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2012 MMA Convention and
Supplier Show

The 2012 MMA Convention is scheduled for March 9-10, 2012 in Okemos, MI. .
Convention registration forms are now available online.

Guest Room Reservations: Call before February 17th to reserve your rooms for a
special group rate. Rooms are available at the Holiday Inn Express and Suites for
$94 a night. Call 517-349-8700. Rooms are available at the Comfort Inn for $84 a
night. Call 517-347-6690. Mention you are attending the Michigan Meat Associa-
tion Convention to receive the discounted rate.

Cured Meat Show Judges: The Cured Meat Committee is seeking member judges
for the cured meat show. Committing to judging will entail a mandatory judges
meeting the morning of Saturday, March 10 and 1-3 hours dedicated to judging a
category for which you have no product entered. This is a fantastic opportunity to
get more involved in the Cured Meat Show. If you are interested, contact Scott Fil-
brandt at 269-637-5739.

Auction Items: The annual banquet on Friday evening will again include a fun-filled
fundraising auction. Help us fill the auction with items you need or just really want.
Donated items will be prominently displayed during the Friday banquet 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 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.

Supplier Member Sponsorships: Each year there are opportunities for our sup-
plier members to make donations that will support events and drawings at the con-
vention. If you are interested in donating, please contact Dru Montri at 517-599-
0036 or dru@michiganmeatassociation.org. You will be recognized in the conven-
tion brochure and onsite for your generosity.
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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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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, 1 pm Eastern for 90 min.
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.

Niche Meat Processing Webinar

February 29, 2012, 6 pm Eastern for 75 min.
A Niche Meat Processor Assistance Network webinar

This webinar has been designed for those interested in niche meat processing and niche meat market dynamics. The
target audience is small meat processors, livestock producers who supply niche markets, and local food practitioners.
Topics will include: Overview of the services offered by the NMPAN, niche meat market dynamics, pros and cons of
mobile meat processing, and improving profitability in small meat plants. The presenters are the co-coordinators of
NMPAN Arion Thiboumery and Lauren Gwin.

The webinar is sponsored by the C.S. Mott Group for Sustainable Food Systems at MSU, the Michigan Meat
Association, MSU Extension, and the Community Food Systems Workgroup in MSUE. For more information or to find
out where you attend a hosted webinar viewing, contact Rich Pirog at rspirog@msu.edu or 517-353-0694.



http://www.conf.purdue.edu/fpeac
https://connect.extension.iastate.edu/nichemeat
https://connect.extension.iastate.edu/nichemeat
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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
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AutumnFest 2011 Report K

Submitted by George Wilson and Bob Culler

Attendance was somewhat less than last year, but according to Kathryn Reed the official pre-registration |
was over last year. The early planning to accommodate the game at noon does not encourage atten- I
dance. The MMA booth was busy most of the time and we always get people who say they were count-

ing on getting back to sampling the products. Our thanks goes to Bob’s Processing, ShipPac, Kent I
Quality Foods, and Merindorf Meats for supplying product. The table of a variety of meat samples and |
the opportunity to win a drawing distinguish our booth from most other exhibitors. I

A donation of steaks by Dave Hoekstra of ShipPac enables us to put a box in the silent auction and they |
sold for $100. We also used steaks as a prize for our drawing. Bob’s Processing supplied a smoked
turkey and smoked ham, one for the silent auction and another for the product raffle table. All money
raised at AutumnFest goes to the Michigan State University College of Agriculture and Natural Re-
sources Alumni Association for scholarships. Usually this is about $35,000. AutumnFest merits our
continuing support.

Nutrient Data in Time for the New Year

By Rosalie Marion Bliss, January 13, 2012

Two timely nutrient data sets provided by U.S. Department of Agriculture (USDA) scientists are being
used by the beef and pork industries to provide new Nutrition Facts labels for their products. Federal
rules require specific meat and poultry products to carry new nutrition information.

Although some retailers have already begun implementing the new rules, the original starting
date of January 1 has been extended to March 1, giving retailers more time for implementation.
USDA's Food Safety and Inspection Service (FSIS) announced that the new rules will make important
nutrition information readily available to consumers for 40 of the most popular cuts of meat and poul-

try.

The data sets are provided by the Agricultural Research Service (ARS) Nutrient Data Laboratory
(NDL), which is headed by nutritionist Joanne Holden in Beltsville, Md. The data sets for retail cuts of
beef and pork provide retailers with easier access to the most accurate beef and pork nutrient data for
the purpose of both on-pack and butcher-counter-posted nutrition labeling. ARS is USDA's principal
intramural scientific research agency.

Previously, NDL researchers, in collaboration with representatives of the beef and pork industries and
various universities, conducted several studies designed to update and expand the available nutrient
data on current beef and pork cuts and products. The results led to a major update of beef and pork
nutrient data in the USDA-ARS National Nutrient Database for Standard Reference Release 24, which
is managed by NDL. Called SR for short, the database is the major authoritative source of information
about U.S. food composition.

The two downloadable data sets—"The USDA Nutrient Data Set for Retail Beef Cuts, Release 2.0"
and "The USDA Nutrient Data Set for Fresh Pork from SR, Release 2.0"—are presented as both a
PDF file and as a Microsoft Excel spreadsheet. Users download the data sets, free of charge, onto a
computer hard drive and use the data in conjunction with other software programs.

Read more about this research and how to download the files in the January 2012 issue of Agricultural
Research magazine.
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JARVIS

Provides Free Service and Training

Buster Series °
Carcass Splitting Bandsaws
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Reciprocating Breaking Saws Circular Breaking Saws Wellsaw® Reciprocating Breaking Saws
‘.
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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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Welcome Operator New Members

Andy Ciupak of Detroit Mariner in Okemos, Ml
Walt and Starlet McGaskey of Prime Cuts in Jackson, Ml

Annual Dues—Due January 31, 2012

This is a friendly reminder that your annual dues of $100 are due on
January 31, 2012. Any dues paid after February 1st, will be $125. Statements
were sent by e-mail on December 7th. Second notices were mailed the first week
of January. If you have any questions regarding your annual dues, please con-
tact 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

V.
Premium Packages " -

/
,//,
/

START THE NEW YEAR
OFF RIGHT!

72 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

Models Starting as Low as $79,500

financing options available

Call Us Toll Free at 800-728-2999
or Visit Us Online at www.V(C999.com
THERMOFORMERS ¢« CHAMBER ¢ TRAY SEALERS ¢« SHRINK TANKS

V(999 Packaging Systems
419 E. 11th Kansas City, MO 64116

816-472-8999 Email Sales.USA@VC999.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

. J/

“Serving the Meat industry for over 22 years”

«SCOTTPEC

. 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




Page 8

........................................llll............lll.......\

Call for MMA Board Nominations:
ADVERTISING Due February 15, 2012

MMA's Nomination Committee is now seeking nominations for board members. If you
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.
i Nominations will also be accepted from the floor on the day of the election, which will be
1/4 Page $25/issue or held during the annual business meeting on Saturday, March 10, 2012 during the annual
$150/year convention in Okemos, Ml.

Member Rates:

737  AMERICAN CONVENTION OF MEAT
PROCESSORS & SUPPLIERS’ EXHIBITION
CROWNE PLAZA ST. PAUL — RIVERFRONT

o ST.PAUL RIVERCENTRE

Aeaaenion  8ST.PAUL, MINNESOTA

PROCESSORS — JuLy 26-28, 2012

1/2 Page $35/issue or
$250/year

Full Page $60/issue

Non-member - " ’ “ ’
- or more Intormaton, ca s I
Rates: AAMP toll-free at (877) 877 (s

Business Card $75/issue 0168. email aamp@aamp_com SA l NT PA U l-
AAMP’s

. or visit website,
1/4 Page $85/issue .COM
www.aamp.com.

Classified Ads: VF Series with Industry-Leading Accuracy

Free for members v—‘1

If you are interested in
placing an advertisement,
contact Dru Montri,
Executive Secretary, at
dru@michiganmeatassoci
ation.org or 517-599-0036.

handtmann

Ideas for the future.

Michigan handtmann Inc. 28690 N. Ballard Drive, Lake Forest, IL 60045

Meat Phone 847-808-1100 Fax 847-808-1106 ® www.handtmann.com
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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Calendar of Events

January 24, 31 and Feb. 14 FPEAC Webinars (see page 3)

January 31 MMA Annual Dues Due

February 1 Microbiology Webinar (see page 3)

February 15 Board Nominations Due (see page 8)

February 17 Deadline for Convention Group Rate Room Reservations
February 29 Niche Meat Processing Webinar (see page 3)

March 1 Nutrition Labeling Effective Date

March 9-10, 2012 2012 MMA Convention, Okemos, Ml

July 26-28, 2012 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

