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KMPA CONVENTION & TRADE SHOW 
APRIL 25-26, 2025 

DOUBLETREE BY HILTON, 2098 AIRPORT ROAD 
WICHITA, KS 

 

IMPORTANT UPDATES and INFORMATION !! 
 

Our 2025 Convention and Trade Show will be here in less than a month—if you haven’t registered there is still 
time, but a couple of deadlines are nearing. 
 
DoubleTree will be releasing our block of rooms after April 1.  If you plan to stay at the event hotel, be sure to 
use the link shown on the registration form or if you call indicate you are with the Kansas Meat Processors.    
 
Our Friday Pre-Convention Bus Tour has limited seating.  If you haven’t sent your registration indicating you want 
to be included on the tour, email or call Carol to assure you get  a seat.   We will leave Double Tree around 8:30 
Friday morning and return by 4:00 pm. 
 
For those planning to enter products in the Cured Product Show, 2025 Rules may be found on our website, 
kmpaonline.org, under “Upcoming Events”.  A reminder:  The category, Cured and Smoked Poultry Products 
(Class D)  will not be offered this year.  Check in times for meat product entries are 4:30-5:30 Friday afternoon 
and 7:30-8:30  Saturday morning.  
 
We have been informed the in-hotel restaurant, Chisholm’s American Beef & Ale House will not be open for 
noon lunch.  Chisholm’s is open daily for drinks and offers appetizers from 4-5 pm and evening meals from 5-10 
pm.  There are several dining establishments within close driving distance of DoubleTree. 
 
The Supplier Director position on KMPA Board of Directors will be open this year and will be determined by a 
vote of the KMPA operator members present at Saturday morning’s Annual Meeting.  If you are interested in 
running for the position, notify Carol at kmpa@nckcn.com so your name may be included on the ballot.   Names 
may be added up until meeting time.   The supplier will serve a two year term, with option to renew. 
 
Trade Show booth assignments will be emailed out to exhibitors next week with info on unloading at DoubleTree 
and information on shipping supplies to the hotel. 

 
Fund raising for our KSU Meat Science Scholarship will take place throughout the weekend.  Donation of items 
will be appreciated for the Saturday night auction.  Endless Cup Keg beer will be on tap for Friday evening, and 
Darts will be thrown for chances to win . . .  Pulsefire Flame Thrower!! 
 
Registration forms for Suppliers and Operators are found on pages 22 and 23 of this newsletter and on our 
website, kmpaonline.org.  A schedule for Convention activities appears on page 3. 
 
 

** JUST RECEIVED !! **    Used equipment for sale from KSU Meat Lab     **  CHECK IT OUT!!**   on page 11 
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SUPPLIERS REGISTERED 
FOR THIS YEAR’S TRADE SHOW 

(as of print time) 
*indicates 1st time vendors 

 

1. ASK Machines * 
2. Bunzl/Koch 
3. Copeland Insurance 
4. Energy Panel Structures 
5. Handtmann, Inc 
6. High Plains Frontier Supply 
7. Jarvis Products Corporation 
8. Kerres USA 
9. Multivac, Inc 
10. PolyClip/PreciPak 
11. Reiser 
12. Tempac, LLC 
13. UV&S  * 
14. Ultrasource, LLC 
15. Walton’s Inc 
16. WeRFoodSafety 
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85th KMPA Convention & Trade Show    April 25-26, 2025 
Double Tree by Hilton, Airport 
2098 Airport Road, Wichita, KS  

$127+ tax convention rate guaranteed til April 1 
 

Times Subject to Change 
                                               
Thursday, April 24 
       1 pm      Golf   Wichita Course  TBD  Prize Sponsors :  DARPRO, KERRES, REISER, ULTRASOURCE 
                                  Sign up at kmpa@nckcn.com or  contact James Gaida 316 304-4492 or james@strootlockers.com 
   7:00 pm                 KMPA Board Meeting    Double Tree by Hilton 
Friday, April 25 
  8:30 a.m.-4 p.m.   Bus Tour-Native American Enterprises, Cargill Innovation Center, Stroot Locker-Goddard 
  10 a.m.- 5 p.m.     Trade Show Exhibitor set up    Emerald Salons 1,2&3                                                                                                                                                                                                          
  2:00 – 5:30p.m.     Convention Registration Open    Hotel South Pre-Function area 
   4:30 –5:30 p.m.    Cured Product Show Entry   Hotel South Pre-Function area    Zach Krehbiel coordinator 
    6:00-8:00 p.m.    Trade Show open   Emerald Salons 1,2&3   exhibitor drawings throughout evening 
                                   Scholarship /Sponsorship Fund Raisers:  Dart Throw Raffle - Endless Beer Cup                                       
       8:30 p.m.           Trivia by “Brews Bros”  Consulates  II & III   Sponsored by POLYCLIP & KMPA 
    9:45-?? p.m.         Hospitality    ALL WELCOME  Control Tower   beverages sponsored by WALTONS, INC 
 
Saturday, April 26:                All PROGRAMS and MEETINGS will be held in Consulates II & III 
 
      7:30—8:30 a.m.   Cured Product Show Entry   Hotel South Pre-Function area   Zach Krehbiel coordinator 
      7:30—10 a.m.       Convention Registration Open  Hotel South Pre-Function area 
       7:30 a.m.              Coffee/Iced Tea/Sweets    Consulates II & III   sponsored by MULTIVAC    
       8: 00 a.m.             Annual Business Meeting     President James Gaida presiding 
       8:15 a.m.              Introductions:  Cured Product  Show judges, Dr. Liz Boyle 
                                                                 New Supplier Exhibitors 
       8:30  a.m.              PROGRAM  “AAMP 2025 Update”   Sam Gazdziak, AAMP Communications Manager 
       9:00   a.m.             Cured Product Show judging starts  Consulate I 
       9:00 a.m.              PROGRAM  “ Covering Insurance Needs in the Industry”  Lance Sharp, Copeland Insurance 
       9:30 a.m.              PROGRAM  “Establishing Workforce Contacts”  Troy & Bryan Leith, Midwest Meats, Abilene                                       
       9:45 a.m.              Exhibitor’s Meeting  Emerald Salons 1,2&3   Brad Heidebrecht presiding 
      10:00 a.m.             Trade Show Open   Emerald Salons 1,2&3   exhibitor drawings continue 
       11:45 a.m.            Trade Show Closes  Exhibitors clean up by 1 p.m.  
          Noon                   Past President’s Luncheon    Emerald Salon 4  guests welcome with reservation 
                                                                      LUNCH ON YOUR OWN  
   1:00-1:20 p.m.         Cured Product Show entrants view & discuss with judges  Consulate I 
   1:20-1:35 p.m.         Cured Product Show public viewing   Consulate I 
   1:35-1:45 p.m.         Cured Product Show   distribution of products to Suppliers  
            1:45  p.m.        PROGRAM   “Processed Meat Product Evaluation”   Dr. Liz Boyle, 2-3 judges 
            2:00 p.m.         PROGRAM  “Building the Perfect Meat Flavor”  Bruce Armstrong , LifeSpice  sponsored by REISER 
                                       “Break Time”    Sponsored by KERRES 
            3:00 p.m.         PROGRAM “ Clay Center Locker Video Tour”  Brad Dieckmann, Clay Center Locker   
            3:45 p.m.         PROGRAM “Fun with Flavors”  Bruce Armstrong, LifeSpice    sponsored by REISER                                                                    
            5:00 p.m.           Adjournment 
 5:30–6:30 p.m.          Social Time   Consulate Ballroom  -  Sponsored by  ULTRASOURCE &  PRECIPAK 
           6:40 p.m.          Annual Banquet and Award Presentations    Consulate Ballroom 
                                      Medallions of Beef/Pork Loin sponsored by HANDTMANN 
                                      Cured Product Show  Winners   
           Prize Drawings: 1st- $500 toward KMPA or AAMP Convention, 2nd—$100, 3rd-$50 
                                      Auction             
           9:15 p.m.          President’s Celebratory Reception  ALL WELCOME  Control Tower, beverages by WALTONS, INC 
 
Sunday, April 27        8:00 a.m.    KMPA Board of Directors Meeting—Four Points by Sheraton     
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TAKE A LOOK AT THIS KSU MEAT LAB EQUIPMENT FOR SALE !! 
 

The Kansas State University meats lab will begin construction /renovation this summer. To make room for the 
changes and upgrade equipment, KMPA Technical Advisor and KSU Meat Lab manager, John Wolf, has posted 
the below listed equipment for sale.  Sealed bids will be taken until 4/21/2025 and items  will need to be re-
moved by 5/1/2025. Contact jwolf@ksu.edu for more information or to submit  a bid. 
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 19 KANSAS MEAT PROCESSORS ASSOCIATION 
BOARD MEETING, FEBRUARY 15, 2025 

MIDWEST MEATS, ABILENE 
 

 In the absence of President James Gaida the meeting was called to order by Executive Director Carol Klema.   Addition-
al members present were, Brad Heidebrecht, Kelly Cool, Cody Simon and Zach Krehbiel.  James Gaida, Erik Steeves and Jeremy 
Sheffler joined later via zoom.  Guest for the meeting was Troy Leith who has agreed to serve on the Board  the next term. 

 The minutes of the last meeting were present for reading.  Zach moved the minutes be approved, Brad seconded the 
motion and all approved. 

 In the absence of the Treasurer, Carol gave an update on the Association’s finances.   KMPA has a CD with a value over 
$36,000 and a checking account balance of $44,576.57.  Zach moved to approve the treasurer’s report, Cody seconded the 
motion and all approved. 

 Discussion was held on how to handle the KSU Scholarship interviews this year.  It was decided to plan to hold the in-
terviews by Zoom and visit with Liz to set up an evening sometime in April.  

 The proposed change in selection of Supplier Board member was reviewed.   Supplier members will be notified that a 
position is open and will be given the opportunity to submit their name for consideration before convention.   A ballot will be 
distributed at the Annual Meeting (held on Saturday morning at the convention) and operator members present will be al-
lowed one vote per plant.  Write in suppliers will be allowed that day.  In addition to one supplier member, three operator po-
sitions will need to be filled.   Discussion was held on possible candidates and Brad offered to visit with several of them when 
he is at their establishments. 

 Discussion was held on a concern voiced by a member over possible OSHA overreach and excessive penalties.  The per-
son involved had attempted to visit with their Senator but had not been able to arrange a meeting/call.  It was suggested that 
Carol check with Dr. Boyle at KSU and see if she would have any information or connections that might be able to answer some 
or our questions. 

 The group reviewed an email received asking for our member’s thoughts on a bill being presented to the Senate per-
taining to the hiring of undocumented immigrants.  The email will be sent to our operator members for them to review and 
respond to as desired. 

 A person to fill the Executive Director position will be needed after this year’s convention.  Carol turned in her resigna-
tion last year effective at convention end 2025.  Possibilities were discussed and will be investigated. 

 Convention planning took up the remainder of the meeting. 

 The Board decided to proceed with the earlier discussed plans to invite Oklahoma processors to join us in Wichita this 
year.   Carol will check with Oklahoma directors on the best way to get the invitation and information out to them. 

            Plans for the Cured Meat Show were reviewed.  It was decided to allow Oklahoma attendees to enter products in the 
following four categories only—Cured and Smoked Dried Beef, Jerky Other than Beef-Whole Muscle or Ground and Formed, 
Cured and Smoked Game Meat, Large Diameter Deli Meat.  The plaques will be identical to the ones awarded for other catego-
ries.  Best of Show award this year will be a trophy identical to last year’s.  A refrigerated truck is needed to store the meat 
products and Carol will visit with a couple of local operators to set that up.  Carol will visit with Dr. Boyle on any arrangements 
needed in Wichita and share with her the judges we have lined up. 

 Due to increased costs of catering services, and in an effort to give operators full benefit of the Friday evening Trade 
Show, the Board decided not to offer the Friday evening buffet.  This year’s location is near several eating establishments and 
the DoubleTree has onsite dining as well. 

 The decision was made to not advertise a Silent Auction but plan to have a Live Auction with any items donated by 
suppliers or members.  James will attempt to locate an auctioneer to handle the sales.  

 The Endless Cup keg, and Dart Throw Raffle will be offered again.  Zach will research possible prizes and report to the 
Board.  A price range of $300-$400 was agreed upon. 

 Entertainment for Friday after the Trade Show closes was discussed.  No decision was made at this time. 

 It was decided to bring back the “Past President’s” luncheon for Saturday noon.  KMPA will cover the cost of the meal 
for the past president, but if they would like to bring a guest/spouse they will need to buy a ticket.   

 Next meeting will be at DoubleTree, April 24, 7 pm.   

 With all business completed, Zach moved to adjourn the meeting, Cody seconded the motion and all  approved. 
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OUT OF STATE 
 
Walke Meat Co   25* 
Lyndon Walke 
9815 E 520 RD 
Claremore, OK  74019 
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Kansas Meat Processors Association 
Carol Klema, Executive Director 
701 Logan Ave 
Beloit, KS  67420 


