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Jarget ugsef group

In southern Canada a journeyman meat cutter, like a journeyman
carpenter, has to fearn his (rade over a period of years under the
apprenticeship system. Within the apprenticeship period there are
periods of colfege instruction followed by months of on-the-job training
under the instruction and supervision of ajourneyman meat cutter.
Unfortunately the Arctic food industry is in its’ infancy and can not afford
to hire journeyman meat cutters for the various settlements that are
developing arctic food products. This means that the process of training
heal people as arctic food meat cutters has to develop anew route.

This manual with the cOmpanion Video is simed at training nuit people
in basic meat cutting utilizing the HTA processing room/freezer in their
community. We are assuming that there will not be an experienced meat
cutter available to “offer on the job training. These teaching toots will .
allow a person to teach themselves the basics of commercial meat cutting.

Under ideal condiitions there wiit bean experienced meat cutter or trainer
available to offer “hands on” instruction and guidance.

Purpose of t83 manual and Vi& Q
The manual and video wii accomplish three goals:

1. They will be aresource toof for local meat cutter traineesto
use in |earning basic meat cutting skills

2. They Will be available in the processin g room/freezer as a
resource for meat cuttersto use when they are [ooking for
information

3. They will be broken iNtO modules as part of a competency
based training system
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This manual is not 5 complete text book on the trade of meat cutting.
It is hoped that as the arciic fOOd industry grows the facilities, equipment
and skitf |evels of staff witt grow t0 meet the industry needs. secause we
are still discovering new products and searching for estavtished products
in NEW areas, the {rainiNg approach used will have to modular and
product specific. The meat cutting portion of this manual will tecome
the basic meat cutting module in @ competency based training system. It

would SEem logicat that eventually the demand will grow and the
financial resources wil be found for this training tO be delivered by Arctic .

College.
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FIELD DRESSING AND HANDLING

Since ali commercial harvested caribou and muskox witl be tilled by an
Inuit hunter, hoiding o general hunting ficense, this manual will not
presume to explain how to shoot or dress an animal, but will point out the
procedures for commer cial field dressing and handing.

1. For commercial use the huater should make the kit with a
neck shot.
This will give the highest yield of meat. The meat processing a|ol ant
should establish a policy to either accept only neck stot animals or
depredate the price paid for animals that are body shot.

2. tﬁgéer shooting the animal it should have its’ throat cut and
| possibte with the heed end downhill.

3. Keep the animal clean and the meat as free from hairs as
possible.

4. A deep CUt shouid be made around the bung (anus, or anus
and vulva in the doe). Pull the bung out so you can te it off
with a string.

This wili prevent leakage of manure into the body cavity when you
pull it out of the body with the rest of the insides. (see figure #1).

5. The skinning shouid be done on clean snow or on aclean tarp.
After SKinning the 1€gs should be cut off &t the knee jOINt and the
head cut Off high on the neck.

6. Set aside the heart and liver.
The meat processing ptant will buy the carcass as prepared above
an&t&eliver and heart. They do not want the carcass cut into quarters
or primal cuts in the field.

7. The prepared carcass should then be wrapped in 2 dean tarp
and delivered to the processing pfant asSsoon an possible,




Figure *1

- With the dead animalon yiq gide, cut deeplysround the
bung, pull it out, ® nd tle It off with « string.

Reachy; Into the pelvis, ® nd pull at the bung and the
infestinal tract.
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SETUP/MATERIALS NEEDED

The freezer oquipment

The HTA processing room/freezer is equipped with the besic tools
and equi prent for processing of arctic food products. In the freezer you
will find a farge room divided into two sections by a screen watl with
screen fockers on one Side. The original concept was to have the Side
with the lockers available for people to store their person supply of arctic
foods. The side of the screen wall facing the processing room is to be
used for the commercial production of arctic foods. It s Separated from
the public section for reasons of security and sanitation regulations.
Many HTAs active in arctic food processing have modified this
arrangement to Suit their needs and many bave aiso built shelving units
for the storage and separation of various products.

There are two thermostats in this area. The freezer system has
two complete and seperate cooling systems. |f one treaks down
then the other is capable of keeping the room at the required temperature.

The double system requires that one ther mostat be set 2 degrees
lower then the other. The |Ower Set System will come on first. The
DPW refrigeration mechanic will reverse the order of the thermostats ON
his annual preventive maintenance inspection to ensure that both systems
ghare the Work foad. AS discussed 1N the maintenance of the free2ef section
of this manual, any problems should be reported to the local DPW office.
|t IS their responsibility to repair and maintain the freezer.

For meat products a temperature Of -10 degrees Ceicius is
required and fish should beheld at a temperature of -23
degrees Celcius. When the room bas a mixture of both meat and fish
then the jower temperature should be wed and the meat and fish
products kept seperate from each other.

some HTAS have had their freezer equipment break down and result

in having frozen inventory thaw outand spoil. Although --cc of

the facility is the IGSEOMMHZ of the Department of PUblic Works, they
en this

assume No Habitity W appens.
Dace 111-1




|t is strongly recommended that an arrangement be worked Out
between the |ocal DPW staff and the HTA to 4o regular checks of the
freezer, this is especially important on weekends and when the weather
is warm. If the freezer i8 not werking calt DPW immediately If theY
can not fix the equipment right away, the HTA can look for another place
to store the inventory before it spoiss.

Procossing area equipment

The processing room area has the following equipment
- Abeam scate for weighing meat and fish
-Three taminated wood top cutting tables

-A Hobart meat cutting bandsaw

-A Hobart table top meat grinder

-A portion scale

-A triple stainless steel sink

-A shrink wrap machine

-A variety Of hand teols

-Accessories and blades for the power equipment
-Tubs, pans and pails

-Packaging materials

-cleaning suppties

The equipment tisted above is adequate to start production. Some
processing rooms nave purchased additional equipment requwed for
specific types of speciatized locat production. There have also been
modifications made to plumbing systems and one settlement has put a
major addition on the building to better handle a specific and high volume
level of fish production. As supply and market demand TOr a specific -
products INCrease, there is meritin considering the purchase of high
votume ieces of equipment that witt produce MOre porduct with less
work and at |ower cost. Al Of this equipment is good quality, meets
industry standards and the electrica system witt carry the |oads required.
Please refer to the Salon on suppliers to source various teots and
additional pieces Of equipment.

Anwva 111D




Storage areas

1. Both freezer and dry storage areas should have provisions
for adequate aisies and exits.

2. All stacking should be limited to e void striking and breaking
pipes and light fixtures.

3. Freezers ghould be provided with adequate barriers to prevent
frozen product from coming in contact with either Unit of piping. Valves,

ump-out |iNES and the |ike should be SO tocated at the instattation so that
fhey are not vulnerable te damage.

Ihe theory of good housekeeping

Pew responsibilities of management have |€SS glamour than
housekeeping - Y6t {6W pay off so well. The working force of the
company is its most valuable asset and
helping employees aveid in
environment makes gense,

The term “houskeeping” is riot to be mistaken for aa occasional
pushbroom effort.
Housekeeping iz an orderly arrange of operations, fools,
equipment, storage, facilities ° @ supplies, _
It isa practical method of getting high production, low accident rates and
improvement in empioyee morate and publicC retations. The theery Of good
housekeeping IS expressed as follows.

1. Dirt is ailways evidence of waste, of material of energy, of
both.

2. Although cleaning up dirt and disorder is a janitor’s work,
preventing them is a manager% jab.

Page I11-3
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Personal hygiene & dregs

10.

11.

12.

The bair should be cut and xept well trinmEd at af times, i
not, balr nets NUSE be WO N,

Hands and fingernaiis must de kept clean. Nails shouid be
clipped short and kept dean to prevent the harbouring of
meal soil.

A clean shaven appear ance must De maintained at atf i NMES.
Mouth Al ea and teeth should be cleaned regularify.

Cuts must be covered Wi t h suitable wat er proof dressings.
| N serious CASES, a NUrSe should e consuted,

Smoking, gum of tobacco chewing will aet be allowed ia of
near any meat cuttingworking area. 100aCCO Of cigasettes
will not be carried 1a Shirt of pant pockets while working
with meat.

Daily bathing and reguiar changing of all garmentsis a
norm.

Hands and arms must be thoroughly cleansed with e
germicidal soap before commencing work.

Any unusual rashes should be attended to by. nurse.
Fresh blood from a cut should be removed from any piece of
equipment, of if on a product, the affected piece must be

discarded.

Shoes should be cleased regularity and kept free of meat
solls.

Workers will not Siton t abl €S Of any other platforms used
for placing meat products
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13. Wrist wat ches, tracelets and signet rings wil not be wors
while cutting meat.

14. Meatcutters while engages ia meat cutting e ctivities, will
adhere to the following dress code:

Clean pants

Cl ean white jackets

Clean White dib apron

Clean white bump hat

Hair nets required

Protective mesh glove

Shoes ith smooth {(leather Of comparabie material) @18.
clogs, running shoes, Of footwear Of canvas Of materiat
composition are not acceptable.

Page 111-5




Processing room layout

Most pleces of equipment are moveable and this is very useful i a
multipurpose processing facility. It will permit the processing room to be
set up in logical and efficient processing lines. It is difficuit to
standar dize the 1ayout for at purposes. Therefore it is important for
workers to take the time at the start Of a shift to plan the layout that will
work best for the job that has to be done. Some of the points to consider
IN fayout:

1. Are ther e unnecessary piles of Cleaning supplies, wrapping
material, tozes, t 00l S or arctic food products lying around?

Unnecessary SUPpIlies will be moved to the proper storage area and then
they will not be in the way, Cleaning supplies .,i;| be in their cupboard,
deferrable in the tathroom. This will reduce the risk of injury, product
contamination and make the work area more efficient.

2. Is the processing room dean and sanitized?

Cleaniless and sanitation are absolutely necessary and should never be foft
out of the plan. Detaits on cleaning and sanitation are found elsewhere i
this manual. It is nermat procedure for a thorough ¢leaning gnd
sanitation of the facitity t0 be completed at the end of a shift and therefore
the processing area should not need to be cleaned in the morning.
However, if thereis any evidence that this work wasaet done or was
done poorly then it will be necsssary to do it again for the safety of your
customers.

There aI'e strict reguiations St OUt and the Baffin Regional Health Board
have environmental health officers who will periodically inspect the
processing/freezer facility to ensure that regulations are being met.

These inspections should be fooked at positively as the environmentat
health OffiCcer S witl often De a source of good 18628 to make your operation
better.

3.what jobs are QoI ngD to he dome and which pieces of
equipment Wi | e used?
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4. How many people will be working?

S.HOW can the shop be set up to move heavy loads to shortest
distance and the easiest way?

6. What stepsarerequired in the processing the product?
7. Will the te product move easily from one step t O the Next ?

The pieces of equipment can be moved around t0 set up the processing
line. All Of these questions are variables in the setup Of the processing
line. After you are satisfied with the 1a70ut you wilt be sure that alt
necessary factors have teen considered t0 reduce the risk of injury and
make the work area as efficient as possivle.

8. What hand tools, blades, accessories, pans and supplies will
berequired?

0. Are all the pans, tools and blades sharp, ctean and sanitized?
10. Arethere cans or pails for waste products?

At this stage Of the setup plan, Work stationsare ,, Tools, blades,
accessories, pans and suppiies are set out and prepared for operation.
Once again thesafety of workers {8 a primary consideration. A review of
the chap& on training and safety for knife workers would be helpful.

11. What is the temperature in the processing room?

Meat mMore quickly at higher temperatures. The processing room
shouid DE held at atemperature of 10 degrees Celclus of |ower during fish
or meat thawing. T NI'S 18 best accomplished DY Setting out the next days
processing Product at the end of the shift. Then [ower the thermostat to
10 degrees Celcius or jower before leaving. Duri n% the winter the door
coutd be |eft open to get the temperature down. 15 degrees Ceicius is a
good temperature for processing. Workers may find this temperatures
fess comfortable then normat room temperature. However proper
clothing and hard work will keep everyone comfortable.
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12. Is everyone properly dreaged and clean?

Pl ease revi ew persnnel hyglens and the dress code on pages 111-3 & 4.
The HTA should purchase the white jackets, aprons, hats, hair nets and

mesh gloves. These should be Cleaned after every shift and avaitable for
all meat processors. The other clothing specified and the personal

hygiene are responsivtities of the processors.

At this stage we have a facility, equipment and staff organized and ready
to process meat of fish.
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Smoke-free Workplace.

-9
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DANGER it}

kkkkkokk\\[Xk %%k % gygsegtssssstststssstassstititsttitEistiistisss

DISCONNECT THE PLUG
W HEI? THE BAND SAW
IS NOT IN USE
OR

WHEN IT IS BEING CLEANED
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PLEASE 00000
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WASH YOUR HANDS

BEFORE LEAVING

THE BATHROOM
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CONSERVE BIERCGY
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PERSONAL HYGIENE
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1. The hair should be cut and kept well trimmed or
hair nets must be worn.

2. Hands and fingernaiis mast be kept clean. Nails
should dbe clipped short and kept clean.

3. A clean shaven appearance must be maintained.

4. Mouth area and teeth should be cleaned regularily.

5. Dai ly bathing and reguiar changing of atl

garments Is required.

6. Hands and arms must be thoroughly cleansed with
agermcidal soap befere starting work.

7. Shoes should De cleaned regularity andkept free
Of meat soits.

*****************************y**
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DRESS CODE

y e st ec st i3 32 22 222 2ot st s s

Meatcutters While engages in meat cutting activities
will adhere to t& ~ following dreq: coda
clean pants
Clean white jackets
clean white bib aproa
Clean white bump hat
Hair nets required
Protective mesh glove “

Shoes with smooth (leather OF comparable material)

tops.
(Clogs, funning shoees, Or footwear of canvas or composition
material are not ® ceeptamo)

Wrist watches, bracetets and signet rings will not be
worn while cutting meat
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HEALTH & SANITATION
RULES

EXEERE R SRR R RN R EER R LR SRR KKK EE SRR

. Cuts must be covered wit& suitable waterproof
dressings.

. Aay unusual rashes should be attended to dya
nurse.

. Freshk blood from a cut should be removed from
any piece of equipment, or if on a product, the
affected piece must be di scar ded.

Smoking, gum of tobacco chewing will aot be
allowed.

. Tobaccoer cigarettes will not be carriedin shirtor
pant pockets while working with meat.

Workerswill not sit on tables or any other
platforms used for placing meat products.

EXSEERERRRERE g R RN R R RN R R RN RN EREE
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SELECTION & PURCHASE OF CARCASSES

¥ hen to purchage meat

1. Biological factors
-avoid male caribou in the rut season (August to October) because
strong smelling meat is Not disirable .
-handling of carcasses during Warm weather iS much more dfficutt.
Spoilage and dist are much harder to control and therefore thete are
Increased risks to the consumer.

2. Market factors

The bal ance between supply and demand

Fresh meat hasbetter fiavour, is tender and looks much more
attractive then meat that has teen held for along time. It would be ideal
if caribou carcasses could be purchased When required, processed and
sold immediately.  With the biological facters this is not possible.

Therefore purchases have to be made when good quality and safely
handled carcasses are available. We have to depend on careful control
and packaging % keep the products acceptable % the market for the
longest possible part of the year. There wilt always be atime of the year
when supply is much greater then demand and after all the meat is sold
ther e will be period when demand cannot be met.

Competition between communities

Competition between communities can cause supply and demand
problems. If several communities harvest |arge volumes at the sametime,
then they will have to compete fort& e same sales of keep meat in the
freezer for alonger time.

There iSalot of merit to communities co-ordinating their
harvests {0 ensure that there isfresn meat available most of the year.
Under asystem like thisthe communities farther north would harvest
early in the winter and late in the spring. More southern communities
would take turns in the middle of the winter season. A plan Of this type
could be made at the annua general meeting of the Baffin Regional
Hunters and Trapppers Committee.
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Purchasing NEQ?

The purchasing of carcasses and fisn is extremely important if the the
processing facitity is going to be sucessful. Good quality meat and fish
will satisfy your customers and your product will be in demand and
extremely high quality can be maintained people will pay mor e for it.

The first step in getting the quality required is to make it perfectly
dear to the hunters what is wanted. ThiS can be done by havi Nng a
general HTA meeting to disCuss it. Someone can go on the community
radio to talk about commercial tags and the quality required. The
wildlife officer can help by talking to individual hunters when they pick
up commercial tags.

The HTA should make a policy on quality and set @a for carcasses

that reflect the care and attention that hunterstake ia harvesting for
commercial use.

THE PURCHASER OF CARCASSES SHOULD BE ABLE TO
ANSWER YES TO ALL OF THESE QUESTIONS:

1. Wasthe animal neck shot?

2. Wasthe animal carefully skinned and fairly free of loose
hairs? |

3. Wasthe animal well gutted and cleaned?
4. If organ meat is wanted by the processing piant, is it there?
S. Isthisa healthy, mature, well fed animal?
6. Isthecarcassfresnh and clean?
7. Isthe commercial tag attached?

If the purchasing agent can say yes to ait of these criteria, then he

will be purchasing a top quatity carcass that should process into excellent
meat.
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WHAT DO YOU DO WITH A LOW QUALITY CARCASS?

If the carcass does not meet it Of these criteria then the purchasing
policy shoutd clearly set out the options.

-If the animal was underfed, old and/of sick then it should be refused for
commetcial Processing.

-If it was a good healthy animal but poorly shot or handled by the hunter
then the carcass shoutd be devalued and less money paid to the hunter.
The devaluation should reflect the [ose in meat available for processing
and addition time that may be required for processing.

Eventually, the hunterswill understand dearly what is wanted and

become More careful in their shooting and handling of commercia
animals.
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SPECIES COMMERCIAL MEAT LOG
PURCHASE| KILL TAG,
DATE DATE NUMBER WEIGHT | PRICE/LB TOTAL CONDITION HUNTER
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Purchasing fish
Fish can be evaluated along simitiar |ines:

1. Is ita nice fresh, healthy looking fish?

2. Wasthe fish [aid out ON the ice to freezein a straight natural
looking position?

3. If requested, wasit well gutted?

4. 1s it within the most saleable size range?

5. Does it have good colour?

Again the purchasing agent can control the quallty of the fish
purchased to Insure that the processing plant gets a reputation for selling
top quatity products. With fish, every fish should be eviuated as it is
placed ON the scate and any that do not Mmeet the standards set should be

rejected.

As processing operations become involved in new or different different
arctic f0Od processing, evaluation criteria must be established, made
know the harvesters and followed in purchasing.

Pace lv-s




SPECIES

COMMERCIAL FISH LOG

PURCHASE
DATE

CATCH
DATE

LAKE

SHIPMENT
WEIGHT

PRICE/LB

TOTAL

CONDITION

HUNTER

OO0 |~ |ON U] [eo N |—
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Meat storage

1. When purchasing carcasses, organize the processing room
with a clear aise to the freezer

2. Set up an freezer storage area With dean woodes pallets and
6 mit polythlene fOr storing unprocessin( carcasses

3. Wrap carcasses for storage to avoid freezer bura

4. rotate your stock@ carcasses. _
“the fir st carcases purchased should be the first carcasses used”

Storage Of unprocessed carcasses

Thefirst function of meat processing 18 purchasing the carcass of fish
from a hunter and placing it in storage. When the HTA issue commercial
tags to hunters, the processing FOOM can eXect that carcass purchasing
will normally occur at random intervais during the course of the workday
and will interrupt other meat processing activities. Therefore, when
planning the processing assembl e fine, access to the beam scale and a
clear aisle to the freezer shoutd be considered. The necessary formsfor
receiving and valuing the carcass shoutd be readily available. One
processor should De designated as the meat buyer and only he should
spend time with the hunter. The arrival of a hunter with a carcass shouid

not be a social event that interrupts meat processing.

The freezer room should have an area prepared for storage of
unprocessed carcasses. This area should have dean w-pallets as a
base. Thiswill raise the carcass off the metal floor and avoid any
possibility of the meat freezing to the metal floor. New 6 mit poiythiene
or aclean plastic tarp should be spread over the pallets. The potythiene
isthe same product that is USed in house construction for the Vapour -
barrier and i8 recommended because it 18 fairly inexpensive and readily
available from tumber dealers. |t can also be dined easily and reused.
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When carcasses are purchased, the length of time that they will be held
in the freezer in an unprocessed state will dictate whether or not they
should be wrapped. If the plan isto sell whole carcasses or hold them for
processing for longer thea aweek or two, then they should be wrapped.
carcassesto be sold whole should be wrapped in [arge diameter
polythiene tubing and the ends secured with wiretwist ties. It is
recommended that the legsbe removed at the knee Since there is tittle
meat below them and the carcass will pack into a smaller tube. If tubing
isnot available or if the carcass will be processed, then 6 mit potythiene
can be used to wrap the carcass. It will take longer to wrap and the end
result will not be as neat but it will help avoid freezer burn.

Freezer burn

During freezing the moisture in meat is transformed into ice crystals.
Freezer burn is caused by the ice crystals drying out of the meat slowly
through exposure to the air. If meat or fish are left frozen and uncovered
too long the ice crystals witt not be available to return to the meat as juice
when it thaws. Thiswill arose alossin flavour and freezer burned meat
must be trimmed to remove the dried portions. Thisis alossin good
quality saleable meat product and consumes processor time. The tight
wrapping of meat and fish will Slowdown the process of freezer burn and
stop the natural odours of one product from entering another.

Stock rotation

The unprocessed storage areashoutd be laid out in such a manner that
access can be gained to the ol dest carcasses first The first carcass put
into the freezer shoutd be tae first one taken out to process. This may
seem like a very simple idea but frequently it is easier for an |
unknowledgable Worker to just throw the new carcasses on the top of the
pile. These new carcasses are taken out to process first because that is
easier too. The result can be meat that stays on the tottom so long t& at it
can only be used for dogfood when it isfinally uncovered. Thisisan
unnecessary Waste that can be avoid by “first in - first outrotation of
carcasses. Thisis equally true for fish and “first in - first out” use Of
boxes of fish should be practiced. After a carcass has been purchased it
should be moved to the freezer as quickly as possible to avoid thawing.

Page Iv-8
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Figure #2

BASIC MEAT CUTTING
CARIBOU HEAT CHART
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| N processing caribou fOr commercial sate there ar e two alter natives
available, basic meat cutting and advanced meat cutting. \WWhen we refer
to basic meat cutting we areassuming that the carcass witl be processed
in afrozen state. This will limit the varlety of cuts that can be produced
but is quicker and easier for an inexperienced meat cutter. \When we
refer to advanced meat cuing we are discussing a higher level of
training and the ability t0 produce aft the cuts shown in figure *2. There
is no difference in the quality of the meat, Only in the variety. As in ail
training, a person |earns the basics first and then can progress to more
advanced skills. This section of the manual deals only withthe basic
level.

PRIMAL CUTS ’

The primal cuts on a caribou or muskox are the large parts that the
whole Carcass is cut iato in order to make it more manageable to prepare
for processing into commercial cuts. the primal cuts include hind teg,
loin, rib rack and shoulder. It should be noted that there are other
procedures for cutting a caribou into primal cuts and some meat cutters
will leave two parts together, such as the rib rack and shoulder. We are
recommending tee following procedure asking tae best for splitting a
frozen carcass into primal cuts.

A caribou can be cut into prima @ens utilizing the bandsaw by one
meat cutter by following these steps:

1. With a boning knife, remove the four lower leg sections at the
knee joint.
Thisgives moreroom te get the carcass through the bandsaw.

2. Split the car cass iate halves.
Start this cut at the hips and follow down the middle of the back
bone to the shoulder and neck This results in two equal sized pieces
from the carcass. These are referred to as haives.

3. One half i8 set aside and the other is lifted onto the bandsaw
table and usually cut into the four primal cuts.
The hind leg, l0in, rib rack, and shoulder (See figure #3 ). All other
parts and trimmings are set aside in a container and will be cut wp and
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Figure #3
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RETAIL CUTS
Hind jeg cuts

~ Rump roasts, sirloin tip feasts, sirloin steaks, round roast, round steak,
inside & outside round, eye of round.

. Basic hind feg cuts;

T-bone and sirlola steak, rump roasts, round steaks and round “
roasts can be produced from a frozen hind |eg on the bandsaw.

The T-bone and sirloin steaks are often called chopsin the Baffin region.
There has been good demand for these cuts. Experience as shown that
all cuts from the hind leg of caribou are tender.

Figure *4

Stepsto follow in cutting the hind leg inte basic commer cial
cuts.

1. Cut off the hind shaak and place it in the trimming pan for
grinding.

2. Cut the short |oin and rump from the round.
3. Cut the short toin from the rump.
V-4




Short loin;
Steaks of |oin chops are produced

Figure *5

ﬁ SIALOIN STEAKS

4 T-80NE STEAKS

SHORT LOIN

1. set the bandsaw guide fOr between 3/4° and 1

2. cut across the meat grain and bone.

3. trim outside edges and SCrap the surfaces {0 remove loose
bone and meat particles from sawing

4. these cuts are ready for packaging.
V-S
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'lrt:;l:;zen rump can be cut into one of more roasts, depending on the
gizes needed to meet market demand. ,

Figure #6

RUMP ROAST

1. To create mor e than one roast simply cut across the meat
graia and bone.

2. trim outside edges and scrap the surfaces to remove loose
bone and meat particies from sawing

3. these cutsare ready for packaging.
V_6 1]



Round;
The frozen round can be used to make either round steaks of round roasts.

Both are very tender and popular. Market demand will dictate which
you produce.

Figure ‘7

1. round steaks are produced by setting the bandsaw guide for

Between 3/4° and 1 and cutting acrossthe meat grain and
one.

2. Round reasts ar e produced by setting the bandsaw guide for

Between 3and 6 and cutting across the meat grain and
one.

3. Depending On the weight Of roasts required these pieces can
now be cut along the bone of left as they are.

4. trim outside edges and scrap the surfaces to remove loose
bone and meat particles from sawing

S. these CULS are ready for packaging.
V-7
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Lein;

Theloin can be cut into Sirloin, porterhouse steak, t-bone steak, wing
steak, strip toin Or tenderioin. The |oin on Baffin caribou is smatl.
Therefore most of ne cuts identified above are not possidle. In dealing
with afrozen [oin, the vest procedure is to CUL the entire |0in into chops

which faced ON a tray Mark for
these Cﬁ)npgai beent very g0od. If the f"n mm cut?j‘nfro%ne%@

tenderloin can beproduced. This product will be very tender and have
good Market aooeptanoe .

Figure %gé" RIS _R&_Aﬂ'

L]
|

CHOICE STEAKS

J 7

T ot gune

1. loin chops are produced by setting the bandsaw guide for
between 3/4" and 1

2. cutting accross the meat grain and bone.

3. trim outside edges and scrap the surfaces to remove 100SU
bone and meat particles from sawing

4. these cuts are ready for packaging.




Rib rack;

The rib rack can be cut into spareribs, shoft fibs of stripped for stew
or ground meat. Market demand is generally high for both ground meat
and sausage, so most rib racks will be used for this purpose. Market
demand will dictate whether there is a demand for spare fibs of short rive.

Both can be produced Successfully from caribou.

ﬁonr nisg g
u Rios %

N ROLLED RIS ROAST SHORY RI0S
L .

WY A




I

Spareribs;

1. set the bandsaw guide for between 6° and O

2. long strips are made cut across the meat and bone.

3. by cutting the meat between the bones, The long strips are
Cut tO commercial size pieces. These should dbe sections of

four to six fibs each.

4. the surfaces may need some trimming scrapping te remove
loose bone and meat particles from sawing.

5. These cuts areready for packaging.

short ribs;
1. set the bandsaw guide for about 2

2. fong strips are made cut across the meat and bone.

3. by cutting the meat betweea the bones, Thelong stripsare
cut to commerciat size pieces. These should be sections of
four to six ribs each.

4. the surfaces may need some trimming SCrapping to remove
loose bone and meat particles from sawing. |

5. These Cuts ar e ready for packaging. |

Grinding;

If the ribs are going to be stripped for grinding then they are
set aside with the trimming for processing later.




Shoulder or chuck;

The caribou shoulder can be cut into arm chops, boneless chuck roast,
blade f-blade chops, stew and ground meat. Experience as shown
that the market does not find arm chops as tender as round steak ot loin
chops. Best sucess has been with cutting boneless chuck reast, blade
roast, blade steak and grinding the balance for burger Of sausage.

Figure #10

‘@ CHUCK SHORT Ring

&@%gm

STEW OR GRIND

BONELESS
CHUCK ROASTS
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Arm chops;
1. set the bandsaw guide for between 3/4° and 1*

2. place the shoulder On the saw tadle with the lower end of
the arm bone against the guide.

3. CUtsare made across the meat grain and arm bone. Chops are
cut until you get near to the shoulder joint.

4. the surfaces may need some trimming scrapping to remove
loose bone and meat particles from sawing.

5. These cuts are ready for packaging.

Blade chops;
1. set the bandsaw guide for between 3/4” and 1° -

2. place the shoulder on the saw table with the back end of the
ack bone against the guide.

3.cut across the meat grain and back bone. Chops are cut
until you get near to the blade bone.

4. the surfaces may need some trimming scrapping to remove
loose bone and meat particles frem sawing.

5. These Cuts are ready for packaging.




Blade roasts;

A large blade roast can be made by removing the arm chops as
detailed above and treating the remaining piece as one roast.

Several smaller blade roasts
1. cat the length of the blade bone on the vand saw. “
2. set the bandsaw guide at 4 to 6 inches

3. cut acrossthegrain and bone on the pieces produced in
step *#2 above

4. the surfaces may need some trimming scrapping to remove
loose bone and meat particles from sawing.

5. These cuts are ready for packaging.



Trimmings;
Waste trimmings;

Removal Of outer partsthat are freezer burned, dirty or covered with

hair are trimmed and thrown inte a garbage can for dog fooder removal

as garbage. Blood clotted or bruised areasare cut away and also treated
IN this way.

Good meat trimmings,;

ood meat
Flank, brisket, shanks, rid rack, neck, plates and other g .
trimmings from the primal cuts are good meat trimmings. Whena cutis
being trimmed to adjust size or appearance thea the trimmings are good
meat and these pleces should be placed in the trimmings pan.

Figure *11
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Trimmings handling procedure;

L

the good meat trimmings are set aside as the other
procedures described above happening.

t?mmlng are put fa plastic bags and place in the freezer f OF
st orage

the bagsshould e placed on the freezer floor and flattened
to about 8 inches high. This wiil stop any partiafly frozen
meat from fusing the trimmings iate a large frozen dlock that
will take a long time to thaw.

. when a trimmings processing shift isfgomg to take place, the
t

pianning begins at the end oOf the shift the day before. After
the processing room has been cleaned and sanltlzed the the
bags of trimmings are moved into the processiag room and
spread out on the floor.

the thermostat is turned down to 104agf ees cetcius for t he
night. M eat shoutd always be thawed dowly at this
temperature.

in the morning the trimmings are pfaced on a cutting table
and all good meat is trimmed from the bones and placed in
tubs. That this stage the meat shoutd be thawed but can
stif contain ice crystals.

. waste bones and other trimmings are placed ia a garbage

can for disposal er dog food.

. the trimmings can becut to stew meat of cut intostrips for

grinding.

V.S




Stewing meat,

1. cut the pleces Of meat into cubes about one inch Square.

2, these cubes ar € then places on trays and shrink Wrapped.

Very lean ground meat;
1. set Up the grinder with a 3/8° cutting plate.
2. put the trimming pis through the grinder

3. The purelean meat 18 then placed on trays and shrink
wrapped of placed in plastic bags.




Lean ground meat;

* | ean ¢r regular ground meat in the south 18 made from@
or beef trimmings with fat added.

*  The fat content may vary from 10% to 40%.

* [at isadded for flavour and to bind the meat together in
burgers.

* [atis also cheaper then meat inthe south and therefore
Saves the processor MONey.

* fat is scarce on our caribou. To produce any product
requiring fat will require buyiag pork or beef fat from the
south. The freight is expensive and rather then fat being a
cheap filler it could be the most expensive part of sausage or

ground meat.
* Fatis necessary fOr flavour. The flavour Of pork fatis

consider ed to be better then beef but beef fat does not go -
rancid as quickly. Ground products made with beef fat will
have alonger shelf life.

Making |ean ground beef; “
1. weigh out nine pounds of meat stripsand placeia the pan
2. weigh out one pound of fat stripsand placeit in the pan

3. mix the stripsof meat and fat in the pan until thefatis ‘
spread eventy thoughout the pan.

This makes amixture of 10% fat.
4, set up the grinder with a 3/0 cutting piate.
5. put the meat and fat mixture through the grinder.

6. thetean ground meat mixture is then placed on trays and
shrink wrapped of placed in plastic bags.

Try to put nine parts meat and one part fat on the grinder tray and push
then through the grinder in this ratio. This is not usually done perfectly
but practice will give you a nice even blend of meat and fat.
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Regular ground meat;

1. weigh out six pounds of meat strips and placeia the pan
2. weigh out four pounds of fat strips and place it in the paa

3. Mix the strips of meat and fat in the pan untit the fat is
Spread evealy thoughout the pan

This makesa mixture of 408 fat.
4. set Up the grinder with a3/8” cutting pl at e.
5. put the meat and fat mixture through the grinder.

6. The lean ground meat mixture is then ptaced on trays and
shrink wrapped or placed in plastic bags.

In the south regular ground meat is a lower priced product thenlean
ground but because of the high cost of fat this is not the case for caribou
in the Baffin region. This product shouid only be made When speda.lly
requested. :

e

Lardin‘g;

Very attractive roastscas be produced by tying fat on any |ean roast.
This procedure s known as larding.

1. Chitled fat i8 cut into strips gbout 1/4 inch thick and faid on
the top Of aroast.

2. The roast is then rolled and tied with string.




*

Save the caribou fat;

* \When caribou fat is available, some shoutd be |eft on roasts, steaks or
chops.

* If there is a surplus, it should be saved and used in ground products or
in farding. - |
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been made to other more advanced procedures that will produce a broad
range of meat cuts. There are al'so many interesting val ue added
products that can e made with caribou meat. Sausage making, caribou
jerky and producing spiced preformed patties are products that have
been tried and have received good market acceptance. The scope Of this
section of the manual will not deal these products. They are part of
advanced meat cutting. After mastering the basic tehniques serjous

This covers the basic cutting of from caribou meat. Reference has
thought should& given te learning more advanced skills.
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YRAPPING AND PRESERTATION

Wrapping and presentation;

There are several reasons for wrapping meat.

1. Most important i8 {0 protect the neat in te package from

dirt and bacteria.

2. Preserve the meat in storage. Well wrapped and airtight
packaging will slow down freezer freezer burn. This Will

save flavour and preserve the Moisture in the meat.

3. Make the meat look fresh and appealing te customersin the
store.

Butcher shops i the oid days used sheets of warned paper and covered
this with brown paper. This did keep the meat dean. It did not slow
down freezer burn but since most households dida't have deep freezersit
didn't matter.

In todays' wor |d, people do have deep freezers and duy in bulk
Processors and stores have to hold inventory. This is especially ire-t
to arctic food producers. Our customers, both steres and dining moms
want to have a steady supply fort& e whole year if possible. In order to
try to meet this need, when we can only harvest during specific seasons,
packaging and storage methods are very important.

vi-1




Trays and shrink wrap;

A common method of packaging teday utilizes Styrofoam trays and
plastic shrink rap. This is a more effective method of slowing freezer
burn and makes the conventional supermarket presentation for retail sales
of meat preoduct. Our processin g room/freezers are equiped \With shrink
wrap .eﬁqui pment making this procedure possible and the normal method
we Wil use.

When packaging meat utilizing the tray and shrink wmp method
several things are important:

1. Thefight sized tray should be used for the product to be

‘ placed on it. |t maybe necessary to cut Some pieces of
meat into two of MOl € pieces of trim edges to achieve a nice
tit. The portion scale should be near at hand because
customerswill often specify that they want packages of a
certain size.

A trip to the focal Northern Store or co-op Store and a good look at the
meat section will give you some idesas. If it works for pork or beef, it wit
work for caribou.

2. When the product has been properly placed on the tray, the
next step is to place it On the shrink Wrapper. The plasic
film is pulled over the product, cut off theroll and tucked
over atf edges of the tray. As much air as possible is for ced
out from under the plasic film. The package is them set on
the heat plate and the shrink wrap tightens and fuses itself
closed. The tray can be placed in a shipping box and is
ready to go into the stor age freezer uatit sold.

VI-2




Vacuum packiag;

The best packaging for long term storage is vacuum packing. In this
process the product 18 placed in a plastic bag. T he bag is then placed in a
vacuum pack machine to pump the air out of the bag and seal the bag
shut. The vacuum action Shapes the plastic to the meat and removesthe
air. This will dowdown freezer burning. It also creates a very
atractive package for retail sales.

Unfortunately, our processing room/freezers do not have shrink wrap
machines at this time, but as production volumes grow, they should be
purchased. The actual operation of these machines vary from one mode!
to another. if a machine is purchased, the operators should study the
operations manuat and follow the instructions.
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Plastic tubes;
Plastic tubes of various sizes can be purchased from supplers.

As mentioned earlier, rolls of large diameter tubing can be purchased
to hold awhole caribou carcass. These are ideal for the sale and
shipment of whole carcasses of long term Storage of the carcassesto be
processed. In packing the carcasstry to force out as much. air as possible
by trying keep the plastic as dose as possible to the meat. This
continous tubing rell IS cut to the required length and tied at the ends
with wife ties.  *

A small diameter roll Of plastic is available for wrapping arctic char.
The Department of Economic Development and Tourism has had a special
Baffin arctic char logo printed on this type of plastic.

Small bags are available that area perfect for holding bulk packs of 2
to 5 pounds of ground meat. These are not as attractive for retail
presentation but are effecient for freezer storage.

VI-3




Storage boxes;

Thereisalot of merit in having Standard sized meat and fish boxes for
storing and shipping products. These Mines are the proper strength and
size to hold manageabte quantities of product. Uniform SizesS stack better
for storage. It also teoks more professionat to USE proper boxes rather
then recycling Pamper boxes that tend to split because they are not strong
enough. The negative ide IS that they are quite expensive and only make
sense if they are purchased in butk and shipped on sealift.

Product labels;

Rolls of coourfut product specific labels have been designed by the
Department of Economic Development and TouriSm. These can be
purchased from the supplier.

Some producers have found the best way %0 put mofre detail about
their processing operation and products is by using labels printed on a
label Making program on a computer system. There are computersia
every community capable of porducing these. [t may be necessary to pay
someone t0 make then, but untit the volume justifies it, |abels can be
made for a modest cost.
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Product storage;

After vour products have beea carefully packaged, labetled and
packed 10 Proper gtorage boxes, it is ready to O back into the freezer for
storage.

Some factorsto consider;
1. Fish should be stored seperate fr om meat products.

2. Mark on the outside of the dox details of product contained
and date of processing. Make sure the tabel side is visible.

3. Tape and/of strap the boxes shut.

4. Stack the boxes toasafe and manageable height, without
obstruction of the freezer coils.

5. Rotate the stock. The first product into the freezer shoutd
be thefirst out. Dating the [abel makesthiseasy to see.
Time should be taken ia planning the storage layout to make
sure this happens.
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PRICING OF CARIBOU PRODUCTS
Why will people buy your products?
1. Good quality meat

* the carcassis handled fight in the field
only §ood Quality animals are purchased
*the carcasses and processed products are stored property

2. Good cutting and wrapping
* good cutting will ensure that the cuts are tender

*Me cuts will be right size and shape

* good wrapping will make the products teok good
* good Wrapping will keep it fresh

Follow these points and fresh tender meat will be availabie.

3. Products are available

* Dining roomswant ayear round supply
* Retall stores like to make a phone cait and get what they want

It is important to try to have your products available al year. If this can't
ve done then try to have products available for as long as possible each
year.

4. Advertise
* Telephone customers
* Advertise N newspapers
* Mail out price tists to customers

Customers won't buy your products if they don't know you have
them!
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5. Customers can contact you

* The HTA office should keep regular hours
* There should be an answering machine on the telephone for times
when tae office is dosed

6. Fill orders promptiy .
* Customers want their order filled on time

* USe g00d quatity boxes
* (et the arctic food freight rate from the airline, if oneisavailable

6. Fair pricing

* The processor should not lose money by salling arctic food products
* Arctic foods have to compete with meat products from the south

* Other processors are selling the same products and the prices
should be dose for simitiar products.

Primal and portion cutting test

In order to calcutate the profit on the processing of caribou we have
prepared the Primal and Portion Cutting Test.

Figures 12 has numbers filled in as an example of how to use the
form. Following the testis a description of how to use it.

Figure #13 isa blank Primal and Portion Cutting Test that can be
photocopied and used regularly to assess the profitability of your meat
processing operation,
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Figure 12 PRIMAL & PORTION CUTTING TEST
DAT HUNTER____DE Tac # 853 Yy 74
PROCESSING COSTS
PRODIET PURCHASE wilsm X Pmcina TOTAL
L IWHOLE CARCASS COST 33 X .30 19550
PROCESSING WAGES HOURS X RATE/HOUR
2 |MEAT CUTTER 1 i/agv
3 [MEAT CUTTER 1 (XA \
4 |SUB romt 4 X 1009 = __ 60U
S |BENEFITS 16% OF WAGES [
PROCESSING SUPPLIES WEIGHT X COST/LB. ,
6 |WRAPPING SUPPLIES X 0.2s =
7 ISPICES & ADDITIYES X 14V (7T
8 || PROCESSING SUS(OTAL .3y
o |ADMINISTRATION 10% 3 | of
10 [TOTAL PROCESSING COST ¥ .{%
RETAI L PRODUCTION v
WEIGHT X PRICE/LB TOTAL
11 [LOIN CHOPS 9 X Yw = - 26,
12 [RUMP ROASTS e X 332y = 0
13 |ROUND STEAKS 30 X 400 = 120 -
14 |ROUND ROASTS - X - = -
15 |OTHER ROASTS - X - -
16 [SPARE RIiBS - X - - -
17 |SHORT RIBS g x Z30 = 22 50
18 {ARM CHOPS [ Yo = 64.00
19 ! BLADE CHOPS 21X Yoo = 3.00_
20 |BLADE ROASTS - X - = _
21 {STEWING CUBES _ o X 350 = __q_zq_Qg_
22 |LEAN GROUND . X _3.40 = Yy
23 f@k_uu SNk XX = T T LT 314
24 X& =
25 X _ =
26 | X = !
21 - X R
28 [WASTE 31 X - :
29 (PROCESSED { lij
30 'Lmu prop TSI UE )
31 IWHOLE CARCASS WEIGHT ]33 ;
32 |ADDITIYES & FAT WEIGHT
33 TOTAL WEIGHT| E% l
34 [TOTAL RETAIL PRODUCT YALUE 736 ©
3s |TOTAL PROCESSING COST 3
36 | PROFIT [ 4.0
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How to use the primal and portioa cutting test

_ Thisdescripﬁon follows the numbers on the left hand side of the
prima and portion cutting test form, figure #12

Pick a carcass from the freezer and record the date of the test, the
hhunters name and the commercial tag nUMber in the spaces on the top of
the form

1. Record the weight and price paid per pound fer the car cass
when it was purchased from the hunter. Multiply the twe
numbersto get the total price paid

2.& 3.
Keep track of the aumber of meat cutters working on the
test carcass and the hours they work. Ko more thea two
people should work on the test carcass and they shouid .
work at the normal speed they use for meat processing.
fThe hours worked and their hourly rate are recorded on the
orm.

4. Then calculate the wage costs for each worker on the
test and record the total

5. Wage benefits are the total employer share of C.P.P. and
U.L.C. plusworkers compensation and vacation pay. This is
16% of total wages in #4 above. Multiply total by .16
for this amount.

6. Wrappingand other supplies are estimated at .25 for each
pound of carcass weight. Since the wrapping materials,
cleaning suppliesand other items tike knives ar e bought in
bulk and 1ast through maay ordersit ishard te pie point
and exact amount for any one order. We believe that .25
per pound is close to the aver age cost. Write in the car cass
V\r/]ei ght flrom #1 above and muttiply that number by .25 for
the total.
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7. Spices and additives are generaily used for;
-fat for ground meat, :
-spicing and binders for sausage er preformed Patties,
-larding for roasts.

Weigh the amount used aad multiply the weight by the cost
per pound. If morethen on item is used, list them by
weight and price on the back of the form and show the total
on *7.

8. Processing subtotal is calculated by adding the totats of # 1,
24 25,'6, and #7

9. Administration feeis used to add into the processing cost a
fee for management, Office costs and use of the building.
 Wehaveset 10% of the processing cost for this. Muitipty
the total in #8 by .10 to calculate the administration fee.

10. Théetotal processing cost is now calculated by adding
and *9.

11. to 25
Retail products produced gives a partial list f COMMON
products and five blanksto add other productsyou may
produce in your test.

After your test caribou has been completely cut and
wrapped, the total weight of each cut is recorded in the
weight column. The retail price for each product is listed
in the price/lb column. Each wg}:)ht is multiplied by the
price/tb. and recorded in the total columan.

28. Asthe carcass S being cut all waste product is set aside.
When the test cutting Is completed, the weight Of waste” is
recorded in °28.

29. Theweight column of=11to #28 are added and recorded in
the processed weight box in *29.
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30.

31.
32.

33.

34,

3s.

36.

If you are happy with the profit shown then your processing
costs ar e reasonable and your prices for meat are correct.

If your profit is too high;

* you can consider lowering your prices

* you can consider raising the wages of the meat cutters
* you can consider paying the hunters more for carcasses.

|f Your prefit iStoo low;
. It is time tO look af how much you pay the h~—-

811 j5 time to 100k 8L NOW fast the workers cut meat.
t [t@ atso timeto look at the prices charged for meat products.

Can you raise your prices and still compete with other
processors?

The total column of= 11 to #27 are added and recorded as
retail product valuein ’30.

Whole carcass weight from e 1isrecordedin‘31l
Spice and additivesweight in #7isrecorded in *32.

Total weight *33 is theWalof* 31 and *32. The totat in
procesed weight ' 29 should equal totat weight #33. Iif
thereisa difference, check att the calculation and weigh
theretail products produced again. When the difference
has been found and adjusted the test can be considered
accurate since you have accounted for the whole

carcass.

Total retail product vatee isthe addition of the totals for
# 11 to #27. This is the totat value of selling all of the meat

products.
Total processing cost isthe same ass 10 above.
Profit isfound by subtracting #35 from ' 34. This telis you

how much money will be ma& whea the meat products
produced in thistest are sold.
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*Waste of meat, freezer burn and poor buying practices can
effect profit

$Theft of meat from the freezer can cost the HTA a 1ot of money

*As a rule of thumbd a net profit of 158 to 20% might be
reasonable

*The percentage should de set by the HTA board Of directors

If you are happy with the profit shown ia your portion test then
your processing COStS are reasonable and your prices for meat
ar e correct.

If your profit-is-too-high;

* you can consider lowering your prices

* you can consider raising the wages of the meat cutters ’
* you can consider paying the hunters more for carcasses
If_your profit is too fow;

% |t istimetolook at how much you pay the hunters.

* |t istime to look at how fast the workers cut meat. |,

* |tisalsotimetol ook at the pricescharged for meat products.
Can you raise your prices and still compete with other
processors?

There are N0 €asy answers to any of these questions.

The primal and portion cutting test is used as a management
tool to check if the meat processing business is funning welt

and if mot, to help find the problem and correct it
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figere 13 PRIMAL & PORTION CUTTING TFaT

DATE HUNTER TAG #
_;-—-——————7 —
“TPROCESSING COSTS
PRODUCT PURCHASE WEIGHT x PRICE/LB TOTAL
1 IWHOLE CARCASS COST X =
processie \WAGES HOURS X RATE/HOUR
2 |MEAT CUTTER
3 |MEAT CUTTER ‘
4 |sUB TOTAL X -
5 |BENEFITS 169 OF WAGES — ]
PROCESSING SUPPLIES WEIGHT X CO3T/LB.
6 |WRAPPING SUPPLIES -X 02s = |
T 1{SPICES & ADDITIVES X —_— ]

8 PROCESSING SUB TOTAL | —_—

l

9 IADMINISTRATION 10%

10TOTAL-PROCESSING-COST I
RETAIL PRODUCTION

WEIGHT x PRICE/LB TOTAL
1 1 1LOIN EHOPS
12 RUMP ROASTS
13 ROUND STEAKS
14 ROUND ROASTS
1S |OTHER ROASTS
RE RIBS
1 7 sHORTRIBS
8 |ARM CHOPS
9 | BLADE CHOPS
20 | BLADE ROASTS
21 |STEWING CUBES
22 ILEANGROUND |
23 { o -
24 ,_ _

zsl o .

ZBPHASTE' T
29 |PROCESSED WEIGHT (:

30 knmlt-mggusnawr

J—

'z

|
|

nona
1
1
NEEN

\

xxxxxxxxxxxxxxskxx

|

=

31 |WHOLE CARCASS WEIGHT
30 ADDITIVES & FAT WEIGHT

33 | totaLweiet____ ]

34ITOTAL RETAIL PRODUCT ¥ALUE

3s |TOTAL PROCESSING COST
35| PROFIT. 1
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BUSINESS NAME
CONTACT PERSON
TEL. NUMBER

TOWN
PROCEDURES

REQUIREMENTS

BUSINESS NAME
CONTACT PERSON

TEL. NUMBER
TOWN

POTERTIAL MARKETS
FORTHE SALE OF ARCTIC FOOD PRODUCTS

Government 02 the Northwest Territories
Supply and Services Department
Supply and services Manager

John Purvis

979-5097

Iqaluit

-All HIAs have been registered under
the Rorthern Business incentive program
-Tenders will be faxed to Baffin
Regional Huntersand Trappers
Committee of Baffia Regional Council
-BRHTC Will fax the tender to ait HTAs
currently active in buyiag and
processing the products required in the
tender.

-Theinterested HTAs wil| tender
directly to Supply and Service for the
products they want to supply

Various cut and packaged Arctic food
products for:

Baffin Correctional Centre
Issumasununnittuq

(Young offenders facility)

Ullivik Centre

(Open custody facility)

Baffin Regional hospital

Brent Boddy, purchasing Dept

Gord Hoselton, Head Chef, VersaFoods
979-5231 .

Iqatuit

Various arctic foods for patieats and
cafeteria in the hospital in Iqatuit

and for Baffin Housein Montreal
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BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

Baffin Divisional Board Of Education
Donald Moors, Purchasing Officer
979-5236 Ext 143

Iqatuit

Various cut and packaged Arctic food
products for the Ukkivik studeat
residence

Ivik Enterprises

Andy Araoutd

979-4806

Iqaluit

Various cut and packaged Arctic food
products for:

fagittuugut House

(Chitdreas group home)

Adult croup Home

Agvik Soceity

Lynn Johason

979-4500

Iqatuit

Various cut and packaged Arctic food
productsfor Rutaraq's Place

Kamotiq Inn

Marcel Mahe

979-5937 “

Iqatuit

Cuts of caribou, Arctic char, scallops,
muktuk and muskox fOr restuarant Use

Navigator Inn

Al Woodhouse

979-6201

Iqaluit

Cuts Of caribou, Arctic char, scallops,
muktuk and muskox for restuarant use
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BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

Frobisher Inn

Manager

979-5241

Iqaluit

cuts of caribou, Arctic char, scallops,
muktuok and muskox for restuarant e

Bayshore Inn

Manager

979-6733

Iqaluit

Cuts of caribou, Arctic char, scallops,
muktuk and muskox fOr restuarant use

Discovery Lodge

Tracy Jacobson

979-4433

Iqaluit

cuts of caribou, Arctic char. scallops,
muktuk and muskox fOr restuarant use

Amarox Country Food Store

Steve Saint

979-6848

Iqaluit

Cuts of caribou, Arctic char, scallops,
muktuk and muskox for retail sales

By the Sea Restaurant

Bob Crana

979-4866

Iqatuit

cuts of caribou, Arctic char, scallops,
muktuk and muskox fOr restuarant use

VII-11




BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

Arctic Ventures

John Bens

979-5992

Iqatuit

cuts of caribou. Arctic char, scallops,
muktok and muskox for retail sales

Iqaluit Enterprises

Jim Currie

979-4458

Iqaluit

Arctic Char for smoking and Arctic Char,
Tulrbot. scallops and muktuk for retail
sales

Cumberland Sound Fisheries Ltd.
Peepeelee Qappik

473-8966

Pangnirtung

Wholesaler and retailer Of Pangnirtuag
fish products including turbot, Arctic
char and scallops

Seafood Outlet

Harvey \Walsh

403-873-6280

Yellowknife

Arctic char, scallops, muktak and turbot
for retail sales

Seafood Outlet

Manager

403-873-6280

Yellowknife

Arctic char, scallops, muktuk and tarbot
for retail sales
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BUSINESS NAME Freshwater Fish Marketing Corp.

TEL. NUMBER 403-874-6630 ;
TOWN Hay River

TEL. NUMBER 204-983-6600

TOWN Winnipeg

REQUIREMENTS Arctic char

All hotels, dining rooms and restuarants
All Rorthern Stores, co-ops and private stores through out the
region are possible purchasers of arctic food products

This tisting is presented for information purposes. Any deal or
sale must be made between the HTA and the possible purchaser.
Price, quality, payment terms and delivery must be negotlated
between producer and purchaser

Thislist isnot complete or does it guarantee any purchaser will
buy your products.
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Various HT As are interested in intersettiement trade to provide
Arctic food products te their members that may de in short
supply in their area. A list of Baffia region HTAs and contact
people follows:

Ikajutit Hunters' & Trappers’ Association
General Detivery
ARCTIC BAT, A.W.T.
10A OAO

HTA Sec/Mgr: Frank Mays 439-9949

Broughton |dand Hunters’ & Trappers’ Association
General Delivery
Broughton Istand, N.W.T.
10A OBO
HTA Sec/Mgr: Jeannie Rooneeluisie 927-0836

Cape Dorset Hunters” & Trappers Association
General Delivery
CAPE DORSET,N.W.T.
XO0A 0CO

HTA Sec/Mgr: Vacant 897-8978
Clyde River Hunters & Trappers Association

General Delivery

CLYDE RIVER, R.¥.T.
10A OEO

HTA Sec/MNgr: Yacant 924-6202
Alikatuktuk Hunters & Trappers’ Association
General Delivery

GRISE FIORD, N.W.T.
X0A 0JO

HTA Sec/Mgr:  larry Audialuk 980-9944 (home)
VII-14




Hall Beach Hunters’ & Trappers Association
General Delivery
HALL BEACH, K.w.T.
X0A 0KO

HTA Sec/Mgr:  Sara Gibbons 928-8994

Igloolik Hunters’& Trappers Association
General Delivery
IGLOOLIK, NW.T.
X0A OLO

HTA Sec/Mgr:  Simonie Sappa 934-8807

Amarok Hunters’ & Trappers® ASSOCiation
P.0. Box 538
IQALVIT, K.W.T.
I0A OHO

HTA Store Mgr: Steve Saint 979-6848

Mayukalik Hunters’& Trappers Association
General Delivery
LAKE HARBOUR, N.W.T.

X0A ONO

HTA Sec/Mgr: Niaomi Akavak 939-2355
Pangnirtung Hunters’ & Trappers Association
Genera Dedlivery
PANGNIRTUNG, N.W.T.

X0A ORO’
HTA Sec/Mgr:  Vacant 473-8752
Cumberiand Sound FisheriesLtd. Tel: 473-8966
Fax 473-8507

Cumberland Sound FisheriesLtd. are sales agents for alt seafood
products available from Pangnirtung:
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Aarqissuijit Hunters' & Trappers’ Association
General Delivery
POND INLET, N.W.T.
10A 00

HTA Sec/Mgr:  A/Levi Qumagapik 899-8856

Resolute Bay Hunters' & Trappers’ Association
General Delivery
RESOLUTE BAY, R.W.T.
10A OVO

HTA Sec/Mgr: Philip Nungak 252-3654

Weasels, Keewatin Hunters' & Trappers’ Association
Gener al Delivery
SANIKILUAQ, N.W.T.
I0A OND

HTA Sec/Mgr: Not known 266-6937
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COMMERCIAL FISHERIES FREIGHT ASSISTANCE PROGRAM

The Department of Economic Development and TOUF S administer a
program called the G.N.W.T.Commercial Fisheries Assistance Program for
Intersettiement Trade in Fish.

gnde.f this program 508 Of the freight-of shipping fish is paid by the
NW.T..

- Please read the following application for freight assistance.
After a shipment has been made, fillia the applicationand give it to your
Area Eceonomic Development Officer with a photocopy of the airine
wayhill. He will submit the application for your refund.

If alot of shipments are being made seethe AED.O. and make
arrangements to submit batches of waybills when required.
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APPL 1CAT IUN FUR FRE 1GM] ASSISTANGEL UNLRN

fo 5, GNNT,COMERCIAL £ISHERIES ASSISTANCE PROGRAN
Ced . ,FOR INTERSETTLEMENT TRADE IN T ISH .

This assistancels W+ | 1eble “1 O commerclel f Ishermen,co-operatives,

N.T.A.''s and companies | Iconsed t 0 trede In f Ish, o d who ship
snnue! e ainimmof(230 I D.0f fish 1O @8 CONSUM NG community within
the @.¥, W.W.TsAssistance wil | be 308 of the frelght cost to the consuming

community.,

PIRTTOIONE » TOOBIBE COMPLETED BY APPLICANT
(Apptiicant must be person, co-op, N.T.A, Oor compahy .
paying the frelight cost) ’

Nome Speci al Desler's License {

Address . Shipping Welght of Fi :

Total frelght cost

Fish shipped from which éouuignlty!

Fish shipped to which commun{ty? “

what Is name of the person Or organization
which purchased thefish?

In the case of « applicent who Is
the purchaser of fish, whet Is the
noms of the PEr soOn eorf organization
from whleh fish purchased? 2

\

| MEREBY CERTIFY THATs

1. | have pald the treight “cost Infull, ¢ Nd will not recelve « re-
imbursement from the buyer (or seller, ¢« s thecssemay be) or
e y other source.

2. | hove attached g copy of ®y Special Dester's License.

3. I nave attached @ copy of the Bill of Lading respecting shipments
of fish for which| amapplyling for frelght ¢ Ssistmco.

. e - e —

“ TITLE ~ DATE

—_ — . . - G S

PART Twol To BE COMPLETED B v AUTHORIZED
OF ECONOMIC DEVELOPMENT AND Y

OFF ICER OF THE DEPARTMENT
OUR I SM,

The informstion contained in and sccompanying this ® ppl lestlon has
been verified. The epplicont is sllgidble o1 "greight assistence

under the Inter settlement Trade section of the cosmer=~ . .
clat Fisheries Assistance Progrom In the smount o4, o !
This 1s calculated as (o] lowss f

Eligible freight cost ----- . x58.8 _-
SIGNATURE ="~ T T T T T T T T oAt -
Yie ----". -7 -Tm- T
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CORTENTS PAGE
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OPERAT]ION AND MAINTENANCE OF PROCESSING
ROOM/FREEZER

The processing room/freezer is owned DY the focal hunters and t r apper s
association. T he HTA board of directors have responsiblity for the proper
use and operation of the facility. They male alt decisions as to who can
use their building and equipment, who can stem freezer food in the
freezer, who can have keys ¥ %€ doors and whether there should be any
rental charge for use of the building.

The operation and maintenance costs of this building are currently being
paid by the Department of Public Works of the Governmeant of the
Northwest Territories. This responsibility includes paying the costs Of ;

electrical power

fuel ail

garbage collection

water delivery

sewage pumpout

preventative maintenance on the tuilding, and equipment

repair of the building and any mechancial systemsia it

The meat cutting tools and equipment are aot inciuded in this arrangement
and if they break or are stolen the HT A has to play for repairs or
repiacement.

When there is a problem with the building or equipment the secretary
manager of the HTA should be notified immediately. The secretary

manager will then call the Dapartment of Public Works to come and fix the
problem. Workers in the building should not try to fixany real problem

with plumbing, heating or refrigeration. Setting the thermostat in the
cutting room or tathroom is OK but everything else should be |€ft to the
tradesmen.

The operation and safety of the meat processing equipments covered
elsewhere it the manual. (Miming of the processing r0om/freezer is
covered in the chapter on hygiene and sanitation
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‘HOBART’ INSTRUCTION MANUAL

. . . with Replacement Parts

MODEL 4812 CHOPPE

i

(INCLUDES MOTOR PARTS) |
§

ML-33811 (REAR MOUNTED SWITCH) .

!
THIS MANUAL BEPLACES AND SHOULD BE USE
INSTEAD OF FORM 130028 (8-82)

PRIOR ML'S COVERED IN THIS MANUAL:
ML-3144 (REAR MOUNTED SWITCH)

A PRODUCT OF H OBART CANADA INc o DON MILLS, ONTARIO, M3A 181

A-2




INSTRUCTIONS 481:

Instructions for

Operation and Care of

MODEL 4812 CHOPPER

INSTALLATION:

Before making electrical connection. CHECK
THE SPECIFICATIONS ON THE NAME PLATE
(4) TO MAKE SURE THEY AGREE WITH
THOSE OF YOUR ELECTRICAL SERVICE.

Electrical connections should be made by qualified
workmen who will observe all apslicable Safety
Codes e nd the National Electricafode.

A cord and plug ( 8) is furnished as standard
equipment on this machine. The base on the under
side of the machine is tapped for 1/2” conduit.

should @ permanent installation be required. Bnn
the cOnductors up through_ this tapped hole ane
connect directly to the switch on the end of th
machine. It is IMPORTANT to usc the prope
conductor (wire) and fuse sizes. These are listec
below and also on the tag attached to the machine

WIRE AND FUSE SIZES

volts Phase Line Fuse Wire Size
115 1 30 12
230 | 15 14
200 3 20 14
230 3 20 1 4




U12 INSTRUCTIONS

Multiphase motors should be so connected that
the attachment runs counterclockwise facing the
attachment hub.

The four leg assemblies (5) are removed and
packed in the chopper attachment carton before
shipment. Reassemble theselegs by simply
screwing them into the four tappéd holes of the
base. The rubberfect on these legs cushion the
machine. Under normal operation. the machine
need not be bolted down.

CARE OF CHOPPER All ACHMENT:

Before using the chopper attachment, remove
from machine, take it apart.and wash thoroughly.
When reassembling. apply tasteless oil to the drive
shaft and the composition thrust washer of the
worm. The knife and plate need some preliminary
lubrication; rub tallow over the cutting faces of
these parts. When assembling the knife. be sure to
turn the cutting side out toward the perforated
plate and see that the notch on the circumference
of the plate fits over the pin in the bottom of the
cylinder.

Do not adjust hand wheel (2) too tights if the
knife and plate are both sharp, only a moderate
pressure will be needed. Knives and plates must be
sharp and true for proper cutting action. Rub a
little tallow over newly-sharpened plates before
use. NEVER allow your chopper to run without
meat in the chopping end: only a few minutes of
such running can ruin a knife and plate.

Wash all parts oF the attachmentdaily, in warm
soapsuds.

Take out the entire chopper attachment cach time
after using. and place it in the refrigerator until it
is peeded again.

INSERTING CHOPPER ATTACHMENT:

Eachday.before assembling the chopper attach-
ment. place a drop of mineral oil into the hole
marked *oil” on the hub of the cylinder.

When putting on the chopper attachment. see that
both the hub and the socket are clean. and insert
with aslight twisting motion toward the left. so
that the stop pin in the attachment is in contact
with the side of the hole that receives it. Then
tightenthe thumb screw (11,

To remove the attachiment. 1int tum the thumb
screw ] Dapproximately three revolutions to the
left c¢do not remove the screw ), then give the
attachmentatwist to the rightas you pull it out.
Never strike the cylinder with un object to joosen
it.

A-4

HUB DRAIN:

A drain hok.in the trim washer (3) allows any
meat juices 1O drain from the hub. “This hole
should be inspected periodically to make sure that
it is free of obstructions; « small wire can be used
for removing any material which may have accu-
mulated.

LUBRICATION:

Hobart servicing offices have the current lubri-
cants listed in their lubrication manual. The gears
and bearings are packed with special lubricant
sufficient to lastseveral years. To gain access to
the drain and grease fillingplug. 1t 1S necessary to
remove the front housing panel (6) (see paragraph
on ‘*Panel Removal™). Consult a Hobart service
technician before adding grease. Lubrication of the
chopper attachment is described under the para-
graphs “Care of Chopper Attachment™ and*In-
serting Chopper Attachment o '

AIR INTAKE:

Under normmal operating conditions the motor
air intake screen {9) (| ocat ed in the base of the
chopper) will need little or no attention. However.
in some installations where saw dust or other
foreign matenials are present in the air. this intake
screen may become partially or completely cover-
ed and throttle the cooling airto the motor. Where
an adverse dust condition does exist. periodically
check the screen Gusing an adequate light) and
wipe exposed side of screen clean witharag or
brush as required.

PANEL REMOVAL.:

To disassemble the front panel (6). remove the
thumb screw (11 Yand the chopper ¢ylinder (1),
next. remove the four lower screws on the under
side of the base. the two upper screws ( 12).und
the four screws that retain the hub trim washer
(3). Lift off the panel.

To take off the rear panel (10). remove the two
upper screws and the four lower screws on the
under side of the base. Remove the panci. being
careful notto damage the switch leads.

To remove the center housing (7). after removing
the front and rear panels. as described above.
disasscmble the cight screws on the under side of
the base. Lift off the center housing.




INSTRUCTIONS 481

MEAT CHOPPING:

Cut the meat into strips and feed it into the
chopper, using the feed stomper only as needed. If

the strips are cut to proper size, they will"féed
without assistance! from the feed stomper, allowing
both hands of the operator free to feed meat.
When running meat through the chopper a second
time, more speed is attained by feeding small

quantities at a time, than by trying to force larg:
e mounts with the feed stomper.

The feed pan should always be kept in place in th |
cylinder. It not only makes regular feeding easy -
but keeps the chp per attachment ready fc '
immediate usc. The ineness to which the meat » ;
cut is governed by the size of the holes in th |
perforated plate. not by the tension put upon th .
adjusting ring.
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2812 REPLACEMENTTLLTS

.

ELECTR'CAL UNIT
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REPLACEMENT PARTS

4812

LS. PARY
PL-1933S NO.
1 C-83196-714
2 C-88196-7-§
3 C-88196-7-6
4 C8111 3-54-2
s C-81713.54-3
6 C-81713544
7 C-8771 3548
o8 SC-341
"9 B-120324
010 SC-21-8
*11  WL-2-1
012 N§9-7
)3 WL-33$
014 SC-7-28
0[S B-106825-2
16 C-118544-)
17 $C-27-29
18 WL-10-)
019 C-658950-90
020 C87711.14241
o2 C-119953
o 228C214
023 WL}
o2 NS$-9-7
25 SC-306
2 6 B-124564-1
27 - ,
o CE%83
29  P-871810-19-1
30 ---
3L 2-8771 11381
32 B-1 1679>2
33 28771 11841
34 C-291961
35 M-24838
036 SC-341

ELECTRICAL UNIT

NAME OF PART AMT.

Rebay . Thermal Overlosd (380/418 V. . S0H2. 3P . . . . . . .. .. .. . . ...
Relay - Thermal Overload (220/240 V.. S0HL. 3Py . . . . ... ... ... ... ... ..
Reby - Thermal Overload (220/240 V.. SO He 3PN . il
Contactor (220 V.. 50 Hz.. 1&3Ph:380V.80HZ. 3N) . ... ................

Comtactor (240 V.. SO Hz. V& 3 Ph:41sV.30H2. 3 Ny . | ..

Contactor (380 V.. SO Hz.. 3P . . . . .. . . e
Contactor (418 vV, SOH2.. 3Ph) . . . . . ... . o
Mach. Screw-#10-32n 1/2R & H*(All Voltages Except 118 V.. 80 H2) . . . . . . . . . ..
Contactor Bracket Ass)”. @ Volapes Except11SVLSOH2)., |
Mach. Screw - #6-32 3/8 Rd. Hd. (Al Voitages Except1IS V. SO M2y, | |
Lock Washer- o 6 Est Shakeproof (Al Voliagey Except 135 V.. SO M) | | 0
Mach. Nut-#632Hex . . . . ... ... .. ... .......... F
h“ﬁ Washer -’-6 ?u;iu"m «A:l" Voltages Exccpllusv\h. S“(,).) o)
ach Serew-#6:33% 1/7 R Vplages EXCepl " . Co O
aip - W 0~U3I]\fol?ag$énpt P e JOF SRR LR R LR
Lug-Soldesless (3 Ph. 60 M) . . . . .. . . . . e
Mach. Screw- ¢ 8-32x38Rd‘Rd . ................. e
Lock Washer - o 8 Ext Shakeproof . . . . . S
Terminal- Grounding . . . . . . . . . . .. I e e
Switch (All Voltages Except11SV..SOH) . . . . . e e e
Plate . Switch (All Voltages Except 108 Vo S0Mey . .. .. ... ..o . . . . e .. .
Mach. Screw -'¢ 6-37 X /8 R4. Hd. (Grounding Sczew) .
Lock Washer -=6 Ext. Shakeproof . . . . . . . .. ... ... .

Mach Nt - 803 HeX o oo . . o o e
Mach. Screw - #6323/ 8Oval e . . . . .
Plaw - Switch (1 Ph, W/Onerload) - . . . . .

Mate. Switch(3Ph . . LT A e
Switch & Plate Assy. (Inch. items 333 & 34) () Ph.. W/O Overlad) (Mach. ML-31440) " "~ .

Switch (PR W/Overdoad) . . . . . . .
Meater Element - Starter @* Elec. Spece. Mach. Model & Motor TYPe) . ... .
Switch (3PN . . e .
Block-Terminal ... .................. e

Switch (1 Ph. W/O Ovesload) (Mach. ML-33811) - - - - -« o o v oo oo e e
Switch Pute (1 Ph.. W/O Ovesload) . . . . . ...
SCrew. SWitch MOUNtING o o o - o o 0o vt
Mach Sciew” 10-32X1JIRA.Hd - - - . . . ... .

OSOHL
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REPLACEMENT PARTS 4212

ILLUS.
PL-18480

=
QOO 2OV ELWN

11
12
+13
14

16
17
18
19
20
a1
22
23
24
28

27
a8
29

31
32
33

3s
36
37
38
39
4s3
41
42
43
44
45
46
41
48
49
50

52
53

PART
No.

M-8363)

B-290060-2
M-64814

B-290061-2 .

D-102214-1
C-117867-)
C-1 17867-2
SC-3u-6
D-118V0-141
B-118827
P-65182
§C-22-17
M-65140
M-65142
E-64965-§
wC-4-10
SC-1S.%
M-64824
C-290481-12
1.:9,7::;13
T-65058
R-65148-1
WwWL-3-37
SC-841
511991 |
V-1910S-1
SC-60-10
wS§3-20
M-6618%
E-64805-§
SC-18-36
WC-3-10
M-68116
SC-8-81
WwWL-3-37
SC-28-7
SC-287
SC-8-9
wWs-2:21
P-65119
B-117542-7
B.117542.1 2
B-117842.24
8-117542-36
C-117613-8
C-117613-8
WL-3-47
SC-36-40
SC-28-?
FL-248
M-65141
C-lus1974

MOTOR AND HOUSING UNIT

NAME OF PART AMT.
FOO ., RUBDEI . . . . o o ot e e e e .

u’...'l.l...l........‘.l.......'...l.l....‘..‘.........
caP-Lc'End _____________________ S 6 e0 0000 errss s ORIl 0
Stud  LegaSpecial) . . .. ...
law.-\»,\;.,llncb.ilem;=39.40.41‘33) ..... L R R R N I I I A I A AT A
Pl - Mach. Data (Give Serial No. & Elec. Spec)(6O0MHeyy. . . . .
Phic . Mach, Data (Give Serisl No. & Elee.Spec)(SOH2) . . . . ... . .. ... ...

4
4
4
4
|
1
]
2
Dowel . . e e e 2
PG - IASPECUION . . . . o o 1
Washes . Trim(Autach Huby . . . . . ... ... 1
Mach.Screw . o 1024 X 3/8 FatH4... . . . . . ... ... . ... . ... ... 4
Gasket-Attach. Hub . . .. ... ... ... . ... . ... . ... e 1
Washer- Retaining . . . . . ... ... ... . ... ... e o]
Panel. FroatHousing . . . . . . . . . . . ... 1
Ck.Washer-m 10 . ... ... . e 2
Mach.Screw . =10-24x S/8" OvalMd . . . . . . . . . ... 2
Grommet (Thumb SCrew). . . . . . . . . .. 1
HousingAssy, MOH2.) . . . ... . 1
Housing Assy. (SO Hz.) ... ... .. . 1
Motor (Give Eke. Spee) . . . . . . .. .. !
Case-Motor @se& Gear . ... ..................... .. C e e e e 1
Bracket. Front& Rearlocating . . . . .. ... .. .. .. .. .. .. .. .. .. .. .. ..... 1
Lock Washer - 1/4° MeiUmM -+« « v o v e e e e e e e e e 4
Mach, Screw  1/4%20 X 1/2" RA. * .« o o o oo 4
Spacer-PanRest . . .. ... ... .. .. P 2
Bumper . ........ e 2
Mach, Screw-s832x3°RAHE . . . . ... .. ... ... ... 2
Washer (STL ) . . L e 4
Washer (RUBDEIY . . . . e s
Pancl-ReatHousing . . . . . . ... ... . ... P 1
Moch. Screw . #1028 S/SOvalHA . . . . . . .. 2
Cak. Nher . = 0 . e 2
Center Pancl Brki, & Compression Suip Assy . .. 2
Mach. Screw | 1447205 12" Rd. He . . . .. ... 4
Loch Washer- 14" Medium - - - . . . .. ... 4
Mach. Screw- =10-24x $/16” Bind. H8 . - . . . . . . .. 4
Mach. Screw . =10.24R°%/16Bind. Hé . . . . . . . . . . . . ... ... 8
Mach.Sctew - 210-24x 38" Rd. Hd - - - - - - - - 4
Washer . . . e <4
Screen- Ail Inlet . . . . . L 1
Cord & Plug Assy, (Undes 150 V.. 3Conducton) . . . . ... . ... ... ... ... ........ 1
Cotd & Piuy Any. (1230 V.. 60 H2. APh. 3 CondUCLOr) -« + « « v v v v vmeoe e e l
Cord Assy. tLL.C.) (220,240, SOHR) - - - - - o !
Cord sy, 11 ECHAONIS V. SOHZ . AP - . oo o )
Cord Assy, (LE.C.) (380/415 SOMEL3N) - - - o oo )
Cord Assy. (1LE.C.) (220/240/380/41S V.. SOM2. 3 Ph) . . .. .. ... .. ........... 1
Lock Washer - S/16° Medium. . . . .. .. ... . . e 10
Cap Screw. 5/16” 18 X 1-1/8 HeXHE - - - - - -« - o oo 10
Mach. Screm- =10-24X S/IEBINA. HE - - -« + « v o v o m e 4
Conncetor - Curd (A Voltagesexcept 0 Hz.. 3 Py 1
Screen - AIPOUUCY . . . . . o L . 1
Thumb SCIOW Assy . . . . . . L 0... . .. 1
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REPLACEMENT PARTS 4312

ILus.
PL-1848Y

W 1OV AWK -

PART
No.

C-70486-1
D-70487-)
$(-14-$7
P-66621-1
V-6651
SC-| 1432
N§13-2
WL-3-38
5-89073-2
SC-16-24
M-72818-)
SL-24
$C-9-28
M-65219
V-4478

V. 10928-2
wS-84
M-14030
BB-17-12
N§9-?7
wL-3-9
M-74738
$C-9-79
P-66085
$C-12-82
SC-11-32
w218
P£5477467-1
P.65417-67-3

P-65477-142-1

B&18-13
C-22275-265
C-22275-266
SC-18-11
P-65120

MOTOR PARTS (1 PH.)

NAME OF PART AMT.

End Cap- Capacilon . . . . ... ... .. I"
capacitor . . . . . S L N T e 1
Mach. Screw - alO-l‘t III FistHd L 0.0 .......... 2
Bracker -Capacitor. . . . . . ... )
Bushing-Insulating . . . . . . ... 1
Mach. Screw. [/4=20X |-1/4" FiL H4 . ...... P 4
Fell Nut- 1/M4°-20Hex Fin . . . . . . . . . . e e e e 2
Lock'mherllt'Meduum-----.---------’-----.-.~.-.------.-*--- 2
Bracket - Bearing . | L 1
Mach.Sciew - 1/4-20 x 1-1J4°Oval HE . . . . . . o 2
Peat” Switch Retaining Plate . . . . . . . A 2
Loading SPTINE . ND. #S-17 . . . . . .. . ... ... . 1
Mach.Sctew #10-24x 5/8" Rd HA ... * .. O* . . .. - 4
cap-Bearing . .. ..... % . ... LN KKKk Rk kkkk e o]
Lock Nut.Motot Shan ......................................... 1
N“t “Otclwl .. ..*. .*. .*. v O * x % . * . ..*.*..." l
Washer . . . ... ....... O |
Gasket -DearingCap . . . . ... ............. . |
BallBeasing - ND. #7503 . . .. . . . . ... ... e 1
Mach. Nut -#6-32 Hex . .................. o 2
Lock Washet- o 6 MediUm .. ... .. ...t 2
Switch PIte & Weld NUTASEY - -« -« « o v ot e e e e e « 1
Mach.Sctew o 6-32x S/16*RAHE . . . . . . . . .. . 2
SWITCIN - surting ‘(Suationary Part) | TR |
Mach. Screw - =10-24 x 2-3/4” Fil.- Hd. (60 Mey D00 o rour oo
Mach. Screw- o 13524 x 3"FiLHA.(SOB2). ... ... 8
Washer . . . 8
SOP ASSY. (JUS V. B0 HA) - - -+« o v o o 1
Stator Assy. (230 v.. 8OHR) . ... 1
Stator Assy, (11$/120/24o v.. soHz) - . e e cee |
BallBearing - N.D. 829504 . . . . . . .. . ... ... T |
Rotor Agsy, (60 Mz ) . . . . . . . .. ... !
Rotor Assy. (50 HL) .......................................... 1
Mach.Screw - #10-24x3/8"PanHd - . - - - . . . . .. ... 3
Shroud” Fam . .. ... . 1

A-11

7




A8t REPEACEMERT-PARTS

11 13 14 ™rul17,18 19
1 \
£
3 N\
o . |
- = =] -
y - , = - =) -
=
4 = L_,E
RN
3 iy it i /. ;
2
1— -
|

MOTORPARTS (3 PH.)

A-12

21




REPLACEMENT PARTS 4812

ILLUS.
PL-18482

-
PR X VK RV SRR PR

-
4

[
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1o
-
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i
2

21

MOTOR PARTS (3 PH.)

/

PART

NO. NAME OFPART AMT.
V6681 Bushing. Insulating . . . .. .. ... ... ... 1
SC-11-82 Mach. Screw - 1/47-20x 14/4°FiLHE . .. . .. ... ... ... 4
M-14030 Gasket-Bearing Cap 1
$(.9.25 Mach. Screw -, 10-24 x $/8"RA.Hd . 4
WK WARET . . 1
MS8219 Cap-Beating . . . . . .. 1
\QEES T LockNut . MotorShaft . . . . .. ... ... ... ... ... 1
\V-1928-2 Nut-Motor shaft . . . .. ... ... . e 1
BY-17412 Ball Bearing - N.D. #7803 1
S1.24 Spring-Lloading | . . . ... 1
S-¥90712. Bracket - Bearing . . ... £ 1
83128 Mach. Screw -#10-24x 2-1/2FilLHd . . . . .. .. .. ... .. ... 8
ws-218 Wl . . L e . 8
P6%378-14-8  Suator Assy. 1200 V.. do B . ... 1
POLITH14Y  Suator Ay 230V, 60 HL) 1
P-oSd°8-14.3 SOt Assy. MBOVL B0 HZ) - - - ..o |
PoSd™N-136-1 Stator Assy 8O0 HZ) ... .. 1
Caa837300  ROWOTASSY . . o oo o e e e -1
SC%-11 Mach. Screw. =10-24x¥8° Pan Hd . . . . . ... ... ... ... ... 3
P-adidn Shioud-Fam . . . . ... S N |
Bl 183 Ball Bearing - N.D. 829804 . . . . . ... 1

A-13




ARTS

481

412 CHOPPER ATTACHMENT UNIT (NSF)

A-14




REPLACEMENT PARTS 4812

ILLvs.
PL-18483

QO S ONA e s Ve

PART
NO.

R-77667-1
R-77667-2
M4284
P-19263-1
P-16423-)
P-16424-]
P-16424-1
P-16426-1
M-16422-1
M-113970-1
M-16429-1
P-16421.2
P-16424.2
P-1642%.2
P-l16426-2
M-16427.2
M-103970-2
M-16429-2
P-4980
1-29u339
B-122999
M PSK=T
M-1S8°S
D-1197589-)
D-119"39.3
r&1Td
A-119922)
RS bl
-0

AWE RPN |
M-TY3

412 CHOPPER ATTACHMENT UNJT (NSF)

NAME Of PART AMT.

Ring - Adjusting «Brite Metal . L e e e e }
Ring . Adjusting tLinned) . . .. ... ... ... .. )
Stub-SQ. DIV . . . . . e, 1
Chopper Plate (£/64" Dia. Holes) (Cardon Steel). . . . . . . . ... .. e |}
Chopper Plate (1/8” Dia. Holes) (Carbon Steel) - - - - - . . . . . .. .. et aeraaeaen 1
Choppet Plate 11/16” Dia. Holes) (Carbon Steel) . ... .........1
Chopper Plate (1/4" Dia. Holes) (Carboa Steel) . . . . . . .. . ... ... ... ... ...... I
Chopper Pate (38" Dia. Holes) (Carbon Steeld _ ... .. 1
Chopper Plate 1172 Dia  Huolesy (Carbon Steel) . . . . . . . . . ... ... ... .. .. ... .. 1
Chopper Mate (S/8 Dig Holex) (Catbon Steehy . . . . . . . . ... ... ... .. .. ... .. i
Chopper Plate (| 116" Dia. Holes) ¢Carbon Steel) . . . . . .. .. ... ... 1
Chopper Plate 118" Dia. Holes) (Stay Sharh, ... ......... . ek el |
Chopper Plate 13,16 Dia. Holes) (Stay Sharp) . .. .. .. R eSS 1
Chopper Plate (1’4 "Dia. Holex)(Stay Sharp) 1
Chopper Plate (38" Dis. Holes) (Stay Shaepy . L. J
Chopper Plate 1i/2 Dia.. Holes)(Stay Sharp) . 1
Chopper Plate 1$/8” Dia. Holes) (S1ay Sharp) S 1
(Y%p~rPfalc~11/16- bDia. Hohs)(SuvshalN ................ (O !
Stuffer - Squage (Sheep Casingd . . . . . .. ... ... ... ... I 1
Knife 'm‘PN' ............................ o%e ': ............ I
Pin. P . . . . . ]
stud . PIaNe .1
norm .+. $. dnach items =3.22& 29 . . ... 1
Chopper Cylinder Assy. (T'mnesi‘) (Incks. jtems =21, 30& 31y, .. ...... ... . ...... 1
Chopper Cylinde: Assy, (Brite & etal) (Inck items =21.30& 31y, ... ... ... ....... 3
Stuffer - Sausape (Hop Cauingd . . . . . . . . . .. — S 1
leed Stomper tPlsted L A, |
Pm. WecdeSwanbessy . o 0L e e e e e e e 1
Washer. Womm [ Rrust L L L e 1
Washer . Cyvlinder “1 hrust . . . 0 o oL L L L. L e e }
Swd . SI0P . 1

- % ? :.

L4 £

4
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4812 REPLACEMENT PARTS

1s
PL-I8479
ATTACHMENT HUB ANO TRANSMISSION UNIT
ILLUS.  PART
o L1847  No. NAME Of PART AMT.
1 DUIS00457  Domel . . o o e e e J
2 D-102328 Attachment Hub & Bushing Assy . . . - .. ... ... ... ........ . )
3 $C-3198 Cap Screw - S/I6™-IBX 34" HexHd . . . . . . . .. ... ... ... ]
4  WL-347 Lock Washer - S/16™ Medium . . . . . . . . .., 8
s M-)5391 $q. Drive Flange & Gear Assy. (83T) . . . . . . ... ... ... .... e i
6 V4478 Nut-Motor ShaftLock . .. . . . . e, !
7 V109282 Nut-Motor Shaft . . . . . . . . . .. . . e 1
6 WS84 Washer e 1
9  C-1090704 Key . . o R ]
10 C-14026 Pinion - Mowor (Q0TICO0 HE.) . . . . . . . . . 1
11 113393 Pinion -Motor (23TIWSOHZ) . . . . : . e, 1
12 M-14029 Deflector -Grease . . . . . . . ..., 1
13  BBS-S0 Ball Bearing - Fafniz #2001K . . . . . . .. . ... 1
14 C45130 Main Dr. Gear & Co-Shaft Pinion Assy. (S6T)(60M2) . 1
1S 113392 Main Dr. Geas & Co-Shaft Pinion Assy. (S3TVSOH2. "~~~ 1
16  BB-5-50 Ball Bearing - Fafnis 200K . . . . . . o o ot ]
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‘HOBART] INSTRUCTION MANUAL
.,- with Replacement parts

. MODELS 5212 AND 5212-
MEAT SAWS

ML-31665 -6212

(ﬁ ML-31688 - 6212-F

THIS MANUAL REPLACES AND SHOULD BE
USED INSTEAD OF FORM 11562C (7-7S1.

PRIOR ML'S COVERED IN THIS MANUAL:

ML-18984 -6212
ML-18%5 - §212-F

A product of HOBART COR PO RATION T ROY, OH 10 45374
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6212 INSTRUCTIONS

Installation, Operation and Care of
MODELS 5212 & 5212-F MEAT SAWS

Save These Instructions

INSTALLATION

Place the machine as close to its operating location
as possible. Remove the shipping box. Remowve and
unpack ® |l disassembled components. The pusher
plate and scrap pan are packed in the base com-
partment. Remove the four retaining bolts from
the underside of the skid and slide the machine off
the skid.

FEET ASSEMBLY

Coat the threads of the feet with Lubriplate
630AA (supplied) « nd thread the feet into machine
legs. Make final adjustments in machine location.

Level the machine side to side and front to back by
placing a spirit level on top of the base unit (5, Fig.
1) and adjusting the feet as necessary. Lock feet in
piece, using the set screws furnished.

CARRIAGE SUPPORT

Remove the fourteen retaining screws (4, Fig. 2)
and the motor access panel on the left-hand side of

GENERAL

The 5212 and $212F Meat Saws are designed to
process large quantities of product. They are
equipped with a 2 H.P. electric motor. Applica-
tions above 250 volts include reduced voltage pilot
circuit. Motor overload protection is offered as an
option.

The 5212 features a movable carriage «able, easily
moved by operator’'s body, and a carriage lock.

The 5212F has stationary cutting tables, specially
designed for poultry.

One long life blade is furnished with each meat
saw. The blade cannot be resharpened and re-
placements e re available through authorized
Hobart offices.

A-18




INSTRUCTIONS S21

the tension indicator (1, Fig. 4). Rotate the uppe
blade pulley, by hand, until the blade centers itse

- ° on the pulleys.
l /I Turn the tension adjusting hand wheel (5, Fig. 4
s slowly to the .right until the indicator (1, Fig. &
registers “4’” at eye level. This is the maximur
) operating tension for the blade. Swing nylo

Fig. 4

guard (1, Fig. 51 up. Position front wiper assembh

(7, Fig. 5), with blade in dot of steel block anc
PL17358 1 wipers on both sides of blade .(5, Fig. 5). Aligr
wiper assembly into wiper bracket ‘slideway slo
(6, Fig. 3) and lower into position. Close nylor.
guard. Close head door.

Lf

X . ~
F‘ig. 3

machine. Locate the carriage support (9, Fig.3),
usi ng dowel pins as locators, and bolt in place.
Next, assemble the two support braces. NOTE:
Spacers (8, Fiy.31 are used On lower carriage bolts
with nuts and lock washers on inside of base.

BLADE

Lower upper Made pulley by turning tension ad-
justing hand wheel (5, Fig. 4) several revolutions to
the left. Open head door (1,Fig. 3) . Raise gauge
EJIate (2, Fig. 3) to its vertipallgosition. Completely
ower the upper guide unit. Place the saw blade
over the upper and lower blade pulleys. The blade
teeth must poi Nt t 0 the RIGHT and DOWN. If the
teeth do not point DOWN, remove the blade, twist
it inside out and replace on saw. Make sure the
blade is properly placed in the upper guide (9, Fig.
1) and rear wiper (6, Fig. 1) units.

Turn the tension adjusting hand wheel {5, Fig. 4)
to the right until the figure “3” starts to appear in Fig. §

A-19




5212 INSTRUCTIONS

TABLE

Tilt the table on its side, blade side edge up, slide”’
under saw head and lower In POSItION. The table is
® ligned and supported by a Iocait?r block (2, Fig.
5) and four table rests {4, F@ 11 fastened to the
machine base. Raise the left end of the table ® nd
slide it to the right so that the tongue is inserted
into the slotted keeper (3. Fig. 1) of the base.
Lower the left end of the table and check to
assure the pins of the table rests are on the outside
of the table angles. Latch table down with the
table clamp (5, Fig. 2).

CARRIAGE

The carriage (10, Fig. 3) may be assembled from
left or right side. Turn the “L” shaped carriage
stop (7, Fig. 1) so that the rubber bumper is
toward rear of machine. Aliga the center bearings
of the carriage with the carriage guide. Roll car-
riage into position. Return carriage stop to stop
ping position.

Store pusher plate on underside of carriage support
(6, in.Q,.

SWITCH

Insert the rod through the hole (6, Fig. 2) in the
carriage support, then through the bushing in the
base. Turn the switch rod and knob assembly
clockwise and thread firmly into switch rod
connector.

ELECTRICAL CONNECTIONS

Before making electrical connections, check the
specifications on the data plate {3, Fig. 2) to assure
they agree with those of your electrical service.

WARNING: DISCONNECT ELECTRICAL
POWER SUPPLY ANO PLACE A TAG, AT
DISCONNECT SWITCH, INDICATING CIRCUIT
IS BEING WORKED ON.

Electrical and grounding connections must comply

with the applicable portions of the National Elec-

trical Code and/or other local electrical codes.
BRANCH CIRCUIT SIZE AND PROTECTION

Dual Element Time-Delay Fuse
Min. Ckt. Max. Fuse 60°C Copper

Volts Phase Ampacity Size Wire Size
115 140 40 8
200-230 126 25 10
200-230 3 15 15 14
460 3 15 6 14

.96

Inverse Time Circuit Breaker
Min. Ckt. Max. Ckt. 60°C Copper

Volts phase Ampacity Bkr. Size  Wire Size
115 1 40 40 8

200-230 1 30 30 10

200-230 3 20 20 12
460 3 15 10 14

NOTE: The above information compiled in ac-
cordance with the National Electrical Code, 1981
edition.

Connect the individual branch electrical power
supply to the contactor leads A 1-3/32" diameter
hole (for 3/4” conduit) is provided in the base for
connecting rigid or flexible conduit. Circuit con-
ductors and fuse protection should conform to
local, as wellas national, code requirements.

MOTOR ROTATION

In three-phase applications, ¢ eheck must be made
to verify correct direction of motor rotation.
Apply electrical power #nd energize the machine
momentarily by pulling, then pushing, the switch
knob (1, Fig. 2?. The blade must travel in the
DOWNWARD direction.

If rotation is incorrect, DISCONNECT ELEG
TRICAL POWER SUPPLY e nd interchange any
two power supply leads. Reenergize machine
momentarily ® nd verify correct direction of rota-
tion.

Replace motor access panel and fourteen retaining
screws (4, Fig. 2).

CLEANING & SANITIZING

It will be necessary to thoroughly clean and sani-
tize the machine after installation and prior to
being placed into service. Refer to MAINTE-
NANCE for instructions.

SAFETY

Safety devices incorporated in the saw MUST be in
correct operating position ® nytime the saw is in
service.

Before turning machine ON, adjust the UPPER
GUIDE ASSEMBLY by grasping the knob (2, Fig.
4) end sliding guide (3, Fig. 4) up or down as
necessary to keep the guide as close to the work as
possible.

The PUSHER PLATE is to be used when cutting
short ends, thus keeping operator’s hands away
from saw blade.



INSTRUCTIONS $§2°

The GAUGE PLATE (2, Fig. 3) is used to cut slices
of uniform thickness.

All doors and inspection covers MUST be in
operating (closed) position while machine is run-
ning.

OPERATION
CONTROLS

The SWITCH KNOB ({1, Fig. 2) must be pulled to
start the machine, thus eliminating accidental
starting by bumping the knob. To turn machine
OFF, push knob in.

SAWING

Place item to be cut on the carriage (10, Fig. 3)
and turn saw ON by pulling switch knob (1, Fig.
2). Stand in front of machine, leaning lightly
against the scalloped front of the carriage. Move
the carriage to the left, past the saw blade (11, Fig.
3), at a steady and uniform rate. Use your left
hand to remove and stack product as it is cut.
NEVER REACH IN FRONT OF BLADE. Always
reach around the left side or in back of saw blade.
On the return stroke, pull the item back and away
from saw blade.

To cut slices of uniform thickness, set the gauge
plate (2, Fig. 3) atthe desired position by turning
the adjusting knob (3, Fig. 3). A scale is etched on
the table.

If the gauge plate is not needed and interferes with
work, it may be moved out of the way. Lift the
adjusting knob, to disengage the teeth, and slide
the gauge plate to the rear of the machine or raise
the gauge plate to a vertical position and slide to a
convenient location.

An adjustable gauging pin permits the operator to
slide the gauge plate out of the way and then back
to the original position at a later time. To set the
pin, adjust the gauge plate to the desired position
by turning hand knob. Loosen the gauging pin
hand knob (4, Fig. 3) and slide the pin against the
gauge plate support stop. Tighten the gauging pin
hand knob.

The pusher plate is used to hold meat against the
gauge plate when slicing short ends. Dowels in the
pusher plate maintain the necessary alignment with
the raised edge of the carriage. A stop on the
carriage prevents over-travel. By holdin? the pusher
plate handle with the right hand, a safe distance
from the blade will always be maintained. Store
the pusher plate on the underside of the carriage
support (6, Fig. 3) when not in use.

A-2t

If locked carriage operation is desired, ® lignth
right edge of the carriage with the right edge of tl

table. Turn the spring loaded carriage lock (2, Fit
2) until it snaps into place,

MAINTENANCE

WARNING: DISCONNECT ELECTRICA
POWER SUPPLY AND PLACE A TAG, AT TH
DISCONNECT SWITCH. INDICATING THE CIf :
CUIT IS BEING WORKED ON BEFORE B!
GINNING ANY MAINTENANCE PROCEDUR!

CLEANING ANO SANITIZING

It is recommended that the saw be thoroughl
cleaned and sanitized after each day’s operation ¢

anytime it is not to be used for an extende
period of time (over night).

Supplies

Recommended cleaning and sanitizing supplie.
include: a 12" handle nylon bristle brush; a tw.
compartment pail for cleaning solutions; a pail an
spray bottle for sanitizer; a scrap pail; and clea
cloths.

Solutions

For cleaning, « powdered detergent such as Soila:
or Spic ‘n’ Span is _recommended. Do not us
liquid soaps es they. can corrode metal surfaces
Prepare a hot detergent solution in one side of th
two compartment pail. Fill the other compartmer.
with warm potable rinse water.

Mix a sanitizing solution by adding one tablespoo
of household bleach (5.25%) or an iodopho
sanitizer, such as lodet, to one gallon of cool wate
in a pail. This nfakes a 200 ppm solution. Use thi
solution to fill the spray bottle, as well as the pail
for sanitizing. -~

Disassembly
Release carriage lock.

Turn (at either end) the “L” shabed carriage stor
(7, Fig. 1) and remove carriage.

Rotate gauge plate (2, Fig. 3) to raised (vertical,
position.

Release table clamp. (5, Fig. 2). Pull the table to
the left until tongue is clear of the slot. Tilt the
table on its side, blade side edge up and remove
from under saw head.

I



S212 INSTRUCTIONS

Open and lift off head door (1, Fig, 3). Open and
lift off base door {7, Fig. 3). Remove $cfap pan. _

Swing nylon guard (1, Fig. 5) up and lift fony
wiper assembly (7, Fig. 5) from machine,

Turn tension adjusting hand wheel (5, Fig. 4) to
the left, releasing blade tension. Remove blade.

Loosen upper wiper unit hand knob (6, Fig. 4)
several turns. Bump knob with palm of hand to
free stud. Remove hand knob and remove upper
wiper unit (6, Fig. 1.

Open pulley retaining latches (2, Fig. 1) and slide
the upper and lower blade pulleys from shafts.
NOTE: Pulleys are interchangeable.

All removed parts can be cleaned and sanitized in o
sink. Clean and sanitize machine, starting e t the
top and working down.

Washing

Remove any large scraps of product and place in
scrap pail. Dip a clean cloth in the detergent
solution, wring it out, and thoroughly wash each
component. Use the brush for hard to reach or
stubborn soil. Use care to thoroughly ckan interior
corners of pulley housings. Using a second clean
cloth in the rinse water, thoroughly rinse each
component immediately after washing.

Sanitizing

Soak a clean cloth in the sanitizing solution. Wring
cloth out so that when wiping parts they are left
moist, but not dripping wet. Thoroughly wipe all
surfaces. Resoak and wring out cloth frequently.
Use the spray bottle to sanitize hard to reach spots
by spraying e fight mist on all surfaces. Do not
wipe surfaces dry after sanitizing. Allow adequate
time to dry.

Reassembly

Prior to reassembly a light coating of tasteless
mineral oil should be applied to all surfaces.
Reassembly is e reversal of disassembly. Machine
should be covered when stored.

Clean Up

Rinse all buckets, brush, the spray bottle ® nd any
other tools in the remaining detergent and sani-
tizing solutions. Store cleaning tools ine proper
storage location. The cleaning cloths used should
be sent to e laundry for cleaning or discarded.

NOTE: Hydraulic cleaning equipment is available
through private suppliers. !t such equipment is
used, follow supplier-s ‘instructions.

LUBRICATION

Little lubrication is required as all high speed shafts
have prepacked bearings.

A small amount of grease is required in the six ball
bearing rollers of the carriage. Regularity of
lubrication will depend on amount of use.

Frequently apply 8 few drops of oil to: the gauge
plate rack (5, Fig. 3); upper blade slide rod {12, Fig.
3); and pulley shafts. Check to assure each com-
ponent moves freely.

SAW BLADE REPLACEMENT

DISCONNECT ELECTRICAL POWER SUPPLY
and move the carriage (10, Fig. 3) to the left-hand
carriage stop. Raise the gauge plate (2, Fig. S%to
the vertical positon. Release the table clamp (5,
Fig. 2). Pull the table to the left until the tongue is
clear of the slot. Tilt the table on its side, blade
side edge up ® nd remove from under saw head.
Swing nylon guard up (1, Fig. 5). Open head
door (1, Fig, 3).

Turn tension adjusting hand wheel (5, Fig. 4) to
the left, releasing blade tension. Remove blade.

“Install new blade over upper and lower blade
pulleys. The blade teeth must point to the RIGHT
and DOWN. {f the teeth do not point DOWN,
remove the blade, twist it inside out and replace on
saw. Make sure the blade is properly placed in the
upper guide and rear wiper units.

Turn the tension adjusting hand wheel (5, Fig. 4)
to the right until the figure “3” starts to appear in
the tension indicator (1, Fig. 4). Turn the upper
blade pulley (1, Fig. 1), by hand, until the blade
centers itself on the pulleys.

Turn the tension adjusting hand wheel (5, Fig. 4)
slowly to the right until the indicator registers
“4* at eye level. This is the maximum operating
tension for the blade.

The remainder of assembly is e reversal of dis-
assembly.

BLADE BACK-UP BLOCK ADJUSTMENT

Clearance between back-up blocks and blade
should be approximately 1/32”. The clearance
should always be checked e fter blade installation.

-~
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INSTRUCTIONS %24

Energize machine momentarily to allow blade to
seat. Turn machine OFF. DISCONNECT g Ec-
TRICAL POWER SUPPLY and measure the
distance from the left edge of the blade to the
back-up blocks, located in upper and lower blade
guide units. |f the clearance is not approximately
1/32” an adjustment will be necessary.

To adjust upper back-up block, loosen lock nut
(4, Fig. 4) and turn Screw as necessary. Tighten
lock nut. To adjust lower back-up block, loosen
lock nut and turn screw as necessary. Tighten lock
nut.

Re-energize machine momentarily. DISCONNECT
ELECTRICAL POWER SUPPLY and recheck
clearance. Repeat procedure as required.

PULLEY WIPER ADJUSTMENT

The upper (6, Fig. 1) and lower (3, Fig. 5) pulley
wipers should be aligned so that they track squarely
in the center of the pulley.

To adjust DISCONNECT ELECTRICAL POWE!
SUPPLY. Remove the table and open the he:
door to gain access to the pulleys. Make o visu:
inspection to determine direction and e ount c
adjustment required. Loosen the two retainir
screws (3, Fig. 5}, position wiper(s) ® nd retighte:
Momentarily energize machine to verify adjus
ment.

BLADE SCRAPER ADJUSTMENT

Correct adjustment is achieved when scrapers o
slightly behind the blade teeth while the blade
resting against the back-up block&

To adjust, DISCONNECT ELECTRICAL POWE!
SUPPLY. Remove the table and open the hea
door. Remove the upper blade scraper unit {6, Fic
1) and lower guide and scraper unit (7, Fig. 5:
Loosen the scraper retaining screws (4, Fig. 5) s
that the scraper can be moved by pushing againe
it. Replace the units. With a piece of wood, pus:
the blade against the back-up blocks. Position th
scrapers. Remove the guide units and tighten th
retaining screws. Replace guide units, table, ¢ n
close head door.

A-23
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REPLACEMENT PARTS 5212
LOWER BEARING CARRIER UNIT
IHLus. PART
PL.15418 NoO. NAME OF PART AMT

§ NS-314) Stop Nut - 3/47-16"“EL4C- . . . . . o o )
2 NS-1749 Jam NUut. 3/47-16 Hex Fim . . . . . . . . . . . e |
3 WS29-12 Washer . . . . . e N |
4  E121033 *V* Pulley - Bearing Carrier (7-3/40D.) . . . .. .. 1
$  KWwW-3-i1$ Key - #80T Woodruff . .. .. - . e [ |
& SC-1249 Mach, Screw - 1/4°-20 x 1/2° Fil. Hd . 3
7 NS-13-3 Full Nut. /27-13 Bex FiX . . . . o o i e e e e e e e e e e e e e e e 4
s WLS3i Lock Washer - /27 Int. Shakeproof . . . . .. .. ............... ... 4
9 D-114562 Carrier - Lower Beasing . . . . .. ... ... ... ... e 1
10 WwLS$-3) Lock Washer - 1/2° Int. Shakeproof . . . . . ... ................ ... .. .... 4
11 N§13-30 FUll NUE . 2/2-13BeX Fin . . o oot e e e e e e e e e e e 4
12 M-71403 Seal-Grease . . . . . e 1
13 B-122922 Groov-Pin-Special . . . . . ... 1
14 R-72362 Flanged Pulley (Blade) Assy. Usit ancu. hems @1, A1) e 1
1S NM-20851 ﬁmu . 1

16 M-20882 I I ) .*. R A
17 M-7%26 Catch - Fdﬂioo :
18 $C67.12 Mach. Scrcvl .no-nxsm Trlmmed Hex we. 4
19 WS23.4 Washet. ...0..0.*........ .. P o 4
20 MI75102  Washer hSealAsy. Gock. | (€ 821)-... .. S LA L S |
21 M.77511 Seal - Diaphaagm . . . ... 1
22 D117017 Shat - LOWEr BearingCumier ... ... ... ... ... ... * *¥xxxQx Kakkkdx ]
23 §C-1269 Mach. screw. 1/4°20 x 1/ Fil Hd ................................ . 3
24 M-17319 Bearing Cap & Seal Assy. (Incls. item #12) . .. .. ... ... ... ... ... .. ... ... 3
28  BR-220 Rolier Bearing - Cone A CupASSY . .. ......... oK REEK kk 1
26 BR-2:27 Roller Beasing-Cone& CupAssy . . . . .. . ... ... .. . ... .. ... ... ... .. [
27 8-123192-1 Washer . Shim (L0027 TR . . ..ottt AR
28  8-123192.2 Washer-ShimeOOS™  ThR.) . . . . . . . .. ... ... AR
29 B-123192.3 Washer - Shum ((00S” ThK.) . . . . . .. AR
30  C114S61 Cap - LowerBewingCarries (“V™BeltSide) . . .. ... ... ... ]
31 B-114583 Conveyor - Lower Bearing Catrier Grease . . . . . . . . . .. ... ... ... 1
C-117022-1 Lower Beasing Carrier Assy. (Inck. jtems @ 6. 9,22thry 29.30& 31) ... ........... 1
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REPLACEMENT PARTS G212

GAUGE PLATE UNIT

(62120NLY)
ILLUS.  PART
PL.1S419  NO. NAME OF PART AMT.

1 R77958 Bracket - Gauge Plate Support (Reas) . . . . . . . . . .. ... ... ... 1
2 M-77235 7 T S S S « 1
3 P-77848 Spring -Gauge PIate . . . ... ... 1
4 SC-21-14 Mach.Screw -0 832x3/8RA.Bd - . . . ... b e ‘e 1
s WLé ~ Washes-® 6 LIGht . .. ............ ... ... ... 1
6 2118551 KBOD . . .1
7 X1115 Set Screw - 1/47-20 x 1/4°Soc. Hdls., Kn. Cup Pt. "Nylok™ . . . ... .............. }
8 M-77843 SRAL s WOIM & e o o oo oo e ettt e e 1
9 M-83481 Worm Bracket & Bearing Assy . . . . . .. ... ... 3
10 ;/g;a’-x Washer . . . ... ... .. e 1
11 .7- GroovPin -TYPE E. 18 JJIE"™ - -+« + v o oo v 1
12 M-20887 Worm . . . . . pe .. ,' . "‘ .................................... 1
13 C-118958-1 Knodb - Positioning . . . . ... .. ... 1
14 M-78920 S . |
1S SC41] Set Screw - | 824X 316" Soc. MAKLOWP MU . . - 2
16  M-78168-1 Spaces (Front} . . . .o . 1
17 M-78168-2 Spaces (Rear) (Not Showm) . . L e 1
18 R.7891$ Bracket -Gauge Plate Support (Fromt) . . . . . ... ........................ 1
19  SC-10340 SetSaew-S/ 16 -I8x M=S0c %= Mm, *UnbrskofLocwel” . . . . . . . . . . . .. .. 2
20 SC6244 Cip Screw - S/ 1648 x3/aHexMd .. ... ... ... ... 4
21 WL34? Lock Washer - S/16 " Medium . . . . . . . .. ... ... ... ... 4
22 WS1716 WaBher . . . . . 4
23 2.78167 Rack -Gauge PIate . . . . . ... ... ... 1
24 M-8%$397 Gavging Pitt . . . . . . .. 1
28 WS-18.36 Washer . . . 1
26 M-74424 Bushing - Gauge Plate . . . . . .. O 2
27 PG112 Grow-h. TYPE E. 7164X 112 - o ottt e e e e 1
28 D-124056-1 Gauge plate Assy. (SST) (USDA) (Incls. items 26 & 290 . . .. .. .. ... ... .. ... 1
29 NS.254 Acorn NeUvIA"20 .. . 6
30 M-191SS$ Bolt(Speciald . . . . . ... ... 1
E-120139-2 Gauge Plate Assy. (SST) (Incls. items #2thew 1424252728 &30). .. ........... 1
2.71846 Worm Bracket Assy.(Incls.items#3thru12) . ... ... ... ... ... .. ........... 1
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BASE UNIT
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REPLACEMENT PARTS 5212
{
|
BASE UNIT
ILLUS. o ART
e L.17613 NO. NAME O? PART AMT,
|} 2.18917 Bracket . nge .............................................. 2
2 SD-24.29 Self-Tapping ~.re~..s10-321 3/4 puil. Flat Hd “Taptite™ . . . . .. ... .. ... ... ... 4
Z’t ws-18-8 WaSNOT . . o S, 2
Wi44 Lock \\Nm ST Light L 2
S SC6243 tsaen- 3/ 3., 16x M 2
b PG113 GroavPin - T¥pe 13, S/16- X 3/4 . . . 2
o7 D-103728 Catnage Support Assy . . . . . ... ... ... e - L. 1
g C-104167 Table Extension Support(Not Shown) . . . ... ... ... ... ... i
9 S77204 Base DOOr ASSY . . . . ... ., 1
10 SC8-9 Mach. Screw - = |0-24 x3/8- Rd. B8 . . . . . . .. .. . ... 1
1} NS9-22 Mach.Nut-s 1024 Hex ... ... . .00 1 . oouo 1
12 M-68176 Clip = SPHRE . ... - o o ]
13 B-120039 KNob D00 . . . . . . e e 1
14  SC-89 Mach. Screw . &#10-24 8 3/8" RA. HA . . - o o ot e ]
1s  2.78993-1 Brace -Cattiape Support . « . . . . ... ... 2
16  SC-82-38 Carriage Bolt | 3:'8°.)6 UL 4
17 Wi Lok Wacher -318- Lieht . e 4
18 NS-12.28 Fell Nut . 3/S=16 Hex¥im . . . ... ... . . . 4
19 M-74388-) Washer - Shim. . . . e e 2
20 1{.10407s Pam-Meal SCrap . . . . . . . e 1
21 M-290349 Foot&lmsert Assy ... ....... .. ... ...l 4
22 SC-36-70 CapSaaew 43/87-16x 1.1/4°%x B8 . . . . .. ... ... ........... ey 4
23 B-122706 Booster - MOTOTr . .\ L e e e e e AR
24 P-78992 Reinforcement - Base . . . . . . ., 2
7S WLA44 | Tkl Uh . . . {
26 N§-13-28 Foll Nut . 3/8°16He M . ..., ......... e {
27 sCiti15 Set Screw - 1/47-20 N 1/47 % Hah Ka.CupP. "Nylok™ 0 4
28 CiEsdd-l  Lup . SoMerless . ... ... DL Vel 1
29 WL-7-12 - per W-adrer.e10 Ext. Shakeproof . . . . . . .. .. .. e e e e e . 2
30 NS9-22 MA. Nut. ®J024Hex . . .. .. ... Lo oo )
3t D220l ME~14%i [152.W 1...60 W, L Ph.) s, item #38) - - - - o oo 1
32 B-294121 Motor (23460 V_ 60 H7. . 3P (Incl iem =30) . . . . ... )
33 P93 Moter g1i8/220 V. S0/ tPhlnchs. itemad9) . . . ... .. L 1
34 1-118284-3 Motor 220,380V SUH.. 3 Ph) Undds.iteme 391 -« .. }
036 B. |oeu"< 1 Clip-Wishng . . . . ... 2
' Pi-2- Plug. BULON. & 16, . . oo 4
kY] Sl)-J'-' |5 Sely-Tapping Screw - # 10.32% 3/8 Hea %ashcl Hd. “Tapuu' .................. 14
B A-10993? Motur Access Panc & Gasket Asty. (Inck. items 46 & 47) e e e
39 R-124230-62 ROy L e - 1
I sC41.32 SetScrew . 5/167-187 §/16" Sov. Mdk..CupPy . . . . . ... ... ... )
41 R-67309:) “V Pulley -Motor 14.30° 0.0 60 Ha.) Incls.item «40) . . e |
42 R-85405-| ‘V'Pulley - Motor 15,957 0.0.) 50 Hz.) (ncis. em=40) . ... .. ... ... ... 1
43 B-121032 CVTBEAOO H2l - o o o oo e ]
4 B3210322 VBRGSO MZ. . . . 1
4s k-1l 3183 Base UnitAssy. iincks.ivems w1 &2) . . . . ... ... .. ... .. ... ... ... ... .. ... ]
46 B-107168 Gasket(long) . . . . ... ... ............ e e e 2
47 B-103193 Casket (Short) . . . . .. f\ ...................... 2
0 5212,
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REPLACEMENT PARTS 6212

HEAD UNIT
IL LVS. PART
e L.171X3.1 NO. NAME OFf PART AMT.

t SC-12-69 Mach. Screw - /420N WJ"FiL M .3
2 P6M10 Cap. Beaning . . . ... .. 1
3 M67241 Retainet . Beatihe . . . .. . . 1
4 SC-994 c'p Sarew .810.24 \ ln- Fat Hd. “Eslok™ . . . . ... ... .. ... z

s A-103036-1 Washer« Shim (002" TRK.D . . . . oo e e e e A

6 A.10.W6-2 Waher - Shim (00S TMAR.) - - - - - - v o O ..o o o oo A
7 A-1030u36-) Wacher Shim QOO8 TMRD . . . . ... AR
BR-2-27 Rollcr Bearing -Cone & Cup Assy L ]
: D-103022 Carrier - UpperBeasing . . . . . . ... 1
10 D1 17019 Shaft Upper Bearing Carfier - - - -« v oo v v e et e |}
11 BR2Y? Roller Bearing - Conc & Cup Assy | . . .. . .. ... .. ................. 1
12 B.J03290 Plate - Beasing Carrder . . . . . . . . ... 1
13 S-103029 Cap. Bearing Carrier. . . ................... .. o]
14 B-122922 crow-pin «Special . . ... L 1
1S N§13-22 FullNut- 3/8- 16 HeX Fim . . . .. .. 4
16 WL4-3 Lock Washer. 3/8Medium . . . . . ... ... .. 4
17 P67147 Cover Bracket & Weld Nt Assy . . . . . . . . . . . ..o b
18 Po7187 Gib . Upper Bearing Carries . . . . . . . . .. e 2
19 M.75894 Stud - Upper Bearing Carriet Support . . . . . . . . . ... 4
20  B-123176-3 Spacer < Beaging Canvier (Upper) . . . . . . . .. ... ... L b]
21 B-1231764 Spacer - Bearing Carticr(lawes) . . . . ... .. ... 2
22 P-758725 Head & Magnetic Catch Apy. (Square Cormers) . . . . . . ... ............ AP |
23 D-121842.1 Dour Assy.(Head) (60 H2) . | e 1
24 D-1215422 Door Assv. (Head) (SO W), . . . .. .. 0 1
25 R-77278.1 0001 AssY. (Head) (60 Hz.). o 1
26  R-77278.2 Dour Assy:(Head)(S0Hz)....................... e KPR |
27 M-79686 Catch - Friction . . . . . . . .. ... ... ... .. e ool L. ]
28 R-72362 Flanged Pulley (Blade) Assy. Unit (Inchs. items «26.27 &57) . . 0. . .............. ]
29 B-124444-) Bladc - Meat Saw (.020°4M(Standard) .- .. " . L 1
30 C-118432 Blade -Meat Saw (0207 2T (Poultry) . . . . . . . ... ..., . ............... 1
31 s-124444-2 Blade -Meat Saw (.041 *-3T)(FrozenFish) . . ... . .. . ... ... ............... ]
32 2.78917 Bracket -HIitWe . . . . . .. . 2
33 SC-20-15 Mach. Screw - =10-24 x 7/SPhilL.FlatHd . . . ... ... ...................... 4
34 SC40-33 CapScrew - 1/243x 14" Soc. FiL MG . . . . . . . ... ... ... 4
38 NS419 Lock ~ut.l/2”7.13“t%kI& . . ... e 4
36 P-671249 Plate. Blade Tension Sight . . . . . . . . . .. . ... ]
37 SC-17) Mach. Screw - =10-24 x /4" Rd. Hd O, 2
38 WL LockWasher - =10 Light . . . . ... 10 it ai i 2
39 P-15817 Bracket- Tension Indicator . . L ]
40 SC-904% Cap Screw _ #1024\ 3/8HenHd . . . ... ... .. ... 2
41 WL-3-22 LockWasher - ® 10 Light . . . . ... ... ... ... 2
42 15-103288 Shield - Beating Carmier . . . . . . . o )
43 M-75837 SPINE . DeIONt . . . . 2
44  SC-1249 Mach.Screw _ J/47-2001/2°FiLHE . . . . . 3
45 A-LOJI'I! seal . Grease .. . . . |
46 M-20867 Spring - Blade Tension . . .. ... ... ... |
47 P-75816 Indicator - Tenston . . ... ... ... 1
48 WL-344 Lock Washer . BI16 Medium - = = - o e e e e 4
49 SC4}-14 Cap Screw -S/16.18\1-1/8HesHd . . . . . .. ... ... ... 4
S0 RR43 Retaininp Ring . . . . . ... ... .. . . e 1
LY] BB-13-1 Thrust Bearing - Nice #603 . . . . . . ... .. e 1
$2  2-75897 NUt . Blade Tension AGJUSHME - . - . -« o o oo oo et e e 1
53  C-120469-1 Hand Wheel & Screw Assy . . . .. ... ... . ... ... 1
54 M-75656 Window Unit . . |
5s C-120830 Corver & Wmdow Assy. tncls.nem #84) . . . . ... ... ... . ... .. ..... . ...... ]
56 SD-31-I Seif-Tapping Ssvew - 810.24X" SIS Truss Hd. “Taptite™ . . . .. . ... ... .......... 2
57 M-20851 Screw . Latch . . ]
58 M-20852 Latch .1
59  P-15872.3 Head & Magnetic Catch Assy. (Rounded Comers) . . . . . . .. .. ................ |
“Al 14627 Upper Bearing Carrier & Spring Assy. (Inch. jtems o 1t 14,4243 U &43) .. ... ... 1
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REPLACEMENT PARTS 5212

ILLUS.
PL-15422

(N
*2
0]
94
0 *S
06
o7
08
09
010
ol
ol?
*13
014
015
0 16
*1?
018
19
020
21
22
23
24
025
0 26
0 27
28
029
°30
*31
32
'33
*°34
38
36

37
o5
o P

(XA
8043

44
.0 45

PART
NO.

P-771576-1
$17136
$-8092)
D1 23879”
S-80915
RR-11-9
wSs-17-8
B-123343
C-124016
?.77202
NS-13-2§
WL4-6
BB-3-1 |
wS-18-34
WS5-18-]4
§C-37-13
BB-S-1 |
W§-18-5
WL4-6
NS-13-25
SC-62-54
WL-3-38
WS-22-9
M-78924
C-124465
SC-94-20
NS-13-14
WL-3-47
WS-17-16
NS-31-29
M-70087
SC-94-20
WS-18-34
7-86049
M-77318
SC62-53
WL-3-38
M-67153
A-102285
NS-31-10
NS-31-12
M-67319
M-67319
SC-10-36
$C-10-33

.D-123878.1

TABLE, CARRIAGE AND TRACK UNIT

NAME OF PA at AMT.

Pusher Plate ASS) . . .. . !
Table Assy . . . . 1
Table Assy. (NOt Shown) . . . .. .. ... 1
Cartiape AS). . . . . .1
Table | vtension Assy. (NOtShown) . . . . . . ... ... .. ......... ... ]

Retaimng Ring . . . . . . ... ..... e e e e e 2
WasReT . L 1
Spring ~Catriage Locking . . . . . . ... ... ... 1
Bar-Carriage Locking . . .. . . .. 1
SPACET v v i i e e e e e e e e e e e e e 1
Full Nut. 3/8™16HexFin . . .. ... .. ... ... . . . . .. 2
Lock Washer- 3/8Medium . . . .. oo e 2
Ball Bearing - Nice ®SK-T2198 . . . . . . . . ... . ... ... ... ... .. ... ... ..... 2
Washer (0107 THK.) . . . . . . .. . 4
Walter  (3/64% ThE.) . . . . . . .. e 2
CapScrew . 3/8.16x 1HexMd . . . . . . ... ... . . .. ... ... 4
Ball Bearing= Nive @ SK-72198. . . . .. ... ... . 4
Washer . . . L 4
Lock Washer. 3/S Medium . . .......... ... . . . . . . . 4
Full Nut -3/846 Hex Fim .. . . . . ... . . e 4
Cap Slew. 4720 x 314 Hex Hd . ... ... 1
Lock Washer. 1/ 4" Medium . . . . . . .. .. . 1
) 1
I . |
Carrisge QB ABIY . . . . o 1
Camriage Bolt . 5/16 -18 S 8% . . . . ... . ]
FullNut-$/16"-18BesFim . .. ... ... ... ................ e s
Lock Washer .5/16 Medium . . ... .. e s
Washer . . ... e S
Stop Nut “5/t6-18“E~$fic” . ......... O b
Washer - SPrIRg . . . . . . . . .. 2
Cartiage BOlt .S/16-18 N 1. . . . . e 2
Wasther . . . 2
Stop . Cammage . . R |
Bumper -Carmiage Srop .. .« v v v i 2
Cap Screw - 1/4-20\ 1/2Hex Hd . . ... .. ... . . .. . AR
Lock Washer « M4™ Medium . . . .. .. ... AR
Table Rest Assy. (Back Table) . . . .. ... ... .. . . .. . .. . e 4
Tadle Rest (Front Table) (Not Shown) . . . . . . . .. .. .. ... ... ... 4
Stop Nut - (02 “Elastic™ . . . . . . ... 2
StOPNULS10.24 “BIastic™ . . . . . .. ... ittt ittt 4
Champ-Table . . .. .. ... ., e !
Clamp. Table . . . . . . . . 3
Mach. Setew - # 10-24 xS/STruss BE . . . . . . . . . . . . ... 2
Mach. Screw ® (02401127 ITUSS M . ... .. .. o 4
Casriage Unit Assy. (Oncls. jtems #4. 6 thru 9&33thruw 20y . . . .. . . ... . ... . .. 1

*521 2.
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REPLACEMENT PARIS S212

i
UPPER GUIDE AND PULLEY WIPER UNIT ¥
{
ILLUS. o ART
L1714 No. NAME OF PART AMT,
1 5(-53.16 Mach. Screw  -S/1648x S/ Tewss B L 1
2 M469849 Stop-Slide Rod . . .. .......... .. PO !
3 B-102321 4§ Rod. Upper Biade Guide Side (18-3/16L8) . . . . . .. .o viie e .1
4 B.IU23214 Rod . Upper Blade Guidesiide (20-3/8'4.) . . . . . . o oo -1
5  M-75866 Spring - Slide Rod Adjusting . . . . ... ... ............. T l
6  B-120140 Screw - Slide Rod Adjusting . . . . . . ... ... + 1
7 SC-63.33 Sc1Screw - 3/S-16x3/8Halls.. FIIP . . . . oot <)
s PB2-26 PlugBullom . .. . ... ... V. 'i‘ e 1
A-102322 Screw . Adjusting . . . . ... R A |
\___@ C-120444-1 Knob -Positionifg . . . . .. .......... ... S )
P-1019294 Guide - Blade (020" Blade) . . . . . .. .. ... .. ... ... e e e
12 P-101929-2 Guide . Blade (014" Blade) . . ... ... ..., .. .......... 9. ..
13 P.101929-| Guidc-Blade (026° Blade) . . . . . . ... ............... F |
14  P-101929-3 Guide. Blade (.03SBlade) . . . . . . .. ... ... ....... .. e e 1
1s  M.10192S Sping -Back UpBlock ... *.. ... O................ L A L.
16 NS-18.33 Jam Nut-9/16™18HesFim . . . . . .. ... ... ........ e !
)77 SC49-22 Set Screw - 9/16-18 x 1" Hdls.. Fla v . . . ... ... .. P |
i$8  M.101924 Blade Batk UPBIock ASSY - -« v v e e e e |
19  B-113663 Upper Guide Suppott & Bushing Assy - - - - - . . . . . ... ... -1
20 C-120443-) Guard - Uppes GuideBlade (1 3-7/8L8) . . . . . ... ... ... ... .. ........ 1
21 C-1204433 Guard - UpperGuide Blade (16- 7/16'14.) ............................. T |
22 P71389 Bracket -UpperSeraper. .. . ... . L 1
23 $C38-70 Set Screw - #10-24'2 1/4$°< Halts.. Kn: COPP - 1
24 B-123656 Wiper . Blade Pulley . . . . . . ... S |
25  §C-10-3) Mach. Screw - 8 10-24x I/~ TIuSSHA -« o o oo 2
26  RI138T Bracket - Um Pulley Wiper . . . . . . .. .. ... -1
27 D-67500-2 "R P S
2s  M-71364 Spn:m Blade Pulley Wipes . . T |
. 29 P11 SMAfY . -1
30  D675007 COTRIME .« .ot e 1 ;
31 MeINS Knob . . P <1 ;
32 V20088 Stud. UpPerwiper SUPPOM . . . . . . | g
33 M-67306 DN o e ] ’
34 SC-2)-88 Mach, Screw - #83203/16° Rd. Hd . . . .. ... ... 4
3 WLl Lock Washer - ®BLIERU . . . . . - 4
36 B-110283 Scraper . Blde L L -2
37 B-110254 SPURE - SCTAPCTBLIBE . . . . . . L. 1
3s  §C-2191 Mach. Screw - @8-3288/16" Rd. Hd . . . . ... ... ... ... .. Lt 2
39 WL Lock Washer -=6 Light . . . . . . . . o 2
40  SC-21.9] Mach. Screw - ®B-32x5/16RA. HA - - vt vttt 2
41 LY B LockWasher - 8 LIght . . . . . . . 2
42 B-1]0254 Sprin . SeraperBlade e 1
23 B-120i4] Yide Rod . S 1
44  $(-83-8 Muh Screw -, 10-24x 3/8Truss H . . . . . . .. ... . 2
4s A-104573 Washes - Bdk\llk ............................................ 1
46  SCH16 Mach. Screw. s 10- 24°/n 112Trim&Herr B8 . . 1
C-113850-7 Upper Guide & Guard A%Y- (020" Blade) (incls. lmmaQ 11, lmﬂ. A4.4S & 46 s 1
1138504  Upper Guide & Guard Assy. (014" Blade) (Incls. items #9. 32,15 ¢ Ry Yl .b
C-113850.9 Upper Guide & Guard As)”. (020 Blade) (Incis. items #9,11, 18 teu 10,21, 44, sa). 1
C-113850-10  Upper Guide & Guard Assy. (914° Blade) (Id items o 9.12,15 thtw 19’ 2) 44.4s &46). 1
R-104609-1 Uppes Wiper Bracket& Knob Assy. (inch. items #22 thaw 42) .. S |
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REPLACEMENT PARTS 5212

LOWER GUIDE AND WIPER UNIT

ILLUS. PART

PL-17335  No. NAME OF PART Amt.
} B-123886 Wiper -Pulley . . . . . e 1
2 SC-53) Mach, Screw - 8 10.24x 1/4 TrussHd . . . . . . 2
3 WS-23-34 Washer ., . . .. .. .. e 2
4  (C-123808-1 Spring - Pulley Wiper. . . ... ... ... .. .. 1
s SD-15-3 self-lapping Screw - [0-24 x1/4° Pan Hd. “Taptiie . . ... .................. 2 :
6 B-1091424  Guide-SawBlade (020" Blade) . . . . .. oo 1
7 B109 1422  Guide-SawBlade (014Blade) - - -« v vttt 1
8 SC4146) CapScrew - 1/4°28x 3]4aHexHd . ... ... ... ... .. ... ... 2
9  B-102653 Guard-Saw Blade . . . . . i i e 1

10 SC-109-84 Set Screw . £10-24 x5/8"Soc. . Hdb.. Flat Pt . .. . . ... . ... .. 1
n sc4il 3 Capsaen- S/ 16-18X THeX M. .. o 2
12 M467702 Pate - Wiper Bracket Retaimer . . . . . . . ... ... Lo, 1
13 -C-121 161 Slidewsay - Wiper Bracket . . . . . . . . ... 1
14 B121 170 Scraper . BBE . . . .. 1
Is  SC-2145 Mach. Screw - 832 x3/16MHBE .. . . . ... ... ... ... 2
16 WwWL-6-2 Lock *3*%]. @ SMediUm - - - - -+« « c ot ot e e e e 2
17 B-121660 Lower Wipes Support & Bushing ASSY . . . . . . .. ... ... ... ............ 1
18 B-121170 Seraper - Blade . . . ... |
19 B42116B Deflector -Scrap . . . . . . . .. .. e 1
20 WL6-2 Lock Washer - #8 MediUm. - - - -« o o oo e 2
21 SC-218$ Mach. Serew - #8.32 « S)n 16 RA.HE . 2
22 M-101925 Spring . Back UpBlack . . . . ... ... ]
23 M-101923 BladeBack Up BlockAssy . . . . . . . . . .. 1
24 NS- 1833 Jam Nut-9/16-16HesFim . . . . . ... ]
2s SC49-22 Set Screw - 9/167-18 x 7/8Hds. . Flat . . .. .. ... ... ... J
26 B-109142-1 Guide . Saw Blade (026" Blade) . . . ......... ... .. I
27 B-119142.3 Guide. SawBlade (138" Blade) . . ... .. ... .. ... e 1

D-123846-3  Lower Guide & Wiper Assy. (. 020 Buade) (incls. items.1 thrw 6. 8.9, 10&141htu2s). . .}
D-1238464 Lower Guide & Wiper Assy. (.014'Blade) (Inch. items & 1 thru 3. 7.8.9, 10& 14thiu 2S) . 1
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REPLACEMENT PARTS 6212
ELECTRICAL UNIT

ILLUS. PART

e L.1719B NO. NAME Of PART AMT.
1 R-83449 Transformes (380 V., SOHz, 3 Pk.) (ML-18964* ML-189%63Omby; . . 1
2 SD-1540 Seif-Tapping S-W. #8-32x 3/8” Phil. pan Hd. “Tapuite™. . 2
3 sC961 Malt. Screw “418-32x W2" Rd. B4 . e 0 24
4 WL-312 Lock Washe? -08 Medidm - - - - . - - .« oottt i e . 2
s N§S9-12 Mach. Nut . @832 Hex . .. . ... . ... ... .. ... ... ... <2
6  B.10193S Tiansformes [460 V./Pilot Circuit). S eeeen 0. .. 1
? SD-1540 Self-Tapping SC"“’ e 8.32 X 3/8 Phil. Pan Hd. “TleC ..................... 4
8§ NS13-2 FullNut- 1/4720'HesFim . . . . . . .. ... . .. 2
9 WL Lock Washer . 1/4 Medlum .. ................. e 2
10 Ws-17-10 Washer . . e e e e e .2
11 B-121926- Contactor (200/230 V_, 60 Hz.;220 V.. SO Hz.) (3 Ph)(Incks. item 820) -~ » 1

12 B)21926.2  Contactor (460 V.. 60 Ha:; 380 V., SO He) (200/230 V. 60 Hz. W/Piot Circut; 220 V.50

Hz. W/Pilot Ciscuit) (3m) (lud:. item @30 . . ... 1
13 C-7187524 Camp . . . 2
14  $D-1540 Self- 'I’appmg Screw - 88.32x 3/8” Phil. Pan Hd. "TCPW- ..................... 2
1S SD-15-20 Self-Tapping Screw _ 910-32 x 3/g Phil. Pan Hd. “Taprite™ . SeL e 2
16 D-113861 Panel -CONTIOl . . . o o o o e e e e e e .- 1
o7 SD-1540 Self-Tapping Screw. o 8-32 x 3/SPhil. PaaHd. “Taptise™ . . . . . ... ... ... ... ... “AR
*18 A-1 17127 g::"mlovttload Relay & SCrew Assy. (1Ph.) (incls. jtem o 17) (ML-18964 & ML-18965 )
5 3 Z P TP -
*19  A-117127 oﬂzrmal Overload Relay & Screw Assy. (3 Ph.) Unck. jtem o 17) ()ll.-l”“ & ML.18965
52 < 3
e 20 - Healer Element - Overload Relay (Give Eke. Spec., Mach. Model &Iommc) (ML 18964
& ML-16965 Omly). . . . .. . .. .. . .. . ... ...0 AR
21 B-120054-I Knob -Switch . . . .. ... 1
22 B-290155-1 Extension-SwitchRod . . . . . . . .. 1
23. B-1143224 Connector-SwitchRod . . . 1
24 M-80538. | Bushing . SwitchRod . . . . ... ... . . . . .. ... .1
25 B-121547 Spring - Switeh . . . L |}
26 B-124459 Shaft - SwitcR . . . . . . . 1
27 C-121540-2 Actuator - Switch . . 1
28  IPC-5-8 COoMeT Pin . . . . . . |
29 C-290156 Switch Bracket ASBY . . . . . . . . . . e 1
30 5290058 INSUIBEOE « ¢ e v omaason it e e e e e e 1
k)] B-120388 SWItCM ASSY . 4ot ie it
32 8-121827 Ring-Locking . . . . . . .. ... ... e 0.... 1}
33 SC-83-$ Mach. Screw - #10-2473/8Truss lid . . . . ... ... ... ... ... 2
34 SD-1540 Sell-Tappin# screw. #8-32 x 3/8FM. Fan Hé.“Taptite™. ... ................ %
¢35  B-881966-1  Relay - Thermal Overload (1 Ph.) (ML-3166S & \i| 31666 Oab). o' .

0 36 B-881 96-9-1 Relay - Thermal Overload (3 Ph.) (ML-31665& ML-31666 Only) . . ... ............
037 --- Healer Element - Overload Relay (Give Elec. Spec., Mach. Mode! & Motor Type) (ML-31663 &
ML-31666Only) . . . . . . . . . (0 . AR

*Use With Overload Protection,
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TRALNING AKD SAFETY FOR ENIFE WORKERS

 Reports show that knife accidents are the most predominant cause of
disabling injuries ia the meat industry.

*

¢ The hand kaife is the most commonly used tool in the meat cutting
industry.

WHY SHARPEKR YOUR ENIFE?

There are many good reasons for the proper instruction and training
of workmen regarding their working tools.

*  dull teols cause worker frustration and fatigue

*  they are more dangerous because the operator must force a dutt
knife

*  operators who know how t cafe for their tools properly are more
inclined to take pride in their work.

PROPER KNIFE SHARPENING

Butcher knives, skinning knives, and most boning knives must first be
beveled on agrindstone or with afile before finish sharpening techniques
are applied.

BEVELLIRG WITH POWER GRIND STONE

1. When using the powered natural stone grinder, beginners should
make no.more than one pass on each side of the blade at atime, so the
bevel will come out even.

2. The knife must be held at the proper angle asit is applied to the

stone and pressed firmly with the fingers Spread over the blade te apply
uniform pressure.
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3. Length and depth of the bevel will be regulated by theangle at
which the knife contacts the stone. The higher the knife is placed on the
stone, the more shallow the' bevel. As the kaife iS brought down towards
the operator, the depth and angle of the bevel is increased.

4. Water should be continuoudly deposited on the natural stone grinder
to prevent overhearing of the metal and to wash away deposits of stone
and metal.

5. Thetravel of t& e stone must always be away from the kaife. |f the
travel is allowed to progress towards the knife, it is poSSible that the
sharpened edge may catch in the stone, causing the knife to turn out of
control and injure the employee.

BEVELLING WITH A FILE
A satisfactory bevel can be cut on aknife with afile,

1. Thefileshould be secured in aholder because of the hazard inherent
in this method Of sharping.

2. Thefile establishes a fiat rather than a concave bevel.

GRINDING
Once a bevel is established, grinding is continued on a handstone.

1. A 320-grit stone |S the recommended coarseness for.general-purpose
packing plant use.

2. The stone should be first thoroughly wetand continuously rewetted.
A combination of liquid soap and water will help keep the surface of the
stone free of impacted materials during handstoning.

3. The handstone may either be secured in a holder or held with
reasonabl e safety in the hand opposite the knife hand, provided it is held
atone end between the thumb and first finger, the thumb being on top. I
the event the travel of the knife istoo far along the stone, it will dide
harmlessly between the stone and thBur;b.




—

4. Draw the knife across the stone using approximately /0 per cent of
the stone face, and aternate the sides of the knife frequently. The knife
should beheld at an angle exactly that of the bevel. Thisis normally
about 20 degrees from the horizontal.

5. Handstoning will usually progress until awife edge or rough mass of

metal accumulates On the edge. The wife edge can best be removed by

making four er five alternate passes on the handstone gpplying very light
re_s;sur(g,I holding the knife at approximately 35 degrees from the
orizontal.

BUTCHER*S STEEL

The edge is then aligned on abutcher's steel. Preparation and
maintenance of the butcher’s steel is as important as preparation of the
knife.

1. Its purpose isto realign the sharpened edgeof the knife of straighten
it, asthe edge becomes turned from cutting meat or striking bones and
other hard tissue,

2. Butcher steels are made from hardened tool steel. They should be
equipped with a haadte having an adequate hilt guard to prevent the knife
from striking the operator’s hand.

3. Theoperator should also betrained to hold asteet in the palm of his
hand with his tahumb in line with his fingers rather than using a
‘surrounding grip-. (See figure 14,

4. New steels have a smooth polished surface. Preparation on the
surface for effective sharpened will vary with the employee% work.

5. work that involves cutting skeletal muscletissue and fat dictates the
steel should be first polished to amirror smooth finish. Grooves are then
etched along its entire length. This s usually accomplished by holding the
steel between apiece of with medium or coarse emery cloth, between the
thumb and forefinger, and pulling the steel through the grit, in one.
direction only. Thisis repeated until the steel is thoroughly grooved.

B-3




6. Cutting warm of soft meats, with no exposure to hard bony surfaces,
cails for very shatlow, fine grooves that are formed by using fine grit
emery cloth.

7. The object of the butcher’s steel is merely to straighten the
microscopic edge of the knife blade as it becomes turned to misaligned.
Thisdictates avery light pressure of the knife against the steet,
alternating Sides of the knife at each pass.

8. If the edge connot be restored after approximately six to eight passes

over the steel, the knife edge may be destroyed and the knife should be
reground oOr restoned.
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Experience shows that knife safety can realistically be obtained by
incorporated all of the four basic principles as defined in the next section,
"Controf Measures®. These four fundamentals of controlling knife injuries
have be@ developed through many years study of the causes of knife
injuries. Where recommended control measureS have been employed,
knife injuries ceased to be an accident and jnjury problem. \Where control
measures are only partially applied the results are much less than

satisfactory.

1. Protective equipment

* Metal mesh gloves are available in two, three, and five-finger styles.
Thereisarange of sized in each style. Mesh gloves should be carefully
selected for the employee' s specific task. Because of their inflexibility,
gloves should befitted so that the worker's hands will not be irritated by
scraping of the metal mesh against the skin. (See figure= 15)

* Properly engineered arm guards are made of an easily cleanable
material and are non-porous to avoid dermdtitis, contamination and
infection problems. These guards are also applicable where thereis a
great deat of pressure applied to the knife, and where that
pressure-suddenly released as the cut iSterminated-sends the knife
toward the worker’s arm.

¢ Abdominal protectorsareto be wornonall cutting jobs where
knives are used in an inverted position toward the bodly.

2. The selection of knives

*  Employees may select toolsthat are unsuitable for their work.
It IS desirable to establish uniform types of knives.

*  Knivesshould be purchased with adequate guards from reputable
suppliers. The object of knife handle guarding istoe prevent the
employee’ shand from sliding over the handle onto the blade, in the eveat
the end of the knife stubs against a solid object. Knife guards cannot

Es




always prevent this type or accident, but in every case will prevent or
minimize the severity of an injury by forcing the employee to release his

grip on the handle.

* By tradition, knife manufacturers sharpen knives t a needle
point. The possibility Of a stab injury can be greatly minimized by
removing the point from the knife if it is not absolutely needed in the
performance of the job. .

3. Safe handling of knives when aot being used

®  Thisdictates that the knife bedisposed of ia a knife scabbard
or pouch, worn on the worker’s belt and used as a holster.

*  Jtisequallysafetouse tabledotsat work stationsfor easy knife
disposal.

4. safety training and proper engineering of theworker’s
environment

*  Twoknife workers should never work on the same piece of
material, at the same time because of the hazard of cutting one another.

Knife work always requires close attention and concentration % achieve
accuracy. Workers cannot concentrate on two things. Doing their job and
not cutting their co-worker. Adequate space should be provided for jobs
that involve long reaches so that one worker may avoid cutting another.

*  Ahistory of very serious accidents and fatalities arises from the
strong inclination of knife workers to pick up and position product
with their knives.

Typical examples are the worker who used his knife to pickup a ham
prior to boning. The knife slipped out, struck his eyeball, and pierced it,
causing loss of sight Of his eye.  This practice can be eliminated by
removing points frem knives so that it isimpossible to stab, tift, position or
move product using the knife as a positioningteel, rather than a cutting
tool
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Training and Copsistency

*  Efficiently of performance can be increased and operating
costs reduced by the application of proper training and protection of
knife workers.

A ]

Proper training contributes to better quality workmanship, better
yields, and considerably less worker frustration.

*  The four points of knife safety are strongly recommended
because they have been researched, tried, and found to be effectivein
reducing knife accidents and minimizing injuries,

*  The application of standard training for safety provides an
element of consistency whereby knife workers can be more effectively
supervised on the basis of known policies and procedures.

*  The uniform standardization of instractions and equipment
will help fall @ costty inventories.

*  Theapptication of only part of these principles of training
and safety doeslittle or no good. Like ail principles of management,

they must all be kept intataace to be effective. Where these principles
have been consistently applied, loss costs have be noticeably reduced,

thereby proving these principles have a high degree of profitability.
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- Proper way to grip butcher's steel.
Note how thumbisin line with fingers.

Full-hand metol . mesh glove.

Gloves should be selected for specific tosk,
be fitted to worker’s hand.
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APPENDIX C
FIRSTAID AND MEDICAL PROCEDURES

WHEN A WORKER IS INJURED, what is done for him immediately-
between the time of the injury and the time he gets medical care-will
affect severity of hisinjury. The purpose of this portion of the training -
manual iSto promote proper practices in the treatment of emergencies,
and is not a substitute for first-aid training.

Sound, fundamental knowledge in the handling of emergencies that
may arise prevents panic and further harm to the victim. Afirst-aid kit
should be in the building and then adequately supplied. Supervision
of the rirst-aid area should always be in the hands of properly trained
personnel, and not |eft open to the indiscriminate use of ait employees.

GENERAL RULES

1. BE CALM; size up the Situation as completely and quickly as possible
before giving first aid.

2. Do the simplest things consistent with good first aid.

3. Take care of the most important conditions forst. Severe bleeding,
stoppage of breathing, and inhalation of toxic fumes must be treated
immediately.

4. Be gentle in handling an injured person. If theinjury is serious, keep
the person 1ying down and make him as comfortable as possible. Do .
not dr_n(_)ve him unless you know it can be done without aggravating the
condition.

5. Beclean when treating awound. A basic knowledge of bandaging and
familiarity with aseptic tecanique concerning hands, instruments and
materialsis essential.

6. Call the nursing statien immediately if the injured persen’s
condition |S seriousi!t
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Transportation

The way in which an injured person is moved is extremely important.
Care is Of greater importance than speed. It is essential for the first-aid
worker Yo have an adequate knowledge of lifting and carrying before
moving a seriously injured person, because improper methods may
increase the severity of the injury or even cause death. Thisis
particularly true in the case of neck or spine injuries. The means of
transportation depends upon the nature and severity of the injury, the
equipment available and whether there is need for immediate removal. |f
the injured person is free from danger where he is, it is generaily
advisable to cal the nurse and transport the person under the nurse’s
instructions.

Keep the following peiats in mind in any event.

1. Be sure the necessary first aidhas been given before moving the
person (fractures properly splinted, bleeding controlled, and so forth).
Handle persons who have suspected fractures, back, head, and neck
injuries with extreme care.

2. Be SUr€that everything is ready before starting. |f a stretcher is not
available, one may be improved of blankets, boards and blankets, or
boards and ceats.

3. Besure plenty of hands are available to move the person. The head
and shouiders, trunk, and legs must be supported and this takes at |east
three able men. Unless there is imminentdanger in the area, never
attempt to move a person alone, and never ask an incapable person to
assist inthe moving. -

4. Place injured person in alying position on the stretcher uniess he must
Sit up to breathe.

5. If you are unsure as to the injury, it is better to leave the patieni tie

where heisuntil qualified hel p arrives. Further injury to the patieat
can occur when moved without taking due precaution.
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MEDICAL PROCEDURES AND FIRST-AID TRAINING

Good adminstration Of first aid is an important part of every safety
program. Itis recommended that a first-aid facility such as adeluxe
first-aid kit. Atleast one person per shift should have St. Johns
Ambulance First Aid training. Plans should be made to have at |east one
staff person take a st. Johns Ambulance instructors course. Then new
employees can receive first aid training as SOoN as they are hired and at
little cost to the employer. The plant should maintain good liaison with a
the NUrsing station. The nurse should be invited to the plant occasionally
to evaluate the quatity of first-aid procedure, to make recommendations
for improvement, and occasionally to tour the plant for the purpose of
detecting conditions that might be detrimental to employees health or
safety. The nurse should be well aware of the type of work done so she
may better evaluate information given him by patients. The nurse and the
secretary manager should routinely inspect first-aid supplies and
stretchers, as well as hazardous operations inthe pant.




OCCUPATIONAL SAFETY
visioR CONSERVATION -

visual testing should be arranged for all meat cutting employees
because injuries are more frequent and work and work habits are poorer
in employees with inadequate vision. Thisis especially true in the
packing industry where jobs require precision cutting with sharp
instruments at arate of speed.

HEARING CONSERVATION

Noise has long been recognized as one of several causes of deafness.

Exposure to high noise levels May Cause temporary, or permaneant,
changes in hearing threshold levels. et

Noise Reduction

Noi se reduction iSthe most desirable exposure control method for the
prevention of hearing 0Ss. In the meat processing/freezer facilities noise
can ve reduced by:

1. Keeping the door to the equipment room closed.
2. Ensure that att covers and protective devices on machines arein place.

When noise levels can not be reduced any further and there is still a
concern about NOISe |evels then ear protectors are commercialy available
which are capable of reducing neise entering the ear to acceptable levels
for most noise exposures encousntered.
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MATERIALS HANDLING

MATERIALS HANDLING account for about 22 per cent of all
occupational injuries. These injuries are from every part of an operation,
not just the storage areas of warehouses.

LIFTIN

Workers must trained in safe lifting. Most people give tittte of no
thought to the matter of lifting until they meet some ezceptiona lifting
problem or are injured through using wrong lifting methods.

It isdifficutt to place lifting limits that appty to all persons. The physical
condition, built and stature of an individua contribute te his ability to iift.
Workers with physicat weakness should not be assigned to jobs that
involve continuous heavy lifting. There are many jobs of this nature in
the meat packing industry. How a person lifts is more important than
what he tifts. Jobs such as lugging carcusses require very capable people
who are able not only to endure the strenous exercise connected with the
job, but who are witling to leara t0 SO them with the proper rhythm and
|everage necessary to avoid injury. There are certain techniques that are
used in all jobs involving lifting and the employeeshouid be thoroughly
trained in these.

Some oOf the genera rulesfor safe lifting areas follows:

1. Size up the load. Do not attempt to lift atone if there is any doubtas to
ability to do so.

2. Besurefooting is secure. Geta good balance. This means feet fairly
wide apart (8 to 12 inches).

3. Placethe feet close to the base of the object to be lifted. Thisis

important because it prevents the back muscles from taking at the
| oad.

4. Bend the knees outward and straddle the load somewhat, keeping the
vack straight as possible.

5. Now start pushing up with the tegs using the strongest set of muscles.
Keep the load close to the body to take full advantage of mechanical
leverage of the body.




|

6. Slowly tift the object to the carrying position. Do not jerk it. If
necessary to change direction when in an upright position, e careful
not to twist thebedy. Turn body by changes of feot position.

7. If the load iste be deposited on a bench or table, place R on the edge to §
make the table take part of the [oad and then push it forward with
arms, of of necessary with part of thebedy in forward motion.

0. In putting t& e 1cad down to the floor surface from a waist-high
carrying position, bend the knees and wita back straight and load close
to the body, lower the |oad with the arm and leg muscles.

9. Never walk with aload that obstructs vision until sure that the path is
clear and there are no floor obstructions.

Personswho have suffered back injuries or hernias aretikely to havea
repetition of those injuries if they continue heavy lifting - especialy it
they are not lifting properly. Persons having chronic back trouble should
be made aware of the fact that they may have a congenital condition and
have abused insufficiently over a peried of time. They could be advised to
take ajob more suitable to & m. The first serious back strain is generally
aclue to arepetition of such strains. This is the rule rathef than the
exception.
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HAZARDOUS MATERIALS

USE OF CLEANING COMPOUNDS

Fresh meats packerstoday must be prepared under almost sterile
conditions to prevent spoilage. Meat processors have necessarily increased
their use of strong chemical mixturesfor cleaning and sanitation. Another
reason ¥ use stronger formulationsis that, in minutes, they will remove
Sosieldmat would take hours to remove if milder, householder ceaners were
used.

*  Smaller plants generally purchase formulated cleaners in
case lots. Hazard warnings on the fabet must be carefully observed.

*  These strong Chemical cleaners can cause buras, poisonings,
dermatitis, and other itts to workers handling them. Although wel |
down the |ist of accident causes, Cleaners area significant hazard.

Cleaners are classified as soaps and synthetic detergents, add cleaners,
scouring agents, and germicide% These compounds include acids, alkalis,
strong oxidizing agents, and otherwise hazardous subtances. This chapter
discuses the nature of the chemicais and their hazards, ways to prevent
injuries to workers handling them, and first-aid measures if trouble does .
OCCUr.

Alkaline Cleaners
The degree of atkalinity Or acidity of a substance is measured by its

pH when dissolved in water. The stronger acids or atkatis can be harmful
when misused. *their strength increases, theytecome more hazardous.

®  Soaps and synthetic detergents are usually alkaline
compounds. They emulsify fats, 0ils, and other types of soil which can
then be washed away.

*  Continuous expesure to themwould cause har mful
decreasing of the skin, but ia ordinary usage, they are will within
safety limits. Detergents can either remove the natural oilsfrom the skin
of set up areaction with the oils of the skin to increase susceptibility to
chemicals which ordinarily do not affect the-.
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*  Therapid and thorough akaline cteaners used in industry,
however, are often morestrongly caustic and may cause chemicat
burns and serious eyeinjury if mishandled.

d
Common acids used in cleaners are suifamic, hydrochioric Or
muriatic, acetic, critic, and phosphoric. Occasionally, hydrofiuoric acid iS
used, in very low concentrations. Sodium add suifate and sodium add
phosphate are somtimes found in dry acid cleaning compounds.

¢ Acid cleaners are used for removing earusted surface
materials and for dissolving mineral sale. When water is heated to
high temperatures, a portion of the mineralsin the water naybe deposited.
The deposit adheres to metal surfaces and appears as a rusty or whitish
scale. Add cleaners chemically react with such scales and make them
water soluble so they can easily be removed.

*  Acid cleaners are generally not regarded as effective,
all-purpose cleaning compounds.

mgggmm
aring compounds are frequently compounded from soaps
and abrasive materials and are usedfor scouring with brushes.

*¢  Scouring compounds such as borax and sodium bicarbonate
are stightty akaline,

*  Neutral scouring compounds made from earths are frequently
corgloounded with acid for cleaning encrusted material and
alkaline deposits.

Germicides '
*  Germicides are used in good sanitation procedure, but serve
an entirely separate function from cleaning compounds.

¢ Theykill existing bacteria left after theremoval of soil.
Commonly, germicides are calcium hypochloric, sodium hypochiorite, and
quatermary ammonium compounds.
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Alkali Hazards

s Strongly aklaline cleanlng materiais have a corrosive action
upon all body tissue, especialy the eye.

*  Exposure frequently causes burns and deep ulceration with
ulimate scarring.

*  Prolonged contact with dilute solutions may have a destructive
effect upon tissue.

* |tisimportant to be aware thatthe dry powder canget inside o
glove or ashoe and calLise asevere dburn tefore a person realizesit

*  Inhatation Of the dust of concentrated mist of alkaline
solutions caa cause damage % the upper respiratory tract and lung
tissue.

*  Many dkaline materiais react violently whea mixed with
water - the heat of reaction upon mixing may elevate the temperature
above the boiling point and large amounts of a hazardous mist and vapor
may be thrown off.

Acid Hazardg

*  Acid cleaners do not always attack the skin of eyes as
quickly as akaline cleaners; therefore, aseverly exposed person may
not realize the extent of injury until seriousinjury has occurred. The acid,
by then, will have penetrated the oil barrier of the skin so that washing
and flushing the area may be of tittte value.

Scouring Compound Hazards

*  Most of the scouring compounds are sold under specific trade
names and are a0 more hazardous than ordinary hand soaps.

° Some contain chlorinated chemicals Which are skin irritants.
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Precautions

Hazar ds arise in three situations when handiing cleaning
chemicals:
(a) Blending raw ingredients or mixing concentrated solutions
(b) storage and handting; and
(c) application of the blended cleaning solution.

The means to prevent lnjnry to men engaged in these
activities include:
@) Use of protective equipment;
(b) training in proper methods Of mixing and handting;

(c) proper storage and transport.

ng and Usin

Cleaners should be mixed and dispensed only by
experienced, well-trained personnel.

¢ Al cleanersshould be used in recommended concentrations. .

*  Onceaformula of dry cleaner is mixed or compounded it
should be stored in a labeled container indicating its commonly used
name, ingredients, precautions, and recommended concentration.

Storage and T ransport

* It is important that cleaning ingredient and batches of
compounded cleaners be kept in locked storage and dispensed
oaly under supervision.

*  Containers of alkaline material should be kept tightly seated
because these materials generally take up water from the air.
They should be reclosed as SO0N as possible t0 protect the material from
atmospheric moisture,

¢  Chemical compounds used in cleaning and sanitizing should
be listed ad posted near the first aid kit, cleanup area, along with
the suggested treatment.

*  The nursing station may also want the tist.
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APPENDIX B

MEAT PROCESSI
CONTENTS

The Store Supply Shop

Attantic Service Co. Ltd. “
Edmpnton Butchers and Packers Supply
Griffith Laboratories Limited

:
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THE STORE SUPPLY SHOP
5902 Papingau

Montreal, Quebec
514-274-5548

Ask for Norman Cody

LIST OF TRAYS AND PLASTIC WRAP

#32 - #35 foam trays - 500/box

Dyna Pak 42P size 4 X 61/2° with 2" edge

Clear tray 4 1/2 X 61/2" with11/2" edge

Square foam tray 4X 4"

Saran Wrap 4000’ X 17rolls (ask for heavier thickness)

Polythlene tubing 7 & 10 diameter .002 mil thickness - use for fish

They have other supply items.

If you calt them ask for a current catalog
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ATLANTIC SERVICE COLTD
*BAND SAW BLADE AND GRINDER PARTS RENTAL

* SUPPLERS OF MANY OTHER SUPPLIES AS CAN BE SEEN FROM THE
INDEX FROM THEIR CATALOG

* CALL THEIRTOLL FREE NUMBER FOR DETAILSAND ASK FOR A
CURRENT CATALOG
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6208 HOWOEN ROAD

n
ATLANTIC SERVICE COMPANY § i,

| OIVISION MONTREAL
RENTAL & SALES OF MEAT CUTTING EQUIPMENT 3719 ADAM
LOCATION ET VENTE DE MATERIEL POUR COUPER (A VIANOE. ® MONTREAL, P. QUEBEC
HIW 123
SYSTE $23.573 $623-0760

CUSTOM FABRICATION. SUPERMARKET EQUIPMENT
MATERIEL POUR DE SUPERMARCHE FABRIQUE SUR COMMANDE.

ATTENTI ON:

AS OUR REPRESENTATIVE DOES NOT MAKE
A REGULAR CALL IN YOUR AREA, PLEASE
MAIL YOUR DULL EQUIPMENT DIRECTLY TO
THE ENCLOSED ADDRESS WHEN YOU HAVE
ACCUMULATED A SUPPLY. IN THIS WAY
You W LL BE GUARANTEED A CONSTANT
SUPPLY OF SHARP EQUIPMENT.

= Make - - - - - e emm -~ °°
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ATLANTIC service COMPANY v,

TO SERVE YOU BETTER

TOLL FREE NUMBERS
NEW 1-800-268-6575
B.C. 112-800-2=75




MANUFACTURERS & FABRICATORS OF

Stainless Steel Equipment
Supermarket Equipment & Supghies «
Food Service Equipmemt

Butcher Equipment & Supplies
Food Rocessing Equipment
Pro fessional Cutlery & Accessories

Rental & Sale On The Following
Hand Saw Frames - Power Saw Blades
Meat Grinder Plates & Knives

SYSTEMES

OOK EY ot Shcpenn

SYSTEMS ROSEMARY CAMPBELL 62 HOWDEN ROAD
éll 7s7.1111 SCARBOROUGH, ONT.
TOLL 1-800-268-8575 M1R 369

MEAT . PRODUCE e DELI . FISH “
VIANDE ¢ PRODUITS MARAICHERS . CHARCUTERIE POISSON

Supplies and Equipment For The Food Industry

Furniture et Equipment Pour L'Industrie Alimentaire

Altlantic Service

COMPANY LTD/CIELTEE
I 62 HOWDEN RD., SCARBOROUGH, ONT. 757-1 111/SUCCURSALE 1606 NICOLET MTL., QUE. 523-9673
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100S 3" Parer
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stock number 1-0140-2

62S 5" Boner
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ie! 30eCl sgellsancard oo handhe
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66S 8" Header
: ngid/special steellarge wood handie
> stock number 1.:0125-4°
‘-_.'x_ e _ 47S 8" Butcher
*; R specl steeiistandard wood handle
‘é S stock number 1:0113-9
.. . & -
{. - ~ir R n z
N : A : 45S 10" Narrow steak knife
.-‘ ' special steelfarge wood handle

stock numbet 1-0107-2

' LA w "'5.»'5%""-"?"{&\:;321913 axe- .
el e o RB10S 10" Roast-beef slicer
: W special sled"standadwoodmnde
stock numbef 1-0111:3

. - r
<. e N

S ST R L 425 8" Chet or french knife
L . spect steel/sianda.d wood handie

? _ e stock number 1-0101:4

" T ” _,||'||I‘E|.|||||

"" “ w-
N B B A .
Ae E . P
AN Y 44S 10" Chef or french knife
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!
ATLANTIC SERVICE COMPA“\“]Y i SCBOROUGH, ONTARIO

M1R 369 757-u11
FAX § 416-757-9653

DAISION MONTREAL
NTAL ES OF MEAT CUTTING EQUIPMENT
fgcmo: :Lvsme DE MATERIEL POUR COUPER LA VIANDE. ® 719 OAM | e
STOM FABRICATION, SUPERMARKET EOQUIPMENT. MONTREAL, RS
sJATERlEL POUR DE SUPERMARCHE FABRIOUE SUR COMMANDE. SYSTEMS HW
' “‘u June 1, 1988.

“SPECI AL” ~ QN QUR PROFESS| ONA| CUTLERY

woOD HANDLES FLASTRS =
. BONI NG KNIVES - CURVED
A. BONING KNI VES " CURVED + 5 7 20 Each
6“ .
ING KNI VES - _STRAIGHT
B. BONING KNI VES "_STRAIGHT > B‘;}: 7.15 Each
g:v g 2(5) Eggﬂ 6" 7.20 Each
BUTCHER KNIVES
¢ BUTCHER KNIVES ¢
. g" 11.50 Each
8" 13.20 Each 10" 15.50 Each
| 0" 13822 Iéact;] 12" 17.20 gach
12" . ac
D, BREAKI NG RNIVES
G
D. &umnx_x:;vzs ) 8" 10.70 EBacﬁ
0 . ac "
1?)" 12. 35 Each 10 H.00 Fae
E. STEAK KNIVES (CIMITAR)
R
E sriu( KNIVES (CIMITAR) 10" 15.60 Each
10 ;iii);g Eac:: 12" 18.40 Each
12" . ac
- "
" F. LAMB SKINNER ~ 5-1/4_
ER 5-1/4"
F. LAMB SKINN —h-l—— 10. 10 Each
10.80 Eac
e SK R - 6" G  BEEF SKINNER - 6"
G. ml:—llgo E——h 10. 85 Each
. ac

STEELS ~ PLASTIC HANDIE ONLY

12" 17.58 Each

14 18.18 Each QR TOLL _EREE NINBER | S

SALE CUTIERY SHARPENERS

1-800°268- 6575
300. 00 Each
Belts 5.60 Per Box (4 belts per box)

#1-2-S SHARPENING STO\NF
74.25 Each (limited quantities in stock)

— v APOY YAAAT R




HoOk-EyciProfessional Cutléry

'WOOD HANDLES — Hook-Eye Cutlery mecans premium quality at affordable

prices — Designed for professionals by profcssionals — hard Bubinga wooden

~_handles attached to blades with 3 brass rivets — stainless steel blades honed
" toarazor sharp edge ready for immediate usc. '

" " 'A.BONING KNIVES — Curved 5 or 6™
(Stiff, Flex, Semi-Flex) ,

B. BONING KNIVES — Straight 5” or 6"}
(Stiff, Narrow, wide Trimmer)

" D.BREAKING KNIVES —

f
3

R o S

G.BEEF SKINNER — 6"
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EDMONTON BUTCHERS AND PACKERS SUPPLY GROUP CALATOG
$CATALOG HAs PROCESSING SUPPLIES

$THEY CAN ALSO SUPPLY BOTH NEW AND USED EQUIPMENT. CALL
THEM WITH YOUR REQUIREMENTS

E-12




: b* : :
Ermordon. LBelcthons 92 Gchors ,%yz/z.&a g/myz !
m..u + 1200 STRECT 156G 272 COMONTON, ALBERTA PHONE 4554128 E
. EAX ~uMBER (1S2- 0905 ;

g

FEBRUARY 1988

R SAUSAGE BI NDERS & SEASONI NGS
fo WIBERG PRODUCTS
' CASI NGS - NATURAL & ARTIFICIAL
. ’ l SPI CES
i
o
o
Ry
1
“t
:
Y . TENOERIZERS, SCALLS HOTEL CQUIPMENT
: : REFRIGERATED SHOWCASES CHOPPLRS, SLICERS, SAWS RESTAURANT - cquiesent
L couu:mum':xmn CLECTRONIC COMPUTING CASINGS ANO SEASONINGS
".i. .AIR :%’u:rmm KITCHEN CQUIPMENT BUTCHERS® TOOLS
o
o l THI S BROCRURE ISFOR YOUR | NFORVATI ON.
= THE DATA | S CORRECT TO THE BEST OF OUR
KNOWLEDGE BUT WE CANNOT ACCEPT LI ABILITY
.. FOR THE RESULTS OBTAI NED WNEN USI NG our
LA PRODUCTS.
[ |"_:-j
SHE
' Vo
» L -$




Mﬂ" SHECT (K, P, 1, S, BAK and TOP)

Designation Flae Videh il Dlsmecter
- tncheg L {nches

us . (32 47 1 13/16 b} 1t
s (M s 2 3 11/16
418 (38) 1] 2% <0 1 9416
1Sk (40) 6363 2\ -2 9/16 .2 1 5/8
15ty (61) 65-6? 29/16 -2 $/8 &) 111716
1 st (&2) 68-)0 2 11/16 -2 & 43 1 34
s (69 Nn-1 21316 -2 8 49 1 18716
1 (48) 13-13 2 s -2 M16 . b} 2 116"
1 t (%) 75-17 2 15/16 - 3 1116 s& 2 18
26 (39) 82-85 3t -3 3/8 S8 2 e
2 (58) 81-90 316 -3 9/16 61 2 38
2 t (60) 91-95 3916 -3 3 65 2 N
2 ks5(63) 99-103 37/8 -4 1/16 b} 2 78
3y (10) 103-111 /s 438 3 3
4 (18)v 113-119 - & /16 - & 11/16 $2 3176
s (80) 123129 ¢ 13/16 - S 16 88 3y
6 (90) . 137-14) 538 - S8 100 3 18/16
6% (95) 146-152 $3 -6 103 4 r/8
7 €108) 156- 162 618 -6 3/8 m & 38
7 (106) 158-164 63116 «¢ 7/16 114 &%
7 XK (108) 161-16? 6 S/16 - 6 f/16 118 & 5/8

© 8 (110) 167-173 6 9/16 -6 1316 12 & 13/16
8y  (19) 17 L-180 678 - 2116 127 S
9 (120) 180-186 2116 .7 $/16 10 S 1/8
10 (s0) 194-200 188 - 118 143 S /8
11 (150) 204-210 8 - 8 1/6 156 .6 1/8
12 (169) 235-243 9t -9 s/8 1,7 6 3¢




SAUSAGES

- mese ———

itise M Stake tO imagine t hat idealformulas for

_ sausage exist,
| They dont. Every successful uhat
‘v

sausage maker has to discover

his own customers pref er. I't 4s all Tight to start out usinge
() printed formula,but Soonit will be nodified to suit local .
condi tions. [t will generally take some time and some Leo;;::q ig .
establ i sh a sausage tormula to suit the | ocal . i
I S established. adhegre to 1t religiously. Brer§ABFEdrent « ust :
4 be wei ghed or measured. !
] Sausage can be made from any edible neat, |l can be chopped fin.
orcoarse or m xed. I T can‘be fresh or cured; snoked or namoked; '
s raw, partly cooked of fully cooked; formed |, P‘tu“;m:x“'
or molds,or stuffed I nto casings of al nost any sf_‘z’e‘.‘
anbe seasoned with mllions of different seasoning gformulas.
T sausage is a very general word that describes thousands of
Wt diffegr ent food %rgﬁucts *ﬁ_ey aﬂal contaln cthoppe% meat as the
e MAi N inaredient. f ey fall into well-defined classes, al ong
- the 1ines of preparati on methoas.
s g 1. EFRESB USAGES

Freshsausagei S nmade of cho%ped Ensats h? are neither
cured nor smoked. It can be so d in bulk, or stuffed

A into bags or casings. Hanbur ger and fresh pork sausage
are the best exanpl es.

..' e 2. UNCOOKED §uoxzf> ‘SAUSAGES

. Theseare fi ni shed in the snokehouse but are not cooked. The
e ,‘ most popul ar exanpl e 18 smoked pork sausages.
2

(]

3. COOKED SMOKED SAUSAGES

Prime exanples are frankfurters and bologna. Afterelight
smoking they are cooked 4n water.

4, DRY SAUSAGES

; : e - These are thetrickiest
l?'aﬂ |CI iiisseiy{)' f 'gﬁege_‘“yTﬁ%ba’F‘equi re careful attention

at every stage Of processing and must beheldfor mo&ti%under
controlled conditions of tenperature and humidity.

- sausages have wonder ful keeping quality after they are finished

: and canbeheld in atairly cool room for very lona perjgds rlfn
tinle_. They are often called summer sausage, because :"keeping
qualities.
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5. SEM - DRY SAUSAGES

Sem -dry sausa%es are smoked at high tenperatures. but dried
a relatively short time. Fornulas forsem-dry sausage are
similar to those used for dry sausages. Since seni-dried
sausages contain nore moisture, they do not possess t he
xeeping qualities of fully dry sausages.

6.  MEAT. SPECI ALTI ES

This heading includes an alnpst bew | dering variety of
products, having in common only the fact they are based
on chopped meats and usual |y cooked or baked rather than
smoked. Chili, souse, meat |oaves, luneh peats and minced
ham are typical.

SAUSAGE MEATS

The flesh ofany food animal, or for that. matter fish, can be
used in maki ng ‘sausage. _The neats ordinarily used are pork,
beef, veal and nutton. Trinmngs are nore econonical raw
materials than cuts for which a ready market exists.

Cheek meat and head meat, necks and | ow profit cuts are best
utilized 4n the form of sausage. Pork 'snouts, and the lips
ofall food animals can go into sausage. Hearts, 1livers,

. kidneys, tongues and tripe are used too.

Weasand neat is the nuscular tissue around the |ower part of
the gul | et and upper part of the stomach in beef. Giblet neat
cones from the diaphragm Weasands and gi bl ets have poor
binding qualities and spoil easily, but they are used in
cheaper grades of sausage.

Trimmings from pickled or cured meats can be used In formulas
calling for cured pork.

The term | ean meat, when used in sausage fornul as, neans neat
cuts running from80% and up | ean neat A?%/ wei ght. Regular
trinmmings run from ses to 8os |ean. d of course fat trimmings
are those that run less than S0% lean meat. Trinmmings are
?raded up to 9S$ lean. The best grades of sausage are made from
airly lean meat asa rule. )

Meatsvary a lot in the ability to ?I,d water.F eezirhgmeac
reduces the water holding power. ~ Pickling neats does the sane
thing. The best fresh meat for retaining water is red muscle
tissue. Connective tissue, pale muscle tissue and menbranous
tissues have very little wvalue as binders.

A A
v
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“ “CURING

saltingortheinfusion_of salt into nmeat of various types

I's calj ed ‘curing”. Thi S process causes the meat t0 undergo
certain physical, chem cal e nd bacteriological changes which
result gn greatly extended stability. More specifically.

saltacts to SUPpress the growth of spoil age causing bacteria

andt 0 solubize the available proteins. ~Wth theintroduction

of salt to a cut of meat, the meat proteins dissolve and the
nmeat becomes tacky. Wien heated the di Ssol ved proteins set
uE and bind the meat. This phenomena i S NDSt inportant in
the manufacture of sausage or heavily cured nmeats such as
pork or certain dried fish products.

The three methods of curing are s follows:

(1) THE COVER BRINE —Wwhich is the easiest of the three
and t he most appl i cable to what
we are tryingto acconplish.

(2) THE DRY CURE -- excellent for Ol d-fashi oned curing
of hams and bacon.

(3) I NJECTION CURE . . used by commercial neat packers. It
is fast and effective. allow ng the
processing firms to speed processing
and |ower-in-house inventories.

The cover brine can do it all. Use glass, crockery or
astic containers that will allow the brine solution to
completely cover the food. \Woden or aluminum containers
ARE NOT TO BE uUsED.

A |arge spoon and a glass quart jar are handy for mxing
the brine. Meats should be conpl etely immersed in the brine
andthey should be stirred or rearranged in the solution
occasional ly.

Keep brines as cool as possible. If youplan to reuse them,
storethem in the refrigerator. Reuse should be limted to
2 or 3 smesonly, and a storage period of no longer thanl

week 1s recommended.

- —— v
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Sausage makers mustalways be on quard against discoloration.
nest discol oration is caused by inproper, handling of the

sausage neat. Use neat as ?res arsmpogm br‘e, w t'hout rl'EEZI ng
or storing it nore than absolutely necessary. Keep a
sausage meats at a temperature that is cooler t han

o.

. . Anﬁ aBbve all
except for temporary periods durin r ocessi ng. , '
NBLEpE_USF_HEAP‘l? CF DOUBTFUL QA AN o eand”  IF THERE'S DOUBT
THROW | T OUT.

Never re-process sausage that has beenslowto sell. 1he old
meats will Sinply contam nate andruin whatever other meats o re
mixed with them.Sausage may appear to beentirely fresh, but

will still harbor bacteria that will contam nate anddiscol or
other neats.

Every time neat is heated, it loses the ability to retain
moisture. Meat contains albumen, similar to the white of an
egg. Heating hardens the albumen; and it does not regain
the original state when 1s 1s cooled again.. If meat is

protected against overheating during processing, the resulfi
sausageW | | "have more power tO absorB moisture. Tt Hiﬁ' gkrég

fresh longer and shrink less.

Finished sausage need proper refrigeration, Most sausage 1s
beststored at a tenperature near sgx. Somevarieties of summer

sausage can be stored safely at 60°F, if the humidity <« jqor
cl ose control.

— - e e
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NATURAL CASINGS

BeeF CAS| NGS

Beef Rounds s Used for maki ng Ri ng Bologna, Ring Liver
sausage, Mettwurst, Pol1sh Sausage, Bl ood
sausage, Kxishxa & Holsteliner

Beef M ddles: Used for reona Style Sausage, all other _types

bologna, Dry & Semi Dry Cervelats, DXy
& Cooked salami & \/eal sausage

BEEP BUNGS: Used For capocolla, veal Sausage, Large

Bologna, Lebanon § Cooked Sa

HoG CAS| NGS
Used for Country Style Sausage,Linked Hog Sausage,
Large Frankfurts, Kishka,kielbasa& Pepperoni
Sausage.
SHEEP CASI NGS

Used principally for Pork Sausages & Frankfurts

Sheep casings are strong yet tender tasting. Good white
color. Permts snmoking or coloring of thefrankfurtsand
gives desired finish to the pork Sausage.

ARTIFICIAL CASI NGS

COLLAGEN CASI NGS

t a synthetic Casing. It 1s made from hides of cattle
'ﬁhe lesh S|Ide) and 1s edible. Provides uniformty and
is superior machinability. practically all linking
machi nes on the market to-day can useCol | agen Casings.
The ability to produceuniform 1inks at hi gh speedresults
in an increased flow of product, |arger volunme and |ess
time. Sizes of Collagen casings range from 14 mmto 4S mm
Usable for any snoking process. Smoking cycles may be
shortened and because of rapi d uptake of smoke color, leads
to less smokehouse shrinkage. collagen caalqnar requ re
refrigeration j ust as natural casing do.. odl'd ept
at SO0*F or lower. |f forsomereason casings becone brittle,
simpley di p in water and use. Do NOT SOAK. .

Aty e s —: e
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ARTIPICAL CASI NGS

FIBROUS CAS|N-

Generally used in making dry and sem-dry sausages. The
inside of t hese casings are coated with protein and has the
ability to shrink alogli with the meat as it is drying out.

Easiert 0 store and ne n?t be refri.gnerat ed anﬁ does not
nave t0 be cleaned. e Tibrous casi'hgs have the gibers

runningthrought hem | engt hwi se vhlc)tx) ?i ves them added o ]t

strength. Pourouse endugh to absorb The smoke when snoking * !
sausages.

Asausage, |luncheon meat or salami will snpke just as brown '
o in e synthetic casings as 4t will in a natural “casing.
Synthetic fibrous casings mustbesoaked in water before
* using. Soaking allows the casing to become flexible and
easier to work with, Some nmanufacturers O synthetic
fibrous casings §uggest soaking in vj negar ‘" 1iquid smoke

bef ore using . prevent surfacé€ nold_and prevent
casi ng from sticking t0 meat after it is smoked.

e mistbes 74 a.
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HOG CASINGS (29 - 32_mm)

Breakfast Sausage
pork Sausage
Pepperoni

Smaked Pork Sausage

(0.¢] ‘ . mm

Italian Sausage

Fresh Italian Sausage
English Bangers

Sccilian Sausage

Smoked & Cooked Sausage
Bratwurst

Weisswurst

Turkey Sausage

Snoked Veni son country Sausage
Landjager Sausage _

Sem ory Polish Muntain sausage

ASINGS ) mm

Kielbasa

Onion sausage

Swedish Potat o Sausage
Linguisa (Longaniza)
Kielbasa Krakowska

Hungarian Paprika Sausage
Boudin

Polish Bl ood Sausage

Snoked Veni son polish Sausage
Semi Dry Kielbasa Mysliwska Sucha
Dry Cured | tal i an Sausage

Dry Cured Smoked Polish Sausage
Dried chorezos

HOG CASINGS (38 42 mm)

Pol i sh Sausagl(]e Fresh
Chorizo ( Fresh)

Knockwurst

Smoked Pol i sh (Kielbasa)
Chinese Style Sausage

Ri ce Liver Sausage

Semi Dry Cooked pepperoni Sticks
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SHEEP CASINGS (22 24 mm)
USED FOR:

Br eakf ast sausage

Pork Sausage

Cabbage Pork sausage ‘°
Kosher Beef sausage .
Smoked Pork sausage i
Dried Sausage Sticks

SHEEP CASINGS 24 26 mnm) ‘i i"
vl
usep FORs l
Bockwurst
Weiners

turkey or Chi cken Weiners
Vienna sausage

Kielbasa Serdelowa (Serdelki)
Smoked venison Breakfast Sausage
Dry ‘Cured pepperoni

Semi Dry KXabonosy

cmrme
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NATURAL CASINGS

BEEF CASINGS

BeefRoundsl 1/2 to 1 s/8 (40/45)
Beef Middles 2 1/4t0 2172

Beef Middles 2 1/2 up
Beef Bungs S 1/2

HoG_CASI NGS - pER BUNDLE - 10 BUNDLES

29/ 32
32/ 3S
35/ 38
38/40,
40/ 42

42/ 45

SHEEP CASINGS

speedi Fill 6 strand (1000.81)
speedit Fill 6 Strand - sS0Bundle Lots

$14 .00/Bdle
$27 .50/Bdle
$27. so0/pdle
$ 4 .s0/each

25 BUNDLES

$17.50
$15.70/Bdle

e — - b —— "
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CASI NGS . JANEE

DEVRO__COLLAGEN cASINGS - EDI BLE

190 ma 48t ubes 45 ft. each $3.00 ea. Caddx_o $114. 00
220 mm 78 Tubes 80 ft. each $5.50 ea. Caddie :;22.%%
230 mm 78 Tubes 80 ft. each $5.50 ea. Cadd%e ,
J 260 ma 36 Tubes 40 ft. each $2. 1S ea. caddie $
310 mm

NOJAX_WEINER_CASINGS_- E2_PEEL

Size 18/70 lllllllll veesnnasany, FERERZT kx pel’ Tube $ 1. 44"
Size 2,/ 70

$ 1.44
(SO Tubes per case §63.00) *** pg Tube

A . FIBROUS BAK CASINGS

; Meats.
Has Protein coating. 000 fOr BO&ASeidthS%fdshhsn",‘?"F? product
C All sizes and col ors available.

et for good appearance.

. NOT SU TABLE FOR ‘HAMS

UNCOLORED 1000Lotesa E:ilche .
40, S0, 60 .50¢ . 5§s¢

70 x 24 .57¢ ea. .65¢ ca.

80 x 24 .65¢ ea. .70¢ ea.

020 x 24 .75¢ ea. .80¢ e a.

COLORED BLACK .90C ea.
e 7s X 24

ECORATED 20 X 24 .86¢ ea.
NALO_=FIBROUS “N®" CASINGS uncolored
Good for Snoked Products

.47C ea.
60 X 24 .60¢ ca.
85 X 24
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NALO rierous "M®  CASI NGS - Uncolored
Good for cooking only - Moisture Pr oof . Totalloos Plastic

inside - Holds product noisture. Good for Liver sausage, Ham
and European Sausage.

100 x24 .72C ea.

- Colored
100 x 24 $1.00 ea.

NALO FI BROUS *p* “CASINGS " Uncol ored

)
Peel free - especially for hams. |npr
Snoked or Cooked Products. Not suitab

egnated or sealed for
|l e for sausage.

120 x 24 Pierced .87¢ ea.

100 x 24 Sealed .67C ea.

NALO TOP CASINGS

Fi ber relnforced cellul ose casing with an inner rrier. _|Layer.
Pre\k/ents wei ght | oss. For gelatgne progucts. l\%? Juff't abf ¥ or
snoki ng

45 x24 Brown

60 x24 Brown

90 x24 Brown, Gol d, Black

105x 24 (Lyoner Sausage) $1.00 ea.

NATURI NE_CAS| NGS (BRECHTEEN)

| deal for Snoked Sausages, salami, etc. FProduct 1s edible and
willshrinkt o product.

43 X 24 . 26C ea.
SO X 24 .32C ea.
686 X 24 .50¢ ea.
7S X 24 .60¢ ea.
90 X 24 .70¢ ea.

UNTI ED 43 X 20 M $8. 90 ea.




NALOPHANE PLASTI C BAGS

suitable for Cooki ng (Oven ready) cooked hams, roasts &
vegetables. w T not take smbke.

7°x 18" Llong 5" Diameter

12" x 21" Long 8" Diameter

WOMP - 90 mmCasings for Head Cheese -Wiite

.48¢ ea.
J70¢ ea.

.90¢ ea.
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SAUSAGE_BINDERS_G_SEASONINGS

B.B.Q. Rib seasoning

Beef Jerky seasoning & Cure
Beef patty Bi nder

Bel nont sausage pinder

Bone-In Ham Pickle

corned Beef pickle (Spiced)
Corned Beef Cure (Savory)

pry Bacon Cure

Fresh Sausage Seasoning
Garlic sausage pinder & Cure
Bead Cheese geasoning

High Bloos # 29 Fresh 6
Freezer Styl e Bi nder

Li ver sausage seasoning
pastromi geasoning

pepperoni Seasoning
pepperoni Bi nder (Medium)

pepperoni Binder (Hot)

I lbunit ... ... waxkx §3,45/Unit
50 |b prum - - - §105,00/0cum
5ab Unit -« cvoo e + § 12,75/ Uit
1.06 1b UNit esecseseses ¥ 3. 25/Unit
100 1bDrum ... MS12a.oo/D_r'
6.32 lbuntt - - .. § 965/ nit

Full Case SUnits. S 41.00/Case
50 1b Bag ....... x. k. *** S 55.00/Bag

21b Unit . ... ... FrEkxkE* S 2.60/Unit:
7-69 lb u]it esesccscsse $ 9.95/Unit
9,781 URSE . . . $ 14.20/ uni t
101b undt ............. $ 11.00/ Unit

25 |b Bag eseesnssssscse s 16025’3‘9
3.13 1b Unit

.S 2.90/unit

1.68 1lb Unit ........ "7 $ 5,85/Unit
S0 1b Drum .. ... .. ****e’*$1288 gg D:\_nt-

.90/ uni
3 lb Unit .............. .
1.251b Unit ........ » @ S 7.45/Unit
s01lb Bag ......... ***%__ S  §5,00/Bag
21b Unit ......... mknkx g2 60/ unit

1.121bundt . . . . . .. S 6.,00/Unit

2buadt . . S 5.75/uni '
11b Unit - oo $ 3.00/ Unit
SO |b Drum -« - $122.50/Drun

1.90 1D UNit ceeeasesese S 5 25/ Unj'

s lbbrum . . . ... $122,50/0run
1.88 1b Unit . . . .S 5.,25/unit
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Pure Por k sausageseasoning

~ s salamiseasoningg Bi nder
s salisbury Steak Binder
| i Smoked sausage Binder
A'j:‘ _ Sumper sausage Bi nder
. ‘554-1-., Wi ner Binder & Cure
'. gy L. Western Ham & Bacon Cure
RN Wid Game sausage Bi nder
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11b Unit eseeccenecssoe $ 7.95/“““

$0 | b prum - .- X kxkkknnn 4 67.50/Drum
1.631b Unit ... .. ... * % § 2%35/unit
100 1b Drum .. ....... ."°$171.00/Drum
5 lb Uni t ............... $ 9. 50/ Uni t
4.53 1b unit . ... .. .. *xxx 6 10%40/ unit
Fullcase 8 Units . S 65.60/Case
2.5 1b Unit ... **=r %77 g 6.45/0nit

Full case 12 UnitS .eeess $ 60.60/Case

2.63 1b Unit . ... ... .. *.0 $ 6.45/0nit
Full Case 12 Units . . . . . . § 66.00/Case

2.5 b Unit ~-rrrrvrrrens $ 7.10/ Unit

S 1b unit """ """ T 08 10.30/Unit

Full case 4 Units .cceee- S 35,00/Case
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MISCELLANEOUS
SOUP BASES
Beef Soup Base 21bTin cecctcccacence § 7,80/Tin0
Chicken Soup Base S 1b Tin cescosceccecess §10:80/Tin
Onion Soup Base 21bTn - .. ... $12.25/Tin
GRAVY BASE
Beef Gravy Base 2 1b Tin $ 8.20/Tin
SEASONINGS
Chicken Bar-B-Q Seasoning 8 1b TN cceevee. $14.00/T4in
101bT™n . . . .... $17.50/Tin
Montreal Steak Seasoning 21D TIN ccceccccccees $ 7.00/Tin
PRAGUE POWDER
Ultra Cure $#200 (Prague §1) 10 1b Unit ,...... $ 9.00/Unit
11b Unit ... . $ 1.25/uUnit
Hampshire Pickle (Prague §2 S0 1b Drum ... ....... $49.50/Drum
3 LUnit ......... ... 8§ 4.50/Unit
6 oz. Unit ¢ eeee $ .90/Unit
XkKKx %
11lbUnit ............ . $ 1.90/Unit

MISCELLANEOUS
Corn Flour

Bulk
Corn Meal

Bulk
Corn Starch

Bulk
Dextrose
Fermento

Glucose Solids

m Hv cah" ®es .8 0 0se0

10 lbs or

10 1lbs or

PHU c:pn ® S 0 0 ¢ 000 0000

10 1lbs or

$
§
u NU c:*n ee e es st ae “ NuWU\c-ﬂJ"
$
§
$

2.80/unit

More ... ..o.0.. .50/Lb.

MOLE .oe:oco-n -45/1Lb.
1.60/Unit

MOL€ eccescccecs pt““\ﬁ”.

10 1bUn.t .. . ceceee.s $12.00/Unit

1 1b Un_-t

* *

e e e e $ 1.40/Unit

1.51b Unit ...iccveeves $14.55/Unit

1 1b Unit

ceeecssasessss § 3.00/Unit
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MISCELLANEOUS

Soya Flour

Soya 1solate (90%Sprotein)

Toasted Wheat Krums

Veginate (Soya s0% Protein)

. CHIPS_& SAWDUST

white Hickory Chips

cherry Chi ps’n chunks
‘ Applechips'ncChunks
Mesquite Chips'n Chunks

_Hickory chips'n Chunks

- DEC/87

1lb Unit - o $ 1.40/Unit

10 |b Unit -t $12.00/Unit.
llbunit . . ... ... ...... $ 5.50/Uni'

sib Wit ... , $ 7.00/Unit
50|bDrum........:....$S7.SOIDI\IN
2. |b Unit - «----- ...0001. $ 2.65/Unit
S0wBag. ............ * $18.50/8ag

5ormreBags . . . . .. .. . $16.50/Bag

13/41bpBag -« - $3.80/Bag

21bBag ........ 00* " **~ $ 3.80/Bag

1341bBag. .......... $ 3.80/Bag

2 |b Bag .-oacco‘o.ouc-oo S 3.8°/Bag




SEASONINGS & BINDERS

DIRECTIONS
DRY BACON CURE (SKIN oN BELLIES) #77264-0
| NGREDIENTS:  Salt, sSodium Nitrite, sodtun Nitrate
Sugar
DI RECTI ONS: Rub Unit (3. 13 1 b) on 100 1bs meat. Stack
and rotate often. Keep refrigerated for
48 hours.
PACKED :  3.13 unit
F/ 100 1bs Neat
WESTERN HAM ¢ BACON SEASONI NG 476126

| NGREDI ENTS: Sugar, Spices, Polysorbate 80

DI RECTI ONS:

CHICKEN BAR-B-QUE

Add 2. S 1bs seasoning to 20 inperial gallons
of water. Add neat, keep well covered with
brine. Keep refrigerated for 48 hours.

Punp brine into stock every 6 hours.

PACKED: 2.5 Ib Unit
F/ 25 I b Neat

SEASONING 478201-0

| NGREDI ENTS:

DIRECTIONS ¢ .

CHICKEN SouP BASE

Salt, Sugar, Dextrose, Tricalcium Phosphate
Garlie, Fl our, Tarula Yeast. Calcium Silicat e,

Hydrol yzed Plant Protein, Monosodium G utamate,
Disodium Inosinate, Disodium Guanylete, Spices

sprinkle |iberally over chicken. Al so good

‘for Ri bs, Steaks & Hamburgers

PACKED: 8 1b Tins
#93070

| NGREDI ENTS:

DIRECTIONS:

Dextrose, Salt, wheat Starch Chicken Fat,
Veget abl e 041, Shortening, Honosodium
Glutamate, Flour, onions, Sugar, Garlic,
Hydrol yzed Pl ant Protein, Disodiun Inosinate,
Disodium Guanylete

Add 1 oz. Base to 32 f£1. 0z. coldwater. Bring
to a boil. Smme for 3 minutes

(1 Ib base to 3 gal. water)
PACKED: 5 |b Tins
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SEASONINGS & Bl NDERS -2-
( CORNED BEEF PICKLE UN|T #7254 i
| NGREDIENTS : Salt, Sodium Phosphate, Suﬁ_ar,_bextros_e,
Sodium Erythorbate, Sodium Nitrite, Spices
DI RECTI ONS: Dissolve 1 Unit (8.90 Ib (4.04 xg)) Seasoning
. and 88lb (.40 kg) Ultracure 200 (packed
: separately) 4nS gals, (22.7 1itres) cold
E water. Dissolve t horoughly. Cover brisket.
L Large pieces should be punped. Leave in(38°F)
iz cooler for 4 - 5 days.
o PACKED: 8.90 1b Unit
F/25 | b Heat
T BEEP JERKY SEASONI NG & CURE - $ 7728S

| NGREDI ENTS:  salt, Sugar, Hydrolyzed Plant Protein,
Monosodium G utamate, Garlic, Sodium
Erythorbate, Sodium pjitrite, Ultra Cure 200,
Natural Snoke Flavour, Spices

DI RECTI ONS: nix 1 unit 1.06 |b (.481 kg) t0O 20 lbs sliced
t Beef. Add cold water to mixto forma paste
C (watery). cutBeef into thin slices renoving
all fat.” Rub beef in nmarinade and leave in
cooler at 38*F.for 24 hours. Mix beef in
mari nade 3 times during this tine. enove
Beef, rinse excess off beef pieces. Let dry
on paper towel for 3minutes. Place beef
. onrackin oven or snoker on very | ow_heat,
4 turning every 4 hours till meat is dry. .

PACKED: SO 1b Pafl
,. F/ 943 1bs Heat
T Slb Unit
. F/95 1bs Heat
: 1.06 Ib Unit
P/ 20 lbs Heat

BEEP PATTY BINDER #76986

| NGREDI ENTS:  Toasted wheat Crumbs, Salt, Monosodi um
Glutanate, Spi ces

DI RECTI ONS: Add 1 unit 6.32 1b (2.87 ko) Binder Unit t«
100 1bs (45.4 Kg) Meat. tix well and form
into patties.

PACKED: 100 1b Drum
( 6.321b. Unit
. F/ 100 1bs Neat
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SEASONINGS ¢ BINDERS -

SALISBURY STEAK SEASONI NG BINDER ¢ 76980

INGREDIENTS : Toasted Weat Crumbs, Salt, onion, Hydrol yzed
Plant Protein, spices

DI RECTI ONS: Add 5 1b (3.17 kg) Unit to 75 1bs (22.68 kg)
Neat. Mix thorou?hly. Let marinate for
hours in Cool er € 38°F,

PACKED: 100 | b prum
F/1400 1bs Neat
5 1I'b unit
F/72-75 1bs Meat

SAVORY CORNED BEEF CURE

| NGREDI ENTS: salt, Sodium pjtrite, sodium Bicarbonate,
A ycerine, Spices

DIRECTIONS: Add one unit101bs (4.54 kg) to 5 imperial

allons cold water. Punp_large pices of neat.
S ver stock with brine. Refrigerate for 3 days
at 38°F. |f neat 4s not pumped, leave stock
in brine 1 1/2 days per 1b of Peat.

. (- PACKED: 10 Ib Unit )
o F/25 lbs Neat

; BONE IN HAM PICKLE  © §77255

| NGREDI ENTS;  Salt, tripolyphosphate, Sugar, Dextrose,
. Sodi um Erythorbate, Sodium Nitrite ~

DI RECTI ONS: Dissolve 1 unit7.691b (3049 kg) in S imperial
d gal l ons (22.7 1itres) Col d water” Pump (25%)
product thoroughlly. Cwer neat andrefrigerate
i for 48 hours or longer. Just brining ehan
: may take weeks before the centre will be cured.

PACKED: 7.69 Ib Unit
F/2S 1lbs Meat

BARBECUE RI B_SEASONI NG * #90307

| NGREDI ENTS:  Salt, Sugar, Flour, Dextrose, Monsodium
G utamate, Hydrolyzed Plant Protein, Spices

DIRECTIONS: Sprinkle 1iberally over ribs (pork or beef)

v ' PACKED: 1 Ib Unit
t( F/25 | b Neat
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SEASONI NGS & BINDERS -4 - .

HAMPSHIRE PICKLE (FREEZE~EM PICKLE § 72245 :
= (PRAGUE ¥ 2) - )8 128 _

INGREDIENTS: Salt, Sodfum tiitrate, Sodium Nitrite

DIRECTIONS : For USE i N making *"specialty Sausage”.
Add only 2 oz. (56,7 gm) to 100 lbs (45.36 kg)
nmeat prior t 0 cooking, smoking Or fermentation.

PACKED: SO | b
20 Tons Meat
3 1b Unit
F/2400 1lbs Meat

Ll VER SAUSAGE SEASONING g CURE UNIT §7421$

INGREDIENTS: Salt, .Onlon, Extrose, Sodium Nitrite, Spices

DIRECTIONS: Add .62 |b (281.2 gm) seasoning and. S 1bs

(226. 8 gm) cure (packed separately) t o 50 1lbs
neat prior to cooking, smoking Of fermentation.

PACKED: 1.12 | b Uni t
F/ 100 1bs Meat

PASTROMI SEASONING ' -~ #74410

INGREDIENTS: . Dextrose, salt, honosodium Glutamate, Flour,
Di ces

DIRECTIONS: Add 2 1bs (.91 kg) to 100 lbs (45.36 kg) Meat.

CONTAINS * SEASONING ONLY; NO CURE OR FERHENTO

PACKED: 2 1b unit
F/ 100 1bs Meat

MEDIUM OR HOT 'PEPPERONI SEASONING, FILLER & CURE $#74561

| NGREDI ENTS.  Pot at 0 Starch, Salt, Butterm | k powder, Garlic,
Sodium Erythorbate, Sodium Nitrite, MNatural
Snoke Flavour, Spices

DI RECTI ONS: Use 1.81 Ib” (.82 kg) seasoning and o 07 1b (™' ()
: _ Cure (packed _(s atagt?ely) to 25 1bs (11.34 kg) Meat.
Mix thoroughly w t%e
or cooking.

nmeat stock prior to snoking

PACKED: 1.88 | b Unit
F/ 25 1bs Meat
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SEASONINGS & BINDERS . ) -5 -
E.B.P. EBEEZEB S| I| E SAUSAGE BINDER #172201-3

| NGREDI ENTS EI our, Toasted wheat Crunbs, " salt, Corn Flour,
pi ces

DI RECTI ONS: add 1 Ib (.04S kg%

Binder t0 12.5 1bs (5*' Q)
Neat. Mix thorouQ

ly.

PACKED 501 b_ Bag
F/ 625 1bs Heat
4 b Unit
F/ 50 1bs Meat

GARLIC BINDER & CURB * 4 174343-0

| NGREDI ENTS: Milk Solids, Flour. Salt drol yzed plant
Protein, Garlic, Sodium 'gwthorb&te, Sodium
Nitrate, Spices

DIRE&I ONS:  Add 2.66 |b (1.21 -kg} binder ands 34 1b (.15 ' )

Cure ( Eacked se[?arat eI y? to 25 1bs neat prior
to snmoking, cooking or fermentation.

PACKED: 50| b_Bag
F/ 667 1bs Meat
3 1b Unit
F/ 25 1bs Heat

EBP_HIGH BLOOM § 29 “ """ § 172201-4 -
| NGREDI ENTS: EI our, Toasted \Weat Crunbs, sait, Corn Flour, :
pi ces

Di rections: ngdtl I'b (0.45 kg) Binder to 12.51b (5.70 « )
at.

PACKED: 50 | b Bags
F/ 625 1bs Meat
2 1b Unit
F/ 25 1bs Meat

satAMI_SEASONI NG s BI NDFR UNIT § 74172

Ingredients: Potato Starch, salt, Sodi um Erythorbate, Spices
DIRECTIONS: Add 1.63 Ib (.74 kg) to 25 1bs (11.34 kg) Meat.

CONT PACKED: 1.631b Unit
ALNS NO AURE F/ 25 ibs Meat




-
Y A e L

- ie maea.

SEASONINGS § BINDERS -6 -

§ 74524

SMOKED-SAUSAGE-SEASONING- BINDER

‘_ | NGREDI ENTS: Flour, Buttermilk powder, 8alt, jckory snpke
flavour, Sodi um Nitrite, Spices

TIONS Add 3.91 | b (1.77 kg)Binderunitand .62 1b
DIREC : (0.28 kg) cure (Packed separately) to SO1bs
Meat, prior to smoking, cooking or ‘f'er ment at i on.

PACKED: 4.53 |b Unit
F/ 50 1bs Meat

SLIMVER _SALISACE BINDER ¢ CLIBE LINLT $ 74170 .

INGREDIENTS: Flour, Salt, Dextrose, ougar, sodium Nitrite,
Monosodium (J ut anmt e

RECTIONS Add 2.141b (.97 kg binder unit and .36 1b
bt : (163 gm) cure unit (packed separately) to
25 1bs meat.

PACKED: 2.5 | b unit
F/25 1bs Meat

WEINER BINDER & CURE LNIT © $71008

INGREDIENTS: M1k Solids, Flour, Salt, Sodium prythorbate,
sodi um nitrite, onion Powder, Spices

RECTIONS Add 2.35 1b (1.07 kg) Binder and .28 1b (.13 kg)
P ) "Cure (packed separately) to 2S 1bs Meat.

PACKED; 2. 63 1b Unit
F/25 lbs Meat

Toasted Wheat Crumbs, Wheat Flour, salt
INGREDIENTS: Dextrose, Garlic, z(o;xosodiun clutamte,' Spices

DIRECTIONS: Add 11b (.454 gm) seasoning/binder to 11 1bs
Meat .
CONTAINS NO CURE.

PACKED: s | b unit
F/ 55 1bs Meat
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Seasoni ngs & Binders -7-
C uLTRA-cuRe_200 (PRAGE NO 1) 1 77128

| NGREDI ENTS: Salt, Sodium nitrite

DI RECTI ONS: Superior Cure for_all nmeat products callin
PorCQure, ~ use NoT wore THAN' 8707, ° (132 'gm
ULTRACURE 200 per 100 1b (43036 kg) ‘' ‘eat
Stock.

PACKED: 10 Ib Unit
F/ 3200 1bs Neat
1 Ib unit

- F/320 1bs Meat

DEXTROSE

Powdered Dextrose is 70% as sweet as regular sugar.
Dextrose 1s used as abrowni ng agent for breakfast sausage.
Dextrose is an ideal nutrieiic to assist in fermentation.

PACKED: 10 | b unit
[P GLUCOSE

Corn_ Syrup Solids- excellent for bi ndi ng qua(lai ties

especially if cured at |ower tenperature. 'ps Support
fermentafion. Holds color in meat especially if
. di spl ayed under fluorescent |ights.

PACKED: 1 Ib Unit
vEGINATE (Soya Protein Concentrate)

Otherwise known as non fat dry m | K. cContains 250% Protein
than neat.

Use no more than 3 1/2% of meat weight. Helps bind ground

meat and sausage together and prevents product shrinkage.
Without veginate, sausages will be quite dry.

. L . .
el b b e T

PACKED: 10 Ib unit
F/700 1bs Meat
2 b Unit
F/ 70 1bs Heat

e RS
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WIBERG PRODUCTS

Bauernbratwurst
Bierwurst
Biobak )
Brathendlgewursalz Seasoni ng
Cabanossi
Calf's Liver Sausage
Cardomia
Cervelat
Debrecziner
Feine Bratwurst
Fleischwurst
Frankfurter Super
Fresh Red Super
Frischex
Fumaro
Grillgewurz Seasoning
Grillwuerstal
Gulasch Gewurz Seasoning
HamSuper Red
Hungarian salami
Italian Sausage Hot
Italian Sausage Sweet
Jagdwurst
Kantwurst )
Klarifix (Cel atin for Headcheese)
Knocker
Kolbassa
Kosakenwuerstel
Lakewurzung

yoner
Malabar Super
Mortadella |talian Style
Parisia Fuer Fleischwurst
Pepper oni
Perwienal Express
Polnische
Polnische Wit h Juniper
Presswurst (For Headcheese)
Purosa )
Roast ed Oni on Flakes
Rofixa (Spiced Curing Agent)
Rohfit (F/Cervelat/Kantwurst)
Rovac
Rum salami
Schinkenwurst _
Schweinsknuspri Seasoni ng
Steakgerwurzsalz Seasoni ng
Sulmtaler Krainer
Tiroler
Wuerzomat
wurzd Seasoni ng
Zigeuner Sal am
Zitromat
Garlic Paste Tubes
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BIERWURST
A f lavour bal anced seasoning guaranteeing a standard °
consistent long lasting delicious taste ofnerwurstSausage.

| NGREDI ENTS Sp{cesi d ucose. Monsodium G utamate, spice
extract.

MIX: 4 grams seasoning to 1 Kilogram of HMeat.
PACKED: 1 kgUnit.
F/550 1bs Meat
caLr's LI VER

A flavour seasoning guaranteeing a standard 22u22n2|5tem
longlasting deliclous taste of Calf's Liver ge.

| NGREDI ENTS. Spices, Saccharose, Monsodium G utamate, spice
extracts

MX 4 Grams seasoning to 1 Kilogram of Meat

PACKED: 1 Kg Unit
F/550 1lbs Meat

CERVELAT

guaranteei ng a standard of
i Cious taste of cervelat Sausage.

INGREDIENTS: Spi CeS, Spice Extracts, Glucoise, Saccharose,
Monsodium { utamate

A flavour bal anced seasoni nq
consi st ent Iong asting d

MIX; 6 grans seasoning {0 1 Kilogram Heat

PACKED: 1 K% Uni t
F/ 367 1bs Neat

REMA ADDITIVE CW

Ingredients: 218 Protein, 29% carbohydrates, 41% Fat
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WIBERG PRODUCTS -3-

GRILLWURSTL

Aflavour bal anced e easoningQ
consistent, |ong lasting dell
Sausage.

uar ant eei ng e standard of
Clous taste of Grillwurstl

INGREDIENTS: Spices, Spice Extracts, Monsodiun Glutamate,

Saccharose, Salt (5%).
MIX; 4 - Sgramsseasoning to 1 kilogram Meat.

PACKED: 1 Kgunit
F/550 1bs Meat

AN SUPER RED

Seasoned additive for faster reddening and better col or
stabilization tn all punped pickled products.

| NGREDI ENTS: d ucose, saccharose, Pear

Extract, Sodiunm
Erythorbate

Dl RECTI ONS: bDi_ssol ve han super red in the nNitrite pickling

rine. Additional pickling aids notrequired.

30 grams /1 when injecting20%

23 grans /1 when injecting 30%
15 grams /1 when injecting 40%°

BUNGARIAN SALAMIX

A flavour bal anced seasoning guaranteeing a standard of
consistent | ong lasting délicious taste of Hungarian Salami. “

INGREDIENTS : api ces,

Spice Extracts, Sugar, Monsodiunm
utanate

MIX: 6 grams seasoning to 1 Kilogram neat.
PACKED: 1 Kg Unit

F/ 367 1bs Meat

KANTWURST (SQUARE SALANMI)

A £lavour bal anced seasoning taste for

_ _ speedy production. To
be used with Nitrite Curing Salt.

| NGREDI ENTS:  Spi ces, saccharose, d ucose, Monsodium G utamate.
S

odium Agcorbate

141 10 grams seasoning to 1 Kilegram gogi

PACKED: 1 Kg Unit
F/ 220 1bs Meat




KLARFIX

Ediblegelatinforsolid & clear jellies.

*

DI RECTI ONS: Dissolve 100 grans Klarfixin 1 litre hot water
80 - 90°) whilestirring. Salt & Vinegar for
meat dishesore ugar, fruits & juice for
confectionery rra){ be added, but not bef or e
Klarfix is conpl etel y di ssol ved.

For harder or softer jellies use more or |ess
Klarfix respectively.

PACKED: 1 K g Unit

OLBASSA

.A flavor bal anced seasoning guaranteeing a st andard of consi st ent
| ong lasting delicious taste.for Kolbassa Sausage.

| NGREDI ENTS Spi ces, MHonsodium (G ut amate, Saccharose, Garlic
MX 4 grams to 1 Kilogram of Meat

PACKED: 1 Kg Unit
F/550 lbs Meat

PEPPERONI

A flavour bal anced seasoni ng guaranteei ng a standard of
consi stent leng |lasting delicious taste of Pepperoni Sausage.

| NGREDI ENTS:  “ Spi ces, Salt (28%), Saccharose, Monsodium
G utanat e, Sodium Erythorbate, Garlic Powder

#Ix: 10 grans seasoning to 1 Kilogram of neat.

PACKED: 1 Kg Unit
F/220 1bs Meat

POLNISCHE

A flavour bal anced seasoning guaranteeing a standard of
consistent long |asting delicous taste of Polnische Sausage.

INGREDIENTS: Spices, Spi ce Extract, Saccharose, Glucose,
Monsodium Glutamate

MX 4 grans seasoning to 1 Rilogram Meat

PACKED: 1 KgUnit
F/550 1lbs Meat
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WIBERG PRODUCT% “ 5 -

. PRESSWURST

A flavour bal anced seasoni ng guaranteeing e standard of :
consistent lon s taste of presswurst Sausage. !
Aise Femr > luunLdenciou

| NGREDI ENTS;  # Bicec:f‘Saccharose, Glucose, Monsodiun Glutamate,
Spice Extract, Salt & Curing Agent ;

MIX: 4 grams S€asoning to lXilogramMeat (

PACKED: 1 KguUnit P
F/550 lbs Heat

ROH-FIT
Ccuring aid for the speedy production of raw fernented
sausages. Contains ripeéening agents and full seasonings.

| NGREDI ENTS: 641, ( ucose, Spices, Monsodium { utamate,
Sodium Ascorbate, Citric Acid

DI RECTIONS:  rirst add 15 grams roh-fit t0 the mnced |ean
meat, then fat and afterwards 28 - 30 grans of
nitrite curing salt (99.5 s table salt” ¢ 0.5 ¢
sodiumnitrite) tol Kilogram sausage m xture.
The addition of other curing additives 1s
unnecessary. Keep ready produced sausages

refrigerated.

PACKED: 1 Xg Unit
F/ 137 1lbs Meat

ROFIXA-SUPER
Spiced curing agent for raw ham, bacon, country style, etc.

| NGREDI ENTS: salt (89%), Potassium Nitrate, Spice Extracts.

DIRECTIONS: “ 1 Part Rofixa Super ismexed W th 20 parts of
coarse table salt. This mixture is rubbed into

the nmeat. Forl Kilogram Heat use 40 grams mixture.

PACKED: 1KgUnit
WURZOMAT

Seasoned taste inprover for sausages, sows and all sorts
of meat dishes.

| NGREDI ENTS:  salt (49.5%), Monsodium Glutamate, Sugar,
Celery, Onions, Garlic Powder

MX  1/2 - 1 gramseasoning to 1 Kilogram Meat

PACKED: 1 Kg Uni t
F/4400 1bs Heat
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WIBERG PACKAGED SEASONI NGS

wurzl (Beef Broth Flavoring)
Bringbeef bones with cold water to boil. Add meat it

desired to boiling broth. Addflavor spice from this
package to desired taste. Boil about 1} hours.

SCHWEINSKNUSPRI (Pork Crisp) - Spice Sal t

Rub pork roast throughly with the pork spice, put 4n gl ass

bowl with 144, | et stand a few hours in cool place. hen
proceed .as Usual in the oven Or grill. Noextra salt is
required. If you like Garlic, you can add wibergGarlic
Granuals.

BRATHENDL-GEWURZSALZ (Poul try Spice)

This spice adds a fresh flavor and gol den color to your
poultry. MXx spice withsome oil and brush while you
grill the poultry. For roasting, rub it throughly on all
Si des. No extra salt required.

GULASCH GEWURZ (Stew Spice) )

Fr% 1/2 kg chopped onions in fat until glosy. Add 1/2 kg
cubed neat. Stir both untid lightly browned. Add soup

or water. Add 2 - 3 soup spoons of Stew spice. Cover and
cook slowly until meat 1s hal f done. Remove the neat from
the sauce, strain the sauce over the meat and continue
cooki ng until neat 1s tender.

GRILLGEWURZ (Grill Spice)

This 1s used on all kinds ofmeat. MX spice with some oil.

Add salt if desired. Also sonme other spices to vary the
flavor. Brush your neat withthe mixthroughly. Let it
rest a bit for the flavor to penetrate. This i's ready for

grilling.

-

- ——



o 8 dave.

w .

. .
.o e s
. e e dmden e aemin

“ws

- T T 4“;’.:'«1«"\,;%
e e

Allspice Whole
Allspice Whole
Allspice G ound
saniseed tevant Whole
® Aniseed pevantGround

Apple stuffing nj x
Bacon Bits

Baking powder

® msil Sweet Rubbed
e Basil Gound

Bay Leaves whole
® Bay Leaves G ound

carraway Seed \Wol e
o Carraway seed G ound

e CUdanon Seed Ground
Cayenne Pepper

Cel ery salt

Celery Seeds Ground
#Celexry Seeds whole
chili Powder (Mexican)
e Chilies Crushed
cinnamon G ound Batavi a

Cinnamon G ound patavia
*Cinnamon G ound sSaigon

Cinnamon Sticks 3"

Cinnamon Toast Mix
Cloves Ground
Cloves whol e

Ccorn Starch
Corn Starch
o Correander Seed Wol e

SPICES

¢ NOT STOCKED IN EDMONTON

oec/8?

11 Tin $ 6.10 Tin
Bul k $ 4.10 | b.
11b Tin $ 5 .50 Tin
Bulk $ 5.8S |Ib.
Bulk $S101b
$|b Tin $ 2.70 Tin
1, I'b Tin §4. 20 Tin
11b Tin $ 4.30 Tin
Bulk $5.70 Ib
Bul k $ 5.8 1b
Bul k $ 1.20 pkg.
Bul k $6.80 1D
1/2 1'b Pkg. s 1.50 pkg
Bul k s .25 1b
Bul k $19.25 1b
11b Tin $ 3.85 Tin
11b Tin $ 3.10 Tin
11b Tin $ 4.00 Tin
Bul k' $4.95 1D
11b Tin $3.90 Tin
Bul k $2.30 1D
11b Tin $ 4.10 Tin
s |b Tin s17.S0 Tin
Bul k $ 46S1b
s oz. Pkg. $ 2.55 pkg
11b Tin s 3.7S Tin
11b Tin $ 9.60 Tin
1/b Tin $10.49 Tin
Bulk(10 1bs Or more) $ 1.60 1b
1 1b pkg ' '§ 1.8S pkg
Bulk $ 1.70 Ib
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SPICES

Correander Seed Ground
¢Correander Seed Ground
Cumin ‘Seed Gound

e Curry Powder Regular

e Dill Seed Whole

e oui. Seed Ground

o Dill seed Geen Top

o Fenne| Seed wWhole

o Fennel Seed G ound
Garlic Ganules

Garlic powder Standard
Garlic Powder Standard
Garlic Salt

Garlic Salt

Ginger G ound

Hickory Smbke Powder
Juniper Berries

Mace Ground

® MarjOrarn Whole
Marjoram Ground

Mixed Pickling Spice
M xed pickling Spice
Monsodium Glutemate
Mistard powder
‘Mustard Seed Whol e
Mistard Seed Wol e
Nutmeg Ground

e Nutneg G ound

Oni on Fl akes Chopped A
Onion Flakes Chopped Toast ed
Onion Flakes Chopped Toast ed
Oni on Powder Regul ar
Oni on Powder Regul ar
i on Sal t

11b
Bul k
11b
Bul k
Bul k
Bul k
Bul k
Bul k
Bul k
11b
11b
51b
11D
51b
11D
11b
11b
11b
Bulk
11b
Bulk
1lb
11b
11b
Bulk
11b
11b
Bulk
11b
11b
51b
11b
51b
11D

Tin

Tin

Tin
Tin
Tin
Tin
Tin
Tin
Tin
Tin
Tin

Tin

Tin
Tin
Tin

Uni t
Tin

Tin
Tin
Bag
Tin
Tin
Tin

PAGE 2

$ 2.45 Tin
$1.601b
$ 4.2 Tin
$ 3.60 Ib.
$520 Ib
$4.251b
$12.50 I'b
$ 4.4S 1D
$2301b
$ 5.1% Tin
$ 3.60 Tin
$15.00 Tin
$ 2.85 Tin
$10. 15 Tin
$ 510 Tin
$ 3.10 Tin
$ 7.90 Tin
$14.1S Tin
$3.751b
$5.7S Tin
$ 2.40
$ 4.80 Tin
$ 3.6S Tin
$ 3.20 Tin
$1201b
$ 1.60 Unit
$10.50 Tin
$890 Ib
$ 5.80 Tin
$ 6.50 Tin
$21. 65 Bag
$ 4.30 Tin®
$17.65 Tin
$ 3.15 Tin
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® OregenO Whole
Oregeno Ground
Papri ka spanish Standard

Papri ka Red Band & spec’ 100

Parsl ey Leaves Rubbed
Pepper Black 32 Mesh
Pepper “Black 32 Mesh
Pepper Black 32 Mesh
Pepper Black 32 Mesh

" Pepper Bl ack whole

Pepper. Bl ack

" pepper White Ground “

Pepper Wiite G ound
wWhite Ground.

- Poppy Seeds .

Poppy Seeds

‘#poultry Seasoni ng
'*Rosemary Leaves Ground
. %Safflower- ; e

Sage Rubbed ~ “

, ® Savory G ound.

® Tarragon Leaves Whole

o Thyme Wol e
. Thyme Ground
: . %Tumeric Ground

*Vegetabig Fl akes

et

PACE 3
Bulk $ 585 1b
11b Tin $ 7.8S Tin
11b Tin $3.75Tin
Bul k $2.851p
1 1lb Tin $ 9.05 Tin
1/2 1b Bag $ 4.40 Bag
1 1lb Tin $ 8.0S Tin
1 1b Bag $ 7.85 Bag
5 1b Tin $36.35 Tin
11b Tin $8.05 Tin
Bulk (10 or nore 1b)$ 7.78 |b
11b Tin $ 9.85
51b Tin $45.00 Tin
Bul k $9.8 Ib
11b Tin $4.15 Tin
S|b Tin $17.00 Tin
Bul k $560Ib
Bul k $ 455 1|b

-~ Bul k $13.25 1b
11b Tin ' “$6.10 Tin

Bul k $,5.20 Ib
‘Bulk $17.75 |b
Bul k S415 1D
1 1b Tin $ 6.90 Tin
Bul k $4251 b
Bul k $4.10 Ib

Tin

s e — —
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SPI CES

ALLSPI CE GROUND - Thi s spice resenbles « bl end of cinnanon,
nutmeg and cloves. It 1s widely used 4n
sausage making for blood sausages, pepperoni
and Braunschweiger. It is thedried fruit of
and evergreen tree.

ANI SE SEED GROUND It is famous forits 1icorice flavor and used
inmaking pepperoni as weel as pastries. |t
I's a dried fruit from an annual plant of the
parsl ey family.

BASI L This delightful annual herb of the mnt famly
(al so call ed sweet basil) iS native to India
and Persia. Basil |eaves rival oregano as a

seasoni ng for pi zza, spaghetti sauce and tomato
dishes. ey add appetizing aroma to vegetable
soups, meat pies, stews and peas, zucchini,
green beans or cucumbers.

BAY LEAVES " These fragrant leaves reach us from Turkey,
Greece, Portugal and Yugosl avi a.
(1 -
CARAWAY Thi s biennial E)I ant of theparsley family
grows in the Netherlands and that "country
sends us mostof the caraway seedswe use.
Used in rye bread and other baked goods, in

ot cheeﬁ.‘es and scattered over, pork and sauerkraut
T di shes, soups, meats and stews. . -

CELERY SEEDS ~ It 1s a dried fruit and member of the parsley
family. Used 4n many sausages like wiener or
mettwurst.

"CHILI POANDER ~ It &s a blend of spices consisting of chili
pepper as the basic ingredient plus ground
cum n seed, ground oregano, powdered. garlic
and usually salt. Besides being a basic
seasoni ng for Americanized Mexican cooking
such as chill con came, chili powder 4s
ﬁood in shel I fish and oyster cocktail sauces,

ard boiled and scranmbl'ed eggs, gravy and
stew seasoni ng

Cl NNAVON Mbst often used in bakingpastry, cakes or
pies. It i8 also used in the making of
Bratwurst. Itis really known as cassia
in the Spi ce trade and cones to us from
Korintie | ndia.




T

SPI CES PACE 2
CLOVES - A very strong and pungent spice andis the
unopened bud of an evergreen tree. It is

widely used in various sausages.

CORI ANDER GROUND-Very aromatic and USed 4n sausage recipes.
originates from the parsley famly as an

herb and is pleasantly reminiscentofl enon
peel s and sage.

CUMN SEED - This lsa very strong and aromatic spice. |t
is used to” flavor Mexican chili and other dishes.

FENNEL SEED ~ The fennel seed 1s a basic SW} ce in the making
CRACKED of good Italian sausage. en using the whole
fennel seed in nmaking Italiaan sausage, 4t can
leave a very bitter taste in your nouth when
you bite into it. 1t4s because of this that
thecracked fennel seed seens to radiate nore
flavor into the sausage.

GARLIC GRANUALS- This |s not %arllc owder or garlic salt; it ="
is the real thing. e it in place of fresh

garlic when meking sausage. If you like

garlic bread, just mix With butter and spread

on the bread. You will be pleasantly surprised.

Use on steak, chops, pizza, etc. Very pungent

and strong.

GARLI C PONDER’ = This aromatic spice i s devel oped in warm
regions; hence California is headquarters
for the modern garlie Industry. Useon
veget abl es, meat and breads as well as in
sausage.

G NGER GROUND ~ A very aromatic and pungent spice. |t is
used“in various bratwirst recipes, |iverwirst
and sal anis.

MACE GROUND Widely used gn W ener type products, brockwurst,
knockwurst and many bratwurst. It is obtained
as the dried skin of the nutmeg kernel but is
| ess pungent than nutneg.

MARJORAM Whol e marjoramis traditionally usedin making
Polish sausage (Kielbasa) either fresh or

snmoked. It is very aromatic and slightly
bitter.

MUSTARD GROUND -~ The flavor is hot, sharp and pungent. This
spice is widely used in sausage neking -
sumer sausage, braunschweiger, krakowska and
various ot her “sausages too numerous to mention.
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It is
NUTMEG GROUND -. Flavor s sweet but sli

tly bitter.
widely used in sausage ﬂaﬁ(' 'Yg e Nd is obtained
from the seed ofe peach 1ike evergreen.

i flavoring vegetable
ONION CHOPPED Onions have been a favgqrite _
for so many cent\tuhies it Ceneir early history

e msts O time.However,
venerable as the flavor is, . has .y en

onthespiceshelf since 1935, when dehydrated
forns first became W del y available.

ONION POWDER Particularly suited to di shes requiring no

_onfon texture. This product 4is full-strength
. .onion, as is chopped onion andreleases its
L flavor gnstantly upon use.

has been lost in

—~

OREGANO It is widely used on salads, pizza, e.tc. It
... 1s a menber of themintfamilyand heavily
used in Mexi can chorizo.
Paprika itself adds no. fla
PAPRI KA and it 1sh verB/ mld OV 4 )
coloring has been banned in the making Ofpen
sausage and paprika used in its pl ace

£ Jed $29P338 ;

|
i
- a hot or mld sausage 4s nade (breakfast or
I . Italian) an amount of paprika is used to
‘ T give it 'a reddish color to indicate a hot
sausage. You calno uEl;a. *S n‘uecifl asfu‘}/e
R tablespoons t o of . meat &’ s
l ) ;. , s TP0°2S 1bs of meat Paprika is Wi delxtvvm%llérlé%:ive
. , ceteiTe - 71 0% Twhen you ‘smoke sausage as well.
T "+ the snoked sausagea deeper uahogany col or
that usually d:_an_not be obtained by the snoking
| . onlz. In addition, it holds the” smokey col or
. muchlonger. You can add it tO any salami or
" sausage yOU wish.
-

CAYENNE PEPPER The hotnesg of a hot red pep

ner. 1S rated b
*heat units® throughout the'food indust:y.y

Our hot cayenne pepper has e rating of
65,000 heat units, VERY HOT!

PE@%%TEBLACK A productof the same tropical vine - piper
: nigrum. AS pepper corns dry, the color

Change%to th a h
vveag?eé 0m)c;t fimdleiegr .uh?'a‘:? e TIRIFuren ohie

Thi s iswhy ground bl ack
;:g)ircslsoge?ﬁ f((t)ru?.e of light and dark particles.

—m———— -
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SPICES

ROSENARY - An excellent spice for lamb, chicken,shrimp,
spoon bread and vegetables such o S eggplant,
turnips, cauliflower, gJr €€n beans, beets, summer
squash. It 4s one of the more potent herbs, 30

it should be used with restraint for best effect.

WH TE GROUND PEPPER - AWhite ground pepper 1£auersadicionaily
used in making fine texture’‘ *¥g™ like bologna,
weiners, ctc.

PICKLING SPI CE - Thi s i‘S a bl end of numerousgpicesthatis
u

sed to give distinctive flavors to pxckldgs and
various other vegetables, It1sal SO "USEd in

pi ckled pigs feet, corned beef and pi ckl ed sal mon.,

i . d. Used mostly
poPPY SEEDS - A pleasant nut |ike flavoreda SE€ .
in pastry and rolls or bread. Has nousein sausage

maki ng.” --
SAGE - Thisspiceis widelyused in a variety of sausages
as wel | as poultry dressings. |t 1S Very aromatic

but slightly bittef 4n flavor. Used in practically
every breakfaSt sausage that 1s made.

SAVORY ~ Thisherb of the mnt family h’ as been known for
centuries. |t 4s included in poultry seasoning
blendsand 1s,byitsel f, very good in meats, meat
dressings, chicken, soups, salads an’s*= Y
apinch of savory 4a scran%l ed eggs Or omelets, too.

SESAME SEED ~ When baked ‘ortoastedithas e Nut |ike fl avar
Usecf mostly for bread, pastry,etc.Dont know of
any use in sausage making.

THYME - A perennial plant of them nt family. A favorite
herb i n American Cookery for generations.Itgoes
intoNew ENgl and clamchowder, Creole seﬁmrﬂhshes
and middle western poultry stuffinas. ’
too, I N cottage cheese, creamed chipped beef -
creamed chi cken.




GRIFFITH LABORATORIES LIMITED
757 PHARMACY AVENUE
SCARBOROUGH, ONTARIO
416-288-3432

1 8003873432

* SUPPLERS OF PROCESSING SUPPLIES AND MANY OTHER
PRODUCTS AS CAN BE SEEN FROM THE INDEX FROM THEIR
CATALOG

* CALL THEIR TOLL FREE NUMBER FOR DETAILS AND Asg FOR A
CURRENT CATALOG
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FOR THE CONVENIENCE
OF
ONE STOP SHOPPING

For your food ingredients an uipment supplies.
y Cc’(:ﬁﬁj our office CIO t%qyOlIJJ. PP

EASTERN CANADA

PATTON PRODUCTS/GRIFFITH EQUIPMENT
757 PHARMACY AVENUE
SCARBOROUGH, ONTARIO

MiL 3J8

416-288-3432
PATTON PRODUCTS/GRIFFITH EQUIPMENT
2323-48TH AVENUE

LACHINE, QUEBEC
H8T 2P1

514-6368-4920

IN EASTERN CANADA CALL TOLL FREE
1'800-387-4522
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FOOD PRODUCTS. INGREDIENTS AND SAUSAGE CASINGS
C
SPICES
SAUSAGE BINDERS
WIENER & BOLOGNA BINDERS
MEAT PATTY BINDERS
CEREALS
TEXTURED SOYA PROTEIN PRODUCTS
MEAT CURES & CURING AIDS
SAUSAGE & SPECIAL SEASONINGS
BREADING & BATTERS
GRAVY MAKERS

SOUP BASES (
ONION & GARLIC PRODUCTS

p— HOG CASINGS

IAMB CASINGS
TEEPAK CASINGS
BRECHTEEN CASINGS
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BETTCHER "*. “ . ****9**** .******9****** cetosscesssa. **e** **. a .. *kkk cecesons “.“' 120
BUTCHER BOY ."*.*.**** .**m* **. *80ma . ***.***** .S*********** . *"’*”*** .*.*9**** 70_7" 7.
CHICAGO CUTLERY;.-...-...****& eesecosssssusecesssse ** () soveevcevsnsssnsecssnnscsas “
D‘MEPR'NT . *"**** ..*.9*.8*** .**.****** .**. .* *m** . _**.**:*. .********D* .****.9“* . ‘8'“
DIXIE UNION -c.-o---onn.-c*_*_ *“ -otoooluccccaoon.o--‘***_ veeeese (D essvecsnnsone 142'1‘3,1“
DUNLOP ......... m........ e TRAFIIEFF 0 98
FR'EDR. DICK--.-.--.. X Y N N N Y NN NN R TN 3-15’“'82'“

GARVEY. . 5 e, e e e en. 44
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PRODUCT INDEX__

A rm'%‘u.“_ __________________________ .26 Roast Netling ... ... 52,93
U 92, 66,101,104 . LT g7 Roast Tl ... 53,89
WW““NM ................. ‘u Grinder Knives/Plates ........ cerecseness 10 s
------------- ‘47 Grnders ...........................[073
ATOWS. .. oo Safoty. .. ... 8798
8 o) Saletviporons .. ..............., ... ¥
BakersPads. .. ...09 Halmets ............................ .66 SefetyHats ......................... Y7
Dy Tables .14y HamChlssl . .66 Salometers ........................ "
Bandsaws ... ... ... 1776 HamMolds ................ ... ... . 124 Sanfracks. ...l 3
Bandaaws ..o 776584 HamSkanee || .68 SsusageStuffers.... .. .. . .......54,55127
Ly i el e HARGERL i, 17 M2, 710
T P e R 0101104 S8W.ooirueeeieneenneeneer TRTR 103D
pr St [1T108110  HeatSealing . 20 Scakting Tank 1 SIREER
Mo 88 Hog Sam 100108110 o LT 164147
............................. ®
.......................... e 28
62-64! 68,67
.0 57

SUMP CAPE - oo 9 KentmastsrSs~".............. 106-106,110
Butcher Blocks . . ... ... L 1" Kifl Floor Equipment. ... .. . 111,112
Knlves ..................$14,56,5641,66
C KnivesGrinder .. ..................... .18
Can Openers veriirei e, 29 KudyKates ..o .28
Canners Sleevers <<t s e sttt e, 9
g:m CUlteng 1 osreerrrrres vereseas . 1:19 L b X
goyseatcasvanacnant tesveaana LabCosts. . ... '1w
e e a0, 3042, 79,83,85  Ladles ... 8 Smokehones Equipment I Y4
Caseliners . ........................ .28 tardingNeedle ........................ Bl SOCKS corrremenrsanens oo 101
CheesoCutters . ... .. .. . .. 6,30 Lners ... 101 soatdle. ... 6,25,68
Cheese Grater. ....................... 18 LiverHook ........................... 20 Spatulas.......................... ]
Cheess - . e LNAHOOK L AL somtingSews. L 108108, 110
CleaningSponges .. ............... 28 LoinKnlte............................ .66 SPOONS «......ooeeeeriisiinin o
Cleavers. ................... w68 120 M SPIAYOrS. ... 115,118
Clothing . ................... monnn s 97-104 Stampers ... .. 16
ComtS. ..o wanmmmnnnnnny 100 MelntenNANCe® products. ... 83 1ol ADIONS . ovvvveeiiinsiininiss °
Gottes Grinder. 18 Massagers..... ... 126130 gieelGloves.... . . .. .. .- %0, 91,99, 102, 163
Condiment DtspsnSSIS. .. ........ ... «ceen 78 MestBeam cats ...................... 61  Steels .....c v
Continapd DIspSnSSIS. .. voooooee T estBostRacks | 3 St )
Cooklng Vats. -« T 151 MeatStaps.... . ... ... ... o117 SIOMZO®.. oottt 118
Govorale oo oo 1% :.::ch;?kd‘l:“ ..................... g 2 Shrahman. LT Us
ate 0 G -ttt i i e () e e e e e et p"l.". lllllllllllllll
Customer Mumbering .11 6$ Mincemasters........................ 124 Suinglng Equlpment. v 108 18
CuttingBoards ....................... . MixerGrinders . . . .. .. ... . ... WO I |
o MopBuckets . ..................... ... 63  Tables....... 24, 42,43
Dohakt®f . ...oooovnnn.. *.n nanmnnnn 111 N Tank's ' tzors .oy
peCHpDS ... 46 NeckPIAS: +«-+rrtverreeseriinanriieins 61 ;;\.nw;:m """""""""" iii;iSili
DellPans, Bowis ............... .. 25, 78,80 Needles.............................., L TONGS o 26
Dell sup,m, ................. 25-%76760 Numbefs.......................... 4650 ToteBoxes .. ... ... ... ... .. 71,78,80,86
m.'{:m‘ng Knlte. . ............... 8 p Towels .. ....................... 10Q104
.............. TrackSwitches . ................... 113
Dividers. .................... RELEELS. PackageSealers. ... ... ... ... ... .. <21 TYeays 2,2
Dollys .............34,35, 3842, 705 83,86 palls. ... '66 Trees.................. o --114
DumpTrucks. ..................... .7866  panhandlers ......................... .66 TromeyDoltys.. ... ... ... V114
Dymo Tapewriters . .................... 45 ;am oo s . .1(2)? £ 114
aperCutters ........................ 21 Yrueks................ . 35,364 % 79, 83,
E PADBICUMONS o vrrrereee ;100 Trueks. .. ... 35, 364% 79, 83,85
EsrProtectors .. ................... . 94-% Pally MaKers . . ....ovvvivivressneesaasa 2l U
EyoProtectors. .. ..................... .66  Platters&Pans..... ... .. ...2223,25,78,80 ypright 67
m.t.g‘-.-...-.-.-.'.p. e .-.-.-,-,-.-.-_Agc,';‘s"’ ............................... '
F PricingQGuns .. ............. 44\
:1::'; Satety ............ SELITTIITTT, 87 gg PUMPS . v 298 ym Packaging ................ 135143
Forks oo 24,064,080 R \\/,eStS """"""""""""""""" "g
Friedr.Dick Knives .................... 314 [ECKS o, 3736 Vexar...........
FrOCK LW oo oo 901 RStiScales........................... Ay
a Ralnsults . . ....................... R4
Refrigerwesr ... lwe Waste Contalowy e L e 8,02,
OM ----- Csereerianse seersersneas 114 Rlbblng Kn". .......................... ‘6‘ w.“‘.m """"""""""""" 10" 110
Olfblq.COTI'llﬂ.f‘----....------'tn“ RingKnlves ........................... .2 WhlzlfdeW“................,,_,,‘_‘,‘_‘3’1
AR MecmtBaalMaala 81 WhizardKnives. . .................. .. 56




