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Hello everyone, ‘ \ W ' l
| hope summer is treating you well and that
you're finding a little time to step away from g.}g#E i:%.II.A
work and enjoy life with family and friends. | R/~
know how it goes — just when you think you

can slow down, something always pops up
and keeps you on your toes. Lately, I've realized
(maybe with a bit of wisdom that comes with
age) that the work will always be waiting

for you, almost as dependable as a golden
retriever.
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With that in mind, I'd really encourage you to
set aside some time to join us for the “Fall
Tour” It's a fantastic opportunity to connect

with your fellow processors and vendors, share LB
ideas, and pick up new techniques. The more MAMP AUGUST 26
people you bring along, the more we all get to
learn and share. Hope to see you there! CATEGORIES
Until we meat again Bt e
gain ‘ SUMMER SAUSAGE
Tony Dehmer \ SNACK STICKS
MN GROWN CURED & SMOKED SAUSAGE ‘
\
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Important Phone Numbers

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

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

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

Before you turn the page, | want to highlight several
exciting opportunities coming up for MAMP members
this summer and fall!

The 2026 Minnesota State Fair Processed Meats

Fair, or joining us for the Fall Tour, these events are

great opportunities to connect with fellow processors
and celebrate the outstanding work being done across
Minnesota’'s meat industry. | look forward to seeing many
of you over the next couple of months!

Championship Contest will be held on Wednesday,
August 26, at the University of Minnesota Meat Lab.
Product entries must be delivered by 11:00 a.m. that
morning. You'll find the contest registration form
included in this newsletter, and | encourage everyone to
enter your best products. If you need assistance getting
your entries to the Meat Lab, please don't hesitate to
reach out to me or your nearest MAMP Board Member.
We're happy to help coordinate transportation so every
processor has the opportunity to participate.

Jordan

While you're preparing your entries, don't forget that
MAMP will once again have a booth in the Minnesota
State Fair Dairy Building—right next to the famous
Butter Heads! We invite all Operator Members to display
packaged retail products from your business in our booth
at no cost. This is a fantastic opportunity to showcase
your products and promote your business to the
hundreds of thousands of fairgoers who visit the Dairy
Building each year. It's free advertising for your business,
so we hope you'll take advantage of it!

Looking ahead, we're excited to host the 3rd
Annual MAMP Fall Tour on Thursday, September 10,
2026. Registration information is also included in this
newsletter. This year's tour will feature four outstanding
Minnesota businesses: Morgan’s Meat Market, Conger
Meat Market, Lonsdale Country Market, and Kulver Family
Farms. A coach bus will depart from the DoubleTree by
Hilton Owatonna at 9:00 a.m. and return around 6:00 p.m.
Lunch and dinner are included, making this a full day of
learning, networking, and seeing firsthand how fellow
processors are serving their communities.

Next MAMP Board of Directors Meeting
September 9th, 2026 @ 11am
Lorentz Meats, Cannon Falls, MN

Whether you're competing in the State Fair
Championship, promoting your business at the State
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m‘ Preparing for the 2026 Venison Donation Program

Each year, thousands of pounds of venison are donated to Minnesota
DAE\GP?QTngALETNUTRgF food charities through the Hunter-Harvested Venison Donation Program,

cooperatively managed by the Minnesota Department of Agriculture (MDA)

and the Minnesota Department of Natural Resources. This popular program
Contents allows hunters and processors to supply food shelves with a valuable protein
source that wouldn’t otherwise be available. Participating processors receive
a registration incentive and reimbursement of processing costs up to $150
e per donated deer. Watch for information and registration materials in the mail
Preparing for the 2026 around the end of this month! In the meantime, learn more online.

Venison Donation Program

Become a Sampling Partner Become a Sampling Partner at the State Fair

el s S el Are you a Minnesota-based food producer looking to reach broader markets?

Are you excited to sample your products to 1,000 or more curious State
PAGE 2 Fairgoers? Consider joining Renewing the Countryside (RTC) at the Minnesota
State Fair as a Sampling Partner!

New World Screwworm

For nearly two decades, Renewing the Countryside has worked with farmers,
food makers, chefs, and other partners to uplift the importance of local foods
Beer - An Ingredient in Meat and sustainable farming practices in the Eco Experience building. Sampling
Products partners are prioritized based on their work with farmers using sustainable
practices. They are an important part of the exhibition, which provides
fairgoers the opportunity to engage with farmers and local food makers at the
fair and beyond. Sampling shifts are 11 a.m.-4 p.m. daily, from Thursday, Aug. 27
to Monday, Sept. 7, with a partnership commitment up to $250/day. You can
sign up for one shift or multiples. Sales aren’t allowed in the Eco Experience

Custom Exempt Renewals

In accordance with the Americans
with Disabilities Act, this information
is available in alternative forms of

communication upon request by building but providing ways to engage with you and your products outside
calling 651-201-6000. TTY users can the fair is encouraged. RTC provides two admission tickets per day, a parking
ezl the imneseia ey Service o spot near the closest entrance, and more. For more info and to apply to be a

711. The MDA is an equal opportunity

, sampling partner, visit 2026 MN State Fair: Sample Partners Form or reach out
employer and provider.

to Matt at matt@rtcinfo.org.




New World
Screwworm

New World Screwworm (NWS), is
a parasitic fly that lays eggs in

and on open wounds and mucous
membranes (nose, eyes, ears, and
mouth) of warm-blooded animals.
NWS larvae (maggots) possess two
sharp, hook-like mouthparts used
to burrow into the flesh of these
animals and eat healthy living
tissue. These curved, hook-shaped
mouthparts enable them to tear,
feed, and “screw” into the flesh,
creating deep, expanding wounds.
This infestation with larvae is called
myiasis. NWS can infest live-stock,
pets, wildlife, occasionally birds,
and in rare cases, people. The
damage caused by NWS in animals
can be serious and is often deadly
to the animal.

Recently, the FDA has issued
emergency use authorizations (EUAs)
for F10 Antiseptic Wound Spray

with Insecticide and F10 Antiseptic
Barrier Ointment with Insecticide
(benzalkonium chloride, polyhexanide,
and cypermethrin) for the prevention
and treatment of New World
screwworm (NWS) infestations
(myiasis) with applications for dairy
cattle. NOTE:

» Cattle, goats, and sheep must
not be slaughtered for human
consumption within 30 days of
treatment.

» A withdrawal period has not been
established for this product in pre-
ruminating calves. Treated calves
and calves born to treated cows
must not be processed for veal.

Most animals in Minnesota are at low
risk of NWS due to their geographic
location; however, animals near

the U.S.-Mexico border and those
that have been in countries with
active NWS cases are more likely

to be exposed to NWS. For more
information, visit the MDA’s New
World Screwworm website.

Custom Exempt
Renewals

Custom Exempt renewal forms

were sent out in May. If you have

not completed and mailed in

the renewal, please review the
information carefully, follow all
instructions provided, and submit
the renewal form as soon as possible.
A late fee will be assessed if the form
has been received after the due
date. Contact us at dmid.licensing.
mda@state.mn.us or 651-201-6300
with any licensing questions.

Meat Inspector 2026 Calendar
No Inspection Dates

May 25 - Memorial Day
June 19 - Juneteenth Holiday
July 3 - July 4 Observed
September 7 - Labor Day
November 11 - Veterans Day

November 26-27 -
Thanksgiving Day and Day After

December 25 - Christmas Day

Beer - An Ingredient in Meat Products

This quarter’s label review task is for meat products that contain beer. Meat
processors sometimes like to put beer into their meat products because of
its unique flavor profiles. There are no specific regulations addressing beer
as an ingredient in meat and poultry products. In most products, beer is

an unexpected ingredient and must be included in the name if present at
characterizing levels (2% or more), e.g., beer salami.

There are a couple of products listed in the Food Standards and Labeling Policy
Book which include beer as an expected ingredient that does not need to appear
in the name. Examples include Carbonade, and Bier schinken (Beer Ham).

Beer is not required to be sub-listed in the ingredients statement on the label. Consumers allergic to wheat or gluten will be able
to identify that the product contains beer based on the ingredient listing and will know
to avoid the product without specifically listing the wheat. However, if the beer contains
wheat and the meat label includes a “contains” allergen statement, the wheat from the
beer is expected to be listed as an allergen, i.e., “contains wheat.”

Questions?

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

When no liquid beer is used and powdered beer is incorporated into the spice blend,
“Beer Flavor” will be in the product title.
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FOOD EQUIPMENT
Stone 74

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 m

-Deli Cases, Open Cases and Island Cases r_‘"_‘

-Microwaves and Pizza Ovens
-Blenders and Mixers
-Ranges, Fryers and Convection Ovens

-Stainless Steel Tables and Sinks ,u
-lce Machines a0 v — =
-Table Top Equipment g

-Gas Line Hook-up and Faucets ‘ ’ l | |.W| |'

rut = e M ST T
Mo dadid

3 "V"' ! --3,3""‘“!
T '

79 3 Street NE
Waite Park, MN 56387
320-217-2011
Foodeauipmentsupberstore.com
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NEE[| Better Etticiency?

Get aEIipper and Stuffer'

[\ WALTONS

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




The nghest Quah;y Products,

AndChon:e ;;_-,
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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ITSWHAT'S FOR DINNER- helpful resources to make more informed choices for your business.

O
BEEF RETAIL CENTRAL II
- Our go-to online resource center for all things beef retail. Use these
. —

TOOLS OF THE TRADE

WHOLESALE PRICES CUT CHARTS
Updated Weekly! Our beefcutpostersare @ o # & @ = &+

Get a unique view of wholesale
beef prices, including the choice-
select spread, YOY comparisons
and 3-year averages. Charts are

one of the most effective #F @ o a2 & »
tools for learning about & e 0 . S
the various cuts of beef, & # W & ¥ &~
where they come from ottt P

prepared using data from USDA on the carcass, and the g i d 0":
. TP =
recommended cooking

Market News and the VMMEAT®

. sy TS TS T RS FE [ TR T T V— B Ty NGy
System by Meat Solutions. Data can /i s s——————= — method for each cut. e P T eV
be viewed online or delivered to R >
your inbox each week.

YIELD DATA

Review general guidelines for approximate
beef yields. Start here, then do your own.
testing to dial in exact numbers for your
operation.

NEWS AND TRAINING

Catch the latest on beef retail sales and insights
for your business.

B Beef Consumer Insights Webinars
Current Trends in Beef Dishes

|
B Beef Safety - From Farm to Fork
|

Production Claims at Retail

Visit BeefltsWhatsForDinner.com/

Retail or scan the QR code to find

no-nonsense information about what’s

Funded by Beef Farmers and Ranchers driving sales nationwide.

BEEF
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ExcaliburSeasoning.com




‘to Sous vide

for Pr_qces__sors

George Cavender, Ph.D,, EIT, CFS

Associate Professor, Food Engineering Clemson University U W I Y ERTS I T

Sous vide is a technique that cooks food inside sealed pouches

using a temperature-controlled water bath for a defined period of
time. Originally developed foruse in fine dining establishments, it

has seen a recent surge in interest both by consumers and the
industry. In thisintroduction, we'll cover a brief history of the
technique, address some of the reasons to consider using it, how
processors can ensure safety concerns are addressed, and offer
some practical tips and ideas to help processors get started.

Information for consumers will be coming in future publications.

History

The technique known as sous-vide (French for “under vacuum”) is credited to Georges
Pralus a French chef, who developed it in the mid 1970’s to reduce cook loss and improve
quality of foie gras. That said, the idea of sealing a food in an impermeable (often
flexible) container, and cooking via submersion in a hot liquid appeared in multiple
cultures throughout history. And while the modern technique was originally focused on
fine dining, it has been adapted to commercial and institutional markets as well.

Key Elements of the Process

« Packaging
Vacuum packaging is essential, as the product needs to make good contact with
the body of the package to ensure good heat transfer. Air pockets, and large voids
canactasinsulators, thus most applications use flexible pouches which have
been evacuated of air.

« Cooking
The product relies on heat transfer by conduction, and in that regard, water is
superior to air. Circulation is also key, as it increases the rate at which heat is
transferred.

Precision
Careful control of the water temperature ensures the product doesn’t overcook.

While technically sous-vide can utilize any temperature, most applications rely on long cooks at temperatures close to
the desired level of doneness.

©2025 American Meat Science Association. All Rights Reserved. m
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Reasons for adopting a sous-vide
process

Uniform Targeted level of doneness: A
properly validated sous-vide process can
safely create levels of doneness in meat
products other than “well done”, with little
to no gradation along the thickness of the
product.

Reduced cook loss: By cooking the products
in a sealed pouch evaporative losses cannot
occur, and the typical lower temperatures
canresultin less purge compared to higher
heat processes.

Increased tenderness: The lower cooking
temperatures typical to the technique are
thought to resultin less severe contraction
of muscle fibers, improving texture. At the
same time, the prolonged cook time at
those lower temperatures can allow, orin
some cases even intensify the activities of
tenderizing enzymes, whether native to the
product oradded during processing.

Elimination of post-process contamination:
When sous-vide is used as the primary
thermal treatment, the product is sealed in
animpermeable package, which prevents
the transfer of environmental microbes
responsible for spoilage and/orillness.

Convenience and Novelty for the consumer:
Sous-vide is a technique many consumers
are curious about, but they may be
unwilling to devote the time or resources to
performing it themselves. Products
subjected to the process in the plant could
help fulfil that curiosity with limited effort
on their part- simply reheating or searing
the prepared product would be all that is
required.

AL 1Al

@8 i iitmon o Masl. -

" PACKAGING SCIENCES Eciie
Clemson’ University Association

Continued next page
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Details and Considerations

Packaging

« Choose package materials than can
hold up to immersion cooking without
rupturing. In particular, be careful
when using shrink bags, especially
with higher temperature processes, as
the prolonged heat can sometime
lead to additional contraction and
possible package failure.

Outside of products for food service,
secondary packaging will be
beneficial, both for ease of
distribution/ display and as a means
of improving appearance.

co .1}\11

Products

« Consider consumer demand/ interest—
what level of doneness would they
prefer?Isthere a cut of meat or type of
product that this process could increase
the convenience for customers?

« Decide whetheryour product will
require additional cooking by the
consumer/client, or simply warming.

« The product will likely need a higher
price point (compared with
traditionally processed products) to
offset the increased time and
equipment needed—determine
whetherthisis a product that
consumers/clients would be willing to
accept at that premium price?

« Don’tdiscount the possibility of
pre-seasoned “sous-vide ready”
products—just make sure the pouch
provided can withstand the
consumer/client’s process.

ductlon“to Sous-wde
o for Processors

Process

The extended time needed to perform
sous-vide is probably the largest limiting
factorfora commercial operation. As
such choice of equipment that can
maximize batch size/throughputis
critical.

With recent increased interest,
equipment manufacturers have been
developing specialized sous-vide
systems for processing plants.

Always work with a validated process
based on the geometry and composition
of your product, as well as the specific
parameters of your processing
equipment.

If choosing a co-packer, make sure they
can meet all of your needs, and
understand the process.

If creating a product that is “Ready to
Warm,” account for any surface
treatments that will be needed (e.g
searing and grill marks)

This publication contains information from the following sources

Anonymous, Sous Vide: The Key to Precision Cooking. N.D., DC Norris

Anonymous. Marlen International Products: Industrial Sous Vide Water Cooking & Chilling. N.D.; Available from: https://marlen.com/product-category/sous-vide-water-cooking-chilling/
Baldwin, D.E., Sous Vide for the Home Cook. second ed. 2013: Paradox Press

Hunt, H.B., etal., Fate of Escherichia coli in Nonintact Beef Steaks during Sous-Vide Cooking at Different Holding Time and Temperature Combinations. Food Protection Trends, 2021. 41(6): p. 569-573

Sun, S, et al., Effect of HPP treatment on the safety and quality of beef steak intended for sous vide cooking. LWT - Food Science and Technology, 2017. 86(Supplement C): p. 185-192

Sun, S, et al., Texture, color and sensory evaluation of sous-vide cooked beef steaks processed using high pressure processing as method of microbial control. LWT, 2019.103: p. 169-177

USDA, Salmonella Compliance Guidelines for Small and Very Small Meat and Poultry Establishments that Produce Ready-to-Eat (RTE) Products and Revised Appendix A. 2017

USDA, Salmonella Compliance Guidelines for Small and Very Small Meat and Poultry Establishments that Produce Ready-to-Eat (RTE) Products and Revised Appendix B. 2017

W g
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" WHAT WE OFFER
)
| p ~ NO Contracts
C ~ NO PCI Fees

~ NO Rate Increases

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

~ Zero Cost Options

We offer multiple programs and processing
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

OIS
Qg

Clips andllog
owos

CUSTOM MEAT 50O0LUTIOMNS

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

Ya¥ ; A AAAAAANA ,J solliinre ¢ har &T/MW" ¢ <ol z’; on

734-354-6551 T RN 1-888-417-2112
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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
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SLICING & DICING
SYSTEMS

FILLING & CUTTING
SYSTEMS

KERRES ¥5{schiwa MHS
RIOGUNTIA FIINK® REX swissclip®

- swissclip®
: THE SWISS
REVOLUTION

,"‘. 1
3 schiwa
EXPERT SLICING
SOLUTION

FAOGUNTIA

INGREDIENT
SOLUTIONS




PORK’S NEW BRAND IS HERE

And It's Built Around What Matters Most — FLAVOR! o
Through a combination of industry input and extensive Consumer TASTE WHAT
Connect market research, there’s a fresh perspective on pork to: PORK CAN DO.
ATTRACT YOUNGER FOCUS ON WHOLE HOG BE UNAPOLOGETICALLY
CONSUMERS (FRESH & PROCESSED) PORK

The Taste What Pork Can Do™ campaign is more than a national ad push; it's a rallying point for the entire
pork industry to work together and inspire consumers to see pork in new ways. By highlighting pork’s flavor,
versatility and everyday appeal, the National Pork Board (NPB) has laid the foundation for packers, retailers
and food service partners to build the campaign in their own unique ways.

E E WATCH THE WEBINAR

- Did you miss our introduction to the new flavor-forward campaign? Catch our retail webinar
to discover the vision behind pork’s latest campaign, how we're leveraging a once-in-a-
generation opportunity, and the ways this initiative can help drive your success.

u
-

LT ©
“?\W&iﬁ\mmm '
¥ s

PRINT-ON-DEMAND RESOURCES

BRING YOUR MEAT CASE TO LIFE!

Whether it's on-pack stickers, posters, -l ™

rail strips, case dividers, or ironman T =... 4 & =* 2
signs, these designs are ready to go 5% L w 77 =1/
and easy to make your own. Some & g ) i =1
partners have even found creative s i E &

ways to repurpose them - like

enlarging a rail strip into clings for RONMEN S

their service cases. That's the best

part! You choose what works best for B

your store and print it your way! Tt @ Bz

Reach out to the Minnesota Pork Board TR PO e, g R

for access to print-ready resources and more. RAIL STRIPS
MINNESOTA Visit porkcheckoff.org to learn more about research, consumer
PORK 00 insights, and how the campaign is making pork top-of-mind

for today’s consumers.

Minnesota Pork Board | Pam Voelkel
Brought to you by Minnesota'’s Pig Farmers. 507-345-8814 | pam@mnpork.com
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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

17



s

Where There's Smoke, There's a Scott!

. Qﬁality Options for the Small to
Large Producers

« Sales Reps You know and Trust

fow you we
are the best!

* Performance You can Rely On

STANDING ABOVE
THE COMPETITION

* Greater Product Yields
* Shorter Cooking Times
* Advanced Technology

* Customer Service

* Shorter Smoke Times

QUARLITY YOU

HAVE COV“E\
TO rELY ON:

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




.PERL- //// Packaging Equipment

. Your local and trusted Repair and Sales.
.EPAIR

representative. John Sperl (715)613-7009
Call John to customize the perfect machine john@sperlpak’com
#1in Service & Repalr! for all your packaging needs and pricing.

140S o

12 Inch Loading Area 4§ .
I SCANDIVAC |

8 Feet Long

;

190S

24 Inch Loading Area
1.5 Feet Long

-

190M atnl [ERE -
45 Inch Loading Area
15.5 Feet Long

f:

| —

HTT.-_L
ol T

SCANDIVAC I

Jiite 190L
I ~ SCANDIVAC |

' ' B~ 63Inch Loading Area
t:.' 17 Feet Long
' --'

The most reliable and user friendly
thermo-former in the business!
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MINNESOTA ASSOCIATION OF MEAT PROCESSORS

— | SIGN UP HERE ASAP TO
RESERVE YOUR SPOT!

OPETEMBER 10TH, 2026

THE TOUR WILL DEPART FROM THE DOUBLETREE
OWATONNA @ 9:00 AM. THE TOUR WILL INCLUDE VISITING
THREE PROCESSORS & A HOG FARM. LUNCH AND DINNER
INCLUDED. WE PLAN TO GET BACK TO THE HOTEL FOR
DINNER AROUND 6:00PM.

| % $25/person
SUPFLV u.t =

Mar/co Sales, Inc e € g

EXCALIBUR" N bp

North Country Processing

Legendary quality. Royal flavor.

 —=PFG = EEE_RES
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M MEAT SCIENCE

INJECTION &
MARINATION

WORKSHOP

—_— _ Andrew Boss Laboratory
August 11-12, 2026 @

of Meat Science
University of Minnesota | St. Paul, MN

8:30 AM - 4:00 PM Each Day

ABOUT THE WORKSHOP You Will Learn:

Join industry professionals and meat science Principles of Meat
experts for a two-day, hands-on workshop Injection & Marination
focused on meat injection and marination
technologies. Gain practical skills, explore the
science behind brine enhancement, and
learn how to optimize yield, quality, and

consistency in your products. * Product Yield
Optimization

e Brine Formulation &
Ingredient
Functionality

REGISTER TODAY! * Troubleshooting
Common Challenges
SPACE IS LIMITED - SECURE
YOUR SPOT NOW.

Bit.ly/UMNInjection
Workshop

M Questions? Contact Jordan McCallum | jucke004@umn.edu | 612-624-9260
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B Promax.-

Rolistock Packging Machines

Promarksvac Corporation
Vaccum Chamber Machines

* Quick compressed air forming

« Table Top * 5/8" Stainless steel conveyor chain
« Single Chamber * Advanced PLC / HMI control system
+ Double Chamber * Water cooled tooling

All Chamber Machines are UL, CSA & NSF Listed * Remote Diagnostic
* Chain Oil Lubrication System
Vaccum Tumblers * Easy Die Set Interchange

Brine Injectors « Heated Electrical Cabinet
Shrink DIP Tanks

Map Tray Sealers
www.promarksvac.com

Local Sales & Service

e 909-923-3888 @ sales@promarksvac.com www.promarksvac.com

© ©c09-923-3588 () 1915 E. Acacia Street Ontario, CA 91761 USA

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

s Custom Fibrous Casings
s Van Hessen Natural Casings

(Sheep, Hog, and Beef),
(Preflushed and Proline Tubed)

* Devro Collagen
(Beefstick, Fresh, Processed,

800-552-9237 Curved)

11972 Riverwood Drive * Vacuum Pouches and Shrink Bags

Burnsville, Minnesota 55337
952-854-2231

¢ Poly-Clip Distributor
(New and Repair Services)
¢ 5Speco Knives and Plates
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¢ Email: info@djvlabels.com

A L AB EL & @ Online: www.djvliabels.com

4 520 Sundial Dr.
PACKAGING ® Waite Park, MN 56387

* Labels, Inserts & Sleeves i
* Complete Art Department & ;‘ﬁ;:.‘-'ﬁ?;ﬁ
* Blanks to 8 color labels o
* 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

é)‘ D .J . V. . Phone: 800.567.8113

TR

. DIGITAL PRINTING AVAILABLE YOUR CUSTOM LABELS FAST.
SHORT RUNS - NO PLATES - 100-5,000 <7>SPEED - Quick turnaround I
Iligital nrinting is an economical method for Ill‘illtillg @aunl"'y- ’"'y’, resolution and vibrant colors

custom lahels with nhntogl'apllil: quallty gl'allhil:s, L i
crisp text, and vibrant colors. e COST - No plates to create, & minimal machine setup

Visit us Online or give us a call and see what we can offer you! www.djvlabels.com \3 ]

BUY ONLINE OR CALL US TODAY
877-283-1745 www.COTTCO.com




Automate your meat processing with

BHT )
CUSTOM MEAT SOLUTIOHNS

Custom Meat Solutions is a cost-effective, powerful
software management platform that helps butchers
Cut-More-Meat. Our proven system streamlines
operations, boosts efficiency, and eliminates manual
work—giving you hours back in your day. Discover why
hundreds of butcher shops across the U.S. have put
their trust in Custom Meat Solutions,

Streamline Provider &
Customer Communications

iy

Calendar Management

le" Harvest & Cutsheets

@ Labeling & Boxing

Invoice & Reporting

W Retail & Online Sales

B88B-417-2112

www.CutMoreMeat.com

847-451-9727
crm@crmnorthamerica.com
www.crmnothamerica.com

Cr

North America

KNOWN QUALITY,

TRUSTED RELIABILITY

“» _——__ Minnesota

\_/% Farmers

Union
BOTTLENECK PROJECT

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

e Connections to interested job and apprenticeship candidates

e Industry-driven research addressing staffing, capacity, and

regulatory hurdles
e 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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Woody Breast Meat: Causes & Utilization

Xue Zhang?, Sawyer Wyatt Smith?, M. Wes Schilling?*

IMississippi State University, Animal and Dairy Sciences Department; ?Mississippi State University, Food Science Innovation Hub; * Corresponding Author

Woody Breast Definition
Woody or wooden breast (WB) myopathy, first described by Sihvo et al. (2014),
is characterized by pale, bulging, and hardened chicken breast muscle

(Pectoralis major) [1]. The degree of WB can be mild, moderate or severe, as
depicted in Figure 1 (2, 3]. Initially hard and rigid, WB may turn mushy, juicy
and/or crunchy when cooked.

Mormal Miid Moderate S-n-nacr-u-
2z

Score: 0 1

Fig. 1 Woody breast (WB) score and categories. 0, normal breast (NB,
flexible throughout); 1, mild (cranial area is hard, but the rest is
flexible); 2, moderate (breast muscle is hard throughout, but flexible in
the mid to caudal region); 3, severe (extreme stiffness from the cranial
to the caudal region)

Factors Affecting WB Development

Woody breast starts developing in broilers at as early as two weeks of age, with
chronic myofibrillar degradation appearing at three to four weeks [4]. Various
factors affect WB development, including gender, broiler’s diet, genetic strain,
growth rate, body weight, and breast meat yield [2, 5-8]. Males have a higher
WB incidence than females. As the diet density, growth rate, broiler size, and
breast meat yield increases, WB incidence also increases. One factor that has
been consistently associated with WB incidence is heavier body weight and
thicker fillets [4, 7]. When broilers weigh over 4 kg by 8-9 weeks, severe WB
incidence increases. Conversely, broilers under 3 kg have a low incidence of
severe WB, about 10% [9].

WB Symptoms and Causes

Woody breast exhibits typical inflammation symptoms, including vein
vasculopathy, perivenous lipid deposition, myofiber degeneration and
inflammatory cell invasion; the degenerated myofibers are then replaced
by connective and adipose tissues [10]. Woody breast myopathy is also
associated with increased hypoxia, oxidative stress, intracellular calcium
concentration, and crosslinked collagen, leading to decreased glycogen
content and metabolic alterations[11,12].

[1]Sihvo, H. K., et al., Veterinary Pathology 51(3) (2014) 619-623.
References [2] Tijare, V. V., et al., Poultry Science 95(9) (2016) 2167-2173.
[3] Greene, E. S, et al.,, Cell Physiology 324(3) (2023) C679-C693.
[4] Baltic, M., et al., I0P Conference Series: Earth and Environmental Science 333 (2019) 012037.
[5]Che, S., etal., Animals 14(2) (2024) 176.
[6] Zhuang, B.B, et al., USDA-ARS, U.S. National Poultry Research Center, 2017.
[7]Trocino, A, et al., Poultry Science 94(12) (2015) 2996-3004.
[8] Zhang, X., et al., Journal of Agricultural and Food Chemistry 68(39) (2020) 11000-11010.
[9]Mallmann, B.d.A, University of Arkansas, Graduate Theses and Dissertations, 2019.

American
Meat

Related Myopathies

White striping (WS) and spaghetti meat (SM) are myopathies that often coexist
with WB but can also occurindependently. WS is similar to WB with muscle fiber
necrosis, but differs by forming fat in the perimysium tissue, creating white
striations in the chicken breast. In contrast to WB, SM generally occurs in breast
meat from smaller birds than that of WB meat. Spaghetti meat is characterized
by altered collagen synthesis and turnover, leading to the separation of muscle
fiber bundles within the perimysium, which may be facilitated by defeathering
and deboning.

Woody Breast Meat Quality

Woody breast meat has a greater pH, less protein, more fat, more connective
tissue, and reduced water holding capacity when compared to normal breast
(NB) meat [6]. The altered texture of WB fillets likely results from the high
connective tissue content and damaged muscle fiber structure [2]. These quality
issues do not pose a food safety risk but have a negative economicimpact on the
poultry industry since WB is downgraded or even discarded in more severe cases
due toits unappealing appearance and impaired nutritional quality [4, 6, 13].

Utilization of WB Meat

WB meat's severity dictates where it can be utilized in the value stream. Normal
breast and mild WB can be used as whole or portioned chicken breastin any
application, either marinated or non-marinated. Moderate WB chicken breast
can be marinated with salt and phosphate to be acceptable, but it will have less
yield and a slightly crunchy texture when baked or grilled. Marinating moderate
WB with potassium carbonate and sodium chloride leads to drier product with
less yields and slight metallicand soapy tastes [14]. Applications for moderate
WB meat include fajita meat or ground products.

For severe WB meat, marination does not effectively mask the undesirable
texture [15, 16], and off-flavors (sour and dirty), making it unsuitable for baked
or fajita applications. Therefore, whole muscle marination is not a viable
solution for severe WB. Portioning and frying can mitigate the undesirable
texture attributes like crunchiness and cohesiveness. Examples forinclusion

of severe WB meat are ground products such as patties, deli loaves, nuggets,
and sausages. Aninclusion level of 33% or less severe WB meat, marinated with
water, phosphate, and salt does not significantly affect consumer acceptability
despite lower cook yields [15, 16].

As long as the consumer demand for chicken continues to increase, WB and
other muscle myopathies are unlikely to be eliminated since these myopathies
occuras a result of rapid muscle growth in chickens to meet this ever-increasing
consumer demand.

[10] Papah, M. B., et al., Avian Pathology 46(6) (2017) 623-643.

[11] Clark, D. L., et al., Poultry Science 95(12) (2016) 2930-2945.

[12] Mutryn, M. F,, et al., BMC Genomics 16(1) (2015) 399.

[13] Soglia, F., et al., Poultry Science 95(3) (2016) 651-659.

[14]Jarvis, T, et al,, Quality differences in wooden and normal broiler breast meat marinated with
traditional and clean label marinades, Meat and Muscle Biology 4(1) (2020).

[15] Jarvis, T, et al., Quality Differences in Traditional and Clean Label Chicken Patties
Formulated with Woody Breast Meat, Meat and Muscle Biology 4(1) (2020).

[16] Barbut, S., et al., Poultry Science 103(8) (2024) 103801:1-18. EhT lncK[
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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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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 .
i ’ 1 .
9 Saint Paul, MN 55117 €Y 65)188 7714 =g dmpsupplics.com
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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




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
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TemPac

We Stick With You!

» PRE-PRINTED CUSTOM LABELS

» FREEZER BLANK LABELS

» FOOD-SAFE INSERTS

» LABEL PRINTERS & SOFTWARE

» SCALE WEIGH SYSTEMS

»# LABEL DISPENSERS/REWINDERS

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

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

HIGH PLAINS

4 / FRONTIER SUPPLYu.c

Quiality Equipment and Products from Harvesting to Packaging

Our Services
* Sales
* Installation

Training

TEc HNOLOGI;

WACUUN FRLER & #DRTIONING
* Packaging

Equipment
High Plains Frontier Supply, LLC
1055 East 1st Street Loveland, CO 80537
( " Office: (970) 776-9881 Fax: (970) 776-6900

Service

* * *

Support

What We Sell

* Kill Floor
Machinery

* Processing
Equipment

* Smokehouses

Product
Spices and
Seasonings

*

/ Email: Info@HighPlainsSupply.com

FOR SALE;2,

MEAT PROGESSING
EQUIPMENT PACKAGE

WELL-MAINTAINED EQUIPMENT,
READY FOR IMMEDIATE USE!

@ Holly 50 Ib Hydraulic Stuffer

@ Traeger Pellet Smoker with
heavy-gauge stainless steel pipes wea

r s & “'\_
@& 500 Ib Pro-Smoker with ASKING
computer controls

Q (2) Smokehouse Racks ( $1 ﬁ uou )

@ (70) Smoke Sticks

DR BEST DFFER _

@ (12) Smokehouse Screens ""- rRX e
{ideal for jerky)

CONTACT KEVIN:

&) 320-864-9933
* R *

Two Salsbury 15"
Wide Double-Tier $1200 4
Standard Metal ankers% fnr bﬂthl 3

Gray - Assembled - In Great Condition

* 3-wide, double tier

s Size: 45" Wx 78 H "
x 15" D

* Weight: 175 Ibs ead®

Interested?
Contact

Amanda McDonald

amandam@mcdonaldsmeats.com




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
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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

WWwWw.reiser.com

2022
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BEEF

IT’'S WHAT’S FOR DINNER?

v,

BEEEF CUTS

£ N

AND RECOMMENDED COOKING METHODS

CHUCK LOIN SIRLOIN | ROUND

Arm Chuck Roast

— —

Arm Chuck Steak
S ==HE

%D

Bla%Chuck Roast

W

Blade Chuck Steak™
= 88

%

N

-Bone Chuck Roast

I

&

Chuck Center Roast

I
%Eﬁa

Denver Steak

\

| LEAN
Chuck Eye Roast
— T T

0

Chuck Eye Steak

Cou ntry-Sthe Ribs

E

e
QQ

Cross Rib Chuck Roast
—

T

Shoulder Roast

oy

-

| LEAN

Shoulder Steak™
Sc==E

&

Flat Iron Steak

Top Blade Steak

| LEAN
Shoulder

Petlte Tender

,

|LEAN

Shoulder Petite
Tender Medallions

Shorl Ribs, Bone-In

J

Funded by Beef Farmers and Ranchers

© 2021 Cattlemen’s Beef Board and
National Cattlemen’s Beef Association

Prime Rib Roast

ibeye Steak, Bone-In

Back Ribs

= e

Ribeye Roast, Boneless

—7
[cw]

'beye Steak, Boneless
5~

&

beye Cap Steak

&

| LEAN
Rlbeye Petlte Roast

— \@)ﬁ/

g

| LEAN

ibeye Filet

Porterhouse Steak

T-Bone Steak

|1 AN
Steak Bone-ln
| LEAN
Strip Steak,
Boneless

LEAN

Strip Petite Roast

— G
Q’
| LEAN
Strip Filet

%‘%%@“,:j

| LEAN
Tenderloin Roast

| LEAN
Tenderloin Steak
let Mignon)

7
—T —565
Grilling Oven Roasting Stewing
T = s
Braising Skillet-to-Oven Stir-Fry
I:va
= ﬁ
Broiling Skillet Cooking Pressure
Cooking
2
& J *Marinate before
cooking for

Indirect Grilling

Smoking

best results
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| LEAN
Top Sirloin Steak
—~— ~E~—
| LEAN
Top Sirloin Petite
Roast
— 2

Coulotte Roast
— S \Q)J

a4

| LEAN
teak

B

| LEAN

OO

Tri-Tip Roast

Petite Sirloin Steak

Sirloin Bavette Steak

| LEAN
These cuts meet
the government
guidelines for lean
based on cooked
servings, visible fat
timmed.

| LEAN
Top Round™
—

>

| LEAN
Top Round

Steak™
B~ ——

| LEAN
Bottom Round
Roast
—
—_r '
| LEAN

Bottom Round
Steak™

=

| LEAN

Bottom Round
Rump Roast
—
- =
| LEAN
Eye of Round Roast

| LEAN
Eye of Round

Steak™
B~ ~—

. | LEAN
Brisket Flat

—
— —r

Brisket Point
=7 v [{‘”_:rb

A cut of cooked fresh meat is considered “lean”
when it contains less than 10 grams of total fat, 4.5
grams o less of saturated fat and less than 95

mg of cholesterol per 100 grams (32 02) and per
RACC (Reference Amount Customarily Consumed),
which is 85 grams (3 02).

Kabobs™

Stew Meat
—
f— 4

Cubed Steak

e

Ground Beef and
Ground Beef Patties

| LEAN
Shank Cross-Cut
—
f— ¢

Lol

Tenderloin Tips

BRISKET PLATE & FLANK

Inside Skirt*
S—

| LEAN
Flank Steak™
8~

Short Ribs, Bone-In*
—
g

=



MF Construction Inc .o August

Upcoming National Days

THANK YOU FOR VISITING WITH US AT OUR

BOOTH AT THE 2025 MAMP SHOW!! Aug National Sandwich

Month
MF Construction has over 20 YEARS

SOLVING PROBLEMS IN MEAT PROCESSING v
13 National Filet Mignon

FACILITIES.
August DCI‘y"
WE ARE AVAILABLE TO ASSIST YOU IN .
ANYWAY SO YOU CAN RUN YOUR PLANT AT 16  national Bratwurst
CAPACITY August  Day
CALL US ANYTIME 712-873-5959 IF YOU 18  National Fajita Day
NEED AN EVALUATION OR EVEN A SMALL August
PART
L
20 National Bacon
AND ALWAYS REMEMBER, “WE HAVE A August  Lovers Day

DIFFERENT DEFINITION OF DIFFICULT!!®

i““ Hetaa e aay alia e ataia el et e a ata e e el e el et el e el e e e a el e e et el el e et e e e el e e e e e e ey

QUALITY ALWAYS SHOWS

v
L .L. '-.-‘l'_t‘.f‘l:f‘-‘ .,}.z A

Featuring a complete line of:

*Natural hog, beef and sheep casings

CASING CO., INC.
*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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j i

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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NORTHAMERICAN

I I ' (507) 373-1700
1731 Margaretha Ave.
q e Albert Lea, 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.

¥ Century
TAKE-A LABEL, INC. A Systems

e Label Dispensers o Applicators inerhermat pridting Experts™

- ) _ .. ..._»-_I’- ka3 -;5‘ R
ﬁi\m é W7

Brochures Newsletters Sales Flyers Catalogs Business Forms FIyers 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 (800) 3452116 - 4w

_OFFSET PRINTING,¢£

. MARKETING PLUS
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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
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
CFIJ

BETTCHER INDUSTRIES
Lee Slunecka
6801 State Route 60
Birmingham, OH 44889
440-522-9750
C

BISON FOOD EQUIPMENT

SERVICE INC.

17409 Beseau Lake Rd.
Lake Park, MN 56554
Dale Bohner
218-238-6363

CJ

BUNZL PROCESSOR DIVISION

5710 NW 41st St
Riverside, MO 66205
Joel Kennon
816-448-4300

A CFIJ

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
AD,J

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

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, 1A 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, W1 54738
Lorri Engen
715-287-4291
M

FARMSHARE
AT777 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
20017 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

MINMNESOTA ASSOCIATION OF MEAT PROCESS0ORS
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Make A Note of These Dates:

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

MN
MN

Events are held at the RECC & Best Western Kelly!
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MAMP Supplier Members To Serve You

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,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,CD,FG,1J,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
CFIJ

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
CFI

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
CF

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
AJ

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

EJ

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

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,DFIJ

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, Wl 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
Alicia Novachich
(800) 328-8701
A

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

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
(o}

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

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

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

Thank you to all our MAMP Supplier’s
for your continued support!
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VAN PAPER COMPANY
2107 Stewart Ave
St Paul, MN 55071
Kyle Van
651-690-1751

J

VC999 PACKAGING
419 E11th Ave
North Kansas City, MO 64116
Amy Moyer
800-728-2999

CJ

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,FI,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

ZIrx&«-"IrTo®mmoowy

Products/

Services Offered:

CASINGS
CONSTRUCTION
EQUIPMENT
INGREDIENTS
LABORATORIES

PARTS
REFRIGERATION
RENDERING

REPAIR

SUPPLIES

SOFTWARE
TECHNICAL ASSISTANCE
WHOLESALE MEAT
WHOLESALE GROCERY




Jordan McCallum

Executive Director

11373 Neal Ave S
Hastings, MN 55033

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 - 2029
St. Joseph Meat Market
St. Joseph, MN
320-363-4913

Bill Cort - 2029

Greeley Smokehaus & Meats
Braham, MN

320-358-4685

MAMP

MINNESOTA ASSOCIATION OF MEAT PROCESSORS

Phil Carlson - 2027

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

Steve Schneider - 2029
Schneider Custom Meats
Askov, MN

320-838-3669

SUPPLIER
DIRECTORS

Tony Lindgren - 2029
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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Upcoming Events

STATE FAIR PROCESSED MEATS CHAMPIONSHIP
August 26, 2026 at UMN Meat Lab

MAMP BOARD MEETING
September 9, 2026 @ 11am
Lorentz Meats, Cannon Falls, MN

MAMP FALL TOUR
September 10, 2026, Owatonna, MN

MAMP PRE-CONVENTION WORKSHOP
March 18, 2027

2027 MAMP CONVENTION
March 18-20, 2027

AAMP CONVENTION
July 22-24, 2027 in Lexington, KY
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