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Intelligent Vacuum Management ™
Virtually Eliminates Air

Vane Cell Technology Delivers
Whole Muscle Integrity
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Exit Vacuum Management

Handtmann Deli Series HVF 670

Handtmann Makes All The Difference!

The Handtmann HVF 670 delivers legendary
whole-muscle stuffing quality with the precision,

speed, and toughness you need. Handtmann _
Intelligent Vacuum Management™ produces air-free
products and perfect cutting surfaces every time.
handtmann
IPFE: See Us At Booth #4059 Ideas for the future.

[ 1

handtmann Inc. < 28690 N. Ballard Drive, Lake Forest, IL 60045 « Phone 847-808-1100 « Fax 847-808-1106 « www. handtmann.com
handtmann Canada Ltd. « 654 Colby Drive, Waterloo, Ontario N2V 1A2 « Phone 519-725-3666 « Fax 519-746-0803 « www.handtmann.ca
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rocessing and packaging solutions |

We've searched the world for
the perfect partners.. .

Let us help you find the best match.

S —

injection machines - emulsifiers - tenderizers
brine mixers - grinders = cutters

908-754-3400
“~ South Plainfield, NJ, USA
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Simple, Dependable, Indestructible
Why pay for more slicer than you really need?

Q)

Listeria has no place to hide in our

ENTERPRISES all stainless steel Toby 3600.
(f_"' Engmeered for fast, thorough cleaning, finer
< slice control and uniform product stacking.

e The 15" wide orifice, can be customized for your single or
multiple product from irregular whole muscle hams and
| bacon to multiple-up lunch meats and pepperoni.
i ¢ Outputs stacked, shingled or fluffed product.
| Available with continuous feed or gripper feed
e Precision servo-motor driven indexing for clean,
_accurate slicing
O%= ¢« Infeed accepts multiple product up to 72" long
¢ 1,250 RPM orbital slicing for greater production output
e Qutfeeds are available for any product line requirement,
including a check-weighing system with feedback
¢ Built-in blade sharpener - sharpens the blade in 3 minutes
without removal
e Stainless steel, open-frame construction for easy and thorough

sanitation
e Pressurized tube frames are fitted for flow-through CIP

and controlled atmosphere gas flushing
e Disassembles for clean-up in 3 minutes - no tools required.
e User-friendly digital interface
e The latest computerized technology

SLICE-N-TACT

For Heavy Duty,
Bone-In Production Slicing —

Toby 3600
Other models are available.
We Stock and Manufacture Parts
and Service All Toby Models.

Product Profiles

e BH-20BI: Slice frozen, fresh or cooked bone-in
product with minimal bone dust and no bone chips

e Slice whole product, end-to-end, in one pass with
no end waste

e Qutput up to 7,500 Ibs. of product per hour

e Vary the thickness of slices within the same product
by simply adjusting the blade spacing

o Slice from /16" to 15" thick with the BH-15,
or from .045" to 19.88" thick with the BH-20

* More accurate than hand cutting

We Have a e« BH-15: Operates e
Model For at speeds up to ]
Every Need 2,000 slices per 3

minute

e BH-20: 10
strokes per
minute

e Remove and pack
sliced product in
one operation

¢ Convenient disassembly
for thorough cleaning
and sanitation

¢ Solid-state electronics

KASEL

www.kasel.net  Email: Sales — ray@kasel.net ¢ Parts and Service — parts@kasel.net
3315 Walnut Street ® Denver, CO 80205 * 800.218.4417 » 303.296.4417 e Fax: 303.293.9825
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delivered by the industry’s
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News and information anywhere,
anytime on tablets and
smartphones including the

iPad, iPhones and Androids.
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put consumer needs on the front burner

The most respected website in
the industry brings readers the
most timely news each day with
mid-morning and afternoon news
updates as well as a weekly

update to keep you informed. iPad is a registered trademark of Apple, Inc. App Store is a service mark of Apple, Inc.
All rights reserved.

D Avstable on the iPhone
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Innovative Freezing Solutions

for Today’s Market

In recent years, the general consumer profile has
altered the food processing industry landscape
significantly. Consumers today demand foods
that are excellent in all aspects — appearance,
texture, taste, nutritional values - off the shelf.
This coupled with rapid modernization, has
caused the food processing industry to
continuously increase their output in order

to meet the ever-increasing and ever-demanding
requirements of the consumer market. Marel’s
line of innovative freezing solutions ensures
the taste, texture and nutritional value of your
product remains at the highest standards
which are demanded by today’s consumer.

Marel provides a wide variety of freezing
solutions using the latest advancements in
freezing technology in order to meet the food
processing industry’s demands for higher quality
end-products.Today, Marel offers freezers which
range from upwards/downwards running Spiral
Freezers to Superflow Easyclean Tunnel Freezers
with impingement technology. Our continuous
innovation in freezing technology has enabled
us to constantly develop new space-saving,
energy efficient and more importantly, cost-
effective freezing concepts which allows the
food processors to focus on what matters the
most — maximizing profit potential.

One of the many innovations which we have
made over the years includes the impingement
freezer which we have incorporated into our
design.Our impingement freezer utilizes high
velocity vertical airflow - Superflow®, of up to
35 meters per second (m/s) at the air nozzle in
order to freeze the end product in a uniform
manner, in the fastest possible time, ensuring
color, flavor and nutrients are locked in with
minimal drip loss.By comparison,a conventional
tunnel freezer provides 8 - 12 meters per
second over the end-product. In fact, by
utilizing high velocity impingement airflow

in our freezers, we are able to match the speed
and capacity of a cryogenic freezing system,
without the additional operational costs of
purchasing cryogenic gases.The advantages
of having a shorter freezing time and minimal
drip loss results in a larger producing capacity
and maximum profits with minimum wastage
for the food producers.

In order to help food processors further maximize
their investments, we have also incorporated
our adjustable Perforated Plates into our
patented freezer design, enabling customers
to freeze multiple different products using
the superior high velocity Superflow® without
incurring additional costs.

The rapid horizontal airflow - Arcticflow® is
another one of our innovations in freezing
concepts. In this configuration, the end-product
is led past high horizontal airflow which directs
the air over and under the products and
continuously through the evaporators.The

low temperature associated with Arcticflow®
ensures a rapid and homogenous freezing
resulting in a fine quality end-product.

With Marel’s range of freezers, we make it
easier for the food processors to decide which
of the configurations is more suitable for

their production environment. With the high
velocity vertical Superflow®, food processors
will benefit from the fastest freezing time and
lower power consumption compared to other
impingement freezers. With the rapid horizontal
airflow - Arcticflow®, food processors will benefit
from a fast freezing time and the lowest power
consumption. In addition, should the food
processor require all the benefits, Marel offers
the Superflow® Easyclean Tunnel Freezer.With
a simple change in air plates, this freezer is
easily adaptable for both high speed vertical
airflow, Superflow®,and a conventional high
speed horizontal airflow, Arcticflow®! This will
provide food processors greater flexibility in
minimizing the cost of freezing.

With today’s increasing demand for higher
quality end-products, further growth of the
industry is largely dependent to the ability of
food processors to introduce better quality, not
only to the end-products, but also the process
techniques involved in production while keeping
costs down. Food processors can be assured that
Marel constantly introduces more innovations
to help achieve just that. Reduced power
consumption along with lower water costs

and labor can be achieved by using customized
component designs on our freezers, capable

of running for longer periods without the

need to defrost.This directly translates to lower
cost of freezing with maximum output, helping
the food processors gain an edge in today’s
increasingly competitive market.

If you have any questions about your freezing
and conditioning processes, please contact a
Marel Sales Representative at 1-888-888-9107.
Or visit us online at marel.com/usa or else
email us at info.us@marel.com.




BY BRYAN SALVAGE
bsalvage@sosland.com

People power

The most enjoyable part of my job
is visiting packing and processing
plants, witnessing first-hand the ex-
pert hand-craftsmanship (such as at
Allen Brothers’ Chicago plant, which
is featured in this issue) and various
in-plant technologies, but most impor-
tantly meeting the people who make
these facilities hum.

While reflecting on the plants vis-
ited this year, one plant clearly stands
out — Hormel Foods’ Austin, Minn.,
plant. (See the June 2012 cover story
in Meat&Poultry.)

This 1.1 million-sq.-ft. facility
turned 30 years old in September.
What’s scary is I remember visiting
the construction site of this plant on a
cold winter’s afternoon in the early 80s
and stumbling over frozen mud and
foundation work while taking notes.

The original Austin plant spanned
54 acres, towered nine-floors high at
the tallest spot and was the largest
meat plant in the world in its heyday.
The facility today remains one of the
largest meat plants in the world — and
is a modern technological marvel.

This plant is six plants under one
roof — dry sausage, meat products,
grocery products (canning), shipping
warehouse, harvest and fabrication
plus a large refinery operation — all
connected by common passageways.
It employs almost 1,750 people.

Products manufactured total 1.3
million 1bs. per year, representing
about one-eighth of the annual
product volume produced by the
entire company.

The Austin plant is different in
many ways. Hormel has a partner-

ship with Quality Pork Processors

Inc., which is located at one side of
the facility. All fresh pork QPP pro-
cesses goes to Hormel Foods, which
utilizes the meat cuts and trimmings
throughout the Austin facility.

The facility’s Automatic Storage
and Retrieval System (ASRS), which
has been operating since day one, is
a 14-level-high, computerized ware-
house that stores and retrieves prod-
ucts by bar code.

Hormel’s high-pressure process-
ing system used on some of its prod-
ucts was initiated in the Austin plant
through R&D. Many ergonomically
designed pieces of machinery and as-
sists eliminate physical stresses created
by some jobs on the line.

As this plant evolves, space keeps
getting tighter, but Hormel manages
to squeeze more production out of it
each year through innovation, not by
adding brick and mortar.

But more than anything else, Hor-
mel executives credited their employ-
ees for making the company suc-
cessful. Most workers I spoke with
credited teamwork and working closely
together for the facility’s continued
success.

During my long drive home, it
dawned on me the one thing all suc-
cessful companies I’ve visited over
the years have in common are caring,
hard-working employees.

Here’s a big “thank you” to the
thousands of men and women who
work tirelessly every day behind the
scenes at meat and poultry facilities

all around the country.

We would like to hear from you — to comment
on this story or to request reprints, contact
us by email at meatpoultry@sosland.com.
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Slice, dice, shred, or puree

meat or poultry with
precision cutting equipment

by Urschel

® Urschel and Comitrol are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Urschel designs and manufactures over 50 different models of precision food cutting machinery.

Comitrol® milling equipment for baby food puree. Dicers for small to large cubes. Cutting
equipment to produce poultry or beef hand-pulled look shreds. Urschel meat cutting equipment
delivers consistent cuts at high capacities.

Contact your local Urschel office to schedule a free-of-charge test cut of your application.

‘IIIIIm URSCHEL

THE SIZE REDUCTION SPECIALISTS

www.urschel.com
e booth #3848 phone +1 219.464.4811

See us at




Despite higher fourth-quar-
ter income, income for the
full-year at Tyson Foods
Inc. fell 22 percent on chal-
lenging commodity markets.

For the year ended
Sept. 29, the company had
income of $583 million,
equal to $1.64 per share on
the common stock, which
compared with income of
$750 million, or $2.04 per

share, during the previous

Donnie Smith

year. Sales for the year were
$33,278,000, up 3 percent from $32,266,000.

“While fiscal 2012 wasn’t a record EPS year, I think it
was our best year — certainly our best effort to date,” said
Donnie Smith, president and CEO. “Our team members
didn’t make excuses; they made a difference, and they made
money. This allowed us to buy back stock throughout the
year, including $50 million in the fourth quarter, and to
reinvest in our business at a record level while strength-
ening our balance sheet.

“Our strong balance sheet, liquidity position and a
desire to return cash to shareholders led the board of di-
rectors to declare a special dividend and to increase the
regular dividend by 25 percent. The board’s action is re-

flective of our increased profitability and the investments

Tyson announces fiscal 2012 results

we’ve made in the company.

“Our accomplishments, reinvestment in our business
and record sales in fiscal 2012 were achieved in difficult
market conditions. Fiscal 2013 is likely to be equally if
not more difficult, but there will always be challenging
circumstances in this business. It’s our job to accelerate
growth by focusing on innovation, serving our customers
and developing our team members, whatever the market
conditions may be.”

The Chicken segment had operating income of $446
million during the year, up 171 percent from $164 mil-
lion during the previous year. Sales for the segment were
$11,591 million, up 5 percent from $11,017 million.

Operating income within the Beef segment was $218
million, down 53 percent from $468 million during the
previous year. Sales for the segment were $13,755 million,
up 2 percent from $13,549 million.

The Pork segment posted operating income of §417
million, down 26 percent from $560 million during the
previous year. Sales for the segment were $5,510 million,
up 1 percent from $5,460 million.

Net income for the company during the fourth quar-
ter increased 91 percent to $185 million, or 53 cents per
share, which compared with income of $97 million, or
27 cents per share, during the same quarter of the pre-
vious year. Sales for quarter were $8,373 million, down
slightly from $8,404 million during the same quarter of

the previous year.

Ahold to build meat plant in Pennsylvania

Ahold USA announced plans to build a new meat-pro-
cessing facility in Cumberland County, Pa., and has joined
an operating agreement with Vantage Foods to operate
the plant.

The building site is in Lower Allen Township, Cum-
berland County, and the project cost is approximately
$63 million. The meat processing and packaging plant
will span 162,000 square feet and will be a US Depart-
ment of Agriculture-inspected facility. The facility will
hire 850 employees to run the plant.

Ahold and Vantage Foods received a funding offer from

the Department of Community and Economic Develop-
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ment in which Ahold USA will receive a §1.275 million PA
First grant to use toward the cost of the project. Vantage
Foods was offered and is eligible to apply for $360,000 in
job training assistance and up to $1.7 million in tax credits.

“Central Pennsylvania is an ideal location for our new-
est US facility,” Leonal Kilgore, president and CEO of
Vantage US said. “The Lower Allen Township commu-
nity is well-resourced with strategic access to major dis-
tribution arteries and a vital local labor force. It is our full
intention to earn our place as a good corporate citizen and
to generate strong economic spin off for the community

and surrounding area.”



ConAgra Foods acquires
Ralcorp Holdings

ConAgra Foods, Inc. has agreed to acquire Ralcorp Hold-
ings, Inc. for $90 per share for a total transaction value of
$6.8 billion, including the assumption of debt. The agree-
ment comes after Ralcorp spurned ConAgra’s acquisition
efforts in 2011.

ConAgra said the acquisition will add to ConAgra’s
existing private-label business of about $950 million to
create the largest private-label packaged food business in
North America with about $4.5 billion in combined an-
nual private label sales. Combined, the companies rep-
resent sales of about $18 billion annually and more than
36,000 employees.

“We are very pleased to have reached an agreement with
Ralcorp after a period of collaborative dialogue between
the two companies,” said Gary Rodkin, CEO. “Ralcorp
is already the largest private label food company in the US

Gary Rodkin

and is well positioned for future growth. The acquisition of
Ralcorp is a logical and exciting step for ConAgra Foods.
Adding Ralcorp provides us with a much larger presence
in the attractive and growing private label segment and
accelerates our recipe for growth strategy.”

The transaction is expected to close by March 31, 2013,
and is expected to have a modest benefit on ConAgra’s
fiscal 2013 results.

Industrial formulated

BUY AMERICAN! &

Made in America by Americans! :
Proudly Serving the Meat and Poultry Industry for over 20 Years

natural laundry cleaners

Natural

Plant Derived ¢ Biodegradable
USDA BioPreferred™

Omni Apparel Stain Remover

e Enzyme based formulation

* No harsh chemicals or vapors

e Use on industrial laundry and apparel

e Safely removes food, animal, grass stains, etc.
e Used as a spot treatment or laundry presoak
e manufactured in the USA

FH

* Highest quality g

¢ Low prices

* Fast & Personal Service

¢ Buy direct from the
Manufacturer

¢ Free samples available

P

Omni Apparel Odor Eliminator

e Destroys severe odors naturally

e Severe odors are eliminated on contact

© Removes kitchen, smoke, animal & waste odors
e No harsh chemicals or vapors

e manufactured in the USA

American
Quality in
Every Stitch

Butcher Frocks & Labcoats

Call Brenda Today
Omni Apparel, Inc.

Toll-free 1-800-951-COAT (2628)

‘ 113 Kingsbridge Drive, Carrollton, GA 30117 e Local 770-838-1008 e Fax 770-838-1038 ® e-mail: oapparel@bellsouth.net

INTERNATIONAL PRODUCTION & PROCESSING EXPO

booth #7067



Success is
a Matter
of System

Maximizing Profits with
CSB-System Software Solutions

With more than 35 years of experience, CSB-
System is the leading provider of innovative
software solutions for the protein industry.
Our industry specific fully integrated solutions
provide our global client base with long-lasting
competitive advantages by increasing efficien-
cy, reducing costs and maximizing profits.

Visit us at the 2013 International

i ing Expo
oduction £t Processing ,
= F] Georgia World Congress Cente

™ Atlanta, GA USA
Y January 29-31, 2013

S T T

Booth #7258

Integrated.
Pre-Configured.
Tailored to your Business.

CSB-System software provides resources for:
Traceability and Recall Management
Scale, Labelling and Scanning Solutions
Yield Management and Product Costing
Gross Margin Analysis

Inventory Management Systems

Batch Processing Management

Livestock Solutions

Enterprise Resource Planning

Take advantage of our expertise - contact us in
order to learn more about our state-of-the-art
software solutions for the protein industry.

«s

CSB-System
INTERNATIONAL

CSB-System International, Inc. USA
Contact us: (800) 852-9977
contactus@csb-system.com
www.csb-system.com

Oberto to open new plant in 2013

Oberto Brands, manufacturer
of the Oh Boy, Oberto! brand of
jerky products, plans to open a
new processing facility in Nash-
ville, Tenn., during the first half
of 2013. The new facility will be
the company’s second and sup-

port its business in the eastern US.

“After seeing tremendous
growth over the past few years, we now need to significantly increase our
production capabilities,” said Tom Ennis, cCEO of Oberto Brands. “We chose
Nashville as the location for Oberto’s new production facility because of its
great business climate and incredible workforce; we look forward to partner-
ing with this dynamic, growing city to help us diversify our supply chain and
get closer to the fastest growing region of our business.”

The company said the plant is scheduled to open during the second quar-

ter of 2013 and it will employ approximately 300 once it is fully operational.

Hormel reaps $2B in new product

sales

Hormel Foods Corp. reached

$2 billion in total sales from

NATURAL CHOICE®

100% NATURAL"
NO PRESERVATIVES

new products created since
2000, the company an-

nounced Nov. 26.

The company’s “Go for
$2B by 2012” builds upon Hormel’s earlier Billion Dollar Challenge, which
generated $1 billion in sales from new products beginning fiscal year 2000
and ending in fiscal year 2009. Hormel met the Billion Dollar Challenge two
years early — by the end of fiscal 2007 — with $6.19 billion in reported to-
tal sales with more than $1 billion coming from new product sales, accord-
ing to the company.

New product releases across the company’s business divisions contributed
to the goal. Hormel said the most successful new products include Hormel
party trays, Hormel Natural Choice deli meats, Hormel Compleats micro-
wave meals and Jennie-O Turkey Store oven ready items and turkey burgers.

“Our company was founded on innovation and that spirit continues to guide
us today,” said Jeffrey Ettinger, chairman, president and CEO. “Generating
more than $2 billion in sales from products that didn’t exist 12 years ago is a
remarkable accomplishment. I am proud of all our 19,600 employees around
the world whose hard work and commitment to making Hormel Foods suc-

cessful continues to propel our company forward.”



Highest Accept Rates.
Lowest Giveaway.
Yields Beyond Compare.

PowerMax™ The sign of
American ingenuity.

Made in the USA, PowerMax slicing systems puts
it all on the line. Exact weight control. Up to four
independent product drives. Higher profits. For
unmatched power and performance day after day,

INTERNATIONAL PRODUCTION & PROCESSING EXPO

Visit us at

PowerMax is yields ahead of the competition.
booth #4608

Maximize your profits.

Learn how PowerMax delivers more profit per pound.
Visit provisur.com/formax-slicing.

- !
s~ ORMA X

There’s more in it for you.

9150 191st Street, Mokena, IL 60448 (708) 479-3500 formaxinfo@provisur.com provisur.com North America ® South America ® Europe © Asia * Middle East
©2012 Provisur® Technologies, Inc.
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Quality improvement in deboned ea @ @

raw turkey breast production Tompersfurs Amosphers  Servios & Syteme

Control Application Support

“At Virginia Poultry, we were getting UNEVEN
product chilling temperatures
with our Manual SyStem. Our only

option to solve the problem was to reduce

throughput. Praxair's approach was

to replace the current process

with a Continuous Rotary
_Chiller SyStem to immediately

eturn us to full production rates.”

— Phil Miller, Engineering Manager, VPGC, Inc.

ReSUItS Opportunity:

Achieve consistent chill temperatures and higher quality
] ) ) . product by eliminating a manual cooling process, which
Higher quality product with consistent used dry ice pellets for cooling.

chill temperatures
Challenges:

. . . Extremely limited footprint in process room.
Streamlined production by automating

the chilling process Praxair Approach:

To accommodate production levels, a ColdFront™
Continuous Rotary Chiller system was recommended.
Because of space limitations, the equipment was delivered
as a subassembly and assembled and installed in place.

Accurately control cryogen delivery to lower
CQO, costs with improved application efficiency

Immediately restore production to previous levels Visit us at
booth #4959

INTERNATIONAL PRODUCTION & PROCESSING EXPO

Stay cool by optimizing your process with Praxair. Be certain you're getting the

best product quality, shelf life and profit margins possible. Contact us for a free - f:.ogpmln

process audit at 1-800-PRAXAIR or visit us at praxairfood.com Maklng ourplanet moreproduclwa

© Copyright 2012, Praxair Technology, Inc. All Rights Reserved. Praxair, the Flowing Airstream design, Making our planet more productive and ColdFront are trademarks or registered trademarks of Praxair Technology, Inc.
in the United States and/or other countries.



Sanderson
pulls plug
on would-be
plant site

Sanderson

Farms

Sanderson Farms Inc. announced Nov. 13 that Nash County, NC, will no

longer be the site for its new poultry-processing complex.

Sanderson Farms had previously announced sites in Nash County had
been selected for the location of a new poultry-processing complex subject to
various contingencies. The company further announced construction of the
new complex remains on hold pending improvement in market fundamentals,
including the supply and price of corn and other feed grains. The processor
was initially interested in building a chicken-processing plant on 145 acres
on N.C. 97 and planned to hire 1,100 employees. However, opposition from
local residents and the city of Wilson has lingered for two years and resulted
in two lawsuits over their concern about the potential impact the operation
would have on local water supplies.

“While we are disappointed that Nash County will no longer be considered
for this project, we understand the need for certainty with respect to Sanderson
Farms’ ability to move forward with construction in a timely manner once the
other contingencies are met,” said Robby Davis, a member of the Nash Coun-
ty Board of Commissioners. “Unfortunately, various legal challenges will not
allow us to meet Sanderson Farms’ schedule without the possibility of delay.”

“We very much appreciate the hard work of everyone in Nash County who
worked diligently to recruit us to the area,” added Joe Sanderson Jr., chairman
and CEO of Sanderson Farms. “Today’s announcement will affect the loca-

tion, but not the timing, of the next poultry complex for Sanderson Farms.”

McDonald’s USA
names new president

Jeff Stratton, formerly global chief restaurant officer for McDonald’s Corp.,
was named president of McDonald’s USA, effective Dec. 1. He succeeds Jan
Fields, who is leaving the company after more than 35 years.

Stratton began his career at McDonald’s more than 40 years ago, begin-
ning with his start as a crew member in Detroit. He held numerous US field
operations positions before becoming West Division president in 2001. Shortly
thereafter, he was promoted to chief restaurant officer for McDonald’s USA,
a role he held until joining the global team in 2005.

“Jeff’s roots in restaurant operations, his strong leadership and his inno-
vative actions driving our Plan to Win framework make him the right choice
to lead the US business,” said Tim Fenton, COO. “Don Thompson and I are
confident in Jeff’s deep experience and his dedication to finding solutions that

are right for our customers and shareholders.”
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Washington

BY BERNARD SHIRE
meatpoultry@sosland.com

Activists on the attack

For quite some time, the US Dept. of
Agriculture has been championing
the idea of expanding local agricul-
ture and agri-business. USDA is en-

couraging the use and consumption of

local and regional foods. Agriculture

Deputy Secretary Kathleen Merri-
gan recently announced awarding of
grants to encourage consumption of
local foods, including meat and poul-
try, in the National School L.unch and
Breakfast programs.

Such a policy is helpful to both big
and small food companies. The policy
and encouragement gives small meat
and poultry processors a better shot
locally. Large food processors, includ-
ing America’s meat packers and poul-
try producers, continue to market their
products all over the country and the
world. Everyone gets their chance to
produce and sell products, and de-
pending on the size of the processors,
they cater to their areas of strength.

But a recent case in Vermont would
put a damper on this, thanks to ani-
mal-welfare activists. Green Mountain
College, a rural, agricultural college

in Poultney, Vt., recently euthanized

one of its farm oxen and processed the
animal for food served at the college
dining hall. This raised the ire ani-
mal-rights activists. The 11-year-old
ox, named Lou, was put to sleep after
an injury to his hind leg deteriorated.
This ox and another one named
Bill (pictured) were retired this
past summer from the college’s
working farm. The plan had al-
ways been to turn the animals
into beef products to be served
in the college dining hall.
This is nothing new for the
college. It has done the same
previously with other college
farm animals, in keeping with
the school’s support of local and
sustainable agriculture. But this
time, the decision was criticized
by animal-rights activists, who said
the oxen should go to a sanctuary in-
stead. In a statement, the college said
it decided to put down the ox after
conferring with veterinarians.
Green Mountain College said,
“The arrival of cold temperatures and
icy conditions are certain to increase
his suffering, and we have concurred
with our veterinarians’ judgment it
was not humane for him to suffer fur-
ther.” The college also said publicly
that the other ox, Bill, would not be
sent to a sanctuary either. Instead,
the animal would remain at the col-
lege farm and receive veterinary care
consistent with appropriate livestock
practices. Eventually, the second ox
would also be slaughtered and turned
into meat for the college. After this in-
formation came out, animal-rights ac-
tivists and other critics circulated and

signed online petitions. Thousands of
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emails critical of the college’s decision
were sent to the college from all over.

Worse yet, even slaughterhouses
located not far from Green Mountain
College were threatened, preventing
the college at first from finding a place
to butcher the animals, officials said.

This case touches on the relation-
ship between ethics and humane treat-
ment of animals. The ethics are on the
side of the college, because it believes
it will be more humane to euthanize
the animals, so they will not suffer,
and use them for food, as part of the
local and sustainable approach to ag-
riculture being encouraged by USDA.

The activists, who probably op-
pose the idea of anyone eating meat
at all, would prefer the animals to go
to a sanctuary, even though the vet-
erinarians believe that would make
them suffer inhumanely. No doubt,
the activists have taken this stand to
gain publicity and make agriculture
and the meat industry look bad.

The incident also points to the in-
creasing ignorance about how food is
produced in this country. While only
about 2 percent of Americans are ac-
tively involved in agriculture or agri-
business, this ignorance about “where
our food really comes from” seems to
be growing. The emphasis on local
and sustainable agriculture is a good
step, but the industry must do even
more to abate continuing attempts by
animal-rights activists to hurt the US
meat and poultry industry. H

Bernard Shire is a contributing editor based in
Lancaster, Pa. Shire also works as a food safety
consultant and writer for Shire & Associates LLC.

We would like to hear from you — to comment
on this story or to request reprints, contact
us by e-mail at meatpoultry@sosland.com.
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Corporate challenges

Drought, LFTB and rising feed costs create hurdles in
2012 and set the stage for the New Year

BY JOEL CREWS
jcrews@sosland.com

hile certain market challenges were apparent com-
w ing into 2012, each year there are unforeseen issues
that blindside the industry — and this year was no exception.
Shrinking supplies, unsteady demand and passing along
higher prices to customers were just some of the realities
meat and poultry processors were braced for heading into
the New Year. But no one could have seen the costly effects
of a historic drought that would deal a crippling blow to
the industry at mid-year. Likewise, nobody predicted the
disastrous impact of media reports misrepresenting the
production of lean, finely textured beef (under the mis-
nomer of “pink slime”) used in ground beef supplied to
retail outlets and quick-service restaurants. Adding insult
to injury, was the decision by the Environmental Protec-
tion Agency to deny requests to waive the Renewable Fuel
Standard, further pressuring prices on livestock feed in
the wake of the devastating drought of 2012.
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Through it all, many high-profile companies managed
to realize higher sales in the year and in some cases, profit-
able results, due in most cases to the success of value-added
and packaged meat programs. This year’s media events
and market conditions in the US pushed some company’s
into bankruptcy, forced some plants to shut down, while
others looked to opportunities outside the country, where

the price of doing business is more favorable.

Feeling the fallout

As recently as last month, JBS SA, based in Sdo Paulo, Bra-
zil, announced some good news tempered with bad news,
indicative of the challenges facing US processors. As part
of a plan to bolster its beef production in Brazil by 15 per-
cent, JBS will start up six new slaughtering facilities, add-
ing 1.2 million head to its capacity by mid-year and up to
an annual capacity of 2 million head by the end of 2013.
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During a conference call announcing the results of its
fiscal third quarter, which included a quarterly profit of
$178 million, CEO, Wesley Batista said the forecast for
beef production in Brazil is exceedingly positive.

“The cost of raising an animal in the United States is
twice the cost of raising an animal in Brazil. So, they are
reducing the size of their herd,” Batista said, due in large
part to the drought-induced rise in feed costs.

Meanwhile, Dakota Dunes, SD-based Beef Products
Inc., a manufacturer of lean, finely textured beef (LFTB),
announced this past May it would close three of its plants.
The company made the decision after demand for LF'TB
diminished as a result of media reports called into ques-
tion the safety of the FDA-approved product.

Also sent reeling from the challenging market condi-
tions in 2012 was Fresno, Calif.-based Zacky Farms, which
filed for Chapter 11 bankruptcy protection in October.
The processor of turkey and chicken cited skyrocketing

feed costs as the cause of its financial hardship.

2012 IN REVIEW

A perfect storm

Reacting to the widespread drought in much of the US,
most livestock producers brought their animals to slaugh-
ter early rather than endure the higher feed costs, which
served to shrink the nation’s herd. During the Kansas
Livestock Association’s annual convention this past month,
Randy Blach, vice president of CattleFax told attendees
how the worst drought in nearly 100 years has resulted in
the US cattle herd size shrinking by as many as 1 million
head. He also said consumers should expect to pay up to
8 percent more for meat in the coming year, thanks to the
summer’s conditions.

According to many processors, curbing the rising price
of meat was dealt a costly blow when the EPA denied in-
dustry-wide requests to waive the Renewable Fuel Stan-
dard, creating more pressure on feed prices by mandating
increased ethanol production. Responding to this decision,
Donnie Smith, Tyson Foods president and CEO, bristled,

saying: “The decision is a disappointment and frankly, I
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think it’s a disservice to US consumers. Our nation just
experienced one of the worst droughts in almost 50 years
and yet it didn’t seem serious enough to give US consum-
ers a relief on higher food prices.”

Smith’s comments came as "Tyson reported its end-of-
year results for fiscal 2012 this past month. The compa-
ny reported income of $583 million, equal to $1.64 per
share on the common stock, which compared with income
of $750 million, or $2.04 per share, during the previous
year. Sales for the year were $33.3 billion, up 3 percent
from $32.3 billion. The declining income and EPS were
directly attributable to the volatile commodity markets.

Smith said during an earnings call that the company
achieved record sales in the face of challenging market
conditions. “Fiscal 2013 is likely to be equally, if not more,
difficult,” he said, “but there will always be challenging
circumstances in this business.”

In fiscal 2013, Tyson Foods is anticipating an incre-

mental $600 million in feed ingredient costs. Tyson’s

Chicken segment led the charge in fiscal 2012, with op-
erating income of $446 million during the year, up 171
percent from $164 million during the previous year. Sales
for the segment were $11,591 million, up 5 percent from
$11,017 million.

Sales in the Beef and Pork segments at Tyson posted
improved results, but were compromised by challenges
in the commodity markets. Operating income within the
Beef segment was $218 million, down 53 percent from
$468 million during the previous year. Sales for the Beef
segment were $13,755 million, up 2 percent from $13,549
million during the previous year.

The Pork segment posted operating income of §417
million, down 26 percent from $560 million during the
previous year. Sales for the segment were $5,510 million,
up 1 percent from $5,460 million.

Commenting on the fiscal 2012 earnings decline, Smith
said Tyson Foods made some “missteps” during the year.

Additionally, some losses were related to the company’s
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global operations, but he said he expects improved results
in the coming year.

“Our start-up operations in Brazil and China lost a little
over $100 million in fiscal year ‘12,” he said. “In China,
as we bring on more company-owned housing in 2013,
allowing us to move more of our mix away from whole-
sale and into more desirable channels, we will reduce our
losses substantially. .

“We made some missteps in parts of our domestic busi-
ness that cost us, too, Smith said. “Even with these mis-
steps we still had very strong results in 2012.” He said the
company learned from these mistakes.

“We won’t be making them again, which gives us a
head start on 2013,” he added.

Soldiering on

In early September, C. Larry Pope, president and CEO
of Smithfield Foods, reported 2013 fiscal first quarter
earnings of $61.7 million or $0.40 a share compared with
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2012 IN REVIEW

$82.1 million or $0.49 a share during the same period the
previous year.

Sales for the quarter were $3.091 billion, a very slight
decline compared with the first quarter of fiscal 2012 when
sales were $3.094 billion.

In his comments on the company’s first-quarter per-
formance, Pope referenced the rising cost of production
and the impact on business during the quarter.

“On the operating side, our results reflect the ongoing
turmoil in all protein and grain-based businesses today,
high volatility and increasing cost of production primar-
ily tied to higher grain costs,” he said. He went on to say
that while the company’s hog production business got
off to a profitable start in the first quarter, its fresh pork
results were “disappointing.” Pope cited the influence of
high-priced product and the challenge of a surplus of up
to 3 percent more meat to sell this year in a sluggish re-
tail environment.

“We did not have a good quarter in fresh pork,” Pope
said. “As most of you know, the summer months are gen-
erally the worst months of the year for fresh pork, and that
was the case this year.”

Pope concluded, by saying that he expects better days
ahead in the remaining three quarters of Smithfield’s fis-
cal year. “While I'm not nearly satisfied with this quar-
ter’s results, I am not really worried about fresh pork and
fully expect fresh pork profitability to be fine for the year.”

During a Nov. 20 earnings call, Jeffrey Ettinger, pres-
ident and CEO of Austin, Minn.-based Hormel Foods,
referenced his company’s outlook on 2013 as it reported
positive results for the end of its fourth quarter and for
the fiscal year. For the year, Hormel reported earnings of
$1.86 per share, a 7 percent increase over the previous
fiscal year. He pointed out that for the first time in the
company’s history, sales exceeded $8 billion, topping out
at $8.2 billion for the full year, a 4-percent increase over
the previous year.

Top of mind for the company in 2013 are higher grain
costs and volatile protein costs and processing margins,
Ettinger said.

“We plan on reducing our harvest levels in both our
Jennie-O Turkey Store and Refrigerated Foods segments
by 1 percent to 2 percent,” as a means of limiting Hor-
mel’s exposure to the rising commodity costs. “We will
also continue to take strategic and modest price increases

where we need them,” he said. H
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Pushing for profitability

Beef, pork processors look for a happier New Year

BY KIMBERLIE CLYMA
kclyma@sosland.com

t the start of each year, economists and forecasters
A attempt to predict what lies ahead for the industry
— but no one came close to predicting the challenges the
meat industry faced in 2012. There was no crystal ball
showing the “pink slime” fiasco and the economic and job
losses that would follow. And the fallout from this sum-
mer’s drought is still being assessed and will most likely
impact beef supply and demand well into 2013 and beyond.

According to US Dept. of Agriculture reports, total red-
meat production for 2012 is projected slightly lower than
in 2011, as is per capita disappearance (or consumption).
While poultry per capita consumption was down during
the first half of 2012, it is projected to be down only about
2.4 percent for all of 2012, with total red meat and poul-
try per capita consumption down less than 1.5 percent.
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Relief for the agriculture and livestock industry is not
likely to come soon. According to USDA forecasters, “Re-
lief for either cattle feeders or beef packers looks unlikely
in 2013, except at the expense of one or the other, until
higher cattle prices are matched by higher retail beef prices,
feeder cattle prices decline and/or lower corn prices result
in feed costs low enough to allow cattle feeding profits.
Feeder cattle prices will likely move higher over the longer
term as feeder cattle supplies dwindle, reflecting heifer re-
tention for breeding and successively smaller calf crops.”

Corn prices are not likely to decline much until corn
supplies increase significantly, which is not anticipated
before harvest begins in fall 2013.

“Lower corn production has raised commodity prices

and this combined with the amount of corn diverted to



the ethanol industry has exacerbated input costs for pro-
ducers,” said J. Patrick Boyle, president and CEO of the
American Meat Institute.

“Fighting for significant reform of the Renewable Fuel
Standard will help ease the pressure on high grain pric-
es and help us rebuild our herds,” he added. “It is essen-
tial that we all be vocal about the need to let our nation’s
ethanol industry stand on its own and operate in the free

market as all other users of corn do.”

Year-end results

As of Oct. 28, 54 percent of pastures and ranges in the
United States were rated poor to very poor, compared with
58 percent on Sept. 9, just 40 percent at the same time
in 2011, and 31 percent on average from 2000 to 2010.
Lack of pasture is forcing growers to place cattle on feed
at lower weights; this coupled with higher grain prices is
further reducing prices of feeder cattle in the near term.

The impact of placing cattle on feed sooner is likely to
result in greater production declines in 2013 than in 2012,
potentially leading to higher prices in 2013 and beyond.
The final numbers for beef production in 2012 is projected
to end up being 2.3 percent lower than 2011 levels, and
decline another 4.2 percent in 2013, according to USDA
Economic Research Service data. In addition:

* Feedlot operators are paying lower prices for cattle as
higher feed costs and reduced availability of pasture lead
to increased supply of feeder cattle. Feeder cattle prices
are expected to remain in the mid to upper $140 range
for the remainder of this year and into 2013.

« Imports of feeder cattle from Mexico began to decline
in July and August and continued to drop in September.

» Heat stress, higher feed prices and the potential for
reduced hog and poultry inventories continue to dampen
the outlook for pork and poultry production into 2013.

¢ Broiler production estimates for 2012 and 2013 have
been reduced to 36,889 and 36,445 million Ibs., respec-
tively, down from 37,201 million Ibs. in 2011, due to high-
er feed costs.

* Hog farrowings are expected to decline in the second-
half of 2012 and the first three quarters of 2013 because
of high anticipated feed prices. Pork production for 2013
is expected to be slightly more than 1 percent below 2012
at 22,940 million Ibs.

* Milk production in 2012 is projected to be 1.7 percent
higher than 2011, but high feed costs are expected to re-

sult in essentially no change in milk production in 2013.
While milk prices are projected to remain lower than 2011
levels in both 2012 and 2013, anticipated prices for 2013
were raised somewhat in the November World Agricul-
tural Supply and Demand Estimates (WASDE) report.
Milk prices received by farmers averaged $20.14 per hun-
dredweight (100 Ibs.) in 2011, and are projected at $18.50-
$18.60 per hundredweight in 2012 and at $19.10-$20.00
per hundredweight in 2013.

Consumer effects
Experts predict the impact of the 2012 drought on
consumers won’t be fully felt until 2013. The Food
Institute predicts the drought will raise the year’s
grocery bill for a family of four by $351.12 — $44 of
which will be toward meat purchases. These increases
come while Americans are still battling the recession.
“According to CattleFax, consumers can expect to pay

5 to 8 percent more at the meat counter next year whether
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you buy beef, pork or chicken,” Boyle said. “While we are
seeing an initial rise in meat supplies due to herd liquida-
tion, which may offer some relief from high prices, in the
long term, our shrinking herds will send meat prices higher.

“Fortunately, consumer demand has remained strong
despite these price increases. We hope we can continue
to maintain that demand by providing high-quality prod-
ucts,” he added.

These days, more than half of the beef consumed is in
ground form, since it tends to be the cheapest option in the
red-meat case. Average price per lb. for beef at the end of
October was $4.77, up $0.10 since May. Retail beef prices
appear to have reached at least a temporary upper limit,
not yet breaking much above $5 per Ib. for Choice beef,
according to USDA’s ERS. How long the apparent $5 per
Ib. ceiling on Choice beef will hold is uncertain, though.

At the start of 2012, forecasters said beef supplies would
likely decrease in 2012. According to USDA forecasts, beef
supplies were set to fall to 54.1 Ibs. per person, down 3.3
Ibs. from 2011’s 57.3 Ibs. As it turns out, the reduction in
beef supply didn’t drop as much expected — the prediction
for year-end beef supply for 2012 is 56.8 Ibs. per person;
still down, but not as bad as anticipated. However, a fur-
ther decline is expected in 2013 as available beef supplies
are set to fall to 54.8 Ibs. by the end of the year.

“US demand for the higher-quality and higher-priced
cuts will be pressured by the lack of supply. We can ex-
pect overseas demand for high-quality US red meats to
remain strong but to what point — this depends on the
elasticity of demand in each market,” Boyle explained.

“As well, US meat exporters will explore increasing
demand for non-traditional beef and pork muscle cuts in
foreign markets to diversify product availability,” he said.
“We should see strong demand in the US for imported
lower-quality beef to assist in easing prices of processed
meat products at least as long as US to foreign currency
exchange rates are favorable [‘weak’ relative to the US
dollar] to foreign suppliers.”

Pork processors don’t face the supply and retail price
challenges that the beef industry is experiencing. High corn
and soybean meal prices are issues, but pork producers
can adjust production quicker in order to accommodate
price issues. Forecasters are predicting that there will be
plentiful supplies of pork into 2013 which may result in
consumers looking at pork as an alternative meat selec-

tion to beef as prices remain high. l
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Up in the air

Feed costs and a sluggish economy create a cloudy
2013 forecast for the poultry industry

BY ERICA SHAFFER
eshaffer@sosland.com

he poultry industry has taken the long road to recovery.
T After the poultry market collapsed in 2008 along with
the general economy, poultry producers began a come-
back in 2010. By 2011, growers scaled back supplies and
struck the right balance between production and demand.
The industry was finally able to entertain the prospect of
profitability in 2012.

The poultry industry began the first half 2012 on a
high note. But by the second half, the situation turned.
The worst drought in 50 years, record-high feed costs and
the diversion of corn into ethanol production slowed the

industry’s rebound. This year does not compare to the
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challenges of 2008, but poultry-industry stakeholders are
concerned that market conditions sparked by the drought
of 2012 will pressure the industry in 2013.

“If you spoke to anyone in the industry, they would
describe the year as concerning on a number of fronts,”
says Joel Brandenburger, president of the National Tur-
key Federation. “Certainly, nothing happened this year
that was as catastrophic as what we saw in the second half
of 2008 and in 2009. But what you have seen is another
run-up in input and feed costs.”

Feed costs surged in 2012, but unlike the price spikes
of 2008, prices didn’t come down very far off the spike,
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Brandenburger says. “In ’08 they spiked very high, and
then by the end of the year came down very sharply,” he
says. “This year they spiked, and they haven’t come off
much more than a dollar from the high point. We’re look-
ing at substantially higher feed costs this year.”

Granted, the situation is not as dire compared to 2008,
but industry stakeholders are on high alert to the troubling
trends, according to Brandenburger.

“There are some troubling trends, but you would find
that they’ve already taken a hard look at their marketing
and production plans for 2013 and are beginning to react
accordingly,” Brandenburger says. “I don’t think you’re go-
ing to see uniform action across the board — there may be
some companies that have reason to increase production.

“Industry wide, you’ll probably end up seeing a small
decrease in production for next year,” he adds.

The turkey industry saw prices soften for some turkey
parts. There were sharp decreases in prices for dark meat,
wings and breast trim, Brandenburger says, and that is a

troubling trend.

“It is a great way to take
the next big step forward

in modernizing and making
the inspection system as
science-based as possible.”

- Joel Brandenburger, NTF

“I think most people in the industry feel that this soft-
ness could last into 2013, he says. “So, there’s some con-
cern as we start the New Year.”

The first half of 2012 was the better half for the chick-
en industry, according to Bill Roenigk, senior vice presi-
dent of the National Chicken Council. But the forecast
for profitability in 2013 is precarious, at best.

“Record-high feed costs during the second half of 2012
and undoubtedly at least the first half of 2013, if not the
full year, makes any predictions about the chicken busi-
ness in the New Year somewhat more difficult and a bit
more precarious and the forecast becomes even more in-
teresting,” he says.

Ultimately, the industry will be challenged again to
find the proper supply-and-demand balance to achieve
positive momentum in 2013.

“In 2009 when chicken production decreased 3.8 per-

cent, the wholesale broiler price increased 6.2 percent,”
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Roenigk says. “In 2012, with chicken production estimated
by USDA to be off 1.2 percent from 2011, the composite
broiler price will most likely increase about 8 percent from
the year before. USDA is forecasting about a 1 percent
or so decrease for chicken production in 2013. Certainly,
a modest increase in the wholesale price will not begin
to offset the double-digit percent increase in feed costs.

“If, however, chicken production is down 3 percent or
more in 2013 as certain private analysts believe, the in-
crease in composite broiler price could begin to cover bal-
looning feed costs,” he adds. “But the question remains:
Will a possible double-digit percent increase in the whole-
sale price of chicken be enough to offset and cover record-
high feed costs?”

Expanding exports
Given the fuzzy picture of the domestic poultry market,
exports will be critical to the vitality of the poultry industry.

Exports have been a great story for the turkey indus-
try, N'TF’s Brandenburger says.

The turkey industry recorded 583 million Ibs. of ex-
ports in 2010, which increased to slightly more than 700
million Ibs. of exports in 2011, Brandenburger says. In
the first quarter of 2011, the industry recorded just less
than 160 million Ibs. of turkey meat exported, compared
to 180 million Ibs. of turkey meat exported in the first
quarter of 2012. This represents a 13 percent increase in
turkey-meat exports.

“I do know that in the fourth quarter some countries
that have not been buying as much began to buy again,”
Brandenburger says. “There’s reason to be optimistic
the export story will be at least as positive this year as it
was last.”

A robust and expanding export market is critically im-
portant to the economic viability and well-being of the US
chicken industry, as 19 percent of chicken produced in
the US is exported, says Tom Super, NCC vice president
of communications. Exports of poultry meat for January
through September this year reached 3.04 million metric
tons with a value of $4.032 billion, up 6 and 14 percent re-
spectively from the comparable period in 2011, according
to data from the USDA’s Foreign Agricultural Service.

“Export markets for chicken are becoming more di-
versified, so the industry must continue with product di-
versification to take advantage of these and other new op-

portunities,” Super says.



Renewable fuels review

The Renewable Fuel Standard was the subject of fierce
debate in 2012. Tighter corn supplies prompted calls for
areview of the RFS and a waiver from the federal ethanol
mandate. The poultry industry’s efforts to convince the

Environmental Protection Agency to waive the RFS for

cess,” he says. “It was written so that it would be almost
impossible for EPA to grant a waiver.

“The fact that the EPA did not grant a waiver in a year
with a drought like this shows the system is, for all intents
and purposes, rigged,” Brandenburger adds. “I’'m not say-
ing anyone did anything inappropriate at EPA, I’'m just

2012 and part of 2013 was met with
fierce opposition from the renewable
fuels industry and would eventually
fail. Stakeholders in the poultry in-
dustry expressed disappointment by
the EPA’s decision in November to
deny an RFS waiver.

“NCC is indignant that EPA
chose to ignore the clear economic
argument from tens of thousands of
family farmers and poultry producers
that the food-to-fuel policy is caus-
ing and will cause severe harm to re-
gions in which those farmers and pro-
ducers operate,” NCC’s Super says.
“More than a dozen poultry compa-
nies since the second renewable fuels
standard was implemented in 2007
have filed for bankruptcy, been sold
to other companies or have simply
closed their doors.”

In October, Zacky Farms LI.C
filed for Chapter 11 bankruptcy pro-
tection with the United States Bank-
ruptcy Court for the Eastern District
of California in Sacramento, Calif.
Cagle’s Inc. filed for bankruptcy in
October 2011 after several years of
significant operating losses. Cagle’s
filed the petitions in the US Bank-
ruptcy Court for the Northern Dis-
trict of Georgia in Atlanta, Ga. Ca-
gle’s had been operating for more
than 60 years.

Brandenburger said the EPA’s
decision while disappointing, didn’t
come as a surprise. He says the regu-
lation would have made it impossible
for EPA to grant a waiver.

“It was created as a political pro-
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saying that the law is written to make it almost impossible
for EPA to grant a waiver. That’s very troubling. If not
this year, when would you possibly do it?
“Fundamental reform of the RFS is going to be es-
sential going forward. We have quite a bit of confidence
that Congress is going to take this issue up next year,”

he continues.

Inspection shift
Changes to poultry inspection rules also will be on the
poultry industry’s regulatory radar for 2013. Under the
proposed program, company employees in most chicken
and turkey slaughter plants would have the responsibility
for checking eviscerated carcasses for visual defects such
as bruising and sorting out those that are unlikely to pass
federal inspection. A single federal inspector would be
stationed at the end of the line, just before the chill tank,
to conduct a final visual inspection.

Additionally, other USDA personnel will work in the

POULTRY OUTLOOK

plant, but off the line, to ensure that the plant is meeting
its pathogen reduction program and its Hazard Analysis
and Critical Control Points (HACCP) program. A USDA
pilot program designed to test the new system was limited
to 20 chicken plants and five turkey plants.

“The exciting part about it is the food-safety record
out of those model plants was excellent — every bit as good
as the traditionally inspected plants, in some cases bet-
ter, Brandenburger says. “By opening it up to everybody
who’s qualified it will allow in most plants, the USDA in-
spectors, to be redeployed so that they’re looking more
at the microbiological inspection activities that can best
help control pathogens on raw poultry, and allow the plant
workers to do some of the routine non-food safety related
sorting that the government inspectors had previously
been responsible for.

“It is a great way to take the next big step forward in
modernizing and making the inspection system as science-
based as possible,” he adds.

NCC also supports the move to-

ward a scientifically based approach
to poultry slaughter that more closely
reflects Hazard Analysis and Criti-
cal Control Point principles, Super
says. However, NCC suggests the

proposal’s success depends on addi-
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tional clarifications to the proposed
rule and illustrations of how it will be
implemented.

Specifically, NCC’s comments:
Recommends necessary implemen-
tation procedures; address the pro-
posed sampling requirements; rec-
ommend changes to the inspection
process for ready-to-cook standards;
explain why avian leucosis is not a
public health concern; recommend
special training regarding septicemic
and toxemic conditions; explain why
line speed should not be arbitrarily
limited; address worker safety con-
cerns; request clarification regarding
online and offline antimicrobial use;
and address chilling requirements.

NTEF’s Brandenburger says an-

tibiotic use in the industry and how



those drugs are regulated also will be a topic on the Fed-  has been very successful,” Brandenburger says. “We’re

eration’s radar in 2013.

Ongoing animal welfare

very excited about what we’ve done and continue to do

in that area.” l

The poultry industry has a full plate of issues and con-

We would like to hear from you — to comment on this story or to

cerns to monitor in 2013, including animal welfare. The  request reprints, contact us by email at meatpoultry@sosland.com.

past year has seen animal welfare ac-
tivists make significant advances in
their agenda to transform conven-
tional food animal production. The
poultry industry has had its share
of undercover video “exposes” and
was not immune to the pressure ac-
tivist groups exerted on the industry
to force change in production prac-
tices. Nevertheless, animal welfare
will remain a priority for the industry.

“The chicken industry has come
together on a specific set of expecta-
tions that will ensure that the birds
they raise are taken care of with the
highest standards starting at hatch,”
Super says. “Since healthy, top-quali-
ty animals are needed for food, prop-
er treatment is not only an ethical
obligation, but it just makes good
business sense.”

The NCC Animal Welfare Guide-
lines and Audit Checklist were devel-
oped to help producers and proces-
sors ensure the welfare of birds. Super
says the guidelines have been widely
adopted within the chicken industry.

“These guidelines cover every
phase of the chicken’s life and offers
science-based recommendations for
proper treatment,” he adds. “We’ll
be working to revise and update them
in 2013.”

The National Turkey Federation
also developed a comprehensive set
of welfare guidelines with an audit
tool, according to Brandenburg-
er. These items are updated every
two years.

“We’ve found that this document
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I t’s not listed on the label, but love

is a critical ingredient in every one
of the 250-plus sausage varieties pro-
duced at Steve’s Meat Market in El-
lendale, Minn.

On Jan. 29, 2013, this small fam-
ily owned business will celebrate its
40™ anniversary. This is the story of
a sausage-maker’s legacy that lives on
through his family. In reality, it’s the
story of legend.

Founder Steve Eaker learned to
become a master at the craft from the
farm up. He learned about butcher-
ing on the family farm. When he was
just nine, his family went away for the
day and Steve took the initiative to
slaughter six hogs and dress them.
He soon learned about smoking and
curing and at the age of 13, when his

grandfather was ill, he took over all

AL

i ™

N <

the meat-related chores, becoming
the neighborhood butcher.

Steve went on to graduate from the
meat-cutting program in Pipestone
and later cut meat in the Twin Cities
area. In 1973, he and his wife, Don-
navon, established their small retail
market in Ellendale.

Together, they put their focus
on meats and sausage, using a small
stuffer he borrowed from his uncle.
When he over-stuffed his first batch of
summer sausage and the stuffer blew
up, he had to purchase a new one, but
he was reluctant to spend money on
a linker. Instead, he kept hand-tying
sausage until 1990.

Things were on a roll at the small
shop in Ellendale, with Steve the per-
fectionist expanding his line-up to

more than 250 smoked and cured
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Mother-daughter
team keeps
Steve’s Meat
Market thriving

meat products, winning awards at
state and national competitions and
being regularly called on to go out
teaching the craft and helping oth-
ers get started. He never turned any-
one down.

His prowess earned more than 370
awards for cured and smoked meats,
and Steve was inducted into the Cured
Meats Hall of Fame in 1996. He also
was awarded the Annual Achievement
Award by the American Association
of Meat Processors (AAMP) in 2005.

But a week after Christmas 2005,
Steve was diagnosed with cancer and
succumbed to the disease on April
1, 2006.

Carrying on

Since Steve ran the production to his
own exacting standards, Donnavon
enlisted their daughter, Rachael Lee,
who had worked with her dad for 10
years, to work as the full-time sau-
sage-production manager. The two
began writing down Steve’s recipes.
Donnavon continued handling the
business end of their enterprise and
Rachael, a marketing and business

graduate of Augsburg College applied



lives on

her father’s techniques and tricks of
the trade to maintaining the equip-
ment and the finer points of sausage
and meats production.

Not sure they could make it,
Donnavon contemplated selling the
business.

“There were people interested
in buying us out,” she recalls, “but
they really didn’t want to pay what
the business was really worth. The
economy was down. We were the
largest employer in our town of 671
people. We knew we had an obliga-
tion to those 18 employees to try to
make it work.”

By all standards, the business was
elite for its size; the 5,000-sq.-ft. op-
eration boasted an enchanting retail
area, the most modern processing and
packaging equipment and a reputation
that reached nationwide.

But it also had the true grit of a
mother and daughter determined to
carry on the dream of a meat legend.

“I always questioned Steve about
whether he was married to me or the
business,” Donnavon reflects. “Now
I find myself married to the business.”

Donnavon and Rachael have forged
ahead to not only carry on Steve’s
Meat Market, but have seen it flour-
ish in new directions.

Donnavon still handles the fi-
nancial end of the business and has
worked to private-label their meat
products for the upscale Byerly’s &
Lunds supermarket chain. She does
weekly radio ads and says her voice
“is becoming known to most folks™ in

the 75-mile area surrounding the El-

lendale location just off Interstate 34.
Three, one-truck Vortron smoke-
houses, mixer grinders, four tumblers,
lifting systems and a gleaming pro-
cessing area are testaments to good
planning of the production area.
“Dad took the original blueprints
and made changes to keep things flow-
ing in one direction,” Rachael says.
The USDA inspected plant serves
accounts throughout Minnesota and
in nearby Iowa and does spiral slicing
of hams for numerous other proces-

sors. Radio ads, two billboards along

BY STEVE KRUT
meatpoultry@sosland.com

the interstate and word-of-mouth
serve as their only advertising.

The “Smokey Acres” in-house la-
bel on many of their products is also
creative, with the word “acre” rhym-
ing with the pronunciation of the last
name Eaker.

The business slaughters one day a
week, usually eight to 14 head of cat-
tle and two-dozen hogs, these days a
rarity for a downtown, landlocked es-
tablishment. In addition to the custom
slaughter, the firm has a good repu-
tation for game processing, offering
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sportsmen a full variety of summer

sausages, fresh sausage, bratwurst,

snack sticks, jerky and other offerings.

Winning tradition

Rachael has not only held true to her
father’s winning recipes, but has con-
tinued his winning tradition, garner-
ing three awards in last spring’s cured

meats competition of the Minneso-

Workers at Steve’s Meat Market utilize technology from VC999
to package its hand-crafted products originated by Steve Eaker.

igf'? ta Association of Meat

. Processors.

This past summer, the
firm took home a grand
championship for non-
fermented, semi-dry sum-
mer sausage. Steve’s also
earned a pair of reserve
grand championships for
wieners and ring bologna in the Ameri-
can Cured Meat Championships.

She has also developed some new
products, including a turkey, sauer-
kraut and Swiss sausage called the
“Turkey Rachael.”

The innovative shop offers retail
customers sausages of nearly every
stripe, wild rice, sauerkraut or mustard

brats, Thuringers, Cajun and Euro-

pean varieties and smoked hams, ba-
cons and turkeys.

Taco, pork and pizza patties are
displayed alongside spinach and feta
cheese and smoked mango jalapefio
chicken sausage. The attractive retail
area also features 85 varieties of chees-
es and gourmet private-label condi-
ments, sauces, spices and seasonings.

Emulating perfection is a formi-
dable task. But for Donnavon Eaker
and Rachael Lee, the lessons taught to
them by an extraordinary meat pro-

cessor remain their guiding light. l

Steve Krut, an industry veteran, is a contributing
editor writing exclusively for Meat&Poultry,
specializing in small business issues.

We would like to hear from you — to comment
on this story or to request reprints, contact
us by email at meatpoultry@sosland.com.
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Sodium seélutio

Debates about g@nSUmption and research: continue

v

BY JEFF GELSKI AND KEITH NUNES
meatpoultry@sosland.com

odium reduction remains a top-

of-mind issue for the food in-
dustry, according to a recent survey
of food manufacturers conducted by
the United Kingdom-based Leather-
head Food Research.

In the survey, researchers asked
food and beverage industry executives
to respond to the comment “Com-
mercialization of emerging technol-
ogy is the only way of achieving a step
change in ...” A little more than 40
percent said either productivity or ef-
ficiency while about 40 percent said
reduction of fat or reduction of salt.
Sustainability was over 35 percent,
health and wellness nearly 25 percent.

There is an urgency to achieve
greater sodium reduction levels in
products because research continues

to emerge regarding the impact excess

sodium in the diet may have on indi-
vidual health and wellness.

For example, a study conducted
by the Centers for Disease Control
and Prevention, Atlanta, showed a
correlation between sodium intake
and systolic blood pressure and risk
for pre-high blood pressure and high
blood pressure among overweight or
obese US children.

Digging into the data

Researchers from the CDC estimat-
ed average daily sodium intake of
3,387 mg in the 6,235 US children
of the ages 8-18 who participated in
NHANES 2003-08. The Dietary
Guidelines for Americans 2010 rec-
ommends 2,300 mg of sodium or less
per day for adults. For every 1,000 mg
of increased sodium intake per day,
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the risk for high blood pressure among
overweight and obese children rose
74 percent. Among normal-weight
children, the increase was 6 percent,
which was not a strong association,
said Elena Kuklina, M.D., Ph.D., a
nutritional epidemiologist with the
CDC who was involved in the study.
Among all children, for every 1,000
mg of increased sodium intake per
day, the risk for high blood pressure
increased 35 percent, she said.

The study divided the children into
four groups. The first quartile aver-
aged 2,316 mg of sodium intake per
day while the second quartile aver-
aged 3,014 mg, the third quartile av-
eraged 3,642 mg and the fourth quar-
tile averaged 4,589 mg. Kuklina said
children in the fourth quartile were

twice as likely to have elevated or high
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blood pressure. Mean adjusted systol-
ic blood pressure increased progres-
sively with the sodium intake quartile.
Sodium intake and weight status ap-
peared to have synergistic effects on
risk for pre-high blood pressure and
high blood pressure.

Kuklina said the study had two
major limitations. First, it was based
on dietary recall, or children being
asked to remember what they ate in
the past 24 hours, which is not as ac-
curate as urine sample tests. Second,
Kuklina said the study was a cross-
sectional one in that it measured pre-
dictor (sodium intake) and outcome
(blood pressure) at the same time.
There was no follow-up with the chil-

dren involved.

Morton Satin, vice president of sci-
ence and research for the Salt Insti-
tute, Alexandria, Va., said he found
flaws in the study.

“T'his paper seems to represent the
gradual shift of CDC’s focus away
from using hard science to clarify the
human response to challenges to a
form of advocacy-science in order to
support a pre-determined agenda,”
Satin said. In addition to the limita-
tions of basing the study on dietary
recall, Satin said he found no indica-
tion of the sodium content of the di-
ets. If some of the children ate a bigger
overall diet, they probably consumed
more sodium.

The American Heart Association

said the study shows the need for a

limit to the amount of salt in foods
consumed by young people.

Nancy Brown, CEO of the Amer-
ican Heart Association said, “High
blood pressure, once viewed as an
adult illness, is now affecting more
young people because of high-sodium
diets and increasing obesity.

“While new nutrition standards
for school meals are helping, prog-
ress is slow.

This study strongly underscores
the need to move faster because our
kids are on an early path to heart at-

tacks and strokes.”

Reduction continues
In early October, Nestle S.A., Vevey,

Switzerland, announced a partnership
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Visit Interstate Container at the IPPE, Jan. 29-31, 2013
and see what Greencoat® can do
for your packaging needs

with Chromocell Corp. to identify
compounds with the potential to be
used as taste-giving ingredients in a
range of foods. The joint project is
intended to help advance Nestle’s nu-
trition, health and wellness agenda by
enabling Nestle to further enhance
the nutritional profile of its products.
Based in North Brunswick, NJ,
Chromocell is a life-sciences company.
The two companies plan to use Chro-
mocell’s proprietary “Chromovert”
technology to screen ingredients to
find those that provide similar or
equally pleasing tastes to salt.
Nestle, which is investing $15
million in the collaboration, said the
ingredients may help it reduce the
amount of salt used in its products

while preserving the tastes consum-
ers are used to.

Nestle claims to be the first com-
pany in the food industry to intro-
duce comprehensive policies for the
systematic reduction of specific nutri-
ents considered detrimental to health
when consumed in excess.

In late September, Kraft Foods Inc.
said it is on track to complete a three-
year project to reduce sodium by an
average of 10 percent across its North
American portfolio by the end of 2012.

“We worked hard to make mean-
ingful reductions in sodium without
sacrificing the taste, quality or safety
of some of North America’s favorite
foods,” said Russ Moroz, vice president

of research, development and quality.

Greencoat - The Strong, Sustainable Box

If you could buy a recyclable box that is just as strong as
a wax box and doesn’t cost you more — why wouldn’t you?

Strong as traditional wax boxes

Moisture-resistant, in cold & wet environments
Wax-free, 100% recyclable & repulpable

Reduces box room waste by half

Turns wax disposal fees into recycling dollars

INTERSTATE

110

GREENCOAT

THE STRONG, SUSTAINABLE BOX

CONTAINER

Contact Us:
Greencoat@|nterstateContainer.com
888.267.7722

Greencoat.net
InterstateContainer.com

Among other products, Kraft
Original BBQ Sauce has been updated
with a 40 percent sodium reduction
and Oscar Mayer Deli-Fresh Smoked
Ham and Oscar Mayer Beef Bologna
also have 25 percent less sodium.

In total, Kraft has reduced sodi-
um in more than 1,000 stock-keeping
units in 24 different product catego-
ries. The company offers more than
100 products with either low, reduced
or no sodium, including meat prod-
ucts, such as Oscar Mayer Lower So-

dium Bacon.

Jeff Gelski and Keith Nunes are contributing
editors from Food Business News, a sister
publication of Meat&Poultry.

We would like to hear from you — to comment
on this story or to request reprints, contact
us by e-mail at meatpoultry@sosland.com.
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Virtual
know-it-all

USDA’s ‘Ask Karen’ informs
and educates

For these applications:

= Meat brine chillers. BY BRYAN SALVAGE
bsalvage@sosland.com

= Poultry chillers.
= Other poultry processing.

= RTE disinfecting rinses.

= Other process water. Fbeen more impor-
How we do it: tant to US consumers.

* Our exclusive patented In recognizing this,

catalytic process. .
the US Dept. of Agri-

ood safety has never

= Powerful SuperOxidants™

generated from the process culture’s Food Safety
water itself. and Inspection Service
Other benefits: created ‘Ask Karen’ —a
= Automated operation. virtual food safety ad-
= No expensive chemicals vice website designed to
to buy. answer consumer food-

= No chemical dosing

R ches. safety questions.

e y “In the early 2000s, FSIS rec-
= No restrictive chemical

contracts. ognized technology was allowing web-
= Compact installation. sites to use virtual experts to help their audience with various problems, and
= Exclusive real-time we began to explore the same tactic for helping the consumers who call the
:isiii:::::ion efficacy USDA Meat and Poultry Hotline,” says Diane Van, deputy director of FSIS’

Food Safety Education Staff. “Putting this [Ask Karen] capability on our web-
site (http://www.fsis.usda.gov/ask_karen/) seemed like a logical next step; it
To learn more, please contact: allows people to find answers to their questions around the clock.”

In 2004, USDA hotline food-safety experts created a database of questions

BlOIDN I x I and answers based on their existing fact sheets and other educational materials.

The hotline staff now constantly researches and updates the database based

BioIonix, Inc. on consumer inquiries or new product data. FSIS only makes changes to the
4603 Triangle St. database based on recommendations from its microbiologists and policy staff.
McFarland, WI 53558 “The interactive site is one of FSIS’ many efforts to empower consumers

608-838-0300
info@bioionix.com

www.bioionix.com
IPPE booth #7648

with knowledge as we continue to drive down incidences of foodborne ill-
ness,” Van says. “USDA knows it is our job to make food as safe as possible
before it reaches consumers’ tables, but knowing the risk of food poisoning is

not zero — and it may never be zero — we have to get the word out about what

consumers can do to protect themselves.”
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Virtual food safety
‘Ask Karen’ is a virtual food-safety
representative who offers advice about
properly handling, storing and prepar-
ing food to prevent illness. The site is
an automated and interactive response
system, available 24/7 offering nearly
1,500 food-safety answers searchable
by topic and by product. The website
gives consumers immediate access to
information that can help protect them
and their families, any time needed.
‘Ask Karen’ is backed by real peo-
ple. The Meat and Poultry Hotline
responds to emailed questions and to
the live chat questions between 10 a.m.
and 4 p.m. on weekdays. Its knowledge
base is populated with questions that
have been asked by real consumers.
As consumers have become more
Internet-savvy, they have been using
the Ask Karen database and chat in
increasing numbers, Van says. They
ask the same types of questions their
food-safety experts receive via the toll-
free hotline on safe cooking, storage,
handling, labeling and more.
“During Hurricane Sandy, Ask
Karen received an influx of chats
about food safety during power outag-
es,” Van says. “And around Thanks-
giving and Christmas — the busiest
season for the hotline, calls center on
safe handling and cooking of turkey,
ham, beef roasts and holiday buffets.”
One of the more memorable calls
the hotline has received was from
someone wanting to thaw a turkey
in the dryer, which is unsafe, Van re-
lays. “So far this holiday season, the
top questions we are receiving include:
‘How long does it take to cook a tur-
key, based on weight; How long does it
take to thaw a turkey in the refrigera-
tor; How long can I refrigerate a thawed

turkey before cooking it; Did I buy a

fresh turkey too soon; Will it be safe
until Thanksgiving; and how long is
a turkey safe in the freezer?””’ she adds.

In May 2011, FSIS created a mo-
bile version of the Ask Karen site. The

app is downloadable from the Android

and i'Tunes app stores. In mobile for-
mat, people can take “Karen” with
them to the grocery store, farmers
market and into the kitchen. In the
first year the app was available, traf-
fic to Ask Karen increased 15-fold.
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“Ask Karen and Mobile Ask Karen
have a nearly 99 percent self-service
rate; nearly all users are able to find
the answers to their questions.”

Some of the most frequently asked
questions on the app include: “Can E.
coli be associated with poultry?” and
“At what temperatures do bacteria
grow the fastest?”

FSIS’ Mobile Ask Karen app pro-

vides consumers access to answers to

these and other food-safety questions
whenever and wherever they need the
information. Consumers might need
help when they are in stores buying
groceries or in their kitchens or at a
grill cooking dinner, Van says.

Ask Karen is available in English
and Spanish from desktop computers
and mobile devices, and people can
either engage in live chats or call the
Meat and Poultry Hotline. Ask Karen

also can be accessed via FoodSafety.
gov’s Facebook page.

“We know people are using mobile
devices more and more to get infor-
mation when and where they need it,
so our most recent focus has been giv-
ing people mobile access to ‘Karen,””

Van concludes.

We would like to hear from you — to comment
on this story or to request reprints, contact
us by email at meatpoultry@sosland.com.

Technology Differentiates Filling & Portioning Depositors From the Rest

NuTEC’s C-Frame Depositors have improved the way many processors deposit fillings for
stuffed sandwiches, multiple layered products, stuffed seafood, appetizers, and rolled or wrapped
product. These Portioning Depositors provide excellent portion weight control and clean, accurate
filling placement down the line. 45,000 deposits per hour are attainable on certain models. The
C-Frame design of NuTEC’s Portioning Depositors enables the equipment to fit right into existing
production lines to deposit fillings for stuffed sandwiches, quesadillas, calzones, sandwich wraps,
cordon bleu, burritos, egg rolls, hamburgers, meat pies, chicken kiev, and stuffed seafood shells.
NuTEC’s unique feed system uses a rotating spiral that gently moves the product to the rotary
vane pump. The 100% hydraulic system on these Depositors also minimizes maintenance, reduces
downtime, and lowers repair costs. For more information, contact NuTEC Manufacturing

908 Garnet Court New Lenox, IL 60451 (815)722-2800 www.nutecmfg.com &% * @ & !

Quesadilla

NUTEC rules &bohies
when it comes to
Quesadillas...

...and Calzones and Cordon Bleu...

you name it, our Portioning Depositors

can do it. Stuffed Sandwiches? Burritos?

Meat Pies? Absolutely! NUTEC reigns supreme

with excellent weight control and clean, accurate
filling placement down the line. All hydraulic, NuTEC
Portioning Depositors improve the way processors
deposit fillings for a multitude of products.

Subscribe to “Tooling Tips”, our e-newsletter with helpful equipment advice.
Email newsletter@nutecmfg.com or call 815-722-2800.

Take A Fresh Look www.nutecmfg.com




Now a Self-Stacking Belt
That Won't Break Your Bank

Replace your existing self-stacking belts with
Ashworth’s ExactaStack™
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B Turn-Key - Expert technical support and full turn-key installation from
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15% OFF your first ExactaStack™ order! — Limited Time Offer
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Packaging Solutions

Gobbling
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he Thanksgiving turkeys have
T long been carved and their left-
overs have been turned into every-
thing from turkey soup to turkey tacos.
But there’s at least one thing consum-
ers may have noticed about the whole
birds they purchased this year: Their
packaging has never been better.

Turkey processors consider a
smorgasbord of options for packag-
ing whole birds, including durability,
printability, seal, shrink, gloss, flex-
ibility, handling and ease of use for
consumers.

“All of these attributes are impor-
tant for the packaging of our turkeys,”
says Bill Klump, senior vice president
of corporate marketing for Garner,
NC-based Butterball LL.C.

Butterball uses an easy-open bag

CONVENIENCE

to provide cooks with a simple and
safe way to open the turkey, Klump
says. All Butterball whole turkeys in-
clude large pull-apart tabs at the bot-
tom center of the package that open
in one clean tear.

“We’re constantly looking for ways
to provide extra convenience to con-
sumers, and this easy-open packag-
ing is an added feature that makes
the whole process easier and safer for
cooks,” Klump says.

Wichita, Kan.-based Cargill, which
processes the Honeysuckle White
brand, packages whole birds in a high-
durability film bag that is vacuumed
and sealed with a metal clip at the clo-
sure. Some whole birds feature netting
around the bags, which also forms a
handle for ease in handling by store
personnel and consumers. Other bags
feature a built-in handle, where a han-
dle is actually part of the bag.

“The bags used provide a high de-
gree of automation, cost effectiveness,
high productivity, efficiency and flex-
ibility,” says Mike Martin, Cargill’s

director of communications. “T’here
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Turkey packaging
accentuates safety
and ease of use

BY LARRY AYLWARD
meatpoultry@sosland.com

is excellent flexibility in bag sizes to
accommodate different whole-bird
weight ranges. The bags are also easy
to hand-carry and have a long track
record of acceptance by our custom-
ers and consumers.”

Klump says the most important
packaging components are seal, ease
of use for consumers and durability.

“Ensuring that the product is prop-
erly sealed and packaged is important
to ensure all of our products adhere
to the highest food-safety standards,”
Klump says.

Regarding ease of use, Butterball
is always looking for ways to provide
added convenience for customers,
Klump adds.

“We want to ensure consumers
have a positive, safe experience and
are always looking for ways to im-
prove,” he adds.

Durability for freezing is also vital.

“We want to ensure consumers can
freeze their Butterball product with-
out sacrificing quality,” Klump says.

Puncture resistance and barriers are

also high on the list as well as superior
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print quality and gloss, Klump notes.

Martin also lists durability as a key
component. He says the bags Car-
gill uses are durable enough to allow
turkeys to be stored and transported
safely, so they get to retailers and con-
sumers in good condition.

Martin also cites preservation of
product quality and production effi-
ciency as important to the packaging
process. He says printed graphics play
a necessary role to provide a package
that draws consumer attention at retail
and readily communicates a product’s
features and benefits.

The packaging Cargill uses pro-
vides a large surface area for printing
product information.

“It’s like having a billboard to com-
municate product features/benefits or
promotional offerings,” Martin says.

The flexibility in printing enables
Cargill to print large, crisp, graph-
ics on the bags, such as those used in
the 2012 holiday season Disney-Pix-
ar Blu-Ray DVD promotion for the
animated movie “BRAVE,” accord-
ing to Martin.

“Those graphics were used for
both our Honeysuckle White and
Shady Brook Farms premium tur-
key brands,” he says.

As far as gloss and appearance
are concerned, Martin says the
package provides “great flexibility”
to print a range from matte to high

gloss and everything in between.

The L-Bag perseveres
One of the most popular bags in
whole-turkey packaging for the past
half century has been the Cryovac
L.-Bag, a vacuum bag for fresh and
frozen birds.

“There aren’t many products

around today that were essentially

48 . Meat&:Poultry ¢ December 2012 « www.MeatPoultry.com

the same product that was invented
50 years ago,” says Don Smith, mar-
keting director for poultry for Sealed
Air’s Cryovac brand food packaging.

The L.-Bag has evolved over the
years. The package also has a new
name: It’s now called the Super [.-bag.

“All of the attributes that are im-
portant in this application have im-
proved over the years,” Smith says.
“But the functionality of the bag is
essentially the same. It’s a second skin
on the bird.”

The packaging features a soft vac-
uum, Smith says, to evacuate most of
the air without crushing the cavity of
the bird. The bag still features a metal
clip like it did 50 years ago. “The big-
gest change is in the processing itself,”
Smith says, noting that major changes
have occurred with getting the birds
into the bags.

Martin says equipment has become
more efficient and productive, and the
packaging represents proven technolo-
gy that works for Honeysuckle White’s
customers and consumers.

Klump is impressed with improve-
ments that have been made in the past
20 years for whole-turkey packaging.

“Improvements have been made

in puncture resistance — films

are tougher now,” he adds.
“Print quality has also im-
proved; we have increased
ability to print a variety of
colors and shrink.”

Despite the improve-
ments, Martin and
Klump say there’s room
for more improvement.

“Opportunities al-
ways exist to make
a product a better
experience for

the consumer,

TURKEY PACKAGING

whether in portability, ease of open-
ing, etc.,” Martin says.

Klump says: “Cook-in films repre-
sent a substantial development. This
technology increases convenience for
consumers by allowing them to move
product from the freezer to the oven
without having to remove packaging.”

Smith says the next evolution in
whole-bird packaging will be in-
creased convenience in the form of
a cook-in bag.

“We’ve developed a bag that can
be used as the primary package, and
that same bag can be the cooking ves-
sel,” he says.

The Oven Ease Bags are capable
of handling product in a frozen state,
Smith notes. “Of course, the processor
would have to change the way the [the
bird] is packed by leaving out the gib-
lets, and making sure it was seasoned,
pumped and ready to cook,” he says.

This is happening, but it’s not
widespread in the turkey industry. A
reason for that is tradition, especial-
ly at Thanksgiving. Preparing and
cooking a turkey in the oven is still a
big part of Thanksgiving tradition,
Smith says.

That said, Smith says there are
plenty of young adults who don’t know
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how to cook a turkey and might wel-
come cooking a whole bird in a bag.
But it will be a slow transition.

In the meantime, Smith says
Sealed Air is listening to processors’
requests for improvements in packag-
ing, especially in printing.

“That has been a big issue ...
getting the label to ‘pop,’ ” he says.
“That’s where gloss comes in. Over
the years the processing has become
much more streamlined, and proces-
sors have been demanding that the ink
stays on the label. This is a surface-
print application. We’ve had to work
with ink suppliers to make sure we
have a tough enough ink to handle the
conveyors and the way [the turkeys]

are handled.”

Built To Stack

hamburger | sausage | chicken | fish patties, etc.

952-882-6211 » www.forpak.com

MultiSource A Division of MultiSource Manufacturing

TURKEY PACKAGING

“Opportunities always exist to make a
product a better experience for the
consumer, including portability and

ease of opening.”

Sealed Air has also concentrated
on making shrink bags easier to open,
Smith says.

“It’s always a challenge for con-
sumers to get into a vacuum package,”
he adds, noting that the Cryovac Grip
& Tear bag has provided a solution to
the dilemma.

Sealed Air usually analyzes its
packaging products every few years
to decide what it can do to improve

and update them, Smith says. A few

years ago, the company improved the

- Reduce Labor
- Hygienic and Sanitary Design
- Increase Throughput

is designed to place stacks
of product directly into the
flights of your flow wrapper.

opacity and shrink of the bag.
“Opacity is important because you
don’t want to see the blood through
the bag,” Smith says. “So, we made
the color cream and white.”
Puncture resistance and shrink
have also improved dramatically over

the past several years, Smith says. M

Larry Aylward is a contributing editor from
Medina, Ohio.

We would like to hear from you — to comment
on this story or to request reprints, contact
us by e-mail at meatpoultry@sosland.com.
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Good seal.

Repak horizontal form-fill-seal packaging machines
from Reiser offer the best sealing integrity in the
industry. Only Repak machines are constructed with
two 4-point lifting stations, which can generate up to
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Heiser ® 0 0 00000000 000
725 Dedham Street, Canton, MA 02021« (781) 821-1290 Tt

Reiser Canada i e e e e
1549 Yorkton Court #4, Burlington, ON L7P 5BT7 » (305) 631-6611 = = =+ e oo v oo v e e e

Www.reiser.com Leading the food industry in processing and packaging solutions.
2012




f

hriving, let alone surviving, in
today’s economy is no easy task
for meat and poultry companies. Yet,
Chicago-based Allen Brothers Inc. has
been thriving since 1893 by provid-
ing high-end products to chefs and
restaurants domestically and globally.
Annual sales have increased steadi-
ly while its primary business goal of
focusing on quality, consistency and
customer service remains unchanged.
“My father [industry visionary Bob-
by Hatoff, Allen Bros. chairman who
passed away in October], always want-
ed our business to be the best, not the
biggest,” says Todd Hatoff, 42, presi-
dent, CEO and fourth generation of
the company’s founding family.
Allen Bros. offers Prime beef, both
dry- and wet-aged, as well as Wagyu
beef. Other products include premi-
um pork, veal, lamb, poultry, wild
game, seafood, as well as burgers,

hot dogs, heat-and-serve entrées, ap-

iIsan excellence

petizers and even desserts. Servicing
major steakhouses, hotels, country
clubs and more, Allen Brothers con-
centrates primarily on the white table
cloth restaurant segment. “Beef is our
main protein and our biggest category.
Within beef, filet is our No. 1 seller,”
Hatoff says.

Domestic clients include Gene &
Georgetti, Chicago; Nick and Sam’s
Steakhouse, Dallas; and Delmoni-
co’s in Philadelphia, just to mention

a few. “We have special and unique
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partnerships with our customers and
have helped many of them win awards.
Most recently, the Bull and the Bear
in New York won a Silver Spoon for
their bone-in ribeye,” Hatoff adds.
Allen Brothers is “‘the Rolls Royce”
of steak-cutters, insists Dr. James
Marsden, Kansas State Univ. Regent’s
Distinguished Professor of Food Safe-
ty and Security, associate director of
the Biosecurity Research Institute lo-
cated at KSU and senior science ad-

visor for the North American Meat

BY BRYAN SALVAGE
bsalvage@sosland.com
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Association. Marsden has worked with
the company on various projects over
the years.

“There is nothing like the prod-
ucts they produce,” he says. “Other
steak companies buy Allen Brothers
products to use as their target stan-
dard. Their meat-cutters are like art-
ists. Nobody does it better.”

Allen Bros. enjoys robust retail
catalog and internet sales, but Hatoff
doesn’t plan to further evolve in the
retail arena. He’s confident his com-
pany’s points-of-difference over the
competition will allow his business to
remain the leader of the pack.

“QOver the years, many of our com-
petitors have been acquired by larger

foodservice companies, such as Sys-

co,” Hatoff says. “T’hat changes the
culture of what they have been able to
provide for customers. As an indepen-
dent Premium steak company, we are
able to work with restaurants to cus-
tomize products specifically for their
needs. We hand-select everything and
size-up the loins we receive from mul-
tiple vendors. We train our employ-

ees to look for the right marbling and

_— L L L L L LT
T - .

A

texture. They also inspect the physi-
cal size because when you’re cutting
a steak, that’s how you’re going to get
a uniform steak. It is a time-consum-

ing, exacting and expensive process.”

ADVANCGCED WASHING
SOLUTIONS FROM

* Vat Washers
* Buggy Washers

p 1 PROCESS

SPECIALIST SUPPLIERS OF

e Tray Washers
* Tote & Lug Washers

e Pallet Washers
e  Combination Washers

Please visit our website at

WWW.CMPSOLUTIONS.NET formore information

TEL: 951.808.4376 | EMAIL: SALES(@QCMPSOLUTIONS.NET
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Todd (left) and Bobby Hatoff

Each customer demands different
product specifications. “Some of Allen
Brothers’ restaurant customers might

want to buy whole cuts so we’ll age

the product for them [through a
patented process] and they will cut
it themselves,” Hatoff says. “Other
restaurant customers will demand

portion-control products and they

want everything to look uniform.”

Restaurant customers are always
looking for something new to satisfy
diners, so Allen Brothers is active in
new product development. In Septem-
ber 2012, it introduced USDA Prime
Hanger Steaks.

Hands-on excellence

Allen Brothers operates three facili-
ties in Chicago and currently employs
more than 100 people. The Thanks-
giving-Christmas Holidays are the
busiest time of the year for the com-
pany and Father’s Day is the second-
busiest. The company’s main 35,000
sq. ft. facility is located one floor below
corporate headquarters in the heart

of the former Chicago Stockyards.
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All steaks are hand-cut at this facility,
which was designed in an “awkward
L-flow,” Hatoff chuckles.

Steak-cutting machines are taboo.
“We remain a traditional artisan meat-
cutting business,” Hatoff iterates. “I
can always tell when a steak is ma-
chine-cut vs. hand-cut... and so can
our customers.”

Thirty-two year company vet-
eran Bob Hererra is the plant’s vice
president of operations. “My main
responsibility is making sure quality
and workmanship are consistently up
to par and we take great pride ensur-
ing that our customers receive both
the highest quality and consistently
cut steaks,” he says.

Although multiple tables exist in

the main plant, two main tables are in
the updated cutting room. One table is
for cutting tenderloins; the other is for
cutting ribs, strips and sirloins. “We
separate wet-aged from dry-aged. We
have enough vacuum-packaging ma-
chines to cover all of our main cuts,”
Hatoff says.

A nearby 15,000-sq.-ft. facility is
working to take and process holiday
orders while its 20,000-sq.-ft. plant
on Western Ave. ages much of the
products and fulfills orders for the
company'’s retail catalog and Inter-
net business.

Hatoff proudly describes his meat
business as artisan, and it requires tal-
ented, knowledgeable meat-cutters. It

takes three years of on-the-job train-

ing before an Allen Brothers meat-cut-
ter becomes a full-line butcher. “It’s
better to train someone who is inex-
perienced vs. trying to retrain some-
one who was taught to cut the wrong
way,” Hatoff says.

Allen Brothers has contract-pack-
ing agreements with vendors who cre-
ate value-added meals for retail (via its
catalog business) from its meat prod-
ucts, such as chili, meat lasagna, pot
pies and beef stroganoff, just to men-
tion a few. Lavish gourmet desserts are

also provided by other niche vendors.

Food-safety leader
Although expert hand-craftsmanship
is key to company success, equally

extraordinary technology is used to
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all Order Well Done

NN

C hicago-based Allen Brothers’ catalog business
is vibrant and growing, says Todd Hatoff, president
and CEO.

“Everyone thought when the Internet started to be-
come popular in the 1990s it would end the catalog
business,” Hatoff says. “Well, not quite. Competition
on the Internet is far greater and far more complicated
than the mailer. If you’re not savvy on Internet tech-
nology, you can lose your shirt.”

The catalog business is very much a science, Hatoff
insists. “It takes a long time to build up a data base,
but these customers are more dependable whereas
Internet customers are more fickle,” he adds. “Our
Internet business is doing fine, but the majority of it
is being driven by my mailer.”

Allen Brothers’ most recent catalog, aptly titled
“Wrapping Up the Holidays”, offers a range of high-
end products including tenderloin, filet mignon, ten-
derloin roast, sirloin strip steaks, ribeye steaks and
bone-in heart of rib roast. Wild game products, in-
cluding bison ribeye, venison sirloin strip medallions,
elk tenderloin and bison rib racks, are also offered.

A variety of dry-aged beef, Waygu beef, veal prod-
ucts, Great Steakhouse lamb offerings, as well as fork-
tender pork products, ribs, Great Steakhouse steak
burgers and steak dogs are also featured. Seafood lov-
ers can choose cold-water Imperial lobster tails, crab
cakes, scallops, colossal Black Tiger shrimp, Bering
Sea King Crab legs, wild Alaskan sockeye salmon,
clam chowder and more.

Original duck breasts, whole semi-boned quail and
stuffed Cornish game hens are available. Heat-and-
serve pies include chicken pot pie, Seafood Chowder
pot pie, pork pot pie and Shepherd’s pies, Beef Stro-
ganoff, chilies, Waygu meatballs, Wagyu corned beef
hash, beef stew, braised beef pot roast, Wagyu meat-
loaf, braised domestic lamb shanks and more, plus
decadent desserts, are also featured in the catalog.
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enhance food safety. Advanced oxida-
tion technologies utilized are designed
to control bacteria in the plant envi-
ronment. These are UV [ultra-violet]-
based systems that generate low levels
of vapor hydrogen peroxide, Marsden
explains. Manufactured by RGF En-
vironmental in West Palm Beach, Fla.,
the units are also used in the com-
pany’s two dry-aging rooms. “They
control mold and undesirable bacteria
during the aging process and acceler-
ate the development of the aged-beef
flavor,” Marsden says.

Allen Brothers also operates a
Cozzini-built unit that utilizes an RGF
UV panel for the surface decontam-
ination of beef subprimals prior to
blade tenderization. “This is an is-
sue that is growing in importance as
the safety of non-intact beef products
is being challenged,” Marsden says.
“The system used at Allen Brothers
eliminates most bacteria on the sur-
face and reduces the risk of transloca-
tion from the surface into the interior
of the muscle.”

Combining the strategically placed
air-treatment units and the system for
treating beef subprimals results in saf-
er, fresher products, Marsden contin-

es. “T'he systems were scientifically
validated at Kansas State Univ.,” he
says. “We also conduct periodic in-
plant validation studies to show that
the systems are working properly.”

Meat products are either shipped
refrigerated or frozen. “We flash-
freeze our frozen steaks in less than
20 minutes, which ensures a quality
dining experience,” Hatoff offers. “I
have witnessed multiple taste-tests
of steaks comparing our refrigerated
product to our frozen product and

people cannot tell the difference.”



Filling a deep void

On Oct. 7, Allen Brothers’ chairman,
Bobby Hatoff, unexpectedly passed
away. “Our employees, customers and
vendors loved and respected my father
and they all have shown significant
loyalty and continued support to Al-
len Brothers,” Todd states.

Just weeks after Bobby Hatoff’s
passing, he was inducted into the Meat
Industry Hall of Fame. Marsden in-
troduced his award at an induction
ceremony while Todd accepted it on
behalf of his father.

“Bobby Hatoff was a visionary,”
Marsden says. “He loved the meat
industry, Chicago and the Chicago
Stockyards. His was the first compa-

ny in the US to implement systems to

address the safety of non-intact beef
products. He was the first to evaluate
high-pressure processing for pasteur-
izing ground beef. Bobby was the nic-
est and most generous person I have
ever worked with. He was instrumen-
tal in accomplishing the consolidation
of NAMP and National Meat Asso-
ciation (forming the North American
Meat Association). In fact, without
him, it would have never happened.”

Todd reflects on one of many ways
his father impacted Allen Brothers:
“When society was changing in the
late 1970s and 1980s, breaking cattle,
which we used to do, was being phased
out and portion-control was becom-
ing more popular — portion control is

where he wanted to go.”

Todd says eventually he will fill the
chairman’s vacancy, but he will also
likely retain the CEO position. “My
father was chairman...and he still is
chairman in my mind and my heart.”

Hatoff recently changed the struc-
ture of his work days.

“Iwork in the office in the morning
and visit restaurants at night,” he says.
“Iam charging forward, but I want to
take great care because I want to carry
on the legacy that was so important
to my father and help ensure that the
family vision is fulfilled. Executing
on this plan, we think that the future
looks bright for Allen Brothers.”

We would like to hear from you — to comment
on this story or to request reprints, contact
us by email at meatpoultry@sosland.com.
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Sanitation Tips (Consejos de Sanidad)

Meat Processing

Operations: Engineering

Sanitat

Good hygiene
IS everyone’s
responsibility

BY KIMBERLIE CLYMA
kclyma@sosland.com

he health of employees plays an
T important role in food sanitation.
Humans are a major source of food
contamination. Their hands, breath,
hair and perspiration can contami-
nate food, not to mention unguarded
coughs and sneezes, which can cause
illness. People are the potential sources
of microorganisms that cause illness
in others through the transmission
of viruses or through food poison-
ing. Knowing this, it is essential to
ensure all employees understand their
role when it comes to plant sanitation.
The food industry is focusing more

on employee education and training to
ensure employees are familiar with the
principles of food protection. A top-
down approach is crucial. Everyone
from management to production, sani-
tation staff to maintenance, as well as
plant visitors, need to understand and
follow sanitation practices, and more
specifically personal hygiene practices.
This may be easier said than done

in a food-processing facility because
there are so many activities and
movements that could potentially re-
sult in the transfer of microorgan-
isms, chemical adulterants or foreign
objects from personnel to the food
product. The transfer can be direct
through the body, skin, hair or mouth
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or indirect through equipment, cloth-
ing, footwear, utensils or tools. Peo-
ple are probably the biggest source of
cross contamination since they move
the most from one area of a plant to
the other. However, contamination
through tools and equipment is also
a risk since certain tools are used in
multiple areas of a facility, including
the equipment that’s intended for sani-
tation around the plant. It defeats the
purpose of sanitizing areas of a plant
if the tools used to do the job are also
contaminating the area.

When it comes to sanitation tools
and equipment, it’s essential that man-
agement gives its sanitation employ-
ees the right resources to do their job
properly. This means ensuring there
is enough sanitation equipment to
effectively clean all areas of a plant.
Sanitation equipment should be des-
ignated to specific areas of a plant to
avoid potential cross contamination.

Color-coding tools and equipment
is a great way to ensure the equipment
is kept in the appropriate area. The
equipment should be dedicated into
one of three categories: food contact,
non-food contact and drain. Brushes,
hoses, foaming carts and even sanita-
tion clothing should not be shared in
any of these three areas.

Sanitation crews should also be
careful not to place any food-contact
surface equipment on the floor during
the disassembly/reassembly process.
Plants need to provide sanitation teams
with carts or racks to hold the equipment.

In ad-

dition, it’s

ion vigilance

important to have an appropriate place
to store the sanitation crews’ clothing,
footwear and tools. If the sanitation
crew dons clothing and footwear that
aren’t sanitary, it will nullify the work
they are doing.

These same rules should apply to
the maintenance crew at the plant.
Maintenance personnel also go from
one area of a facility to another on a
daily basis, which increases the possi-
bility of cross contamination. If it isn’t
possible to provide separate mainte-
nance equipment for different areas
of the plant — food contact and non-
food contact areas — then it’s essential
to train maintenance personnel on
sanitation practices when it comes to
their equipment, tools and clothing.
Find sanitizers and cleansers that can
effectively clean maintenance tools
without corroding them.

These details can make the differ-
ence between a clean facility and

a truly sanitized food plant. l

M&P’s Sanitation Tips are to be used
only as guidelines for cleaning and
sanitizing processing facilities.
Specific issues and questions
should be addressed by a
sanitation crew supervisor.

We would like to hear
from you — to comment
on this story or to
request reprints,
contact us by email
at meatpoultry@
sosland.com.
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Sanitation Tips

Employees Must Wash
Hands Before Retumning
to Work

When it comes to sanitation at a food-
production facility, there are many
do’s and don’ts that each and every
person at the plant can follow from
management down the line. Sanita-
tion cannot be the sole responsibility
of the sanitation crew.

DO make hand washing a company-
wide priority
e Proper personal hygiene starts with
proper hand washing. Approximate-
ly 25 percent of food contamination
can be attributed to improper hand
washing.
e Each employee should wash their
hands with soap and water, and possi-
bly sanitize, before entering the food-
production environment.
¢ Hand washing should also be re-
quired after any activity that could
contaminate the person’s hands such
as going the restroom, eating, sneez-
ing or coughing, handling raw food or
touching non-food contact surfaces,
such as light switches, tools, pipes or
other equipment.
¢ Plants must have an adequate amount
of hand-washing stations at the en-
trances and exits of the food- produc-
tion area of the plant.
¢ Random hand-washing verification
checks can verify hand cleanliness.
If employees think there’s a chance
they might be randomly checked for
hand cleanliness, it might keep them

more vigilant.

Do this,

don’t do that

DO emphasize that employees wear
appropriate clothing in the plant
¢ The plant must provide employees
with the right kind of outer clothing to
wear in the production facility so that
there’s a barrier between themselves
and the food product, such as coats or
smocks, aprons, plastic sleeves, hair-
nets, gloves or even full coveralls.
* Protective plant clothing should nev-
er be worn outside of the production
arca and should be regularly changed
and cleaned. It’s important to have the
outer clothing laundered at the facility
instead of allowing employees to take
it home to clean.
¢ Be sure to have an adequate amount
of clean outer clothing such as coats
or aprons for visitors to put on when
touring the production facility.
» Wearing appropriate clothing includes
not wearing jewelry, as well as exposed
buttons or snaps that could easily fall
off and contaminate the environment.

DO pay attention to people’s foorwear
on the production floor
¢ Footwear can easily be a vehicle that
transfers pathogens from one area of
a plant to another.
¢ Plants must decide if footwear will
be dedicated to particular areas of the
facility — in particular, if shoes must
be changed when exiting the produc-
tion floor. If shoes aren’t changed,
then footwear should be decontami-
nated between areas to prevent cross
contamination.
* Foamers are one effective method
that can be used to sanitize footwear.

* Foot dips or baths can also be used,
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but be careful that it doesn’t end up
having a buildup of debris and bacte-
ria that people end up “washing” their
shoes in contaminants. Be sure there
is adequate sanitizer to be effective.
¢ Encourage employees to leave their
work footwear at work.

¢ Provide employees with appropri-
ate cleaning tools such as cleansers
and brushes to keep their work foot-
wear clean.

DO provide regular training sessions
about personal and plant hygiene
¢ In addition to training employees
about their day-to-day jobs, it’s im-
portant to train them about how their
personal hygiene can impact the health
and safety of the plant.
¢ Posters, videos, online materials and
manuals are all great ways to educate
employees on what to do and not to
do. In addition, signage with picture
can help if there are potential language
barriers with plant employees.
¢ Be sure to train new employees on
personal-hygiene policies.

It is the primary job of the sanita-
tion employees to keep a food produc-
tion plant clean and sanitized, but it is
the job of everyone at the plante both
on the production floor and in other
areas of the facilitye to help keep the
plant as clean as possible. All employ-
ees should see themselves as a part of
the food-safety team. Ml

This list is to be used only as a guideline.
Address specific questions to your supervisor.

We would like to hear from you- to comment
on this story or to request reprints, contact
us by e-mail at meatpoultry@sosland.com.
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Consejos de Sanidad

Has esto, no aquello

Cuando se trata de sanidad en una ins-
talacion de alimentos, existen muchos
‘sies’ y ‘noes’ que cada persona de la
planta puede seguir desde la gerencia
hacia abajo. LLa sanidad no puede ser
solamente responsabilidad de la cua-
drilla de higiene.

HAGA del lavado de manos una
prioridad
* La higiene personal adecuada em-
pieza con el lavado de las manos.
Aproximadamente el 25 por cien-
to de la contaminacion de alimentos
puede atribuirse al lavado de manos
inapropiado.
» Cada empleado debe lavarse las ma-
nos con agua y jabon y, de ser posible,
desinfectarlas antes de entrar al am-
biente de produccion.
¢ Ellavado de las manos también debe
requerirse después de cualquier acti-
vidad que pueda haber contaminado
las manos de la persona — tales como
ir al bafio, comer, estornudar o toser,
manejar alimentos crudos o tocar su-
perficies sin contacto con alimentos
como interruptores, herramientas, tu-
berias u otro equipo.
¢ Las plantas deben tener una cantidad
adecuada de estaciones para lavado
de manos en las entradas y salidas de
las areas de produccion de la planta.
« Las verificaciones al azar del lava-
do de manos pueden confirmar la
limpieza de éstas. Si los empleados
piensan que hay una posibilidad de
que se les verifique al azar la limpie-
za de las manos, puede mantenerlos
mas vigilantes.

ENFATICE que los empleados vistan
ropa apropiada en la planta
¢ LLa planta debe proveer a los emplea-

dos con el tipo adecuado de ropa para

vestir en las instalaciones de produc-
cion de manera que sea una barrera
entre ellos y el producto comestible,
tales como batas, blusones, mandiles,
mangas plasticas, redes para el cabe-
llo, guantes o incluso cubiertas para
todo el cuerpo.
e LLa ropa protectora de la planta nun-
ca debe vestirse fuera del area de pro-
duccién y debe cambiarse y limpiar-
se regularmente. Es importante que
la ropa protectora externa se lave en
las instalaciones en vez de que los em-
pleados la lleven a casa.
¢ Asegurese de tener una cantidad ade-
cuada de ropa limpia tales como ba-
tas o mandiles para que vistan los vi-
sitantes cuando hagan recorridos en
el complejo de produccion.
« El vestir ropa apropiada incluye no
usar joyas asi como también botones o
broches expuestos que puedan conta-
minar el ambiente facilmente.
PONGA atencion al calzado de la
gente en el piso de produccion
¢ El calzado puede ser facilmente un
vehiculo de patdégenos de un area de
la planta a otra.
¢ Las plantas deben decidir si el calza-
do debe destinarse a areas en particu-
lar dentro de la instalacién — en parti-
cular si los zapatos deben cambiarse
al salir del piso de produccion. Si los
zapatos no se cambian, el calzado debe
descontaminarse entre las areas para
prevenir la contaminacion cruzada.
¢ LLas espumas son un método efecti-
vo que puede usarse para desinfectar
el calzado.
* Se pueden usar bafos desinfectantes
pero tenga cuidado de que no termi-
ne creando acumulamiento o restos y

bacteria y que la gente termine “lavan-
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do” sus zapatos en los contaminantes.
Asegurese de tiene el desinfectante
adecuado para que sea efectivo.

* Motive a los empleados a que dejen
su calzado para laborar en su trabajo.
e Provea a los empleados con las he-
rramientas adecuadas para limpiar
tales como limpiadores y cepillos
para mantener su calzado de traba-
jo limpio.

PROVEA varias sesiones de entre-
namiento regularmente acerca de la hi-
giene personal y de la planta
* Ademas de entrenar a los empleados
acerca de su trabajo diario, es impor-
tante entrenarlos acerca de como la
higiene personal puede impactar la
salud y seguridad de la planta.
¢ Los carteles, videos, material en li-
nea y manuales son medios fabulosos
para educar a los empleados acerca de
qué hacer y qué no hacer. Ademas, los
letreros con imagenes pueden ayudar
si existen barreras potenciales de len-
guaje con los empleados de la planta.
¢ Asegurese de entrenar a los nuevos
empleados acerca de las politicas de
higiene personal.

Es trabajo primordial de los em-
pleados de higiene mantener la plan-
ta de produccién de alimentos limpia
y desinfectada, pero es trabajo de to-
dos en la plantae tanto de produccién
como de otras areas de la instalacion-
mantener la planta tan limpia como
sea posible. Todos los empleados de-
ben verse a si mismos como parte del

equipo de seguridad de alimentos. ll

Esta lista es solamente para usare como guia.
Dirija preguntas especificas a su supervisor.

Nos gustaria escuchar de usted. Para comen-
tarios acerca de este articulo o para solicitar
reimpresiones, contactenos por correo
electrénico a meatpoultry@sosland.com.
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Meat Processing

Operations: Engineering

Adding value through
freezing

Processors ensure quality and safety with chilling

technolology

BY BRYAN SALVAGE
bsalvage@sosland.com

ffective, efficient chilling and

freezing are critical processes
essential to maintaining food-safety
and quality. More forward-thinking
meat and poultry processors are now
taking a longer-term view when com-
mitting funding for investments in
adding or replacing chilling and freez-
ing technology.

When shopping for such technolo-
gy, Butterball LLL.C executives demand
specific features. This Kings Moun-
tain, NC-based processor, a Seaboard
Corp. business, is the largest vertical-
ly integrated turkey producer in the
United States, accounting for 20 per-
cent of total turkey production in this
country. It produces about 1.2 billion
Ibs. of chilled and frozen product per
year. While its 675,000 sq.-ft. plant in
Mt. Olive, NC, is the world’s largest
turkey plant, Butterball also operates
plants in Carthage, Mo., as well as in
Huntsville, Jonesboro and Ozark, Ark.

“For us, the first essential feature
for chilling-freezing equipment and
technology is the food safety and sani-
tary design,” says Irving Young, But-
terball’s director of food safety and

quality assurance. The company

Linde’s Cryoline Cryowave IQF freezer features rolling-wave action de-
signed to prevent products from clumping together or sticking to belts.

also wants equipment and technolo-
gy that’s designed to be safe for But-
terball associates to use.

“We like to see things like air mon-
itoring with alarms and guards with
interlocks to prevent accidental inju-
ry of employees who are operating,
cleaning or working around the equip-
ment,” Young says. ”It’s a plus when
there’s an opportunity to receive on-
site training and clear directions and
procedures for operations, mainte-

nance and sanitation cleaning.”
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Performance and efficiency are also
key features for such equipment. “We
consider the manufacturer’s perfor-
mance guarantee — the description,
operation specifications and capaci-
ties,” Young says. “We also look at the
operational parameters of equipment,
including the minimum, maximum,
variation and heat removal [BTU/Ib.];
energy use to determine the feasibility
and costs to operate the technology;
and the future abilities for upgrades

and increased capacities.”



Technology update

Productivity, or throughput, is an is-
sue, especially with existing produc-
tion lines running at maximum speed
or having to change product mix fre-
quently, says Frank Martin, market-
ing manager of food refrigeration with
Danbury, Conn.-based Praxair Inc. .
“Cryogenic systems help reduce bot-
tlenecks and also meet needs when
floor space is at a premium or there
is no additional expansion area avail-
able,” he adds. “Rapid freezing using
liquid nitrogen or carbon dioxide helps
maintain the product quality and save
yield while improving the overall pro-
cessing speed. Sanitary guidelines,
easy clean-up and low maintenance

costs are always top-of-mind with our

customers. Praxair freezing and chill-
ing systems meet the new USDA sani-
tation standards.”

Quick delivery and installation with
low capital expense are the main drivers
of this technology, Martin says. Many
plants — depending on the product and
line set-up — are challenged to meet
production quotas while still main-
taining the high-quality standards for
the product, he adds. “There is often
less maintenance and downtime using
cryogenic systems compared to tradi-
tional mechanical systems depending
on the use,” Martin says.

Praxair’s newest cryogenic freezing
offering for the protein industry is its
ColdFront ultra-performance, solid-

belt tunnel system. The patented de-

sign is manufactured by Praxair using
a solid, stainless-steel belt. This new
belt design expands the types of prod-
ucts that can benefit from rapid and
thorough freezing — especially formed,
semi-solid, heavily marinated and oth-
er wet, difficult-to-handle products.
The added benefit for all products is
the elimination of belt marks from the

product, Martin says.

Processor demand

Three features meat and poultry pro-
cessors need from their freezing and
chilling operations are higher yields,
higher productivity and reduced op-
erating costs, says Mark DiMag-
gio, head of Food & Beverage, Linde
North America Inc., Murray Hill, NJ.

FOR OVER 30 YEARS

As the nationwide leader in stainless automatic strapping systems, we continue to meet our
customers needs by incorporating industry specific modifications. With these modifications we
are able to meet the daily demands brought on by high production and corrosive atmospheres.

Meatpacking applications are unique and provide some of the most demanding and harsh
environments found in modern day industrial packaging. For that reason alone, unlike
competitors, Landen builds an array of machines specifically tailored to meet the high demands

of the meatpacking industry.

Why accept veneers, partial stainless or painted units when you can get a true stainless machine

DELIVERS THE BEST IN 7
AUTOMATIC STAINLESS STRAPPING EQUIPMENT ¥

For more than thirty years, Landen Strapping Corporation has worked diligently to design and
build the most reliable stainless strapping systems in the world. Tailored exclusively for the harsh
environment of the meatpacking industry.

from Landen that is built to take daily punishment at an affordable price?

www.strapmc.com ¢ (804) 452-0010 ¢ (804) 452-0011 ¢ 24HR Service Nationwide Guaranteed

Visit us at Booth #6647 at

LANDE

The International Poultry Expo SEINSINE

January 29-311In Atlanta!

CORPORATION
RELIABILITY THROUGH SIMPLICITY

www.MeatPoultry.com ¢ December 2012 ¢ Meatd&Poultry < 67



Praxair’s newest cryogenic freezing offering for the protein industry is its ColdFront
ultraperformance, solid-belt tunnel system using a solid, stainless-steel belt.

Cryogenic equipment can ad-
dress all three, he adds. “Productiv-
ity gains of 10 percent or more are
common. Improved handling for diced
and sliced products can contribute
to higher yields. And new high-ef-
ficiency equipment designs improve
cryogen efficiency to help lower the
cost-to-freeze.”

With today’s lifestyles, many con-
sumers are driven by convenience,
DiMaggio says, which has led to
growth in more prepared meats, such

as marinated chicken breasts, quick-

serve products and ready meals. Cryo-
genic freezing helps lock in moisture,
quality and value, he says.

Every processing plant is different
so the Linde Food team performs in-
plant assessments and works with cus-
tomers to review the operation and op-
timize the process with proprietary and
patented solutions. “In some cases, we
can consolidate lines,” DiMaggio says.
“Tip Top Poultry was able to fold three
IQF diced-poultry lines into one with
our new Cryoline CW freezer.”

Linde’s Cryoline Cryowave IQF

—KEDOD-

' TECHNOLOGY

Reduce Labor Cost

+ Versatility- Meat, Fish, Veggies & Fruit

Simple Operation & Clean-Up
Small Footprint

sales@kebobsystem.com

KebobSystem.com | VegiCase.com

479.443.0081 |

562.802.3727 |

479.751.9392
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freezer is its latest technology offer-
ing for industry. Its rolling-wave ac-
tion helps prevent IQF products from
clumping together or sticking to belts,
DiMaggio says. This hygienic freezer
eliminates the CO2 snow carryover and
fines (small pieces of protein) loss asso-
ciated with flighted freezers and signifi-
cantly reduces freezing costs. Applica-
tions include sliced and diced poultry

and beef as well as pizza toppings.

Food-safety role

GEA Refrigeration Technologies’
meat and poultry customers want
equipment that is easy to clean to en-
sure freezing and chilling systems are
free of bacteria to meet food-safety
requirements, is low-cost and fea-
tures ease of maintenance and up-
time, says Richmond, B.C. (Canada)-
based Paul Osterstrom, vice president
of the company’s sales support and
competence center.

The demand for ready-to-eat food
products has increased over the years
offering opportunities for his company.
“The focus on hygiene and ensuring
freezing equipment meets ever-strin-
gent food-safety requirements is the
greatest challenge facing our custom-
ers,” he adds.

GEA Refrigeration Technologies
manufactures easy-to-clean freezers
built with stainless-steel, welded con-
struction and caulked joints, which
can harbor bacteria . The design en-
sures easy accessibility for cleaning
and inspection. The company also
manufactures systems with more ef-

ficient energy usage.



Catch the Wave.

To Higher IQF Throughput.

Linde is “shaking up” IQF processing with the world’s first The CRYOWAVE is ideal for individually quick freezing poultry,
hygienic tunnel freezer with (patented) rolling-wave action pizza toppings and other high-value products, as well as
that keeps products separate as they freeze. The high- small items that tend to clump or stick to belts. In addition,
efficiency Cryoline® CW (CRYOWAVE™) nitrogen freezer precise control minimizes fines loss and locks in moisture,
offers distinct advantages vs. flighted freezers. shape and quality for higher yield. Catch the Wave and learn

how Linde experts can help you “shake up” IQF production.

+ Reduces cryogen consumption up to 30%
+ Eliminates snow carryover
* Provides easy access for cleaning

Linde North America, Inc.

575 Mountain Avenue, Murray Hill, NJ 07974 USA
Phone +1.800.755-9277, sales.lg.us@linde.com
www.lindefood.com, www.lindeus.com




More portioning throughput.
New fat trimming capability. —
More versatility than ever.

Booth 4639/B Hall

The new DSI™ 800 Series is a compact eight cutter portioning
system designed for nuggets, strips, fat trimmed products

and traditional portions. Eight moving cutters combined with
stationary cutters and patented jet blockers deliver the highest
throughput of any portioning system available while using less
labor. If you can sketch it, we can portion it.

Introducing the new
DSI 800 Series Portioner

We're with you, right down the line.™

www.jbtfoodtech.com .'B T I:OO dTeC h

800.653.0304



Innovative solutions in manufac-
turing techniques provide benefits to
the processor through increased food
safety and more efficient freezers.
“GEA Refrigeration Technologies solu-
tions includes improved welding tech-
niques, smoother and easier-to-clean
welds, computerized automatic clean-
in-place systems for efficient cleaning
and mounting of motors external to
the enclosure for ease of maintenance/
increased hygiene,” Osterstrom says.

Sandusky, Ohio-based Andrew
Knowles, sales support manager for
freezer, stein and allied equipment
for JBT FoodTech, agrees most meat
and poultry plants are emphasizing
hygiene with their new equipment-

freezing solutions. “Processors are

demanding more hygienic upgrades
in their spiral freezing systems, such
as fully seam-welded. stainless-steel
enclosure panels; hygienic evapora-
tor coils; self-stacking belt technology;
CIP wash-down systems; Steam in
Freezer (sanitation step); and eliminat-
ing capped-rail wear strips,” he adds.

Some meat and poultry customers
are working toward longer production
runs to avoid nightly defrosts/clean-
ings and some customers are trying to
maximize their capacity while trying to
minimize their capital equipment in-
vestment and operating costs, he says.

New products include the Gyro-
Compact M8 Twin Belt — Duplex
(Spiral Cooler and/or Freezer).With

two belts forming into one stack, the

GC M8 Twin Belt freezer is primarily
used for freezing raw beef/hamburger
patties from two independent formers.
Its Advantec CC — Compact Chiller
(Linear Impingement Cooler and/
or Freezer) is used for crust freezing
meat cuts and/or meat logs. The Ad-
vantec CC Impingement Freezer uses
a stainless-steel tube/aluminum fin
cooling coil, a fully seam welded insu-
lated enclosure, elevated on stainless-
steel legs, and can be provided with
stainless-steel drive and fan motors.
The company’s Gyrocompact
10TC Tight Curve (spiral cooler
-freezer) with a 42-inch-wide belt
tight curve belt, provides a high-ca-
pacity, wide-belt freezer solution in an

enclosure box that is only 15 feet by

Lower yearly maintenance costs —

with genuine Busch parts.

Increase performance and efficiency with
genuine Busch spare parts.

> Engineered to optimize pump performance
> Increases efficiency for a longer service life
> Available for all sizes of Busch R 5 rotary vane vacuum pumps

To learn more, visit our website and search “genuine.”

Vacuum Pumps and Systems

Busch USA | 1-800-USA-PUMP | www.buschusa.com
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9 inches wide. It is primarily used for
freezing raw chicken, parfried nug-
gets, parfried tenders, fully cooked
diced chicken and fully cooked chick-
en breasts where plant space is lim-
ited. The GC M10TC can provide
45 tiers of belt under 18 feet of avail-
able height.

Looking ahead

Praxair is looking at customer requests
for temperature control earlier in the
process to retain product quality and
reduce contamination or to address
food-safety issues, Martin says.

The concern for food safety is driv-
ing the need to design freezers and
chillers that minimize areas that can
harbor bacteria, GEA’s Osterstrom

says. “As meat and poultry proces-
sors seek greater efficiencies and im-
proved up-time, we are realizing an
increased demand for larger, more ef-
ficient food-manufacturing lines that
include more efficient freezing pro-
cesses, with less equipment to clean,
yet that also includes greater up-time
while ensuring food safety,” he adds.

“By listening to the needs of the
meat and poultry industry, Linde has
made significant strides in cryogen-
ic technology during the past couple
years,” DiMaggio says. “State-of-
the-art cryogenic solutions are de-
signed for high-volume productivity
and to get more BT Us out of every
Ib. of cryogen.”

More automated and precise han-

dling helps avoid bottlenecks and re-
duce product losses. Regarding re-
ducing losses, even a few percent can
add up to $500,000 or more a year on
high-volume processes.

“Advanced cryogenic technology
will continue to be a relatively quick
way to transform meat and poultry
processing operations, and attention to
food quality and safety is increasingly
making hygienic design a differenti-
ating factor in equipment decisions.
Leasing arrangements reduce imme-
diate capital outlays so processors can
reap the financial benefits that much

sooner,” DiMaggio says.

We would like to hear from you — to comment
on this story or to request reprints, contact
us by email at meatpoultry@sosland.com.
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Tenderize

Built to last, Hollymatic food processing
equipment is designed to increase
the profitability of every operation. And our
FDA Approved Paper is just plain safer to use

than other papers out there.
Call us today.

708-579-3700

www.hollymatic.com/mp
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Hollymatic.

And More...

Paper
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& Wrap
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From the Corral

BY DR. TEMPLE GRANDIN
meatpoultry@sosland.com

AMI conference
targets animal care

A variety of topics were discussed at
the 2012 AMI Animal Care and Han-
dling Conference, including topics
such as: the effect of cattle breed on
balking during handling; a systemat-
ic approach to animal handling and
stunning; and published research on
beta-agonists.

Michelle Thomas from the Univ.
of Arkansas reported that fed Hol-
stein steers balk more and are harder
to move into the restrainer compared
to other breeds. In her study at a large
fed-beef plant, an electric prod had to
be used on 9 percent of the Holstein
steers and only 2 percent of the Angus
steers. Some brindle cattle that may
have a small amount of Brahman ge-
netics moved into the restrainer with
0 percent use of the electric prod. One
odd finding was that more frequent-
ly balking cattle had a lower dressing
percentage. This effect was still pres-
ent in the beef breeds after the Hol-
stein data was removed. There is no
explanation for this highly significant
finding. I speculate that it may be re-
lated to fat thickness.

Robust systematic
approach
Larry Davis, Humane Handling En-
forcement Coordinator for the US
Dept. of Agriculture’s Food Safety
and Inspection Service, explained the
requirements for a robust systematic
approach for humane slaughter com-
pliance. A robust systematic approach
is written like a HACCP plan and
when a plant has a non-compliance
they have to document their response.
There are four parts to developing
a robust systematic approach. (1) Ini-
tial assessment of areas where prob-
lems could occur, such as slipping and
falling during unloading, lack of wa-
ter availability in the holding pens,
excessive electric prod use, handling
downers and missed stuns; (2) The
plant management writes up Stan-
dard Operating Procedures to prevent
problems by initiating practices such
as always having a back-up stun gun,
stunner maintenance program, speci-
fying the number of animals placed
in the crowd pen, policies on electric
prod use and internal audits on fall-
ing, electric prod use, stunning and
vocalization; (3) Periodic evaluations
to make sure the SOPs are being done.
(4) Continuous reassessments to en-
sure procedures are being followed. A

true robust systematic approach has

to be practiced in the plant and not be

a pretty book that stays in the office.

Beta-agonist research
Kurt Vogel from the Univ. of Wiscon-
sin at River Falls reviewed the scien-
tific research literature on the effects
of beta-agonists, such as ractopamine
and zilpaterol, on cattle and pig wel-
fare. He conducted Google searches
and found only one scientific jour-
nal paper on cattle and six papers on
pigs. There is a huge need for more
research. The six pig papers were all
studies conducted at Purdue Univ. and
researchers found that when racto-
pamine was fed at high doses to pigs,
there were some problems such as hoof
lesions, increased aggression in gilts
and more difficult handling.

I and other people who work with
fed cattle have observed heat stress
and lameness in certain groups of
cattle arriving at slaughter plants.
These problems have only been ob-
served during very hot weather. Usu-
ally, only a few cattle in a group are
severely affected. M

Dr. Temple Grandin operates Grandin Livestock
Systems Inc., Fort Collins, Colo., and is a faculty
member in the animal science department at
Colorado State Univ.

We would like to hear from you — to comment
on this story or to request reprints, contact us
by e-mail at meatpoultry@sosland.com.
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SAVE THE DATE

NORTH AMERICAN MEAT ASSOCIATION

MEAT XPO’'13
SUPPLIERS’ EXPOSITION & ANNUAL CONVENTION
February 10-13, 2013 * The Mirage Hotel, Las Vegas, NV

co-locating with the National Grocers Association

MEATXPOis a major event of

North American Meat Association.

Get the latest in technology, government
regulations, market trends and so much more.

NAMA is noted for its exceptional marketing and
networking opportunities, as well as the sharing of
information among peers.

Educational programs include roundtable seminars,
forums and specialty meetings.

An exciting addition to this year’s program is NGA’s
Opening Keynote Session featuring former U.S.
Senator Alan Simpson and former White House
Chief of Staff Eskine Bowles... a session you don’t
want to miss!

Mark your calendar now and plan to attend!

North American
Meat Association

regulatory | education | partnership

For more information go fo www.meatxpo.com or www.meatassociation.com * or call 510-763-1533 * 703-758-1900 * 613-739-8500



New Product Showcase

> N
Deli-log slicer

Spinning at up to 2,000 RPMs, high-speed deli-log slic-
ers can be optimized for high repeatability with high-ef-
ficiency cryogenic freezers from Linde. The Linde Food
Team works with beef, poultry and pork processors to de-

fine the ideal crust-freezing temperature and crust-freeze

depth to match the slicing operation.

Linde performs in-plant assessments to identify current

cost-to-freeze and works with processors to develop opti-

mal process solutions.
(800) 755-9277
www.lindefood.com

String lighting

Larson Electronics LLI.C announced the addition of an
explosion-proof LED string light, offering long bulb life,
extreme durability and little heat output for operators in
confined spaces. The EPL-SL-10-LED 100-watt, explo-
sion-proof string light is designed for operators needing
to illuminate long, hazardous areas like tunnels. Larson
Electronics manufactures a wide variety of explosion-proof
lighting for hazardous rated areas, including string lights,
pedestal mount lighting and cart-based lighting systems.

(800) 369-6671
www.magnalight.com

76 + Meat Poultry ¢ December 2012 ¢ www.MeatPoultry.com

Spreading conveyor
The Bridge Machine Spreading Conveyor Model SCA
is designed to transfer product from a narrow belt evenly
across a larger belt for maximum belt coverage. The servo-
driven spreading conveyor is available with state-of-the-art
depositing control achieved by the servo-drive’s precision.
The conveyor also features a touch-screen control panel.
(856) 829-1800
www.bridgeonline.com

Vibrating rod

-~ level indicator
BinMaster announces the
—~— introduction of the standard

@O i vibra

-21 vibrating rod level
sensor and solid extended
VR-41 vibrating rod level
sensor. This vibrating rod
level switch is used to detect
high-, mid- and /or low-lev-
el in bins, silos and hoppers
s p® containing powders or dry
C US bulk solid materials. It fea-

tures three sensitivity set-

tings and can reliably detect very light materials with bulk
densities down to 1.25 Ib. per cubic foot.
(402) 434-9102
www.binmaster.com

Direct-fed microbial

Novus International Inc. announced the launch of SPORU-
LIN Direct-Fed Microbial (DFM) for the poultry industry.
This new DFM was developed at the Univ. of Arkansas
after five years of research and is currently manufactured
by Pacific Vet Group-USA. Novus has the exclusive dis-
tribution rights in most markets around the world. No-
vus is proud to add SPORULIN direct-fed microbial to
its industry-leading poultry gut health portfolio.

(314) 576-8886
www.novusint.com



Meat saw literature -
Safety and ease of operation are key
to Hollymatic’s Hi-Yield, High
Speed 16-5000 Meat ~

Saw. As ex-

plained in its
four-color lit-
erature, Holly-
matic’s “new gener-
ation of Meat Saw”
has safety features ' e
that separate it from
other conventional
saws. Bulleted copy on the front details the quick brake
function that stops the blade within 1 second, swing open
construction that allows for easy cleaning and blade chang-
ing, and several other key features of the Hi-Yield Saw.
(708) 579-3700
www.hollymatic.com

, Sheet Metal, custom-

New Product Showcase

Sanitary
conveyor
Through a partner-

ship with sister com-

pany Walker Custom

ers of Egan Food
Technologies can
now purchase the ultra-
sanitary, tool-less W.0.W. Conveyor,
which has been designed to help food
manufacturers meet the strict sanita-
tion requirements of the FDA’s Food Safety Moderniza-
tion Act. The W.O.W. Conveyor, which stands for “Walk-
er Original Washdown,” was named for both its ease in
breakdown for complete sanitation and customers’ reac-
tions upon seeing the conveyor.
(616) 791-9952
www.eganfoodtech.com

www.riscousa.com

Risco USA Corporation

60 Bristol Drive ] South Easton, MA 02375 l Tel: 508 230 3336 | Fax: 508 230 5345 | info@riscousa.com

Risco’s ARP125 Patty Former
for patties with a hand made appearance

“The ARP125 Patty Former has given us and our customers the leading edge in hand packed
looking patties. The versatility of being able to produce beef hamburgers of various sizes and
then the ability to produce pork sausage patties on the same machine.”

- Kyle Buchakjian, Reliable Brothers Inc

INTERNATIONAL PRODUCTION & PROCESSING EXPO

booth #4876
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« US wheat and corn futures were lower, while soy

complex futures were mixed.

« The value of the US dollar against the euro was higher.
» Crude oil futures were trading sharply lower.

« New York gold futures were higher.

« US stock indexes were sharply lower.

= European stock indexes were lower. ~N
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Asian stock indexes closed mixed on Friday. has you covered!
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« Major US stock indexes were lower on
conflicting economic data on Thursday. There
was a report on a decline in weekly jobless
Al claims but also weaker-than-expected data
T - from the service sector. The Dow Jones
Tyson Deli 1ew ] el products Industrial Average was down almost 62

points, closing at 13,206.59. The Standard &
« Cattle futures soared while hog futures followed with Poor’s 500 Index was down almost 11 points,
modest gains Thursday. Live cattle futures surged after closing at 1,391.57. The Nasdaq Composite
weekly export sales data indicated U.S. beef exports Index was down almost 36 points, closing at
remained strong last week despite concerns about BSE. 3,024.30.
Feeder cattle futures mostly closed up the 3c-a-lb daily
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New Product Showcase

TORIDAS MARK I

Plastic pallets

CTC Plastics announces two new
products that are changing the
industry: pallets and resin com-
pounds. These two CTC Plastics
plastic products contain Lehigh
Technologies’ Micronized Rub-
ber Powder (MRP) made from
recycled tire material. C'T'C Plas-

tics’ two new products help com-
panies reach their sustainability objectives through the use of green resins,
or through their supply chain by using a more environment-friendly pallet.
(937) 228-2880
www.ctcplastics.com

Safe shipping wrap

Lantech, the company that invented stretch wrapping, announced a break-
through in reducing the risk of product damage during shipping. Contain-
ment force is the total amount of pressure on the load produced by the layers
of stretch film that hold it together as a unit. Lantech has the only system in
the marketplace that automatically monitors and measures for the right amount
of containment force on every load. It’s a built-in, quality-control measure
exclusive to the L.-Series machines.

(800) 866-0322
www.lantech.com

Mobile measuring system
Bosch Packaging Technology offers its Mobile Measuring System — a cost-

effective and time-saving method of capturing OEE-relevant data for the
analysis of Overall Equipment Effectiveness (OEE). It enables manufactur-
ers to gain a rapid overview of the OEE of their production lines and serves
as a basis for equipment optimization. The Mobile Measuring System can
be used both on its own and together with Bosch OEE Consulting service.
(+49) 711 400 40990
www.boschpackaging.com

POULTRY WHOLE LEG
DEBONING MACHINE

S

‘a

INTERNATIONAL PRODUCTION & PROCESSING EXPO

booth #5823
Automated pre-cut and final separation
functions are the standard features. All
you have to do is place chicken leg in
TORIDAS, and TORIDAS separates the
bone and the leg meat. The yeild ratio is
as good as when the process is done by
a skilled deboning person. By removing
human hands from the deboning process,
Mayekawa succeeded in stablizing the
guality of the product and the yeild ratio,
as well as improving the hygienic concern.

MAYEKALWAN
MYCOM

MAYEKAWA USA INC.
8750 West Bryn Mawr Ave, Suite 190
Chicago, Illinois 60631
Tel: (773) 516-5070

Fax: (773) 516-5071
www.mayekawausa.com
Email: info@mayekawausa.com
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NEW NAME. GREAT PARTNERS.
ENDLESS OPPORTUNITIES.

AMI’s International Meat Expo

WITH |
2 =

= Over 25,000 industry leaders * Exceptional educational programs
from over 100 countries planned for the entire week

= Over 1,000 exhibitors and = Great value for both the attendee
400,000 sq. ft. of innovation and the exhibitor

IN PARTNERSHIP WITH
THE INTERNATIONAL POULTRY EXPO AND INTERNATIONAL FEED EXPO

JANUARY 29-31, 2013 | ATLANTA, GA

INTERNATIONAL
POULTRY EXPO

AMERICAN MEAT INSTITUTE



Forming equipment repair
Former Associates specializes in new, repair, rebuilding,
servicing and upgrading of food-forming equipment. High-
ly qualified service technicians, experienced in FA-2600,
F-26 and YA-26 Patty Forming Machines, work with the
finest-quality replacement parts to ensure machines oper-
ate at peak performance. The company not only repairs,
rebuilds and services forming equipment, they also sell
parts and upgraded equipment.
(262) 925-1828

www.formerassoc.net

Pepper extract

Kalsecis increasing its portfolio of peppers with the addi-
tion of Szechuan pepper extract. Szechuan (or Sichuan)
peppers, commonly used in Asian cuisine, have a unique
citrus and herbal aroma and flavor that is distinctly dif-
ferent from black, white or chili peppers. Its active ingre-
dient — sanshools — delivers a tingling, numbing sensation
in the mouth. Additional innovations from Kalsec include
HeatSync Systems, which are designed to control the tim-
ing, intensity and palate location of heat delivery.

(800) 323-9320
www.kalsec.com

New Product Showcase

X-ray webinars
Eriez is offering free, personalized webinars to educate in-
terested parties on x-ray technology used for inspection in
the food, packaging and pharmaceutical industries. We-
binars are customized for attendees’ specific applications
and conducted by Eriez personnel. Eriez also offers an ar-
ray of downloadable literature and videos, an interactive
selection flowchart, online testing and more.
(888)300-3743

www.eriez.com

b

| Food Processing Machines
| Packaging Machines
| Retrofitting

f‘“*:{f :

e

i

_‘!'I

| Spare-Parts
| Die Sets and Accessories for

Download Stocklist:
www.gps-reisacher.com
GPS Reisacher GmbH & Co. KG
Hinter den Gaerten 8

87730 Bad Groenenbach, Germany

GPS Reisacher GmbH & Co. KG

VERPACKUNGSSYSTEME | NAHRUNGSMITTELTECHNIK

Fon: +49(0) 8334/989100
Fax: +49 (0) 8334/9891099
Mail:  info@gps-reisacher.com
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Names in the News

Birko hosted a 60th anniversary gala Nov. 15 in Denver, Colo., as the
official kickoff of its 60th year, which begins in 2013. Barry Car-
penter, CEO of the North American Meat Association, gave the key-
note address at the gala. Carpenter recognized Birko for its leadership
in providing food-safety solutions to the protein industry. Carpenter
also encouraged Birko, the National Meat Association’s Supplier of
the Century, to meet new food-safety challenges by continuing to

support the industry through innovation. Founded in 1953, Birko is a

WBENC Certified Women’s Business Enterprise that provides food- Barry Carpenter

safety solutions to the protein-processing, food and beverage industries.

Olivier Bazin has joined the LIMA
team as export manager. Bazin will
be responsible for strengthening the
links between LIMA and its distrib-
utors so as to develop further LIMA
sales and service. He will be covering
Central and South America, South-
ern and Eastern Africa, Middle East

Olivier Bazin

and India.

Jeanne Meeder has joined Wixon
as Industrial Ingredients and Con-
sumer Products director. Meeder
joins the firm’s research and develop-
ment team and will manage the In-
dustrial Ingredients and Consumer
Products Labs, responsible for new
Jeanne Meeder product development, product refor-
mulation and product optimization.

US Meat Export Federation (USMEF) members
elected Steve Isaf, president and founder of Interra In-
ternational, as USMEF’s new chairman. Other USMEF
officers elected were Mark Jagels a corn and soybean
farmer from Davenport, Neb., chair-elect; Leann Saun-
ders, president of IMI Global Inc., vice-chair; and Roel
Andriessen, senior vice president of international sales
for Tyson Foods, secretary-treasurer.

New sector representatives have also been elected to the
executive committee. Mark Boyd, director of export sales
for Porky Products, will represent the purveying/trading
sector; Mark Gustafson, vice president of international
sales for JBS USA, will represent the packing/processing
sector; and Kevin Kester, a rancher from Parkfield, Calif.,

will represent the beef/veal producing and feeding sector.
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Automated Packaging Systems is celebrating its 50th
year in business and the induction of its founders, Her-
shey Lerner and Bernie Lerner, into the 2012 Packag-
ing Machinery Manufacturers Institute Packaging Hall of
Fame. The Lerner brothers founded Automated Packag-
ing Systems in 1962 and are still actively involved in the
business today. The brothers were inducted into the Hall
of Fame during PACKEXTPO in late October.

Tyson Foods Inc. announced Sara Lilygren has been
named executive vice president of corporate affairs.
Lilygren will manage external affairs and lead the com-
pany’s charity programs, which focus on education and

hunger relief.

Dixon, a leading worldwide manufacturer and supplier of
hose fittings and accessories, has acquired Eagle America

Inc. The acquisition was effective Nov. 1.

The US Farmers and Ranchers Alliance (USFRA)
elected its 2013 Executive Committee: Chairman — Bob
Stallman, American Farm Bureau Federation; Vice
Chairman — Weldon Wynn, Cattlemen’s Beef Board;
Secretary — Bernard Leonard, US Poultry & Egg Asso-
ciation; Treasurer — Dale Norton, National Pork Board;
and At-Large committee members — Mike Geske, Na-
tional Corn Growers Association and Nancy Kavazan-

jian, United Soybean Board.

Scientific Certification Systems Inc. announced it’s
now operating under the trade name, SCS Global Ser-
vices. The new corporate identity reflects the company’s
position in third-party certification, auditing, testing and
standards development. Its expanded services are show-

cased on its new website, www.scsglobalservices.com. H



©2012 FPSA

Food &

Beverage.
Full-Strength.

No other North American show can match

PROCESS EXPO’s precision focus on
food & beverage processing/packaging.

When you make the effort to travel to a show, you’re looking for
concentrated information from suppliers to the meat industry.

At PROCESS EXPO, you'll find...

Experts from every link in your supply chain
Over 500 industry-focused exhibitors

Free up-to-the-minute educational sessions PROGESS
Tools to help optimize production efficiencies
i

Ways to ensure food safety

Food & beverage experts. Straight up.

Nov. 3-6, 2013

CHICAGO
McCormick Place F PS A
South Hall / North Hall

Get the free mobile app at http;//gettag.mobi Food PPOCGSSing

Suppliers Association
CO-LOCATED WITH

INTERNATIONAL The GLOBAL

FOOD EQUIPMENT
@ & TECHNOLOGY SHOW.

WWW.MYyprocessexpo.com



Lokane@sosland.com

~ For Classified Advertising in Meat&Poultry - Contact Lily O’Kane at 816-968-2815 or fax 816-968-7772

EMPLOYMENT

THE SKILLS YOU NEED THE PEOPLE YOU WANT

SINCE 1970 0

CONSULTING # STAFFING * TRAINING

Permanent Placement across
the U.S., Mexico & Canada

JUDGE, INC.

Plant- & Corporate-Level Search
Maintenance / Engineering
Production / Operations Leadership

Quality Assurance / R&D / Sanitation
Process Improvement / Lean / TPM
Human Resources

Logistics / Supply Chain / Distribution

career opportunities

With over 40 years experience, we're proven leaders in the grain, milling,
feed and food industries from entry level to executive level. Inquiries are
confidential. Fees are paid by our client companies. Visit our website or con-
tact our nearest office toll free and let our entire network go to work for you.

%V& ABRI-associates®

AMERICA’S AGRIBUSINESS RECRUITERS/CONSULTANTS since 1969
Denver 800-354-8039
Florida 239-541-8694

Atlanta  800-562-1590
California 707-769-1919

Minneapolis 651-731-3211
Omaha  800-282-4975
Dallas 800-561-7568 Kansas City 800-550-7980 Pittsburgh 866-318-0800
Davenport 800-728-0363 Memphis 800-792-2474 Seattle  509-285-5657
International offices in The Netherlands ¢ Germany ¢ Israel *Poland ¢ Hungary ¢ India * Singapore

Visit us at www.agriassociates.com

SPECIAL SERVICES

X-RAY INSPECTION

FLOORING

SAVE YOUR PRODUCT AND | ®Metal  © Stone
Your Goob NAME *Glass e Plastic * Easy to apply by in-house maintenance staff
HACCP compatible solution for | ® Bone * Rubber e Use in freezers and coolers
detgctirt]g foreign particles in your | FAST RESPONSE « Performance Guaranteed!!
product.

FREE TESTING

* USDA Approved

> R COMPA
B30V0-4 bJ % 4 DY 10
LALA L DIMpPad D I
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EXPORT PALLETS

EXPORT PALLET SOLUTIONS

AS LOW AS US$5.00 EACH
(24"x40" in quantities, FOB origin)

EXPORT PALLET SHORTAGE FORECASTED

TRY  PRESSWOOD

. INCA® paLLETS

CLEAN, DRY
MOLD FREE

_ IPPC-ISPM 15
EXPORT EXEMPT
"CROSS ANY

BORDER

LITCO INTERNATIONAL INC.

L COMMITTED TO EXCELLENCE SINCE 1962
LiTco 855-296-2891 ¢ www.litco.com

REFRIGERATED TRUCKS

Beef Delivery Machine

1 Axle trailer, -20DG F, 120
cu.ft. 115 volt cold plate
system. 2,000 lbs. payload.

CMF CORP

1524 W. 15th St, Long Beach, CA 90813
Phone: (562) 437-2166 - (800) 350-8979
Fax: (562) 495-1857

Email: cmf3jackfrost@aol.com
Web: hitp:/fjack-frost.com
or www.zero-hero.net




Classified Advertising
s |

MEAT
ADVANCED HYGIENE ch 1 PROCESS
SOLUTIONS FROM

LABORATORY
IOWA STATE UNIVERSITY

HACCP Workshop * Electro-polished inside and out Warehouse Locations
October 18-20, 2012 ) )
Basic Sausage ¢ Re-enforced bottom and rim (S:oigfther_n Clll}!cc_go
November 13-15, 2012 « Handle and drip lip included aifernia inois
Cured Meat

January 15-17, 2013

Dry & Semi-Dry Sausage
April 9-11, 2013

Sausage & Processed Meat
July 15-19, 2013

400 & 600LB EURDO-STYLE STAINLESS STEEL BUGGIES

www.ans.iastate.edu/meatcourses

WWW.CMPSOLUTIONS.NET

CALL US AT 951-808-4376

Your ad
condd le

HERE!!! | Fast. Easy.

Try the industry’s #1 Spacer Recovery

Call Li |y O’Kane System FREE.* Call and ask us how!
- Speed up labor-intensive tasks with less manpower.

at 8 1 6-968-28 1 5 «Remove freezer spacers and change out bad pallets.
or email it o

of the frozen food

lokane@sosland.com and cold storage

environments.

«Typical payback less
than 6 months.

T
¢ CHERRYS 800-350-0011 . F_==
Industrial Equipmen Cherrys'nd COm “Does not include freight charges. —

I Pays to WWW.

Advertise /[
)  Freezerspacer. W
. / 800-350-0011 _[:om

REFRIGERATION SUPERSTORE

MeatPoultry.com "5 Wisiasiman

NEW & USED Walk-In

- \-/mc Coolers + Freezers + Displays
The Business Journal for Meat Refrigeration Systems « Ice Flakers
and Poultry Processors (920) 231-1711 www.barrinc.com
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Classified Advertising

EQUIPMENT

REPLACEMENT OVEN DOOR SEALS

bl
"

ADVANCED HYGIENE
SOLUTIONS FROM

p 1 PROCESS

* Knee and sensor operated available (in stock)
¢ Mixer valve included for hot/cold water balance
¢ Multiple stations to choose from to fit any need

SINGLE STATION

THREE STATION SIX STATION

-

www.smokehouselimited.com
Call 1-800-554-8385

Fax 336-824-1026
info@smokehouselimited.com

WWW.CMPSOLUTIONS.NET

CALL US AT 951-808-4376

USED FOOD
PROCESSING Fla
EQUIPMENT &2
KOHLER Q P
INDUSTRIES g

D BUY

P SELL

) AUCTION
LIQUIDATE

4925 N 56TH ST. * LINCOLN, NE 68504

PH: 402.465.8845 * FAX: 402.465.8847
www.kohlerequip.com

Now there is a better
alternative to stainless
steel or copper-nickel
for meat and poultry
processing equipment.

+/ LEAD-FREE white manganese bronze

+/ FDA Approved

+/ Excellent corrosion resistance and anti-galling properties

+/ Excellent mechanical properties and improved machinability

Manufacturer's
Brass & Aluminum
Foundry, Inc.

MeatPoultry.com
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JVR INnDusTRIES INC.

“ Serving Our Industry Since 1972 ”

New, Used & Demo. Equipment
Vacuum Pouches/Rollstock Film
> > Huge in Stock Inventory < <

Parts & Technical Support
for all Makes & Models of
Vacuum Chamber Machines

For Experienced Assistance
Call us at: (716)206-2500
Fax us at: (716)206-2505

Email: service@jvrinc.com

or visit us anytime at...
www.jvrinc.com

SS Floor Drains
Slot & Open Trench

www.CustombDrains.com
Call 888-244-3417

VAT/PALLET WASHERS
TOTE-TUB-FPAN WASHERS

KUHL CORP. - PO BOX 26
FLEMINGTON, NJ 08822
Tel: 908-782-5696 * hyk@kuhlcorp.com
* www.kuhlcorp.com




Classified Advertising

\\[®)V,V} AVI I_ A E! New and reconditioned

meat grinders, rotary
vane pumps

AUTIOS ="

SPECIALIZED EQUIPMENT FOR THE FOOD INDUSTRY

800-483-8883
www.autioco.com

DICE-CUBE-
SLICE-STRIP

PERFDRMANCE—CERTIFIED Meat-Poultry-Seafood
WEBER SLICING SYSTEMS Select from Five Models
WITH FULL WARRANTY!

) Call Don Toll Free Today
e Sell or trade your current Weber slicer and upgrade to new 1-888-278-0885

AR :_ technology

« All Performance-Certified slicers are fully refurbished by I.nstﬁies ,/:s "S%‘é’%ﬁﬁ%g’g 6'43‘,’5

factory-trained, Weber technicians

Log on today to view currently available models at:

www.weberslicer.com/preowned
Free Sameple

Or call 1-800-505-9591 to explore buy, sell or trade. LAB COATS

=i ® )

w H LI H u age(:ilcgﬁlla‘diﬂiﬁeggﬁ%-
We Add The Value™ Best Prices

Call Brenda Today

1-800-951-2628

See Omni Aprparel Display ad in this
issue oh page 11

Process & Wastewater Equipment
AUQU[X.. Sales and Service Across North America

FOR SMOKEHOUSES

Wet Bulb Socks for Humidity Control
* EPDM Inflatable Door Seal, ¢ Silicone Gasket
* Recording Charts & Pens ¢ Also Smokehouse Parts
Gregg Ind., Inc. * “The Wet Bulb Sock People”
Phone/Fax : 608-846-5143
www.smokehouseparts.com
e-mail: greggind @gregginc.com

Pilot Test
Systems

Reduce
COD & BOD

Remove
7SS & FOG

Upgrade
Your DAF
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Classified Advertising

AUCTION

AUCTION ALERT

Classified

January 10, 2013 - -
Valley Me‘allt Company AdVEI‘tISI ng
217 Daly Avenue WOI‘kS! 11

Modesto, California 95354

In Conjunction with Rabin Worldwide

Real Estate Available: 156,900 Sq. Ft. P I
USDA Approved Facility on 6.57 Acres a n
Highlights:

Formax Mdl. F-400 Pattie Former A h e a d

Forpak Pattie Stacker w/conveyor

Weiler Mdl. MG1109 Food Processing System Mixer/Grinder
Gunther Type P-1-258 MAC Pickle Injector, Mfg. 2006 w/ Mdl. GRF400 Filter

Handtmann Mdl. VF620 Vacuum Stuffer O r
(2) Poly Clip Mdl. FCA3463 & TSA 120 System Chub Machines

(3) AEW Mdl. 400 Band Saws
Butcher Boy Mdl. 200066F Mixer/Grinder
(3) Safeline Metal Detectors

(3) Rollstock Inc. Mdl. RL-200 Vacuum Packagers
Treif Puma-S Portion Cutter

(3) FPEC MdI. HLD725 Hydraulic Vat Dumpers
FPEC Mdl. SC126 Twin Screw Conveyor, portable

Foss Mdl. 78810 Foodscan Lab Fat Analyzer

Beehive Mdl. RSBF02 Piranha Deboner Yo u r
Norfo Mdl. B35 Portioner Slicer

(2) Nutec Mdl. 745 Provatec Patty Formers

Praxair Mdl. JE-U4CO2 Cryo CO2 Freezer Tunnel Ad

(2) Butcher Boy Mdl. BBFMBG61 Block Grinder
AMFEC Mdl. 23A Column Dumper

Ishida Mdl. WPL3000 Checkweighers I I d

Bettcher Mdl. 75 Dyna Form Meat Press n C u e S
Small Bettcher Press

MET 30+ Multi Frequency Metal Detector, portable, Mfg. 2006
CVP Systems Freshvac Mdl. A300 Vacuum Packager
Chester Jensen Co. Mdl. XB3-OT-3-32 Plate Chiller

Koch Gunther Mdl. PI-21 Pickle Injector

Boning Table, 20’ L X 24" W e Classified print ad in magazine
FPEC Mdl. 7921 Product Hopper, 3,000 Lb. cap.
Sogevac Mdl. Leybold and Busch Vacuum Pumps

e Design of the classified ad

e Classified pages are included

Foodlogistik Mdl. MS120.5 Dicer in digital magazine format
FCA Ground Meat Wrapper Chub System . . .
(2) Zebra Mdl. ZM300 Labelers ¢ Online classified ad with

Hobart Exact Tray Wrapper

Bettcher Whizzard Trim Knives

(25) Vemag 400 L S.S. Buckets & S.S. Vats
Ross Mdl. TC700M Tenderizer

(150) Macs Poly Plastic Vats G (o) to
(3) 1995 Utility Thermo King 52’ Reefer Vans
(2) 1992 Freightliner Trucks www.meatpoultry.com
1995 Volvo GM White

links to your email or website

1986 24’ Strickland Dry Van t(! |_-eV|ew
Much, Much More Too Much To List! classified pages.

For Complete Inventory Including pictures go to

. . . . . Contact Lily O’Kane
www.BarliantAuctions.com Bid Online at www.rabin.com at 816-968-2815 or email

Phone #630-553-6992 or &R ABIN Lokane@sostand.com
email barliant@aol.com

N wWwoRLDWIDE
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AsShworth ....cceeviiviiiiiiiiieen, 45

www.ashworth.com

Australian Beef.....ccceeneeeninni. 37
www.australian-meat.com

Automated Food

Systems, INC. .ceenvvevenieeieeenns 32
www.afstexas.com

Avure Technologies.................... 43
www.avure.com
Bel-Ray ... 29
www.belray.com
BioloniX .....vveeeeeiiiiiieeieiee, 42
www.bioionix.com
Birko COrp. «.c.oveveiieiieiiiien, 61

www.birkocorp.com

Busch Vacuum Pumps
and Systems .....ccceeeiiiiiiieennn. 71

www.buschusa.com

Cashin/Provisur

Technologies, InC........c.ceeeun.e. 17
www.provisur.com

CES/Foodlogistik U.S.A.......... 35

www.dicers.com

CM Process
Solutions......ccceueeenenis 55, 57, 59
www.cmpsolutions.net

CSB-System International....... 12
www.csh-system.com

FoodChekK.........cuveeerrne. 91

www.foodcheksystems.com

Formax/Provisur

Technologies, INC........ccuveennnes 13
www.provisur.com

Forpak (A Division of Multisource

Manufacturing) .........cceeeeunneen. 50
www.multisourcemfg.com/forpak
FPSA....o e 83

www.myprocessexpo.com

GEA Food Solutions

www.gea-foodsolutions.com

GPS Reisacher
GmbH & Co. KG..oovveeeevvee 81

www.gps-reisacher.com

handtmann, InC. ......cceevevenennen. 2
www.handtmann.com

Hantover ......coocvvvveeveiiiiennennen. 63
www.hantover.com

Heat and Control, Inc. ............ 33
www.heatandcontrol.com

Henry & Sons Inc. ... 36

www.dhenryandsons.com

Hollymatic Corp. .....cccevveennnnnes 72

www.hollymatic.com

HUISON ..., 22
www.hurson.com

Interstate Container
Cambridge LLC ......ovvuveennnnnn. 41

www.interstateresources.com/
interstate-container-cambridge-lic.html

www.ippel3.org

JBT FoodTech........evcnee. 70

www.jbtfoodtech.com

Kasel Industries ........cccccceeeenns 5
www.kasel.net

Kebob System Technology..... 68

www.kebobsystem.com

Landen Strapping

Corporation .....ccceevevenienneanne. 67
www.strapmc.com

Larson Electronics LLC............. 56
www.magnalight.com

Linde North America, Inc......... 69

www.lindefood.com

Magnaform Corp. .....cccccoeveruennnee. 25

www.magnaform.com

www.marel.com

Mayekawa...........cccoevevrieeninen. 79

www.mayekawausa.com

Messe Frankfurt.................... 27
www.iffa.com
MUltivac .....coeeveeiiieeeee, 47
www.multivac.com

North American

Meat Association................... 75
www.meatassociation.com
Nu-Meat
Technology, Inc. ................. 3,54
www.metalquimia.com
NUuTEC Manufacturing............. 44
www.nutecmfg.com
Omni Apparel, Inc. ... 11
www.omniapparel.com
Ossid Corp. ...covveerieeiieeiieene 49
www.ossid.com
Praxair, InC. ....cccvveeneenenni. 14, 15
www.praxair.com
Quickdraft........ccoooereereerereeeeenee. 31
www.quickdraft.com
REISEr.....overirreeeenrien, 52, 65
www.reiser.com
Risco USA....
www.riscousa.com
Rollstock, InC.......cooeevererereren 40
www.rollstock.com
Treif US.A,, InC.....covueeenncn 20-21
www.treif.com
Urschel Laboratories, Inc............ 9
www.urschel.com
Weber INC......coeveeeeeeeeee 26
www.weberslicer.com
Wire Belt Co. .cevvvneeneeeenenn, 23
www.wirebelt.com
Wolf-tec, iNC.....cocoveevvveeeeernee. 51
www.wolf-tec.com
WTI Inc. (World
Technology Ingredients).......... 39

www.wtiinc.com

This index is provided as an additional service to readers. The publisher does not assume any liability for errors or omissions.
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The Insider

“The decision is
a disappointment
and frankly, I think

] it is a disservice
Turducken ‘on steroids’ to US consumers.”

Americans wanting to add a bit of extra protein to their Thanksgiving meals

—Donnie Smith, president and CEO of
Tyson Foods, Inc., on the EPA’s deci-

duck inside a turkey. An Australian radio show called “Merrick & The Highway sion to deny waiving the Renewable Fuel
Standard.

last month might have made Turducken —a meat dish made of chicken inside a
Patrol” took the multi-meat dish a step or two further and created what was
called “Turducken Ridiculous.” Elle Conwell, the show’s producer said they

“took the concept of a Turducken and put it on steroids,” by combining the

meat of 20 animals into one. ll

MEKRY CHRISTMAS
Mdz %y MEAT & POVLTRY

Grooming with bacon
J&D’s Foods, the makers of a variety

of bacon-flavored food items includ-
ing bacon salt, bacon popcorn, ba-
con croutons and bacon mayonnaise,
has come up with an item sure to top
every man’s holiday wish list. J&D’s
now offers Bacon Shaving Cream,
“a high-end, luxurious bacon-scent-
ed shaving cream.” According to the
company, “Nothing is more power-
ful or captivating than the smell of
bacon. It is truly the smell of victory
(and breakfast).” H
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FoodChek" introduces
Nanotechnology to your
Listeria testing choices.

FoodCheX.

Food safety, simplified.

No other testing system provides the ease-of-use, accuracy and
time savings that FoodChek’s MICT system provides in both the
enrichment growth phase and assay screening phase.

y) Enrichment Phase
FoodChek’s Actero Enrichment Media for Listeria reduces the sample
enrichment growth phase timeline by up to 30% providing the fastest

‘time-to-results’ on the market today.

‘/,,) Assay Screening Phase
FoodChek’s™ MICT Assay cassettes and reader allow the quantitative and qualitative

detection of Listeria from environmental samples in less than a minute.

/‘/) End Result

Achieve peace of mind with a more accurate and AOAC approved testing

process that virtually eliminates human error, improving your reputation and

bottom line. Listeria
richment Medid

“FoodChek™ provides producers with a cost benefit and competitive food safety
marketing edge. Their system is FDA approved, AOAC certified and has qualified for the
CE marking. It is breaking new ground in the food industry, and | have yet to find a system

that compares to it.”

Carl Zerr

Director of International Food Safety and Quality Assurance at Rastelli Foods Group

Actero™ Listeria
Enrichment Media is

Exclusive Distributor

Acterd). VAOAC  vwr.com
Enrichment Media / Listeria EINSE vw R ’ 1 -800-932-5000

Full product demonstrations and free samples are available now.

Please visit foodcheksystems.com for more details. FoodChek™ also offers tests for E. coli 0157.

FoodChek Systems Inc. t: 1.877.298.0208
Suite 450, 1414 - 8 St. S.W. e: info@foodcheksystems.com
Calgary, Alberta, T2R 1J6, Canada




AKE US PART OF
YOUR WINNING STRATEGY!

Join us at IPPE to Make Your Game Plan.

Check out Marel's Poultry, Meat and Further Processing -
solutions at IPPE 2013. See all our best systems and ‘
equipment together in one place for three exciting days.

INTERNATIONAL PRODUCTION & PROCESSING EXPO

Get expert strategy and product presentations in January 29 - 31, 2013

our booth.Taste products from our systems at our Georgia World Congress Center | Atlanta, GA
In-Booth Tailgate Party. Booth #4029 & #4023
www.marel.com/usa

We want you Teaming Up With Marel to improve
processes, maximize yields, and boost your bottom line.

marel



