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NAMP CONVENTION/OUTLOOK CONFERENCE REPORT
 
MICHAEL STRAUSS OF COLORADO BOXED BEEF ELECTED NAMP PRESIDENT
 
NAMP elected a new slate of officers during the Convention/Outlook Conference at the Ritz Carlton Hotel in Lake Las Vegas, Nevada.  The five person Executive Committee is headed by newly elected president Michael Strauss of Colorado Boxed Beef Company, who took over for Mark Shuket, president of Old World Provisions. Shuket becomes chairman.
 
Gary Malenke of Sioux-Preme Pork Products will serve as Vice President.  Bobby Hatoff, Allen Brothers, Inc. was named Treasurer. Jeff Saval, Deli Brands of America, will serve as assistant treasurer.
 
The 11 members elected to NAMP’s Board at Saturday’s Annual Meeting included David Carriere of Centennial Foodservice, headquartered in Calgary, Alberta and John Vatri of Cardinal Meats, Mississauga, Ontario.
 
1.
Dan Bernkopf*

Farmington Foods


Forest Park, IL
2.
David Carriere

Centennial Foodservice


Calgary, AB
3.
Darren Dies*

W & G Marketing



Ames, IA

4.
Kirk Halpern

Halpern’s Steak And Seafood Co.

Atlanta, GA 
5.
Ron Hemauer*

J & B Group 



St. Michael, MN

6.
Joe Kinnealey*

T.F. Kinnealey & Co.


Boston, MA


7.
Scott Rich

Wasatch Meats



Salt Lake City, UT
8.
Mike Satzow

North Country Smokehouse

Claremont, NH
9.
Tom Stachecki*

Angus Meats, Inc.


Spokane, WA

10.
John Vatri

Cardinal Meats



Mississauga, ON
11.
Norm Winkel (Associate)
Multivac




Kansas City, MO 
 
*Denotes Incumbent
OUTLOOK FOR FOODSERVICE CHALLENGING FOR 6 – 9 MONTHS 
 
 Tim Powell, Senior Manager of Technomic, inc., told the Convention/Outlook Conference on Thursday that the next six to nine months will very challenging in the foodservice sector, pointing out industry sales will be flat and traffic down. Consumers are cash-strapped, he said and rising costs are the industry’s number one issue.
 
“Value is paramount,” he said. “Operators and distributors now more than ever will need to provide value in areas beyond just  ‘low price’. “

ALMANZA AND MARSDEN FOCUS ON FOOD SAFETY ISSUES FOR 2009, N-60 LABELING 
 
FSIS Administrator Al Almanza and NAMP Senior Science Advisor Dr. Jim Marsden led Friday morning’s session. 
 Almanza said driving down the incidence of E. coli O157:H7 will be the agencies’ top priority in 2009. 
 
He said the draft of the N-60 labeling program, published last week, will be a big step in the right direction, giving plants information about their suppliers’ HACCP system.  
 
Almanza also said the agency will continue to have more frequent public meetings on issues to get stakeholder input. He also discussed FSIS’s improved data infrastructure that should help them to see problems in plants in a timelier manner.
 
Dr. Marsden focused his comprehensive presentation on the safety of non-intact meat products, control of E. coli O157:H7 in ground beef, safety of meat raw materials, USDA HACCP enforcement, control of Listeria monocytogenes in processed meat products, and USDA’s Listeria regulations.  
 
He discussed various intervention technologies at both harvest and processing that can be used to control E. coli O157:H7 and encouraged the members in attendance to research and implement interventions in their in-plant processes.
 
VOLATILITY MARKS 2009 RAW MATERIAL OUTLOOK 
 
The current situation in raw material sourcing in 2009 is characterized by commodities inflation increasing input costs, market volatility, reduced production, increasing exports, lower net meat supplies, and possible higher prices, said Mike Miller, COO of CattleFax at Saturday’s session. 
 
His take home points included: 
 
•
U.S. inventories will contract
•
Per capita beef and meat consumption will decline
•
Retail, wholesale and producer prices to move higher
•
Global demand outstripping supplies – prices moving higher
•
Prepare for volatility
 

