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We hope you had a wondertul Faster and have peen
enjoying the spring weather. With sunshine and warmer
days, we know many of you are seeing increased foot
traffic with customer making good use of their grills and
smokers.

The board is actively planning next year's convention,
and we welcome your suggestions or feedback. If you
have ideas or input, please reach out to any of our board
members.

Looking ahead, the AAMP Convention will be held July 24—
26 in Kansas City. This event offers outstanding seminars,
a dynamic trade show, and a product competition—it's an

excellent opportunity to learn and connect with your peers.

In August, we'll be participating in the MN State Fair with
both a product show and a booth. This is a fantastic way
to showcase your products to hundreds of thousands of
visitors. If you'd like your products displayed at the booth
or if you're interested in entering the competition, please
contact any board member. We're happy to assist with
getting your items there.

Finally, our Fall Tour is shaping up nicely. This year's tour
will take place in the Detroit Lakes area on September 18.
We'll travel by coach bus from Detroit Lakes to visit four
meat processors in the area, and discounted hotel rooms
will be available. If you'd like to join us, please mark your
calendar—more details will be shared soon.

Thank you for your continued engagement and support.
President Tony Dehmer
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Important Phone Numbh

AAMP Office
Elizabethtown - PA 717-367-1168
Website: www.aamp.com
E-mail: aamp@aamp.com

Board of Animal Health
Marion Garcia - 651-201-6805

MN Meat, Poultry and Egg Inspection Program
Levi Muhl - 651-201-6216

MN Beef Council

763-479-1011, E-mail kelly@mnbeef.org
MN Pork Board

507-345-8814, E-mail pam@mnpork.com

Hello MAMP Members,

Happy May! Spring is in full swing, and with it
comes a busy and exciting season for all of us in
the meat processing community. Whether you're
ramping up production, preparing for upcoming
events, or just enjoying the longer days, | hope
you're finding time to recharge and stay inspired.
As always, thank you for being an active part
of MAMP—we're grateful for your continued
involvement and support.

* Minnesota State Fair Processed Meats Judging
Contest:

Mark your calendars for August 20th, 2025 — the
MN State Fair Processed Meats Judging Contest
will be held at the UMN Meat Lab. This year's
categories include:

Bacon
*  Snack Sticks
Summer Sausage
+  Cooked & Smoked Pork

Registration will open next month and will be
included in the June/July and August newsletters,
as well as emailed directly to members. Don't miss
your chance to enter!

* Fall Tour 2025 — Updated Location:

Heads up! The Fall Tour will now be held in
Detroit Lakes, MN on Thursday, September 18,
2025. We're finalizing the details now and will
send out the full schedule soon. Last year’s tour
was a huge success, and we're expecting another

ers
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Commissioner’s Office
Thom Petersen, Commissioner -
651-201-6219
Thom.Petersen@state.mn.us

Small Plant Help Desk
1-877-374-7435

Email: InfoSource@fsis.usda.gov
Website: FSIS Small Plant Help Desk

Retail Food Inspector Supervisor
lan Erickson, PhD, REHS

1-218-349-4083
Email: ian.erickson@state.mn.us

fantastic turnout. Keep an eye out for registration—
bus spots will go fast!

* Member Resources Reminder:

Need a template, labeling resources, or past
presentation? Check out the “Members Only” section
on the MAMP website. It's packed with helpful tools
and resources. Use the password: mnAMP25 to log in.

* Convention Videos Update:

We're still working through some technical
difficulties in getting the convention videos uploaded.
Thanks for your patience—we're committed to finding
a better solution for next year to make sure these
valuable recordings are accessible.

Thank you for all you do and for being a vital part
of this community. Let's make the most of the season
ahead!

Warmly,

Jordan

Next MAMP Board of Directors Meeting
Wednesday, September 17 at 11am
The BBQ Smokehouse
Wadena, MN
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Legendary quality: Royal flavor.

SILVER SPONSORS:

North Central Food Processing Supply, Central Bi-Products,
Sanimax, Nassau Foods

BRONZE SPONSORS:

DM & P Supplies, North Country Processing, A.C. Legg, JBT Tipper Tie, North American
Label, MN Farmers Union, Quality Casing, UW Provision, Poly Clip, Van Paper
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' IT'S WHAT'S FOR DIN

Funded by Beef Farmers and Ranchers

TS RN

Help Custoniers Boost Theix

Health During Grilling Season!

Today’s shoppers want to make sure they getthe most value for their dollar, and that means buying nourishing food
they feel good about eating and feeding their family. While inflation is a concern for many shoppers, McKinsey, a
global strategic consulting firm, reports that consumers aren’t sidelining their healthy-eating focus. It’s all about
balancing price with great taste and good nutrition, and beef is a popular food choice that will nourish and satisfy
the whole family! With summer around the corner, it’s time to help your customers “beef” up their healthy grilling
menus! From suggesting unique burger options to cooking the perfect steak, you can guide customers with tips,
tricks, and recipes to inspire their summer menu to feature seasonal tastes and good nutrition.

Create Nutritious eCommerce “Grab n’ Grill” Bundles

Use summer holidays such as Father’s Day, or July 4th to curate bundles of products on
eCommerce that provide all the fixings for delicious and nutritious grilling menus. Examples
include a burger bar, marinated steaks or beef kabobs. BeefltsWhatsForDinner.com provides
hundreds of recipes and grilling tips for consumers to make their outdoor event a success.
Emphasize the nutritional benefits of entertaining at home and provide value-added meal
accompaniments from your store, such as prepared green salads and veggies, pre-cut fruit
or whole grain side dishes for extra nutrition and convenience.

Showcase Beef’s Versatility & Nutrition with Videos

Help consumers expand their grilling repertoire by creating a series of social media videos
that showcase a variety of different steaks on the grill. Share grilling tips, food safety steps
and discuss methods for tenderizing lean beef cuts with marinades and seasoning steaks
with rubs. Highlight the nutrition attributes beef provides to keep customers energized
and healthy such as protein, iron, zinc and B vitamins. Connect with your meat buyer to
understand what cuts are available and find recipes at BeefltsWhatsForDinner.

Promote Healthy Grill Pairings with Beef and Local Produce

Team up with your state Beef Council and highlight local summer produce and beef
on the grill. Emphasize sustainability, support for local growers, and affordability, along
with the key nutrients these nourishing foods provide to complement each other. Post
signage in the produce and meat departments with tips on grilling produce and display
some fruits and vegetables that can be grilled alongside steaks or burgers or served as
a cool, refreshing side to complement a hot, grilled-to-perfection steak. Offer shoppers
a summer calendar for grilling that features local produce items like zucchini, summer
squash, eggplant, potatoes, onions, peppers, etc., with links to recipes like these:

Beef Strip Steaks with Balsamic Grilled Vegetables
Grilled Steak and Watermelon Salad

Berbere Spiced Grilled Flat Iron with Garlic-Herb Grilled Eggplant
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EQUIPMENT & SUPPLIES, INC
Deli, Meat & Produce Equipment & Supplies

651-488-7744  ST. PAUL, MN

Right and Left Hand Carcass
Drops available.

Custom Stainless Steel tables,
carts and Sausage Tables

Talsa Hydraulic Stuffers
25 lbs. to 98 lbs. Vacuum Tumblers 50 Ibs. to 500 lbs.

Hollymatic | Zuber Stuffer & Parts | Talsa Equipment& Parts | Carcass Drop

Ishida Scales & Wrappers | Saw Blades | Vacuum Bags | Cutlery | Spices & Seasonings

Patty Paper | Steak Paper | Scale Labels | Meat Trays | Deli Pans & Crocks
Dadaux Equipment | Pro-Cut Equipment | Lance Tumblers

800-808-3335 St. Paul, Minnesota www.dmpsupplies.com
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Americans with Disabilities

Act, this information is

available in alternative forms of
communication upon request by
calling 651-201-6000. TTY users
can call the Minnesota Relay
Service at 711. The MDA is an equal
opportunity employer and provider.

Volume 12, Issue 5
May 2025

Starting a Minnesota ‘Equal To’
Meat Establishment

Have you wondered what the requirements are to
become an ‘Equal To’ (E2) meat processor? The Starting
a Minnesota ‘Equal To’ Meat Establishment is now
available online. This manual provides basic information
and general guidance for individuals interested in starting
an E2 slaughter and/or processing operation. It covers
key factors to consider before starting your business, the
regulatory requirements, inspection process, and other
topics relevant to prospective processors.

Retail Exemptions Adjusted Dollar Limitations

The Food Safety and Inspection Service released the dollar limitations on the amount of
meat, poultry, and meat and poultry food products that a retail store can sell to hotels,
restaurants, and similar institutions without disqualifying itself for exemption from
inspection requirements. Effective April 10, 2025, the value for the dollar limitations

on sales to hotels, restaurants, and institutions increased to $103,600 for meat and
meat food products and increased to $74,800 for poultry and poultry products for the
calendar year 2025. View the Rule Docket online.

MDA License Surcharges for Custom Exempt
and Retail Licenses

License renewals will be sent to establishments in May for the Custom Exempt

and Retail Food Handler licenses that expire on June 30. As a reminder, in 2024,

the Minnesota Legislature passed MINN. STAT. 17.033, which adds a line for the
MDA License Surcharge for all new license applications and renewals. This required
surcharge is 5% of the license or $5 if the license fee is $100 or less. The money from

this surcharge fee will be used for information technology (IT) improvement activities
that are needed to create electronic systems for conducting licensing and permitting
transactions and to modernize the MDA’s inspection and customer management
systems. Be sure you review your license renewals closely and include all required fees,
including the surcharge when you renew.

7 Continued next page



AGRI Meat, Poultry, Egg,

and Milk Processing Grant

The MDA’s Agricultural Growth,
Research, and Innovation (AGRI)
Value-Added Grant and Meat, Poultry,
Egg, and Milk Processing (MPEM)

Grant programs application period is
now open. Applications will be accepted
until 4 p.m. on Thursday, August 7,

2025. The purpose of these grants is

to help value-added businesses and
livestock product processors seeking

to start-up, modernize, or expand their
operations and increase their sales of
Minnesota agricultural products, invest in
equipment and physical improvements
that support processing, capacity, market
diversification, and market access.

For more information, including

the request for proposals, eligibility
requirements, and instructions on how to
apply, visit the Value-Added Grant and
MPEM Grant program webpages.

Meat Inspector Calendar -
No Inspection Dates

May 26, 2025 - Memorial Day
June 19, 2025 - Juneteenth

July 4, 2025 - Independence Day
September 1, 2025 - Labor Day
November 11, 2025 - Veterans Day

November 27-28, 2025 - Thanksgiving
Day and Day after Thanksgiving

December 25, 2025 - Christmas Day

Filing a Program Delivery Discrimination Complaint

The MN Meat and Poultry Inspection
Program (MPIP) is prohibited from
discriminating based on race, color,
religious creed, sex, political beliefs,
age, disability, national origin, or limited
English proficiency. If you feel you

have been discriminated against during
or as part of the delivery of MN MPIP
services, you may file a complaint

directly with the Minnesota Department

of Agriculture (MDA).

To file a complaint with the MDA, write
a letter that includes the following:

* Your name, address, and telephone
number as well as the name, address,
and the telephone number of your

attorney/authorized representative, if

you are represented.

* The basis of your complaint. This is
what you believe to be the motivating
factor for the discrimination (e.g.,
race, color, religious creed, sex,

political beliefs, age, disability, national

origin, limited English proficiency).

¢ The date(s) that the incident(s) you
are reporting occurred. A complaint
must be filed within 180 days of the

incident. If the discrimination occurred
more than 180 days prior to filing your

complaint, you may request a waiver
of this filing requirement.

* The name of the individual(s) or entity

you believe discriminated against
you and the agency or recipient that
employs that/those individual(s).

Meat, Poultry, and Egg Inspection Staff

Nikki Neeser, DVM . . .
Levi Muhl

651-201-6225
651-201-6216
651-248-2566
320-295-2066
651-201-6308
651-231-5457
651-201-6630
651-201-6009
651-201-6191
651-201-6024
507-440-5861

Jennifer Stephes. . . . .
Andy Siira
Alex Brandt

Nicole Droher . . . . ..
Michaela Gadient . . . .
Heidi Varberg . . . . ..
Lisa Wetzel . . . . . ...
Nicole Wilson

Catrina Andree

763-710-0447
320-385-0034
320-424-8000
320-874-0926
507-456-4570
320-221-6507
651-338-7145
320-304-4624
612-396-4941
651-396-9176
651-285-8327

Josie Lenneman . . . ..
Katie Brigan . . .. ...
Kodi Klimek . . .. ...
Sarah Current . . .. ..
Sue Gorman . . . .. ..
Ashley Hassler . . . . . .
Jennifer Hedeen . . . . .
Cullan Hewitt . . .. ..
Jennifer Hofer . . . . ..
Megan Jansa

Justin Jarocki

¢ The issue(s) of your complaint.
Describe what happened, or
the action that was taken by
the individual(s) or agency that
discriminated against you, resulting
in some harm. Explain the context
in which it happened and how you
were discriminated against. Include
how other persons were treated
differently from you, if applicable.
Provide a copy of any documents
supporting the events you are
reporting (e.g., denial letter if you
were denied a benefit or service).

Mail your letter to:

Minnesota Department of Agriculture
Dairy & Meat Inspection Division Director
625 Robert Street North

St. Paul, MN 55155

After the MDA receives your complaint,
you will be notified and informed of the
next steps based on what you submitted.
At a minimum, you can expect the MDA
to contact you within two weeks after

it receives the complaint. Reprisal
(retaliation) is prohibited. Intimidation,
threats, harassment, coercion,
discrimination, or any other kind of
retaliation is not allowed against anyone
who has filed a complaint or anyone

who participates in any manner in the
investigation of the complaint. For more
information, contact the MDA Dairy &
Meat Inspection Division at 651-201-6300
or MDA.MeatPoultryEgg(@state.mn.us.

651-802-2789
651-285-8495
320-492-4151
651-707-7751
320-296-1981
218-296-2035
507-469-5951
320-424-2848
651-285-8321

Myrrh-Anna Kienitz . . .
RayonKing. . . ... ..
Carol Konkol . . . . . ..
Grace Martin. . . . . ..
Corrie McQuillan . . . .
Shawn Neumann . . . .
Eileen Schmidt. . . . . .
Will Schroeder. . . . ..
Dave Seipel. . . .. ...

Questions? Call the Dairy and Meat
Inspection Division at 651-201-6300



DEPARTMENT OF
AGRICULTURE

AGRI VALUE-ADDED GRANT PROGRAM

The AGRI Value-Added Grant offers designated grants for value-added businesses to invest in
equipment. The program is intended to increase the sales of Minnesota agricultural products by
investing in production capacity, market diversification, and market access for value-added
products. For the purposes of this grant, “Value-added” is defined as the addition of value to an
agricultural product through processing.

Eligibility and Funding Priorities

Individuals, farmers, businesses, agricultural cooperatives, nonprofit organizations, educational
institutions, local government, and trial government entities are eligible to apply. You must
explain how your project will increase the sales of Minnesota agricultural products and/or
increase market access. The program aims to fund projects that impact many farmers.

Amount Available

We expect to award a total of $2 million in Fiscal Year 2025. This grant requires a cash match.
You are responsible for 50% of the first $50,000 to receive up to $25,000 reimbursement. For
costs after the first $50,000, you are responsible for 75% of the total remaining cost to receive
25% reimbursement, up to a maximum grant award of $150,000.

Applying
We will accept applications until 4:00 pm Central Time on Thursday, August 7, 2025.

Carefully read the full Request for Proposals (PDF) for eligibility and requirements; then apply
online: https://www.mda.state.mn.us/business-dev-loans-grants/agri-value-added-grant-

program

For additional information, please contact:

Maya Benedict Grants Line
Ag Marketing & Development Ag Marketing & Development
651-201-6098 651-201-6500

Maya.Benedict@state.mn.us




How Animal Stress Affects
Water-Holding Capacity (WHC)

C.R. Kerth, Ph.D
Texas A&M University

Yield

TheProcess of Rigor

+At the time of death, the pH of muscle is near neutral
(pH =-7.1)

+The closer that we can keep the muscle to neutral, the
better the WHC (See “How to Manage Water Holding”
for Yield)
- Low pH, lower WHC, and paler meat (susceptible to
pale, soft, and exudative (PSE) meat).

«The muscle is metabolizing glucose in a process
called glycolysis
- Metabolizing 1 glucose = 2 lacticacid molecules
- Glucose metabolism is a multi-step process that is
impacted by anything that changes the metabolism

Time postmortem

TEXAS ASM

American

Science
Association

/ I‘ Mt ©2025 American Meat Science Association. All Rights Reserved. Doc#P22

Animal Stress Impact on WHC

+Sources of stress

- Extremesin temperature, humidity, light,
sound, and space

- Unfamiliar surroundings

- Human handling on the farm and at the
processing plant

- Transportation

- Genetics

«High stress immediately before harvest stimulates
the ‘fight or flight’ mechanism (yellow line)

«This speeds up the steps of metabolism and the rate
of lacticacid production
- Increased lacticacid production causes the pH to
drop, leading to protein denaturation and
reduced WHC

«High stress for long periods prior to harvest burns up
excess glucose stores in the muscle (blue line) @
- Thereis less glucose which results in less
lacticacid - a higher pH
- Typical of dark, firm, and dry (DFD) or dark
cutter meat

Genetics

«Porcine stress syndrome (PSS) or the halothane gene
- Animals are very susceptible to stress
- Muscles are very high in glucose metabolism
- While heavily muscled, meat quality and WHC is poor
- *rarely seen due to genetic advancements

*RN or Rendement Napole gene
- Pigs synthesize greater amounts of glucose stores
than normal
- With greater amounts of glucose = greater amounts
of lacticacid (green line)
- Low pH results in low WHC

N
WEAT LOCKER
o

BY AMERICAN MEAT SCIENCE ASSOCIATION
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Sets UsApart me TheRest. | ;

Sell and Service these
wmgh er, Best & Donovan, Colosimo's, DC Curtis, Excallhur
Hobart Jarvis, Lance, Leland, Master Grade, NuVu Bakery ovens,
Patty-o-Matic, Promark, Scottsman, Talsa and Vulcan.

ey ;___;— _
~ INORTH-CENTRAL-
Food Processing Supply —

Sioux Falls « 605-274-3064 « 877-306-8457
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STUN PLACEMENT

FOR BISON

CChalIenge: There are currently no scientifically evaluated stun placements for bison)

1" above the
base of the
horns at the
midline
perpendicular
to the skin

he thalamus is
the target for
stunning and
controls
consciousness.

Placement Potential for Bolt-Thalamus Contact
Frontal — 78.6% (1114

Ideal (14/14)

Below the
crest of the
head angled
toward the

nknown if either of bottom of the
these placements

target the thalamus

nose

7

3.25" above the
base of the horns
at the midline
perpendicular to
the skin

Average Tissue Depths for Two- to Three-Year-

Old Male Bison
@ Total Tissue @ Thalamic Depth

Poll G 7.4
71 4 A) (10/14) ’;:3 5 Maximum Bolt Travel Distance

( Important Findings )

l The stun \ ‘ There are currently Q

placement for commercially available
bison is very captive bolts that can
different than consistently reach the

cattle and yak. thalamus in bison.
\ '\ J

4

Average Tissue Thickness (

0

bomm—mm————— g —— —— =

Frontal Ideal Poll

Matzek, A. L., E. M. Hamilton, A. A. Kirk, D. L. Perry, K. D. Vogel, and K. N. Anderson. 2025. Relationship of tissue dimensions and # ”ﬂh

stun placement on cadaver heads from bison (Bison bison). J. Anim. Sci.

Infographic made by Alli Matzek and Ashlynn Kirk
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THE RELIABLE COLLECTION EXPERT

A r

OF AGRI-FOOD INDUSTRY

For over 140 years, Sanimax’s facilities in South St. Paul,
Green Bay, and DeForest have been reclaiming by-products
from the meat processing industry and returning them as
value-added ingredients that can be used in many industries
ranging from livestock feed to pharmaceutical
development. Whether you're a butcher shop, slaughterhouse,
supermarket, or food processor, we offer sanitary collection
services tailored to your specific needs. PS

-Prompt, reliable service through digital routing systems.

-Tailored collection systems to suit your volume.

-One-stop-shop for meat industry by-products, hides, and used cooking oil.

1.888.SANIMAX
[1.888.726.4629]

A -
canimax.com Proud to transform it all (Q Sanlmax

info@sanimax.com

14
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800-552-9237

11972 Riverwood Drive
Burnsville, Minnesota 55337
952-854-2231

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

e Custom Fibrous Casings
s Van Hessen Natural Casings
(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)
¢ 5Speco Knives and Plates

15
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Quality * Dependability * Value

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

©

LORENIO BARROSO

Clippers
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Utensil, Pan and Crate

Sausage Mixers

Fytrid Mixer- Grinder

Washers

Grinders

Vacuum
Tumblers

Link
Cutters

High Speed
Slicing Systems

el e

i

Hamburger
and Meatball

Formers
Ll

Batter and
{ {] Breading

Ground >
Meat Bags [ F Link .
Antibacterial P Al : : Cutteg
Food Grade Shish-Ke-Bob =4
Lubricants Skewers Patty Machines
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& Meatball and
W4~ Breast Croquette
Slicers Formers
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DEPARTMENT OF
AGRICULTURE

AGRI MEAT, POULTRY, EGG, AND MILK PROCESSING GRANT

The AGRI Meat, Poultry, Egg, and Milk Processing Grant offers designated grants to facilitate
the start-up, modernization, or expansion of meat, poultry, egg, and milk processing
businesses. The intent of the program is to increase sales of Minnesota-raised livestock
products by investing in equipment and physical improvements that support processing,
capacity, market diversification, and market access.

Eligibility and Funding Priorities

Individuals, farmers, businesses, agricultural cooperatives, non-profits, educational
institutions, local governments, and Tribal Governments are eligible to apply. You must
explain how your project will increase the sales of Minnesota-raised livestock products and/or
increase market access. This program aims to fund projects that impact many farmers.

We will prioritize projects that create additional meat/poultry slaughter capacity, increase
access to Kosher/Halal markets and/or increase food safety.

Amount Available

We expect to award up to $2 million in Fiscal Year 2025. This Grant requires a cash match. For
the match, you are responsible for 50% of the first $50,000 to receive up to a $25,000
reimbursement. For costs after the first $50,000, you are responsible for 75% of the total
remaining cost to receive 25% reimbursement, up to a maximum grant award of $150,000.

Applying
We will accept applications until 4:00 pm Central Time on Thursday, August 7, 2025.

Carefully read the full Request for Proposals (PDF) for eligibility and requirements; then apply
online: https://www.mda.state.mn.us/grants/agri-mpem-processing

For additional information, please

contact: Maya Benedict Grants Line
Ag Marketing & Development Ag Marketing & Development
651-201-6098 651-201-6500

Maya.Benedict@state.mn.us
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AAMP Webinar.

Teachable Moments in
Humane Handling &
Stunning

Tuesday, June 3, 10AM CST

Featuring Dr. Karly Anderson &
Dr. Kurt Vogel of the
Humane Handling Institute

Register at https://bit.ly/aamphhi

b oW

AMERICAN AssociaTion  EDUGATION - RESEARCH - OUTREACH

MEAT PROCESSORS UWRF HUMANE HANDLING INSTITUTE




Nassau Foods

More Than Just Seasonings. ..

Old World Tradition Meets
New World Expertise.

Next Day Delivery -
frt_)m our Twin Cities
Distribution Center!

One-Stop Shop for Seasonings,
Spices, Marinades and more!

NEWLY WEDS

CUSTOMIZED TASTE TECHNOLOGY

o 800.432.0105 » nassaufoods.com
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Sharpen your skills for

» Fully online classes from nationally
recognized ag education leader

» Hands-on lab leaming at a facility near you
« No out-of-state tuition
» Start (and finish!) fall or spring semester

RIDGEWATER

A member of Minnescta State
and an equal opportunity employerfeducator

ridgewater.edu/meat-cutting
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TemPac

We Stick With You!

s X
ALRYASES

» 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 n

www.TemPac.net
E-mail us for a free label sample kit and mone
saving quote.

HIGH PLAINS

4 / FRONTIER SUPPLY ..c

Quality Equipment and Products from Harvesting to Packaging

RUHLE

REX

ECHNOLOGIF—

UM FRLLER & BORT

Our Services
* Sales

* Installation

* Training
* Service

* Support

What We Sell

* Kill Floor
Machinery

* Processing
Equipment

* Smokehouses

SCHALGVIAT. " &

* Packaging
Equipment

High Plains Frontier Supply, LLC

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

Y,

DON’T LOSE YOUR COOL!

COTTCO SAVES YOU MONEY!
, SHOP ONLINE OR CALL US
SPECIALTY TODAY 877-283-1745
HARDWARE
FRIENDLY, KNOWLEDGEABLE &
DEPENDABLE SERVICE.
HINGING SUCCESS
WITH LOCK SOLID > SEE US AAMP KANSAS CITY
HARDWARE SOLUTIONS BOOTH NUMBER 310 <

877-283-1745

WWW.COTTCO.COM WAMP

SAIEGUARD

LOCKS

T2 WENENITLLE

D.J.V.LABEL
& PACKAGING

Personalizing labels and saving you money!
It’s as easy as

An Easy Way To Keep The State And
Health Food Inspectors Off Your Back!

Labels, Inserts & Sleeves
Full Service Art Department
Blanks to 8 Color Labels

Wide Range of Materials:
Paper, Film, Direct Food Contact

Thermal Ribbons for All Printers

Thermal Printers and Scale Systems
Free Label Software with Purchase of Printer
On-site Demos and Training Available

www.djvlabels.com

PHONE: 1-800-567-8113 - 320-251-1700
EMAIL: info@djvlabels.com FAX: 320.252.1220
520 SUNDIAL DRIVE » WAITE PARK, MN 56387
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Where There's Smoke, There's a Scott!

uality Options for the Small to | .‘ bVQ .'Iy!)-’) tel’ you
Large Producers - W : '*_l-' | i"}- best_ we
will show you we
~ are the best!

« Sales Reps You know and Trust

* Performance You can Rely On

STANDING ABOVE
THE COMPETITION

* Greater Product Yields
* Shorter Cooking Times
* Advanced Technology

* Customer Service

* Shorter Smoke Times

e DITIONA-
EurOFEM
HiVE COME
0 wELY O

qdi wis '

<\ S c 0 t t Pe c® JON FROHLING | 303.823.5839 | 605.380.0766
: jon@scottpec.com | www.scottpec.com




PERL- //// Packaging Equipment

. Your local and trusted Repair and Sales.
.E PAIR John Sperl (715)613-7009

representative. _
Call John to customize the perfect machine JOhn@sperlpak.com
# 1 in Service f;— Repalr! for all your packaging needs and pricing.

140S

g =

12 Inch Loading Area
8 Feet Long I SCANDIVAC

2N

190S

24 Inch Loading Area
11.5 Feet Long

I'i'

190M atnl [ER
45 Inch Loading Area
15.5 Feet Long

f;

| ———

F'ﬁ-’f._-[
el I

SCANDIVAC I

Jismita 190L
I ~ SCANDIVAC |

' ' B~ 63inch Loading Area
t: 17 Feet Long
' -r

The most reliable and user friendly
thermo-former in the business!
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Reintroducing Pork: Minnesota Pork Board Joins the
National Movement to ‘Taste What Pork Can Do’

Minnesota Pork Board is bringing bold new energy to the table as part of a nationwide push to show
consumers the flavor, versatility, and power of pork.

In early May, the National Pork Board (NPB) launched a bold new campaign, Taste What Pork Can
Do, aimed at increasing domestic pork demand and reshaping how consumers think about pork.

A Shiftin Focus

For years, export growth has been a priority for the pork industry, but recent challenges in domestic
production have prompted a renewed focus on the U.S. market. Dr. David Newman, NPB’s Senior
Vice President of Market Growth, emphasized that consumer research is at the heart of this
campaign.

“We conducted deep segmentation research to understand who our consumer is and what drives
their choices,” Newman said. “That research led us to this strategic shift toward domestic
demand.”

Americans consume about 20 billion pounds of pork annually, more than double the amount
exported. Yet, domestic marketing has historically received less attention. The new initiative aims
to change that by using data-driven insights to reach the right consumers with the right message.

Over the next several months, you’ll see Taste What Pork Can Do come to life across Minnesota
through:
e Athlete and nutrition partnerships that highlight pork as performance fuel
e Influencervideos and recipe content tailored to Gen-Z and Millennials interested in meat,
nutrition, and fitness
e Retail collaborations that bring pork front and center in the meat case
e Edgy social content designed to stop the scroll and drive home pork’s irresistible value

Americans consume about 20 billion pounds of pork annually, more than double the amount
exported. Yet, domestic marketing has historically received less attention. The new initiative aims
to change that by using data-driven insights to reach the right consumers with the right message.

Industry Collaboration is Key

Success depends on coordination across the entire pork industry. The National Pork Board is
working closely with producers, state pork associations (that’s MPB!), packers, retailers, and food
service companies to create a unified effort that drives demand.

Modern Marketing for a Modern Consumer

Unlike past pork marketing efforts, Taste What Pork Can Do leans heavily into digital media.

Consumer habits have shifted and reaching people where they already spend their time, on their
phones and social media, is key to success.

Continued next page
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“This is primarily a digital campaign because that’s where today’s consumer is,” Newman said. “But
we’re also incorporating retail activations, print materials, and partnerships for a well-rounded
approach.”

At its core, Taste What Pork Can Do aims to make pork a mealtime staple beyond special
occasions. With a research-backed approach and industry-wide support, the National Pork Board
is confident this campaign will deliver results, and here in Minnesota, we are ready to join the
movement.

Minnesota meat markets can help drive home the messaging of the new campaign by following
Minnesota Pork Board on social media and sharing the posts with your followers on your accounts.
Contact Pam Voelkel at Minnesota Pork Board with any questions:

pam@mnpork.com or 507-381-0309

r 2

FOLLOW US FOR PORK RECIPES, FARM STORIES, AND MORE:
&) @MINNESOTAPORK

0C000O®

TASTE WHAT
PORK CAN DO.
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How to Manage
Water-Holding for Yield
(Factors that impact WH()

C.R. Kerth, Ph.D
Texas A&M University

Rigor Mortis (also known as Rigor) - The
process of converting muscle to meat.

Post-mortem - After death

Exanguination - Removal of blood .
Resulting

Meat Color
/—— Dark

Yield

The Process of Rigor
+At the time of death, the pH of muscle is near neutral

(pH =-7.1)
+The closer that we can keep the muscle to neutral, the
better the WHC (see previous fact sheet). '/—— Normal
« Lighter pigmented meat (pork and poultry) tend to : f—_
Pale

have lower pH and also have a faster rate of pH decline
postmortem, completing rigorin as little as 15 minutes.

— Low pH, lower WHC, and paler meat (susceptible
to pale, soft, and exudative (PSE) meat) 3 4 5

- Darker pigmented meat (beef, bison, and lamb) tend Hours Postmortem

to have high pH and a slow rate of pH decline requiring
~24 hours to complete rigor.
— High pH, high WHC, and darker meat
(susceptible to dark, firm, and dry (DFD) meat)

Relationship between pH and charges The higher the pH, the more like charges.

+Meat that is processed into sausage within minutes
of exsanguination has very high WHC because of the
high pH.

Cooler Storage of the Carcass
«Lighter pigmented that go through rigor very rapidly
are chilled very rapidly immediately after harvest to Repulsion Repulsion
try to slow the rate of pH decline. N) ©)
+Darker pigmented meat

— May be electrically stimulated to try to speed up

50 55 60

the rate of pH decline to arrive at a better, less bR
dark color.
— Often have cold water misted on the tops of the
carcasses hanging in the cooler once rigor has Adapted from Wismer-Pedersen, J. (Chapter 3, Part 5) in The Science of Meat and Meat
begun to reduce the amount of cooler shrink. Products, 3rd ed, Price & Schweigert (Eds)

TEXAS ASM

PN
WEAT LOCKER
oo

American
Z'c‘lztnu ©2025 American Meat Science Association. All Rights Reserved. Doc#P21

Association BY AMERICAN MEAT SCIENCE ASSOCIATION
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How to Manage Water-Holding for Yield

(Factors that impact WHC)

C.R. Kerth, Ph.D
Texas A&M University

A TEXAS A&M

UNIVERSITYe

Factors Influecning Water Holding Capacity During Processing

« Ingredients
— Salt
- Reduces the point of equal charges to 4.1 by adding its
own negative charges making the meat hold more water.

— Alkaline sodium phosphates creates its own negative
charges making the meat hold more water.
- Raises the pH of the meat which moves away from the
point of equal charges and creates more room for water.
- Critical to cook yields.

— Avoid anything with vinegar (acetic acid) while making the
product before cooking as it will reduce the pH making it
hold less water.

- Use encapsulated acid (citric or lactic acid) for making
acidic products like snack sticks or summer sausage.

— Darker pigmented meats will hold more water than lighter
meats (use thigh meat instead of breast or back meat).

« Cooking methods and yields

— Do not overcook.
- Cook only to the minimum temperature required by your
HACCP plan to avoid excess cook loss.
- Cook to a lower temperature and hold for the required
time according to Appendix A rather than to a fixed
temperature for 0 minutes.

— Whenever possible cook with steam or at the highest
humidity possible to minimize evaporation and cook
losses.

American
Meat
Science
Association

©2025 American Meat Science Association. ALl Rights Reserved. Doc#P21

Packaging & storage of
wholesale meat cuts

® Vacuum packaging is the best method for
reducing the amount of weight loss due to
purge and evaporation.

Cuts should be stored as close to freezing
(~27°F in meat) to minimize the amount of

purge.

Overcrowding of cuts in boxes should be
avoided to minimize excess weight on the
cuts “pushing” water out of the meat cut.

AN
WEAT LOCKER
o

BY AMERICAN MEAT SCIENCE ASSOCIATION




Grow your business with Reiser.

Vemag Sausage Linkers

» Small, economical Lucky Linker by Vemag
sausage stuffer

+ Includes everything needed for sausage
production: vacuum stuffer, built-in portioner,
built-in linker, casing holder, one linker horn
set, one straight filling horn

Vemag Formers & Portioners
« Produces exact-weight portions

« Superior product quality

« Fast, easy changeovers between product
shapes and sizes

« Ideal for ground loaves, burgers, meatballs

Seydelmann Bowl Choppers
« Superior solution for the production of all
types of sausage and ground meat products

« Perfect for any application that requires
cutting, mixing, particle reduction,
vacuumizing, cooking or emulsifying

Holac Dicers and Slicers

« Versatile Holac dicers easily produce a variety
of uniform cubes, strips, shreds, flakes and
juliennes

« Holac Sect Slicers produce uniform slices from
fresh, cooked or tempered meat and poultry.
Slices naturally-shaped or formed product.

Ross Tray Sealers
« Produce MAP, VSP and lid-only packages

« Uses preformed trays of almost any size
or shape
« Reliable, high-quality seals virtually eliminate

leakers, extending product freshness and
shelf life

Variovac Packaging

« Compact thermoformer with low cost of
ownership

_ +Produces vacuum, MAP and VSP packages to
extend product freshness and shelf life

« Superior forming and sealing systems

Rick Runquist, Sales
Cell (651) 343-1568 m Office (781) 821-1290 m rrunquist@reiser.com

www.reiser.com

2022
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American Rotary | Ammex Gloves | Beacon Inc. | Bio-
mist | BIRKO | Biro Manufacturing | Bollin Label | Busch
| CHR Hansen | Clartec Corp | Colosimo's | Columbia
Products /Sani-Lav | CRM Equipment | Daniels Food
Equipment | DC Tech Inc | Dry Ager | Edge Manufactur-
ing | Flair | Flexible Plastics | FOAM-IT | Framarx Wax-
star | Frantz | Geisser Messer | Globe Food Equipment |
Harper Brooms | Heartland Label | Heatseal | Jaccard |
Jarvis | IAX Lubricants | Jeros [ IVR | L.S. Starrett |
LeFijell | Leland | Linker Machines | Litin Paper | Lorenzo
Barroso | Lumar Ideal | MadgeTech | Mainca | Minipack
| Mound | New Age Industrial | North American Label |
Ohaus | Patty-o-Matic | Plainsman Equipment | Prairie
View Industries | Pro Smoker N' Roaster | Promarks | PS
Seasonings & Spices | Risco | Salter Brecknell | Sipro-
mac | Sirman | Speco | Stephan | Suhner | Thompson
Meat Machinery | Treif | Van Hessen Casings |
Victorinox Swiss Army | Viscofan / Nitta | ViskoTeepak |
Vortron Smokehouses | WinPak | ZEP | Zuber

Hotunanns Yot 11"

o GOHMANN
SUPPLY, LIL "— pssngatpnor

Sales & Service of Quality Food Equipment Meat
Processors

120-250-6969 | www.gehmannsupply.com | info@gohmannsupply.com




o BUILT WITH YOU IN MIND

e BUNZLPROCESSOR.COM
FEATURES TO MAKE
YOUR LIFE EASIER

o\ ?
N/

SECURE
TRACKING PAYMENT
[ I ] |
FAQ LIVE CHAT

M 800-456-5624

Carlson & Stewart
Refrigeration, Inc.

KEEPING IT COOL FOR OVER 80 YEARS

Commercial Refrigeration Design, Installation, Service & Repair
Brainerd, MM | Sauk Rapids, MM | Marshall, MN | Sioux Falls, SD

- Walk-in Coolers & Freezers

- Chillers & Display Cases

- Refrigerated Merchandisers

- Process/Production Room Cooling
- Commercial Ice Making Equipment
- Installation & Design

- 24/7/365 Emergency Service

- Repair & Replacement Parts

- System Controls

+ 4 Midwest Locations

EST 1923

Sp 19
www.CarlsonStewart.com 4soNIN

1-800-215-2576

PO. Box 709 * Calera, Alabama 35040
Phones: (205) 324-3451 * 1-800-4-ACLEGG
Faxes: (205) 668-7835 * (205) 668-6997

www.aclegg.com
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Jarvis has new and reconditioned bandsaw and Wellsaw® splitting and breaking
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.

BUSTER-5 Carcass Splitting Bandsaw for Beef PAS Type P, Power Actuated Stunners

Wellsaw® 404-424 Reciprocating Breaking Saws JC4A Hand-Held Dehider

Wellsaw® 444-464 Reciprocating Breaking Saws

JARVIS
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JB IS A FAMILY-OWNED
PROTEIN SOLUTIONS
PARTNER, DELIVERING
EXCELLENT SERVICE

AND QUALITY PRODUCTS
TO OUR CUSTOMERS.

Our Service
YOUR SUCCESS’

For company information, visit

web: jbgroup.com

763-497-9588 | St. Michael, MN
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Resources for Innovation

AURI’s meat laboratory is used for formulation and
analytical assessment of meat products and includes
equipment for developing and testing new products.

Product formulation
Scale-up
Processing
Smoking/cooking
Packaging
Co-packer identifaction
Troubleshooting

AURI Meat Laboratory --§

auri.org
507.537.7440 UPI

Agricultural Utiization Research Institute

Family Farms, Inc. is a wholesale food distributor based in Eleva,
Wisconsin. Our reputation has been built on service and integrity,
supplying the Midwest with quality food products since 1972. We
believe the best way to build our business is to help you build yours,
delivering the products and services you expect and demand.

We look forward to serving you! (800) 584-9434

i -{T—_. i /0
. Wholesale Meat and Cheese Products 8




NEE[| Better Etticiency?

Get aEIipper and Stuffer'

[\ WALTONS

"._.d-' +Everything but the Mea




WHAT WE OFFER

~ NO Contracts
~ NO PCI Fees
~ NO Rate Increases

NCpP

North Country Processing ~ Local, Personal Support
~ Custom Gift Cards
NCP is a family owned credit card processor ~ P0OS Solutions
based in Cold Spring, Minnesota. ~ Free Terminals

We offer multiple programs and processing ~ Zero Cost Options

solutions tailored to your business.

www.northcountryprocessing.com

Michael Charls
507-251-5497

North Country Processing LLC

402 Red River Ave. N Ste 4 - . .
Cold Spring, MN 56320 Exclusive Group Pricing for MAMP Members

i

Qg

CUSTOM MEAT 50O0LUTIOMNS

f?aﬁcpmﬁ your business Wil our Mﬁlif.‘c?ZE

\\_ :L \AAAAAA ,J solliinre : &T/th" ¢ <ol f'f»': & f;r

734-354-6551 Y TR 1-888-417-2112

35




Anderson Produce Co.

DIFFERENT TRUCKS. SAME FAMILY SERVICE SINCE 1940.

WHOLESALE MEAT, POULTRY & OFFAL
ANGUS BEEF PROGRAM
SAME DAY DELIVERY FOR TWIN CITIES METRO AREA
SERVICE IN SPANISH,VIETNAMESE & HMONG

Ve 2296 TERMINAL RD, ROSEVILLE, MN 55113
% 691-636-2711

36



‘/ R, Phone: 800.567.8113
“ *® ¢ Email: info@djvlabels.com
@ Online: www.djvliabels.com
LAB EL &' A 520 Sundial Dr.
PACKAGING Waite Park, MN 56387

* Labels, Inserts & Sleeves
* Complete Art Department
* Blanks to 8 color labels
* Adhesives to Fit all Needs
* Wide Range of Materials:
Paper, Film, Direct Food
Contact, etc.
* Thermal Printers, Scale Systems,
Software & On-site Training
* Thermal Ribbons for all Printers T

Shere

=

; DIGITAL PRINTING AVAILABLE YOUR CUSTOM LABELS FAST. |
SHORT RUNS - NO PLATES - 100- 5,000 <4>SPEED - Quick turnaround

Digital printing is an economical method for printing @m”u"'y. High resolution and vibrant colors
custom labels with photographic quality graphics, _ _
crisp text, and vibrant colors. & C0ST - No piates to create, & minimal machine setup

Visit us Online or give us a call and see what we can offer you! www.djvlabels.com \Y ]

¢

EXPERIENCE THE PRO ADVANTAGE ProSmoker

EST. 1977

CUSTOMIZABLE &
SCALABLE SOLUTIONS

REFRIGERATION
CAPABILITIES

CLEAN-SMOKING™ PELLET
GENERATOR SYSTEM

STEAM SYSTEMS: BAR
COOKING AVAILABLE

Connect With Our Dealer (.

GOHMANNSE
SUPPLY, LLL 2

Sales & Service of Quality Food Egaipeent

(320) 250-6969 | info@gohmannsupply.com




A FRESH LOOK
BEEY. | AT BURGERS

BEEFING UP FLAVOR AND NUTRITION

We love real beef burgers — nearly 20 million
Americans enjoy a burger on any given day! From
’ high- to low-percent lean, Chuck to Round, ground
Dee delivers beef is the most versatile foundation for building
luding high-quality delicious burgers that can alse be part of a healthy
= g lifestyle. Follow these tips for a fresh look at how

' you can beef up your burger and pack even
more nutrition into every mouthwatering bite.

DID YOU KN&=W?

In addition to being a top source of taste bud
enjoyment, burgers and sandwiches are a top
source of important nutrients: *

ﬂ—d #1 Source of protein,
calcium, potassium, fiber;

@ @ #2 Source of whole grains,
dairy, vitamin D;

#3 Source of vegetables.

GET CREATIVE

Beef up your burger with even more nutrition and great flavor. Creative toppings and
sauces can add fiber, vitamin C, potassium and calcium,

SWEET

_i_~CREAMY
’ d - ‘

>

Share these tips and tag @BeefltsWhatsForDinner el

dh@ #BeefUpYourBurger
[=] % [=]
| &5 w © @[ _

MyPlate.gov | E
: JWWELA, HHANES J0UB-309, Duy 1, Exponant, Busf Checkot Analysis, urpubishes
Bara, 15 Wihrart's for Dineer, s proud B DHotary Guidelines Advisony Commities, 2030, Scentific Hepor of the 3030 Distary Guid Advisory, ©
1o partner with MyPlate o help Bl ory Foe e s e Secd prbary of Agroiuns anid e Sereary of Heotn and Husr Serdoes, U, Deparment of
. ROrbmtee, Aol Tesearch Sewie. Washington, DG
Americans achleve Batter health by B, LLE. Cepartment of Agrouliues, Agricuiturs! Besdarch Srivier. FoeaCista Contral, 010, OB £ TE364)
making every bite count  Visit e, HaA DN M TS O Hoba it Dby Sppberment Latved Datniise. Lansing Dty Waliers. Avwillshs ot
MyPiato.goy to laam more. IR e, bl e e 0 el e i -

Vunded by Basl Farmery sed Ranchar
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Since 2005, family-owned DM & P
Supplies, Inc. has been providing top-
quality food processing equipment
and supplies. With 50+ vyears of
combined experience, we offer
ECLUIPMENT &SUPPLIES, INC everything from saw blades and

Deli, Meat & Produce Equipment & Supplies grinder knives to trays and case liners
for your meat, deli, and produce

departments. Trust us to keep your
NEW MoDELs ¢ . business running smoothly!

SCALEs AVAILABLE

SEASONING FOR

SAUSAGE & JERKY VISIT OUR
WEBSITE
FOR MORE!

g

Hollymatic | Zuber Stuffer & Parts | Talsa Equipment & Parts | Carcass Drop
Ishida Scales & Wrappers | Saw Blades | Vacuum Bags | Cutlery | Spices & Seasonings
Patty Paper | Steak Paper | Scale Labels | Meat Trays | Deli Pans & Crocks
Dadaux Equipment | Pro-Cut Equipment | Lance Tumblers

808 Rice Street, Suite 2 @ 2N (800) 808-3335 .
’ ’ lies.
9 Saint Paul, MN 55117 o) 65)188 7714 =g dmpsupplics.com
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(Malca ) B

CLIPPERS & STAPLERS

SCAN ME

8064 Chivvis Drive

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

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...
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MF Construction Inc °e June

Upcoming National Days

THANK YOU FOR VISITING WITH US AT OUR

BOOTH AT THE 2025 MAMP SHOW!! Ty National Turkey

Lovers Month
MF Construction has over 20 YEARS

SOLVING PROBLEMS IN MEAT PROCESSING e

2 National Rotisserie
FACILITIES. P Chicken Day
WE ARE AVAILABLE TO ASSIST YOU IN -
ANYWAY SO YOU CAN RUN YOUR PLANT AT 5 National Sausage
CAPACITY June  Roll Day
CALLUS ANYTIME 712-873-5959 IF YOU 29 ;r.:lti-::-nr.:ll Bacon Burnt
NEED AN EVALUATION OR EVEN A SMALL June End Day
PART
b
1 International
AND ALWAYS REMEMBER, "WE HAVE A July Chicken Wing Day

DIFFERENT DEFINITION OF DIFFICULT!!®

i““ et cHa atatay e et aia el et e a atle e el e el el el e e el e el et e e e el e el e et e e e el e e e e e e e
f
3

~ QUALITY ALWAYS SHOW.

QUALITY

CASING CO., INC.

T P Py e o P e

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
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INDUSTRIAL MACHINES
FOR ARTISANAL FAMILY BUTCHERS

CUTTERS - GRINDERS - MIXER GRINDERS - MIXERS

e

kgwetter.de/en/hygienic-plus

KERRES i KERRES
I_I S Montoursville PA 17754

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

£4 schiwa




TheMeatLocker.org

!

THEMEATLOCKER ©{\.
BLOG

o Accessible insights
» Actionable advice
* Trusted and science-backed

Vi Q

Cot Meat Questions? EM l."ﬂ“ [ Get Clear Answers.

! l“{m{:ﬂl WEAT lEIEp{-E T
) L.




IF YOU LIKE
PORK ON ABUN

YOU'LLLOVE .
PORKINABOWL.

TASTE WHAT
POr PORK CAN DO. ~ BROUGHT TO YOU BY

AMERICA’S PIG FARMERS.




NORTHAMERICAN

I I ' (507) 373-1700
1731 Margaretha Ave.
q e Albert L.ea, MN 56007

PRODUCTS THAT STICK WITH YOU.

We can meet all your food label and
packaging needs! We specialize in UPC code
labels, pressure sensitive roll labels and easy

identification stickers.

Freezer Adhesive - Moisture Sensitive
(Apply Dry, Damp or Wet)

We have a large selection of shapes and sizes for your adhesive labels; all
custom made for your specific product. Our stocks can be used for
refrigerated or frozen distribution and storage and we can add bar codes for
your retail products or for easier identification.

¥4 Century
TAKE-A LABEL, INC. d Systems

o Label Dispensers ¢ ApplicatOors e rnermat prifting Experts™

i
f

== )
| [
5

-

] 1] bd [
Brochures Newsletters Sales Flyers Catalogs Business Forms Flyers Custom Calendars Mailings

When it comes to business communications services, we've got it
covered. We can provide virtually any product or service imaginable to
communicate with your clients, employees, stockholders, or vendors.

We're experts at corporate identity pieces, but that's only the beginning.
To learn more about the many products and services we offer, please
contact one of our representatives.

w‘_ CHURCH 1(800) 3452116 4w

A OFFSET PRINTING,¢®

. MARKETING PLUS




MAMP Supplier Members To Serve You

A.C. LEGG, INC.
Tom Bonner
6330 Hwy. 31 South
Calera, AL 35040
205-388-5629

ANDERSON CHEMICAL
COMPANY
325 South Davis Ave
Litchfield, MN 55355
Steve Brennecke
507-581-1570
CJL

ANDERSON PRODUCE, INC.
2296 Terminal Rd.
Roseville, MN 55113
Ryan Lundy
651-636-2711
A M N

BISON FOOD EQUIPMENT
SERVICE INC.
17409 Beseau Lake Rd.
Lake Park, MN 56554
Dale Bohner
218-238-6363
cJ

BRITZ STORE EQUIPMENT
9692 MN-25
Buckman, MN 56317
John Britz
320-249-3814

BUNZL PROCESSOR DIVISION
5710 NW 41st St
Riverside, MO 66205
Joel Kennon
816-448-4300
ACFIJ

CARLSON & STEWART
REFRIGERATION
189 Industrial Blvd.
Sauk Rapids, MN 56379
Todd Tenvoorde
320-316-0949
G

CENTRAL BI-PRODUCTS
1949 Badger Creek Rd
Swanville, MN 56382
Tom Beseman
507-430-4844
H

CLIFTON LARSON ALLEN LLP,

2689 Commerce Dr NW #201,

Rochester, MN 55901
Nathan Deason
507-446-7132

K, L

COTTCO SPECIALTY
HARDWARE
PO Box 745
Alexandria, MN 56308
Jack Cottington
877-283-1745
B,C F,G,IJ

CREATIVE COATINGS
37910 210th Street
Cyrus, MN 56323
John Boeckner
320-808-3284
B

CUSTOM MEAT SOLUTIONS
PO Box 43
Askov, MN 55704
Scott Schank
888-417-2112
K

DACOTAH PAPER CO
3940 15th Ave.N.
Fargo, ND 58102
Gary Tougas
701-371-8444
J

DANIEL'S FOOD EQUIPMENT
310 N Clayborn Ave
Parkers Prairie, MN 56361
Mark Thoennes
218-338-5000

"

DARLING INGREDIENTS
9000 382nd Ave
Blue Earth, MN 56013
Scott Sargent
507-526-3896
H

DJV LABEL
520 Sundial Dr.
Waite Park, MN 56387
Todd Bowman
320-251-1700
C DK

DM & P SUPPLIES, INC.
808 Rice St. STE 2
St. Paul, MN 55117
Ann McEvoy
651-488-7744

. D, J,

ENERGY PANEL STRUCTURES
603 North Van Gordon Ave
Graettinger, I1A 51342
Tabitha Torreson
712-859-3219
B

ENVIRO-PAK
15450 SE For Mor Ct.,
PO Box 1569
Clackamas, OR 97015
Patrick Martini
800-223-6836
c

EXCALIBUR SEASONING
1800 Riverway Dr
Perkin, IL 61554
Andy Pearson
715-292-0704
D

FAMILY FARMS LLC
PO Box 98
Eleva, WI 54738
Lorri Engen
715-287-4291
M

FARMSHARE
4777 National Western Dr
Denver, CO 80216
Kathy Long
303-886-4327
K

FORTUNE FISH & GOURMET
2001 E 24th St
Minneapolis, MN 55404,
Curtis Carter
630-278-9357
M, N

FRIESENS
1389 Cormorant Ave, Detroit
Lakes, MN 56501
Robert Cervenka
218-844-4437
B,C

GLOBE CASING COMPANY
John Mellinger
368 Paterson Plank Road
Carlstadt, NJ 07072
773-951-8708

GOHMANN SUPPLY
23784 67th Ave
St.Cloud, MN 56301
Chris Gohmann
320-250-6969
A CD,IJ

GREGORYS FOODS
1301 Trapp Rd
Eagan, MN 55121
Mike Skara
651-230-0584
D,N

HANDTMANN, INC
28690 N. Ballard Dr.
Lake Forest, IL 60045
Blake Halverson
612-209-3728
C

HIGH PLAINS FRONTIER
SUPPLY, LLC.
1055 East 1st Street
Loveland, CO 80539
Donovan Daws
(970) 776-9881
A B,CD,FG,IJ,L

HIGH PRECISION GRINDING
CORP.

780 Sunrise Ave.
Dorchester, WI 54425
Terry Faude
715-654-6363

J
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Make A Note of These Dates:
2026 Convention March 20-21 St. Cloud, MN
2027 Convention March 18-20 St. Cloud, MN
2028 Convention March 16-18 St. Cloud, MN
2029 Convention March 15-17 St. Cloud, MN
Events are held at the RECC & Best Western Kelly!
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MAMP Supplier Members To Serve You

INDUSTRIAL NETTING
10300 Fountains Dr
Maple Grove, MN 55369
Karen Slater
763-496-6374
J

INTERNATIONAL COLLAGEN
RESOURCE
249 Sandstone Dr. NW
Eyota, MN 55934
Jennifer Zetah
507-799-0092
A

ISG
115 East Hickory Street
Suite 300
Mankato, MN 56001
Terry Kuechle
(5307-387-6651

JARVIS PRODUCTS CORP.
33 Anderson Rd
Middletown, CT 6457
Jon Jarvis
402-334-4990
CF1J

JB GROUP
13200 43rd St. NE
St. Michael, MN 55376
Ken Yeats
763-497-3913
M

KERRES USA
140 Choate Cir
Montoursville, PA 17754
BJ Springman
570-279-2989
C,D

LINKER MACHINES
20 Pine Street
Rockway, NJ 07866
Michael Hebrank
973-893-0001
CF

MAINCA USA
8064 Chivvis Dr.
St.Louis, MO 63123
Dale Schmidt
314-351-4677
C

MAR/CO SALES
11972 Riverwood Dr
Burnsville, MN 55337
Dave Downs
952-854-2231
AJ

MF CONSTRUCTION
931 E Frontage Rd
Moville, IA 51039,
712-873-5959
B,C,F

MFU BOTTLENECK PROJECT
Paul Sobosinski,
507-430-1509
L

MINNESOTA FARMERS UNION
305 Roselawn Ave. East
St. Paul, MN 55117
Claudine Arndt
612-202-7872
L

MINNESOTA BEEF COUNCIL
5469 HWY 12
Maple Plain, MN 55359
Jon Dilworth
763-479-1011
L

MINNESOTA PORK BOARD
151 St. Andrews Court STE
810
Mankato, MN 56001
Pam Voelkel
507-381-0309
L

MN VALLEY TESTING LAB INC
1126 N. Front Street
New Ulm, MN 56073
Rob True
507-276-4651
E J

MULTIVAC INC.
11021 N Pomona Ave
Kansas City, MO 64153
Mindi Johnson
816-608-0579

a

NASSAU FOODS
7601 Northland Dr. N.
Suite 200
Brooklyn Park, MN 55428
Adam Wright
763-482-1585
A D, JN

NORTH AMERICAN LABEL
1731 Margaretha Ave
PO Box 1053
Albert Lea, MN 56007
Nick Kruse
507-320-1397
J

NORTH CENTRAL / HOBART
5013 W 12th St
Sioux Falls, SD 57106
Dan Larson
1-877-306-8457
A CD,FIJ

NORTH COUNTRY PROCESSING
401 Red River Ave. N.
Cold Spring, MN 56320
Michael Charls
507-251-5497
K

0SSID
400 College Rd
Battleboro, NC 27809
Stacie McCormick
252-446-6177
CJ

OVERSEA CASING COMPANY
601 S. Nevada St.
Seattle, WA 98108
Flavia Simielli
206-245-1367
AJ

PAC KNIFE SALES
311 Meyer Dr
Dorchester, Wi 54425
Brody or Kelly
715-654-6275
A CD,FJ

POLY-CLIP SYSTEM
1000 Tower Rd
Mundelein, IL 60060
Elina Siegel
e.siegel@polyclip.us
847-949-2800
J

PROSUR INC
40 Shuman Blvd
Naperville, IL 60563
Tim Greiner
331-244-9799
D

QUALITY CASING CO., INC.
2431 Wright Blvd
PO Box 229
Hebron, KY 41048
Pat Darpel
(800) 328-8701
A

RIDGEWATER COLLEGE - MEAT
CUTTING PROGRAM
2101 15th Ave NW
Willmar, MN 56201
Sophia Thommes
320-222-5639
L

ROBERT REISER & CO., INC.

725 Dedham Street
Canton, MA 02021
Andrea Rogers
781-821-1290

c

SANIMAX
2099 Badgerland Dr.
Green Bay, WI 54303
Jack Purvis
920-494-0418
H

SCHILLING SUPPLY
435 Hauser St
LaCrosse, WI 54603
Marc Gloede
608-781-8100
J

SCOTT PEC
1241 Cheyenne Blvd.
Box Elder, SD 57719
Jon & Stephanie Frohling
303-823-5839
c

SILVER-CLIP
41287 Vincenti Ct.
Novi, M1 48375
Mike Prokurat
734-354-6551
CJ

SPERL-PAK REPAIR
N 4854 Sackett Dr.
Medford, Wi 54451
John Sperl
715-613-7009
C.FI

SWANSON MEATS
2700 26th Ave.S
Minneapolis, MN 55406
Jeremy Nelson
612-721-4411
M, N

TEMPAC, LLC.
5590 Lauby Rd. Suite 10
North Canton, OH 44720
Robin Bacopoulos
330-418-4747
K

TIPPER TIE INC.
2000 Lufkin Rd
Apex, NC 27539
Christopher Poppy
919-362-8811
CF1

ULTRASOURCE LLC
1414 West 29th St.
Kansas City, MO 66220
Pat Brune
(816) 360-2081
C,D,FJ

UNIVERSITY OF MINNESOTA

MEAT LAB

1354 Eckles Ave Room 40

Saint Paul, MN 55108
Jordan McCallum
612-624-6615

L

UW PROVISION COMPANY,

INC.

2315 Pleasant View Road

Middleton, Wi 53562
Jim Yanna
608-836-7421

M

VAN PAPER COMPANY
2107 Stewart Ave
St Paul, MN 55071
Kyle Van
651-690-1751
J

VC999 PACKAGING
419 E 11th Ave
North Kansas City, MO
64116
Amy Moyer
800-728-2999
CJ

VEDEQSA
Hopkins, MN 55343
Christian Akers,
612-542-7894
D

WALTON'S
3639 N. Comotara St.
Wichita, KS 67050
Kurt Carter
800-835-2832
A C,D,FIJ

WE R FOOD SAFETY
2110 US Hwy 12 W.
PO Box 846
Menomonie, WI 54751
Andrew Lorenz
715-309-2980
K

YOURWAY TRANSPORTATION
200 Industrial Lane,
Worthington, MN 56187
Steve Flink
507-376-9221

Thank you to all our MAMP Supplier’s
for your continued support!
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Products/

Services Offered:

CASINGS
CONSTRUCTION
EQUIPMENT
INGREDIENTS
LABORATORIES

PARTS
REFRIGERATION
RENDERING

REPAIR

SUPPLIES

SOFTWARE
TECHNICAL ASSISTANCE
WHOLESALE MEAT
WHOLESALE GROCERY
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Jordan McCallum

Executive Director

11373 Neal Ave S
Hastings, MN 55033

DIRECTORS
Kelly Gall Washa - 2027
President

Grand Champion Meats
Foley, MN
320-968-7267

Tony Dehmer - 2027
Vice President
Dehmer's Meat Market
St. Michael, MN
763-497-2455

Jennifer Dierkes - 2028
Treasurer

McDonalds Meats
Clear Lake, MN
320-743-2311

Mark Gudmundson - 2028
Schmidt’'s Meat Market
Nicollet, MN 56074
507-317-5498

Becky Wierschke - 2027
Clean Chickens and Co
Elk River, MN
218-308-1752

Joel Inselmann - 2027
Carlson Meat Shop
Grove City, MN
320-857-2261

Kyle Plantenberg - 2028
Plantenberg's Market
Richmond, MN
320-597-2385

Wendy Theisen - 2026
St. Joseph Meat Market
St. Joseph, MN
320-363-4913

Bill Cort - 2026

Greeley Smokehaus & Meats
Braham, MN

320-358-4685

Phil Carlson - 2027

Von Hanson's Meat Market
Apple Valley, MN
952-431-2807

Steve Schneider - 2026
Schneider Custom Meats
Askov, MN

320-838-3669

MAMP

MINNESOTA ASSOCIATION OF MEAT PROCESSORS

Bob Petty - 2028
Petty Brothers Meats
Annandale, MN
320-274-5615

SUPPLIER
DIRECTORS

Tony Lindgren - 2026
Nassau Foods
Brooklyn Park, MN
763-482-1585

Nathanael Denton - 2027
Kerres USA
715-393-5133

TECHNICAL
ADVISOR

Dr. Ryan Cox

U of M Ext Meat Specialist
St. Paul, MN

(612) 624-6615

Chris Gohmann
Gohmann Supply
23784 67th Ave. So.
St. Cloud, MN 56301
(320) 250-6969

Levi Muhl

MDA Meat Program Mgr.
St. Paul, MN
651-201-6216

Clay Newton

Meat Innovation Specialist
AURI,

218-521-8170

INDUSTRY

REPRESENTATIVE

Kelly Schmidt
MN Beef Council
406-599-2395

Pam Voelkel
MN Pork Board
Mankato, MN
507-345-8814
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Upcoming Events

AAMP ANNUAL CONVENTION
July 24-26, 2025 | Kansis City, MO

MAMP BOARD MEETING
Wednesday, September 17 at 11am
The BBQ Smokehouse | Wadena, MN

MAMP FALL TOUR
Sept 18th, 2025 | Detroit Lakes, MN

MAMP PRE-CONVENTION PROCESSING WORKSHOP
March 19th, 2026 | UMN Meat Lab, St. Paul, MN

2026 MAMP CONVENTION
March 19-21, 2026 | St. Cloud, MN
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