmeatlocker@gmail.com

[71 Many Springs Farm Rd
Portersville, PA 16051
412-491-1162

djwilson | @zoominternet.net

Nokesville Meats
Andy Wilfong
13601 Bethel Road
Manassas, VA 20112
703-817-8016
nokesvillemeats@gmail.com

2024 DUES: We would like to say Thank You for all your support

and we are excited for the upcoming convention. In order to attend,

your 2024 dues must be paid.

PAMP SCHOLARSHIP: For application and rules please reach out
to Renee.

SUPPLIER SHOWCASE REGISTRAITION: Please note: All Ship-

ments or items needed at your booth need to go thru General Expo-

sition Services. The Penn Stater will not be accepting any shipments
or doing any out-going shipments.
CONVENTION REGISTRATION: Join the fun and attend the 2024

Convention. Registration have been mailed and can also be found on

our website.
BOARD MEMBERS: Please consider being on the PAMP Board of

Directors. This year we will have several seats open. You can reach

out to a current board member or Renee if you are interested.

PRODUCT COMPETITION ENTRY FORM: An entry form and
2024 Rules are being mailed. Please use this form when registering
your items. Please note the check in times on the schedule.

BUS TOUR: All Suppliers are invited to attend our Bus Tour on

Thursday, May 9th. Please find the sign-up sheet with the newsletter.

PARKING: Please see the information for parking at the meat lab.
You will need to register and instructions are also included in this

issue. PAMP will pay for parking only if you pre-register. (See previ-

ous page for more information.)

BEST BUTCHER CONTEST: Please reach out to Samantha to get
signed up and join the fun!! saugustine@pabeef.org or 814-623-2698.

Penn Stater Hotel Ramada Inn
(Host of the Convention)
215 Innovation Blvd
State College, PA
1-800-233-7505
Code — MEAT24P
Cutoff Date: 4-08-24
RATE: $142.00

State College, PA
814-238-3001

Code — PAMP24
Cutoff Date: TBA
RATE: $94.00
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1450 S. Atherton St.

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

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

FOR SALE:

I.C.S. WALK-IN COOLER FREEZER, 10 feet wide, 24 feet long, 8
feet high. 3 phase power. Like new in very good condition.
$22,000.00.

Please contact Brett Tiede at Tiede Farms Smokehouse, LLC
(603) 269-2900 or tiedefarmssmokehouse@outlook.com.

FOR SALE:
Butcher Boy B-16 SS Meat Saw/Beef Gamble/Hobart Bowl Chop-
per/bl3 earba SS Slicer Model B-12; Call Dennis: 610-745-0227

- Mickleton, NJ

FOR SALE:
One (l) model 1532, 7-1/2 HP, 3 phase Hobart Meat Grinder.

$5,000.00.; Two (2) model 4346, 7-1/2 HP 3 phase Hobart Meat
Grinder. $4,500.00 each.; One (l) Jaccard model VA200GRT
Automatic Slicer with stand. Used 6 months. $13,500.00.

Call 570-780-0324 and ask for Gary.

FOR SALE:

Used Handtmann VF-50 Sausage Stuffer with linking arm; Lots of
extra parts (extra Fan, Belts, Horns & Seals). This machine is used
and sold as is. Does start up but has not been in production for
about 3 years. Kept inside storage. Located in Rochester NY,
must pick up! Cash on pickup. - $10,000 or BO.

If you would like pictures please email, info@costanzasausage.com
or call 585-265-4565.

HELP WANTED

ALPINE MEAT & DELI: [ocated in Blairstown, NJ 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 person to fill these positions and we hope to train some-

one as a successor to take over the business. If interested,
please call Roy @ 1-908-362-8568.




