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MEBWC22R{ I FSG2 Commerical Laundry Equipment
for Meat Processors
J Durable, Heavy-Duty Equipment: Designed to handle the
e e rigorous demands of meat production environments.
- - Fast Turnaround Time: Quick and efficient cleaning of
M EAT% LN K :ibs, a“?rons, and other materials to minimize
e — ing[gy_ﬁtﬁgignL Reduce operating costs with
high-performance machines that save on water
e Livestock and Meat Traceability Processes
e Cattle Marketing Strategies
e Cattle and Meat Business Performance Analysis
e Meat Plant Design
e Public Speaker / Producer Meetings
MARCINE MIOLDENHAUER
Marcine_moffice@att.net
P.O. Box 215 Office: 316-640-1256
Valley Center, Kansas 67147 Cell: 316-640-1256
www.meatlinkmanagement.com
ASKE 316) 882
O Sales@ fachines.com
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Proud to Give Top
ales

Quality Service to
Small and Medium
Size Meat Processors

e Custom Fibrous Casings

e Van Hessen Natural Casings
(Sheep, Hog, and Beef),
(Preflushed and Proline Tubed)

e Devro Collagen
(Beefstick, Fresh, Processed,

800-552-9237 Curved)

11972 Riverwood Drive e Vacuum Pouches and Shrink Bags

Burnsville, Minnesota 55337
952-854-2231

e Poly-Clip Distributor
(New and Repair Services)
e Speco Knives and Plates

QUALITY

CASING CO., INC.

Featuring a complete line of:
*Natural hog, beef and sheep casings
*Edible collagen, fibrous and vacuum pouches
* Casings for skinless products

1-800-328-8701

P.O. Box 229, Hebron, KY 41048

www.qualitycasing.com « email: qgnc@qualitycasing.com
fax: (859) 689-5177
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FILLING & CUTTING
SYSTEMS
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Jeros “Everything” Washers
Reduce cleaning labor by up to 50%

£ SN
e’

Smarter Solutions

v' Saves time and labor (up to 50%
reduction in clean-up time)

v' Saves on water usage (only 1 to 2 gals
of water per wash cycle)

v' Totally self-contained with on board
heating elements for wash and rinse
water

v" Environmentally friendly

v" Reduced chemical cost by up to 50%
with on-board dosing systems

v" Improved food safety with a built-in
184°F sanitizing rinse

v' Guaranteed sanitation with “Rinse
Sense” technology

v' Easy loading and unloading with three
open sides

v Collection baskets for solid waste

v Ergonomic desion m :*
1 ]}
v Mini i

Minimal space requirements

Wash, Rinse, and Sanitize in as little as 3 minutes!

8064 Chivvis Drive  St. Louis, MO 63123  (877)677-7761 www.maincausa.com
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Quality runs

in the family

A Member of the Poly-clip System Family prec i pa k.com

PRECIPAK, i o

Precisely what you need

poly-clif
SY/STHEIM

734-354-6551

polyclip.com

PROUD TO BE YOUR

Processor Division FOOD PROCESSING PARTN ER
KOCH SUPPLIES FOR OVER 140 YEARS

BUNZL

9 PrRICE MATCH Y
Y GUARANTEE

- .

800-456-5624 - WWW.BUNZLPD.COM
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Cut, mix, portion, and link a wide range of high-quality products
with the Seydelmann K60 MC Ultra Cutter and Vemag HP1L

Short batch times — pre-cut and mix
in less than one minute!

Gentle stuffing and filling with in-line grinding
24 customizable recipes —repeatable quality
Sausages with all casing types

Burgers, bricks, chubs, even pulled pork
Favorable financing

Arrange a test today!

Ryan Hartman, Sales — MO, KS, Southern NE
Cell (781) 856-1933 = Office (781) 821-1290

rhartman@reiser.com m www.reiser.com

Watch
video
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Thermoformers

Chamber Machines Traysealers
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MULTIVAC is a Proud Supporter of the ;‘fsa WL
Kansas Meat Processors Association -

Need to reduce labor costs? Looking to reduce contamination and have better cleaning access? Need guaranteed
reliable packaging that requires less maintenance?

Let MULTIVAC be your trusted solution provider in everything from entry level packaging and processing machines,
to fully automated line solutions.

Contact Logan Lukassen
m MUI.TIVAG Regional Sales Manager

logan.lukassen@multivac.com | 913-415-1960
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CLIPPING &
PACKAGING

EﬂﬁMA TIRRERSFIE-TCV EPERIIE TT1815
ELEVATE YOUR FOOD PACKAGING EFFICIENCY

TIPPER TIE offers a range of innovative automated, semi-automated,

and manual clipping and packaging solutions, plus closure and
hanging materials, to simplify and enhance your production no

matter the size and scale.







