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Lﬁ:&?;?g - The 2012 MMA Convention is scheduled for March 9-10, 2012 in Okemos, MI. The
e 4 Board has been busy planning another great convention. Convention registration
Members forms will be available online and mailed in early 2012. In the meantime, you can
Annual Dues 4 reserve your hotel rooms for a special group rate at the Holiday Inn Express and

Suite (517-349-8700) or the Comfort Inn (517-347-6690).
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Registration materials will soon be available for the 2012 Michigan Meat Convention on
; March 9-10, 2012. In preparation, we are planning for the auction and MMA members
Board Nomi- o . : . . : . .
are invited to contribute items. Donated items will be prominently displayed during

nations the Friday dinner and during the auction donors will be acknowledged. This is a great
opportunity for businesses to show off their products. Auction items can be products or
Calendar 10 services from your business or something purchased that relates to the Michigan meat

industry.

Items should be delivered during convention registration or shipped to the Michigan
Meat Association, 7539 Clark Road, Bath, MI 48808. Items can be of any value;
however, since conference attendees come from around the state, we ask that items
such as gift certificates may be used for mail orders and not only in a particular
location. To offer a donation or for more information, contact Executive Secretary, Dru
Montri at 517-599-0036 or dru@michiganmeatassociation.org.

Outstanding Service Award and Supplier of the Year Award

Nominations Due January 1, 2012—See Page 6

The nomination form for the Michigan Meat Association Outstanding Service
Award and Supplier of the Year Award are now available online at
www.michiganmeatassociation.org. Please send your completed nomination form to
Dru Montri by January 1, 2012.
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Board of Directors
Officers
President:

Mike Bellingar,
Bellingar Packing

Vice President:

Steve Francis, Country

Smoke House
Directors

Phil Bernthal,
Bernthal Packing

Robert Culler, Kent
Quality Meats

Ben DeMots, Kent
Butcher Supply

Mike DeVries, Byron
Center Wholesale
Meats

Bob Filbrandt, Bob’s
Processing

Bret Griffis, Jerome
Country Market

Dave Pease, Pease
Packing Corp

ELECTRICAL

Old World Flavor, Pro Smoker

Modern Convenience, . L i -
- B JON RIDGE, WISCONS

Outstanding Results. —

NOBODY DOES IT BETTER!

The only smokehouse
manufacturer to have it’s entire
Line USDA and NSF listed and approvedl)

for both sanitation and electrical.

GREAT WARRANTY
IN-HOUSE FINANCING

BBQ UNITS

HANDLOAD SMOKERS
TRUCK SMOKERS
HORIZONTAL SMOKEHOUSES
SMOKER OVENS FROM

100 - 8,000 Ib CAPACITY

e WOOD PELLET GENERATOR
(FOR THAT PITHOUSE FLAVOR)

Iron Ridge, WI ® www.pro-smoker.com e 800-328-8313

Vortron Smokehouses Modular Design
High-Performance Ovens . USDA.Acceped
Microprocessor Controls
Smoke Generators ; :
Pt Toncke Stainless Steel Construction
Y Easy Installation
Smoke Trucks Factory Tested
Lease .
Payment
Plans
Available!
With Approved Credit

VORTRON SMOKEHOUSES LL.C
120 South Main St. e Iron Ridge, WI 53035
Phone: 1-800-874-1949 or 1-608-362-0862
Fax: 1-608-362-9012
Website: www.VortronSmokehouses.com
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Meat Plants: Improving Profitability in Small
and Very Small Operations

Small and very small meat plants in the U.S. typically struggle with extensive overtime costs, high turn-over, high stress,
production overcapacity, a declining rural customer base, declining profitability, and an extensive need for capital invest-
ment. This publication by Nick McCann highlights small changes that have been made at some meat plants to solve
common problems and increase profit that don’t require significant capital expenditure. In addition to small, low-capital
changes, this publication highlights a basic methodology that meat-plant managers can use to create their own solutions
to individual plant problems. Digital price $2.95, print price $5.95.

Download at https://attra.ncat.org/attra-pub/summaries/summary.php?pub=364.

Upcoming Webinars
FPEAC Dates in January and February 2012

From AAMP’s Capitol Line-up December 1, 2011

The Food Processing Environmental Assistance Center (FPEAC) will be hosting a series of webinars with presenters
from U.S. EPA Region 4 — Atlanta, Georgia to provide knowledge and information to food processors in regard to federal
environmental compliance and regulations under the U.S. Environmental Protection Agency (EPA). Topic areas are
presented under the federal laws, including: Clean Water Act (CWA), Clean Air Act (CAA), and Emergency Planning and
Community Right-to-Know Act (EPCRA), and how these laws pertain to the food industry and processors.

Webinars will be held on January 24, January 31, and February 14, all from 1:00 — 3:00 EST. Visit
www.conf.purdue.edu/fpeac for details and registration. For more information about registration, contact: Kim
Stockment, conference coordinator, at 765-494-7225 or e-mail kstockme@purdue.edu.

Microbiology 101 for Small Meat Processors

February 1, 2012, 1pm Eastern for 90min.
A Niche Meat Processor Assistance Network webinar

N-60 sampling. Multi drug resistance. Pathogen v. adulterant. Non-0157 STECs. MDR Salmonella strains. Gram
negative v. gram positive organisms. CFU, APC, PCR, PFGE. If you're a meat processor, you pretty much have to know
all this stuff. And if you work with a meat processor, you should probably understand the basics so you know what your
processor is up against. Coming to our rescue are Penn State food scientists Catherine Cutter and Martin Bucknavage.
They will explain the basic microbiological terms meat processors — and their customers — need to understand.

All NMPAN webinars are free and open to the public. To join, go to this website a few minutes before start time: https://
connect.extension.iastate.edu/nichemeat. To make sure (in advance) that your computer can use the Adobe Connect
webinar system, go here: http://nalcps.adobeconnect.com/common/help/en/support/meeting_test.htm.



http://www.conf.purdue.edu/fpeac
https://connect.extension.iastate.edu/nichemeat
https://connect.extension.iastate.edu/nichemeat
Download%20at%20https:/attra.ncat.org/attra-pub/summaries/summary.php?pub=364.
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Welcome New Members

Billy Bones BBQ, William Wall of Sanford, Ml
Freel’s Market, Andy Ryan of Tawas, MI

Annual Dues—Due January 31, 2011

This is a friendly reminder that your annual dues of $100 are due on
January 31, 2011. Any dues paid after February 1st, will be $125. Statements
were sent by e-mail on December 7th. Second notices will be mailed the first
week of January. If you have any questions regarding your annual dues, please
contact Dru Montri at 517-599-0036 or dru@michiganmeatassociation.org.

Thank you for your continued involvement in the MMA.

Plant Operating
Supplies.

Online...Anytime!

THE NEW

www.kochsupplies.com =

KOCH SUPPLEES

Michigan Meat Association



s FREE
10SAVE

on your packaging materials!
Visit XtraPlast.com and start
experiencing the savings that
thousands of loyal customers
do every day!

ws  * Special Internet Only Pricing
: ¢ Earn FREE Shippipg

- Management System
= ¢+ \Warehouse Inventory Your Order
= Up to 5 Months with NO Fees
_ + Exclusive Overstock Sales
* On-Site Graphics Team
' ¢ Ask About Our Low Price Guarantee
* Ask About Our Loyalty Program
Earn Money Back on Every Purchase*

YOUR BEST SOURCE FOR PACKAGING MATERIALS

POUCHES ¢ SHRINK BAGS
THERMOFORMING FILM
TRAY LIDDING FILM ¢ SKIN FILM

NEW MEMBERS
GET 10% OFF
YOUR FIRST

ORDER!

CALLTODAY FORA FREE PACKAGING MATERIAL CONSULTATION!
* call for details

YWOVATIVE PACKAGING SOLUTIONS //

eatured Machme
VC999 RS420

Compact
+Simple and Reliable
+Save on Labor Costs

¢Increase Productivity
+Stainless Steel Construction
+Better Package Performance
+Customer Service Focused Sales Team

+Manufactured in the USA

COMPLETE Egg%"eﬁ?’me’s Models Starting at
PACKAGING tray sealer $79,500
SYSTEMS shrlnk financing options available

Call Us Toll Free at 800-728-2999

To Speak to One of Our
Packaging Systems Experts

VC999 Packaging Systems
419 E. 11th Kansas City, MO 64116

816-472-8999 Email Sales.USA@V(C999.com

¢ Pressure Sensitive Labels
¢ T/T Printers & Software

¢ Preprinted T/T Labels

e Scale Weigh Systems

¢ Label Applicators

Dave Temming
TemPac, LLC
7370 Avenel Court
West Chester, OH 45069

800 482-7225 513-505-9700
Fax: 513-777-3283
email: dave@tempac.net
\_ www.tempac.net )

“Serving the Meat industry for over 22 years”

«SEUTTPEC

. PROCESS EQUIPMENT & CONTROLS INC

Introducing the new line of
Scott Smokehouses

Scott Eco-Cook Verticle Flow
Smokehouses from $25,700

Quality you can rely on!

“Where there's smoke,
there’s Scott!”

www.scottpec.com
For more information, call:
(888) 343-5421
(519) 836-6902
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Benefits of

Membership in the |

Michigan Meat
Association

Networking
opportunities at the
annual convention

Discounts for courses
and educational
offerings

Promotion of meat
products at State
functions

Opportunity to
compete in the Cured
Meat Competition

Support MSU meat
program for
education of future
meat industry
professionals

MMA Membership
Directory that
includes processor
and supplier contact
information

MMA Monthly
Newsletter of
activities, pertinent
industry news,
membership news,
AAMP news,
convention
information, and
classified listings

Michigan
Meat
Association

Outstanding Service Award and
Supplier of the Year Award

Purpose: The purpose of the Michigan Meat Association Outstanding Service

Award is to recognize any Operator Member(s), Honorary Member(s), Associate
Member(s) or Officer of the Association that may be an individual(s), partnership, cor-
poration or other legal entity that have made an exceptional contribution to the Michi- |
gan Meat Association and its members. I

The purpose of the Michigan Meat Association Supplier of the Year Award is to rec-!
ognize any supplier that may be an individual(s), partnership, corporation or other le- |
gal entity that have made an exceptional contribution to the Michigan Meat Associa-
tion and its members.

|
|
Qualification: Nominee(s) shall be currently or previously an Operator Member(s), I
Supplier Member(s), Honorary Member(s), Associate Member(s) or Officer of the As- I
sociation as defined in the Michigan Meat Association by-laws. l
|
|
|
|
|

Nomination: An Operator Member or Supplier Member shall make nomination(s).
The nomination shall be in written form to the Michigan Meat Association Board of
Directors. The nomination shall be no more than two pages and address the nomi-
nee’s contributions to the Michigan Meat Association and its members.

Confirmation of Nomination: The Board of Directors or appointed committee shall re- |
view the nomination(s) at any of its meetings. Approval of the nomination shall be by |
simple majority vote of the Board of Directors. |

Limitation: The Board of Directors or appointed committee shall confirm a maximum I
of two Outstanding Service Awards and two Supplier of the Year Awards per associa-!
tion year. The association year shall be based on the annual meeting date. |

Acknowledgement: The Executive Secretary of the Association shall acknowledge
the receipt of the nomination and provide status of the nomination to the nominee in
written or verbal form.

Award: The Board of Directors by majority vote shall determine the type of award
provided. The value of the award shall be included in the Treasurer’s report.

Nomination Forms are now available online at
www.michiganmeatassociation.orq.



http://www.michiganmeatassociation.org
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JARVIS

Provides Free Service and Training

Buster Series °
Carcass Splitting Bandsaws

M =0y /‘. b, . —

e

Reciprocating Breaking Saws Circular Breaking Saws Wellsaw® Reciprocating Breaking Saws
‘.
A r :%-'; T
———— ~ - ' g
; “h. e ] '—‘ ﬂ !
= o
rovie?” .- - L
o
Skinning Tools Electric Beef Brisket Saws Dehorners

We have the tools you
need for all your kill and
cutting floor applications

Distributor Inquiries Invited. New and Used Bandsaws Available.

- Jarvis Products Corporation
m 33 Anderson Road, Middletown, CT 06457
\ Tel: (860) 347-7271

Fax: (860) 347-9905
E-mail: president4@hotmail.com
http:// www jarvisproducts.com

View these tools at
our website
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Nutrition Labeling Delay of
Effective Date

ADVERTISING AGENCY: Food Safety and Inspection Service, USDA.
ACTION: Final rule; delay of effective date and correction.

SUMMARY: The Food Safety and Inspection Service (FSIS) is delaying the effective
Member Rates: date of the final regulations that require nutrition labeling of the major cuts of single-

ingredient, raw meat and poultry products and ground or chopped meat and poultry
1/4 Page $25/issue or products that were published in the Federal Register on December 29, 2010. The origi-
nal effective date of these regulations was January 1, 2012. FSIS is taking this action in
$150/year response to a request from eight trade associations. The trade associations requested
that FSIS exercise enforcement discretion for a six month period following the January
1/2 Page $35/issue or 1, 2012, effective date of the final rule. However, FSIS has concluded that a two month
$250/year delay in the effective date will allow industry sufficient time to comply with the require-

ments of the final rule. The new effective date of the final rule is March 1, 2012.
Full Page $60/issue

..................................................................s

Call for MMA Board Nominations:
Non-member Due February 15, 2012

Rates:

MMA's Nomination Committee is now seeking nominations for board members. If you
Business Card $75/issue would like to make a nomination, please contact Steve Francis at 810-798-

3064. Nominations submitted by February 15 will appear in MMA's February newsletter.
1/4 Page $85/issue Nominations will also be accepted from the floor on the day of the election, which will be
held during the annual business meeting on Saturday, March 10, 2012 during the annual
convention in Okemos, MI.

Classified Ads: [T ——

Don't let microorganisms be a problem! There is o solution......

Helix Biological Laboratory

=Dedicated to solving problems of microbial contamination in meat and meat products

Free for members

=Providing comprehensive microbiological testing, evaluation and consulting services
If you are interested in =Leading the way in food safety and protection and matters of public health

placing an advertisement,

contact Dru Montri, e e - . . . .
Executive Secretary, at * Specializing in Microbiological * Leading Edge Molecular

dru@michiganmeatassoci Analysis of Meat, Production Biology Techniques
ation.org or 517-599-0036. Equipment and Surface Samples

* Professional Expertise in Assay » Highest Quality, Cost Effective
Development, Validation and Microbiological Testing Services
Experimental Studies

HELIXx
Contact us to find out more about our services
P: (586) 806-4243 C: (586) 436-1163
Michigan E: info@helixbiolab.com www.helixbiolab.com
Meat

. . Tom Prychitke PhD Laboratory Director
Association
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Quality * Value * Dependability

Bowl Hydraulic
Choppers Sausage
14 Liter Stuffers
20 Liter 45 Pound
40 Liter 65 Pound
110 Pound
Hamburger Portion
& Meat Ball Control
Moulders Heads

Food Grinders
Mixers #1222 32
25 Pound 3/4t0 5 hp
65 Pound
135 Pound
220 Pound .
Casing

& Bag
Clippers

Call for your
String Tie Linkers Nearest
Distributor

411 Eichelberger Street St. Louis, Mo 63111 (877) 677-7761 Fax (314) 353-6655 www.maincausa.com
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January 1, 2012

January 18, 2012

January 24, 31 and
February 14

February 1
February 15
March 1

March 9-10, 2012

July 26-28, 2012

Calendar of Events

Nominations Due for Outstanding Service Award and Supplier of the
Year Award (see page 6)

MMA Board Meeting, Mount Pleasant, Ml
FPEAC Webinars (see page 3)

Microbiology Webinar (see page 3)

Board Nominations Due (see page 8)
Nutrition Labeling Effective Date (see page 8)
2012 MMA Convention, Okemos, Ml

2012 AAMP Convention, St. Paul, MN

www.michiganmeatassociation.orqg

Michigan Meat Association

7539 Clark Road

Bath, MI 48808

The Michigan Meat Association supports its members and the meat industry by providing
timely information exchange and opportunities to enhance productivity and technology
enhancement to maintain the viability of the meat industry.


http://www.michiganmeatassociation.org

