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To my fellow members & vendors-
I want to start by thanking each of you for your 
support and condolences after my father passed 
away. It means more to me than I can say to feel like 
I’m part of such an extended family. 
Everyone in this industry faces the same mix of 
challenges and rewards. I’m truly honored to be a part 
of MAMP and to serve as your president. My dad, Joe, 
was always a member, though he wasn’t especially 
active. Sometimes I wonder how different things 
could have been if he’d been more involved—how 
many more of you he might have known, and how that 
might have changed our own path in this business. 
Looking back, it’s easy to see the missed chances: 
the conversations we didn’t have, the connections we 
never made. If you never put yourself out there, you’ll 
never know what you might have found.
That’s why I’m challenging you: come to the 
convention. Don’t just stop by the exhibit hall—
introduce yourself to other processors, get involved in 
conversations. Our industry is always changing, and 
we all have things to share—what’s working, what’s 
not. The more you engage, the more you get in return. 
Also, if you haven’t entered the product show give it a 
try this year!  It’s a great way to learn more about your 
products and maybe even gain some insight on ways 
to improve, or perhaps give advice.
Missed opportunities and regrets are easy to collect, 
but so are new friendships. Some of your future best 
friends are probably waiting to meet you at this year’s 

convention. Please join us—come “meat” the friends you 
haven’t met yet.
I hope to see you there. Bring your smile, your personality, 
your expertise, your questions, and your advice!
Until we meat again,
Tony Dehmer



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
	 Ian Erickson, PhD, REHS
	 1-218-349-4083
	 Email: ian.erickson@state.mn.us

Next MAMP  Board of Directors Meeting
Sunday, March 22, 2026 

9am
St. Cloud, MN

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

Important Phone Numbers

I hope everyone’s New Year is off to a great 
start! The beginning of 2026 has been a busy one 
for me as I balance preparing for the upcoming 
convention while also catching up on everything at 
the University after being out on maternity leave. 
It’s hard to believe how quickly time goes, but I am 
truly blessed and grateful to have the most perfect 
daughter.

The countdown is officially on for the 84th 
Annual MAMP Convention! The convention will 
take place March 19–21, 2026, at the River’s 
Edge Convention Center in St. Cloud, and I hope 
you will join us for another great year of learning, 
networking, and fun. Planning is well underway, 
and the agenda is shaping up to offer excellent 
educational opportunities along with plenty of time 
to connect with both new and familiar faces.

If you have not already done so, please be 
sure to renew your membership and submit your 
convention registration before pricing increases 
in March. Product Show registration is also 
discounted if completed before March 1, 2026, so I 
encourage you to register early and take advantage 
of the savings.

I would like to extend a sincere thank you to our 
supplier members whose continued support helps 
make the MAMP Convention such a success year 
after year. Your commitment to our association 
is truly appreciated. I would also like to thank 
everyone who supports the MAMP Scholarship 
Fund, which continues to make a meaningful 
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impact by helping students pursue their education and 
become the next generation of industry leaders.

We are also looking forward to another outstanding 
Product Show and can’t wait to see your award-
winning entries. Rules and registration information 
can be found in this issue and on our website.

Time has a way of flying by, and March will be here 
before we know it. I look forward to seeing you all 
soon in St. Cloud!

Warm regards,

Jordan
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Sponsored by the Minnesota Turkey Research and Promotion Council (MTRPC) and Minnesota Association of 
Meat Processors (MAMP) 

Eligibility: Open to anyone who is a 2026 MAMP member in good standing.

General Rules and Requirements: 
 Submit two packages of each product entry (one for evaluation and one for display).
 Entries can be any new and innovative value-added turkey item emphasizing consumer acceptability.
 Entries using underutilized cuts (not ground turkey or turkey bacon products) are encouraged.
 Technologies can include but are not limited to pre-cooking, pre-seasoning, marinating, restructuring,

ready-to-cook or eat, bundled meal concepts, etc.
o Entries should not include seasonings and flavors reminiscent of traditional Thanksgiving

seasonings and flavors.
 Entries must be manufactured at the member’s place of business.
 Consumer preparation instructions, product name, and ALL ingredients must be included on the

package.
 Entries must be packaged to show their marketable form, giving a visual sample of how the entrant

would package the product. (This can be computer generated, hand drawn, cut and pasted, to show a
reasonable replica).

 The product must be marketable in a volume that will influence turkey sales.
 Identify cut(s) of turkey in the product.
 List the retail price of this product on the package.
 Entries are limited to two per MAMP member. An entry fee is required for each entry.
 Registration is required on the product show form. The fee is the same as product show items.

o Winning product does not count for Best of Show or Sweepstakes Awards

Criteria: 
 Appearance: Includes visual appearance and workmanship in its cooked/raw form

o 300 Points Total
 200 Points External Appearance
 100 Points Internal Appearance

 Edibility / Flavor: Desirable flavor and consistent texture are essential attributes of the product.
o 500 Points Total

 Creativity / Marketability: Effective use of raw materials and packaging to promote the product’s ability
to influence the consumer to purchase.

o 200 Points Total
o 50 bonus points for preparation of less than 30 minutes.

Awards: 
 First Place $300.00 cash, plaque, and publicity.
 Second Place $200.00 cash, plaque, and publicity.
 Third Place $100.00 cash, plaque, and publicity.

Judges will be Minnesota Turkey Research and Promotion Council representatives and/or turkey industry 
representatives, including turkey farmers, allied industry, food scientists, and extension. 

Funded by the Minnesota Turkey Industry through the Minnesota Turkey Research and Promotion Council. 
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2026 MAMP Open Class 
 
The Minnesota Association of Meat Processors Open Class is intended to encourage national and international 
competition participation by being structured similarly to the DFV/AAMP Quality Competition for Sausage and 
Ham.  A recognized additional benefit to participation in the MAMP Open Class is that products are evaluated 
on a ribbon system that allows for more than 4 awards, such as in the titled categories of the annual MAMP 
Product Show or State Fair Processed Meat Championship.  Thus, a broader opportunity potentially exists in an 
alternative format, to celebrate the accomplishments of the many talented member processors and schools 
within the Minnesota Association of Meat Processors.   
 
For this unique product competition each processor or school will be limited to two (2) entries.  Additionally, 
awards will consist of the 3 ribbon system, with hopes of adding the “Champion, Grand Prize for Sausage, and 
Grand Prize for Ham” type awards similar to the DFV/AAMP Quality Competition for Sausage and Ham in 
future years. 
 
Eligibility 
To be eligible for entry, the products must be artisan made and produced in-house. They will be tested in the 
following categories: 

 
A) Sausage (e.g. cooked sausages such as mortadella, ham sausage, pork sausage, frankfurters, 
bratwurst; cooked sausages such as liver sausage, aspic, etc.) 
*Please note that unlike the DFV/AAMP Quality Competition for Sausage and Ham, uncooked products 
ARE NOT eligible for entry.   
 
B) Ham 
• e.g. cooked ham or bacon 
• other smoked, dried or cured meat products (Jerky etc.) 
*Please note that unlike the DFV/AAMP Quality Competition for Sausage and Ham, uncooked products 
ARE NOT eligible for entry.   

 
Product Evaluation 
The evaluation of the individual products will be made anonymously by a panel of judges on the following 
criteria: 

• Exterior condition and texture 
• Appearance, color and composition 
• Consistency, smell and taste 

Understanding that this is a mixed product class, each entry will be evaluated against the standard for its 
product category. Additionally, judges will be encouraged to provide feedback in scoring to reflect their score 
and provide opportunity for improvement. 
 
Awards 
Using the previously stated criteria, ribbons will be awarded using scoring similar to the DFV/AAMP Quality 
Competition for Sausage and Ham: 
 
Blue Ribbon: 50 points 
Red Ribbon: 49-45 points 
White Ribbon: 44-40 points 
 
Due to the nature of the competition, ribbons will be mailed to participants following the MAMP convention, 
however recognition and photograph opportunities will take place at the convention for all ribbon winners.  
 
For any questions regarding the MAMP Open Class, please contact Ryan Cox at ryancox@umn.edu 
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In accordance with the 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.

Contents

Page 1

Employee Spotlight:  
Delaney Rohan 

Page 2 

MAMP Convention

Access to Information in an 
Alternative Format

How to Make a Data Request 
from the MDA 

Employee Spotlight:  
Delaney Rohan
Hello! My name is Delaney, and I was 
born and raised in Brooklyn Park, MN. 
I earned my Doctor of Veterinary 
Medicine and Master of Public Health 
degrees from St. George’s University 
in 2023 after completing my fourth-
year clinical training at the University 
of Minnesota.

For the past 2.5 years, I’ve worked 
in small animal general practice, 
primarily at a clinic in Bemidji, MN, 
where I’ve had the opportunity to 
manage a wide variety of cases and 
collaborate with clients from many 
different backgrounds. I was drawn 
to a career in meat inspection because of its critical role in food safety 
and public health. As a veterinarian, I value the importance of humane 
handling and preventing drug residues, both of which contribute to a 
safe and trustworthy food supply. I’m excited to learn more about the 
plants across the state and to meet the people involved in each step of 
the process.  

Outside of work, I enjoy spending time on the lake, cross-country  
skiing, playing volleyball and pickleball, and watching football with my 
cat, Jackson! 

Continued on next page
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Meat, Poultry, and Egg Inspection Staff

Nikki Neeser, DVM         651-201-6225
Levi Muhl                   651-201-6216
Jennifer Stephes           651-248-2566
Andy Siira                  320-295-2066 
Alex Brandt                 651-201-6308
Nicole Droher              651-231-5457
Michaela Gadient          651-201-6630
Heidi Varberg              651-201-6009
Lisa Wetzel                 651-201-6191
Nicole Wilson              651-201-6024
Catrina Andree             507-440-5861

Josie Lenneman           763-710-0447
Katie Brigan                320-385-0034
Kodi Klimek                320-424-8000
Sarah Current              320-874-0926
Ashley Hassler             320-221-6507
Jennifer Hedeen           651-338-7145
Cullan Hewitt              320-304-4624
Jennifer Hofer              612-396-4941
Megan Jansa               651-396-9176
Justin Jarocki               651-285-8327
Myrrh-Anna Kienitz       651-802-2789

Carol Konkol                320-492-4151
Grace Martin              651-707-7751
Corrie McQuillan          320-296-1981
Shawn Neumann          218-296-2035
Eileen Schmidt             507-469-5951
Will Schroeder             320-424-2848
Dave Seipel                651-285-8321
Kaitlin Knaebe              651-392-3180
Delaney Rohan, DVM      612-608-1328

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

MAMP Convention
We look forward to attending the annual Minnesota Association of Meat 
Processors (MAMP) Convention, happening March 20-21, 2026, in St. Cloud. 
Come visit the Meat Inspection Program and Retail Inspection Program 
at the MDA booth during the exhibit hall hours. We will see you there! For 
registration and more information visit: www.mamponline.com. 

Access to Information in an 
Alternative Format
The Minnesota Department of 
Agriculture (MDA) strives to ensure 
that reasonable steps are taken to 
provide meaningful access and an equal 
opportunity to participate in services, 
activities, and programs for individuals 
whose first language is not English 
or who need accommodation for a 
disability.

Translation and interpretation services 
are available, at no cost to the individual, 

if assistance is needed for accessing services, activities, and programs; key 
documents and resources may be translated upon request. For assistance 
in obtaining access to services, or to arrange for translation services, please 
contact the Dairy and Meat Inspection Division at 651-201-6300.

How to Make a Data Request 
from the MDA
Data classified as public under the 
Minnesota Government Data Practices 
Act (www.revisor.mn.gov/statutes/cite/13) 
is available to anyone who submits a valid 
data request. Individuals who are the 
subject of the data or their legal guardian 
can obtain both public and private data 
about themselves. Requests for data 
from the MDA must be submitted in 
writing, either by email or mail. There are 
separate forms to complete depending 
on whether you are the data subject or a 
public requestor. To access these forms 
and for information on where to send your 
request, when you will get the information, 
and if you need to pay, go to www.mda.
state.mn.us/home/requests-data-mda. 
Other regulatory authorities and entities 
in Minnesota have a similar process for 
requesting government data. More 
information is available at  
mn.gov/admin/assets/howtorequest_
tcm36-309309.pdf.

2026 Meat Inspector Calendar – No Inspection Dates
 
February 16, 2026 – President’s Day

May 25, 2026 – Memorial Day

June 19, 2026 – Juneteenth Holiday

July 3, 2026 – July 4 Observed

September 7, 2026 – Labor Day

November 11, 2026 – Veterans Day

November 26-27, 2026 – 
Thanksgiving Day and Day after 
Thanksgiving

December 25, 2026 – Christmas Day
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© 2026 National Pork Board, Des Moines, IA, USA. This message funded by America’s Pork Producers and the Pork Checkoff.

BROUGHT TO YOU BY AMERICA’S PIG FARMERS.

Air-Fried Korean 
Pork Chops

DISCOVER PORK 
tastewhatporkcando.com

FOR YOUR PALATE.
PROTEIN
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TThhee  WWoorrlldd’’ss  FFiirrsstt  aanndd  OOnnllyy 
Double Clipper and Hydraulic Stuffer 

Combination 
Finally, the speed and 
portion accuracy of a 
Double Clipper connected 
to a HYDRAULIC Piston 
Stuffer. Designed for the 
small to medium sized 
processor who may not 
have or need an expensive 
vacuum filler, the Mainca 
PQ-360 connects an 
affordable Hydraulic 
Stuffer to the high 
performance clipping 
power of a Lorenzo 
Barroso Double Clipper.  
The Mainca PQ-360 will 
interface to either the K4 
series of Fully Automatic 
Double Clippers or the SK 
series of Semi Automatic 
Double Clippers. The 
Mainca PQ-360 “Clipper 
Drive” automatically 
portions as it controls the 
Double Clipper for 
production speeds of up 
to 30 chubs per minute*. 
 
*Depends on product mix, stuffer 
model and chub size. 

From Ground Meat Chubs and String-
tied Summer Sausage to Ring Bologna 
and wholesale Chub Packs, the team 
of Lorenzo Barroso and Mainca USA 
has you securely clipped… 

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

Up to 6 Times Faster than Hand Chubbing 

PQ-360 Shown with SK4-90 
Semi Auto Double Clipper 

K4-90 Fully Auto 
Double Clipper 

The convenience of Shirred 
Casings (plastic, fibrous or 
collagen) and the options of 
Clips-on-a-Stick or Clips-on-a-
Spool plus auto Loop Application, 
provide the features you need to 
maximize your production speed. 

FC 
Stuffer 

PQ-360 
Clipper Drive 

Nationwide Support 
combined with Local 
Distributor Service 

SCA 
 

  SCAN ME 
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INNOVATIVE BEEF PRODUCT COMPETITION 
 

Location: MAMP Annual Convention 
Sponsor: MN Beef Council and MAMP  
Eligibility:  Open to all 2026 MAMP members in good standing 
 

Entry Categories 
A. Lean Ground Beef (Minimum of 85% lean) 
B. Processed Beef (jerky, sausage, brats, etc.) 
C.  Steaks/Roasts (Other than from the Rib or Loin) 

 

General Rules and Requirements (Apply to All Categories) 
1. Submit two identical packages of each product entry (one for evaluation and one for display).  
2. Entries can be any new and innovative, value-added beef item with emphasis on consumer acceptability. 
3. Technologies can include, but are not limited to pre-cooking, pre-seasoning, tenderization, grinding, 

marinating, restructuring, ready-to-cook or eat, bundled meal concepts, novel packaging, etc. 
4. Must be manufactured and packaged at the member’s place of business. 
5. Consumer-friendly - routinely and successfully prepared in 30 minutes or less. 
6. Must include consumer preparation instructions, product name and ALL ingredients listed on the 

package. 
7. Entries must be packaged in marketable form as it would appear in meat case.  
8. Must be marketable in a volume that will influence beef movement (suitable to today’s family sizes and 

needs – i.e. two-person families, portion-appropriate or incorporated in a new way such as a breakfast 
item or ethnic flavor).  

9. Identify cut(s) of beef in the product (under-utilized cuts are preferred). 
10. List the suggested retail price of this product on the package. 
11. Entries are limited to three per MAMP member.  Separate entry fee required for each entry. 
12. Registration required on product show form, fee same as product show.  
13. Winning products do not count for MAMP Best of Show or Sweepstakes Awards. 
14. A top entry will be selected from each category; a Best of Innovative Beef Winner will be selected from 

category winners.   
 

Criteria: 
Appearance  Considerations include visual appeal and workmanship in its cooked and 

raw form. External and internal appearance will be considered.  
30 

Edibility / Flavor Includes flavor, tenderness, and consistent texture in the product. 
Consideration given to blending of flavors and/or spices.  

40 

Creativity/ Marketability Includes the product’s ability to influence the consumer to purchase; new 
item or new spin on traditional item; consumer appeal of packaging.  

30 

TOTAL  100 
   
Awards: 

● “Best of” Innovative Beef Award (best of three groups) $250.00 cash, plaque and publicity.  
● Plaques will be given to category winners in the following three categories: Ground Beef, Processed 

Beef and Steaks/Roasts. 
● Two of the three category winners will also receive $100 in cash prize. 

Judges will be selected from the following: Meat Science Technologists, Food Service Professionals, Consumer 
Specialists, Beef Producers and/or the Minnesota Beef Council staff.  
 
Funded by Minnesota’s Beef Producers through the Beef Checkoff.   
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71%

0 10 20 30 40

38%

38%

29%

28%

9 out of 10 consumers report a positive eating

experience when eating steak at home & in restaurants

1

Today’s Beef Consumer:
Key Insights for Retail & Foodservice

Today’s beef consumer is adapting to shifting habits,

health goals, and economic pressures. 

Whether cooking at home or dining out, choices

reflect evolving priorities around taste, value,

nutrition, and trust.

Consumer Demand:

71% of consumers eat

beef weekly or more

1

Top Online Restaurant Orders :

1

Beef Eaten at Home :

1

Burger

75%

Tacos/Burritos/Bowls

63%

Steak

46%

Ground beef

62%

Burger patty

52%

Steak

37%

OCTOBER 2025

Beef continues to be a widely consumed and highly satisfying protein across meal

occasions and formats.

Shopping & Dining Habits:

Consumers are actively adjusting how they shop and dine to manage costs and

maximize value, but beef remains a staple .

1

Less dining out

Look for 

deals/coupons

Find more ways 

to use leftovers

Stock-up/freeze 

items more often

And yet... retail beef

sales are up YOY .

2

12.5%

Beef dollar sales YOY

5.6%

Beef pounds sold YOY

In the last month or over a month ago In the past week
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1. Consumer Beef Tracker January – June 2025.

2. Circana, Fresh Beef Sales by Volume and Value, Data Ending 9/7/2025.

3. Kantar, Numerator, Cornell University SC Johnson School of Business & Kantar GLP-1 Study, Wave 4: September 2024

Meals At-Home vs. Away-from-Home:

Consumers are cooking more meals at home, but foodservice remains a vital

channel for beef consumption.

73% of meals are prepared at

home; 94% of those cooking

more at home plan to continue

1

Beef appears in 39% 

of online grocery orders

1

Beef appears in 75% of

online restaurant orders

1

Prioritizing Health & Protein:

Consumers are increasingly focused on making informed, health-conscious choices,

and beef continues to play a meaningful role.

Over 70% of consumers have positive

perceptions of beef as a protein choice;

81% say it supports muscle growth . 

1

GLP-1 households spend 6-9% less on

groceries and 6% less on dinner dining

out, while prioritizing protein-rich food .

3

TODAY’S BEEF CONSUMER: KEY INSIGHTS FOR RETAIL & FOODSERVICE, CONT.
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PORK INNOVATION VALUE-ADDED PRODUCT COMPETITION     

   
                                  

Sponsored by Minnesota Pork Board and MAMP. 
Eligibility: Open to anyone who is a 2026 MAMP member in good standing. 
 
General Rules and Requirements: 
  1. Submit two packages of each product entry (one for evaluation and one for display). 
  2. Entries can be any new and innovative value-added pork item with emphasis on consumer acceptability. 
  3. Entries using underutilized cuts (shoulder, fresh ham, trim, etc) are encouraged. 
  4. Technologies can include, but are not limited to pre-cooking, pre-seasoning, marinating, restructuring, and 
ready to cook or eat, bundled meal concepts, etc. No snack sticks please – bratwurst and sausages are ok. 
  5. Entries must be manufactured at the member’s place of business. 
  6. Today’s consumer must be able to routinely and successfully prepare this product in 30 minutes or less (less 
is better). 
   7. Consumer preparation instructions, product name and ALL ingredients must be included on the package. 
  8. Entries must be packaged to show their marketable form, giving a visual sample of how the entrant would 
package the product. (This can be computer generated, hand drawn, cut and pasted, to show a reasonable 
replica). 
  9. The product must be marketable in a volume that will influence pork movement. 
10. Identify cut(s) of pork in the product. 
11. List the retail price of this product on the package. 
12. Entries are limited to two per MAMP member. Entry fee required for each entry. 
13. Registration required on product show form, fee same as product show items.  Winning product does not 
count for Best of Show or Sweepstakes Awards 
 
Criteria: 

● Appearance 300 Points External 200 Points and Internal 100 Points.  Includes visual appearance and 
workmanship in its cooked/raw form. 

● Edibility / Flavor 500 Points Desirable flavor and consistent texture are important attributes of the 
product. 

● Creativity / Marketability 200 Points Is there effective use of raw materials and packaging and the 
product’s ability to influence the consumer to purchase.    

 
First Place $450.00 cash, plaque and publicity.                                                                                                 
Second Place $300.00 cash, plaque and publicity.                                                                                                    
Third Place $150.00 cash, plaque and publicity. 
 
Judges will be representatives from Minnesota Pork Board and/or pork industry representatives. 
Funded by the Minnesota Pork Board 
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Leonard John (Lenny) Donahue 

Leonard John (Lenny) Donahue, age 85, of New Ulm, died 
peacefully on Tuesday, February 3, 2026, at Carriage House 
Senior Living in Le Center, MN. 

A private family service will be held at the Minnesota Valley 
Funeral Home-North Chapel in New Ulm. Ennichement will 
follow in the New Ulm Catholic Cemetery Columbarium. 

Lenny is survived by his daughter and son-in-law, Vicki 
Donahue and Tim Tworzyanski of New Ulm, MN; Lorri 
Krozack of Chester, MD; son, Jeffry Donahue of Long Beach, 
CA; granddaughters, Adrienne and Natalie Krozack of Kent 
Island, MD; siblings, brother and sister-in-law, Parnell and 
Mary Donahue of Brentwood, TN; sisters and brothers-in-law, 
Sheila Eickman of Chisago City, MN; Sharon and Jeff Marvin 
of Rapid City, SD; Noreen Miller of Inver Grove Heights, MN; 
Pat Donahue of New Ulm; Kathleen and Joel Schwarz of New 
Ulm; and many nieces and nephews. 

He was preceded in death by his wife, LaDonna in October 2023; his parents, Melvin and Gertrude 
Donahue; sisters and brothers-in-law, Myrna and Don Lage, Arlene (Dedee) and Jerry Champion, 
brothers-in-law, Jim Eickman, and Jim Miller. 

Leonard John Donahue was born on September 12, 1940, in Westbrook, MN to Melvin and Gertrude 
(Leonard) Donahue. He was a 1958 graduate from Cathedral High School in New Ulm, MN. Leonard 
was united in marriage to LaDonna Zins on June 20, 1959, at Swan Lake Catholic Church in rural 
Nicollet. This union blessed the couple with 3 children who were raised in Fairmont and later New Ulm. 

In the mid 1970’s, Lenny and his wife, Donna, bought Current’s Meat Locker business and thus began 
their sausage making career. Lenny entered his products in the Minnesota State Fair where he won 
awards and in the Minnesota Association of Meat Processors Competition where he received awards, 
among them being Best Ham, Best Braunschweiger and Best Beef Jerky.  He sat on the board of the 
Minnesota Associate of Meat Processors and served as their Sargent of Arms. They owned and 
operated Lenny’s Meats, and later the Sausage Shop. Lenny and Donna also catered food for many 
local area events while running the Sausage Shop. 

Lenny was a member of the Cathedral of Holy Trinity in New Ulm, the New Ulm Lions Club, the Concord 
Singers, and an active member of the Chamber of Commerce and the Retail Association in New Ulm. 
He was given the honor of being a member of the relay running team that carried the Olympic torch 
through New Ulm - and he was chosen to light the torch! After retiring from the Sausage Shop, Lenny 
worked at Schell’s Brewery as a tour guide. In retirement, Lenny enjoyed spending time with family, 
friends and traveling abroad. He also enjoyed gardening, back yard barbeque and cooking. 

To leave an online condolence for his family, or to sign the guestbook: www.mvfh.org 

Memorial donations to: Cure Alzheimer’s Fund - https://curealz.org 



18

•  Quality Options for the Small to 
Large Producers

•  Sales Reps You know and Trust

•  Performance You can Rely On

Traditional
European
quality you 
have come 
to rely on!

We won’t tell you
we are the best. We 

will show you we 
are the best!

STANDING ABOVE 
THE COMPETITION
• Greater Product Yields
• Shorter Cooking Times
• Advanced Technology
• Customer Service
• Shorter Smoke Times

JON FROHLING | 303.823.5839 | 605.380.0766
jon@scottpec.com | www.scottpec.com

Where There’s Smoke, There’s a Scott!
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AAMP's Internship Program provides opportunities for students 
and recent graduates to gain additional knowledge and 

experience in the meat industry. Both internship and full-time job 
opportunities are available at local businesses across the country. 

Participants must be at least 18 years of age.

For more information, visit www.aamp.com/page/internship
Contact Outreach Specialist Nelson Gaydos with any questions!

 nelson@aamp.com | 717-367-1168

Internship Benefits:
* Exposure to another side of the meat industry

* Connect with small businesses and the local food movement
* Gain experience in every facet of the meat industry

* Hands-on experience with slaughter, fabrication, further 
processing, HACCP, cleaning, sanitation and more!
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Located in Waite Park, MN, Food Equipment Superstore is a 
warehouse store here to help you with your equipment needs 
large and small. Our 12,000 sq.ft showroom is stocked with all 
your business needs from storage and prep to serving and 
sales. Check out our retail store for your hook-up! (literally) 

         Stock items include but are not limited to:  

 -Pots/Pans/Baking Sheets                                                                                                                                           
-Cooking utensils/Silverware/Knives                                                                                                                       
-Paper Goods/restaurant disposables/chemical                                                                                                                             
-Meat Grinders, Slicers, Stuffers and Saws                                                                   
-Glass Door Cooler and Freezer Merchandisers                                                         
-Solid Door Stainless Steel Coolers and Freezers                                                      
-Sandwich and Pizza Prep Stations                                                           
-Deli Cases, Open Cases and Island Cases                                                                                 
-Microwaves and Pizza Ovens                                                                                                      
-Blenders and Mixers                                                                                                               
-Ranges, Fryers and Convection Ovens                                                                           
-Stainless Steel Tables and Sinks                                                  
-Ice Machines                                                                         
-Table Top Equipment                                                          
-Gas Line Hook-up and Faucets                                                                                                                           

79 3rd Street NE 
Waite Park, MN 56387 

320-217-2011 
Foodequipmentsuperstore.com 
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High Plains Frontier Supply, LLC  

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

Our Services  
 Sales  
 Installation 
 Training  
 Service 
 Support  
 
What We Sell  
 Kill Floor 

Machinery  
 Processing 

Equipment  
 Smokehouses 
 Product   

Spices and  
Seasonings 

 Packaging 
Equipment 

Quality Equipment and Products from Harvesting to Packaging  
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2026 MAMP Membership Renewal & Convention Registration 
Minnesota Association of Meat Processors 

River’s Edge Convention Center, St. Cloud, MN 
March 19-21, 2026 

 

Company Name____________________________________________________________________________ 
 

Contact Person_____________________________________________________________________________ 
 
Phone__________________________________E-Mail_____________________________________________ 

 
Business Address___________________________________________________________________________ 

 
City___________________________________________________State_____________Zip_______________ 

 
Membership Renewal 

● 2026 MAMP Membership - $175                                                                                        = ___$175___   
● What services do you offer? 

○ Retail 
○ Wholesale 
○ Catering 
○ Custom 

○ Deer - Whole Carcass or Trim 
Only 

○ Online Sales 
○ Private Label 

● What inspection level do you have? 
○ USDA 
○ MDA Equal To 

○ Retail Exempt 
○ Custom Exempt 

● Scholarship Donation - Any donation is greatly appreciated!                                             = __________ 
                                
Convention Registration 

● Registration (Covers 2 adults) - $85 if paid before 2/26/26 ($100 on-site)                                __________ 
● Additional Adults                                                                              ______@ $25 each = ___________ 
● Children (ages 5-18)                                                                          ______@ $10 each = ___________ 
● Thursday Pre-Convention (11:30-4:30pm)                                       _____@ $25 each =____________ 

Pre-Convention Workshop & Tour at UMN Meat Lab 
*Bus will leave at 11am from the Kelly Inn. PRE-REGISTRATION REQUIRED. 

● Thursday Evening – Boards & Bags Event                                      _____@ $25 each =____________ 
Includes a meal starting at 6pm. Registration to play bags ends at 6:30 
*Play the “Boards” from 6:30-9:30 for a chance to win a 2026 Executive Suite 3 Night Stay* 

● Friday Lunch                                                                                      _____ @ $15 each =____________ 
Hot meal sponsored by J&B Group, Gregory’s Foods and MAMP 

● Friday Night – Buffet & Casino Night                                              _____@ $35 each =____________ 
*Casino Night/Prizes & Kids Bounce House 

● Saturday – Breakfast (8:00-9:00 am)                                                _____@ $15 each =____________ 
● Saturday – Awards Banquet                                                              _____@ $45 each =____________ 
● Kids Magic Show & Pizza Party for Kids during Banquet              _____@ $10 each =____________ 

                                                                                                                                                                                                                                                  Total amount =______________ 
Make checks payable to “Minnesota Association of Meat Processors”. Please register on the website if you 

would like to pay with a credit card.  
Mail form to: MAMP, 11373 Neal Ave S., Hastings, MN 55033   

List all names as you want them to appear on your badges.      
1.__________________________________________2. ____________________________________________ 
3.__________________________________________4. ____________________________________________ 
5.__________________________________________6. ____________________________________________ 
7.__________________________________________8. ____________________________________________ 
9.__________________________________________10. ___________________________________________ 

For room reservations call The Best Western Kelly Inn of St. Cloud 320-253-0606 by Feb. 12th. Ask for the MAMP room block                  
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190S 

Your local and trusted
 representative.

24 Inch Loading Area
11.5 Feet Long

190M
45 Inch Loading Area

15.5 Feet Long

190L
63 Inch Loading Area

17 Feet Long

Packaging Equipment  
Repair and Sales.

John Sperl (715)613-7009

john@sperlpak.comCall John to customize the perfect machine
 for all your packaging needs and pricing.

The most reliable and user friendly
thermo-former in the business!

# 1 in Service & Repair! 

140S
12 Inch Loading Area

8 Feet Long
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Joseph “Joey” Leonard Dehmer 

We celebrate the life and legacy of Joseph “Walleye Joe” Dehmer, who 
passed away after a lifetime devoted to family, community, and the 
outdoors. 

Born on December 11, 1939, Joey spent his entire life in St. Michael. He 
graduated from St. Michael Catholic School, where he played baseball, 
football, and basketball. Following high school, Joe served his country 
in the Army and was honorably discharged after two years when his unit 
was no longer needed. He went on to attend St. Cloud State, aspiring to 
become a history teacher. It was during this time that he met Patricia 
Peterson, who would become his beloved wife. When his father Oscar 
became ill, Joe returned home to manage the family business, 
Dehmer’s Meats. 

Joe and Patricia married in 1962 and together raised three children: Colleen “Kim”, Tony, and Eddy. In 1979, 
Joe partnered with Bob Hageman to establish J&B Meats, helping the business thrive until 1987. Later, he 
and a group of partners opened a successful beef processing plant in BuWalo Lake, MN. In 2005, his son 
Tony and daughter-in-law Amy took over the meat market, continuing the family tradition. After retiring, Joe 
embraced his love for fishing, hunting, card games, and caring for his immaculate lawn. 

Joe’s commitment to service was unwavering. He was a proud Army veteran, a founding member of the St. 
Michael Lions, a volunteer firefighter and fire chief, and he served as mayor of St. Michael. He was an active 
member of the Crow River Sportsman Club and was known for his passion for the outdoors, especially 
walleye fishing—earning him the nickname “Walleye Joe.” Whether on open water or ice, Joe created fond 
memories and lasting friendships, always quick with a story and a laugh. His love of card games was 
legendary, and win or lose, he made everyone feel welcome at the table. 

Joe’s life was rich with accomplishment, service, and joy. His memory will be cherished by his family, 
friends, and all who had the privilege of knowing him. 

Preceded in death by his parents, Oscar and Magdalen Dehmer; brother, Dennis Dehmer; sister, Barbara 
Dehmer; brother-in-law, Carroll Zachmann; and Kim’s fiancé, Rick Thoma. 

Survived by his wife, Patricia Dehmer; children, Colleen “Kim” Dehmer (Chris Peterson), Anthony Dehmer 
(Amy), and Edward Dehmer (Amanda); sisters, Catherine Zachmann (Carroll), Dorothy Solst, and Denice 
Robertson (Marty); and sister-in-law, Colleen Peterson. 

He is also survived by his grandchildren, Kassandra Eull (Shane), Andrew Dehmer (Sarah), Miranda Dehmer 
(Bryan), Chloe Dehmer (Preston), Gideon Dehmer, Miles Gillum, and Moses Gillum; and great-
grandchildren, Avery Eull, Wesley Eull, and Finnley Dehmer. 

A Legacy video featuring Joe’s spirit and pride in the family business is available to watch for those who 
wish to remember him: https://vimeo.com/333472310 
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Powered by:

Roll Stock Packaging Machines - Mini Series
PRS-320 Mini / PRS-420 Mini Features

Check Out our Website for All Standard
Features & Options
www.promarksvac.com

Quick compressed air forming
5/8” Stainless steel conveyor chain
Advanced PLC / HMI control system
Water cooled tooling
Remote Diagnostic
Chain Oil Lubrication System
Easy Die Set Interchange
Heated Electrical Cabinet

Rollstock Packging Machines
Vaccum Chamber Machines

Vaccum Tumblers
Brine Injectors
Shrink DIP Tanks
Map Tray Sealers

Table Top
Single Chamber
Double Chamber
All Chamber Machines are UL, CSA & NSF Listed

909-923-3588

909-923-3888 www.promarksvac.com

1915 E. Acacia Street Ontario, CA 91761 USA

sales@promarksvac.com

Local Sales & Service
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GOLD SPONSORS:

SILVER SPONSOR:

BRONZE SPONSORS:

Thank you Sponsors!

Minnesota Pork Board, DM&P Supplies, A.C. Legg, VC999, North American Label,
Ultrasource, Minnesota Farmers Union, UW Provision

Sanimax

LEGACY SPONSORS:

PLATINUM SPONSORS:
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Supporting Minnesota’s Meat 
Processors. Today and for the 

Long Term.
The MFU Bottleneck Project is working alongside small- and medium-
sized meat processors across the state to strengthen local food 
systems and tackle the challenges facing the industry. 

What can we offer to your business?

Assistance finding resources for expansion or workforce attraction, 
training, and retention
Connections to interested job and apprenticeship candidates
Industry-driven research addressing staffing, capacity, and 
regulatory hurdles
Advocacy for processor-led solutions 

Our goal is simple: resilient, regional meat processing systems that 
support processors, family farms, and local communities.

If you haven’t heard from us already, we’d love to connect!

�� 605-630-2050

�� solbe250@umn.edu   
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Continued next page

 
84th Annual MAMP Convention 

 

Thursday March 19, 2026    
                                                                

11:45 - 4:00 PM  
Back to the Basics Pre-Convention 
Workshop 
Lunch, Plant Tour, and Sessions 
U of M Meat Lab - St. Paul, MN 
*Bus available from Kelly Inn at 11am* 
 
5:30 PM 
Cash Bar Opens 
Carlson Hall 

 
6:00 PM 
Dinner 
Must Present Meal Ticket  
 
6:30 - 9:30 PM 
Boards & Bags Tournament 
Make sure to register by 6:30 if you would 
like to play 
Carlson Hall 
 

Friday March 20, 2026 
 

7:30 AM - 4:30 PM      
Convention Registration Desk Open 
Show Office C 
 
7:30 - 10:00 AM  
Product Show Registration Desk Open 
Terry Haws C Product Show Area 
 
8:00 - 10:00 AM 
Free Coffee and Rolls              
Terry Haws C Seminar Area                                       
 
8:00 AM  
Welcome by MAMP President, Tony 
Dehmer 
Early Bird Drawing $25.00 
Terry Haws C Seminar Area 
 
8:00 - 9:00 AM 
Cutting Costs, Adding Value: Using Sodium 
Alginate to Boost Profits in Venison 
Processing 
By Dr. David Hull, Dickson Industries 
Terry Haws C Seminar Area 
 
9:00 - 9:30 AM 
AAMP Update 
By Nelson Gaydos, AAMP Outreach 
Specialist 
Terry Haws C Seminar Area 
 

 

Friday March 20, 2026 
 

9:45 - 10:30 AM 

Breakout Session 1: What Meat   
Processors Need to Know: New Labor & 
Industry Regulations 
By: Emmanuel Martinez-Cruz, DLI 
Terry Haws C Seminar Area 

 

Breakout Session 2: MN Small Business 
Meat Processing Round Table Discussion 
By: USDA, SBA, MDA 
Carlson Hall 

 
10:30 - 11:00 AM  
Product Show Preview 
Terry Haws C Product Show Area 
 
11:00 AM - 12:30 PM  
One Shot at Welfare: Stunning Methods and 
Humane Slaughter Compliance 
By: Dr. Karly Anderson and Ashlynn Kirk, 
Humane Handling Institute, UW River Falls 
Terry Haws C Seminar Area 
 
12:00 – 1:30 PM 
Friday Lunch  
Provided by: JB Group & Gregory’s Foods 
Carlson Hall 
Must Present Meal Ticket   
 
1:00 - 5:00 PM 
Ribbon Cutting at 1pm 
Exhibit Hall Open 
Cash Bar Available 
Terry Haws A & B Exhibit Area 
 
3:00 - 3:30 PM 
Kids Choice Hot Dog Contest 
(Kids needed to help judge) 
Exhibit Hall 
 
3:30 - 4:00 PM  
Kids Sausage Creations 
Exhibit Hall 
 
4:30 PM 
Past Presidents meet for a Group Photo 
Exhibit Hall – Next to demo area 
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Friday March 20, 2026 
 

5:30 PM 
Cash Bar Opens 
Carlson Hall 

 
6:00 PM 
Dinner 
Must Present Meal Ticket 

 
6:30 - 9:30 PM 
Casino Night & Kids Inflatables  
Carlson Hall 
 

Saturday March 21, 2026 
 

8:00 - 9:00 AM 
Full Breakfast 
Terry Haws A & B Exhibit Area 
Must Present Meal Ticket        
 
8:00 AM - 11:00 AM 
Registration Desk Open 
Show Office C             
 
8:30 AM 
Welcome by Vice President, Jennifer 
Dierkes 
Early Bird Drawing $25.00 
Terry Haws A & B Exhibit Area 
 
9:00 AM - 12:00 PM 
Exhibit Hall Open 
Cash Bar Available 
Terry Haws A & B Exhibit Area 
 
9:00 AM - 11:00 AM 
NEW! High School Meat Cutting Contest 
Terry Haws A & B Exhibit Area 
 
10:30 - 11:30 AM 
Kids Deli Tray Contest 
Exhibit Hall 
 
12:00 PM 
Free Lunch 
Provided by MAMP 
Terry Haws C Seminar Area 
 
12:15 - 1:30 PM 
Troubleshooting Meat Product Defects: 
How to Identify, Correct, and Prevent Them 
By: Dr. Jonathan Campbell, Kerres USA 
Terry Haws C Seminar Area 
 
 
 

Saturday March 21, 2026 
 

1:45 - 2:00 PM 
New MAMP Member Welcome 
Come to meet the MAMP board 
Terry Haws C Seminar Area 
 
2:00 – 3:00 PM 
Beef Chuck Breakdown Videos 
Terry Haws C Seminar Area 
 
4:00 PM 
Award Ceremony & Annual Meeting 
Product Show Review to Follow 
Drawing for $100.00 Cash Prize 
Terry Haws C Seminar Area 
 
5:00 PM 
Cash Bar Opens 
Carlson Hall 
 
6:30 PM  
Kids Pizza Party & Magic Show 
Bell / Alexander Room                                                                        
Please pickup kids immediately after banquet. 

 
7:00 PM 
Banquet & Special Awards 
Carlson Hall 
Must Present Meal Ticket   

 
 

Sunday March 22, 2026 
 

8:30 AM 
Directors Breakfast 
Best Western Kelly Inn Board Room 
 
9:00 AM 
Board of Directors Meeting 
Best Western Kelly Inn Board Room 
 

 
Hope to see you  
at the Convention!! 
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BBUUIILLTT  UUPPOONN  
AA  FFLLAAVVOORR

P.O. 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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Designed, Manufactured, and Tested
in Middletown, Connecticut, USA

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

JC4A Hand-Held Dehider

Wellsaw® 444-464 Reciprocating Breaking Saws

Wellsaw® 404-424 Reciprocating Breaking Saws

Jarvis Products Corporation
33 Anderson Road
Middletown, CT 06457
United States of America

www.jarvisproducts.com
sales@jarvisproducts.com
T 860-347-7271
F 860-347-6978
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2026 MAMP PRODUCT SHOW RULES 
 

The product show competition is open to all members of Minnesota Associations of Meat Processors.  All 2026 
Minnesota Association of Meat Processors fees must be paid.  All products entered are required to be produced by a 
member or employee thereof and all processes used must comply with applicable federal and state regulations.  
Members are allowed to enter one product per class as stated below. 
 

Thank you to our 2026 Product Show Sponsors! 
 

 
 
 
 
 
 
 
 
 
 
 
A. Whole Bone-In Ham – must contain aitch bone, leg bone and a portion of the shank bones.  No skin on hams 
or semi-boneless hams allowed. 
 

B. Bacon – must be standard approved trim, skin on or off, not cut or sliced and weigh a minimum of 7 pounds. 
 

C. Specialty Bacon -must be standard approved trim, skin on or off, not cut or sliced.   Examples in this class 
would be Apple Cinnamon Bacon, Pepper Bacon, or Jalapeno Bacon. Entries must weigh a minimum of 7 lbs. 
 

D. Dried Beef/Cured and Smoked Beef - must be a single piece of whole muscle, i.e. clod or round.  Entries 
must not be cut after cooking and/or smoking. 
 

E. Smoked Poultry Whole Muscle– must be whole, bone-in, cured, smoked and fully cooked (Refer to 
USDA/FSIS Appendix A). examples could be smoked turkeys, smoked pheasants, smoked chickens, smoked duck, 
etc. 
 

F. Cooked and Smoked Pork- open fully cooked whole muscle pork products (Refer to USDA/FSIS Appendix A) 
that do not meet any other specified class requirements.  Examples are Canadian bacon, Smoked Pork Loin, Cottage 
Butt, etc.  No ground chunked or formed products., glazed or seasoned products are allowed.  Entries must not be 
cut after cooking and smoking. Pork Bellies not allowed, they should be entered in one of the bacon categories, 
whichever fits better.   
 

G. Cooked Summer Sausage - must be fully cooked (Refer to USDA/FSIS Appendix A).  Entries must be a whole 
stick, not cut or sliced.  Entries may consist of beef, pork, buffalo, lamb, veal, poultry, or any combination of these.  
No colored or printed casings allowed.  Traditional products only - no cheeses, fruits, vegetables, etc. allowed (these 
products should be registered under the Specialty Summer Sausage category).  Tang is expected. 
 

H. Specialty Summer Sausage - open to any unique summer sausage item.  Must be fully cooked (Refer to 
USDA/FSIS Appendix A). This product must include a VISIBLE ingredient which may include but is not limited 
to: wild rice, cheeses, fruits, vegetables, etc.  Entries must be a whole stick, not cut or sliced.  No colored or printed 
casings allowed.   
 

I. Cooked, Non-fermented Summer Sausage - must be fully cooked (Refer to USDA/FSIS Appendix A).  
Entries must be a whole stick, not cut or sliced.  Entries may consist of beef, pork, buffalo, lamb, veal, poultry, or 
any combination of these.  No colored or printed casings allowed.  Traditional products only - no cheeses, fruits, 
vegetables, etc. allowed (these products should be registered under the Specialty Summer Sausage category).  Tang 
will be down-graded. 
 

J. Jerky – may consist of beef, pork, buffalo, lamb, veal, or poultry.  Kippered and Dried Beef Strips are allowed.  
Entries must be whole muscle and ready to eat.  No visible ingredients (cheese, wildrice, jalapeno flakes, etc) are 
allowed, those should be entered in Specialty Jerky. Seasonings/spices are ok (pepper, garlic, sriracha, etc)  Entries 
must weigh a minimum of ¼ pound and must not be cut after cooking and/or smoking. 
 

K. Jerky - Specialty Flavored Whole Muscle– may consist of beef, pork, buffalo, lamb, veal, or poultry. Kippered 
and Dried Beef Strips are allowed.  Entries must be whole muscle and ready to eat.  Category requires a special 
flavor or visible ingredients (Teriyaki, Honey, Maple, BBQ, Cajun, Lime Juice, Cheese, Pepper Flakes, Fruits, etc.)  
Entries must weigh a minimum of ¼ pound and must not be cut after cooking and/or smoking. 

Continued next page
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L. Jerky - Ground and Formed– may consist of beef, pork, buffalo, lamb, veal, poultry, or any combination of 
these. Entries must be ground and formed and ready to eat.  Entries must weigh a minimum of ¼ pound. 
 

M. Prepared Food Item – must include a meat ingredient.  Entries must be fully cooked and ready to serve.  
Judging in this class will include such items as eye appeal, creativity, taste, presentation, and workmanship.  Examples 
would be items such as BBQ ribs, head cheese, smoked fish, deli loaves, etc. 
 

N. Braunschweiger/Liver Sausage – must consist of at least 30% liver and be fully cooked (Refer to USDA/FSIS 
Appendix A).  Entries must be one full uncut stick of Braunschweiger / 1 pound ring of Liver Sausage. 
 

O. Snack Sticks - may consist of beef, pork, buffalo, lamb, veal, poultry, or any combination of these.  Skinless, 
clear or colored casings allowed.  Product must be ready to eat. No Visible Inclusions - no cheeses, fruits, vegetables, 
etc. allowed (these products should be registered under the Specialty Snack Sticks category). No Flavors such as 
Teriyaki, Maple, Honey, BBQ, etc. allowed (these products should be registered under the Flavored Snack Sticks 
category). Entries must include at least six links. This is a “traditional” snack Stick Category, other flavors or kinds 
can be entered in a different category.   
 

P. Specialty (with Visual Inclusion) Snack Sticks - may consist of beef, pork, buffalo, lamb, veal, poultry, or any 
combination of these.  This product must include a VISIBLE ingredient which may include but is not limited to: 
wild rice, cheeses, fruits, vegetables, etc.  Skinless, clear or colored casings allowed.  Product must be ready to eat.  
Entries must include at least six links. 
 

Q. Flavored Snack Sticks – may consist of beef, pork, buffalo, lamb, veal, or poultry. Skinless, clear or colored 
casings allowed.   Entries must be ready to eat.  Category requires a special flavor (Teriyaki, Honey, Maple, BBQ, 
Cajun, Lime Juice, Special Spices etc). No Visible Inclusions - no cheeses, fruits, vegetables, etc. allowed (these 
products should be registered under the Specialty Snack Sticks category). Entries must include at least six links. 
 

R. Ring Bologna – must be made with beef/and or pork, fully cooked (Refer to USDA/FSIS Appendix A), and 
consist of one ring uniform diameter casing.  Entries can be coarse ground, fine ground or emulsified.  Please 
specify: Natural, Collagen or Skinless casings. 
 

S. Small Diameter Sausage - must be fully cooked (Refer to USDA/FSIS Appendix A) and under 40mm 
diameter.  No Visible Inclusions - no cheeses, fruits, vegetables, etc. allowed (these products should be registered 
under the Specialty Small Diameter Sausage category).  Entries must include at least six links or 1 lb. equivalent.  
Please specify: Natural, Collagen or Skinless casings. 
 

T. Specialty Small Diameter Sausage - open to any unique sausage item.  Must be fully cooked (Refer to 
USDA/FSIS Appendix A) and under 40mm diameter.   Entries must include at least six links or 1 lb. equivalent.  
This product must include a VISIBLE ingredient which may include but is not limited to: wild rice, cheeses, fruits, 
vegetables, etc.  Please specify: Natural, Collagen or Skinless casings. 
 

U. Fresh Specialty Small Diameter Sausage - open to any unique sausage item.  Entries must be no larger than 
40mm diameter and include at least six links or 1 lb. equivalent.  This product must include a VISIBLE ingredient 
which may include but is not limited to: wild rice, cheeses, fruits, vegetables, etc.  Product must be uncooked.  
Please specify: Natural, Collagen or Skinless casings. 
 

V. Uncooked Fresh Pork Sausage Item – must be all fresh pork, not cooked or cured, and manufactured in a 
casing.  No Visual Inclusions - no cheeses, fruits, vegetables, etc allowed (these products should be registered under 
the Fresh Specialty Small Diameter Sausage category).  Entries must include at least six links or 1 lb. equivalent.  
Please specify: Natural, Collagen or Skinless casings. 
 

W. Wieners – must be made with beef and/or pork, fully cooked (Refer to USDA/FSIS Appendix A), and less than 
28 mm diameter.   Entries can be coarse ground, fine ground or emulsified, however NO inclusions are allowed 
(Cheese, Olives, Pickles, etc.).  No colored casings are allowed.  Entries must include at least six links.  Please 
specify: Natural, Collagen or Skinless casings.  
 

X. Wild Rice Sausage - must be made with beef/and or pork, FULLY COOKED (Refer to USDA/FSIS 
Appendix A), contain at least 10% cooked wild rice, and under 40mm diameter.  Entries must include at least six 
links or 1 lb. equivalent.  Please specify: Natural, Collagen or Skinless casings. 
 

Y. Cooked Poultry Product - must be a fully cooked poultry product (Refer to USDA/FSIS Appendix A).  Entries 
may be cured/smoked or just cooked.  This category includes fully cooked and/or smoked poultry sausages, loafs, 
etc.  Products must contain more than 80% poultry meat.  Smoked whole muscle poultry are excluded from this 
category, they should be entered in the Smoked Poultry Whole Muscle category.  
 

Z. MN Grown Product – must contain a meat ingredient.  Ingredients must be at least 80% Minnesota grown. 
 
 Questions on the product show rules? Contact Wendy Theisen 320-293-7335 (Cell)  
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Manager
Bar

Anderson Produce Co.
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Phone: 800.567.8113
Email: info@djvlabels.com
Online: www.djvlabels.com
520 Sundial Dr.
Waite Park, MN 56387

 DIGITAL PRINTING AVAILABLE YOUR CUSTOM LABELS FAST.

SHORT RUNS  •  NO PLATES  •  100 - 5,000SHORT RUNS  •  NO PLATES  •  100 - 5,000
Digital printing is an economical method for printing 
custom labels with photographic quality graphics, 

crisp text, and vibrant colors. 

SPEED - Quick turnaround
QUALITY - High resolution and vibrant colors

COST - No plates to create, & minimal machine setup

Visit us Online or give us a call and see what we can offer you! �����������������

* 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



38

The 2026 Taste What Pork Can Do® campaign’s go-to-market approach is designed to 
build upon our momentum from 2025 by driving increased household penetration, stronger 
relevance among key audiences and greater category consumption.

This strategy will be activated through clearly defined marketing seasons, each anchored 
by featured cut focus — both processed and fresh — and supported by media activity with 
strategic retail network and media partnerships to amplify reach and conversion opportunities.

© 2026 National Pork Board, Des Moines, IA, USA. This message funded by America’s Pork Producers and the Pork Checkoff.

Season Timing Featured Fresh Cuts Featured Processed Cuts

Nutrition January-
March

Ground Pork, Loins (Chops and Roast), 
Loin Filets, Tenderloin, Sirloin Chops, Ribs, 
Shoulders

Ham (Holiday and Sandwich) 
Breakfast Sausage (Links and 
Patties), Pepperoni

Summer 
Grilling April-August

Ground Pork, Pork Burgers, Loin Chops, 
Loin Filets (Seasoned and Marinated), 
Tenderloin, Ribs, Shoulders, Coppa Steaks

Ham Steak, Bacon, Pepperoni, 
Pork Dinner Sausage (Fresh and 
Smoked)

Gatherings 
& Holiday

September-
December

Ground Pork, Loin Chops and Roasts, 
Seasoned and Marinated Loins, 
Tenderloin, Ribs, Shoulders, Rack of Pork

Ham, Bacon, Pepperoni, Pork 
Sausage (Dinner and Breakfast), 
Charcuterie

2026 MARKETING SEASONS & FEATURED CUT FOCUS

TARGET MARKETS
The following markets will remain the primary focus areas 
for 2026 advertising. These states reflect the strongest 
opportunity for growth (consumption) and audience 
alignment priorities (consumer segments and beyond).

TARGET AUDIENCES
Gen Z and millennial consumers in the 
following audiences will remain the 
primary focus for 2026 advertising:
• Mindful Choicemaker 
• Confident Meat Eater
• Culinary Adventurer

RETAIL MEDIA NETWORK 
PARTNERSHIPS
Retail partnerships will play a key role 
in bringing each season to life and 
connecting consumers directly to purchase 
moments. Planned collaborations include:
• Walmart 
• Kroger 
• Albertsons Companies

THE NATIONAL PORK BOARD CONTINUES TO 
BUILD A BIGGER APPETITE FOR PORK IN 2026

Scan or go to porkcheckoff.org/sizzle to learn more about consumer 
segments and how NPB is building a bigger appetite for pork.
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808 Rice Street, Suite 2,
Saint Paul, MN 55117

(800) 808-3335 
(651) 488-7744

dmpsupplies.com

S E A S O N I N G  F O R

S A U S A G E  &  J E R K Y

Z U B E R  W A T E R

S T U F F E R S  &  T A L S A

H Y D R A U L I C

N E W  M O D E L S  O FS C A L E S  A V A I L A B L E

B O T H  T A B L E  &F L O O R  M O D E LV A C U U M  M A C H I N E

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

Since 2005, family-owned DM & P
Supplies, Inc. has been providing top-
quality food processing equipment
and supplies. With 50+ years of
combined experience, we offer
everything from saw blades and
grinder knives to trays and case liners
for your meat, deli, and produce
departments. Trust us to keep your
business running smoothly!

V I S I T  O U R  
W E B S I T E  

F O R  M O R E !
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763-497-9588 | St. Michael, MN

For company information, visit

web: jbgroup.com

JB IS A FAMILY-OWNED 

PROTEIN SOLUTIONS 

PARTNER, DELIVERING 

EXCELLENT SERVICE 

AND QUALITY PRODUCTS 

TO OUR CUSTOMERS.
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All must contain no 
more than 30% fat in 
finished product.

“Lean” is hamburger 
or ground beef with 
less than 10% fat. 

“Extra Lean” is 
hamburger or 
ground beef with 
less than 5% fat. 

B Y  A M E R I C A N  M E A T  S C I E N C E  A S S O C I A T I O N

The Difference 
Between Meat Grinds

© 2024 American Meat Science Association. All Rights Reserved.

Chopped Beef or Ground Beef

Hamburger

Beef Patties

“Chopped Beef ” or “Ground Beef ” shall consist of chopped fresh 
and/or frozen beef with or without seasoning and without the 
addition of beef fat as such, shall not contain more than 30 percent 
fat, and shall not contain added water, phosphates, binders, or 
extenders. When beef cheek meat (trimmed beef cheeks) is used 
in the preparation of chopped or ground beef, the amount of 
such cheek meat shall be limited to 25 percent; and if in excess of 
natural proportions, its presence shall be declared on the label, in 
the ingredient statement required by § 317.2 of this subchapter, if 
any, and otherwise contiguous to the name of the product.

“Hamburger” shall consist of chopped fresh and/or frozen beef with 
or without the addition of beef fat as such and/or seasoning, shall not 
contain more than 30 percent fat, and shall not contain added water, 
phosphates, binders, or extenders. Beef cheek meat (trimmed beef 
cheeks) may be used in the preparation of hamburger only in accordance 
with the conditions prescribed in paragraph (a) of this section.

“Beef Patties” shall consist of chopped fresh and/or frozen beef with 
or without the addition of beef fat as such and/or seasonings. Binders 
or extenders, Mechanically Separated (Species) used in accordance 
with § 319.6, and/or partially defatted beef fatty tissue may be used 
without added water or with added water only in amounts such that 
the product characteristics are essentially that of a meat pattie.

Doc # CR4
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2026 KIDS DELI TRAY CONTEST 
 

ENTER IN ONE OF THE FOUR AGE GROUPS 
CONTEST WILL BE HELD SAT. MARCH 21st AT 10:30 am IN THE EXHIBIT 

HALL 
Winners will be announced at the Awards Ceremony Sat. afternoon! 

 
PLEASE PRE-REGISTER SO WE CAN HAVE THE RIGHT 

NUMBER OF PRODUCTS AVAILABLE. 
 

NAME___________________________________________________ 
 

AGE 4-6______AGE 7-8______AGE 9-11______AGE 12-15_______ 
 

PLANT NAME____________________________________________ 
 

BRING COMPLETED FORM TO THE CONVENTION OR SEND TO:  
MAMP  

11373 Neal Ave S. 
HASTINGS, MN 55033 
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B Y  A M E R I C A N  M E A T  S C I E N C E  A S S O C I A T I O N

Tips for Improving Burger and 
Meatball Shape and Texture

Forming fresh, ground meat products with acceptable texture can be 

difficult. Formed meat develops and retains shape and texture in response to 

ingredients, process, and handling. First, let’s review the USDA definition of 

meatballs and burgers so we are on the same page:

Next a review of what makes meat stick together during forming and gives 

meat texture when eaten. There are a limited number of ways that fresh meat 

develops “bind” and texture.

•  Salt and mechanical action are 
vital for meat binding, resulting 
in consistent texture while 
avoiding overmixing for crumbly 
meatballs and burgers.

•  Avoid overmixing which can 
create a tight, rubbery texture 
due to excessive protein 
extraction.

•  Proper freezing is crucial for 
maintaining the bind in fresh 
meat products like meatballs 
and burgers during packaging 
and shipping.

•  Binders like soy proteins, 
vegetable flours, starches, 
and seaweed-derived colloids 
enhance meatball and burger 
texture, sometimes requiring 
label declaration for certain 
burger types.

Binding Quick Tips

Meatballs

Burgers

Uncooked or cooked pork, beef, veal, and lamb, and other ingredients in a ball form. 

1. Product must contain at least 65 percent meat. 

2.  Binders and extenders are limited to 12 percent of the total product. 6.8 percent of isolated soy 

protein is considered the equivalent to 12 percent of the other binders or extenders. The permitted 

binders and extenders include, but are not limited to, cereal, bread crumbs, cracker meal, soy flour, 

soy protein concentrate, isolated soy protein, and textured vegetable protein.

3.  Cheeks, hearts, and tongues are not allowed, but product may contain head meat, cheek meat, 

heart meat, and tongue meat when declared in the ingredients statement.

4.  Partially defatted chopped (PDC) (species) may be used up to 25 percent of the meat block. PDC 

(species) can be identified as (species) in the ingredients statements.

Uncooked or cooked pork, beef, veal, and lamb formed into a patty. The type of burger must be noted and 

labeling requirements vary for different burgers. The major difference between meatballs and burgers is 

meatballs generally contain various meat and added ingredient mixtures, whereas burgers generally are 

made from a single meat type and have less added ingredients.

•  The most common way to develop bind is the addition of salt to the meat with some mechanical 

force applied via mixing or grinding to extract proteins to the meat surface. These extracted 

proteins are sticky and will bind pieces of meat together when cooked. The best examples of 

this principle are emulsified sausages. Binding with salt, mechanical action, and cooking will 

result in a consistent product; however, the texture will tend to be more “sausage-like” and 

less crumbly. Meatballs and burgers are usually associated with a “crumbly” texture; therefore 

care must be taken to not overmix these products. The timing of the addition of the salt is also 

important. The earlier in the grinding and mixing process, the ingredients are added, the tighter 

the bind will be. If the salt is added later, the texture will be looser.

(USDA Food Standards and Labeling Policy Book, Feb., 2024)

Continued next page46



B Y  A M E R I C A N  M E A T  S C I E N C E  A S S O C I A T I O N

Tips for Improving Burger and 
Meatball Shape and Texture

© 2024 American Meat Science Association. All Rights Reserved.

•  Quality inspection of meat  
batches is crucial, especially for 
high connective tissue meats, 
requiring different formulations.

•  Adjustments in salt and binding 
ingredients are necessary based 
on meat fat content, with leaner 
products needing fewer binders.

•  Optimal texture and binding  
may require plant-specific 
formulation adjustments despite 
regulatory standards on binding 
ingredient amounts.

Formulation 
Quick Tips:

•  The second way to achieve bind in fresh meat is to freeze the formed products quickly 

after forming. The meat will usually have some stickiness due to protein extraction, but 

will not hold together during packaging and shipping if they are not cooked or frozen. 

Proper freezing is as important as the formulation when making meatballs and burgers.

•  To obtain consistent results, each incoming batch of meat must be inspected for quality of 

processing characteristics. High connective tissue meats, such as shanks, heels, plates, or 

cheek meat will require different formulations and processing than higher quality meats such 

as bull meat or subprimal trimmings. In general, the higher the connective tissue the earlier 

salt must be added to the process and the greater need to binding ingredients. Ideally, you 

have accounted for the quality of the meat block during ordering and won’t need to adjust 

on the fly. The amount of salt and phosphate used also will vary depending upon the product 

being made, the equipment being used, and freezing or cooking method. Some research and 

development time may be useful to determine the correct formulation for your process. Least 

cost formulation using collagen content or bind value is a useful tool to accomplish this.

•  Fat content must be determined. Fat has no binding value, so leaner products will need 

less binders or protein extraction than those with a higher fat content. Consider adding 

binders such as soy proteins to assist with texture retention. Products labeled Ground Beef 

or Hamburger or Burger cannot have more than 30% fat. If the binders are added, then 

the product cannot be labeled ground beef and if labeled as Hamburger/Burger, the extra 

ingredients must be declared on the label.

•  The amount of several binding ingredients is set by regulatory standard, but the maximum 

amount allows isn’t always the best for texture and binding properties. Again, it is usually up 

to the individual plant to determine the formulation that works best.

•  The third method of binding meatballs and burgers is through the use of binding 

ingredients. Several ingredients are available that will work as binders. Added 

ingredients work as binders because they have gelling properties, which form 

throughout the meat. Some common ingredients that will gel are soy proteins, vegetable 

flours and starches, and seaweed derived colloids and gums, all of which are allowed in 

meatballs, but must be declared on the label for most burger types.

Formulation tips for improving shape and texture:

Doc # P13

(USDA Food Standards and Labeling Policy Book, Feb., 2024)
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Unlock operational improvement 
by comparing your financial 
performance to peers. All with 
total confidentiality.

Operational 
Benchmarking for
Meat Processors

S U P P O R T E D B Y :

Benchmarking services provided by:

AU R I .O R G

What is Benchmarking?
Benchmarking is a confidential, data-driven tool that helps meat 

processors compare their business performance with peers across 

Minnesota and beyond.

How to Enroll

CALL OR EMAIL CONNIE LINDSTROM:
320-235-5937 | clindstrom@christiansoncpa.com

Why Now?
AURI is using funds provided by the State of Minnesota to cover 

the cost of subscription to Chrstianson LLP’s Meat Processing 

Benchmarking Service for up to 26 Minnesota-based meat 

processors. As an additional incentive to participate to help offset 

the cost of reporting data, AURI will pay each subscriber $300 

once they provide Christianson with the required financial and 

operational information.

The first 26 to sign up
get free subscriptions to the 

benchmarking service
(a $600 value)

And a $300 stipend for 
completing the submission
of financial and operational 

data to Christianson LLP

SCAN THE QR CODE
TO SUBSCRIBE OR VISIT: 

auri.org/benchmarking-subscription-for-meat-processors/

WITH CLEAR, EASY-TO-READ 
REPORTS, YOU’LL SEE HOW 
YOUR PLANT PERFORMS IN:

• Labor efficiency

• Utility and overhead costs

• Yield and throughput

• Profit margins

Three Reasons to Participate
FREE TO PARTICIPATE
Gather insights on your strengths and opportunities for 

improvement with no cash out of pocket

(for a limited time)

MAKE SMARTER DECISIONS
Use trusted industry data to guide equipment purchases, 

staffing, and planning.

STAY COMPETITIVE
Adopt best practices to improve profitability and long-

term sustainability. Small improvements can make a big 

difference in a tight-margin industry.

1
2
3



                                                                                                      
2026 MAMP PRODUCT SHOW REGISTRATION FORM 

Convention Dates March 19-21, 2026 
Product Show Registration Desk Open Friday 3/20/26 from 7:30 AM - 10:00 AM 

Business Name _________________________________________ Name______________________________ 

Mailing Address___________________________________________ Phone___________________________ 

City, State, Zip_____________________________________________________________________________ 
 

Pre-registration of products is $20.00 per item or $200 for 10 or more products (before 3/1/26) or $25.00 per 
item at the show (after 3/1/26). No refunds on pre-registered items not entered.   

VOLUNTEERS NEEDED! This is a great opportunity to learn more about how your products are judged! 

 Yes, sign me up!  
Name/s__________________________________________________________________________________ 
Phone:________________ Email: ___________________________________________________________ 

Preferred volunteer time/s (circle all that apply): Reg/Set-Up 7-10am,  Judge Assist 10-3pm, Scoring 1-5pm 

*Make sure to review all of the product show rules to avoid disqualification* 
 

CHECK PRODUCTS FOR REGISTRATION 
______ A. Whole Bone In Ham                    _____ J. Jerky                         _____ S. Small Diameter Sausage 
 
______ B. Bacon                                                    _____ K. Jerky - Specialty Flavored Whole Muscle        _____ T. Specialty Small Diameter Sausage  
 
______ C. Specialty Bacon                    _____ L. Jerky - Ground & Formed                     _____ U. Fresh Specialty Small Diameter Sausage 
 
______ D. Dried/Cured & Smoked Beef  _____ M. Prepared Food Item                                 _____ V. Uncooked Fresh Pork Sausage Item 
 
______ E. Smoked Poultry Whole Muscle  _____ N. Braunschweiger/Liver Sausage  _____ W. Wieners 
 
______ F. Cooked & Smoked Pork                   _____ O. Snack Sticks                                     _____ X. Wild Rice Sausage 
 
______ G. Cooked Summer Sausage               _____ P. Specialty (Inclusion) Snack Sticks             _____ Y. Cooked Poultry Product 
 
______ H. Specialty Summer Sausage                   _____ Q. Flavored Snack Sticks                                       _____ Z. MN Grown Product                                           
 
______ I. Cooked, Non-Fermented Summer Sausage     _____ R. Ring Bologna  
_______________________________________________________________________________________________________________________________________ 

_____ IP-A. Innovative Pork Item                                ____ IT-A. Innovative Turkey Item                                ____ IB-G. Innovative Ground Beef Item 

_____ IP-B. Innovative Pork Item                                ____ IT-B. Innovative Turkey Item                                 ____ IB-P. Innovative Processed Beef Item 

                                                                                                                                                                                    ____ IB-S. Innovative Steak/Roast Beef Item 

Only one entry per class is allowed. Place the product on white display trays if possible. A plant must enter a minimum of 
5 entries to be eligible for the Sweepstakes Award.  The Best of Show is determined as the overall Grand Champion.  
Innovated Beef, Pork and Turkey entries are not eligible for these two awards. 

MAMP OPEN CLASS (2 products max.) 
 
Name of Product:___________________________  Name of Product__________________________________________ 

10 or more for $200.00 or__________ #products x $20 each = $___________ 
If you want your scorecard(s)/plaque(s) mailed, please include $15 mailing fee = $___________ 

Total = $___________ 

Make checks payable to “Minnesota Association of Meat Processors”. Please register on the website if you would like to 
pay with a credit card.  

I understand scorecards/plaques not picked up at the awards ceremony or paid to be mailed will be discarded.                           
Signature of participant_____________________________________________Date:____________ 

PLEASE RETURN FORM AND CHECK TO: 
Wendy Theisen, St. Joseph Meat Market, PO Box 40, 26 1st Ave NW, St. Joseph, MN 56374 

Deadline for Pre-Registration is March 1, 2026                                                         
Questions? Call Wendy at 320-293-7335 (Cell)  
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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 | JAX Lubricants | Jeros | JVR | L.S. Starrett | 
LeFiell | 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 MaMeat Machinery | Treif | Van Hessen Casings | 
Victorinox Swiss Army | Viscofan / Nitta | ViskoTeepak | 
Vortron Smokehouses | WinPak | ZEP | Zuber
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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 

Grow your business with Reiser.

Rick Runquist, Sales

Cell (651) 343-1568  n  Office (781) 821-1290  n  rrunquist@reiser.com

www.reiser.com
2022

ReiserMAMPMinnesota_Runquist_FullPgAd_2022.indd   2ReiserMAMPMinnesota_Runquist_FullPgAd_2022.indd   2 1/26/22   11:13 AM1/26/22   11:13 AM
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MAMP Supplier Members To Serve You
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

FOOD EQUIPMENT 
SUPERSTORE	
9692 MN-25	
Buckman, MN 56317	
John Britz	
320-249-3814	
C, F, G

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

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

BUNZL PROCESSOR DIVISION	
5710 NW 41st St	
Riverside, MO 66205	
Joel Kennon	
816-448-4300	
A, C, F, I, J

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

CENTRAL BI-PRODUCTS	
220 Ponderosa Rd	
Redwood Falls, MN 56283	
Jamie Trebesch	
507-637-7662	
H

CLIFTON LARSON ALLEN LLP, 
2689 Commerce Dr NW #201, 
Rochester, MN 55901

	 Nathan Deason
	 507-446-7132
	 K, L

COMMERCE LABEL, INC.	
Greg Yankovec	
5400 Nathan Lane N	
Plymouth, MN 55442	
651-368-0461

	 J

CON YEAGER SPICE CO	
Greg Yaksich	
3035 New Butler Rd.	
New Castle, PA 16101	
724-202-6513	
A, D, J

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

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

CRM NORTH AMERICA	
Gino Pintore	
2308 17th Ave	
Franklin Park, IL 60131	
773-682-9456	
C	

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	
C, F

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, D, I, K

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

ENERGY PANEL STRUCTURES	
603 North Van Gordon Ave	
Graettinger, IA 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

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	
C, J, L

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

AURI	
510 County Rd 71, Suite 120	
Crookston, MN 56716	
218 -81-7600	
L

BERKEL MIDWEST SALES 
	 & SERVICE	

Scott Stodolka	
2401 Pilot Knob Rd. STE 144	
Mendota Heights, MN 55120	
800-921-9151

	 C, F, I, J
	
BETTCHER INDUSTRIES	

Lee Slunecka	
6801 State Route 60	
Birmingham, OH 44889	
440-522-9750	
C
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Make A Note of These Dates:    
  2026 Convention March 20-21 St. Cloud, MN

Events are held at the RECC & Best Western Kelly!

 2027 Convention March 18-20 St. Cloud, MN
2028 Convention March 16-18 St. Cloud, MN
2029 Convention March 15-17 St. Cloud, MN



NASSAU FOODS	
7601 Northland Dr. N. 

	 Suite 200	
Brooklyn Park, MN 55428	
Adam Wright	
763-482-1585	
A, D, J, N

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, C, D, F, I, J

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

OSSID
	 400 College Rd 
	 Battleboro, NC 27809
	 Stacie McCormick 
	 252-446-6177 
	 C, J

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

PAC KNIFE SALES	
311 Meyer Dr	
Dorchester, WI 54425	
Brody or Kelly	
715-654-6275	
A, C, D, F, J

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	
Alicia Novachich	
(800) 328-8701	
A

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

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, C, D, I, J

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, C, D, F, G, I, J, L

HIGH PRECISION GRINDING 
CORP.	
780 Sunrise Ave.	
Dorchester, WI 54425	
Terry Faude	
715-654-6363	
J

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	
507-387-6651	
G

JARVIS PRODUCTS CORP.	
33 Anderson Rd	
Middletown, CT 6457	
Jon Jarvis	
402-334-4990	
C, F, I, J

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

JBT Marel	
2000 Lufkin Rd	
Apex, NC 27539	
Christopher Poppy	
919-362-8811	
C, F, I

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

KINETIC LEASING	
Mike Rausch	
2575 41st Street South	
Fargo, ND 58106	
701-551-7298	
C

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

LK PACKAGING	
Matthew Banghart	
6000 Sheila Street	
Commerce, CA 90040	
810-772-9488	
J

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	
A, J

MAPRE	
Samuel Espinal	
600 Territorial Dr STE E	
Bolingbrook, IL 60440	
815-483-6605	
A, D

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	
C, J

RIVERLAND COMMUNITY 
COLLEGE	
Sue Gorman	
1900 8th Ave NW	
Austin, MN 55912	
608-289-4698

	 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, MI 48375	
Mike Prokurat	
734-354-6551	
C, J

SPERL-PAK REPAIR	
N 4854 Sackett Dr.	
Medford, WI 54451	
John Sperl	
715-613-7009	
C, F, I

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

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

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

MAMP Supplier Members To Serve You
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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	
C, J

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

WALTON’S	
10321 E 53rd St N, 

	 Bel Aire, KS 67226	
Kurt Carter	
800-835-2832	
A, C, D, F, I, J

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

Products/
Services Offered:
A.	 CASINGS
B.	 CONSTRUCTION
C.	 EQUIPMENT
D.	 INGREDIENTS
E.	 LABORATORIES
F.	 PARTS
G.	 REFRIGERATION
H.	 RENDERING
I.	 REPAIR
J.	 SUPPLIES
K.	 SOFTWARE
L.	 TECHNICAL ASSISTANCE
M.	 WHOLESALE MEAT
N.	 WHOLESALE GROCERY



Upcoming Events
DIRECTORS
Tony Dehmer - 2027
President
Dehmer’s Meat Market	
St. Michael, MN
763-497-2455

Jennifer Dierkes - 2028 
Vice President
McDonalds Meats
Clear Lake, MN
320-743-2311

Kelly Gall Washa - 2027
Grand Champion Meats
Foley, MN
320-968-7267

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

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

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

INDUSTRY
REPRESENTATIVE
Kelly Schmidt
MN Beef Council
406-599-2395

Pam Voelkel	
MN Pork Board
Mankato,  MN
507-345-8814
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MAMP PRE-CONVENTION PROCESSING WORKSHOP
March 19th, 2026   |  UMN Meat Lab, St. Paul, MN

 
2026 MAMP CONVENTION

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

MAMP BOARD MEETING  
Sunday, March 22, 2026 |  9am

St, Cloud, MN

AAMP ANNUAL CONVENTION
July 9-11, 2026  |  Milwaukee, WI

MAMP FALL TOUR
September 2026  |  Southern MN

Jordan McCallum
Executive Director
11373 Neal Ave S

Hastings, MN 55033


