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The SEC 180-4 is a powerful, electric circular saw for a wide variety of

applications including pork ribbing, ham marking, shoulder marking, and
removing contaminated backbones. With a double-insulated electric
SEC180-4

motor for improved safety. And purposely designed to meet all national
Circular Breaking Saw and intemational requirements for hygiene.
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NEVER OBSOLETE

INSPECTION SYSTEMS

Protect your brand with inspection solutions that enhance food
safety and weight compliance for meat processing lines.

STEALTH 3'/

Meat Pump Metal Detector
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Combination Metal Detector
& Checkweigher

STEALTH

Pipeline Metal Detector

At Fortress Technology, we ensure that you stay current with advancements in food safety
without the need for new systems. Our innovative, Never Obsolete inspection systems are
backward-compatible—even those built over 25 years ago can be upgraded with the latest
technology. Our dedicated maintenance and support team are committed to minimizing
downtime and bolstering your brand and equipment's longevity.

LEARN MORE ABOUT
Leamn how our equipment can drive efficiencies OUR EQUIPMENT ONLINE

for your operation at BOOTH 1758

®
INTERNATIONAL
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1. Sonny's BBQ introduces limited-release BBQ Bowls

2. Hard Rock Cafe launches five new globally inspired
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1. Episode 175:84.51° Insights Director breaks down meat
consumer trends
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3. Episode 172: Grass-fed beef brand takes a deep dive into
marketing for organic meats

4. Episode 171: Atlantic Fish Co. CEO discusses company’s
cultivated white fish fillets

5. Episode 170: Following up on The Power of Meat

Our family owned and operated
business serves portioned meat,
poultry, fish, bacon, bakery, and
specialty provisioners with the
highest quality paper goods and
astonishing service.
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DL your quality
proaucts
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Products Include:

Patty Paper
Hundreds of stock items or custom Roll Paper
solutions to make your products Bacon Layout Paper

even better.

Select the
coatings and
single or
multi-ply
paper stocks
matched to
your specific
applications.

Side notch, tear
pin or combo
configurations
produced and
tested to perform
accurately with
any equipment
line.

Toll Free: 800.336.3936
www.framarx.com e sales@framarx.com
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WITH LUBRIPLATE
NSF H1 REGISTERED
FOOD GRADE LUBRIGANTS

Lubriplate NSF H1 Registered Lubricants do more than keep your machinery
running at its best. They free you from the potential chemical hazard risks
posed by non-food grade lubricants. In fact, using 100% Lubriplate

H1 Lubricants throughout your plant can significantly simplify

your HACCP program by completely eliminating lubricants
as a potential chemical hazard.
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BY FRED WILKINSON

Burgers may be king of the American grill, but sausages deserve at least honorable mention for
their role as a grilling mainstay.

Circana retail sales data finds dinner sausage sales were $577 million in May 2024, unchanged
from May 2023. Sales of breakfast sausage fared slightly better, with May 2024 sales of $203
million, an increase of 2.8% from the same time a year ago.

While those sales stats are far from record-breaking, they compare favorably against the overall
processed meat category’s -0.6% sales decline for May 2024 compared to May 2023.

FRED WILKINSON
Check out Associate Editor Sammy Bredar’s Sausage Report 2024 to find how the category keeps

_'_—'gm EMAIL FRED WILKINSON

attracting consumer interest.

UP NEXT >>
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PROPEL SAUSAGE
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MEAT aucust2 2024

INDUSTRY (4| Health Center Omaha « Omaha, NE

HALL OF FAME

Congrats! Meat Industry Hall of
Fame welcomes latest inductees

The Meat Industry Hall of Fame is proud to welcome its latest round of inductees and invites
all meat and poultry industry stakeholders to congratulate its Class of 2023.

After nominations solicited from the industry and voting by past inductees of the Meat Industry
Hall of Fame, please join us in honoring these seven newest members of the Meat Industry

Hall of Fame:

» Terry Caviness — CEQ, Caviness Beef Packers Ltd.

» Oscar G. Mayer (posthumous) — Chairman and President, Oscar Mayer

« John A. Stadler — Retired Meat Industry Executive

« Kevin Western — CEQ, Western's Smokehouse

« Mindy Brashears - Professor-food Microbiology and Food Safety, Texas Tech University
« Tommy Wheeler - Distinguished Senior Research Scientist, USDA-ARS

« Phil Hinderaker - Retired, President, Alkar

To celebrate the Meat Industry Hall of Fame’s Class of 2023, MIHOF will return to an annual in-person
honors ceremony, with this year's induction reception planned to take place on Aug. 2, 2024, during
the AAMP American Convention of Meat Processors & Suppliers' Exhibition in Omaha, Neb.

During the reception on Aug. 2, select inductees will discuss the industry’s innovations and
share insights about the market trends and technical developments they see powering growth
in the meat and poultry industry. (The reception is sponsored by Multivac, Diamond Sponsor;
Reiser, Gold Sponsor; and ESI Group, Reception Open Bar Sponsor).

The National Provisioner invites all meat and poultry industry professionals to join us in
commemorating these seven leaders with our industry’s highest honor and recognizing

the meat and poultry industry as the leading sector of North American food production.

About Meat Industry Hall of Fame

The Meat Industry Hall of Fame was created in 2009 to enshrine the leaders and legends
whose visions, skills and dedication have shaped and sustained the industry. Meat and poultry
production have been a primary component of North American agricultural productivity and a
bedrock of ourfood security and economic strength. The business of meat and poultry, from the
nation’s farms and ranches to the world’s tables, has provided many of our communities with
robust economic activity, millions of jobs, and a legacy of accomplishment and progress.

Learn More About This Elite Evening

www.MeatindustryHallofFame.com

DIAMOND SPONSOR GOLD SPONSOR ' OPEN BAR SPONSOR | PRESENTED BY CO-LOCATED WITH AAMP

( THE NATIONAL ﬂp
) mutivac | REISER G ES| PROVISIONER | ...£2%7....
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COVER STORY: 2024 SAUSAGE REPORT
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PRODUCT VARIETY AND INNOVATION

PROPEL SAUSAGE
FORWARD AT RETAIL

HENRY AND CAROL KOLBUCH GROW THEIR FAMILY-OWNED AND -OPERATED BUSINESS THROUGH CUSTOMER
SERVICE EXCELLENCE, PRODUCT CONSISTENCY AND QUALITY, AS WELL AS PRODUCT AND FLAVOR VARIETY.

BY SAMMY BREDAR
ASSOCIATE EDITOR

Variety and innovation are propelling the sausage category forward. In our 2023 Sausage Report, we noted that consumers want it
all: convenience, value and product innovation. Well into 2024, that trend does not seem to be slowing.

Anne-Marie Roerink, principal at 210 Analytics, noted that, due to inflationary pressures, processed meat costs have risen more
than fresh meat prices. This has led to fresh meat outpacing processed protein at retail. “Over the past year, year-over-year dollar
sales declined 2.3% and pound sales decreased by 3.7%,” Roerink said.

Still, sausage remains resilient. Despite high price points, Roerink noted, “All three forms of sausage were above-average
performers on the processed meat side, with dinner sausage delivering pound growth.”
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Photo courtesy of Anne-Marie Roerink

Out of the three sausage retail categories - dinner, frankfurters and breakfast sausage - dinner sausage was the only category to
see any growth. To capitalize on the success of dinner sausage, Roerink said retailers are utilizing limited-time flavors and standout
products to drive trips to the store.

“With the popularity of dinner sausage, in particular, retailers have an opportunity to integrate these items in barbecue/grill-ready
recipes, deli-prepared offerings to offer an alternative to rotisserie and fried chicken, as part of ready-to-cook dishes in the deli,
etc,’ Roerink said.

Roerink noted that sausage is a popular product with consumers, meaning that sausage is a great place to explore flavor variety.

Photos courtesy of Smithfield Foods Inc.

Within the dinner sausage category, pork is on top, sitting at $2.6 billion per year and rising 1.1% in sales and 3.3% in volume.
Despite the popularity of pork dinner sausage, Roerink noted that variety in protein type is helping drive growth. “Volume sales
grew year-over-year for dinner sausage made using beef, chicken, turkey and veal,” she said.

Doug Baldwin, brand manager for Smithfield Foods, noted a similar trend for Smithfield sausage products. Baldwin said, “products
offering multiple proteins, including dry sausage variety packs are strong in the category and continue to grow.”

The rising popularity of protein variety is evident in the breakfast sausage category. “While pork breakfast sausage is easily the
biggest seller, with annual sales of $1.9 billion, it is chicken breakfast sausage that is growing rapidly year-on-year, up 26.7% in
dollars and 28.6% in pounds,” Roerink said.

Despite the continued strain on American consumers’ pocketbooks, Roerink said that volume has only gone down by 0.2% for
breakfast sausage, indicating a deflationary environment. “Many items on the processed meat side are experiencing deflation,
which is likely going to result in improved engagement over the next six months in terms of household penetration and purchases.”’

Although processed meat has been lagging in both sales and volume, the future is looking bright for processed retail meats.

Baldwin noted that high prices are not deterring consumers from their sausage purchases. He said, “Long-term prices are up in most
sausage categories, however, volume growth remains strong, especially with dry/cured sausage, as charcuterie boards and snacking
occasions continue to draw consumers.”’

In fact, dry sausage is Smithfield Foods’ most popular sausage product. While pepperoni and peppered salami are growing quickly,
Genoa Salami and Prosciutto remain steadfast, Baldwin said. Smithfield is catering to fast-growing consumer trends with new
pepperoni products from Carando and Margherita.

As the dry-sausage category quickly grows, Smithfield has decided to acquire a dry-sausage Cargill production plant in Nashville,
Tenn.

Photos courtesy of Anne-Marie Roerink

“Our planned acquisition of Cargill’s Nashville facility will expand our production capacity, enhancing our ability to serve growing
consumer demand for high-quality charcuterie, pizza toppings, deli and other dry sausage products,” Baldwin said. “The acquisition
will complement Smithfield’s existing portfolio of dry sausage brands, including Margherita, Carando and Armour, by adding
capacity for the foodservice segment.”

For producers looking to gain market share in the sausage category, Smithfield said that value-added sausage products, featuring
claims such all-natural or reduced-sodium, perform well. In addition to value-added product, adding value to the packaging is
another way to drive sausage sales. “Packaging that offers convenience, such as resealable packs are also becoming a necessity as
many consumers engage in the category for snacking,” Baldwin said.

Opening image: Getty Images / / iStock / Getty Images Plus
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“Our trust is earned through performance and
Handtmann has earned it with very positive
experiences with their team from our initial
evaluation process through commissioning
and now with our ongoing operation.”
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PROCESSOR PROFILE
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PRODUCT AND SERVICE QUALITY PROPEL HENRY KOLBUCH FROM DEER HUNTER TO BUSINESS OWNER.

BY SAMMY BREDAR
ASSOCIATE EDITOR

Troy, Mich.-based Uncle Henry’s Gourmet Meats prides itself on product quality. In fact, product quality is what propelled Henry
Kolbuch from deer hunter to business owner.

Though Henry has always been a hunter, he began to process his deer meat and make venison for his friends and family. Following
that personal success, Henry and his wife Carol began Uncle Henry’'s Gourmet Meats.

Once Henry and Carol’s customers saw how consistent and high-quality their product and service offerings were, the business
grew, pushing Uncle Henry’s to operate during the entire year. At this point, the family-owned business started offerings their own
meat snacks, including jerky, smoked sausages and snack sticks.

Carol noted that since the business first began, customers have rated them with five stars during deer season. The family-owned
and -operated processor prides itself on service, quality and consistency. “We offer a boneless cut and vacuum sealed product that
will last for years,” Carol said. “Additionally, we ensure that each deer brought to us is carefully tagged, processed, and stored in its
own separate bin through the entire process.”

Success with customers and at local farmers’ markets drove Henry and Carol to expand their business, leading Henry and Carol to
establish a USDA-certified facility. Now, Uncle Henry’s Gourmet Meats products are featured in over 30 local stores in Michigan.
The Kolbuchs hope to keep that number growing.

Il. PROMACH Performance, Packaged

The most cost-effective method to package poultry meets

% THE MOST SUSTAINABLE «#

overwrap packaging material in the industry.

-

S No matter where you are on your sustainable packaging journey, Ossid

s S carries reliable equipment for all formats of fresh poultry packaging.
SES 340 Overwrap Film with 30% PCR - ,
« The first offer of it's kind to allow SFE) SEB'EC] A'f
o for food contact
LT SOOK Tony OVErWRP PRI AN | Loe e « A reduction of virgin plastic by 30% CRYOVAC
T e et i « Reduction of GHG emissions compared

to using 100% virgin plastic

& OSSID %
£ REEPACK e

252-446-6177 » www.ossid.com

{/
N

Uncle Henry’s also sells its products through online sales, festivals, and Faire, a national wholesale website. “We also offer private
labeling and have partnered with Deer Camp Coffee and Roasting Co. to offer products such as cold brew coffee jerky, venison
hotdogs, venison Polish sausage, and venison jerky,” Carol said.

While Uncle Henry’s most popular products include the jalapeno and cheese snack stick and the bacon cheddar flavor, they focus on
flavor variety in their product offerings. “We take pride in offering a wide range of flavors to cater to different tastes and
preferences, ensuring that there's something for everyone to enjoy,” Carol said.

Though Uncle Henry’s first began as a deer processor and currently processes well over 1,000 deer per year on average, the
business has greatly expanded to include a wide variety of meats. “Aside from deer, we also process elk, moose, wild boar, and bear,’
Carol said. “Most of our clients are Michigan deer hunters, but we also cater to out-of-state hunters as well”

Looking forward, Uncle Henry’s hopes to capitalize on new business opportunities. The business has started to sell exotic meats
including camel, kangaroo, wild boar, alligator and pheasant, leading to new customer engagement for shoppers who eat wild game
dinners.

As Deer Camp Coffee and Roasting Co. continues to grow its storefronts, Uncle Henry’s hopes to propel its sales growth. The
family-owned business also hopes to reach new customers through an upcoming food truck venture, featuring Uncle Henry’s
venison hot dogs, venison polish, beef hot dogs and pulled pork sandwiches.

All photos courtesy of Uncle Henry’s Gourmet Meats
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The Jarvis Wellsaw Model 404 delivers years of seamless operation for

production breaking and general purpose use in locker plants, butcher shops,

farms, and hunters. With a1 horsepower, 115 volt AC single-phase motor capable
WELLSAW 404/ 424 of cutting at 8,000 strokes per minute. Cast entirely from a lightweight polished
Reciprocating Breaking Saw aluminum body. Welcome to the perfectblend of power and portability.

Upwards of 8,000 strokes per minute.
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SPECIAL REPORT

FOOD SAFETY

TOLED

'COLD CHAIN

MAINTENANCE
AND INSPECTION
INTERVENTIONS

NIETTLER

THE OPERATIVE WORD IN COLD CHAIN IS'COLD' - SO ADEQUATE TEMPERATURE CONTROL CAPACITY IS KEY.

BY FRED WILKINSON
CHIEF EDITOR

A key consideration for meat and poultry processors is designing and maintaining a storage and warehousing food safety system.

Meat and poultry processors and distributors shipping products should assess and implement measures that will ensure the
sanitation and safety of products from initial shipment through delivery to other destinations.

The operative word in cold chain is “cold” - so adequate temperature control capacity is key.

Maintaining consistent optimal temperature of the product as it is coming out of production and moving into the temperature-
controlled supply chain is essential.

“Ensuring that the product is at the right temperature before it gets into cold storage mitigates issues and ensures the integrity of

the product during storage and downstream distribution,” said Ben Medearis, Americold vice president of business development-
protein.

In some cases, he said, storage temperatures aren’t achieved until the product is received into the warehouse.

“In these cases, processes such as blast freezing or slow freezing are used to reach the optimal storage and distribution temperature

zones,” Medearis said. “It is critical that clear and concise standard operating procedures are in place for maintaining product
integrity and food safety requirements.”

Medearis added that it is important to ensure that workers handling the product understand proper handling and storage
procedures, including temperature monitoring, sanitation compliance, documentation and traceability requirements.

Processors need to be aware of the overall condition of the cold storage facility storing the product to identify trouble spots that
could negatively impact the cold chain integrity.

“This includes cleanliness, condition of the refrigeration system, redundancy of the refrigeration in case of condenser malfunction,

and knowledge of the safety procedures to ensure product integrity in the case of a refrigeration leak (i.e. ammonia),” Medearis said.
“It’s also a good idea to ask the cold storage facility to provide results of third-party audits such as SQF or BRC. Low audit scores are

always a leading indicator of potential issues. It’s also helpful to have a clear understanding of what products are being stored in the

same general area. Cross-contamination of various products can impact the integrity of certain products, especially if stored with
allergens, such as eggs, dairy or peanuts”.

FOREIGN MATERIAL DETECTION

While keeping product properly chilled helps prevent microbial threats, the possibility of foreign materials contamination requires
detection interventions for potential threats such as metal fragments.

“Metal detection is ideal when looking for very small metal contaminants in bulk or packaged products,’ said Sarrina Crowley,
marketing communications manager for Mettler Toledo. “Fresh meat and poultry can exhibit product effect, which can interfere
with a metal detector’s capability of inspection. A metal detector would also be ideal in situations where very small slivers of
aluminum could be present, as it is a very conductive yet non-dense metal.”

Because X-ray inspection operates by analyzing density variations, it is not affected by the conductivity of a product.

“X-ray systems can inspect for all types of metal as well as stone, glass, dense plastics and some bone,” Crowley said. “They can be

used for pumped meat and poultry, and can also be placed at final packaging, where they can find any dense contaminants and also
identify any defects/malformed product even inside closed packages.”

Vision inspection is important for proper labeling, to ensure the contents of labels is correct, that the label is present and not
skewed, she said.

For processors looking to get the most benefit from their investment in inspection and detection equipment, Crowley suggests
some questions to consider:

o Are the systems easy to use so that operators can learn quickly?

e Aretherelockable/password-protected reject bins available?

e Arethere options for upgrades versus buying brand new if needed?

e Does the supplier offer systems of all technologies and multiple inspections in one unit?

e If thereis minimal space on the production line, does the supplier offer full service support including local field service

and 24/7 telephone support?

Photo credit: Mettler Toledo
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Join The National Provisioner for an overview of food safety best practices that all
meat and poultry processors need to make part of their operational routine. Food
industry consultant and lawyer Joel Chappelle of Food Industry Counsel LLC will
address the latest developments in food safety best practices and regulatory trends
impacting the meat and poultry business.

LEARNING OBJECTIVES:

e |earn what new USDA regulations for Salmonella mean for poultry products -
_ JOEL CHAPPELL
and other proteins. Food Industry
 Key areas of focus when crafting an audit-ready food safety plan. Consultant and Lawyer

Food Industry Counsel LLC
e How to fostera culture of safe food production and handling at your company.
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COMMENTARY

FIGHT FORFOOD SAFETY

HAVE YOU EVER CONSIDERED BECOMING A

USDA OR FDA INSPECTOR?

FOOD SAFETY PROFESSIONALS’ YEARS OF SPECIALIZED KNOWLEDGE BY SHAWN K. STEVENS
AND SKILLS POSITION THEM TO SERVE IN THIS FOOD SAFETY ROLE. FOOD INDUSTRY COUNSEL LLC

The roles of the USDA and FDA are critical in maintaining the safety and quality of the nation's food supply. These agencies ensure
that all food products distributed into interstate commerce meet stringent, time-tested regulatory standards, protecting public
health and fostering consumer confidence. Notably, food safety professionals, many of whom have accumulated years of specialized
knowledge and skills, would be exceptionally well-suited to serve as USDA and FDA inspectors.

So, it then begs the question. However likely, or unlikely, in the event you were to decide to become a federal food safety inspector,
what kind of inspector would you become? Would you be a kind and generous inspector? Or, a strict and firm inspector? Would you
be known as Ms. Reverend Regulation, or Mr. Checklist Charlie? Well, let’s find out.

REVEREND REGULATION

Reverand Regulation is the Knight Templar of the regulatory gospel. The good reverend can cite every applicable provision of the
relevant Code of Federal Regulations chapter and verse. Even the most minor of deviations will be regarded as tantamount to the
commission of a mortal sin. Indeed, no violation is too minor for the Reverend’s righteous crusade. Beware CFR sinners, the
Reverend will not hesitate to rain fire and brimstone down upon thy hairnet!

CHECKLIST CHARLIE

Rumor has it, Charlie was born with a clipboard attached to his wrist instead of a hand. That is not a copy of the L.A. White Pages;
it’s Charlie’s checklist, a meticulously organized opus that makes “War and Peace” look like a comic book. Like a pilot performing a
preflight check, every single entry is methodically and rigorously evaluated. Charlie doesn'’t just fill out checklists; he conducts them
as if leading the New York Philharmonic. Charlie does not abide any instruments being out of tune.

CAPTAIN COMPLIANCE

Captain Compliance knows he is a superhero in the battle against food safety villains, even if you don’t. Armed with the full
authority of the US government, Captain Compliance enters the facility ready to do battle with anyone or anything that gets in his
way. With a stern and unflinching gaze, he challenges everyone from reception to the C-Suite. For Captain Compliance, every
inspection is an epic showdown between order and chaos and, by God, the Captain will emerge victorious, ensuring that every
establishment in their jurisdiction meets the gold standard of food safety.

COLLABORATIVE CASEY

Casey prefers to maintain a collaborative approach without the heavy-handed antics some others prefer. With a laid-back
approach, Casey prefers to focus on the bigger picture, offering advice rather than reprimands. Casey believes that fostering good
relationships is key to compliance and that a stress-free environment encourages better practices in the long run. If there’s a slightly
frayed edge on a food label or a barely noticeable scuff on the floor, you can count on Casey to give a knowing nod, rather than a
citation. For her, it’s about guiding rather than enforcing, and creating a positive atmosphere where food safety feels more like a
collaborative effort than a punitive exercise.

FRIENDLY FRANK

Frank is everyone’s favorite inspector. Frank doesn’t just point out deviations; he provides possible solutions. Inspections with Frank
can feel like a casual chat with a guy who happens to know a lot about HACCP plans and GMPs. Frank starts conversations with,
“How can we make this process even better?” rather than “What’s wrong here?” This cooperative spirit transforms the inspection
process into a two-way dialogue where everyone feels heard and valued. For Frank, the goal is a safer food supply achieved through
cooperation and education, not fear and fines.

So, if that fateful day arrives, and you elect to change careers and put on the hat of a USDA or FDA inspector, what type of inspector
would you be? And, how easy — or hard — would you be on yourself?

Opening image credit: Gettylmages / / iStock / Getty Images Plus
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Produced by

" FoodSafety

magazine

Thank you to all who participated in the 2024 Food Safety
Summit. This important gathering of the food safety
community wouldn't be possible without the ongoing
support of attendees, exhibitors, sponsors, speakers, staff,
the Educational Advisory Board, and countless others who
contribute their time and passion to connecting food safety
and quality professionals with information and resources to
ensure the safety of the food we all enjoy!

JOIN US NEXT YEAR!

We're returning to the Donald E. Stephens

Convention Center in Rosemont, IL

MAY 12-15, 2025

Keep an eye on our website at www.FoodSafetySummit.com
as we announce details for next year’s event
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Visit the National Provisioner Bookstore
for a variety of valuable resources to help you
grow in your industry knowledge and gain
insights to increase your business.
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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

BUNZL

vamltrade

®
Processing Soktions. Processor Division

KOCH SUPPLIES

hovus

..lnventive packaging solutions

*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 or (248) 786-1662.

VISONERONLIN
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Start your search today

Find everything you need, right here!
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FORTRESS TECHNOLOGY
FRAMARX

HANDTMAN

JARVIS PRODUCTS

LUBRIPLATE

OSSID

PROSUR

WWW.AAMP.LCOM

WWW.FORTRESSTECHNOLOGY.COM

WWW.FRAMARX.COM

WWW.HANDTMANN.US

WWW.JARVISPRODUCTS.COM

WWW.LUBRIPLATE.COM

WWW.OSSID.COM

WWW.PROSUR.ES
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SAVE THE DATE @P

TH] AMERICAN ASSOCIATION
MEAT PROCESSORS

American Convention

of Meat Processors
and Suppliers Exhibition

S;—lflogérl?ﬁgaenter Omaha | Omaha, Nebraska AUgUSt 1 —3, 2024
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CLASSIFIED ADS CLICK BOXES BELOW TO LEARN MORE

EQUIPMENT FOR SALE

ROLLSTOCK VACUUM PACKAGING MACHINE FOR SALE

ROLLSTOCK
Model: RA - 200
Serial# 112500001
Cycles when bought: 2280
Current Cycles: 2651

DIRUSSO’S SAUSAGE, INC.
Kevin Vrabel

Phone: 330-744-1208

Email: dirussos@dirussos.com
Youngstown, Ohio

PRICE: $95,000.00

@ BACK TO CONTENTS
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EDITORIAL BOARD

Phil Bass | University of Idaho Lynn Knipe | Ohio State Universtiy

Tim Biela | Industry Consultant Drew Lorenz | We R Food Safety

Doug Britton | Georgia Tech Research Institute Phillip Slater | www.SparePartsKnowHow.com
Joe Cordray | lowa State University Suzanne Strassburger | Strassburger Meats

H. Russell Cross | Texas A&M University Steve Valesko | Butterball LLC

Dan Emery | GreenStar Cooperatives Kurt Vogel | University of Wisconsin - River Falls
John E. Johnson | Epsilon Industries Chris Young | AAMP

Leigh Ann Johnston | Tyson Foods

C O N TACT U S PH: (248) 362-3700 | MAIL: 2401 W. BIG BEAVER RD, TROY M1 48084
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NATIONA
PROVISIONER &
INDEPENDENT
PROCESSOR NEWS?

CONTENT YOU NEED

OUR ENEWSLETTERS BRING YOU THE LATEST NEWS, ¥
ANALYSIS, CONSUMER TRENDS, FOOD SAFETY UPDATES,
AND PROCESSOR INNOVATIONS; AS WELL AS NEWS AND
INNOVATIONS FROM THE SMALL AND MID-SIZED MEAT &
POULTRY MARKET. YOU WILL ALSO RECEIVE ‘BREAKING
NEWS’ EDITIONS THAT WILL PROVIDE YOU NEWS THAT
MATTERS MOST TO YOUR BUSINESS

EASY ACCESS

DELIVERED RIGHT TO YOUR INBOX EVERY WEEK
AND ACCESSIBLE INFORMATION ON THE GO SO
YOU NEVER MISS A THING.

THE NATIONAL INDEPENDENT

PROVISIONER PROGESSOR SIGN ME UP!
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