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1. White Castle brings back Sloppy Joe Sliders

2. The New Primal debuts mini chicken sticks at Costco

3. Taco Bell launches chicken nuggets

4. Zatarain's reformulates Andouille Smoked Sausage

5. Perdue unveils the Chiclucken

MOST-POPULAR FEATURES:

1. Tyson shutters two more plants

2. Tyson closing Kansas beef, pork plant

3. Albertsons terminates merger and sues Kroger

4. Butterball closing further processing plant

5. Checking back in with Wahoo Locker

MOST-RECENT PODCAST
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1. Episode 186: Audience exposure drives growth for pork rinds

2. Episode 185: Demand increases for protein-rich foods

3. Episode 184: 2025 economic outlook

4. Episode 183: Julie Anna Potts wins 2024 WMIN Most Impactful
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5. Episode 182: James Davidson discusses green packaging
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COMMENTARYEDITOR’S NOTE
BY FRED WILKINSON

POULTRY POISED
FOR POSITIVE 2025

The poultry category is entering 2025 with a little momentum.

According to Circana retail sales data, for November 2024 fresh chicken prices averaged $3.13

per pound, up 3% from a year ago.

Fresh chicken sales totaled $1.4 billion for the month, increasing 6.4% from a year ago. Pounds

sold rose 3.3%. From November 2023 to November 2024, fresh chicken sales were $19.4 billion,

up 3.7% compared with the prior 12-month period, with pounds sold improving 3.2% as well.

For turkey, USDA projects 2025 production will be down, reflecting losses due to HPAI. USDA

projects turkey prices up slightly in 2025 based on recent price data.

Check out our Poultry Report 2025 for insights and analysis for the coming year’s marketplace.

Also, don’t miss this month’s Processor Profile of Seaboard Triumph Foods, whose operational

upgrades at its Sioux City, Iowa, plant are allowing expanded production capabilities.

 

FRED WILKINSON

EMAIL FRED WILKINSON
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SPECIAL REPORT
LABOR OUTLOOK

LACK OF SKILLS AND INTEREST
POSE CHALLENGES

LABOR POOLS’

REGIONAL FOOD SYSTEMS LACK EXTENSIVE, IN-DEPTH, IN-PERSON TRAINING AND
APPRENTICESHIP OPPORTUNITIES FOR ASPIRING BUTCHERS.

CHIEF EDITOR

BY FRED WILKINSON

The national nonprofit Good Meat Project’s primary focus is connecting people with meat products raised and produced in a

manner in line with their values, but another key goal for the group is developing a new generation of skilled workers who can meet

the job-skills needs of smaller meat processors.

Good Meat Project Executive Director Michele Thorne shares some insights on the challenges and opportunities of educating and

training workers for fulfilling careers in meat processing.

For the processors and butchers that the Good Meat Project works with, what are the leading concerns they express regarding
finding and retaining skilled employees?

Michele Thorne: The leading concerns that butchers and processors express regarding finding and retaining skilled employees are

lack of interest in the trade itself from young people and lack of high quality training. Some also express the ability to compete with

higher wage, lower physical demand jobs is also a concern. We also know that being an expert in your craft isn’t the same as being a

teacher of your craft, and butchers and processors have expressed a need for additional training to effectively recruit, onboard and

mentor new staff.

Since our founding in 2014, the GMP has developed experiential meat education programs for everyone along the supply chain, in

regions all over the United States. Through this work with butchers, chefs, farmers, ranchers and even consumers, it’s become clear

that many regional food systems lack extensive, in-depth, in-person training and apprenticeship opportunities for aspiring butchers

who share our Good Meat values. This causes a cascade effect, because we know that butcher shop owners and meat processing

facility managers face a lack of skilled labor, which makes it difficult to adequately staff their businesses and facilities. Consequently,

the farmers and ranchers who rely on their services in order to get their meat to market are unable to meet increased demand from

consumers. Which means consumers, in turn, see higher prices and fewer options for sourcing meat that matches their values.

 

 

What are some approaches for attracting a new generation to consider careers in butchery and meat processing?

Michele Thorne: According to a series of interviews we conducted in 2021 with people around the country who tried to break into

the industry but were not successful, we found that individuals who are interested in receiving training often have trouble finding a

well-paid, dedicated opportunity to do so. Many end up working for free in exchange for more informal butchery education that

lacks a thoughtful curriculum or a clear, reliable schedule.

Good Meat Project has extensive experience developing meat education for diverse constituents and bringing diverse stakeholders

together. That experience, combined with our broad network of skilled Good Meat practitioners and other Good Meat businesses,

puts us in a unique position to experiment and innovate in the context of a regional, decentralized, collaborative butchery training

program that could feed into the existing handful of longer-term journeyman apprenticeship programs that do still exist in the

United States. Many of our collaborating organizational and university extension partners are working together to incentivize this

new generation of future butchers and meat processors. We are also sharing materials that we created directly with processors and

butchers.

What are some resources that smaller processors can tap into to find skilled workers or further develop skills of their current
staff members?

Michele Thorne: One of our core programs is called BACON (Butcher and Chefs Opportunity Network), where we connect

butchers and processors with the resources they need to help educate young people and prospects seeking to switch careers about

what it takes to be a butcher or processor. In 2023, with the help of a grant from the Roundhouse Foundation, we created the New

Butchers Training Handbook and Core Curriculum materials, which serve as a customizable introductory training curriculum for on-

the-job-training that one helps butchers and processors mentor and successfully teach and prepare the next generation of butchers

to effectively process and sell Good Meat products, and two provides a thoughtful, intentional training structure that will ensure

diverse new and aspiring butchers get the dedicated training and support they need to successfully develop a solid foundation of

confidence and skill in whole animal butchery and utilization. If any processors are interested in receiving these training materials

for free, they can email programs@goodmeatproject.org.

We also share butchery learning opportunities on our website. We update these opportunities regularly and we share them with

our national network of stakeholders. In addition to those resources, we also have a platform called the Good Meat Switchboard,

which allows members to engage directly with one another, to ask for help or share a resource with the community. The platform is

free and anyone can share an opportunity there by signing up at https://goodmeatproject.switchboardhq.com.

We also know that butchers and processors have a messaging problem--their craft is under-valued. We want to generate

excitement about these professions and are doing so through a couple exciting initiatives. Every April, we launch the Real Burger of

Earth Day celebrating the benefits of grassfed meats. This is a great opportunity for butchers to highlight their work sourcing from

local farms, and the delicious ground meats in their butcher case. Each fall, we honor the craft of butchery and processing in our

quarterly Good Meat Journal with an entire issue dedicated to “The Season of the Butcher.” The journal profiles butchers across the

country, offers opportunities for butchers and prospective butchers, and offers a behind the scenes look at the incredible craft of

butchery.

What types of grant opportunities for employee training are available for small- to mid-size processors?

Michele Thorne: As a collaborative partner with the Northwest Rocky Mountain Food Business Center, the business center is

offering scholarships up to $1,000 per applicant to cover eligible costs for travel, course fees, and other expenses related to butcher

and processing apprenticeship programs or education. See website here:

https://nwrockymountainregionalfoodbusiness.com/meat-scholarships/

These scholarships are available to anyone in any of these states (WA, OR, ID, WY, CO, MT) with a relevant training need.

Scholarships can be applied to various meat-related courses, both in-person and online, and can include travel costs and any other

indirect costs. Participants should determine the total cost of their program and indicate what percentage the scholarship would

cover. Some costs may be offered at a reduced rate as a de facto scholarship from certain training providers, and we’ll let applicants

know where those options exist. This offering is ongoing, and applications will be reviewed on a rolling basis.

This scholarship program is a great way to lower the cost of high-quality training, connect with top providers in the field, and build

skills in the meat industry. We encourage all interested parties to apply and join us in strengthening our region’s meat supply chain.

 
All images credit: Getty Images / Hispanolistic / Getty Images Plus
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COMMENTARY
FIGHT FOR FOOD SAFETY

USDA STEPS UP THE FIGHT
AGAINST LISTERIA

IN READY-TO-EAT FOODS

FOOD INDUSTRY COUNSEL LLC

BY SHAWN K. STEVENS

FOR FOOD PRODUCERS, THIS IS THE TIME TO START PREPARING, REFINING SAFETY
PLANS, AND ENSURING COMPLIANCE WITH THESE TIGHTER STANDARDS

On the coattails of USDA declaring Salmonella to be an adulterant in frozen not-ready-to- NRTE breaded chicken products, the

USDA’s Food Safety and Inspection Service is raising the bar in its continued attempts to keep our food safer—specifically when it

comes to Listeria monocytogenes in ready-to-eat (RTE) meat and poultry products. Starting in January 2025, the agency will roll out

stronger measures aimed at reducing contamination, strengthening oversight, and ultimately protecting consumers.

Hot dogs, deli meats, and pre-cooked poultry straight from the deli or fridge, are the types of products the FSIS is targeting. Listeria
has long been a concern in RTE foods because it thrives in cold environments and can cause severe illness, particularly for pregnant

women, the elderly, and people with weakened immune systems. Even small amounts of contamination can pose serious risks for

these individuals, which is why FSIS is now pushing for action.

FSIS plans to ramp up testing and monitoring at meat and poultry plants to catch potential issues before products reach store

shelves, focusing, according to the agency, on prevention first. Reportedly, establishments that do not meet the requirements—

whether through repeated lapses or significant one-time problems—won’t get a pass. The FSIS says enforcement will include

increased sampling, regulatory controls, and even product recalls, when necessary.

FSIS recognizes the importance of supporting businesses, especially smaller operations, as they adapt to stricter protocols. Expect

updated guidance to help establishments improve their food safety plans and meet these new standards.

Depending upon the population being affected, Listeria infections can have severe consequences, often leading to hospitalization

and, tragically, fatalities. Food safety technologies and new interventions have come a long way, and FSIS is doubling down on

working to protect the public. The new measures reflect a growing commitment to stop Listeria before it causes harm. I would

counsel the agency, however, on ensuring that any initiatives to help industry better control Listeria remain achievable.

By January 2025, these stronger protections will be in place nationwide, making cold cuts, deli meats, and pre-cooked poultry much

safer. For food producers, this is the time to start preparing, refining safety plans, and ensuring compliance with these tighter

standards.

At the end of the day, food safety should never be something we have to think twice about. The FSIS’s new rules bring us closer to

that reality—one sandwich at a time.

Opening image credit: GettyImages / CIPhoto / iStock / Getty Images Plus
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COMMENTARY
AMSA

CONSUMER EVALUATION OF PLANT-BASED
GROUND BEEF ALTERNATIVES IN REAL-WORLD

EATING SCENARIOS
REPORTED EATING SATISFACTION OFFERED BY BEEF PRODUCTS IS UNIQUE AND

HAS NOT BEEN MATCHED WITH GBA CURRENTLY AVAILABLE ON THE MARKET.

Plant-based ground beef alternatives (GBA) have been in the retail market for several decades and have evolved through time from

initial products comprised of soy-based proteins to recent GBA that are commonly comprised of bean, mushroom, pea, or other

plant-sourced proteins. These products have served as both a direct competitor and attempted replacement for traditional beef

products, as well as complementary protein products for consumers wanting to vary their diets. Over the past several years, there

has been a renewed interest in research related to these products. Research efforts have looked at the overall eating quality, flavor

profile, color characteristics, economic traits, environmental impacts, and nutritional value of these products. However, it is

noteworthy that the studies that have evaluated the eating quality of the products have typically evaluated the products directly

head-to-head with ground beef, and only as a single protein product. However, when consumers typically consume these products,

they are part of a larger meal, including the GBA as the protein in a burger, taco, or other larger food items. To date, it is unclear how

including other ingredients and seasoning may impact the eating quality of plant-based GBA. It was therefore the objective of the

current study to evaluate the eating quality of GBA in comparison to ground beef under real-world eating scenarios as both a patty

(hamburger) and ground/crumbled (taco) product.

For this study, 3 plant-based GBA alternatives were used and represented a modern GBA sold at retail (RGBA), a modern GBA sold

in foodservice (FGBA), and a traditional soy-based GBA (TGBA). Additionally, 80% lean ground beef was evaluated in comparison.

Consumers (N = 240; n = 120 per panel type) evaluated samples for juiciness, tenderness, texture, beef flavor, overall flavor, and

overall liking, purchase intent, and purchase price and rated traits as either acceptable or unacceptable. For hamburger panels,

consumers were served samples on buns and were given the option to add cheese, lettuce, pickles, ketchup, and/or mustard. For

taco panels, samples were seasoned with a taco seasoning blend and served on flour tortillas, with consumers given the option to

add cheese, lettuce, and/or tomatoes. In both scenarios, consumers rated ground beef higher (P < 0.05) for juiciness, texture liking,

overall flavor liking, beef flavor liking, overall liking, purchase intent, and price willing to be paid than all three GBA. But, ground beef

was rated similar (P > 0.05) for tenderness to FGBA and RGBA. Additionally, a higher (P < 0.05) percentage of ground beef samples

were rated acceptable overall and for flavor characteristics than all three GBA. Few differences were found between FGBA and

RGBA for any palatability characteristics evaluated. TGBA was rated lower (P < 0.05) than all other treatments for all palatability

traits for taco panels and was similar (P > 0.05) to only RGBA for beef flavor and overall flavor liking within hamburger panels.

Plant-based beef alternatives are a current and ever evolving segment of the protein sector, with the number of product offerings

changing how consumers view protein foods. Unlike in the past, these products are not solely being marketed to vegetarian

consumers, but instead are being offered as a direct substitute for beef products. Results from the current study provide evidence

of the consumer preferred eating quality offered by beef products in comparison to these plant-based alternatives, even if other

commonly used taco and hamburger ingredients are included. As the growing body of work highlights how these products differ

from beef, the current study underscores that the use of these products as an ingredient does not compensate for their overall

reduced palatability characteristics. Thus, additional industry efforts are needed related to plant protein structures and

functionalities in order to improve palatability, as our work would indicate the use of seasonings and ingredients alone does not

reduce the palatability gap with beef. Current work combined with previous studies provide clear evidence that these plant-based

GBA are different products from ground beef and should be marketed as such by purveyors and considered as such by consumers.

Ultimately, the level of eating satisfaction offered by beef products is unique and has not been matched with GBA currently

available on the market, even when these GBA have included ingredients commonly found in hamburgers and tacos.

O'Quinn, T. G., Egger, L. A., Farmer, K. J., Beyer, E. S., Lybarger, K. R., Vipham, J. L., Zumbaugh, M. D. & Chao, M. D., (2024) “Consumer
Evaluation of Plant-Based Ground Beef Alternatives in Real-World Eating Scenarios”, Meat and Muscle Biology 8(1): 16904, 1-14. doi:
https://doi.org/10.22175/mmb.16904
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SPECIAL REPORT
PROTEIN PROBLEM SOLVERS

To meet increased demand for its pork products,
PPMC upgraded its packaging equipment.

WEIGH PRICE LABELERS HELP
IOWA PORK PRODUCER

MEET CURRENT AND FUTURE GROWTH
PERDUE PREMIUM MEAT CO. UPGRADES ITS PACKAGING LINE WITH OSSID

WEIGH PRICE LABELERS AT ITS SIOUX CENTER, IOWA, FACILITY.

Packaging a premium product requires a weigh price labeling system that’s complementary in speed,

accuracy, and appearance. These are just a few of the reasons why Perdue Premium Meat Co.

selected the NextGen 2115 Weigh Price Labelers from Ossid for its pork packaging lines at its Sioux

Center, Iowa, facility.

A subsidiary of Perdue Farms, Perdue Premium Meat Co. (PPMC) is a full-service facility that

produces a variety of pork products in Iowa. The company is an industry leader offering all-natural,

no antibiotics, pasture-raised pork raised by independent family farmers across the US. In 2020, the

company completed a $29 million expansion of its Sioux Center facility that added more than 50,000

square feet of space to accommodate upgraded equipment, revamped processing and packaging

lines for case-ready production, and other enhanced employee safety and wellness programs.

PPMC operates on 100% wind power and uses a closed-loop wastewater system that filters and

recycles the water to provide nutrients to surrounding farmland. The plant is certified humane and

incorporates several practices that exceed industry standards, including live video feed monitored by

a third party.

BY STEVE STAEDLER

To meet increased demand for its pork products, PPMC upgraded its packaging equipment, a change that necessitated faster weigh

price labelers. The company gave its current labeling vendor the first opportunity to supply equipment, but its performance could

not keep pace with the high rate of speed it was looking for.

“We were adding larger packaging machines, and we needed our labelers to hit those higher speeds to match the output we were

looking to obtain,” said Jon Schelling, director of case ready operations & purchasing, PPMC. “So, the question became how do we

reach those speeds and do so in a confined footprint? We needed a weigh price labeler system to not only keep up with today’s

production rate, but to grow with us in the future.

“The look of the package is top three as far as importance for what we do. We are a niche market, pasture-raised, no-antibiotic pork.

With that comes a premium on the price. So, when you’re asking a customer as these higher end retailers to pay more for a product

and if you have something in the shelf that doesn’t look good, labels crooked, you can’t read the print, the customer is going to look

at that and say that isn’t a premium product, I’m not going to pay a premium price.”

Ossid is well known throughout Perdue Farms, as other divisions rely on the brand for weigh price labeling. Ossid is a North

Carolina-based food packaging OEM of weigh price labeling systems, as well as tray overwrapping, thermoforming, vacuum skin,

and other packaging solutions. Ossid is part of ProMach, a company of 47 product brands that operate across the entire packaging

spectrum.

After reviewing the application with PPMC, Ossid recommended two NextGen 2115 Weigh Price Labelers, which can handle up to

150 packages per minute each. Utilizing WYSIWYG label design, the weigh price labeler has an interface that allows the end user to

view a projected model of the label while it is being created. Furthermore, the machine is modular in design, allowing for short lead

and delivery time, and is National Type Evaluation Program (NTEP) approved.

“We approach our projects from a point of honesty and open communication. So, we sit down, listen to the current struggles and

where you want to go and we work together to partner to get to that point, said Jared Rangel, sales representative, Ossid. “When

you run a variety of different products, automation can be difficult. So, you need a partner in the industry that’s willing to work

together with you to create a solution that will work across the whole gambit of products that you might run.”

 

Types of products PPMC is packaging include an assortment of pork offerings, such as ground pork.

Ossid's Weigh Price Labelers can handle trayed, shrink, and thermoform packages. Perdue Premium Meats also uses thermoformed

saddle pack style for some products that require two labels to be applied to both sides of the package – a challenging application

easily performed by Ossid's weigh price labeling machines. Furthermore, the stainless steel construction is perfect for harsh

production environments of the protein industry, and the open frame design provides great access for cleaning.

The two weigh price labelers were installed in February and August of 2023, respectively. PPMC operates one shift a day; the two

packaging lines run on between two and three days a week. The thermoformer line packages just under 3,000 pounds per hour.

Types of products PPMC is packaging include an assortment of pork offerings, such as three-pack boneless chops, two-pack bone-in

chops, 1-pound brick of ground pork, and direct-to-consumer selections.

“If we’re asking a premium price for our cuts, we need to produce a premium package, and our Ossid weigh price labelers help us do

that,” Schelling said. “Our equipment has done everything we were sold on, and the technical support that Ossid offers has been

fantastic.

“From a production standpoint, our new Ossid machines are giving us higher output; we’re not missing a beat. We can package more

pounds per day without having to add more hours in the week, which is saving us money through efficient operation.”

Steve Staedler is an account supervisor at LePoidevin Marketing, a Brookfield, Wisconsin-based business-to-business marketing firm that
specializes in the packaging industry. Steve has been covering packaging for more than 20 years; is a former newspaper reporter and retired
master sergeant from the U.S. Air Force Reserve, where he worked maintenance and public affairs. He can be reached at
steve@lepoidevinmarketing.com; 262-754-9550

 
Opening image credit: Perdue Premium Meat Co.
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SOURCEBOOK PREMIUM SPONSORSHIPS

SOURCEBOOK PREMIUM SPONSORSHIPS
Our SourceBook is the meat processing industry exclusive directory and guide to suppliers of equipment and materials for the

meat, poultry and seafood marketplace. It includes resources for conveyors, mixers, processing and packaging systems as well as

information on consultants. The National Provisioner Sourcebook is designed to provide you with sources for these important

products & resources.  Below is a sampling of some of the companies featured in this year’s directory. We invite you to reference the

supplier logos below and click on them to learn more about each company’s offerings. Plus, be sure to visit (and bookmark!) our

easy-to-use online directory here. link to www.provisioneronline.com/sourcebook

*Distributor and Supplier logos represent paid advertising. If you are a distributor or supplier and would like to receive information
regarding your company’s inclusion online and in future editions, contact Stacey Hurley at hurleys@bnpmedia.com  or (248) 786-1662.
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AD INDEX

EAGLE PRODUCTS CLICK HERE TO SEE ADWWW.EAGLEPI.COM

FORTRESS TECHNOLOGY WWW.FORTRESSTECHNOLOGY.COM CLICK HERE TO SEE AD

FRAMARX WWW.FRAMARX.COM CLICK HERE TO SEE AD

FUSION TECH CLICK HERE TO SEE ADWWW.HEATANDCONTROL.COM

HANDTMANN CLICK HERE TO SEE ADWWW.HANDTMANN.US

IPPE CLICK HERE TO SEE ADWWW.IPPEXPO.ORG

JARVIS PRODUCTS WWW.JARVISPRODUCTS.COM
CLICK HERE TO SEE AD

CLICK HERE TO SEE AD

LUBRIPLATE CLICK HERE TO SEE ADWWW.LUBRIPLATE.COM

OSSID CLICK HERE TO SEE ADWWW.OSSID.COM

VAN DER GRAAF CLICK HERE TO SEE ADWWW.VANDERGRAAF.COM/NP
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PROFILES

FORTRESS TECHNOLOGY

Experience Fortress Technology’s innovative inspection systems firsthand at

IPPE. Designed to tackle the unique challenges of meat processing, these

solutions are built for precision and efficiency – while meeting the highest

food safety standards for your processing and packaging lines.

At our booth, you can expect to see hygienic, high-performance inspection

systems designed to protect your products and optimize operations. The

Stealth Meat Pump Metal Detector ensures precise contaminant detection

for liquid, viscous and semi-solid products, seamlessly integrating into high-

pressure lines. The Stealth Pipeline Metal Detector offers robust protection

for pumped and vacuum-packed products, meeting stringent safety

standards with ease. For packaged meats, the Raptor Combination System

combines advanced metal detection with precise weighing in a compact,

space-saving design, maximizing efficiency.

Visit our booth to see these systems in action and discover how Fortress

Technology can enhance your inspection process with reliable, industry-

leading solutions.

FORTRESS TECHNOLOGY

https://fortresstechnology.com/products-overview/
Booth C18143

 

VDG (VAN DER GRAAF)

VDG is the world’s leader in the design and manufacturing of

drum motors, with a strong focus on safety, reliability, and

longevity. Manufacturing in-house in the USA and Canada for

40 years, using cutting-edge production technology and

automation, VDG ensures product quality, short lead times,

and after-sales service.

For food processing and handling belt conveyor

applications,VDG’s 316-stainless steel SSV Series Drum

Motor is designed for 80,000 hours of continuous operation

before maintenance. It features a premium-efficiency electric

motor and an IP69K-rated sealing system that withstands

pressure washdown up to 3,000 psi. SSV Drum Motors drive

modular conveyor belts without using sprockets, eliminating

crevices that trap by-products and bacterial harborage,

reducing washdown time and water usage by 50%.

See the unique display showcasing the new generation of SSV

Series Drum Motors, including the new SSV-XP Drum Motor

at  IPPE Booth BC38107.

VDG (Van der Graaf)

www.vandergraaf.com
Booth BC38107

 

WWW.PROVISONERONLINE.COM   |   JANUARY 2025
 

BACK TO CONTENTS
 

BACK NEXT

TOC

https://fortresstechnology.com/products-overview/
https://www.vandergraaf.com/fe
https://digitaledition.provisioneronline.com/january-2025/table-of-contents/


STAYUPTODATEWITHTHE
LATESTINDUSTRYTRENDS!

THENATIONAL

PROVISIONER
131YEARSOFEDITORIALLEADERSHIPINTHEMEAT&POULTRYINDUSTRY

BOOKSTORE

TheMeatCrisis

Advancesin

MeatProcessing
MEATANDTechnology

MEATPROCESS

SEAFOOD
SAFETYANDQUALIT

solileda)WHATWOULD
JESUSEAT?

AlaaEl-DinA.Bekhit

VisittheNationalProvisionerBookstore
foravarietyofvaluableresourcestohelpyou
growinyourindustryknowledgeandgain
insightstoincreaseyourbusiness.
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EDITORIAL BOARD

Phil Bass  |  University of Idaho

Tim Biela  |  Industry Consultant

Doug Britton  |  Georgia Tech Research Institute 

Joe Cordray  |  Iowa State University

H. Russell Cross  |  Texas A&M University

Dan Emery  |  GreenStar Cooperatives

John E. Johnson  |  Epsilon Industries 

Leigh Ann Johnston  |  Tyson Foods

Lynn Knipe  |  Ohio State Universtiy

Drew Lorenz  |  We R Food Safety

Phillip Slater  |  www.SparePartsKnowHow.com

Suzanne Strassburger  |  Strassburger Meats

Steve Valesko  |  Butterball LLC

Kurt Vogel  |  University of Wisconsin - River Falls

Chris Young  |  AAMP

CONTACT US PH: (248) 362-3700  |  MAIL: 550 W MERRILL ST STE 200, BIRMINGHAM, MI 48009
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PUBLISHING/EDITORIAL STAFF

EVENT & WEB MARKETING
Erin Mygal  |  Directory Development Director  

Reprints  |  reprints@bnpmedia.com

For subscription information or service, 
please contact Customer Service at:

Phone: 1-800-952-6643

Email: nationalprovisioner@omeda.com

List Rental  |  Please contact your sales representative.

Website  |  www.provisioneronline.com

SALES
Chris Ward  |  Account Manager
AL, CT, DE, FL, GA, KS, MD, ME, NC, NJ, 
NY, PA, RI, SC, VA, VT, Puerto Rico
cbwmedia.llc@bnpmedia.com  |  (678) 361-7815

Wayne Wiggins  |  Account Manager
AK, AZ, AR, CA, CO, HI, ID, IL, IN, IA, KS, MI, 
MN, MO, MT, NE, NV, NM, ND, OH, OK, OR, SD,  UT, WA, WI, WY
wwiggins@wigginscompany.com  |  (415) 377-6130

Jennifer Izzo  |  Account Manager
izzoj@bnpmedia.com 
(847) 226-6729

EDITORIAL
Douglas J. Peckenpaugh  |  Group Publisher
peckenpaughd@bnpmedia.com  |  (847) 770- 5916

Fred Wilkinson  |  Managing Editor
wilkinsonf@bnpmedia.com  |  (251) 677-2980

Sammy Bredar  |  Associate Group Editor
bredars@bnpmedia.com  |  (770) 330-8184

Cory Emery  |  Art Director  emeryc@bnpmedia.com

Jennifer Allen  |  Advertising/Production Manager
allenj@bnpmedia.com  |  (248) 833-7347

Linda Stoll   |  Audience Development
stolll@bnpmedia.com

CORPORATE
Chief HR & Infrastructure Officer  |  Rita Foumia

Chief Production Officer  |  Vincent Miconi

Chief Financial Officer  |  Lisa Paulus

Chief Creative Officer  |  Michael Powell

Chief Operations Officer  |  Nikki Smith

Chief Events Officer  | Scott Wolters

Panel and Research Director  |  Ariane Claire  

 

(THE) NATIONAL PROVISIONER (NP) THE NATIONAL PROVISIONER (ISSN: Digital 1938-3835) is published 12 times annually, monthly, by BNP Media II, L.L.C., 550 W Merrill St., Suite 200, Birmingham, MI 48009-1443. Telephone:

(248) 362-3700, Fax: (248) 362-0317. Copyright 2025, by BNP Media II, L.L.C. All rights reserved. The contents of this publication may not be reproduced in whole or in part without the consent of the publisher. The publisher is not

responsible for product claims and representations. Change of Email Address: Send an email to: nationalprovisioner@omeda.com For subscription information or service, please contact Customer Service at: Phone: (800) 952-6643 Fax:

(847) 763-9538.
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