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10 Keys to Accident Prevention

From the 2010 Regency Group Fund Report

Some safety experts have suggested that you should visualize the accident prevention process as a
continuous process. As each hazard is identified — whether by reading OSHA standards, consulting
other guidelines, or making your own workplace observations — you need to analyze the circumstances,
diagnose the problem(s), and develop a plan. Only then can you bring about effective corrective action.

Throughout the process, it helps to ask lots of questions. Is this problem a physical hazard or a health
hazard? How does it threaten my employees? How can we minimize or eliminate this hazard? What
specific steps do | need to take to prevent accidents and protect our workers?

Clearly, you shouldn’t handle accident prevention alone. You need to get your employees involved.
Without their understanding and cooperation, nothing you do will work in the long run to stop accidents
and injuries.

Generating employees’ participation isn’t easy, but it may help to think about these 10 key words.

Accountability. Give employees ownership of planning and conducting inspections, for assessing their
own data on work hazards, and for creating safety checklists.

Leadership. Set an example by always following your company’s safety procedures. Make sure you
personally take necessary steps to prevent accidents. That means wearing proper PPE and practicing
the same precautions as your workers. Be on the lookout for potential hazards and point them out to
your workers.

Understanding. Emphasize that hazards put employees’ personal health and safety at risk. Under-
standing the “why” of safety is a strong motivator. Defuse or identify the long-term and short-term ef-
fects of accidents and the costs involved.

Commitment. Work to get commitment to the idea that safety is the number one priority from every
one of your employees.

Goals. Set clear standards for workplace behavior — and enforce them.

Competence. Train employees well so that they have the information and develop the skills needed to
work safely and avoid accidents. A “competent” person should be at every job site to insure the en-
forcement of safety policies.

Responsiveness. Make sure you respond promptly to identified hazards and take immediate steps to
correct them.

Involvement. Use every opportunity to encourage employees to play an active role in workplace safety
and accident prevention. If you see a hazard, do more than just correct it. Apply the learning experi-
ence to help workers become more alert and more responsive to potential danger on the job.

Feedback. Praise employees who identify and correct hazards or who report problems they can't fix.

Persistence. Successful accident prevention is an ongoing challenge. It's something you have to focus
on every day, always improving, always setting new safety objectives, and always making steady pro-
gress toward achieving them. Safety is the responsibility of everyone in the workplace.
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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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" Business Income and Extra EXxpense Insurance
by Ted M. Wray, CIC , Senior Vice President, The Craft Agency, Inc., MMA Member

Your butcher shop, which took years to build a consistent and loyal customer base, lies in ruins following
a significant fire. The fire trucks have just left your premises. Now what? Assuming you met with your
property/casualty insurance agent, the two of you completed a business income worksheet which deter-
mined the proper amount of Business Interruption Insurance you need to purchase for this worst case
scenario.

Business Income Insurance covers the loss of income that a business suffers after a disaster while its fa-
cility is being rebuilt. It is designed to put a business in the same financial position it would have been in if
no loss had occurred.

This coverage is normally part of the property section of the commercial package policy. It pays out if the
cause of loss is covered by the property policy.

The following are typically covered under a business interruption insurance policy.
e Profits - Profits that would have been earned

o Fixed Costs — Operating expenses and other costs still being incurred by the property
(mortgage, loans, taxes, etc)

e Temporary Location — Some policies cover the extra expenses for moving to, and operating
from a temporary location

o Extra Expenses — Reimbursement for reasonable expenses (beyond the fixed costs) that allow
the business to continue operation while the property is being repaired or rebuilt.

Business Income coverage extends until the end of the business interruption period. Most insurance poli-
cies define this period as starting on the date of the covered peril and ending when the damaged property
is physically repaired and returned to operation under the same condition that existed prior to the loss.

Since sales change year to year (hopefully increasing each year), don’t assume the amount you deter-
mined to be adequate last year will be the same for the upcoming policy year.

-

Beginning this month, the Michigan Meat Association will work with supplier members to include

newsletter articles they have written that are of interest to Michigan Meat Association members.

This month’s article focuses on insurance and is written by Ted Wray of the Craft Agency. If you
are a supplier member interested in sharing a newsletter article, please contact
dru@michiganmeatassociation.org. Articles are due by the 15th of the month.
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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

Plant Operating

MSU Animal Science Welcomes
Sara Wells

The MSU Department of Animal Science welcomes Sara Wells, Academic Specialist
in Meats Science. Sara takes on responsibilities as the faculty coordinator for the
meats lab, teaching, and providing outreach to our state meat industry. MSU is
pleased to have her on board and looking forward to the great contributions she will
make to the meats program. Sara came to MSU from the University of Wisconsin,
brings a wealth of experience in working and running a successful university meats
laboratory, tremendous experience in livestock, teaching practical skills and meat sci-
ence, and expertise in meats judging.

MMA Sponsors Scholarship

Thank You Letter to the Association
Dear Michigan Meat Association,
I would like to thank you for sponsoring the Michigan Meat Association Scholarship. |
was selected as the 2011—2012 recipient by the Michigan Livestock Industry Schol-
arship Foundation. This will greatly help me in furthering my education at Michigan

State University where | am studying Agribusiness and pursing my minor in agron-
omy. Thanks again!

~Jenna Falor

Supplies.

Online...Anytime!

wwwkochsupplles.com =

THE NEW

KOCH SUPPLIES

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
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¢ Pressure Sensitive Labels
¢ T/T Printers & Software

¢ Preprinted T/T Labels

o Scale Weigh Systems

¢ Label Applicators

Dave Temming, TemPac LLC
c/o Kopco Graphics, Inc.
250 Osborne Drive
Fairfield, OH 45014

800 482-7225 513-505-9700
fax 513-874-7286

email: dave@tempac.net
\_ www.tempac.net Yy

“Serving the Meat industry for over 21 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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ATRERTTSINE AAMP Convention a Success

v | Michigan Processor Wins Grand Prize
ember Rates:

1/4 Page $25/issue or Linn Merindorf, Merindorf Meats, Mason, MI, won the 2011 Grand Prize. The Grand
$150/year Prize is a trip for two (2) persons to the 2012 American Convention of Meat Processors
1/2 Page $35/issue or in St. Paul, MN. The trip will include economy air travel from any major U.S. gateway
$250/year departure city, five days’ and four nights’ accommodations (compliments of the Crowne
Full Page $60/issue Plaza St. Paul—Riverfront), complimentary convention registration, and ticket's to

AAMP’s Welcome Reception and Saturday Social for two (2).
Non-member

Rates:

eeepampeswall 2011 American Cured Meat Championships

1/4 Page $85/issue . - - .
ges Congratulations Michigan Champions

If you are interested in Country Bacon—Reserve Champion—Bob’s Processing, Inc., South Haven

placing an Frankfurters/Wieners, Emulsified—Champion—Merindorf Meats, Mason

advertisement, contact . . .
Dru Montri, Executive Ham, Bone-in (Heavyweight) - Champion—Jerome Country Market, Jerome

Secretary, at . :
Y Mark your calendars! The 73rd American Convention of Meat Proc-

dru@michiganmeatasso essors will be July 26-28, 2012, at the Crowne Plaza St. Paul—
clation.org. Riverfront and the St. Paul RiverCentre, St. Paul, MN.

How sufe are your products?
Don't let microorganisms be a problem! There is u solution......

Helix Biological Laboratory

=Dedicated to solving problems of microbial contamination in meat and meat products
=Providing comprehensive microbiological testing, evaluation and consulting services
=Leading the way in food safety and protection and matters of public health

* Specializing in Microbiological * Leading Edge Molecular
Analysis of Meat, Production Biology Techniques
Equipment and Surface Samples

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

HELIX

Contact us to find out more about our services
P: (586) 806-4243 C: (586) 436-1163

E: info@helixbiolab.com www.helixbiolab.com

Michigan Meat

_ . Tom Prychitko 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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Calendar of Events

September 7 Michigan Meat Association Board Meeting
March 9-10, 2012 2012 MMA Convention, Okemos, Ml
July 26-28, 2012 2012 AAMP Convention, St. Paul, MN

The Michigan Meat Association supports its members and the meat industry by providing timely

I information exchange and opportunities to enhance productivity and technology enhancement

to maintain the viability of the meat industry.

www.michiganmeatassociation.orq

Michigan Meat Association
Dru Montri, Executive Secretary
7539 Clark Road

Bath, Ml 48808


http://www.michiganmeatassociation.org

