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PAMP is celebrating 85 years of Conven-
tions!! That s a | ot of
plan to join in the celebrations at the 85th An-
nual Pennsylvania Association of Meat Proces
& Supplier Showcase this May. As always,
have great educational sessions along wit
great Supplier Showcase. We invite you to i
ter into the Products Competition and join u§
at the awards dinner Saturday night. Everygg
that attends the convention is invited to atten
this fun event with a live auction and a great
prime rib dinner. All the details and forms c
be found on our website. Highlighted in t
newsletter are a few reminders as wellVe
hope to see you in May!!

PAMP
President...

Hello everyone,

G

Spring is right around the corner with t
Pamp show coming up quick. | hope to see
ryone there. This has become a tradition fpr
our shop not only to get informed on new pof§-
cies but for the fellowship. We have been chgl
lenged to make a living through volatile ecgn
omy issues. Come and share what is going dn
your lives. Test your skills in the product sh

or meat cutting contest. | would love to talkq;N

you so register and have some fun at Pgn
State.

See You There,

Randy Miller
2025-2026 OFFICERS
President Randy Miller

Vice-President Scott Carey
2nd Vice -Pres. Mitch Frederick

Treasurer Amanda Luke
Secretary Renee Pletcher
Past Pres. Tom Wivell

CONTACT PAMP

1209 Rockdale Rd

Rockwood, PA 15557
pamp@pameatprocessors.org

844-599-PAMP
WWW.pameatprocessors.org
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Need Better Efflclency'?
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PennState
Transportation Services

* Please noteif you call and
block is fulPLEASE make Please carefully review the following to assign a virtual permifgto
Renee awaranore rooms your license plate. The permit can be obtained at any time gut
might be able to be added t§ § will not be valid until the date listed.

the block.
HOW TO OBTAIN A PERMIT
1. Please create a Penn State Parking Portal Account by visfing:
https://psu.12hosted.com/cmn/auth_ext.aspx
2. hy GKS /dzaG2YSN) ! dziKSyGAOl GARY
Penn Stater Hotel Ramada Inn G0N} OlG2NBéS LX SIHasS asStSOd a S |
(Host Hotel) 1450 S. Atherton St. information (your full name, email address, and passwords fre
215 Innovation Blvd State College, PA required. Your password must include a capital letter, a numlger,
State College, PA 8142383001 and a special characteio) Sign in to an existing account.
1-800-233-7505 Code 8 051426PAA . Once you have signed in to your account, please remain signed

Code d PAMP 26A Cutoff Date: 414-26 and select the Permit Link below:
Cutoff Date: 413-26 RATE: $79 & $129 https://psu.12hosted.com/per/index.aspx?key=2d6f1667351b468da2f953486480e42

RATE: $145.00 . hy GKS a{StSOG tSN¥AG:¢ &AONBSY:
permit.
Comfort Inn & Suites . Follow the prompts on screen to assign a virtual permit to your
Super 8 1357 E. College Ave. license plate.
1663 South Atherton State College, PA . Proceed to check out. Upon completion, a virtual parking permit
State College, PA (814) 2346000 will be assigned to your license plate.
(814) 29064203 Coded P.AM.P. PERMIT DETAILS

Cutoff Date: 429-26
Code %Zﬁé{'gg;'ggocessors RATE: $119 & $177 : VALID DATES:  VALID LOCATION:

5/14/26 -5/17/26 Porter North
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In the meat industry, we tend to measure everythirfy. Automate your meat proceSSing with

Yield. Labor efficiency. Downtime. Audit scores. .‘JIL‘.
understand that small inefficiencies compound quickIl i ....:.... m
a protein operation and cause adverse financial @t- '-'113'-' .

comes. CUSTOM MEAT SOLUTIONS

The cost of tolerating individual mediocrity | Custom Meat Solutions is a cost-effective, powerful

something that many companies never cqh-
sider when thinking about their KPIs. | am talking ab software management platform that helps butchers

chronic underperformancel] thLut-Mprdieat. QUrpeoyan system gtreamlipes s
the employee who coasts, who does the minimum, operations, boosts efficiency, and eliminates manual

never quite meets the standard but never quite gets clir- work—giving you hours back in your day. Discover why

rected, either. The most expensive part of that situati
t o@”qfﬁ% OfE"ét%‘Sr%SQOF’% agrogsihe Usgvg@utmo f a |

isnét the dip in output.
When an employee is allowed to consistently underperform and re their trust in Custom Meat SO[UUO”S

untouched, the team notices, starting with the high performers. They ng

who carries their weight and whdl doesnbd SreamlinenPeorvider&e whet her e x
tions are enforced evenly across all members. Customer Communications
Tolerating mediocrity sends the >t hat standards dondt A |
Once that message takes hold, performance recalibrates across the ¢ . z=| Calendar Management

The employee who used to push for better yield or top performance stg

wondering, OWhy am | pushing so if{é@%arﬁé‘sf@&?shéb?s’” t o i @no
That recalibration across the organization is expensive. In a plant en
ment, work is interdependent. If one person coasts, someone else hd @ Labeling & Boxin
compensate which shows up as fatigue, frustration, and disengagement| g g
time, your strongest people either slow down or leave. Both outcomes d
far more than one uncomfortable conversation ever would have. E Invoice & Reporting
leader knows how damaging one underperformer can be to a-

functioning team. It only takes one to change the tone of a department. . .
Leadershipds job is not to creaffe a re-@l 6?tqflg§‘oal'@%$ale§mher e peoplfe
missed quickly. That creates an entirely different set of problems! Leadegshi
needs to create clarity for their teams. Employees need consistency i
pectations from us. They need to know what good looks like. And they n
to know that the standards apply equally. When that clarity is missing™®
countability feels random or targeted.

888-417-2112

The tools for addressing poor performance are not complicated. Giving ¢
did feedback and supporting those trying to improve is a simple way toffm

prove team performance and reduce mediocrity. People want to do g4 quﬁaﬁer LLa bel

wor k. ltds human nature. Candid eedbac espectf gl
tions early and not after months of quiet frustration. Creating a mechanjg
forfolow-up ensures consistency and p fi t
ing a case for terminati on; dond &Céﬁsuttihgo ki
and being specific. Being supportive as a leader means coaching, retrjgining,

and additional oversight if needed. If someone is not performing at tfleir ° USDA Sketch Approval NATURAL Claims

peak, it is important that leadership identify it and help close the gap. )
Ultimately, if someone cannot handle performing the tasks necessary fo > USDA Sketch Approvals BREED & RAISING Claims

role after support efforts are made, then a change has to happen. Kee . USDA Iabel design revief'w f‘?(r Fonm(P'ri]aQCé*s

someone in a position they cannd It O
that damages the rest of the team in more ways than you may realize. °Nutr|t|on Facts WIthR C calculations
At our company, we talk about pe¢g rman Atc F%e ?lme. Fee:q

- T
o Q

reserved for annual reviews. 11t80 dally. 0, i i ositive
behaviors, call out strong execution, or acknowledge when someone § MKCCP PLANS)

up. Employees are also welcome to share feedback with their supervigors.

And no one gets wupset about it. FORUREITA”.GLOPLERAVTISONSpe
est feedback is simply part of what we do. Reduced Oxygen Packaging - Meats & Cheese

That openness gives us _speed. When someone _is not performing at th'e bvel Cured & Smoked Meats & Poultry

necessary, we react quickly. There are no whispered resentments infithe
break room because everyone knows standards are high and applied efenly. SMoked Cheese - Sauerkraut - Smokfed Salmon
Because performance conversations are a part of daily life, they are not Shelf-Stable - Jerky - Snack Sticks

matic and morale stays intact. Sopressata - Salumi

Our industry is demanding, and expectations are high. We cannot afforf§ to

signal to our best people that e fort i Sghaffe ICpns lng.cq rity iffsn

ance neutral phenomenon. It spreads to the rest of the team over time. BRodney Schaffer PAMP member since 1988
The cost of tolerating mediocrity is paid in a decrease in morale, eng 9973 Clearfield Road

ment, and eventually in performance. Good leaders must decide that )
cost is too high and must have the courage to act. abot, PA 16023 SchafferLabel@gmail.com

724-290-2143 mobile

By Chris Williams reprinted from MeatingPlace.com
|



INFLUENCER MARKETHNG

What the heck is influencer marketing? Can
we use it in marketing meat and poultry?
I't6s not a new concept, rm i.nf |, ecesnneeds, and new fields of dreams
marketing has been around for a few years. demand, you screen the plethora of
But, itds new to me, and Qu, toopotential oinflueil

Her eds t he Wi ki edi a but an open mind.
olnfluencer market;MA i
media marketing involving endorsements ‘
and product placement f WOt No doubt youd\
that ObViOUS’)) indiVidUaIS Organizations who world is Chang|ng and Chang|ng rap|d|y There
have a purported expert level of knowledge or social influencegiitile room nor patience for nay or doomsayers. The current man-
their field. o6 The operative wpfgd her eolt$y0ﬁ)lﬂl’ pq,rotueq»naq, l i ke

. . - With the proliferation of scams of every description available in the
Whew! Talk about restating the obvious. But the definition goes Q%her regions of the worl ow can one be caytious and epen
to say, ol nfluencers have md%ooa@tﬁesamf?me'?aqPECt t he Lbuylng h
others by uploading some form of original content to somal media
platforms like Instagram, YouTube, Snapchat, TikTok or other on

channel s. 6

““EVER HEAR OF IT?

engagement deci sion
no doubt about it. Your marketing suc-

Caution is a given, but opeminded,

l\/ly advice to you, as | fashion myself an influencer, is to trust you
gut . I f an influencer Opurport
Since this is the 21st century and if we want to be relevayith titillating social media messages, be cautious. However, at th
oinfluencersé ourselves to ouSmeiigg peopemindegeneughita kpep gyina © finghthat wflu-
ter jump onto the bandwagon dchncerwhojwyl betherdfagop §layey yog Beed. Yorrgut.anpt yoslry

use it effectively. heart, will tell you who is best qualified.

Those of us who are a bit olonger in the toothdéd and have be
around the meat and poultry industry for more than a few years may

feel we qualify for opurportedlyd havi BydackGravesgepinedfrpmMealingPlgceecdm o f

accumulated through those years of experience. Or, in other words,
legends in our own minds.

But does that give us license to be influencers? | guess so. Act

hope so, because the pervasiveness of social media gives liceflse to E“Vlro-Pak
many whose academic credentials may not qualify them for any jlace

in the advising coterie of relevant participants. Remembering h%ok tousfor affordable, quality equipment built in

opinions are like noses and nearly everyone has one meansjt LUS.A. will last.
there really is no qualifyin stan é ?or oinfluenceré

credibility other than an ind my%etaéfor'aﬁ'6vénbu€anrfa§5eér§"ad“aﬁté&" foP @
%’;ﬁ food product when we manufacturea§1ze and

t 1105’98 (fb ‘}&#"ﬂ? ds

Sur e, I suppose some form of
serviceo in a similar busines
prognostications on any social media platform are paramount i
influencerds outreach to pote

cati on, bu

degrees or background. What really matters, as it does for all
attempt to oOoinfluence, 6 is p

engagement. Still, | suspect that a person attempting to influenge is a
only as good as their last engagement.

Do we need oOmarketing influerfjcersod ' ur centuries old
poultry businesses? Frankly, there is always room for a better w
do nearly anything. If someone or some entity can prove that
have discovered a new secret to success, there is no doubt i
mind that we will want to replicate that success and that mean a@moke Cook, Bake,

influencer has something to sell us.

(9]
Ay

{Rfe give you more options with our flexible designs
Xnd control packages than any other manufacturer.

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

How do we find such influencers and, better yet, how do we ju

. - ) X € 15450 SE For Mor Ct. Clackamas, OR 97015 U.S.A.
their credibility and potential success for us? That is the crux of

V4 503-665-7044 1-800-223-OVEN (6836) 503-655-6368 Fax
www.enviro-pak.com  sales@enviro-pak.com




L PROSMOHER

PS SEASONING sHOHEHDUSES
8“ 1986 estt G 1577

EXPERIENCED PARTNERS
TO SCALE YOUR BUSINESS

FLAVOR EXTENSIVE CUSTOM
INNOVATION PRODUCT LIBRARY BLENDING

Elevate your creations with Get everything you need from one source- Innovate or duplicate blends
award winning seasoning, seasoning, casings, cures and equipment to suit your needs
sauces and rubs

PROCESSING SOLUTIONS

We offer a suite of scalable equipment, from custom smokehouse
solutions to state-of-the-art dry aging cabinets

(800) 328-8313 psonline@psseasoning.com (800) 874-1949 info@pro-smoker.com
www.psseasoning.com www.pro-smoker.com




Make Everything

/i

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




M-SERIES

MANUFACTURED IN
NORTH KANSAS CITY, MO

 STAINLESS STEEL FRAME

* 1 PHASE OPTION AVAILABLE

e UPTO 7 CYCLES PER MINUTE

e FITS THROUGH STANDARD 36” DOOR

MANUFACTURED IN NORTH KANSAS CITY, MISSOURI

VC999.com 1-800-728-2999 Sales@V(C999.com

FLAVOR YOUR CLIENTS WILL KEEP COMING BACK FOR

Wood-Fired BBQ Equipment for Food Service Pros

. Automated temp control See These Popular Models
ith ith d* -
O et oo stainless at the PAMP Convention!
steel grates : ,
+ Build rugged for decades

of life in commercial use
+ Sizes for any operation

*0On select models

PR60T Pig Roaster

TS120 Tank Smoker w/Charcoal Pull Out

w/Gas Assist

Meadow Crees

EXCLELLENCE

mrmen 717-354-7533 MeadowCreekBBQ.com




Phoenix Scale & Food §

Equipment is a family §

owned and operated

business. The Luke

Family started selling

and servicing the food industry in 1937,
which was founded by John T. Luke Sr,
Our company is small enough to care for
your business and to get to know you, but
large enough to provide the very best
service.

Our company services and sells most retall
equipment makes and models for food equipment
such as: bowl cutters, spiral and planetary mixers,
grinders, mixer grinders, meat mixers and saws,
patty machines, scale printers and automatic
wrappers, slicers, smokehouses, stuffers and twist
linkers, tumblers, vacuum packs, and wash systems.
We also sell supplies such as labels, boning knives
vacuum pack bags, wood pellets, seasonings, sa
blades, grinder plates and knives.

3593 Memorial Highway

Iy Dallas, PA 18612

570-675-0345
phoenixsca@aol.com
phoenixscales.com

) Phoenix Scale & Food Equipment

UW PROVISION
“The Meat People”

i l . AND SO MUCH MORE!
Y H J
WBEERIRO KAV BRI ETRYEISEARD O DEDAIRYE
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~ WUAUWPROVIST
(608)1836-7421

A BITTER PILL 70 SWALLOW

Rods ad on the coveted Super B
million, undoubtedly was a testamentto GLPF6 s pl ace i
health trends. Quite a testimonial, too, featuring tennis great Seren:
Williams touting its use in her postareer weight loss journey.

To say nothing of the ieverahleteo f
advertising her need for a drug to help her lose weight, worse was
the contrast of a Dove ad highlighting girls quitting sports due to
body positivity issues. And boy, was Serena getting some social m
dia backlash for it.

Itds a cautionary tale for me
begin to speak of Gl:Ps and growing consumer demand for animal
proteins in the same breath when they describe a current industry
tailwind. Targeting a market with negative associations is risky bus
ness; the bigger payoff is in, well, thinking bigger.

Sure, those using GLBs to help lose weight decrease their appetite

and lose muscle mass, making it essential they eat the right fooc
that sate them and provide nutrient density. Meat is a clear winner
here, and thereds a clear oppol

But the reality is that while pharmaceutical companies are pouncin
on an inadvertent causende f f ect of t he ftoug

control diabetesi and even making it easier to use in pill form, the

many negative side effects turn users off, quickly.

Within a year, more than half drop out, and some 75% drop out
within two years. Ulti mately,
them, and most of those need them for diabetes management.

Meat processors should exercise caution when riding on the coat-
tails of the drug makers. For
anot her , itds |l imited due to i

nationds obesity problem isndt
Conagraf6s o0GLP1 Friendlyo is |

Trackdé badge | abels the food gi
is telling. By my read, itds a
helpGLPL usersé rather than oO0Thi s
for GLR1T users. o6 And, as their sc

matter of marketing what they already have, as opposed to redesign
ing anything for the GL-B crowd.

Which is exactly the point. The meat industry already has a product
that is good for overall health, rather than a segment of the popula-
tion experimenting with a trend. Meat already has a far larger popu-
|l ation increasingly attuned to
one that is looking to the industry to deliver on the goods.

With that comes a responsibility, one centered on serving the good
of overall publ ic hedlonéso fal be-6 s
yond a segment and one with a spectrum of sales angles.

Meat and poultry represent a variety of proteins, with a variety of
eating experiences, portion sizes and price points. Even in, say, i
least healthful form, it provides vital nutritional benefits.

Serena didndt make sports hist
hard work with her natural talent. The meat industry should do the
same: Work hard at playing to its inherent strengths.

By Tom Johnston reprinted from MeatingPlace.com



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




A versatile combination

Cut, mix, portion, and link a wide range of high-quality products
with the Seydelmann K60 MC Ultra Cutter and Vemag HP1L

Short batch times - pre-cut and mix
in less than one minute!

Gentle stuffing and filling with in-line grinding
24 customizable recipes - repeatable quality
Sausages with all casing types

Burgers, bricks, chubs, even pulled pork
Favorable financing

Arrange a test today!

Zach Peloquin - zpeloquin@reiser.com « (724) 309-9951 ATET]®
Tom Rapuzzi » trapuzzi@reiser.com « (781) 956-3199 MI“ n g &}
Joe Schmidt « jschmidt@reiser.com « (215) 407-9997 Vi oy 1934




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

N
{\’"L\
Hubert HAAS

==

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

QUAMTY

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




THE RECALL REPORT CARD: 2025 IN REVIEW

If food and beverage reThe miscellaneous category rounded out the year with its own quiet
calls were a stock marketreminders. Leadelated recalls remained stubbornly present, dipping
2025 would have closednly slightly from 18 in 2024 to 16 in 2025. Melelated recalls de-
the year slightly up, a littleclined from 6 to 2, while swollen or bloated packaging recalls in-
volatile, and still verycreased from 6 to 8 ofterii often a visible signal to consumers that
much driven by the samesomething has gone wrong long before any press release is issued.
fundamentals that hav&/iewed together, the 2025 recall picture tells a familiar but evolving
shaped recall risk for thestory. Industry continues to make meaningful progress against pathc
past decade. gens, while allergens remain the most common and operationall
challenging trigger for recalls. At the same time, foreign material
A look at recall datahave emerged as a fagtowing risk area, often tied to assumptions
from 2024 comparedabout equi pment, packaging, or
with 2025, shows totalunder realworld conditions.
recalls rising from 513
to 567 i not a dra- For companies trying to benchmark their own experience, these
matic spike, buttrends underscore the value of seeing the full pictiire not just
enough to reinforcei sol ated headlines. Thatds whe
the idea that recallsporter, at www.foodrecallreporter.com, have become indispensable,
are never rare offering searchable, comprehensive recall data across food, beverac
events or outliers. dietary supplement, and pet food categories, dating all the way bac
They are part of theto the year 2000. Understanding not just that recalls happen, but
modern food sys-how and why they happen, is increasingly central to managing risk |
tem, reflecting more aggressive detectionoday ds f ood system.
faster reporting, and a regulatory and consumer environment that
increasingly favors pulling product first, and sorting out the dethils 2025 taught wus anything, it
later (a strategy, by the way, we never encourage). oi f, 6 but owhen. 6 The compani
those who assume that theydll r
Undeclared allergens once again dominated the recall landscapaticipate or spot issues early, act decisively, communicate transpa
both years, accounting for 263 recalls in 2024 and 261 in 2@2#ly, and treat each recall not as a failure, but as a data point in a
While the total number held remarkably steady, the compositiongoing industry effort to do better tomorrow than it did today.
shifted in interesting ways. Wheat and glutetated recalls droppedGood luck in 2026!
significantly, from 58 in 2024 to 38 in 2025. Milk moved in the oppo-
site direction, climbing from 49 to 62. Soy edged down slightly from Reprinted from an article by Shawn Stevens
47 to 44, while tree nut recalls rose from 32 to 43. Eggated re- from www.meatingplace.com
calls declined from 23 to 18. Taken together, the allergen story re-
mains less about any one ingredient, and more about the persig
challenges of label controls, rework, changeovers, and the hu
element that still finds its way even into the belsigned programs.

Nice grgl 7=

@,Ech o

Butcher’s S

KEEP UP THE GOOD GRluJNG‘

Don’t miss out on the

VAT Havg, T-Shirt

Pathogerrelated recalls, on the other hand, offered a rare bit
good news. Total pathogen recalls declined from 159 in 2024 to
in 2025. Listeria remained the most common culprit but fell from
recalls to 70. Salmonella recalls dipped from 58 to 54. The most

Swap

table change came from E. coli, where recalls dropped sharply QYRR R Srs

14 in 2024 to just 5 in 2025. While no one is declaring victory, thd : =
numbers suggest that supplier verification, environmental monito BEEFMASTER Friday Night
and testandhold practices, are collectively doing what they we of the Convention.

intended to dofi identifying issues earlier, and preventing wig U«
distribution. BUTCHERY

AL YT Bring § T-Shirts

If pathogens quietly improved, foreign material did the exact op a8 &

site. Foreign material recalls more than doubled year over y{ MEAT CO. i -
Get 5 T-Shirts

jumping from 42 in 2024 to 89 in 2025. Metal recalls increased f M FR
22 to 28, plastic from 16 to 27, glass held steady at 4 in both yg FAR -—ESH
and wood surged from just 1 recall in 2024 to 11 in 2025. Rod MEAT CO.

activity appeared in two recalls in each year. These events may Wear your fellow PAMP
the microbiological drama of pathogens, but consumers tend to SMlTH & SONS Members Gear Proudiy!!
biting into metal or plastic as a personal betrayal, and the rep
tional damage can be swift and unforgiving.

— HANDCRAFTED —
MEATS
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SMOKING SYSTEMS
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Supplier Showcase Booth Instructions 0 If you are planning to

have a booth at the convention, please check out the details andfli

structions for shipping items on our websieSupplier Exhibit;
Call General Expo with any questions: 6496-8866 x1.

Set for Showcase: Noon to 3 pm; Showcase opens at 3 pm

Supplier Packets will be at your booth on Friday when you
arrive.

Saturday Showcase 90 Suppliers may invite their customers to th
Showcase on Saturday. Must purchase a wristband. $40 per pe
Saturday Showcase Hours: 10 to 1.

Sponsorship 8 Suppliers can sponsor a class in the Product Compéti

tion. Details were mailed and can be found on the website or conts
the PAMP Office. Hope you can also attend the awards banquet
hand the award to the lucky winner.

Saturday Banquet & Suppliers are invited to attend the Saturdd
Night Banquet. If sponsoring a class in the Product Competiti
please get your picture take with the winner.

*Please consider donating an auction basket for our live auc-
tion at the Saturday Banquet. It can be turned in at the PAMP bo
Friday during the showcase.

Visko
Teepak

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

PRECISION
CUTTING

e

PRODUCT
YIELD

DATE-

Thurday 05/14/2026 7
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The Meat Locker aims to optimize how processors search
for information and solve problems in real time

From grant impact to everyday use, The Meat Locker becomes a practical resource for
meat processors.

By Christi Calhoun

N
WEAT LOCKER

ABOuT RESOURCES BLOG COURSES & EVENTS

Cay

CONTACT

GOT MEAT
QUESTIONS?
GET CLEAR
ANSWERS.

The Meat Locker is a growing, sciedoased technical resource designed to hg
meat processors find credible information and solve problems more efficient!

To learn more about how the site was developed and what it offers, read
article submitted by AMSA (American Meat Science Association) in The Nat
Provisioner:

https://www.provisioneronline.com/articles/11998te-meatlocker-aimsto-
optimizehow-processorssearchfor-informationandsolveproblemsin-reattime

We encourage you to explore the site, bookmark it, and share it with
colleagues who may benefit.

P



o BUILT WITH YOU IN MIND

wexie BUNZLPROCESSOR.COM

FEATURES TO MAKE
YOUR LIFE EASIER

= = { -
. ’ Your One-Stop shop“’": LY b
\ / Food Processing SUPPIes i3
uipment ‘ 3 "
[ gEquipment ’

SECURE it e
TRACKING SECURE

=) OO

LIVE CHAT

M 800-456-5624

N

KIP PADGELEK: %
SALES AND MARKETING CONSULTANT

Kip.p@excaliburseasoning.com;..:
C: (412) 6162326 | 0: (800) 444169 | f: (309) 34-B086

EXXCALIBUR

Legendary quality. Royal flavor.

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

ExcaliburSeasoning.com




25X THE FATE OF WILL DOGTER MEAT COMPANY:
O\ ESOFRFALYOMEDANDOFERTED T COMPNES

As | have ex-Hess simply wanted to retire. He was heavily involved in the St.
pressed in pre-Louis community and served on various school, bank, and hospit:
' vious blog boards during the 1970s and 1980s, so perhaps he sought solace
posts, | lovetravel in retirement. The most plausible explanation is that the third
collecting meatgeneration of the Hess family did not want to take over Will Docter,
industry ephem-a fate that afflicts so many familwned and operated businesses.
¥ era. Knowing this, This is plausible because his daughter and two sons scattered acro
my wife gifted methe country in California, Idaho, and New York.
a holiday recipe
gui de e n t i Whatevdr the @dlarmtion, the rapid ascendancy and closure of Wil
Tops t he Me nhodéer MaatcCompsiviy in St. Louis serves as a cautionary tale for s
Docter Meat Company onmanyfamibo wned and operated meat c
Christmas Day. The 4page pamphlet is replete with various holidagpecially when so many Boomer business owners are set to retire
menu ideas utilizing different cuts from multiple species. Publistedid or close shop completely the next four or five years. To put this
near the tail end of the Great Depression (192939) in 1936, itin a larger perspective, 10,000 Boomers are retiring per day. By
emphasized value and-soal | ed o0 menu r educ 2080y évery BhleyaBsomer avill beiower tohet abeeof siitg. What
words, meals that families could consume two or even three tintees the first or second generation do when the next generation
per week. Even though Will Docter Meat Company distributed thdees not want to take over the family business?
pamphlet, the Chicagbased National Live Stock and Meat Boa¥dhile some business owners consider ESOPs or a sale to a sme
(NLSMB) published the pamphlet. The NLSMB provided a templabeip of employees, the most popular answer in the last ten years
for a holiday meat guide for its members and plastered the distrifat- owners without successors has been to sell to private equity
ing memberds name on t he fr ofirms, whiohvhave demdnstrated ars unsatiabld apgetite far the saf
NLSMBds primary goals i n pr omuathir ofoodnaanufactuvihg firmes. Ingreanyt casesy cotmpanies iar
which continued during World War 11. purchased, resold, split, or sold off for spare parts, which the New
York Times recently highlighted in a report on Sprinkles Cupcakes.
Will Docter Meat Company holds a special place in Kern Meat Com-
panyds history. H. A. Ker n, my Specifid t@ thesmeaf maustry, imargehama gcquikitora (M&A9 dotichs
meat at Will Docter Meat Company, founded in 1929 in St. Louisthe meat industry are legion, with four major M&As taking place in
H.A. Kern only worked there for a few years before enlisting in ttige last 60 days. This does not even include the talks that recently
Marines after the United States entered World War Il in Decembfailed between US Foods and Performance Foodservice. And capit
1941. When H.A. Kern ended his tour of duty in occupied Japan eamvestment firms are spending substantial amounts of cash purchasi
came back to the states in 1947, he did not return to Will Docteshares of publicly traded processors, food manufacturers, and eve
Meat Co. but instead founded his own eponymous company in 194B,e nat i ond&s t hree biggest f oo
much like other Gls returning from war. As a result, in the 1950®nt firms quickly learned that food is a safe venture, and the resil
thousands of meat companies popped up all over the country. Inedty of foodrelated business during the pandemic further demon-
Louis alone, there were over twentyeven packing houses and atrated food as a sound investment.
equivalent amount of further meat processors of varying size and
scope mostly located in an area colloquially known at the timeWdsat is happening in the meat industry and food manufacturing i
Butchertown in North St. Louis. Will Docter Meat Company wasmply part of a larger trend in American business as well. Analyst
one of the largest meat processors and distributors in the city of &tpect middle market M&A deals to grow over the next five years,
Louis, and it supplied smaller processors, retailers, and boutique githt estimates recently pointing to a 58 percent increase. This in-
cers in the region and the Midwest for years. However, Will Doctereased wave of M&A activity and capital investment is likely tied tc
shut down in 1979 after a fiftyear run when Howard Hess, the sereconomic growth, interest rate cuts, and undervalued company
in-law of Will Docter, closed the business for unknown reasons. valuations, but the bottom line is that several of these deals are the
direct result of what was not an option for Will Docter and its own-
Anytime | revisit the story of Will Docter Meat Company, it proers, the ability to pass the family business to the next generation.
duces a variety of emotions and thoughts for me, chief among them
that the company was a major player in the regional meat indu3toymy fellow small business owners and operators in the meat in-
and even on the national level when Hess served as the presidedusfry who might find themselves in this situation, formalize a suc
the National Association of Meat Purveyors during the late 196&ssion plan, properly assign a valuation to your business, spark i
Will Docter Meat Co. was also locally known for its creative markeerest in the business for the next generation, have uncomfortable
ing ploys such as pocket mirrors with Herefords on the back, risquanversations with lawyers and your family members, and most im
calendars, and other ey@atching marketing materials. portantly, be transparent and honest with your family, your employ-
ees, and yourself about the future.
But Will Docter Meat Co. quickly became defunct without cause or
explanation. I't could have been the c mpany6 move from dowl
St. Louis City to St. Louis County in the 1970s. Or maybe Howard By Matt Sherman reprinted from MeatingPlace.com




OlT/CO Proud to Give Top

[ Quality Service to
Small and Medium

Size Meat Processors

Custom Fibrous Casings

Van Hessen Natural Casings
(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
. . Poly-Clip Distributor
Burnsville, Minnesota 55337

(New and Repair Services)
952-854-2231 Speco Knives and Plates

handtmann

Ideas for the future.

ONE
MACHINE.

Frandtrmarnn vrsoss &

INDUSTRIAL-LEVEL PERFORMANCE IN
A FOOTPRINT TO FIT YOUR SPACE AND NEEDS

Kevin Letera

(445) 444-6529 | (800) 477-3585
kevin.letera@handtmann.us
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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




Clips an 0Q ping machinery.
i I/ // Lo es irra
I3 / “.‘I Z

TemPac

We Stick With You!

» PRE-PRINTED CUSTOM LABELS

» FREEZER BLANK LABELS

» FOOD-SAFE INSERTS

» LABEL PRINTERS & SOFTWARE

» SCALE WEIGH SYSTEMS

»# LABEL DISPENSERS/REWINDERS

5590 Lauby Rd., Suite 10, North Canton, OH 44720
P: 800-482-7225 | F: 513-777-3283
www.TemPac.net li

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

George Lapsley Ent.

BUTCHER George D. Lap_sl_ey
SUPPLY Food Safety Specialist

Showroom

380 Huntingdon R( J Monday—-Friday
P.O. Box 452 & 0. 400 www.getfoodhelp.net

Yukon, PA 15698

sti 1l make

New & Used Equipment for the Meat Processor & Home Professor

Sausage Casings Vacuum Pouches Phone:
PreFlushed Hog Casings, Sheep :
Casing, Beef Casings, Collagen Sausage Seasonlng (267) 221-2426
Casings & Fibrous Casings

Distributor of: Fax: P
Newly Weds Foods A | BPh7§%1887 g 4 4
Spices & Seasonings '

Matt BushaRepresentative 4988 E Roling Glen Drive N

7247223283 _Pipersville, PA 18947
dbs1988@yukonwaltz.com glapsléy@comeag.datu t




Our cleaning serices
FDA and SQF compliant

www.sanitationsolutionsplus.com

Bacteria control
Safety training

Daily pre-op inspection
Master sanitation schedule

[ ]

[ ]
Approved chemicals ¢  Ontime start up
Safety and quality control audits U

Over 50 years experience

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

Tel: 717-436-2545

info@sanitationsolutionsplus.com




Full line solutions for niche

Sl PibesesciEine processing operations.
SEC180-4 & BUSTER-5 & PAS Type P

JARVIS




smco 4 w=Ush - Pyrify the Air You Breath

UV-C & OZONE

oy §anitize the Surfaces You Touch
With Jlmco s UV-C / Ozone Technology

The germ-killing properties of Ultraviolet Light and Ozone have been
studied and documented for over a hundred years. The combination
of these very effective disinfectants is the earth’s natural sanitizer.
Jimco’s patented technology has captured Mother Nature’s natural
sanitizing system by combining the power of UV-C/UV-V radiation to
sanitize the air and in the process create a constant safe level of Ozone
to rid the indoor environment of harmful pollutants, pathogens,
microbes, molds, odors, and allergens.

EFFECTIVLY DESTROYS: Safe

Virus (including COVID 19) :
Bacteria Mold Effective

Mildew Odors
Allergens Pollutants Natural

UV-C & OZONE
Technology

OZONE

DISINFECTION

Jimco’s Ozone Sanitation:

Uses patented technology to safely create Ozone (O3) with UV-C/UV-V Radiation
Provides Active Sanitation with Constant Fan Powered Airflow

Continuously pulls microbe laden air through a powerful UV-C/UV-V Light source
Produces pure Ozone without any harmful Nitric Oxide o
Attacks and Kills 99.9% of all Microbes 05.\
Up to 100% Hospital Grade Sanitation ; i e
Effectively Removes Allergens and Pollens '
Effectively Eliminates Odors

Effectively kills: Bacteria, Mold, Mildew and Viruses (including COVID 19)

Jimco and Mainca USA have

the Sanitation and Disinfection
solutions you need - from Air z
Sanitation to entire Food Plant ? 8064 Chivvis Drive

Disinfection, you can rely on ‘ St. Louis, MO 63123
the safe and effective Jimco Fax (314) 353-6655
line of UV-C/V and Ozone = j/ (877) 677-7761

Sanitation Systems... www.maincausa.com SCAN VE




NG QUT [FOR A HERO

By now, the wordt heydre working; and, i

oduncert ai n tfigtédnd oneatg b framewerk that facilitates those prlormes.

as overused as it is apt.

Will the staff show up,We might scoff at the changing demands of the next generation o

and will they stay? Will theemployees. The next generation of leaders, however, are alread

new machine arrive, anadhanging with them, knowing that the balance of life and work will

how much will it cost?not only pay off in longerm productivity, but also in loyalty.

Will the product sell, and

at what price? The kind of assurance a son gets from his father. The kind we al

expect to get from family, the one at home and the one at work.

The search for stability will con-

tinue in the New Year, if it ever

comes. For now, while the

) uncontrollable persists at
a steady pace, some pe

spective is in order, as are leaders who can apply that perspe

and steady the ship.

By Tom Johnston reprinted from MeatingPlace.com

Even if, speaking as a leader of a news organization, the curre
hose of controversy is good f

Clip it...clip it good.

by the deluge and just trying not to drown. | recently found a brej
of fresh air in a Linked In post.
Stephen Shepard, president and CEO of Harrisonburg;b&sed : . : nl 'cll
organic poultry processor Farmer Focus, posted an intimate . SW@'EEM
ment, describing his return from a business trip to hiyearold '
sonds baseball game. Cat chi ng y i
bad wordsdé while dad was awa el s
those bad words, the boy said polyciip.com (
ol t made me stop and think a e
wrote. OHe®6s watching how | / — re
t he room. Heds watching how GOODS .
watching whether | put work a o
Shepardds preference for | ead v LlVESTOCK o r
in the form of shortterm results struck me in a couple of way|
One, employees want a |l eader Speclallzlng in Custom Orders w
ask anything of them that he er
to it than setting an exampl Wean Pigs/Roasters/Hogs & Sows re
owhydé h it
Owhyo he does 1t Monday - Friday 7 AM - 2 PM
And thatds why we all do wha d
the next generation. O0The wor t
that |l ast é things their kids -0 t
Beyond soothing the distraction that comes from disruptive fede °
policies, a more conscientious leadership is required to address Qua I lty ru ns
sheer need for labor. How do you get the product out if no o
wants to work in your plant? in the family
As much as todayds meat i ndus A Member of the Panecin e RIS o]
automation and artificial intelligence to help compensate for the ¢ ember of the Poly-clp SySE S S
lenge of staffing humans, they must be willing to first invest in
humans they do staff. To be s e
the education needed to apply -
for the continued training th P ECIPAK gunther‘ Sberhardt e
emotional commitment: know the names of the children for whd 'SEALPAC, g

Precisely what you need SOURCE | TECHNOLOGY



“If it fits inside, it’s sanitized!”

Jeros “Everything” Washers
Reduce cleaning labor by up to 50%

T 4

Smarter Solutions

Saves time and labor (up to 50%
reduction in clean-up time)

Saves on water usage (only 1 to 2 gals
of water per wash cycle)

Totally self-contained with on board
heating elements for wash and rinse
water

Environmentally friendly

Reduced chemical cost by up to 50%
with on-board dosing systems

Improved food safety with a built-in
184°F sanitizing rinse

Guaranteed sanitation with “Rinse
Sense” technology

Easy loading and unloading with three
open sides

Collection baskets for solid waste
v' Ergonomic design

v" Minimal space requirements

Wash, Rinse, and Sanitize in as little as 3 minutes!

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



WHY THE BEEF INDUSTRY

NEEDS THE BIG PACKERS
-- Even When It Hurts

I t 6 sfi &nd sognetimes justified to take shots at the big beq
packers. When times are good and beef prices are rising, std
about packer profits make headlines and fuel criticism from prod
ers, politicians, and the national media. But anyone who thinks those
years tell the whole story is missing the reality of an incredibly voksad when it does, packers will once again be criticized for profitabil-
tile, cyclical industry. ity, just as they are criticized today for plant closures and capacit
?dUCtIOI’]S.

The current moment illustrates that better than anything in recen

memory. In late 2025, Tyson Foods announced it would permanente reality is that the beef industry cannot function without large,
close its beef processing plant in Lexington, Neb., citing shrinkjpgcapitalized processors willing to absorb both extremes of the
cattle supplies and weak margins. Around the same time, the cefjcle. They invest billions in food safety, labor, logistics, exports, an
pany announced plans to invest in a former Cargill poultry plantifirastructure. They operate in an environment where strong years
Springdale, Ark., converting it into a new chicken processing af often followed by painful ones. Without them, processing capac-
further-processing facility. The contrast between those two deGty would shrink, cattle markets would become more volatile, and
sions says a lot about the economics of meat processing today. disruptions would ripple across the entire supply chain.

Beef processing is capiatensive and unforgiving. When cattle SURs;

plies tighten and live cattle prices rise faster than the boxed b% ing the hardest parts of the cattle cycle, they quietly absorb

cutout, packers absorb the loss. Plants continue to run, employggs oq <4 the rest of the system can continue to function. That role
continue to work, and beef continues to flow to retailers and food-

. o . S not always appreciatdtl but it is essential.
service customersi even when processors are losing money on
every head harvested. In those moments, big packers serve as the

industryds shock absorbers.

packers are not perfect. No segment of the beef industry is. Bu

By Gregory Bloom reprinted from MeatingPlace.com

| remember October 2012 very well. At the time, | was working ajf®
small beef fabricator that is no longer in business. The beef ma
was upside down, and our company was losing large amounfs
money every month. Our banker, who had been underwriting th@s
| osses, came in to review the 0 inanci al s. He it
looked over the numbers, and scratched his head uncomfort;
with both hands. In frustration, he told us it was the most challe
ing business he had ever financed.

A month later, he called our loan.

Processing beef carcasses into boxed beef, ground beef, and s
requires enormous capital and exposes operators to extreme

ket risk. That banker suggested we move into the chicken busi
where the cost of goods sold is much lower and margins are

consistent. He wondered aloud why anyone would want to oper
a beef packing or fabrication plant at all. It requires a lot of cash,
mar gins and huge market risk. 0 guestion that st e

"

The answer lies in the structure of the beef industry itself. Bee
cyclical by nature, typically moving through expansion and con
tion phases every three to five years. When herd numbers fall, c:
prices rise. Producers benefit, but processors often do not. Wi
boxed beef values fail to keep pace with live cattle prices, pac
take the loss. In recent years, that loss has reached into the
dreds of millions of dollars across the sector.

Public attention has returned to the beef industry as prices reac
record levels. President Trump and national media outlets have
cused on high beef prices and tight supplies, sparking renewe
bate about market structure and packer margins. But bovine bio

rebuilding takes time. Supply eventually recovers. Prices mode
The cycle turns.



