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In 8outlIern -da a journeymm meat cutter, like a journeyman

V*, m tokam M trade over a period of years under t$o
apprenticeship system. Wj~ ~9 apprenti~p period UMfa tia
periods of college tition followed by monU38 of oa-the-job tf-g
under tie -@on aad supervision of a journeyman meat cutter.
Unfortunately the kctic food industry is h 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 trafning
heal people as arctic food meat cutters has to develop anew route.

This manual with the companion video is aimed at training Inuit pop18
in basic meat cutthg utilizing the HTA processing roodfreezer in their
communi~. We are a9suming  that mere will not be an elq)efienced meat
cutter available to “offer on me job- training. These teacbing MS will .
allow a perwn to teach themselves the basics of commercial meat cutting.
Under ideal conditions there will bean experienced meat cutter or trainer

available to offti %ands on” instruction and guidance.

I
1
I

of t&3 m~ vi&Q

The manual and viti wilf accomplish three gods:

1.

2.

3.

They will be a resource tod for Id meat cutter trainees to
use in learning basic meat cutting skills

They will be available in @e proce%sin g fcmm/ffee2ef as a
resource for meat cutters to H when thy are looking for
infofmatioll

Tlmy wUl * broken into modules as part of a competency
ba?3e4 training !3ySt4!n

page I-i
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TIM Z)M!IMI b not a CO!@ti M bOOk on W UadO of mat CUtMg.
lt b hoped that M the arctic food Indusky  grows the facilities, equipment
and skill levels of staff will  grow b meet W hdustsy needs.  Because we
are sW! &covefing  new pducts and searching for estdblkhed products
in new afeas, the training appfoa~  used will Iiave b modular and
product specific. The meat cutting portion of this manual will become
the basic meat cutting module in a compekxy based training system. It
would seem logid that eventually the demand will grow and me
financial fesoUfCeS W be found for U titig to be deliV8f* by k2tiC .
College.

—
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sim all commw* harvested cafibou  and mukox  will be tilled by an
Im.it h@M, MMg a gad MI!W!)g lkxM6, WS fMKN@ Wll ZM
presume to explain how to shoot m dress an animal, but will point out ha
procedures  for commercial field dfesshg and handing.

t. For commerdal  use the hunter should make the Ml with a

2

neck shot.
Thb wUl give the highest yield of meat The meat processing plant
should establish a policy to either accept only neck shot animals or
depredate the price paid for animals that are body shot

. After shooting me animal it SmuM ham w throat cut and

bled.
If psible with the heed end downhill.

3. Keep the animal clean and the meat as free ff~ = as
possible.

4. A deep cut nhouid be made around the buag (anu8, or anus
and vulva in the doe). ~ the bung out so you can tie it off
with a string.
TW will prev~t leakage of manure into me body cavity fvhen you
pull it out of me body with me rest of the M*$ b fi~a 81 ),

5. me skinning dimld be date on clean snow or on a dean tarp.
Aft-w skinning the legs should be cutoff  at the knee joint and the
head cut off high on the neck.

6. Set aside tEe heart and liver.
The meat processing piant * buy tie carcass as pfepftfed above
an&t&e liver and h- They do not want the care cut into quaftets
or primal cuts in the field.

7. The prepared carcass should t$en be wrappd in a dean tarp
and &liV~ti to the ~weasing piant as soon an possible.
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With thedesdanlma!on  Msslde,CU~deePbam~ the
bt%g, pull it out, ● nd tie It off with ● string..

.

“\
.

+-,,. -.

R~~c)t  Up Into the pelvis, ● nd pull at thebunc  and t~
I&stkml tmct.

I



.

TM ffMiz$f equipment Page 111-1
Processing afea equip-t Page III-2
Storage afu Page 111-3
The Ukeq of g- ho-~$$mg Page III-3
Pefsond hygiene & dmm Page 11S-4
PmOsSing room layout Page 111”6
Post8f8 Page 111-9

Set Up t2te VCR/’fv ~~ and watch the faleva!kt section

I
I
1

I
1

I
I

D

.

.



TIM HTA ProcesShg fOOm/ff== is eqUiP@ with th~ b9SiC tools
and equipment fof processing of afctic fti poducts. In the ffeezef you
will fhd a Wge foom diQided i!)b *O s@@S bY a screen M with
screen lw!kers w one side. The original concept was to have the side
with the lockers available fof people to store their person supply of arctic
foods. The side of the m’een waU facing thqmwm?ing room is Me
used for the commercial pnxiuctkm of arctic foods. R is separated from
the public eon fof reasons of -i~ and sanitation regulations.
Many HT* active in arctic food processing have modifkf this
arrangement to suit theif n- and many tive also built shelving units
for the sbxage and separation of various products.

There are two thermostats in this area. The freezer Systera has
two complete and seperate cooling systems. If one breaks  down
then the other is capable of keeping the r- at the required temperature.
The double system requires U@ ome thermostat M set 2 degrees

lower then the other. The lower set system will ame on fifst The
DPW refrigefatim m9ChdC will rwefse the ofdef of the thefmostata  on
his annual preventive maintenamx inspedion to ensure that both systems
share the work load. As dbcussed in the maintenance of the ffeezaf section
of this manual, any pfoblems should be feported  to the local DPW offke.
It is U@ respnsibili~ U fe@f and maintain the freezef,

For meat products a txkmperatmfe of -19 degfee8 CelciW is
required and ffsh should beheld at a ternperatafe  of -23
degrees Celcius.  When the room has a mkture of both meat and fish
then the lower Mperature ahmld be wed and Mae meat and fish
products kept se~ate from each otlwr.

San% HTAs hW% had their ffwer equipment break down and result
i n  having  ffo=n inventofy thaw O@md spoil. AIUlOUgh - - c c  o f
the facili~ is the responsibili~ of the Department of Public Works, they
assume no ltability when tMs happens.

woe 111-1



It is stxon$ly  fecommended  that an arfangemellt  M worked out
between the local DPW staff and the HTA to Uo regalu checis of tho
freezer, this is eqxially  important on weekends and when the weather
is warm. Sf the freezer is not wtig call DPW immediately If they
can not fix the equipment ri@a~Y, the HTA can look for another place
to store the invenWry  before it spoils.

The processing room mea has the following equipment
- Abeam scab for weighing meat and fish
-Three kasninatd WOWi top CUtbg tables
-A Hobart  meat cutting bandsaw
-A Hobaft table top meat grindef
-A po!tkm scale
-A triple stainfess SW sink
-A shrink wrap machine
-A varie~ of hand txwls
-Amxssories  and blades for the power @pment
-TUbS, pans and @ls
-Packaging materials
-cleaning mq)plies

I
The equipment listed above is adequate to sta.ftpfodudhm.  Some

processing rooms have purchased additional equipment required for
specific types of specialized bcal production. There have also been

I modifi=tions made to plumbing SY- and one settlement has put a
major addition on the building to Mter handle a specific and high volume

i
level of fish Poduction. As supply and market demand for a specif~c  “
pwducts increase, there ismedtin  considering thepurchaseof  high
volume pieces of equipment that wilf poduce more porduct with less

I
wti and at lower - All of this equipment is god quality, meets
industry standards and the electdcaf syskn will carry the loads required.

1
Please refer to the salon on suppliers to source various tils and
addithmal  pieces of equ.lpmentk

.
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1.

2.

3.

BOth free= ad dry *age area should have provisions
for adequatu aisles and exits.

AU stacXing should be limi~ to ● void striking and breaking
pipea and light fixtures.

Freez8fs should be proviu  with adequate barriers to prevent
frmn ~odwtfrom cmingin conti~with  either Unit of piping. Valves,
pump+ut  lines and the like shoufd be so lo@ed at the fndallation so that
they are not vulnerable b damage.

F4w respcasibilities of management have less glamour than
housekeeping - yetfew pay 04f sowdl. Theworkingfmo$ofhe
company is its most valuable asset and
lMl@iUJ31B~~

.

/ The term %ouskee~g” is riot to be mistaken for an occasional
pushbroom effok

* H!2MQME@J==@@4U4UM2UM.WJQWL- ,
\ Q?!U@??3?4?3~ a  d ~n EM=

It is a practical method of getting high production, low accident rates and
I improvement~  employemof~e  and public relatim. The theory of good

?lOusekeeping  is expressed as follows:

1. Dirt is always evidence of wa8te, of mateffal of energy, or
both.

Atthma@t cieaditg UP dirt and diSOISd= i8 8 janitvf”8 WOr&
preventing them is a manager% job.

Page III-3



1.

2.

3.

4.

s.

6.

7.

8.

9.

10.

11.

12.

The hair shodd M cat and kept weti trimmed at W times, if
not# hair MS must M worn.

Hands and fingmw must be k- clean. IWS should be
dippOd short and km dean to ~event tlm Mboufiag of
meal soil.

A clean shaven appearance mast be maintaified  at ail times.

Mouth area and teeth shouId be cleaned qularily.

Cuts must be covered with saitable waterproof dressings.
in s4Mious cases, a nurse should be consultad.

Smokfn& gum of bbacco chewing will not be allowed in of
near any meat cutting  working area. Tobacco or dgarettus
will not be carried in Shirt of pant pockets while wo@ng
with meat

Daily batlting  and regular changing of all garments fs 8
norm.

Hands and arms must be thoroughly cleansed with ●
gerfnicidaf  soap before eommendng  work.

Any unusual rashes should be attended to by ● nurse.

Fresh blood from a cut tiould be femoved from any @ec8 of
4@pm-t, of if on a product, ~e affected ~ece m- be
discarded .

Shoes should be cbaned regularity and kept free of meat
SOils.

Wertefs  Wiii nOt Sit On tables of any dhM Ptith= Used
for placing meat products.

Page III-4
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13. Wrist watches, bfamiets and signet fiqp will not be WOM
while cutting meat

14. Meatcuttef8 while engages in meat cutting ● ctivities, will
adhefe to the fdloWhg dfess ~.

a- paM9
Clean whit4 jackets
Clean white bib apfon
(Wan whita bump hat
Haif nets fqaimd
Protective mesh glove
Shoes with smmth (leathef of cOmpafaMe matefial) @18.
clogs, funning m-, of footweaf of CaWas of matefial
composition afe not acceptable.

Page IfI-s
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Most pieces of equipment are moveable and this is very useful in a
multipurpose processing facility. It will permit the processing rm ti tM
set Up in 10@2d and efficient Przg ~=. It iS diff~tti
standardize the layout for alf purposes. Therefore it isimportantfor
wwlwrs b take the time at the staft 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 layout

1. Are there unnecesafy pilm of cleaning suppliea,  wrapping
material, boxes, tools of afcUc fowl pmlucts iying around?

Vnnec4s8aq supplies W be 2MV4 b th$ pfOp@ Stm3ga af6S Md the2i
they will notbeinthewayc  Cleanhgsupplies will bdnthdfcupboafd,
deferrable in UMbathroom. Thiawill reduce therisk ofinjury, product o
contamination and make the work area more effident

2 .  M the proC4AYa s mom dean and sanitized?

Cleaniless  and sardtah are absolutely necasary and d)ould never be left
out of the plan. DetaM on cleaning and sanitation are found elsewhere in
this manual. It is normal procedure for a thorough dedng and
sanitation of the fadlity to be complebd at the end of a shift and tkefwe
the processing area should not need to be cleaned in the morning.
However, if there is any evidence that tMs work was not done or was
done poorly then it will be necwsary to do it again fw the safety of your
customers.

There are stxictregulatbns  set out and the Baffin Regional Health Board
have environmental health officers who will pefiodic4My - he.

I
pfting/ffeeaef facility to ensure that regulations are Mg met
These _oM ShO@ be fook- at ~ti~e~y as tie @iiVifOZUM!ltd

I

balth officers will often be a mra d good Meas to make your operation
Mter.

I 3. what jobs afa going to be done and which pieces of
equipment will be used?

I Page m-6
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4. How many people will h working?

S. How can the ShOp ~ Sot Up ~ movO hm~ loads to Short@
distanco and the easiest W@

6. What steps are required in the pfocesih g the pfoduct?

7. will the the product move O-’lr from one 8tep to the next?

The pieces of equipment can b movd around to set up the procwdng
line. All of these questions am vafiable in the setup of thepfocessing
line. Afk youafe SatkfiedWm tie Iayoutyou  willbesufethatall
nwessary factors have kn @dered to redua the risk oftnjury and
make the work area as effident as pssible.

8. What hand tools, blades, accesmri-, ~ and SUp@iOS -
be required?

.

9. Are aM the pans, toois and bfadea sharp, cfean and sanitized?

10. Are there cans * pails for waste products?

Atthis stage of the setup plan, wofkstathsafest  up. Tools, blades,
a~ies, pans and suppties are set out and prepared for operation.
Once again the safety of workers is a primary amsk$erathn. A review of
the chap& on baining and safety for knife workers would be helpful.

11. what is the -pefatuf8 in the pf-ag room?

Meat @ls more quitiy  at highef temperatures. The pcesdng room
shouid be held at a temperature M 10 degrees Celcius M lower during f~
or meat thawing. This is best accomplished by setting out the next days’
p~g product at the end of the s!W Then lower the thermostat to
10 degrees Celcius of lower before leaving. During the winter the door
could be left opa to get the temperature down. 15 degrees Ceidus is a
good temperature fofpfoceshg. Wtiemnayfind UW9mpefatures
1= comfortable then ntiti  room tapefatufe.  However proper
clothing and hard work will keep everyone comfortable.



,

Please review pefsonnelbydaead~e~--  mpages 111-3 & 4.
The SiTAshOUId  purchaS$ the w2W jackets, apfons, hats, hair nets and
ma gloves. These should be cleaned after every sbift and avaiiable  for
all meat pr~. The othef clothing specified and the pemonal
hygiene are respnsibtitim  of the IWX%WXS.

AM@ stage we have a facility, equipnmt  and staff organked and ready
tQ process meat of fish.

page m-e
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1 Smoke-free workplace.
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DANGER !!!!!!

*******W**-****#####*##$##**~

DISCORllECT  THE PLUG

W HEI? THE BAND SAW

IS NOT IN USE

OR

WHEN IT IS BEIIKG CLEANED

#**#**m#m##**—*~

Page 111-11
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***************-****************

WASH YOUR HAM~S

13EF~RE LEAVING

THE 13ATHR~~M

*S*******-*********************

~ge 111-12



**********~**********8***********

. . . . . . ,,-., .. .

*********~***********************

**********-*********************
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PERSOI?AL HYGIEIIE
***************************************

I

I

1.

I
2.

I
3.

I 4.

I 5:

!

I
6.

I
7.

I

Hands and fiagefnails mast ~~ kept clean. l$aik
mould = clipped slwrt and kept ckasl.

A clean ~aVeZi appearance MUSt be maintained.

Daily bathing iand regular clian~ag Of all
garments is required.

Hands and arms mwt be tMroughly cieansed  with
a germicidal SOap *fore stafting work.

Shoes shOulU be cleaned regularity and kept free

Of meat soils.

I *****************************$***
1
i
I
9 Paga 111-14



PRESS CODE

**********-****************#*~, *#*

Meatcuttefs  while engages in meat cutting activities
will ad~efe to t&~ following dry coda

clean pants

(Wan white jackets

clean white bit) apron

Hair nets required

I
Protective mesh glove “

I Shoes with smooth (leather or compafa~le makial}
bps.

I
(Llogs, funning show, or footwear of canvas of Coixqxwitios

material are not ● ceeptamo)

I Wrist watches, txacelets and signet rings will n~t h
I

worn while cutting mwkk

I Pa@ 111-1S



.

HEALTH & SANITATION
RULES

*********************************

1.

2.

3.

4.

5.

6.

,

(Xs must be covered wit& suitable waterproof
dressings.

Any unusual rashes should be attended to 07 a
nurs8.

Fresh Mood from a cut should be removed from

any piece of equipment, or if on a produ@ the
affected piece must be discarded.

SmOking, gum of tobacco c&ewing will nOt be
allowed.

Tobacco or cigarettes will not be carr~e~ fi shirt or
pant pockets while wofing wi~ meat.

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

************* ********************

Page 111-16
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1.

2.

Biological factors
-avoid male caribou in the rut season (Augustti  October) because
strong smelling meat is not disirable
-handling of carcas= during warm weather is much more dfficult
Spoilage and &tare much harder to control and therefore thefeare
increased risks to the consumw.

Market factors

Tho balance be~cm supply  and demand
Fresh meat has better flavouf, is tender and looks much more

atkactive  then meat that has Men held for a long the. ● It would be ideal
if caribou caf~ could be puf= when required, pmx%=ed and
sold immediately. With the biological fadnrs this is not possible.

The@Xe puf@s?s bve tO be madO whe!k gOOd qti~ @ *4Y
handled carcasses are available. We have to depend on careful control
and packaging to keep the pfoducls acceptable to the market for the
longest possible paftof the year. There will always be a time of he year
when supply is much greater then demand  and after all the meat is sold
there will be peri~ when demand cannot be met

Competition between communities
@mptitkm between communities can cause SUPP~Y and demand

problems. lf SeV~~ communiti- harvest large vOlumes at Me same time,
then they will have to compete fort&e same sales of keep meat in the
freezer for a longer time.

There is a lot of merit b communities co+rdhatlng their
Iwvests to ensure Mat there is fresh meat available most of the year.
Under a syskn like this the communities farther north would harvest
early in the winter and late in the spring. More southern communities
would take tauns in the middle of the winter sewm. A Ph!l of this ~
could be made at the annual general meeting of the Baffh Re@onal
Hunters and Trapppers  Committee.

Page IV- 1
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Q mea?

The purchasing of carcasses and fish is extremely imprtazkt if the the
processing facili~ is going to be sucessful. W qtity me+atand fish
W~ satisfy your -efs and YOU prOd@ W & h demand  and if
extremely high quality can be maintained ~ple Will pay more for it

TIM fifststep in getting the quali~ requked  k to make it ~ectly
dear to the hunters what is wantM. This can be done by having a
general HTAmeeMg b discuss it Someone CXKJ go on the community
radio to talk about oommerdal tags and the quality required. T?Aa
wildlife officer can help by talking to individw hunters when they pick
up comlnerclal tags.

The HTA should make a policy on quali~ ad M @a Wr carcasses
Uiat reflect t&e care and attention that hunters take in harvesting for
commercial M.

THE PURCHASER OF CARCASSES SHOULD BE ABLE TO
AHSWER YES TO ALL OF THESE QUESTIOlfS:

1.

2.

3.

4.

s.

6.

7.

Was the animal neck shot?

Was the animal carefully skinned and fairly free of loose
him? .

Was the animal well gutted and cleaned?

If Ofgan  meat is wanted by the processing pl=k h it ~efe? .

Is this it healthy, matnre, well fed animal?

Is the carcass fresh and clean?

Is the ccmnefcial  tag attached?

If the purchasing agent can say yes to all of these criteria, then he
will be purchasing a top quali~ carcass that should process into excellent

~ meat

Page IV-2



WHAT DO YOU DO WITH A LOW QUALITY CARCASS?

If the carcass does not meet all of these cfitefia then the purchasing
policy should clearly set out the options.

-U the animal wu underfed, old and/of ~a ~~ it ~o~d h r~~ f~
comm~dal  processing.

-If it was a good healthy animal but poorly shot or handled by the hunkr
then the carcass should be devalued and less money paid to the hunter.
The devaluation should reflect the lose in meat available fof processin g
and addition tie that may be required for processing.

Eventually, the hunters will understand dearly what is wanted and
txmme more careful in their shooting and handling of commercial
animals.

Page IV-3
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SPECIES COtltlERCIAL  MEAT LOG

PURCHASE KILL TAG,
DATE DATE NUMBER WEIGHT PRICE/LB TOTAL CONDITION HUNTER

1
2
3

:
6

,7
8 I

, 9
10

, 11
12

,-13
, 14
-15
.16
, 17 (
, 18

19
20
21 I
.22
23

,24
2s I 1
26
27
28
29

.30 I

PqplY-4
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Fish can be evaluatd along similiar lines:

1. Is ita nice fresh, healthy looking fish?

2. Was the ffsh laid out on the ice to freeze h a straight natufal
looking position? .

3. If requested, was it well gutted?

4. Is it within the most saleable size range?

5. Does it have good colour?

Agah the purchasing agent can conkol the quality of the fish
purchased tn insure that the processing plant gets a reputation for selling
top quti~ products. With fish, every fish should beevluated  asitis
placwi on the scafe and any that do not meet the standards set should be
rejected.

As prmsing operations become involved in new or different different
afctic food processhl & evaluation criteria must beestabflshed, made
know the harvesters and followed in purchasing.

.
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SPECIES COI’I?IERCIAL  FISH L06

‘Pultctm CATCH SHIPMENT
DATE DATE IAKE WEIGHT PRICE/LB TOTAL CONDITION HUN1’ER?

1
2 I
3

—

.4
,5
.6

7
.8

9
10
11 .

, 12
, 13

14
, 1s
. 1 6

17 I
. 1 8

, H
I

, 21
22

.23
-24
. 2 5

26 ]
27

2 8

% &
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1. When purch-g CarCMSWJ, Ofganize  the processin g room
with a clear aisle b the freezer

2. Setup an freezef  storage area with dean woodea pallets and
.

6 mil ~lythlene for storing unprocessing caf~

3. Wrap carcasses for sbnge to avoid freezer barn

4. rotate your stock@ carcasses.
The first cafcases purchased should be the first carcasses used”

I

I

I
I
i
I
1
I
I

storage of MpfcKessed  caf~
The first function of m8M pfoceshg is purchasing the carcass of fish

from a Iwnter and platig itin storage. When W HTAissue  commefa
tags to hunters, the processing room can expect thatcafcass purchasing
will normally mur at random intends during the course of the workday
and will interrupt other meat processing activities. Therefore, when
planning the processing assemble Me, accek to the beam scale and a
clear aisle to the freezer should h considered. The necessaq forms for
receiving and valuing the carcass should be readily available. One
Pf~ should be designa~ as me meat buyer and only he should
spend b~ witi the hunter. The arfival of a tJun& witi a carcass should
not be a -al event mat interrupts meat processing.

The ffeezer room should have an area prepared for @xxage  of
unprocessed Cwcz=eS. This area should have dean w-pallets as a
base. This will faise me carcass off the metal floor and avoid any
possibili~of themeatfr~ngto ~eme~fl~. New 6 milpolythlene
or a clean plastic tarp should be spread over the pallets. The polytblene
is the same product that is used in house construction for the vapour -
Wrier and h recomm ended because it is Mrly inexpensive and readily
avzdlable from lumber dmefs. It cm also IM dined easily and reused.

.
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When carasses  are purchased, the length of time t&at they will be held
in he freezer in an unprocessed state will dictaba whether or not they
should be wrapped. If the plan is to sell whole carcasses or hold them for
processing for longer then a week or wo, then they should be wrapped.
carcasses to be sold whole should be wrapped in large diametar
polythlene tubing and the ends secured with wire Mstties. It is
recommended that the legs ti removed at the knee since there is little
meat below hem and me carcass will pad into a smaller ~be. If tubing
is not available or if the carcass will be processed, then 6 mil polythlene
can be used to wfap the carcass. It will take longer to wrap and the end
result will not be as neat but it will help avoid freezer burn.

Fmezez hm
During ffewing the moisture in meat is transformed into ice crystals.

Freezer burn is caused by the ice crystals drying out of the meat slowly
through expure b me air. If meat or fish are left frozen and uncovered
too long the ice crystals wi13 not be available to return to the meat as juice
when it thaws. This will arose a loss in flavour and freezer burned meat
must be trimmed to remove the dried portkms. This is a loss in good
quality saleable meat product and mnsu.m= pmessor time. The tight
wrapping of meat and fish will slowdown the proess of freezer burn and
stop the natural odours of one product from entering another.

stock rotation
The unprocessed sbxage area should be laid out in such a manner that

acces can be gained to the oldest carcasses first The first carcass put
inti the freezer should be the first one taken out tn 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 @e M- so long t&at it
can only be used for dogfood when it is finally IUICQVefed.  This is an
unne#ssary  waste that can be avoid by “first in - first out-rotation of
carcasses. This is equally true for fish and ‘first~ - firstout= H 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-@
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Figure ‘2
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In pfwesin g caribou for cwnmefdal  sale Ukefe are two alternatives
available, basic meat cutting and advamd meat cutting. When we refer
to basic meat cutting we are assuming that the carcass will be processed
in a frozen state. This WW Wit the varie~ of cuts that can be produced
but is quicker and easier fw an inexperienced meat cuttef. When we
refer b advanced meat cuing we are &cwdng  0 higher level of
tr~g and the abili~ to produoe all the cuts shown in figure *2. There
is nodifferencein thequalityof Ukemeag only in thevafiety. Kin all
training a person learns the basics first and then can progress to more
advanced skills. This section of the manual deals only with the basic
level.

ERu&als ”
The primal cuk on a caribou or muskox are the large parts that the

whole carcass is cut into in order ti make it more manageable to prepare
for processing into commercial cuts. the primal cuts include hind leg
loin, rib rack andshoukkr. Itshould be noted Mattlmreafeothef
pnxedures for cutting a caritm into primal cuts and some meat cutters
will leave two parts ~getlker, such as the rib rack and shoulder. We are
recommending the following procedure asking the best for splitting a
frozen car- into @!IMtl cuts.

A caribou can be cut titi primal @ens u-g me Mdsaw by one
meat cutter by following th- steps:

1.

2.

3.

With a boning knife, remove the four lower leg sections at the
knee joint

This gives more room to get the carcass through the bandsaw.

Split the carcass inti 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. Theseaf8 fefeffed~=htive.

One half is set aside and the other is lifted onto the bandsaw
table and usually cut into the four primal cuts.

The Mndle& loin, ribracLud*oul* (see figufe ). ~o~=
parts and trimmings are set aside in a container and will be cut up and
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I
I CUTS

I Rump fasts, sk!oh tip feasts, sifbifi St&@  fOU!kd fOi@ round Sk@
inside &outside round, eye of found.

I . Basic hind leg cuts;

I

r-bone  and sMoia steak, rump roasts, rouad steaks ad round “
r- can be produced ffom a frozen hind leg on the bandsaw.

I The T-bone and sirloin s@& are often called chops in the Baffin region.
There has been gmd demand for these cuts. Experience as shown that
alf cuts from the hind leg of caribou are tender.!

Figure *4
.

“M&

Steps to follow in cutting the hind leg into basic commercial
cuts.

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

2. Cut the short loin and rump from the round.

3. Cut the short loin from the rump.

V-4



short  loin;
Steaks of loin chopa are pfodua

.

.

1. set the ban-w guide for between  314” and 1-

2. cut across the meat grain and bone.

.
.

3. trim ouwde  edg~ and scrap the su.rfa= to remove loose
bone and meat particles  from sawing

4. these cuts are ready for packaging.

v-s
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I
I 1. To create more than one zoast simp17 cut acfm the mat
1 grain and bone.

I
I

2. trim outside edga and scrap the Surfa- to remove 1-
bone and meat parUCleS from sawing

I 3. these cuts are ready for packag@g”
V-6 “
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Round;
The frozen round a be used to make eith~ ro~d steaks of roud roast8.
Both are very tendw and popuk. Market demand will dictab which

you produce.

Figure ‘7

o .

I

-a”
mwaa tam

1. round steaks are produc~ by setting the bandsaw  guide for
between 314- and 1- and cutting across the meat grain and

2.

3.

bone.

Round row are produc~ by setting the band=w guide for
between 3- and 6- and cutting across the meat grain and
bone.

Depend~g on the weight of roasts requira these piec- can
now be cut along the bone of left as they are.

. trim outside edges and scrap the surfa- to remove loose4-.
bone and meat parUaeS from sawing 4

S. these cuts are ready for Packagimg.

. v-7



Mix

The loin can be cut into sirloin, portefho~ steak, t-bone sbak, wing
steak, strip bin or tendeflti. The loin on Baffin cafibou is small.
Thefefofe mostof  thecutsid~~i~a~vaue  nd~ble. h-g
with a frozen loin, the bestpfti~e is to cut the entire  loin infn chop
w~d ~ w placed on a tray simiIaM to pofk ChOPIS Market*@ f~
these chops has been V- g-. If the loin is b be cut unfrozen then
tendeflb can be prdu~. This produ~~ be very tender and have
good market acc8pm*o

F i g u r e

●

$

1. loin chops are prodQC@ by setting the ban-w guide for
behveen 314- and 1-

2. cutting accfos the meat grain and bone.

3. trim outside edg= and scrap the surfa- to remove 100SU
bone and meat parti~es from sawing

4. these cuts are r-dy for packaging.
.- m

I
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Rib rack;

The rib rack can be cut into spareribs, short  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 purpom Mwket
demand will dictate whether there is a demand for spare fibs of short ribs.
Both can be pfduced Successfully from cafi~u.

F i g u r e

.
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Spareribs;

1. set tiie tid=W guide for between 6“ and O-

2. long stfip8 are made cut across the meat and bone.

3. by cutting the meat between the bones, The long strips are
cut to commerd~ * pi=88. Th=e Aotid be sections of
four b six fibs each.

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

5. These cuts are ready for packaging.

●

short fibs;

1. set the bandsaw guide for about 2“

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

3. by cntting the meat Ixhveen the bones, The long strips are
cut to commerdal size pieces. These should be sections of
four to six fibs each.

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

5. Tlwse cuts are ready for packaging. II

7

Grinding

If the @bs are going to be stripped for grinding then they are
set aside with the trimming for procwing later.



,.

SIwuldef  of C!kUCk;

The caribou shotider can be cut into arm chops, bonel- c&ud fo@
blade f-blade c~ops, stew and ground meaL Experien@ as shown
Mat tie market d~ not find arm chops as tender as round steak or loin
chops. Bestsu- has been with cutting boneless chuck r- blade
roz@ blade steak and grinding themmma for bufgef of sausage.

Figure *10

-— ---
cHU-ti ROAST$ \.

ROA$t

●
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Arm chops;

1.

2.

3.

4.

5.

set the bandsaw guide for between 314- and 1“

place the s&oulder on the saw table with the lowef end of
the arm bone against the guide.

cuts are made acfoss the meat grain and arm bone. Chops are
cut until YOU get near to the slmuldef joint

the surfaces may need some trimming scfappfng * remove
loose bone and meat particles from sawing.

These cuts are ready for packaging.
s .... . J

.,  . .  ./, :

.“.. -.

. .

Blade chops;

1. set the bandsaw guide for betwwm 3/4- ~d f-.’

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

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

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

5. These cuts are ready for packaging.



●

Blade roas’ts;

~ large blade roas# can be made by removing the arm chops u
detailed above and treathg the remaining piecu as one roasL

1.

2.

3.

4.

5.

cut the length of the blade bone on the band saw. “

set the bandsaw guide at 4 to 6 inches

cut across the grain and bone on the pi- produced ~
~p *2 above

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

These cuts are ready for packaging.

——
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Tfimmi$lgZ .

W* trilnmhgs;

Remoti of outer parts that are freezef burned, ~ or covered with
hair are tr~~ and thrown inti a garbage can for dog food w remov~-
as garbage. Blti clotted or b- areas am cut away and also tzeated
in this way.

Good meat trimmings;

,.
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1.

2.

3.

4.

5.

6.

7.

0.

the good meat &imsnin& are sat aside aS the Ot?JQf
procedures described above happening.

&imming are put in plastic bags and place in the freezer for
storage.

the bags should be placed on Uie frm fbr and flattened
to about 0 inches high. This wilf * ~Y ParUaily  frozen
meat from fusing the trimmings into a large frozen block that
will take a long time to thaw.

when a tsimmings  processing shift is going to take place, the
plannlng begins at the end of the shift the day Here. After
t&e pfocessin g room has been cleaned and sanitized, the the
bags of trimmings are moved into the pfocessin g room and
spread out on the flow.

the thermostat is turned down to 104agfees Celcius for the
niglk Meat should always be thawed slowly at this
temperature.

in the morning the trimmings are placed on a cutting table
and all good meat is trimmed from the lxmes luW placed in
tubs. That tMs stage the meat should  be thawed but can
still contain ice crystals.

waste bones and other trimmings are placed in a garbage
can for disposal or dog food.

the trimmings can be cat to stew meat of cut into stfipa for
grinding.

.



Swing meag

14

24

cut UN pieces of meat irh CIM8 alxmt one incb square.

those cubes are then places on txays and shrink  wrapped.

1.

2.

3.

8et up the grindef with a 3!0- cutthg  ptatu. -

put the trimming pi-s through the grinder - ‘

The pure lean meat is then placed on trays and shrink
wrapped of placed in plastic bag8.

. .
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Lean ground mea~

*

*

*

*

*

*

Lean or regular ground meat in tie south is made from@
w W trimmings with fat added.
The fatconkntmay vary from 10% to 40%.
Fat is added for flavour and to bind the meattogethefin
burgers.
Fat is also cheaper then meat in the south and therefore
saves the pf~ money.
fat is -ce on our caribou. To produce any prtiuct
requiring fat will require buyiag pork of 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 necesswy for flavouf. The flavouf of pork fatb
considered to’tk W&r then beef but beef fat does not go
randd as quickly. Ground products made with H fat will
have a longer shelf life.

Making lean ground beef; “

1.

2.

3.

4.

5.

6.

weigh out nine pounds of meat strips and place in the pan

weigh out one pound of fat strips and place it in the pan

mix the strips of meat and fat in the pan until the fat is ‘
spread evenly thoughout  the pan.

This makes a mixture of 10% fat

set up the grinder with a 3/0- cutting pla~.

put the meat and fat mixture through the grinder.

the lean 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. Tbis is not usually done perfectly
but Pfadb wilf give you a nice even blend of meat and fat

tT 4-



Regular ground mea~

1.

2.

3.

4.

5.

6.

weigh out six pounds of meat strips and place in the pan

weigh out four pounds of fat strips and plac8 it in the pan

Mix the strips of meat and fat in the pan until the fat is
spread evenly thoughout  the pan ,

This makes a mixture of 40!6 fat

set Up the grindef with a 3/8” cutting plate.

put the meat and fat mixture through the gr~def. .

The lean ground meat mixture  is then plae6d on trays and
shrink wrapped or placed in plastic bags.

Very attractive roasts can be produced by I@ng fat on any lean roast
This procedure is known as larding. .

i. Chilled fat is cut ~ti *ip abut 1/4 ~~ ~ck ad l~d ~
the top of a foasL

2. The roast is them rolled and tied witb string.

#

v-la



Save the caribou fag

$ When caribou fat is available, some should be left on roasts, sUaks of
chops.

TM covers the basic cutting of from caribou meat Reference has
been made to other more advanced promdums that will produm a broad
range of meat cuts. There are also many intaresthg value added
pruhxts that can M made with caribou meat Sausag8makin& caribou
jerky and producing 8pked~efOfmed @’ti- WOpfOdUCtS  tlMt!mVO
been tried and have received good marlcetacceptanm.  TM scopa of this
section of the manual will not deal these products. They are part of
advancd meat cutting. AM mastering the basic tehdques seriou8
~ought should& given to learning more advanced skills.

— -. .
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RAPPI~G MEAT

Wflkpphg  & pfeselltauQn
Trays and shrink wrap
Vacum packing
plastic tubes
StOfage bo=
pKKIuct labels
product *rage

VI-1
VI-2
VI-3
VI-3 .
VI-4
VI-4
VI-5
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Wrapping and presentation;

There are several reasons for wrapping mea~

1.

2.

3.

Most important is to protect  the meat in the package from
dirt and bacteria.

Preserve the meat in storage. Well Wrapped and airtight
packaging W~ ShW dOW!l ffM)MK ff~ burn. This will
save flavour and preserve the moisture in the !neaL

Make the meat look fresh and appealing to customers in t&e
store.

Butcher shops in the old days usd sheds 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 househokls didnt have deep freezers it
didn%mattef.

k tOd@ world, PM@!  dOhaVe -p ff~ and bUy in bulk
ROC4SS0fS and stores haVQ to hold ifN~~. This is eqx)cidy ire-t
to arctic food producers. Chlf customers, both stores and dining moms
want to have a steady  supply fort&e whole year if pxdble.  In order to
try to meet Uiis n-, when we can only harv~ during specific SWMXJS,
packaging and storage metiods are very important

VT.1



Trays and sluink wrap;

A common method of packaging May utilizes Styrofoam trays and
plastic shrinkw rap. Thisisa mtiedfaveme~~ofdotigfrw
burn and makes the convetkthal 8UptitftiQt pmmtatkm  fw retaff safes
of meat preoduck Our processing roomlfrewers are equtpd with shrink
wrap equipment making this procedure possible and the normal method
we will u9e.

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

1. The fight sized tfay should W used for the product to be
‘ placed on i~ It maybe necessaq to cut some pieces of

meat into two of more pieces of trim edges to adieve a nice
fiL The portion scale should M near at hand because
customers will often spxify that they want packages of a
certain Six&

A trip to the Wal Northern Store w co+p store and a gcd kxk at the
meat section will give you some ideas. If it works for pork or beef, it will
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 phwic
film is pulled over the produ~ cut off the roll and tucked
over alf edges of the tray. As much air as possible is forced
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 @x and is
ready b go inti the storage fr~ until sold.

VI-2
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Vacuum packing

The best packa@g for lmg Wm ~g9 is vacuum packing. In W
process the product isplaaxl in a plastic bag. The bagisthenplacedina
vacuum pack machine to pump the air out of the tig and seal the bag
shut The vacuum adi~ shapes the plastic to the meat and removes the
air. Ttds will slowdown fretzer burning. It also creates a very
attractive package for retail sales.

Unfortunately, our processing foomflfeezefs do not have shrink wrap
machines at this time, but as prwktkn volumes grow, they should be
purchased. The actual operation of these machines vary from one model
b another. If a machine is purchased, the operators should study the
operations manuaf and follow the instmctkns.

. .

,.

Plastic tubes;

Plastic tubes of various sizes can M pufch- from Suppfem

A mefktioned  earlier, folis of large diame~ tubing am bepufchased
bo hold a whole cadboucafcas. These are ideal forthe~eand
shipment of whole carcasses of long *m storage of the carcasses tobe
prwsed. In packing the carcass try b force out as much. air as possible
by trying keep the phsUc as dose as possible to the meat This
continous  tubing ro~ is cut ti the required length and tied at the ends
with wife ties.

A small dkunekr  roll of plastic is available for wrapping arctic  char.
The Department of Economic IMvelopmefkt and Tourism has had a special
Baffin arctic char logo printed on this ~ 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 effedent  fa freezer storage. .

VI-3
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*rage tins;

There is a lot of me.fith having standard sized meat and fish bomes for
stxi.ng and shipping products. These Mines are the pfopr strength and
size to hold manag~ble  quantities of produdk  UWOfm sizes stack beuef
for storage. It also looks more pfofeskxml  to use ~Opef box rather
then recycling _PW box that tend to split txxause they are sot strong
enough. The negative side is that they are quite expensive and only make
sense if they are purchased hk bulk and shippd on sealifk

Product labels;

Rolls of coloufful product specific labels have been designed by the
Department of Economic Mvelopment and Tourism. These can be
purchased from the supplier.

Some producers have found the best way to put more detail about
UMir pfocesing operation and products is by using labels pfinted  on a
label making program on a computer system. There are computers in
eveq community capable of porducing  these. It may be nassary b pay
sorwwne to make then, but until the volume jusUf~es it labels can be
made for a modest cost

VI-4
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Product *fag.;

After your products have ben carefully packagd, labdled and
packed inpfopef stofagetx=, itisfe04yto go back inbtheff-fof
storage.

some factors to consider:

1.

2.

3.

4.

5.

Fish should be stored sepmm from meat ~oductm

Mark on the outside of the box details of product contained
and date of processing. Make sure the label side is visible.

Tape and/of strap the tixes shut

Stack the boxes to a safe and manageable lmigh~ without
obstruction of the freezer coils.

Rotate the stock. The first product into the freezer should
be the first out Dating me label makes this easy to see.
Time should ~ taken in planning the storage layout to make
aufe this Ikappem.

VI-5



PRODUCT P~CIRG

Why people buy your meat pfoduds
Example primal and prtion cuwng test
How @use the primal and pomon cutting test
Rimalpon cutting M
lbtenti~ markets
H of HT*
Ffeight asAstance program
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IRG (IF C~OU PRODUCTS

Why W~ people buy your pfOdUCtS?

1. Good quality meat

* the carcass is handled fight in the field
* ()~y gmd qualiq animals are purchased e
*the carcasses and processed products are stored properly

2. Good cutting and wmpping

* gwd cutting will ensure that the cuts are tender
*me ~ts WiII be right - ~d shape
* good wrapping will make the products look god
* gd wrapping will keep it fresh

Follow these points and fresh tender meat will be availabk

Products are available

* Dining rooms want a year round supply
* Retail stores like to make a phone W and get what they want

Itis important to try tihave yo*uf products available all year. If this can’t
be done then try to have products available for as long as possible each
par.

4 .  A d v e r t i s e

* Telephone customers
* Mvertise in newspzpra
* Mail out price lists to cusbmers

CXsbmers  won”t buy your pfwlucts if they don”t know you have
them!

VII-1
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5. Customefs ~ contact you

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

when the office is dosed

6. Fill orders promptly  .

* Customers want their order filled on time
* use good quali~ boxes
* Get the arctic food freight rate from the airline, if one is available

6. Fair pricing .

* The processor should not lose money by selling arctic food products
* ~~c f- have to compete Wi~ meat pfOdUdS  froffl  we soU~
* mef pfmessors are selling the same products and tie prices

should be dose for si!dliaf pfOdUCtS.

primal and -On cutting test

In order b calculati the profit on the processing of caribou we have
pfepared me Primal and Portion CuMg Test

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

Figure =13 is a blank Primal and Portion  Cu~g Test that can h
phobxopied  and used regularly to assess the profitability of your meat
Pfccessing operation.

.
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iPR(KESSINS  COSTS

1

2
3
4
s

6
7
8

9
10

PRODIET PURCHASE
WHOLE CARCASS COST

wygT ; PQlcyuJ .  ~:a

I PRCKESSING  M6ES HOURS X RATE/HOUR
PIEATCUTTER f&—3—
MEAT CWTER
SUB TOTAL *
BENEFITS 16% OF WA6ES

I

x

/aOJ
l’)

J& = 6(M

!PRIXESWNG  S U P P L I E S  WEIGHT X COSTILB.

I WRAPPIM  SUPPLIES f 0.2s =
/

,SPICES & ADDITIYES
r

4 x M)
=

(IQ
I PROCESSING SUB OTAL 0
I

.

AD?llNISTRATIOlt  10S 3/0$
TOTAL PRWESSING COST I s
RETAIL PRODIKTION

11 LOIN CHDPS
12 RUMP ROASTS
13 ROUND STEAKS
14 hOtJNO mm
15 OTHER RWTS
16 SPARE RiBS
17 SHORT RIBS
18 ;ARM CHOPS

WE16~  X  PRICEtLB TOTAL

e x - = “ - -

- x x – ‘ “7’” = 31.4?-:._.-Ll-L— —-<
24
25
26
27
28
29
30

:– x———— ————
Ibl==- ‘- !!=-”’---1: +- .-.-—----

——.——  -—-...  . - . . - .- —.. -. . . . :
~wMTc 3
IPRWESED WEIGHT

x ‘“”——- =
d

REIA1l. PRODIKT  VALUE 7% u)

31 ~~~LE~~~EIG~ j33 :
32 MXUTIYES  & Flil WEIGHf

&

I
i

33 ‘ TOTAL  WEIGHT I
34 TOTAL RETAIL PRODIKT  YALUE m w
3s TOTAL PR(KESSIBS  C(IST . ~,
36 PROFIT f #.&
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How to use the primal and portioa cutting test

This descfiptlon  follows the numbers on the left hand side of the
primal and portion cutting test fofm, figure ’12

Pick a carcass from the freezer and record the date of the w the
hunters name and the commackd  tag number in the spaces on the top of
the form

1. Record the weight and price paid per pound for the carcass
when it was purchased from the hunter. Multiply the two
numbers to get the total price paid

2. & 3.

4.

s.

6.

Keep track of the numti of meat cutters working on the
test carcass and the hours they work. IIo more tlwn two
people should work on the test carcass and they should .
work at the normal speed they use for meat processing.
The hours wofk- and their hourly rate are recorded on the
form.

Then calculate the wage costs for each worker on the
test and r~d the total

Wage benefits are the total employer share of C.P.P. and
U.I.C. plus workers compensation and vacation pay. This is
16% of total wages in *4 above. Multiply total by .16
for this amount

Wrapping and other supplies are estimated at .25 for each
pound of carcass weighk Since the wrapping materials,
cleaning supplies and other items fike knives are lxmght in
bulk and last through many orders it is hard b pk point
and exact amount for any one order. We befieve that .25
per pound is close to the average cost Write in the carcass
weight from =1 above and multiply that number by .25 for
the total.

VII-4



7.

0.

9.

. .

10.

11.

28.

29.

Spices and additives are generally - for;
-fat for ground mea%
-spicing and binders for sausage or preformed
-larding for roasts.

patties ,

Weigh the amount used and multiply the weight by tlm cost
pr pound. If more then on item is used, list them b~
weight and price on the back of the form and show the total
on =7.

Processing subtotal is calculated by adding the totals of * 1,
*4, *5, ‘6, and *7

Administration fee is used ti add into the pfoawsin g Costa
fee for managemen% office costs and use of the building.
We have set 10% of the pfOcessing cost for this. Multiply
the total in *8 by .10 to calculate the administration fee.

The total processing cost is now calculated by adding
and *9.

to 25
Retail products produced gives a partial list of common
products and five blanks to add other products you may
produce in your -

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 weight is multiplied by the
pfice/lb. and recorded ~ tie ~~ ~1~=

As the carcass is being cut all waste product is set aside.
When the test cutting is completed, the weight of waste” is
recorded in 028.

The weight column of= 11 to *28 are added and recorded in
the processed weight bor in *29.



I

30.

31.

32.

33.

34.

3s.

36.

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

Whole carcass weight from ● 1 is recordedin‘31

Spice and additives weight in *7 is recorded in *32.

Total weight *33 is theWalof*31 and *32. The total in
procesed weight ’29 should ~Ud totat weight ’33. If
there is a difference, ch~k all the calculation and weigh
the retail products produced again. When the differexe
has been found and adjusted the test can be considered
accurate since you have accounted for the whole
Caf-.

Total retail product value is the addition of the totals for
= 11 to ~27. This is the Mal value of selling all or the m-t

pfducts.

Total processin g cost is the same ass 10 above.
.

Profit is found by subtracting ’35 from ’34. This tells you
how much money will be ma& when the meat products
produced in this test are sold.

If you are happy with the profit shown then your processing
costs are reasonable and your prices for meat are correck

I

If Your profit is too low;
● It @ time to look at how much you pay tie h~~-
8 It ~ me ~ look at how f~ the w~k~s -t m~~
* It@ h time to look at the prices charged for mat pf~u~-

Can you raise your prices and still compete with other
pfOcessom?
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*w* or meat, frezer  burn and por M@g pfati- ~
effect profit

*The pr~tage should be *t by the HTA -d of dfi~

If you are happy with the profit shown ia your portion tmt then
your pfocessing costs are reasonable and your prices for meat
are coff-

ZPfofit is ~ ~g~

*

*

*

It is time to look at how much you pay the hunters.

It is time to look at how fast the workers cut meat. ,

It is also time to look at the prices charged for meat products.
can YOU faiS8 yOUf pfiC8S tid ti CO~@8 With Oth8f

PfOcessofs?

T2tefe  are no easy answers to any of these questions.
The primal and portion cutting test fs used as a management
tool to check if the meat prOcessing tmsiness fs funning well
and if no~ to help find the problem and correct i~



I

figaw *13 PRIML  & PORTION CUTTIM6 TE5T
MT~ HUHTE~T* *—

2
3
4
5

6
7
e

9

PlmEsl~  WAGES HouRs

MEAT CUTTER——
MEAT CUTTER——
sUB TOTAL

I
BEUEFITs  16% OF WAG=

PROCESSl~  SUPPLIEs  WEIG~

I

1

I

x PRICE/LB

d

TOTAL
x %

x  RATE/tKNJR

x  C03TtLB.
-x ‘ 0.2s = ‘3lwRAPPINGsuppLl~ — . . I

I SPICES & ADDITIVES x

I
PRCKESSl~ S U B  TOTAL ,

-

10‘ IOl~L PROCE=~  COST
RETAIL  PRODETloU

I

WEIGHT x PRICE/LB TOTAL ,

I I ILOINttOPS

I

12 RUMP RO&fs
13 ROUHDSTEAKS
14 ROUND ROA5s
15 IOTHER ROAm

6 SPARE RIBS

I
7 sHORT RIBS
8 ,ARMCIUJPS
9 I BLADE mm
!0 I BLADE ROASTS
!l!sTfwlwcu6ES x -
!2 ]L~N GROUND —x

—x=: ===1
!3 ~ 1. — - - — .-—— — --— “’- -

!4 i —.– .—-
X =—--—— - - 1

~5 : x = - — . — . — ’——. —----- — ..-- —-—— I~6 ~---- -.-— x = . —  — - -— .  —
x 1

27!
=

—. . --. -—-— -.-— o --- -—-- — ---- ‘—”---—- “!

[
.. —— _--—.-

28 WASTE x =.—— -

29 PROtESSED  WE16ttT i
RETAIL  PRODUCT VALUE  “

1

I
31 ‘WtUILEm=wEIG~

I32 i$DDITIYS~  FAT WEIGm I
33 I TOTAL WEIGHT= I

3 4 TOTAL RETAIL PRODUCT VALUE
3s ITOThL PftocEsslm cm i
36 !PROFiT 1 I
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POTEIITIA.L MARKETS
FOR THE SALE OF ARCTIC FOOD PRODUCTS

BUSINESS NAME

CONTACT PERSON

TEL. IWRd13ER
TOWN
PROCEDURES

REQUIREMENTS

BUSINESS NAME
CONTACT PERSON

TEL. NUMBER
TOWN

Government 02 the Wtflwest T9rfimi9s
Supply and ~ices bpaftment

Supply and services Manag8r
John Pufvis
979-5097
IqaSuit
-All HIAs have ben registered und=
the lbrthern B~ess incentive program
-Tenders will be faxed to Baffin
Regional Hunters and Trappers
Committee of Baffin Regional Council
-BRHTC will fax the tender to ail HTAs
currently active in buying and
processing the products required in *8
mder.
-The interested HTAs will tender
directly to SUppiy and Service for the
pfwlucts they want to supply
Various cut and packaged Arctic food
pfodudl for:
Baffin Coffectional  Centfe
Issumasununnittuq

(Young offenders facility)
Ullivik Centfe
(open custody facility)

Baffin Regional hospital
Brent Boddy, purchasing Ilept
Gord Hoselton, Head Chef, Versa FWMS
979-5231 .
Iqaluit
various UCtiC foods fOf patients  and
cafe-ia in the hospital in lqaluit
and for Baffin House in 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

*

~ffb ~ViSiOnd Board Of ~U=tiOlk
Donald kOfS, ~chasing Officer
979-5236 Rxt 143
Iqaluit
Various cut and packaged Arctic food
pfoduti for the Ukkivik stud8nt
reside!ma

Ivik Enterprises
Andy Arnould
979-4806
Iqaluit I
VafiOUS  cut and packaged Arctic food j
products for:
Illagittuugut House
(Children8  group home)
Adult Group Home #

Agvik Sweity I
Lynn JOhlU30fl
979-4500
Iqaluit 1,
Various cut and Packagd  Arctic f- ‘1

{products for ?hhraq”s Place
,/

Kamotiq Inn ‘!
Marcel Mahe
979-5937 “
Iqaluit
Cuts of caribou, AfCtiC char, saillops,
muktuk and muskox for restuarant  use

Havigatof Inn
Al woodhous8
979-6201
Iqaluit
cub of Cafilmu, Arctic char, scallops,
muktuk and maskox for restuafant use
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BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

Manager
979-5241
Iqaluit
cuts of caribou, Arctic char, scallops,
muk- and muskox for restuarant we

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

Bayshofe Inn
Manager
979-6733
Iqaluit
Cuts of caribou, AfCtiC char, -0~,
muktuk ad muskox for restuaant use

Discovery Lodge
Traq  Jacolwon
979-4433
Iqaluit
cuts of caribou, ArcUc char. scallops,
muktuk  and muskox for restuarant  usa

Amarok Country Food Store
SU3ve Saint
979-6848
Iqaluit
Cuts of caribou, Arctic char, scallops,
muktuk and muskox for retdl sales

By the Sea Restaurant
Bob Crann
979-4866
Iqaluit
cuts of caribou, Arctic char, scallops,
muktuk and muskox for restuarant use
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BUSINESS NAME Arctic Ventnfes
CONTACT  PERSON JoEn Bens
TEL. NUMBER 979-5992
TOWN Iqaluit
REQUIREMENTS cuts of caribou. Arctic char, scallops,

muktuk  and muskox  for retail sales

BUSINESS NAME Iqaluit Enterprises
CONTACT PERSON Jim Curfie
TEL. NUMBER 979-4458
TOWN Iqaluit
REQUIREMENTS Arctic Char for smoking and Arctic Char,

Turbo~ scallops and muktuk for retail
sales

BUSINESS NAME Cumberland  Sound Fisheries Ltd.
CONTACT PERSON Peepeelee Qappik .
TEL. NUMBER 473-8966
TOWN Fangniftung
REQUIREMENTS Wholesaler and retailer of Pangnirtung

fish products  including turlm~ AfCtiC
Chllf and _OpS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

BUSINESS NAME
CONTACT PERSON
TEL. NUMBER
TOWN
REQUIREMENTS

Seafood Outlet
Hamey Walsh
403-873-6280
Tellowknife
Arctic char, scallops, muktuk and turbot
for retail sales

Seafood Outlet
Manager
403-873-6280
Yellowbih
Arctic char, scallops, muktuk and turbot
for retail sales

.
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BUSINESS NAME Freshwater Fish Marketing ~.
TEL. NUMBER 403-874-6630
TOWN my River
TEL. NUMBER 204-983-6600
TOWN Winnipeg
REQUIREMENTS Arctic char

All hotels, dining rooms and restuarants
All Ilorthern Sto~es, co-ops and private stores through out the
region are possible purchm of arctk f- products

This listing 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 negotiated

between producer and purchaser J
:

This list is not complete of does it guarantee any purchaser will
buy your pftillCtS.

f

I
I
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Various HTAs are interested in intersettlement trade to provide
Arctic food products to their members that may be in short
supply in their area. A list of Baffin region HTAs and contact
people follows:

Ikajutit Hunters”  & Trappers” ~ation
General Defiveq

ARCTIC BAT, ILW.T.
XOA OAO

HTA SxVMgf: Fraz& MaYS 439-9949

BfoughtOn Island Hunters” & Trappers” Association
General Delivery

Broughton Xsland, ILW.T.
XOA OBO

HTA -/Mgr: Jeannie IKxmeeluisie 927-0836

Cape Dorset Hunters” & Trappers Association
General Delivery

CAPE DORSET,  H.W.T.
XOA OCO

HTA Sec/Mgf: Vacant 89?-8978

Clyde River Hunters’ & Trappers ~atkm
General Delivery

CLYDE RIVER, Ii.??.T.
XOA OEO

HTA Sec/!$gn VacOnt 924-6202

Alikatuktuk  Hunters’ & Trappers” Association
General Delivery

GRISE FIORD, lt.W.T.
XOA OJO

HTA =lld~: La,rry Audlaluk 980-9944 (home)
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Hall Bead

HTA SeC/Mgf:

Hunters” & Trappers’ Axmciation
General Delivq

HALL BEACH, 1$.W.T.
XOA OKO

Sara Gibbons 928-8994

Igloolik  Hunters”& Trappers’ AssociaUon
General Deliveq
IGLOOLIK, IJW.T.

XOA OLO

HTA */hIgf: Simonie Sappa

A!nafok Hunters” & Tfap~S”
P.o. Box 538

IQALUIT, lf.W.T.
XOA OHO

HTA Store Mgr: St&N +t

934-8807

Association

9?9-6848

Mayukalik  Hunters”& Trappers’ Association
General Delivery

LAKE HARBOUR, 11.W.T.
XOA OHO

HTA Sec/Mgf: Itiaoti Mavak

Pangrtirtung  Hunters” & Trappers’
General Delivery

939-2355

Amciation

PANGIiIRTUIQG, li.W.T.
XOA ORO  -

HTA Sec/M#y Vacant 473-0752

Cumbefland  Sound Fisheries Ltd. Tel: 473-8966
Fax 473-8507

Cumberland  Sound Fisheries Ltd. are sales agents for all seafood
products available from Pangnirtqng:.
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Aarq-jit Hun@Ms’ & Trappers” Associati~
Genad Delivery

PoRD IHLET,  11.W.T.
10A 0S0

HTA SecIMgf: Am~ Qumagapik 899-8856

Resoluti Bay Hunters”  & Trappers” =atim
General D81ivq

RESOLUTE BAY, IKW.T.
XOA OVO

HTA Se@@ ~p Nungak 252-3654

Weasels, KeewzWn Hunters’ & Trappers” Association
General Delivq

SAHI1lLUAQ IC.W.T.
XOA OWO

HTA Sec/h@f: Not kfiOWil 266-6937

.
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C~~ER~I~ FISHERIES FREIGHT ASSISTMCE PROGRAM
The DeparUnent  of Economic Development and Tourism adminisbr  a
program called the G.N.W.T.Commerdal  Fisheries AsAstance Progfam fof
Mersettlement Trade in Fish.

Under this program SO% Of the freight-of shipping fish is paid by the
G.N.W.T..

- Please read the following application for freight~ak

MM a shipment has been made, fill in the application and give it to your
Area Eceonomic Development Officer with a photocopy of tie Mine
waybill. He will submit the application for your refund.

If a lot of shipments are being made seethe AE.D.O. and make
arrangements to submit bakhes of waybills when required.
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NW ICAJ ION fm }Rt i~~ ~SISJ~ mu,.

.> ?. @* N*w.1*  -Rclu flwtls AsslsTAJa PROORAM
-J. .Taa IN’TERsETnEKNT I’Rm Nf f  m .

J“
.

This wistan$o ~8 W* I tObk “to ~ciol f Ishermen. c&qor@tlvoS~
N,T.A.  ~s snd comp.nlos  “1 Icons.d  t o  trde la f  lsh, ●  d  uho shl~  ●

smuol  ● lnlum of 2W I b. of f Ish to c consuming Cc4almnlty Wlthtn
t h e N.W,T, Asslstmco WI I I be 50S of the fr.lght cost  to  the  conwmlng
coawnlty,

PART UfEt TO BE ~EIED 8Y ~lCAMT
(Appl Icsnt must b. p e r s o n ,  co-opo H.7.A. o r  amp@y .
psylng  tha frolght cost)

Addroso . “““
-. . -

. .. .

Special oesler~s llcmso #.—

$hlpplng Uelght of fleh “

. .
Total fr~lght  cost

:’. .

. Fish shlppod ~ which eo&un14y?
*.

fish $hlpp.d ~ which c~n(ty? “
.

What Is name of tho pormn or organization .
uhlch purchased ?ho f Ish?

In tho caso of ● 8PPI ic’ont who Is
the purchaser of fish, whet Is the
noms of th. person or organization
from uhlch fish purchesod? *

.
●

! .

I NEREBY CERTIFY WATS ,

1. I have p.ld tho frolght “cost 10 full. ● nd w~ll not rOC.lvO  ● rO-
Imbursoaent  4ron tho b u y e r  ( o r  s.llor, ●  s  tho coso Wy  b e )  or
● y other sourco.

2. I hevealiached acopyof W$pwlcl hslwssllc.nso.

3 .  1 hevo cttachcd 8 copy o f  t h e  B i l l  ot Ladlngr.spectlng  shlpmonts
of fish for wh)ch I am epplylng  for frolght  ● s s l s t m c o .

*

. . . . . .— ----s IONATURC
-- . . . —

e

“ Ti7ir-””—--””””-”--- -
6AK

——
“D

.
— — . .  .— ---..-—-  .  — — .—.

PMT T W O I  T O  BE WLETEO  B Y  AuTti0R12E0  om ICER w T* 6EPARTMENT
w EC~lC DEVELOPMENT M T~!~. -

lh~  infocmatbn.  contained in and occanpanylng this ● ppl lcatkm has
b e e n  vorlflod. Tho app.llcant Isollglblo for  frolght esslstenc.
und.r th~ Inter s.ttlemant Trade secflon  of W cc=ner-
clel flshorles Asslstanco  Progfm  Intheaaount ”of: $

. *

T h i s  IS calculetod  8S fol IO*S$
Cllglble f r e i g h t  cost  - - - - -  --.:-—-

- %50s  ● $- “

-.
. - ..-. . . . . . . . - —--------  —-—— — ----- - -——— -slGNAwf?E OAIE
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APPEHDIX A

~QUIPMENT - MAINTENANCE wD OWllERS MM9UALS

COIITEHTs

~ation a n d  maintenanmof pfzg roomflr= A-1
Hobart grindef manual A-2
Hobart band %W A-17

I
I

t
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OF PR~
RQQM4mEEiW0

The prmssing  roomflfwzer  is owned by the local hunters and trappers
assodath. The H7Aboard  ofdirectorshaver-w~  fofthepr~
use and operatim of the facility. They male ail dedshms as to who can
use their building and equipment WhO caa stem fm food in ~
fmemr, who can have keys tothe doors and whether themshould be any
rental charge for use of tEe buildiag.

The operation and mainbnance costs of this building are currently being
paid by the Department of Public Works of the Gmrnmentof the
Northwest Twribdes. Thisr_bili~ indudespayhg the costs of:

electrical power
fuel oil
garbage collection
water delivery
sewage pumpollt
preventative mahltaance  on the building# and equipment
repair of the building and any mechandal  systems in it

TM meat cutting tools and equipnent are notinduded in U arrangement
and if they breat or are stolen the HTA has to play for fepairs or
replwement

When thm is a problem with the building or equipment the secretary
manager of the HTAshould  be notified immediately. The secretary
manager will then call the Department 04 Public W* to come and fix the
problem. Workersin the building shouldnot~ to fixany real problem
with phunbffkg heating or refrigeration. Setting the thermostat in the
cutting r-or bathrwn is OK but everything else should be left to the
tradesmen.

The operation and safety of themeatprooessing  equipments covered
elsewhere in the manual. (Miming of the processing roomflreezer  is
covered in the chapter on hygiene and sanitation
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INSTRUCTION MANUAL

. . . with Replacement Parts

MODEL 4812 CHOPPE \
( INCLUDES MC)TOR PARTS) ~J

I

1

ML.=11  (REAR MOU~TED SWITCH) ::
I
I

THIS MANUAL BEPLACES AND SHOULD BE USE
INSTEAD OF FORM lW02B  (S42)

PRIOR ML’S COVERED IN THIS MANUAL:

ML-3144 (REAR MOUNTED SWITCH)

A,,(N),,,,, HOBART CANADA INC. OONMl~l$.ONTARIO,MMIBl

A-2



INSTRUCTIONS 41;

I n s t r u c t i o n s  f o r  O p e r a t i o n  a n d  C a r e  o f

MODEL 4812 CHOPPER

INSTALLATION:

Before making electrical connection. CHECK
THE SPECIFICATlONS 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 obwwe all a plicable Safety

{Codes ● nd the National Electrical ode.

I 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 a permanent installation be required. Bnn
the conductors up through this tapped hole am
connect direcdy to the switch on the end of th,
machine. It is IMPORTANT to usc the prope
conductor (wire) and fuse sizes. These are listet
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
200 ; !: H
230 3 ~o 1 4



U12 INSTRUCTIONS

Multiplwc motors should k so connwttd  thvt
the ulldc”hmcnt runs uounlcrck)ckwiu’ facing the
aIluc”h]llc*l~t hub.

TIN four leg assemblies (5) art removed and
packed in the Choppsr at~~~hrncnt  carton ~fo~
s h i p m e n t .  R e a s s e m b l e  !hesc kL!S by shply
%“rcwing thcm into the four ta,~m-d holes of the
base. The rubber fed  on these legs cushion the
md~inv. Under normal operation. the mxhinc
m’ed not be bolted down.

CARE OF CHOPPER All ACHMENT:

Before using the choptw*r  iittachmcnt.  rcmovc
from muchine, take it apafl. 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 tight; if the
knife and plate are both sharp, only a moder~te
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 aIlow 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 imachmunt daily, in warm
soapsuds.

Take out the entire chopper attachnwnt WICh time
after using. and place it in lhc rcfri~~%itor until it
is ncedvd again.

INSERTING CHOPPER ATTACHMENT:

Each day. before assembling the chopper attuuh-
mcnt. place ii drop of mincr~l oil into the hok
morked ““oil” on the hub of the cylinder.

When putting on the chopper uttauhrncnt. see that
both thv hub and the socket ure ckan. and insert
with a slight  twisting motion toward  the Icft.  so
that thu stop pin in the attuchmcnt  is in contact
with the side of the hok IIXJI rt*ccives  it. TIWII
tight~”n  tht*  thumb screw 111 I.

TO f~onnw- the ~ii~dull~n{.  11~1 l~lrn thts thllrnh
scr~.w.{ I I ) upproximakly  three revolutions to the
kf”i t&\ not rmmvc thu w-rcw L t h e n  g i v e  t h e
attm”hmtint a twist to the right as you pull it out.
Ncm”r s[rilic the cylindur with an object to Iooscn
it.

HUB DRAIN:

A drain hoksin the trim washer (3) allows any
meat jukcs to drain from the hub. “This hole
should be inspected periodically to make surt that
it is fm of obstmctions:  ● small win’ can be used
for removing any material which may have accu-
mulated.

LUBRICATION:

Hobart scmicing offhs have the current lubri-
cants Iistcd in their lubrication munual. The gcurs
and bcannh~ arc packed  with special lubricant
sufficient to last scverid years. To gain accms to
the drain and grease filling plug. it is nccmsary  to
remove the front housing panel (6) (sw paragraph
on ‘*Panel Rcmoval”). Consult a Hobart sewicc
technician bcfom adding grease. Lubrication of the
chopper attachment is described under the para-
graphs “Care of Chopper Attachrncnt”’ and “in-
serting Chopper Attachment ● ’.

AIR  INTAKE:

Under nonnid operating conditions the motor
air intake screen (9) (located in the base of tht
chopper) will need litt!c or no attention. Howmwr.
in some ins(ullutions  whcru saw dust or other
foreign mtitvrials mu present in the air. this intutw
scrccn  ma). become partiall}.  or complctel}. cover-
ed and throttk thu cooling air to the motor. Wlwrc
an advwsc  dust condition docs exist. pcriodicull}”
check the  scrcvn (using tin micqualu l i g h t )  ml
wipe cxpoq.d side of w.rccn clean with a rag or
brush as required.

PANEL REMOVAL:

To disassemble the front panel (6). remo~”c the
thumb screw (11 ) and the chopper c>.lind~v  [ 1 }.
next. remove the four lower screws on tlw under
side of the base. the two upper screws ( 12). and
the four screws that retain the hub trim washer
(3). Lift off the panel.

To takr off the mar panel (10). remove the two
upper w.rcw”s  and the four lower screws on the
under side of the base. Rcmovv the pwwi.  being
careful not to damage the swilch leads.

To rcmovc the ccntcr housing (7). after rvmo~”ing
the front and rear panels. as described ubot r.
disasscmbk the tight screws on the under side of
the basu. Lift off the center housing.
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IMSTRUCTION$ 481

MEAT CHOPplNG:
quantities at a time, than by trying to force larg.

o ● mounts with the feed stomper.

Cut the meat into strips and feed it into the
The feed pan should alWaYS be kept in place in th

chop~r, using the feed stomper only as nc:clcd. lf cylinder. It not only makes rcgulsr feeding ~

the Strips  are cut to pro~r size. they WIII feed but  keeps the  cho per attaament mdy fc

without assistance! from the feed stomper, allowing
Fimmediate USC. The mencs$ to which the meat 1

both hands of the operator free to feed meat.
cut is governed by the size of the holes in th

When running meat through the chopper a second perforated plate. not by the tension put upon th

time, more speed is attained by feeding small adjusting ring.

. .
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REPLAcEMENT PARTS 4812

*

ELECTRICAL UNIT

ILLUB. PAnl
PL.193= NO.

C-88196.7~
: C.88196.7.S
3 C-88196-7-6
4 c.s171  3-54-2

C-8771 3-s4-3
: C-8171 3444
7 C-8771 3+4-5

● 8 SC-241
● 9 W120324

● 10 SC-214
.11 *“L-74
● 12 NS9.7
‘ ) 3 WL+S
● 14 SC.7.2S
● IS B-I0682S-2

16 :1;s’’9+1
17 . -
18 WL-10-I

● 19 C4S89W
● 20 CJ771  1.142-1
● 2I cmy4s3
● 22 “
● 23 WL.7-I
● 24 N$9.7
2 5  SC-m
2 6  B124564-1
27 B-124564.2
28 c.~93352
29 ?.87810-19-1
30 ---
31 ?-8771 1.138.1

’32 B-1 1679>2
33 ?-8771 1.184-1
34 C-291961
3s M.74835

● 36 5C.841

NAME OF PART AMT.
Reb) . Thermal Owlowl  138W41S  V.. 50 Hz.. 3 ?h) . . . . . . . . . . . . . . . . . . . . . . . I
Rchj.  Thermal Owfluad 020/24LJ V.. 50 Ha.. 3 Ph.} . . . . . . . . . . . . . . . . . . . . . . .
Reby. Thermal @etlmd 1220/240 V.. SO Hz.. I ~) . . . . . . . . . . . . . . . . . . . ~ . . . :
Contacmc (220 V.. SO Hz.. 1 & 3 Ph: 380 V.. SO Hz.. 3 N) . . . . . . . . . . . . . . . . . . . . 1
Comactot (240 V.. SO Hz.. I & 3 Pk:415 V“. 50 ~. 3 N) . s . . . . . . ● c . . . ● ● ● ● ● ● ● 1
Contac~or (38u V.. 50 Hz.. 3 Ph) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Contaaol [41s v.. Ml Hz.. 3 Ml.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. Scrw.  s10-3? i 1/2-R & HA (~ VOIIaF~~ EXWI  11S V-SO Ha.) . . . . . . . . . . . :
Conlaclm Brauke~ Ass )” .  @ Vohaw  Lw:P~ 1 IS V- so ~G1. . . . . . . . . . ● . . . . . . . . 1

Mach. screw - =6-32 x 3/8 M. M IAU ~OIWe~  Ex@@ IIS v.. So H~)o . . . . . . . . . . . 1
&ck R’aatw. ● 6  EiL  Shak@poof 1~1 Voltase>  &x~W IIS V.. So W) . . . . ●  .  . .  . .0. ~

Mach. Nut -*632 Hex . . . . . . . . . . . . . . . . . . . . . . . . . ; . . . . . . . . . . . . . . .
LOA Washtl - =6 Medium {AU Wwes E.WPI 11S v- SO MM . . . . . . . . . . . . . . . . . 2
Mach screw-  *632 x 1/2- Rd. Hd. W vo~w~ EXCWI 11$ V..n h). . . . . . . . . . . ● ~
Cmp -wuio~(A3IVolta&$Empt115 v., so Ha.} ... .. O . 0 * . * * . . . . * *..*...*.
1~ .Soldajkssd Ph. 60 !lz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Mac% Screw- ● 8-32 x 318 Rd. Hd . . . . . . . . . . . . . . . . . . :. . . . . . . . . . . . . . .
bck~”ashtr-  ● 8 LXL Shakepf*f . . . . . ; . . . . . . . . . . . . . . . . . . . . . . . . . . . . i
Tezmmd- GroundiW . . . . . . . . . . . . . . . . . . * ● . . . . . . . . . . ● . . . . . ● ● . ● ● ● . I

Switch (AU vob~s  &tCept  11S V. SO H&) . . . . ● .* . . . . ● . . . . . . . . . c ● . ● . ● . . ● 1
?laIe . Switch tAU VOkW:=*P~ 11s vm$O H&) . . . . . . . . . ● ● ● c . . . . ● ● t  ● . c . . :
Mach. Screw - ● 6-32 x 3/8 M. Hd. (Qoundlw SCWW) . c . . . . . . . . . . . . . . . . . . . ●

Lock U“ask -=6 Ext. ShakCpooc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
kladt. M. =6-32 He.% : :.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I
Mach Slew. =632 x 3,8 OWI Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~
?bw - Swiwh (1 Ph. U“/@erbadl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mate. SWiwh (3 Ml . . . . . . . . . . . . . . ; . . . . . . . . . . . . . . . . ● . . . . . . . ● . . 1
wtth & PM A>W. (lnC& Item =33 & ~) t IFh-. ~“lo~~r~d)  t~a~~ ML”31440~. . ●  “ ~
switch (I Ph ~“/Overload) . .’. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Heater Element - Starter @* Ek~. %ICU.. Mxh. Model & Mot~ TYPCJ . . . . . . . . . . . . . 1
switch (3 m.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I
Block. Terminal . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Swiw+r (1 Ph. U“/O (k~load) (Mach ML-33811) . . . . . . . . . . . . . . . . . . . . . . . . . . :
Switch PLt: (1 Ph.. W/O Oerbd) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
screw. Sim$ch Mounting .*. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Mach Skxew ” *l@32  x 1/2 Rd. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2

● SO Ha.

A - 7



.

u12 REPLACEMENT PART$

/“’

MOTOR  AND HOUSING UNIT

A-0



4’
REPUCEMENT  PART2  4212

ILLUS.
PL.1B4B0

;
3
4
s
6

:
9

10
11
12

“ 13
14

::
17

::
20

32
33
34
3s
36
37

;!
4s3
41
42
43
44
45
46
41
48
49
so
s]
52
53

PART
No.

M-83681
B-29UUW2  .
M-64814
B-3(J061-2 .
0-10::14-1
C-1 17867-1
C-1 17867-2
x--w
DI 18W141
B-1 18827
?-6s 1s2
SC-22.1 7
M.6S140
M-65142
E~496S-5
U“C”4-10
SC-I S.%
M-64824
C-290481-12
:.:9 17::;13

.
T-dSOS;
R-6S148-1
U“L.3-37
SC-841
511991 I
V.]9105-1
Sc-wlo
R“S3-20
3M618S
E-648(M.5
Sc-ls-.w
R“C-I.10
M-651 16
SC-8-81
U“L.3-37
K.2s.7
5(-.~5.7
SC-8-9
M“S2.21
P-MI  19
B-1 175J2.7
B.117S42.1 2
B.1 17542.24
8-117542-36
C.] 1761>S
C-l 17613-8
B“L.H7
SC-36-40
5C.2S-?
1:~.~~~
34.65141
C-I U81974

Fool . Rubber

MOTOR AND HOUSING

NAME OF PART

. . . . . . . . . . . . . . . . . . . . .

. .- ..—

AMT.
. . . . . . . . . . . . . . . . . . . . . . . . . 4

. . . . . . . . . . . . . . . . . . . . . . . . . . . .
%p . Le: End . . . . . . . . . . . . . . . . . . . . . .
Stud . Les (SFCW . . . . . . . . . . . . . . . . . .
Baw AMS”. IIncb. items =39. 40.41 t S2) . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . 4

. . . . . . . . . . . . . . . . . . . . . . . . . 4

. . . . . . . . . . . . . . . . . . . . . . . . . 4

. . . . . . . . . . . . . . . . . . . . . . . . . I
nm. Mkh  Data (Giw Serial No. A Elac. SP@CJ  (60 W. . . . . . . . . . . . . . . . . . . . . 1
hw . wrh.  mta ((;iw serial No. & EkG Ss=) @ HA) . . . . . . . . . . . . . . . . . . . . . 1.—. .
Mach. ~TCU:. ● 6.32 x 3/S - Owl lid -. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Dwrl . . . . . . ● . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● ● . ● . . . . . 2
Plus - Inspedsm . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
WasheI . Trim (Attach Hub} . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Mach.  ~tCW  . ● 1024 X 3/8 - FlaI ~ ● ● . . . . . . . . . . . . . . . ● . . ● ● . . . ● . . . . . . . 4
CaJtet. Attack Hub . . . . . . . . . . . . . . . . . . . . . . . . . . .: . . . . . . . . . . . . . .
washer - RctiinbSF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . . . ;
Panel. Front Housing . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Csk. Washcf.  = 10 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . !
Mach. S.TCU . =10-24x S/8” Owl Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Grommet (Thumb Screw). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Housin: Ass).. MO H?.J . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Housins  Ass}..  (SO Hz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
MOIOt (Give Eke. *G) . . . . . . . . . . . . . . . . . . . . . . . . ● . . . ● . . . . . . . . . . .
0-. !uOtor @se& Geal . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . ● . . . . :
Bracket. Front & Rear bcetin~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
M U“a*f.  1/4° Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

t.

Mach, %YCW . 1/4=-20 X 1/2” Rd. * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Spa~zI .Pan Rcsl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . i . . . . . . . . . . . . . . . :
Bumper . . . . . . . . . ~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Ma.-h STeW. s8-32 x 3 R&M . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
W4scr ISTL} . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . . . . . . . . . . . . . 4
Wadser (Rubtserl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Pamsl. Rear HOUSiSSF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . i . . . . . . . .
Mmlt. S.WW . s 1024 x S/8- Oval Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ;
Csk. yu>iscf . = Iu . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ;.
Cenw P~ncl Wt. & Comrrew~n  SIIir Ass}” . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. Scrrn . l/4-.2U x 1/2- Rd. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● ● . . . 4
LoA Mx*htr. 1/4” Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
MA. 5mw - =10-24x S/16: Bind. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Mxh. Screw . =10.24x $/16 Bind. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Mach. S.yeu. =l@24 x 3;8- Rd. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Washer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Scseen.  Ail lnkt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Cord & PIUF .4ss)”. (Undel 1S0 V.. 3Condu*~of).  . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Cord & P;ug As$!”. 123U V.. 60 Hz.. 1 Ph 3 Conductor) . . . . . . . . . . . . . . . . . . . . . . . 1
Cord Am!”. !I.L.C’.) (2 Xh?40 V.. SO H&) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cord .+s}. 11. F..C.) t 11S V.. SO Hz.. 1 Ph) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Cotd AM}”. 11.}.CJ (380/415 SO k. 3 N} . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cord .+S}’. (1.LC.)  (?20/z40/38W4J5  v.. $0 ~. 3 Ph.) . . . . . . . . . . . . . . . . . . . . . . :
brk M“aslwr. S/16° Medium. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
CV Screw. 5/16-”18 X 1.1/4- Hex Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
Mauls. StirC* - =10-24X S/16- Bind. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Connctiwf .Cofd (All voltaFese~=Pt  60 ~. 3 ~J . . . . . . . . . . . ● . . . . . . . . . . . . 1
Scsecn.  Ait @lkt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . t
Thumb S“rCU” Ass)”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .....0... . . . I

.
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REP~~MENT  PART% 4812

MOTOR PARTS (1 PH.]

ILLU%
PL.1B481

!
3
4
s
6
7

:
10
II

i4
Is
16
17

::
2U
21
22
23
24
x
26
27

PART
No.

C.7(H86.I
D71MB7.3
~“.]4-s7
r.66621  .1
\’-66Sl
SC-l 1432
WI 3-2
W“L.3.38
S-890~3.2
X.16-24
j4.7~gl&]
sL.~~
*.9.~5
M-65219
V478
V. I092S-2
%“S-8-4
M.14030
BB17.12
NS9-7
tk”L.3-9
M.74738
X.9.79
P-66uttS
~.1 ~.~~
SC.] 1.32
U“S-2.I s
P-6547747.1
P.6S477-67-3
p.6>477.142.]
B&18-13
c-~~~75-~65
c.~~~~~.~~
SC-1 6.11
P-65120

NAME OF PART

M Cap- Gpacitot . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
capacitor . . . . . .....:... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
MachScrcw-~l@24X  1/2 ~tffl . . . . . . . . . . . . . . . ..0....0 . . . . . . . . . .
Bmket.G@IoI. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bushin?-lnwlaons  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. Screw. l/4=20X l-1/4” FiLHd ● ......* . . . . . . . . . . . . . . . . . . . . . . . .
FUUNUt.1/4-”20HeX Fin . . . . . . . . . . . . . . ● . ● . . ● ● ● ● . ● ● ● ● ● ● ● ● ● ● ● . . . ● ●

bk Wamr . 1/4° Medium . . . . . . . . . . . . . . .’. . . . . ● . ● ● ● . ● . . . . . . ● .* . . .
Drxkel - Baadw . . . . . . * . . . . . . . . . . . . . . . ● . . . . . . . . . . . . . . . . . . . . . .
Mach screw - 1/4--20 x 1-1/4- Oval Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Peat” Switch Relarn@ ?Iate . . . . . . . :. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Loadint Sprin; . ND. s$17 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Maclb $UXW . s1O-24 % 5/8- Rd. lid ... **. .. O.*. . . . . . . . . . . . . . . . . . . . . .
cap- Bearing . . . . . . . . * . . . . . . * . . . . . * . * . * . * . * * * * * * . . . **”..”.””
Lock Nut . MotW ~ft . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . . . . . . . . . . .
Wt - Motor Shaft ... ..*. ... ... ... ..*. .*. .*. ” * O * * * . * . ..*.*...”
Washet . . . . . . . ● . . . . . . . . . . . . ● . . . . ● . . . . ● ● . . . ● . ● ● ● . . ● . . . . . . . ● .
Gasket - Beeriw Cep . . . . ● . . . ● . . . . . . . . . . . . . . . . ● . ● ● . . ● ● . . . . . ● . . . . .
Ban Be- - N.D. e7503 . . . . . . . . . . . ● . . ‘. . ● . ● . ● . . . ● ● . . ● . . . . . . . . . . . .
Medb Nut -#6-32 Hex . . . . . . . . . . . . . . . . . . . =. . . . . . . . . . . . . . . . . . . . . .
bck Washat.  ● 6 Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Switch Fbte & Weld Nut &ay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
~Ck *W . ● 6-32 %. S/16* R& iid . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
switch .Slxrtm (Slalmnw Fxft) . ● ● . ● . . . . ● . . . . . ● . . . . ● . ● . . ● . . . . . . . ● .

Mach. Screw - =1LL24 x 2-3/4° FIL Hd. (60 *) . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. screw. ● 1$24 x 3“ HL M. (SO~l. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
WAar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Stxlor AsaY. (115 V.. 60 Ha.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Smtor Am. (230 v.. 60 ~) . . ● . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Statv? As% (11$/120/240 v.. 50 ~) . . . ● . ~. . . . . . ● c ● . ● . Q ● ... ... ... .s
~11 Bear@ - ?4.D. sZ9504 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Rotor -y. (60 H&) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Rotor A-.. (5O HA). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. screw - s1G24 x 3/8- Pan Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Shroud” Ftn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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REPLACEMENT PART$ 4912

MOTOR PARTS (3 pHJ

NAME OF PART AMT.

Bushing. hsstslatiss8  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
$tach. Scse* - 114”.20  X 14/4 - FiL Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Gasket. 6ca~# ~~P . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mads.  SCH.. ● w24 x m- m. ~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
U.asher . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
cap - Bearist: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lock Nut . MoIor ~ft . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Nut - Motor shaft . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
~11 tkarins - N.D. ~7S03 . . . . . . . . . . . . . . . . . . . . . . . . . ● . ● . . . . . . ● . . . ● . 1
sprjng .Loadin# , . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bra{kct - BCWbV . . . . . . . . . . . . . . . . . . . . . . : . . . . . . . . . . . . . . . . . . . . . . :
Mach. Syew. s1$24 x 2-1/2- Fil. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Washer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
SIator ASS!-. ~200 V.. do Hz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Stator AW. ~230 V..6O Hz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Stawr ASSY. M6tJ VW 60 Hz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I
StatOr Ass).. !S0 HZ.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
RoIor Amy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ;
kta,.h. Screw. =10-24s  318- Pan Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~
Shwsd. WI . . . . . . . . . . . . . . . . . . . . . . . . . . - . . . . . . . . . . . . . . . . . . . . .
B-l] Btsriss?  .N.D. *Z9S04  ., . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1

- .-
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REPUtiMENT PAR1’2 4812

412 CHOPPER ATTACHMENT UIWT (NSF)

.“ ..

NAME Of PART AMT.

Rim. Ad@ing t~rik’ McMJI . . . . . . . . . . . . . . . . . . . . . . . . . . , . . . . . . . . . . :
RinF .Adjuslin$ II in~dl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Slub-Sq. Dri~t. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Owpper Mate (S/64- Dia. HoksJ Kafbn  StaCU. . . . . . . . . . . . ., . . . . . . . . . . . . . . :
Choppm Plate ~ 1!8” Dia. Hoks) (Carbon Steel) . . . . . . . . . . . . . . 1
ChOPPCt  P!!lc 13/16- Dia. MoM  (Catbn SWU. . . . . . . . . . . . . . ~ :: :: : : : : : : :: 1
C?wppcr  Plate t 1/4- Dia. Hoks)  (C%rbon  SIctl) . . . . . . . . . . . . . . . . . . . . . . . . . . . I
Chopper PIaIc 13/8: I.h. Hokl) [Catkn St=h . .’. . . . . . . . . . . . . . . . . . . . . . . . . 1
ChoPW PfaIe tl?2- Uia. Ht~ks) Karbun  SIcel) . . . . . . . . . . . . . . . . . . . . . . . . . . . I
ChOPP  PLm {S/8 Dia.HOkSIKarbon Swell . . . . . . . . . . . . . . . . . . . . . . . . . . . I
ChopWr Pfatc I I I ’16- Dia. Hok8) Karbun Strell . . . . . . . . . . . . . . . . . . . . . . . . . . 1
CRuppcr PfJR t 1.’8--Dia. Hok~) (Slay sharp) I
Chopper Malt t3;l~ Dsa. Hoks) (Slay Sharp): : : : : : : : : : : ~ : . ““i : . . “ “ “ . . : : : : ;.. . . . . . . . . . .
Choppct PbIr II ‘~ Dia. H~k~) (SUY ShaIP) . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cboppcr  Pfaw ~3i8- Uia. H~k~) (s[JY sfwW . . . . . . . . . . . . . . . . . . . . . . . . . . . . J
Chopprr PIaIc Ii/2- Dia.. Hoks)6uY wtP) . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
CIWPIW PI=lc (S:8- ~. HokS) (SUY =P) . . . . . .“ . . . . . . . . . . . . . . . . . . . . . . i
(%p~rP fa lc~11 /16 -  Dia. Hok>l IS~aY shafP~  s . . . . . . . . . . . .....0... . . . . . . . i
SmffCr. SIUwv tS~ep Cadnfl  . . . . . . . . . . . . . . . . . . . -.:, y. . . . . . . . . . . . . . ~
Jinifr -CWIW . . . . . . . . . . . . . . . . . . . . . . . . . . . . .:. . ..; . . . . . . . . . . . .
Pin. Plalc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I
stud . Plate . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $. 1
norm .+. $. {In.% ilenw =3.22& 29) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I
Chopper Cylindw AMY. cTinncdl (lwfa. itmm =21. 30& 31 I . . . . . . . . . . . . . . . . . . . 1
(%opptr Cyhndv: .%sY. l~rilc !+ fe!ail (hwh itcm~ =21.30& 31).  . . . . . . . . . . . . . . . . 1‘
Smffcr. SJUS.ICV IHOF c~un:t  . . . . . . . . . . . --- . . . . . . . . . : . ..- . . . . . . . . j
i d Swmpu IPbm.1 . . . . . . . . . . . . . . . . - . .”. . . . . . . . . . . . . . . . . . . . .
Pm. Lfcd ISwh’~*J . . . . . . . . . . . . . . . - - . . . . . . . . . . . . . . . . . . . . . . ~
UJ4W . U’wm I hru~l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
U’MCI . (“} Iindw “1 hrust . . . . . . . . . . . . . . . - . . . . . . . . . . . . . . . . . . . . I
Slud . SW . . . . . . . . . . . . . . . . . . . . . . . . . . . :. . . . . . . . . . . . . . . . . . . . . I

. . .-. . ...!!..~
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4812 REPLACEMENT PARTS

11 12
10

S6789 I I

ILUIB.
● L.1B47B

:
3
4
s
6
7
6

1:
II
12
13
14
Is
16

Mm
No.

PI 1$00457
D-102328
W-37.75
M“L.347
M.lS391
V4478
V.10928.2
%“s-84
C.109070=4
C.14026
c-l 13393
M.14029
BB-5-SO
C45130
C-1 13392
BBMO

ATTACHMENT HUB ANO TRANSMISSION UNIT

NAME Of PART

1s

E!EEm

AMT.

Dowel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .............. I
Altm-hmcnl  llub&Bu$hing AaaY . . . . . . . . . . . . . . . . . . . . . . . . - . . . . . . . . .
Cap*rem”-S116-”18X  3/4-HCX Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
LockWashel-S/16-Medium  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
%.Dtii*Fhn#e&QatAUY.(S3T)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . i
Nut.MowrShaf!Loc  k.... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Nul-!+ioturshaft . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ......... I
B“ashrJ  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Key . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . J
?mion.Momr(20T)(60Hz.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
mtin.MoIor[23T)(50Hz.) . . . . : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Deffectof-crea$a  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bafl Bearin;.hfnU*201K . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
M a i n  Dt.GcarACo-ShaflPin~n A*Y.~$6T)(60Hz.) . . . . . . . . . . . . . . . . . . . . . . . :
M>rnOr.Cear&Co.ShaftPinion  AaaY.($3T)WJHZ.). . . . . . . . . . . . . . . . . . . . . . . 1
BaUBear~.  Fafnu s201K . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . J
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INSTRUCTION MANUAL

.,. ~.~ith Replacement parts

. MODELS 5212 AND
MEAT SAWS

5212-

ML-3188S -6212
ML-31688 - 6212-F

THIS MANUAL REPLACES AND SHOULD BE
USED INSTEAD OF FORM 11E820 (7-7S1.

PRIOR ML’S COVERED IN THIS MANUAL:

ML-18984 -6212
ML-18%5 - S212°F

A product of HOBART COR PO RAT~ON T ROY, OH 10 45374
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6212 INSTRUCTlONS
.

hstallation, Operation and Care of
MODELS 5212 & 52120F MEAT SAWS

Save These Instructions

Fig. 1

GENERAL

The 5212 and S212F 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
S8W. The blade
placements ● re
Hobart offices.

cannot be resharpened and m-
available through authorized

INSTALLATION

Plae  the machine as close to its operating location
as pos4bfe. Remove the shipping box. Remow and
unpack ● ll 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 siide the machine off
the skid.

FEET ASSEMBLY

Coat the threads of the feet with Lubdpiate
630AA kuppiied)  ● nd thread the feet into machine
iegs. Make finai adjustments in machine iocation.

bvei the ItMChim Side to $kfe and front to back by
piacing 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 fwrteen retaining screws (4, Fig. 2)
snd the motor access panei on the ieft-hand side of

F@ 2
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Ei. *, b’

9

machine

F-ig, 3

. Locate the carriage support (9, Fig.  a),
using 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.

B L A D E

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). Rai$e wm
plate (2, Fig. 3) to its vertical position. Completely
[o~r the upper guide unit. Place the $aw blade
over the upper and lower blade pulleys. The blade
teeth must point to 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
to the right until

adjusting hand wheel (5, Fig. 4)
the figure “3” starts to appear in

.

the tension indicator (1, Fig. 4). Rotate the uppc
blade Pulley,  bv hand, until the blade centers itse
on the pulleys.

Turn the tension adjusting hand wh+l (5, Fig. 4
SIOWIV to the right until the indicator (1, Fig. 4
registers “4’” at eye level. This is the maximur
operat ing tension for the blade. Swing nylo

F@ 4,.

guard (1, Fig. 51 up”; Position front tiPer a$$embl}
(7, Fig. 5), with blade in dot of steel block anc
wipers on both sides of bhde .(5, Fig; 5). Aligr
wiper assembly into wiper bracket slideway do
(6, Fig. 5) and lower into position. Close nylor,
guard. Close head door.

I
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6212  tNSTRUCTlON$

.

TABLE Inverse Time Circuit Break.r

Tilt the table on its side, blade s~d: edge up, slide”’ Min. Ckt. Max. Ckt. 60°CCoooer

under saw head and IOwr in POSItIOnO The table iS
● ligned and suppo~ed  by 8 iocator block (2, Fig.
5) and four table MS (d, F@ 1) fa~en~ to the
machine base. Raise the left end of the ttble  ● nd
sfide it to the right so that the tongue is inserted
into the slotted keeper (3. Fi9” 1) of the ~~~
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 ~ a=mbled  f[om
left or right side. Turn * “L” *aped  =rrWW
stop (7, Fig. 1) so that the rubber bumper is
toward rear of machine. Align the center bearings
of the carriage with the carriage guide. Roll car”
riage into position. Return carriage stop to stop
ping position.

~;o~igpu$er plate on underside of carriage support
*..

BWITCH

Insert the rod through the hole (6, Fig. 2) in the
wriage  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 =Wre
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. Ma;;z\use 6C~~m~i0

Volts Phase Ampacity  . .
115 40 ~

200-230 : 25 ?0
2CKJKJ30 3 15 15 14

3 15 6 14

Volts Phase Ampacity  Bkr. Size Wire Si~e
115 40 40

200-230 : 30 30 ?0
2WK)30 3 20 20 12

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 well as national, code requirements.

MOTOR ROTATION

In three-phase applications, ● c- must be made
to verify correct direction of motor rotation.
Apply electrical power and 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 ● nd interchange any
two power supply Ieack Reenergize machine
momentarily ● nd verify correct direction of rota-
tion.

Replaca motor access panel and fou~een 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
posdbla.

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

4 . 9 6



INSTRUCTIONS 52”

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 i$ mn-
ning.

OPERATION

CONTROLS

The SWITCH KNOB (1, Fig. 2) mu$t be pulled to
start the machine, thus eliminating accidental
stafling 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 kern back and away
from saw blade.

. To cut slices of uniform thickness, set the gauge
plate (2, Fig. 3) at the 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 w“th
the raised edge of the carriage. A stop on the
carriage prevents over-travel. By holding 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 wrriage
suppoti  (6, Fig. 3) when not in use.

A-2 t

If locked carriage operation is desired, ● lign th
right edge of the carriage with the right edge of tt
table. Turn the spring loaded carriage lock (2, Fi!
2) until it snaps into place.

MAINTENANCE

W A R N I N G :  D I S C O N N E C T  E L E C T R I C A  ;
POWER SUPPLY AND PLACE A TAG, AT TH
DISCONNECT SWITCI+.  INDICATING THE CIF :
CUIT IS BEING WORKED ON BEFORE ’61
GINNING ANY MAINTENANCE PROCEDURI

CLEANING ANO SANITIZING

It is recommended that the saw be thoroughl
cleaned and sanitized after each day’s operation c
anytifrw  it is not to be used for an extende
period of time (over night).

Supplies “

Recommenti”  cleaning and sanitizing supplit.
include: a 12” handle nylon bristle brush; a twl
compatiment pail for cleaning solutions; a pail an
spray bottk 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 sudaces
Prepare a hot detergent solution in one side of th
w compartment pail. Fill the other compartmer,
w i t h  w a r m  potable rinse water.

Mix a sanitizing solution by adding one tablespoo
of household bleach (5.25%) or an iodopho
sanitizer, such as Iodet, to one gallon of cool wate
in a pail. This Wakes 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” ska~ carriage stor
(7, Fig. 1) and remove carriage.

Rotate gauge plate (2, Fig. 3) to raised (vetiimi;
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, -bkde
from under saw head.

side edge up and remove
,,

... .u_-



S212 INSTRNTION$

Open and lift off head door (1, Fi9* 3). - and NOTE: Hydraulic cleaning equipment is available
lift off base door (7, Fig. 3). Remove ~aP Pan” - throu~ private supPJiera.  If such equipment is-. . . . . . .

Swing Mon ward  (1, Fig. 5) uP ~nd Iifi front
wiper assembly (7, Fig. 5) from m~lne.

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. 6ump knob with palm of hand to
free stltd. Remove hand knob and remove upper
wiper unit (6, Fig. 1).

Omn pulley retaining latch= (2. Fi9. 1) and sli*
the upper and lower blade pulleys from shafts.
NOTE: Pulleys are interchangeabk.

All removed parts can be cleaned and sanitized in ●

sink. Clean and sanitize machine, starting ● 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 wa$h 8*
@mPOf’@nt.  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 ● light mist on all surfaces. Oo 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 surfacM.
Reassembly is ● reversal of disassembly. Machine
should be covered when stored.

Clean Up

Rinse all  buckets, brush, the spray bottle ● nd any
other took in the remaining detergent and sani-
tizing solutions. Store cleaning tools in ● proper
stor~ location. The cleaning cloths usixi should
be sent to ● laundry for cleaning or discarckd.

used, follow supplier-s instruction%

LUBRICATION

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

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

Frequently apply a few drops of oil to: th gaugs
plate rack (5, Fig. 3); upper blade slide rod (12, Fig.
3); and pulley shafts. Check to assure each com-
ponent moves frsdy,

$AW BIJOE R E P L A C E M E N T  ~ .

DISCONNECT ELECTRICAL POWER SUPPLY
and move the carriage (10, Fig. 3) to the left-hand
carriage stop. Raise the gauge plate (2, Fig. 3) to
the vetiical positon.  Release the table c!amp (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 bkde owr  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” stans 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 indi=tor  registers
“4*’ at eye level. This is the maximum operating
tension for the blade.

The remainder of assembly is ● 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 ● fter blade installation.

● ma
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1IINSTRUCTIONS ml !

Energize machine momentarily  to allow blade to
seat. Turn machine OFF. DISCOhJhJECT  ELEC-
TRICAL POWER SUPPLY and measure the
distance from the left edge of the blade to the
back-up block$, located in UPWr and lower blade
guide units. If the clearance is not approximately
1/32” an adjustment will be necessav.

To adjust upper backwp  block, Jo@an  lock nut
(4, Fig. 4) and turn screw as necessary. Tighten
lock nut. To adjust lower back-up bl=kt Ioo$en
lock nut and turn SCmW as neces$aw.  Tighten I*
nut.

Re-energize  machine momentarily. DKCONNECT
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 ti 0~ the &
door to gain access to the pulleys. Make ● visui
inspection to determine direction ati ● ount c
adjustment required. Loosen the two retainir
scrm (3, Fig. 5}, position wiper(s) ● nd retightm
Momentarily energize machine to verify adjus
ment.

BLADE SCRAPER ADJUSTMENT

CQwect adjustment is achieved when scrapers ●
slightly bhind the blade teeth while me blade
resting against the back-up block&

To adjust, DISCONNECT ELECTRICAL POWEI
SUPPLY. Remove the table and open the &a
door. Remove the upper blade scrapef unit {6, fi~
1) and lower guide and scraper unit (7, Fig. 51
Loosen the scraper retaining screws (4, Fig. 5) s{
that the scraper can be moved by pushing agains
it Replace the units. With a piece of wood, PCM
the blade against the back-up block% Position th
scrapers. Remove the guide units and tighten th
retaining screws. Replace guide units, table, ● n
close head door.

i

I

.. .
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ILLUS. PART
PL.1S418 N o .

:
3
4

:

;

1:

:;
13

U
16
17
18

:
21
22
23

E
26
27
28
29
30
31

NS-3141
NS-1749
WS.29.12
E121033
KW-3-M
SC-1249
NS43-30
wl..B-3l
D114S62
WL.B-31
NS43.30
M.71403
B-122922
R.72362
M.20U1
MaOs52
M-7%26
SC47.12
WS23-34
M=775J0-2
M.77511
D417017
SC;;3:;

BR-2.20
BR-2.27
8-123192-1
8-123192.2
B423J92.3
C-l 14S61
B-114583
C.117022”1

LOWER BEARING CARRIER UNIT

NAME OF PART ‘ AMT.

Stop Nut - 3/4”-16“E14c- . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Jsm Nut. 3/4’’-16 Hex F* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Wxshel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
w“ PuUeY - Bar@  Cerrier (7-3/4- O-D.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Key - ~807 Woodruff . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . i .
Mach. Screw - 1/4-40 X 1/2- Fil. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Full Nut. 1/2”-13 Hex Fix . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
@ washer  - 1/2- lat. Shxkcpfoof . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
*ier - Lower Bexr* . .“ . . . . . . . . . . . . . . . . , . . . . . . . . . . . . . . . . . . . . ● .
Lock WAer  - 1/2- Irtt. shxkeproof  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Full Nut ● 1/2--13 !kX Fin . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
St81-G:eex . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
GrooV.Pui .Specixl. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
=~&Y(B~)w.~t (3rtckIter=x #M.16&  17) . . . . . . . . . . . . . . . . . .

. . . . ● . . ● . . . . . . . . . . . ● . ,, . . ● . . . . . ● . ● ● . . . ● . . . . . . . . ●

Latch  - ... ... ..*. ... ... ... ... ... *.o. .*. . * * * * * * * ~ * ...*...*.
CxMt-Frkt&a  ‘. . . . ● . . . .. . ● . . ● . . . . . ● . . ● . . ● ● . ● ● . ● . ● ● . . ● ● ● ● . . . . ● ●

Mach. SueW .s10-32 xS/16 Trimmed Hex Md . . . . . . . . . . . . . . . . . . . . . . . . . .
... o.. o . * . . . . . . . . . . . . . * * . . . . * * . * . . = * * . . . . . . . . . . ● ***

V*& Sexl AseY. (k&r. item 821)-... .. S . . . . . . * * . * * . * * .**....*. .*. ,
Seel - Dbphrxsm . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bhef’t - Lower BexrbQ Cxrrkr ... ... ... ... ... ... *. *****0.*...*******
31xch. screw. 1/4”.20 x 1/2= Fil. W . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bear@  Cap & Sexi Any. (Inck. item *12) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Roller &erins. Cone A CUP AssY . . . . . . . . . . . . * . . * . * * * * . * * . . . . . . . . . . .
Roller 8cxJiri#  .~OltC&  ~O~=Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

)
I

:

:
4
4
1
4
4
1
1
1
1

:
4
4

:

;
3
1
I

WMJW . Shti (.002” TM.j -. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AR
Washvr - Shim (.00S” TM.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AR
WaShvt. SIum (.00S” Thk.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AR
Cap - LO*W B@nsCsrb  (-V” W Side) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Convvyof  - L3wer Bearin; Cxrtir Grexsc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
bwef  Bexring Curicr AssY.  (Inch. items ● 6. 9,22 thru 29. 30& 31) . . . . . . . . . . . . . . 1
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REPLACEMEm PARTS 6212

ILLUB. PART
PL.1S419 No.

R.77958
M-77235
P-77848
SC-21-14
WL44
B-1 185S1
X.1 11.5
M-77843
M-83481
wS-18-M
PG-7-7
M.20887
:4::9;8-1

i474
M-781684
M.78168-2
R.7891S
SC-1034O
SC424
WL.347
w$17-16
?.78167
M-8$397
WS-18.36
M-74424
PG-1 1.2
D-124056-1
NS.2S4
M.79155
E-120139-2
?.71846

GAUGE PLATE UNIT
(B212 ONLY)

NAME OF PART AMT.

Bracket  -GXU8C PMe SUPP-  (Rcxr) . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . ● . .
m . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
spfin# .Gaugc Plete . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mxch. Screw - ● 8.32 X 3/8- Rd. W . . . . . . . . . . . . . . . . . Q . . . . . . ● . . . . ● ● “. ● ● .-
~ Washa - ● 6 L@tt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Kxob . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
%s&cre;YsP#*-20  X 1/4- *. Hdb.. Kn. bp Pt. “NYb&” . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Worm Bracket & BeerbIF A- . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Wesher . . . . . . . . . . . . ● . ● . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . .
@ooV?in -TYPC E. 1/S x 71J6” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
wo81rr . . . . . . . . . . . . ● . . . . . . . . . . . . . . . . . ● . . . . . . . . . ● . . . . . . ● . . .
Kgb - ?odtifmhs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Set ScfeW -• l&24x 3/16- Doe. fflb.,@p  Pt . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Specet  (Front} . . . . ; . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Specer (Rxxr)(Nol w=) . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . ● c ● ● ● . . . ●

Bracket .Gxu& ~te Su~ (FmaO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Set SCIXW  - S/16 -18x 3/8 SW. ~&~ n. Wrtbrxko/Lec-dI”  . . . . . . . . . . . . . . .
~p ~ -S/16-48 X 3/4= 

kX ~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
M Washer  - S/16. M~ium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
wx$Ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
RXCk - Gauw Mxle . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Geu#ng  Pitt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Westrer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bushin@  .GmJ#e phtr . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . .
Grow-h. TYIM E. 7164- x 112 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
(hIFe Plxte Ass)”. (SST) (LISDA) (Inb. itcm~ s26 A 291 . . . . . . . . . . . . . . . . . . . . .
Acorn NU1 - ~\4-”20 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bolt (spvci3n . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Gauge Plete’Assy. (SST) (Inch. ilem *2 tiIU 14.24.25.27.28 & 30). . . . . . . . . . . . . .
Wofm Bracket AssY. (Inch. item$ *3 tIUU 12) . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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REPLACEMENT PARTS 5212

ILLUS. ● ART

I

I

● L.17613 No.

:
3
4
s
6

● 1
● *&

1:
11
12
13
14
1s
16
17
)8

::
21

x
24
2s
26
27
28
29
30
3132
>.3
34
3s

● 036
~1
JU
39
41r
41
42
43
44
4s
46
47

?.18917
SD-24.29
w$16-B
WL44
SC-6243
P(;-1 1-3
D-103728
C.104I67
S77204
SC+9
NS-9-22
M-68176
tb120039
SC-8-9
2.78993-1
*4p.3g
U’L44
NS-13-2$
M.748811:1
1{.10407s
M-290349
*.36.71
B.122706
?.78992
WL-44 ,
NS-13-2S
SC-t I 1-5
c-l ]Usa-1
wl.1.1~ ‘.
W-9.22
l>~75~u].1  :
tl-294121
p-ll&l193-3
Ihl 18284.3
ihlo6H2s.t
p&&Jb
SW32.13
A.1(W937
R.124W62
%47.32
R.67W9-1
R.8S405.  I
~.j ~lu~~.1
tI-121032.2
k.-l I s 183
B-I V716B
B-103193

,

BASE UNIT

NAME O? PART AuT.

Bracket . Hinpc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
~t(.l”a@w ~.re~..s10-321 3/4- ?k& ?b( Md 7@t# . . . . . . . . . . . . . . . . . . . . 4
Wmhel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
M w“adw - 3!8- l~ht . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Cap  SaCS  - 3/3-.16x 314-k Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
(how?irr -TWC 13. S/16- x 3/4- . . . .“. . . . . . . . .: . . . . . . . . . . . . . . . . . . . . . ~
Catrugc Supputt Am” . . . . . . . . . . . . . . . : . . . . . . . . . . . . + . . . . . “ . . ● . . . .
Table Ewcnsiurr  SuppOrl (Not Shown) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Base Door ASJY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Mach. kIeW Q = IO-24 x3/8- Rd. ffl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Mack. Nut - s 10-24 Hex . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Clip -sprkv . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Knob .Ooor . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Mach. screw . *1O.24 s 3/8” Rd. HA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
B-t .(%liaw  Syfwrt  . : . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . :
ckrriw  BnlI . 3.’8 -16 s 1 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
la-- w“adwt -318- IJsht . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Fall NUI . 3/S-=16 tics Ma . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
R“aaher - shim. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
ha .Wal scrap . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
F-A heft Am. . . . . . . . . ● . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Capsctcm”  ~ 3/2-”16 % 1.1/4=%x ~ . . . . . . . . . . . . . . . . . . . . . . * ... , . . . . . . 4
~er - Motor . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AR
Reinformwnt.  Base  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2

@k S“asher.  318- Light  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Fun W . 3!6-+6  Mcs M@ . . . . . , . . . . . . . . . -- . . . . . . . . . . . . . . . . . . . . . . . .
set *““ 114-20 ~ 1/4”*. ndb”~s.cwh. -Ww . . . . . ● ● ● . ● . ● . . . * . . . . :
LW . Solderihe . . . . . . . . . . . . . . . . . . . . . . . . ‘i * . . . . . . . . . . . . . . . . . . . .
‘be* W“adrer.•10 Est. Shakcpmof . . . . . . . . . . . . ,. . . - . . . . . . . . . . . . . . ‘. . . . 2
MA. Nut. *IOJ4 HeI . . . . . . . . . . . ....1.-.. . . . . . . . . . . . . . . . . . . . 1
Mt~14*ti I15‘2.W 1...60 II>.. 1 Ph.) (kwk. item 83$1 . . . . . . . . . . . . . . . . . . . . . . . .
MMOJ Mo;46u  V..6O li7..  3 PM OndS.  item  =39) . . . . . . . . . . . . . . . . . . . . . . . . . :
Mut4,~ ~ 11$/~~0 \... SO il~.. I pw) (lncb. kcm s39} . . . . . . . . . . . . . . . . . . . . . . . . . 1
Motor t2Mv3wl t’.. MJ 11~.. 3 Ph.) (Inda. item ● 391 . . . . . . . . . . . . . . . . . . . . . . . .
~ .R”irin~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . !
PIw.  Button. S ’16-. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Self-Tapping Sclew .s 10.32$ 3/8- Hei ~’ah~! Hd. “T8Pu~~-  . . . . . . . . . . . . . . . . . . 14
MwJr  Ac”ws ?~nrl A Gasket AmY.  (Inds. ims =46 A 47) .”, . . . . . . . . . . . . . . . . . . 1
tie)” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I
Set SCYe* . 5/16-”18 ~ S/16- SW. Hdk..Cw~ . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
“v- PUnq. Motor (4.80= O.D.J tku Hz..) fhwk.  item =40) . . . . . . . . . . . . . . . . . . . . 1
‘V- ?ulley. Mow  1S.95” 0.0.) (S0 Hz.) Onvk. ilcm =40) . . . . . . . . . . . . . . . . . . . . 1
“ V- 

~Ch (6(J Hz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
“ V

- BCk (S() Hz.} . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bxae Unit AasY. Ilnck. items 81 & 2) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Casket (Lou)  . . . . . . . . . . . . . . . . . . . . . . ~. . . . . . . . . . . . . . . . . . . . . . . 2
C**C1 (short) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
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HEAD UNIT

IL LLIS. PART
● L.171X3.1 NO.

:
3
4
s
6
7

:
10
11
12
13
14
1s
16
17
18
19
20
21
22
23
24
25
26
27
28
29
30
31
32
33
34
35
36

:;
39
40
41
42
43

::
46
47
48
49
so
51
S2
53
54
5s
56
S7
58
59

~.J~49
P67210
M+7241
%.994
A.10.W6.I
A.1O.W6-2
&l;.~;6-3

. .
D-I03W
PI 17019
BR.2-27
B. I032W
S-103029
B-122922
NS13-22
W“L4.3
P47147
P+7187
M.75894
B-123176-3
B-1231764
P-75872.5
D121.542.1
D.121S42.2
R-77278.1
R-77278.2
M-79686
R.72362
B12~~44-1
c-l 18432
s-124444-2
?.78917
SC..*I5
SC40-33
NS41-9
P+7249
W.7.11
~“L.3.~~
P-7581 7
%.9045
~’L.3.~~
15-103288
M.7S837
K.1 249
A.] 031 7B
M.~08b7
P.7S816
WL-344
SC41-14
RR4B
BB.I 3-1
?-7S897
C.120469-I
M-75656
C.1208.3U
SD-31-I
M.20851
M.2~52
P-75872.3
“Al 146?7

NAME OF PART AMT.

Ma,h.Sl--l/4--~~2/F~~~~  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ;
Cap. Bearinr . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Re!amcr . UcafinF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cap s~,~~. .810.24 \ 1/2- kkt Hd. Y31uk-  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
U“adw  .Shim 4.002-  nk.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ARu.a~r.sh~  (.~S-~.)  . . . . . . . . . . . . . . . . . . . . . . . 0 . . . . . . . . . . . . ● . . ::
Wadwr  . Shim (.@B- Thk.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Rolkv Bearin# -COIK a CWI h. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cafrief - Upper Beadrw . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Shaft . Ljyw Bearing Carrier . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Rolkv B?ariw - Cow& ruP AUY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
PIztc. Beafi~ (“artier . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cap. Bearing Carrier. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .”. . .
crow-pin - Sptw . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Full Nut - 3/8--16 Hex Frn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
tik Washer. 3/8- hkdh . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cover Bmket & U’eld Nut A%y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cib . Upper Bearinr  Carr&J . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Slud - llpper Beafiry wrier Sumrt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Spavef. Beazing Cank~ Wpp) . . . . . . . . . . . . . . . . . . . . . . .’ . . . . . . . . . . . . .
Spacer - Bearing ~arrirr tLowerl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Head & WSWk~~lC”lI A=>”. &lwfe CorneraJ . . . . . . . . . . . . . . . . . . . . . i. . . . .
Dour Am”. (Head) M+O Hz.}. . . . . . . . * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dow Aaay. cHeadl (S0 W.). . . . . . . . 0 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
0001 Asay. fHead)  @ Hz.). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dour ASW (Head]  (S0 Hz.). . . . . . . . . . . . . . . . . . . . . . .‘. . . . . . . . . . . .”. . . .
Catb-b  - l%iction . . . . . . . . . . . . . . . . . . . . . . . . . . . . .’. ● . . . . . . . . + -. ● . . .
FIangvd pulley (Bladt) ASZY. WI (Ida. iteme s26. 27 & S7) . . .0. . . ● . . . . . . . . . . . .
Biadc -Meat saw (.02W43[SI*d).:i ... ’. . . . . . . . . . . . . . . . . . . . . . . . . . . .
Blade -Meat saw (.020--2T)(Pouh17J .’. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Blade -Meat saw (.041 --3T)(l%zen Fizh) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bracket -Hitwe . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. ScteW - =10-24 s 7/8- PhiL Fb: Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cap SLT*”  - 1/2-43x 14/4- SW. Ft Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lock ~Ut.l/2”.l3“t%kI&- . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Plate. Wade Tenaion S~ht . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Math. screw - = 10-24s 1/4- Rd. Hd . . . . . . . . . . . . . . . .
Lock ~“~dw - =10 L@hl . . . . . . . : : : : : : : : : : : : : : : : : . . . . . . . . . . . . . . . .
Bradxt - Tenaiun lndwm~r . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
cap S(lew” . =1O-24 \ 3/8- He~ Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lo.”k W’Aer. = 10 Li@l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Shdd. Brwms Carriu . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Spring . Dclenl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mavh. Surew” . 1/4”.20 \ )/2- I:il. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
seal . (heaw . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Sprinr. Blade Tcnsiwr . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Indicator - len8ion . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lo~.k W“adwr  . 5/16- 

Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cap SCWW -S/16-.18\ 1-1/8- Hrh hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Rclainins  Ri~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
ThrusI Bearing - Ni.e s603 . . . . . . . . . . .“ . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Nut . Blade Tmion Adju\t@ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Hand w-l & SLICU” Aa$y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Window thit . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cmcr & Wmdum”  Aw. Owls item-*W . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SClf-TaPPinF  SOCU” - 810.24x S/8 TNU Hd. “TaPtite- . . . . . . . . . . . . . . . . . . . . . .
fkw;. . Latch . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Head & %lagnrtk”  Cawh Aaay.  (Rounded CornarZ) . . . . . . . . . . . . . . . . . . . . . . . . . .
Upper Bearirw Carrier & Sprirw Amy. (Ih. items ● 1 13w 14.42.43. U A 4$) . . . . . . . .
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● 1
‘2
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94

● *S
● 6
● 7
● 8
● 9

● 1O
● 1 I
● I2
.13
● 14
● 15
● 16
917
● 18
’19
● 2O

21
22

● 25
● 26
● 27
.28
● 29
830
’31
● 32
’33
‘M
935

36
37
38

● ● 39
40

● 04]
● 4Z

8043
44

● ● 45

PART
NO.

?.77576.1
S-771 36
S40923
01 23879”
S-8091S
RR-I 1-9
WS-17-8
B-123343
C-124016
?.77202
NS-13-2S
WL.4-6
BB-84  I
ws.lm4
WS18.J4
SC-37-73
MB-8-1  I
WS-lM
WL-4d
NS-13-25
SC4244
WL.338
WS+2.9
M-78924
C.t2446S
SC-94-20
NS-13.14
WL4-47
WS-17-16
NS-31-.V
M.70087
~.94.NJ
U“S.18.34
?-86049
M-77318
SC42.S3
WL-3.38
M+7153
A-102285
NS.31.10
NS-31-l 2
M-67319
M47319
SC-lo-%
SC.10.33

● D-1 23878.1

TABLE, CARRIAGE AND TRACK UNIT

NAME OF PA at AMT.
Fushef  Ftale Ass}” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Tabk ASSY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Table Ass).. (Not Shown) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
CWrk~ AS}. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Table I \teniion AssY. (Not Shown) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Reiainm# Rirw . . . . . . . . . . . . . .,: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~
N“asher . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Spring .Catriage  Lockinc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Dar -Cmla#$  Locking . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
spacer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Full Nut. 3/8-46 Hex Fin . . . . . . . . . . . . . . . . .
M U“askr.  3/8- Medium

. . . . . . . . . . . . . . . . . . . . . . . :
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2

Ball Bcarirtp .Nicc 8SK-T2198  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
washer  Lolo=  T&) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . 4
Walter f3/64- TM.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Cap SmeW. 3/8-.16x 1 - Hex Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Ball Waring - Niw  ● SK-72198. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Wnher . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Lock Washer. 3/S - Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Full Nut -3/8-46 Hex Fti .“. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Cap Slew. 1/4°.20s  314- Hex Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lo& Washer. 1/4- 

Medium . . . . . . . . . . ,. . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
washer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Loator . .“ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Chrriap @& Amy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
CarriaP  kft . 5/16 --18 x 1° . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . ● . . 5
FrJll ~Ut - 5/16-.18 ~h I’m . . . . . . . . . . . . . . . . . . . . . . . . . . . . , . . . . . . . . . .
m Washer .5/16 - Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ;
Washer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . s
Stop Nut “5/t6=-18“E~$fic” . . . . . . . . . . 0 . . . . . . . . . . . . . . . . . . . . . . . . . . :
Washer - Spfirv . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Carriage Bolt .S/16--18 \ 1- . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Washer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Slofr . Carm . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .:
Bumper -Carriage Srop . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
~sp Snen” - 1/4--20\ 1/2- He* Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AR
LOL4i  Waskr. 114- Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . AR
Tabk ResI Assy. (Back Tabk) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
Tabk Rest (Front Tabfe)  (Nor Sham) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
sf~p Nur - ● 10.24 %“lasfit.- . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~
stOPNUI.810.24 “kIanit-  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
~mp  -Tsbk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Q . . . . . . . . . .
Clamp. Tabk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Mach. SweW. # 10-24 x S/8- TNSS  Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mdr. %7eu” . = IO-24 ~ 112” Truss Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Casriape Unit AssY. (2srcls. itcms 84.6 fhru 9A 11 tfUU 20) . . . . . . . . . . . . . . . . . . . . I

’521 2.
● 052] 21:.

A-33

I

—



5212 REPLACEMEW PART$

UP-R GUIDE AND PULLEY
,.

i4

WIPER UNIT

.



REPLACEMENT PARIS S212

,i

ILLUB.
PL-17W4

:
3
4“
5
6
7
8

-4)
12
13
14
1s
16
)7
18

z
21
22
23
24
25
26
27
2s

6 29
30

;:
33
34
3s
36
37
3s
39
40
41
42
43
44
4s
46

● ART
No.

5(-.53.16
Md9849
B-102321 .s
B.IU23214
M-75866
&1201W
SC-63.33
?B.2.26
A.102322
C.120444-I
?-101929~
?.io1929.2
P.1OI929-I
P-101929-3
M.10192S
NS-18.33
SC49.22
M.1OI924
B-113663
C.120443-I
y#3

&J8-70
B-123656
f;::;;

&7W0-2
M.71364
?.71 376
D.6750rr-7
M4731S
V.21 I$u
M-67306
g-.~l.8~
WL4.1
U.1 10253
I&l 10254
5C.21-91
WL&l
*.~1.9J
WL+l
B-1 102s4
&l~~141
S(”.53-S
A.104S73
SK-474
c-l 13US0.7
C.1 138504
C.] 136W9
C.1 I38W1O
R.10460%1

UPPER GUIDE AND PULLEY WIPER UNIT

NAME  OF PART
Mm+. ScreW -S/16-48x Sfl= TNSJ ~ . . . . . . . . . . . . . ● . . . . . . . . . . . . . . . . .
SIqr -Siidc Rod . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . .
Rod. llppef Wade Guide Slide (18-3/16- L&) . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Rod . UppeI  Blade Guide Slide (20-3/8- 4.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SpfitrF .Slide Rod Ad@irq . . . . . . . . . . . . . . . . . . . . . . . i . . . . . . . . . . . . . . .
Scr- - Slide Rod AdJu$lirw . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
set S-s-” - 3/S--16 s 3/8- Halls.. 14JI ?t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
?lu# z)ultun . . . . . . . . . . . . . . . . . . . . . . . . . . . , . . .’””:. . , . . . . . . . . . . . . . .
Wew . Adjus~in$ .?.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Knob -?Oti!~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . .
Guide - BWe (020- B*)

. . e
. . . . . . . . . . ● . . . . ● . . ● . . . . . . ● # .* . . ● ● . ● ● . ● ● ● * ●

Guide . Blade LOi4- B*) . . . . . . . . . . . . . . , ● . . . . . . . . . ● .9 . . . . . . . . . ● ● . .
GUik - Blade (.026° BWC) . . . . . . ● . . . . . . ● . . . . . . . ● ● . .“. . . . . ● ● . . . ● . . .
Guide. Blade (.03S- B=) . . . . . . . . . . . . . . . . . . . . . . . * ● . . . . . . . . . . ● . . .
SPrirW - ~ UP Block . . .  * . .  . . .  O . . . . . . . . . . . . . . . . * * . . * . * * ” * * ’ ” ” .
Jam Nut .91t6-f18 He* FR . . . . . . . . . . . . . . . . . . . . . ‘i . :’. . . . . . . . . . . . . .
Set scsew  .9/16 .1$x 7/S. Ma.. FM ?t . . . . ● . . . . . . ,., . . . ● . ● ● . . . . . . . . . . .
Blade Ba~+ Up Block AssY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
upper Gride SUPPWI & ButiII# ASSY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Guasd  - Uppet GM* B-(1 3-7/8- I&) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Guasd.  UpperGuide Blade (16-7/16- L&) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bracket -L@per  Scrapet ~. . . . . . .“. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SeI Screw - *1O-24  x 1/4 Soc.  Halts.. Kn. CuP h . . . . . . . . . . . . . . . . . . . . . . . . . .
W&t . Blade hkY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach.  SdreW - = 10-24x l/~ Truss Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
B~k.~~UPFS  ?uikY Wipes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
$@s#  ● Blade ?@kYU.~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
S)@ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
“O” RinF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Km* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Stud. l:pfw mipcr Support . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
bin . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ...............:
Math. ScreU. - =8.32 ~ 3/16- Rd. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
L.ot~ S’irdrcr - =8 L~hl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
%~ap.r . Bkrdc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Spting. Smrper Nbde . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Marh. Screw - =8-32 ~ 5/16- Rd. Hd . . . . . . . . . . . . . . . . . . . . . . . . “ . . s . . . . .
Lock M“ashcr -=6 Lishl . . . . . . . . . . . . . . . . . . . . . . ● . ● . ● . . . . . . . . . . . . . .
Mach. Screw  - =S.32 s 5/16- Rd. Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
LOCk Madrer. =8 Llghl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Spring. S6Tapr? B- . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . ●

shoe . Slidr Rod . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. Smw. ● )0.24 s 3/8- TIUSS Hd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Waahw - Belbilk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . .
Math. Screw. = 10-24% 112-Trim&Herr W . . . . . . . . . . . . . . . . . . . . . . . . . . .
Upper Guide & Guard ASSY. (~20= Bbde) (hck. items *9. 11.15 thu 20.44.4S & 46) . . .
Upper chide & Guard  ASSY. L014- B*)On*.J1c~  *S. 12. lS t~” 2OSaS4~  & 46) . . ●

Upper Guide & Guard AS)”. L020=  Blsde) (Incta. items *9. 11. IS t~u 19,21 .44.4S & 46) .
Uppef GIirk & Guard ASY.(Q14- Blade) (Id items ● 9. 12.15 ~~u 19.2) .44.4s A 46) .
UppcI Wiper Bracket& Knob AssY. (ln~tiitems Q22 t~u  42) ● . ● ● * ● ● . . . . . ● . ● . . .

1
1’
1

1
1
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I

LOWER GUIDE AND WIPER UNIT
1

ILLUS.
PL.1722S

:
3
4
s
6

:

1?

::
13
14
1s
16
17
18

:
21
22
23
24
2s
26
27

PART
No.

B-123886
SC-53.1
WS-23.34
C-123808-1
SD-15.3
B-1091424
B-109 I42.2
SC4141
B-I026S3
SC-109-B4
SC41-I 3
M67702
C-12) 161
B-121 170
SC-2145
WL+-2
B-121660
B-121 170
B42116B
B“L+2
~.~1~~
M-101925
M-I(J1924
NS. I 8.33
X49.22
B-109142-1
&liJ914~.3
~.1  ~3~46.3

D.123846A

NAME OF PART Amt.
Wiper - pulley . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Mach. Screw - # 10.24x 1/4- Trrrsa Hd

. . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :

Waahef  ., . . . . . . . . i . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Spring - ?uUey Wiper. . . . . . . . . . . . . . . . . . . . . . . . .
self-lapping SCWW.  = IO-24 x 1/4” Pan Hd. “Taptiie-

. . . . . . . . . . . . . . . . . . 1. . . . . . . . . . . . . ;
Gutde. SaW Blade (.020” Blade)

. . . . . . . . . . 1
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Guide - SXW BIade (.014- Blade) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
tip *W - 1/4=.28x 3]4- k% Hd

. . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . .

Guard - Saw Blade
. . . . . . . 2

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Set SC:eS . s 10-24 x 5/8- SM.. Hdh.. Fht R

. . . . 1
. . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cap $wew. S/16--18x 1-Hex M . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ;
?tme. Wiper Bracket Retainaf

. . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1

Ulideway  - Wiper Bfackel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
scraper . Bbdc

. . . .
. . . . . . .*. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Mach. strew - ● 8.32 x“3/16 M W ● . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
~ *.3*1. ● 8 Medkmr

:
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2

bwer u.ipes SUPPOrt & BudriIw -Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . .

scrapm - Blade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Daflecwt - scrap

:
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

b~ U“asher  - S8 Medium . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Mach. scr-.. s8.32 N 3/16- 

Rd. Hd
. . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Spring . Back Up Bkrd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
BIade  Bwk UP Block ASSY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Jam Nut - 9/16--16 Hci F“irr . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Set Srrcw. 9/16--18s  7/8- Hdk.. Flat ?I

. . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . J

Guidt . Sa* Blade (.026- Blade) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I
Guide. SaW Bbdr (.038- Blade) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Lower  Guide & Wiper AMY. (.020- B~de) (lnck. item ● 1 :hrq 6.8.9, 10 k 14 thru 2$) . . . I
Lower Gurck  & M“iiwr Amy. (.014- Blade) (Inch. itemss 1 thru S. 7.8.9, 10& 14 thru 2S) . 1
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ELECTRICAL UNIT

IUU8. PART
● L.1719B No.

R-83449
: SD-1540
3 SC.941
4 WL.3-12
s NS-9-12
6 B.1OI93S

SD-1S40
: NS.1 3-2

WL.3.3B
1: Ws-l?.lo
11 B-121926-I
12 B-)21926.2

13 C.787524
14 SB1S40
1s SD-15”20
16 D-1 13861

● I7 sols~o
’18 A-1 17127

’19 A-1 17127

● 2O ---

21 B-120054-I
22 B-2901S$1
23. B-1143224
24 M-80538. I
25 B-121S47

B.124439
:! C.121S40-2
28 PC.54
29 C.2901S6

5290058
:; S.120388
32 8-121827
33 SC.53-5
34 SD-154(I

● 35 B-88196-6- I
● 36 B-881 96.9.1
● 37 - - -

NAME Of PART AMT.

Transfor~$ (380 V*SO Hz- 3 Pk.) (ML-18964* ML-1896$ OIJfY; . . . . . . . . . . . . . . . 1
Self-TaPpint  S-W. 88s32  x 3/8” FM. h W. WaP~e-.  . . . . . . . . . . . . . . . . . . . . 2
Malt. Scre=. “418-32x 1/2- Rd. Hd . . . . . . . . . . . ....0.... . . . . . ........0 2
bck washer  -@8 M~h . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Mach. Nut . @8-32 th . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Transformer  [460 V_I~CUW. . . . ......-0. ~..: “ . . . . . . ● 0.. “ s .0. . “ . I
Self-lappins ~w . ● 8.32 X 3/8 - Phil. Pxn H& ~aPtite . . . . . . . . . . . . . . . . . . . . . 4
~.un  Nut - 1/4 -20 H- Fh . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
@k R.**1 - 1/4- Medbm . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Waaher . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . . . . . .. 2
ConudOt  000/230 V- 60 Hx.:230 V.. SO ~zJ {3 ~J~” items~ ● ..””..”.. . . 1
Contacror (460 V.. 60 Hz.: 380 V. SO Hz.) (200/230 V. 60 H& wlFibt Circuil:  220 V.. 50
Hz. Wpifot ~irbwit)  (3 h.) (lack  item tt20)  . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Clamp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ................9.. . i
Self.Tappint Screw - 88.32x 3/8” PM. pea II& ‘%pche” . . . . . . . . . . . . . . . . . . . . . 2
Setf.Taf@w  SCIW - w1O-32 x 3/8- m..pxII  ~ ~~~”  ● “ . . . . . ● s “ . “ “ . . . ● . . ● ~
find -Control . . . . . . . . . . . . . . . . . . . . . . . ● . . ● . . . ● . . . . . . . . . . . . . . . .
Seff.TSPpin8 Screw. ● 8-32 x 3/8- Pku. Fao H& “TaPtite” . . . . . . . . . . . . . . . . . . . . . “AR
Tbrrrno} @erload Rehy & Screw AaaY. (1 Fh.1 (lacb. item ● 17) @tL48964 & ML”18965
only) . . . . . . . . . . . . . . . . . . . . . . . ● . . . . . . . . ● . . ● * . ● . . . . . . . . ● .-. I
Thermal Owrlood Reby & Suew ASSY. (3 Fk.) Mb. hem ● 17) (ML489U  & ML4896S
only) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3
Healer  Ekment -Owrfoad Relay (Ghc Eke. SPXC.. Moch Mal & Motoe ~) (ML-18964
& ML-16965 MY). . . . . . . . . . . . . . . . . . . . . . . . . . . . . ● 0 ..0 ● . . . . . . ● .0 A;
Knob - Switd . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
kxtcaaion oSWircfI Rod . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Cvnnemor.  SWfich Rod . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~
Buahin# . Switch  Rod . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SprinS. S-itch . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Shaft. Switch. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . :
Actuator - SWiIck  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
C%ner  Pin . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
;::t;ho:rackel Asay . . . . . . . .

:
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1
Swittih A& : : : : : : ~ : : : : : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ~
Ring - Lockl~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .0 . . . .
Mach. Scww - # 10.24 \ 3/8- 

Truaa lid . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Sell-Tappin# screw. 88.32 x 3/8-FM. Fan M. “TaPtite”. . . . . . . . . . . . . . . . . . . . . 2
Reby - mwmxl Owdoed (1 Ph.) (ML-3166~ & ML-31666 ~h”) “ .. ..0 “ . . Q . . “ . . . “ . 1
Re&Y - Thmnxl Ovedood  {3 Fh.) (ML-31665 & ML-31666 Only) . . . . . . . . . . . . . . . . . 1
Healer Ekment  - Overload Relay (Giw Eke. SPCC.. Mach. Model A MOWI TYPC) (ML-31663  &
ML-31666 MY) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ....0.... . ● . . . AR

‘use with Owdoxd  Frote@oR.
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I!?G ARD SAFETY FOR Km WUKERS

* Reports ShOW mat knife atiden~ are the most pfed~~t cause of
disabling injuries in the meat industry.

* The hand knife is the most cofnmonly  used tool in the meat cutting
industry.

1sHARPEN TOUR K191FE?

Thefe are many good reasons for the proper i.nsttuction  and training
of workmen regarding their working tools.

* dull bols cause worker frustration and fatigue

* they are more dangerous because the operabr must force a duil
knife

* oprabrs who tiOW how tio cafe for theif tools properly are more
inclined to Me pride in their work.

PROPER KliIFE SHARPE?JIIJG

Bu~her Imives, skimking knives, and most boning knives must first be
beveled on a grindstone of with a file before finish sharpening t@miques
are applied.

BEVELLIXG  WITH POWER GRIND STONE

1. When using the powered natural done grinder, begi!knefs should
make no.more than one pass on each side of the blade at a time, so the
bevel will cane out even.

2. The knife must be held at the proper angle as it is applied to the
stone and pressed firmly with the fingers spread over the blade to apply
uniform pressure.

B-1

— .



3. Len@ and depth of the bevel will NW@akd by the a.ngleat
which the knife contacts the sbme. The higher the knife is placed on tlie
stone, the more shallow the’ bevel. k the~e is brought down towards
the operator, the depth and angle of the bevel is increased.

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

5. The travel of t&e stone mustalwaysbeaway  ffom thelmife. If the
travel is allowed to progfess towards the knife, it is possible ~atthe
sharpened edge may catch in the stone, camg the knife to turn out of
control and injure tie employee.

BEVELLIIIG WITH A FILE

A satisfactory bevel can be cut on a knife with a file.

1. The file should be secured in a holdef because of the hazard inherent
in this method of sharping.

2. The file establishes a flatfa~ef than a concave bevel.

GRItiDIHG

Once a bevel is @ablished, gfinding is cofktinu~ on a handstone.

1. A 320-gfitstone is the fecommended coarseness for.general-pufpose
packing plant use.

2. The st#ne should be first tiofoughly wetand continuously fewetted.
A combination of liquid soap and water will help Iwep the surface of the
stone free of impacted materials during han~g“

3. The ImMstone may either be secured in a holder or held witb
reasonable safe~ in the hand opposite the knife hand, provided it is held
atone end between the thumb and first fingef, the thumb being on top. In
the event the travel of the knife is b far along Uke stone, it will slide
harmlessly between the stone and thumb.

B-2



4. Draw the knife across the tie using appfoximatdy  70 per cent of
the stone face, md alternate the sides of the knife frequently. The knife
should  beheld at an angle exactly that of the txml. This is normally
about 20 degrees from the horizontal.

5 .  Han~“ gwill usually pfogfessuntil a wife edgeoffough mass of
metal a-tiat= on the edge. The wife edge can best be removed by
making four of five alknate passes on the handstone applying very light
pressure, holding the knife at approxirna~y  35 degrees from the
horizontal.

BUTCHER*S STEEL

The edge is then aligned on a butcher’s sbl. Preparation and
maintemmce  of the bukhef’s steel is as important as preparation of the
knife.

i. Its purpose is to realign the sharpened edge of the knife of stfaigh@n
i$ as Uie edge becomes turned from cutting meat or s&iMg bones and
other hard tissue. .-

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

3. The opefatof should also be tiaineci to hold a s&l in the palm of his
hand with his thumb 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 muscle tissue and fat dictates the
steel should be first pomhed to a mirror smooth finish. Grooves are then
etched along its entire length. This is 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 Uke gri~ in one .
direction only. This is repea~ until the steel is thoroughly grooved.

. B-3
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6. Cutting warm of soft meats, with no expmre to hard bony surfaces,
calls for very shallow, fine grooves that are formed by using fine grit
emery cloth.

7. The objectof the butcher’s steel is merely tostfaightenthe
microscopic edge of the knife blade as it becomes turned to misaligned.
This dictates a very light pressure of the knife against the ~
altanating 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 d=troyed and the knife should be
reground or rwtoned.

. .
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Experiemx  shows that knife safety can realistically be obtained by
incorporated all of the four basic principle as defined in the next section,
“@tfOl Ma@”. These four fundamenw  of COlltiO~g Im@injufie?
have be@ developed UkfOUgh many years study of the causes of knife
injuries. Where fecommended control measufeS have been employed,
knife injuries ceased to bean widentandhj ufypmblm. Where codxol
measures are only partially applied Uie results are much less Uian
satisfa~.

1. Protective equipment

* Metal mesh gloves are available in isvo, three, and five-finger @es.
There is a range of sized in each style. Mesh gloves should be carefully
selected for the employee’s specific task. Because of thed.f inflexibility,
gloves should befitted so that the worker’s hands will not be irfitated by
scraping of the metal mesh against the skim (See figure= 15)

* Properly engineered arm guards are made of an easily cleanable
material and are non-porous to avoid dermatitis, oontaminatkm and
infection problems. These guards are also applicable where there is a
great deaS of pressure applied to the knife, and where that
pressure-suddenly released as the cut is Umninakd-sends  the knife
toward the worker’s arm.

* Abdominal protectors are to be worn on all cutting jobs where
knives are used in an inverted pmition toward the body.

2. The sektion of kllh-

* Employees may select tools that are unsuitable for their work.
It is desirable to establish uniform Qps of Mv=.

* Knives should be purchased with adequate guards from reputable
suppliers. The object of knife handle guarding is to prevent the
employee’s hand ffom sliding over the handle onto the blade, k the ev~t
the end of the knife stubs againsta solid object Knife guafdscannot

E s
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always prevwt ~ ~ Of accident but in every case will prevent or
minimM the severity of an injury by forcing the employee to release his
grip on the handle.

* By tradition, knife manufactnfers sharpen knives to a needle
point. Thepssibili~ of a stab injury can N greatlyminimbd  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 not being used

* This dictates that tie knife be disposed of in a knife scabbard
or pouch, worn on the worker’s belt and used as a holster.

* It is equally safe  to use table slots at work stations for easy knife
dispsal.

4. Safety training and proper engineering of the worker’s
environment

* Two knife 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 r@res close attention and concentration to achieve
accuracy. Workers  cannot concentrate on *O 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.

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

Typical examples are the worker who used his knife to pickup a ham
prior to boning. Theknifeslippedou~  struck ~eyeball, andpiercedi~
causing loss of sight of his eye. This practice can M eliminated by
removing points from knives so that it is impossible to stab, lift position or
move product using the knife as a positioning M, rather than a cutting
ml
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* ~fidently of perfofman- can M incr- ~d operating
costs reduced  by the application of proper training and protection of
knife workers.

*
* Proper tfahlhg Contfibuw to Wt@r quality Wofkmansbip, bettiw
yieldi,  and considerably less worlcef frustrdbil.

* The four points of knife safe~ are strongly recommended
because they have been researched, tried, and found to be effective in
reducing knife acddats and mhimkin g injuries.

* The application of standard training for -e~ provides an
element of contincy whereby knife wofka can M more effectively
supedsed on the basis of known policie and procedures.

* The uniform standardization of instfudiom  and equipment
W~ help fall@ c@y inventofi=. .

* The applimtion of only part of these prindples of training
and safety does little or no good. Like all pfindples of management
they must all be kept in bakmce to W effective. Where these pfindpfes
haie  been consistently applied, loss cos@ have b noticeably r~u~,,
thereby proving these principles have a high degree of profitability.

. ,
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Fi@fe814

- Proper way to grip butcher’s steel.

Note how thumb is in line with fingers.

FuII -hond metal  . m e s h  glove.
Gloves should  be selected for specific tosk,
be fitted to worker’s hand.

Figure 815
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APPENDIX C

JURST AID AND MEDICAL PROCwU~

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

Sound, fundamental ~owkdge in the handling of emergencies that
may arise prevents panic and further harm to the victim. A first-aid kit
should be in the building and then adequawly SUPPM. Supervision
of the Urst-aid area should always M in the hands of Pfoperly trained
personnel, and not left open to the indiscriminate use of all employees.

1.

2.

3.

4.

5.

6.

G~~JXAL  RUES

BE CA1~- size up the situation as completely and quickly as possible
before giving first aid.

Do the simplest things consistent with good first aid.

Take care of the most important conditions forst. Severe bleedin&
stoppage of breathin~ and inhalation of toxic fumes must be txeated
immediauly.

Be genUe in handling an injured person. If the injury is serious, keep
the person lying down and make him as comfortable as possible. Do .
not move him unless you know it can be done without aggravating the
condition.

Be clean when treating a wound. A basic knowledge of ba.ndaging and
familiarity with aseptic Wmique concerning hands, instruments and
materials is essential.

(X1 the nursing sWion immediately if the injured pefson”s
condiUon is serious!!!

c -1
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Tranmotitia
The way in which an injufed person is moved is extremely im@~

Cafe is of gfeatif importance UIan speed. Itis -tial for the first-aid
wofkef b have an adequate knowledge of lifting and carrying before
moving a seriously injuftd person, bmtuse improper methods  may
increase the severity of the injury or even cause death. This is
particularly trueinthecase ofaaof~emjufi~.  The.meansof
tmspwtation  depends UP the nature and severi~ of the injury, the
equipment available andwhemef there isneedfof  imfnwatifemov~.  If
We injured person is free from danger where he is, it is generally
advisable to call the nurse and transport Uke person under the nurse%
illSU71CtAXlS.

1.

2.

3.

4.

5.

Keep the following points in mind in any event
Be sure the necesswy first aid has been given before moving the
person (fractures properly splinted, bleeding controlled, md so fti).
Handle persons who have suspdxl fractures, back, head, and neck
injuries with exkeme cafe.

Be sure that everything is ready before starting. If a stretcher is-not
available, one may be improv~ of bktnkets, boards and blankets, or
boards and coats.

Be sure plen~ of hands are available b move We person. The head
and shoulders,  trunk, and legs must be supported and this  takes  at least
three able men. Unless Mere is imminent danger in the area, never
attempt to move a pxson alone, and never ask an incapable person to
assist in the moving.
Place injured person in a lying position on the stretcher unks’he must
sit up b breathe. .

If you afe unsure as ti the inj~, it is better to leave  the patien~ lie
whefe  he is until qualified help arrives. Further injury to the patient
can occur when moved without taking due pfeamtion.
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DICAL PROCEDURES AND FIRST-AID TRAIIUIfG

Good adminsfxatkn  of first aid is an important part of every safety
program. Itis recommenm thata first-aid facility such as a deluxe
first-aid kit Atleast one person per shift should have SLJohns
Ambulance First Aid tr-g. Plans should be made to have at least one
tif person take a St Jolms Ambulance instfucbrs course. Then new
employees can r=eive first aid hining 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 quali~ of first-aid procedure, to make recommendations
for improvement, and _onaliy to tour the plant for the purpose of
detecting conditions that tight Ix detrimental to employees health or
safety. The nurse should be well aware of the ~ 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 in the plant

c-3
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VISIOIW CONSERVATION ~

ViSUd testing should be arranged for all m=t cutting employees
beam injuries are more frequent and work and work habits are poorer
in employees with inadequate vision. This is especially true in the
packing indt@xy where jobs require precision cutting with sharp
instmmenk at a fa~ of speed.

HEARING COHSERVATIOH

Noise has long been recogniz@ as onetif several causes of deafness.
-e h high no~ levels may cause temporary, or pefmanen~
changes in hearing threshold levels.

*

J?oise Redwti~

Noise reductkn is the most desirable exposure control method for the
prevention of hearing loss. Inthemeatpfocessin g/ffeezer facilities noise
can W reduced by:
1. Keeping the door to the equipment room closed.
2. Ensure that ail covers and proktive devices on machines are in place.

When noise leve~ can riot be ftiuced any further and Uefe is still a
concern about noise levels then ear protechs are commercially available
which are capable of reducing noise entering the ear ti acceptable levels
for most noise exposures encounbfed.

C-4
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MATERIALS HANDLING
MATERIALS HANDLING account for about 22 per cent of all

wmpational injuries. These injuries are from every part of an operation,
not just the storage areas of warehouses.

LIFTING
Workers musttnined in safe lifting. Mostpeople give litUe of no

thought to the matter of lifting until they meet some exceptkna liftig
problem or are injured through using wrong lifting methods.

It is diffkultto place lifting limits thatapply  ball persons. The physical
condition, built and stature of an individual contribute to his ability to lift
Workers with physiatl weakness should not be assigned to jobs that
involve continuous heavy lifting. Thereafe  many jobs of this natUfe in
the meat packing industry. How a person lifts is more important than
what he lifts. Jobs such as lugging carcusse$ require very capable people
who are able not only to endure the stfenous exercise connected with the
job, but who are wifling b learn to so them with the proper rhythm and
leverage necesswy to avoid injury. There are certain techniques thatare
~ ~ M jobs involving lifting and the employee sho~d ~ ~ofougMY .
traind in these.

1.

2.

3.

4.

5.

Some of the general rules for safe lifting areas follows:

Size up the load. Do notatWmptto  liftalone if thefe is any doubtas to
ability to do so.

Be sure footing is secure. Geta good balance. This means feet fairly
wide apart (8 W 12 inches).

Place the feet close ti the base of the objectto be lifted. This is
important &cause it prevents the back muscles from taking all the
load.

Bend the knees outward and straddle the load somewhat keeping the
bOCk sWght as possible.

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



i
i

6.

7.

0.

9.

Slowly Iiftthe obj~ti the carfying position. DO notjerkit If
necessary to change direction when in an upright position, N careful
not b twist the bo4y. Turn body by changes of fwt position.

If the load is to be deposited on a bench or table, place R on the edge to
make the table take part of the load and then push it fonvard with
arms, of of necesswy with pert of the body in forward motion.

In putting t&e bad down b the fkmr surface from a waist-high
carrying position, bend the knees and with back straight and load close
to the bcdy, lower the load with the arm and leg muscles.

Never walk with a load that obstmAs vision until sure that the path is
clear and there are no floor obstmctkns.

Persons who have suffered back injuries or hernias are likely b have a
repetition of those injuries if they continue heavy lifting - especially if
they are notlifting 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 pefiod of time. They could be advised to
take a job more suitable b &m. The first serious back s&ainis generally
a clue to a repetition of such strains. This is the rule fathet than the
exception.

C-6



APPERDIX D

Use of cleaning compounds
Ckanefs
PfW@’kms
Mixing and using
S@age and Transpofi

D-i
D-1
D-4
D-4
D-4

—



.

USE OF CLEARIRG COMPOUIJDS
Fresh meats packers today must be prepared  under ahm sterile

conditions to prevent spoilage. Meatpr ocessors have n~ily increased
their use of stfong chemical mixtures for cleaning and sanitati~. Another
reason b use stronger formulations is that in minutes, they WW remove
soil that would take hours to remove if milder, householder C1-efs were
used.

* Smaller plants generally purchase formulated cl-efs in
case lots. Hazard warnings on the label must be carefully obsefved.

* These stroag chemical cleaners can cause btKw, p0kWkg8,
dermatitis, and other ills to workers handling them. Mhough well
down the list of wcklent causes,  cleaners area significa!k -d.

Cleaners are classifkd as soap and synthetic detergents, add dean~,
scouring agents, and germicide% These conpunds include aCidS, alkalis,
strong oxidizing agents, and otherwise hazardous subkmces. This chapter
discuses the nature of the chembls and their hazards, ways to prevent
injuries to workers handling them, and first-aid measures if trouble does .
occur.

kaline Cleanef~
The degree of alkalini~ or acidi~ of a substance is measured by its

pH when dissolved in water. The stronger acids orallmlis can be harmful
when misused. *their strength increases, they lxcome more hazardous.

* Soaps and synthetic detergents are usually alkaline
compounds. They emulsify fats, oils, and other ~ of soil which can
then be washed away.

* Continuous expsure to them would cause harmful
decreasing of the skin, but in ordinary usage, they are will within
safety limits. Detergents can either remove tie natural oils from the skin
of setup a reaction  with the oils of the skin to increase susceptibility to
chemkzds which ordinarily do not affect the-.

D-1
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● The rapid and thorough alkaline cleaners used k hdq,
however, are ofbn more strongly caustic and may cause chemicaf
burns and serious eye injury ff mishandled.

d CleanW
Common acids used in cleaners  are sulfarnic,  hydrochloric  or

muriatic, acetic, critic, and phwphoric. Occasionally, hydrofhmricacid  is
used, in very low concentrations. Sodium add sulfaM and sodium add
phosphate are somtimes found in dry acid cleaning compounds.

* Acid cleaners are used for removing enfuski surface
ma~rials and for dissolving mineral sale. When wa~ is heated to
high temperatures, a portion of the minerals in the wa@r maybe deposikd.
The deposit adheres b metal surfaces and appears as a ~ or whitish
scale. Add cleaners chemically react with such scales and make them
water soluble so they can easily h removed.

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

sQ@i@@im@s* Scouring compounds are frequently compounded from soaps
and abrasive materials and are used for scouring with brushes.

* Scouring compounds such as borax and sodium bicarbonate
are slightly alkaline.

* Neutral scouring compounds made from earths are frequently
compounded with acid for cleaning en~ material and
alkaline deposits.

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

* They kill existing bacteria left after the removal of soil.
Commonly, germiddes are cal~m hp~c, ~i~ ~mofit4 ad .
quatefmafy  ammonium conpunds.
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* Strongly aklaline  cleaning matnfials  have a corrosive action
upon all body tissue, especially the eye.

* me freqmnUY cauMM burns and deep ulceration titi
ulimate mrring.

* Prolonged contact with dilute solutions may have a destructi~e
effect upon tissue.

* It is important to be aware that the dry powder can get inside ●

glove of a shoe and cause a severe bura &fore a person realizes k

* Inlmlation of the dust of concentrated mist of alkaline
solutions can cause damage to the upper respiratory tract and lung
tissue.

● hfany alkaline matifials react violently when mixed with
water - the heat of reaction upn mixing may elevate the tipefa~e
above the boiling point and large amounts of a hazardous mist and vapor
may b thrown off.

* Acid cleaners do not always attack the skin of eyes as
quickly as alkaline cleaners; therefore, a sevefly exposed person may
not realize the extent of injury until serious injury 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 little value.

~ouring  Compound Hazards

s Most of the scouring compounds are sold under specific trade
names and are no more hazardous than ordinary hand soaps.

●✎ Some contain chlorinated chemicals which  are skin irritants.
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Hazards afa in thre situations when Mmdlhg  cleaning

chemicals:
(a) Blending raw ingredients or mixing concentrated solutions
(b) s@rage and handling and
(c) application of the blended cleaning solution.

The means to prevent injury to men engaged in these
activities include:
(a) Use of protective equipmen~
(b) training in propr methds of mixing and handfin~
(c) proper storage and transport.

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

* All cleaners should be used in recommended concentrations. .

* Once a formula of dry cleaner is mixed or compounded it
should be stired in a labeled container indicating its commonly used
name, ingredients, precautions, and recom.mendd concentration.

storage and Tfansp@
* It is important that dedng ingredient and batches of
compounded cleaners be kept in locked storage and dispensed
only under supervision.

● Containers of alkaline material should be kept tightly sealed
because these materials generally take up water from the air.
They should be reclosed as soon as pmible to protect the material from
atmospheric moisture.

* Chemical compounds used in cleaning and sanitizing should
be listed nd posted near the first aid kit, cleanup area, along with
the Sugg- treatment

* The nursing station may also want the lik

D-4



.*

APPEliDIX R

MEAT PROCESSIl?G SIJPP~
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The Store Supply Shop E-1
AUantic Service Co. Ltd. “ E-2
~nw!ItOn Butchers and ~CkefS ~pply E-12
Griffith IAoratofies LhnMd E-52



THE STORE SUPPLY SHOP
5902 pa~@u
Montreal, Quebec
5 I+2?4-55’tO
kk for Norman Cody

LIST OF TRAYS AND PLASTIC WRAP

*32 .“*35 f- trays - 500~x
Dyna Pak 42P size 4- X 6 l/2”Mm 2“edge
CMr tray 4 1/2= X 6 i/2” with 1 l/2 ”edge
square foam tray 4-X 4“
Sam wrap 4000’ X 17-rolls (ask fof heavier Wcti=)
Polythlene tubing 7-& 10- diarne~ .002 mil thickness - use for fish

They have other supply  ib?ms.

If you all them ask for a current catalog

E-i
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ATLANTIC SERVICE CO LTD

* BAND SAW BLADE AND GRINDER PARTS RENTAL

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

* CALL THEIR TOLL FREE NUMBER FOR DETAILS AND ASK FOR A
CURRENT CATALOG

.
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ATLANTIC SERVICE COMPANY ii

. .
I

RENTAL ~ SALEs of HEAT CUTTING EOU~PM~NT
LOCATiON  ET vENTE DE MAThuEL POUn COU~ER LA vlANO~.

m

@
CUSTOM FABRICATION. SUPERMARKET EOUIPMENT
MATERIEL POUR OE SU~ERMARCHk fABRIOUt SUR CaMAN06. S7STE

[

LMWSION WNTRhL

MONT:i~t%~@c
141w tz3

s23.S73 S23.07~

ATTENTION:

AS OUR REPRESENTATIVE DOES NOT MAKE

A REGULAR CALL IN YOUR AREA, PLEASE
e

MAIL YOUR DULL EQUIPMENT DIRECTLY TO

THE ENCLOSED ADDRE$S WHEN YOU HAVE

ACCUMULATED A SUPPLY. IN THIS W A Y

You WILL BE auAEUNTEED A CONSTANT

SUPPLY OF SHARP EQUIPMENT.

N.~ c z ?kaee  Make 8me To Rncbe row ● e m m  Addrcu.
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B.C. 112-800-2=75
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MANUFACTURERS & FABUKATORS  OF
wnkss Std E@nnent

su~kd @Ji~ & SUP$=-” “
-  Fod Scrvict 12@pment I

Butcher Equipment &Supplks
omssing E@pmentFod R

Pro fcssiond CuIkry& Actcsdcs

Renal& sale on TM FolJ(ndng
H~ S8W Frmcs - Power *W BMCS
W Gin& Pktcs&  Kniws

~fe~

ROSEMARY CAMPBEU 62 HOWDEN ROAD

H
41 7s7.1111 8cAReoR0UGM ONT.

TOLL RE 1~268-6575 MIR 3W

MEAT ● PRODUCE c DELI ● FISH “ ]
WUUDE “ PRODUITS MARAKHERS  ● CHARCUTERIE  POISSON

Supplies a n d

F u r n i t u r e  e t

Equipment For The Food Industry

Equipment Pour L91ndustrie  Alimentaire

dltlantib Simdce
!

COMPANY LTO/CIE LTtE
e IWWOEN RD., SCARBOROUGH, ONT’.  757-1 111/SwclJRSALE  16t)6 NICOIH MIL, QUE. 523-9673
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A“LANTIC  SERVICE COMPANY ;~11111

~D HANDLES

A.

B.

c .

D.

E.

F.

c.

“SPECIAL” - ON OUR PROFESSIONAL CUTLERY

BONING KNIVES - CURVED

5It 7.55 Each
6“ 8.45 Each

BONING KNIVES - STRAIGHT
SI* 8.00 Each
6“ 8.45 Each

BuTCHER KNIVES

8“ 13.20 Each
lo” 17.20 Each
12” 17.85 Each

BREAKING KNIVES

8“ 11.40 Each
~(yc 12.35 Each

sTEAK KNIVES (HMITAR)
~ols 18.30 Each
12” 21.50 Each

L A M B  SK1~ER  - U

10.80 Each

BEEF SKINNER -~

11.90 Each

STEELS  - PLASTIC HANDLE ONLY
~~1$ 17.58 Each
14” 18.18 Each

A--.

B.

c.

D. .

E.

F.

G.

June 1, 1988.

PIASTIC FIAND~s

BONING KNIVES - CURVED

5n 7.20  Each
~1$ 7.50 E a c h

NHING KNIVES - STRAIGHT
Sn 7.15 E a c h
~n 7 . 2 0  E a c h

BUTCHER )uiIvES
~l! 11.50 Each

~~lt 15.50 Each
yy 17.20 Each

BREAKING RHI=S
~n 10.70 Each

10” 11.N Each

STEW KNIVES (CIMITAR)
~ot$ 15.60 Each
12” 18.40 Each

LMB sKI~ER -  =
10.10 Each

BEEF SKINNER -~

10.85 Each

OUR TOLL FREE NUMBER IS

SALE CUTLERY SHARPENERS

300.00 Each
1-800-268-6575

Belts 5.60 Per Box (4 belts per box)

#1-2-s SHARpENI~ STONE
74,25 Each (limited quantities in stock)



—.



EDMONTON BUTCHERS AND PACKERS SUPPLY GROUP CALATOG

*cATALOG  HAS PROCESSING SUPPLIES

*THEY cm MSO SUPPLY  BOTH NEW MD USED EQUIPMENT. CALL
THEM WITH YOUR REQUIREMENTS

I
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SAUSAGE BINDERS S SEASONINGS., :. . . :
. . “ L “ “

.:.: “
. . .

t

WIBERG PROtNJCH

CASINGS - NATUML & ARTIFICW
.
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THIS BRWJWRE IS FOR YOUR INFORMATION.
TN& DATA IS CO-CT TO THE BEST OF OUR .“
XNONLEDGE  BUT WE ~NNOT ACCE~ LIABILITY
FOR THE RESULTS OBTAINED WNEN USING OUR
PRODmS.
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SAUSAGES

It is ● mistake to Imagina that ideal formulas for sausage 8x18t.
They don t. Every s u c c e s s f u l  s a u s a g e  maker has to discover What
his own customers prefer. It 1S all right to start out using ●

printed for fnula, but soon lt will be modified to suit local
conditions. It will generally take so~ ti~ and so- ‘eSting ‘0

establish a sausage formula to suit the local customerS.
Onca it

is established. adhere to it religiously. Every ingredient ● ust
be weighed or kasured.

Sausage can be made from any edible meat. It can be chopped fin.
or coarse or mixed. It can be fresh or cured; smoked or unsmoked$
raw, partly c=ked or fully c~ked; ‘or-d into ~tties~~o:~es’
or molds, or stuffed into casings of almost any size.
can be seasoned with millions of different seasoning fo~ulas=

sausage is a very general word that describes thousands Of
different food products. They all contain chopped meat as the
main lngredient~ They fall into well-defined classes. along.-
the

1.

.
2.

3 .

4.
.

,

‘.,!
!,

lines of preparation metfiods.

FREWSA U S A G E S

I

:.
,,

I

Fresh  sausage is made of chopped meats that are neither
cured nor smoked. It can be sold in bulk, or stuffed
into bags or casings. Hamburger and fresh pork sausage
are the best examples.

UNCOOKED SMO?SSAUSAGES
.

.

These are finished in the smokehouse but are not -ked.
The “

~st popular example is smoked pork sausa9es=

COOKED SMOKED  SAUSAGES

prime examples are frankfurters and bolqna~ After ● light
smoking they are cooked in water.

DRY SAUSAGES

This class is typified by dry salami. These are.the trlck~est

of all sausageS to prepare. They require careful attention
at even stage of processing  and must be held for ~nths Undex
controlled conditions of temperature and hwlditY”

Dried

sausages  have wonderful keeping quality after they are fin~shed
and can be held in a fairly cool room for verY lon9 Peritis of
ti~. They are often called s-r sausage. ‘cause ‘f ‘eeping
qualities.
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SEMI-DRY SAUSAGES

Semi-dry sausages are smoked at high temperatures. but dried
a relatively short time. Formulas for semi-dry sausage are
slrn~lar  to those used for dry sausa~es. Since semi-dried
sausages contain more moisture, they do not possess the
keeping qualities of fully dry sausages.

MEAT.SPECIALTIES

This heading includes an almost bewildering variety of
producta, having &n common only the fact they are based
on chopped meats and usually cooked or baked rather than
smoked. Chili, souse, meat loaves, lunc!a meats and minced
ham are typical.

SAUSAGE MEATS

The flesh of any food animal? or for that. matter fish, can be
used in making sausage. The meats ordinarily used are pork,
beef, veal and mutton. Trimmings are more economical raw
materials than cuts for which a ready market exists.

Cheek meat and head meat, necks and low proflt”cuts  are best
utilized h the form of sausage. Pork snouts, and the lips
of all food animals can go into sausage. Hearts, llvers,

.kldneys,  tongues and tr%pe are used too.

Ueasanfi meat is the muscular tissue around the lower part of
the gullet and upper part of the stomach in beef. Giblet meat
comes from the diaphragm. Weasands and giblets have poor
binding qualities and spoil easily, but they are used in
cheaper grades of sausage.

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

The term lean meat, when used in sausage formulas, means meat
cuts running from 80% and up lean meat by weight. Regular
trimmings run from SO* to 80t lean. And of course fat trimmings
are those that run less than SOt lean meat. Trimmings are
graded up to 9S$ lean. The best grades of sausage are made from
fairly lean meat as a rule.
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. , Heats van a lot in the ability to hold water.  Freezing meat.,. .
.:. reduces, . . . thing.:... .. tissue.
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the water holding power. Pickling meats does the same
The best fresh meat for retaining water is red muscle
Connective tissue, pale muscle tissue and membranous
have very little value as binders.
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“ “CURING

Salting  or the infusion of salt into meat of various types
is called ‘curing”. This process causes the meat to undergo
certain phyaical, chemical ● nd bacterlokgical  changes which
r e s u l t  In g r e a t l y  e x t e n d e d  s t a b i l i t y . M o r e  s p e c i f i c a l l y .
salt acts to suppress the growth of spoilage causing bacteria
and to solubize the available proteins. With the introduction
of salt to a cut of meat~ the meat proteins dissolve and the
meat becomes tacky. When heated the dissolved prgteins set
up and bind the meat. Thi8 pheno~na is most important in
the manufacture of sausage or heavily cured meats such as
pork or certain dried fish products.

The three methods of curing are ● s follows:

(1) THE COVER BRINE — which 1S the easiest of the three
and the most applicable to what
we are trying to accomplish.

(2) THE DRY CURE -- excellent for old-fashioned curing
of hams and bacon.

(3) INJECTION CURE . . used bycommerclal  meat packers. It
is fast and effective. allowing the
processing firms to speed processing
and Iower-in-house inventories.

The cover brine can do it all. Use glass, crockery or. .
. “ I,, Plastic containers that will allow the brine solution to. .
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~ompletely cover the food. Wooden or aluminua containers
ARE NOT TO BE USED.

A large spoon and a glass quart jar are handy for mixing
the brine. Meats should be completely immersed in the brine
and they should be stirred or rearranged in the solution
occasionally.

Keep brines as cool as possible. If you plan to reuse them,
store them in the refrigerator. Reuse should be limited to
2 or 3 times only, and a storage perid of no longer than 1
week 1s recommended.
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sausage mkers must always be on guard against discoloration.
nest discoloration ia caused by improper handling of tho
sausage meat. Use meat as fresh as possible, without freezing
or storing it more than absolutely necessary. Keep all

sausage meats at  a  temperature that is cooler than 40°F,
except for temprary peri~s during processing. And above all,
NEVER USE MEAT OF DOUBTFUL QUALITY IN SAUSAGE. IF THERE’S DOUBT

THRON IT OUT.

Never re-procesS  sausage that has been S1OW to sell. The old
mats will simply contaminate and ruin vhate.ver  other meats ● re
m~xedwlth them. Sausage  may appear tobe entirely fresh, but
will still harbor bacteria that will contaminate and discolor
other meats.

Every time meat is heated~ it loses the ability to retain
moisture. Heat contains albumen, similar to the white of a n
egg. Eeating hardens the albumen; and it d~:fno~a:e::in
the original state when 1s 1s cooled again.
protected against overheating during processln9# the resu l t ing
sausage will have ~re Wwer to absorb ~isture= It will stay
fresh  longer  and shrink less .

Finished sausage need proper refrigeration. Most sausage 1s

(
best stored at a temperature near 32*F. Some varieties of summer
sausage can be stored safelY at 60°Fc if the h~idity ‘s ‘rider
close control.
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NATURAL CASINGS

BEEP CASINGS

Beef Round%:  Used for making Ring Soloqna, Ring Liver
sausage? nett~rstt Polish Sausage, Blood
sausage, Kishka & Hol~teiner

Beef Middles: Used for Leona Style Sausage, all other types
Of bologna. Dry & Semi DrY Cervelatsg ‘w
& Cooked Salami & Veal Sausage

BEEP MJNGSZ Used For Cap=ollag veal Sausa9e0 ~r9e

HOG CASINGS

Used for

..

i
i
1I
I
I .0

i“,
:,

!.
f

i3610giii Lebanon  ~ c-~ed ~laml
----

country  Style Sau$a$iet  Linked Hog Sau=ge.
Large FrankfUsts# Kishka, Xielbasa & Pepperoni
Sausage.

sHEEP CASINGS

Used principally for Pork Sausages & Frankfurt$
Sheep casings are strong yet tender tastlnfl.  Good white
color. Permits smoking or coloring of the fxankfurtS and
gives desired finish to the pork Sausage.

“ARTII?ICIAL CASINGS

COLLAGEN CASINGS

Not a synthetic Casing. It 1s made from hides of cattle
(the flesh side) and 1s edible. Provides uniformity and
is superior machinability. practically all linkin9
machines on the market to-day can use Collagen Casings.
The ability to produce uniform links at high speed results
in an increased flowof product, larger volume and less
time. Sizes of Collagen Castngs range from 14 mm to 4S mm.
Usable for any smoking process. Smoking cycles may be
shortened and because of rapid uptake of smoke color? leads
to less smokehouse shrinkage. Colla9en casin9s require
refrigeratlOn just as natural casing do. Should be kept
at SO*F or lower. If for some reason casings become brittle,
simpley dip in water and use. Do NOT  SOAK. .
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ARTIPICAL CASINGS

(
FIBROUS  C A S I N -

4t !# .

#

GenerallY used in making dry and semi-dry sausages. The
inside  of these casing$ are coated with prote~ri and has the
ability to s h r i n k  a l o n g  with the meat as it ~$ drying out.
Easier to store and need not be refrigerated and does not
have to be cleaned. The fibrous casings have the fibers
running through them lengthwise which gives them added
strength. Pourouse  enough to absorb the smoke when smoking
sausages.

A sausage, luncheon meat or salami will smoke just as brown
in ● synthetic casings as lt will in a natural castng.
Synthetic fibrous casings must be soaked in water bOfore
using. soaking allows the casing to becom flexible and
easier to work with. Some manufacturers Of synthetic
fibrous castigs suggest soaking in vinegar ‘r 1iquid ‘=ke
before using . This will prevent surface mold and prevent
casing from stickin9 to -at after it is ‘mkedg
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HOG CASINGS (29 - 32 - ~
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,. Breakfast Sausage
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pork Sausage
Pep

r
ronl

Smo ed Pork Sausage

. HOG CASINGS “(32 - 35 nd

Italian Sausage
Fresh Italian Sausage
English Bangers
Sccilian SausagO
Smoked 6 Cooked Sausa9e
BratWUrSt
welsswurst
~rkey Sausage
Smoked Venison CountrY Sausage
Landjager Sausage
Semi Dry Polish Mountain Sausa90

/
HOG CASINGS  (35  -  3 8  =)

1,
Kielbasa
Onion  sausage
Swedish Potato Sausage
Linguisa (Lon9an~za)
Kielbasa Krakouska
Hungarian Paprika Sausage
Boudin
Polish Blood Sausage
Smoked Venison Polish Sausage
Semi Dry KiehaSa Mysliwska Sucha
Dry Cured Italian Sausage
Dry Cured Smoked Polish Sausage
Dried ChOreZOS

i

.

i

;
i
I

HOG CASINGS ( 38 - 42 ~)

Polish Sausage Fresh
Chorlzo (Fresh)
nockwurst
Smoked Polish (Kielbasa)
Chinese Style Sausage
Rice
Semi

(

Lilver Sausage
Dry Cooked PepperOnl Sticks

-.
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S H E E P  CASINGS (22 - 24 m)
,

. ,
uSED FOR:

Breakfast Sausaga
~rk Sau8age

Cabbage Pork Sausa9@ ‘--

Kosher Beef sausage

smoked Poxlc Sausa9*

Dried Sausage Sticks

SHEEP CASINCS 24 - 26 ~~
.

U S E D  FOX:

~kwurst

Ueiners

Yurkey  or Chicken weiners .
Vienna sausage
Kielbasa Serdelowa  (Serdelk~)

.
Smoked VenlsOn Breakfast Sausage
Dry.Cured  PePPerOni

semi D ry  KabonOSY
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NATURAL CASINGS i
.

.
B~w C A S I N G S

~~f Round8 1 1/2 to 1 5/8 (40/45)
$14 .00/Bdlo :

i
1.
!

I

,
i
i

. .

$27 .50/Sdlo

$27. SO/8dle

$ 4 .SO/each

~ef niddles 2 1/4 to 2 1/2

~ef Middles  2  1 / 2  UP

Beef Bungs S  1/2

HOG CASINGS “ pER BuNDLE

29/32
/

$15 0

32/3S .s0.
/

35/38
~) $ls. s0

/b >
.

38/40, $ 1  .s0 (-4
$11.9 S1l. o

1.90 pm1 .10 “

s .s0 $1 .20 “.

$14 0 S1 . 0 0

40/42 s

1

.50

42/45 $1 .s0

SHBEP CASIWS

Speedi Fill 6 strand (1000.81)

Speedi Fill 6 Strand - SOBUndle

$17*SO

s15.70/~le .L o t s
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CASINGS .

DEVRO  - COLLAGEN CASINGS””- EDIBLE

48 tubes 45 ft. each $ 3 . 0 0  ea.
190 -

78 Tubes 60 ft. each $5.50 ea.
220 -

78 Tubes 80 ft. each S5.50 ea.
230 m

36 Tub8S 40 ft. each $2.1S ea.
260 =
310 -

.

$114.00
$264.00
$264.00

$

caddie
Caddie
Caddie
caddie

I

,

. .

~= WEINER CASIt=S “~~EZ PEEL

. . . . . . . . . ...**..***  ● ..*****=” ● **
per TuM

Size 18/70
size 23/70 (SO ~bes per case S63.00)  ● *** per ‘-

$ 1.44” :

$ 1.44 ! “ .

. .

. N -  ~wKXk”Bti”cAilNGs
Has Protein Coatin9. Good for Boiled, Cooked & Sm@ked
All Sizes and colors available.

Casing will shrink ‘“
Meats.
prodUCt

for good appearance” . . . . .
NOTE: NOT SUITABLE FOR”-

U N C O L O R E D
40. 50, 60

Each
‘T5~ ea.
.6X e a .

.70G ea.

.80~ ● a .

100 Lots
.so~ e a .

,.
.
. ._,

70
. 80

?Olas

x 24 .574 ea.

X 24 .6SC ea.

X 24 .75$ ea.

x 24

-..
,.

i,.. .. ....:.. . . . ....;...,. . . . .
. .
../

COW- BLACK
7s

.90C ea.
.1

!
.,

.864 ea. .
70 X 24,

NALO - FIBROUS  “N” CASINGS  - u n c o l o r e d

Good for Smoked Products

60 X 24

85 X 24

.47C ea. .

.60C e a .
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NAM FIBROUS ‘n= CASINGS - Uncolored.
G-d for cooking only - Moisture Proof. Total 100% Plastic
inside - Holds product moisture. Good for Liver Sausa9e# Ham
and European Sausage.

.
100 X 24 .72C  e a .

- Colored

100 X 24 $1.00 ea.

NALO FIBROUS .“P= “CASINGS - Uncolored)

Peel free - especially for hams. Impregnated or sealed for
Smoked or Cooked Products. Not suitable for sausage.

120 x 24 Pierced .87C ea .

100 x 24 Sealed .67C ea.

NALO TOP CASINGS

Fiber reinforced cellulose casing with an inner barrier layer.
Prevents weight loss. For gelatine  products. Not suitable for
smoking.

45 X 24 Brown

60 X 24 Brown

90 X 24 Brown, Gold, Black
10S X 2 4 (Lyoner  Sausage) SIOOO  ea .

NATURINE CASINGS (BRECHTEEN)

Ideal for Smoked Sausages, Salaml, etc. Product 1s edible and
will shrink to product.

43 X 24 .26C ea...

SO X 24 .32C ea.

6t? X 24 .50t ea.

7S X 24 .60C ea.

90 X 24 .70C ea.

43 x 20 H $8.90 ea.UNTIED— .
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. . . .h NALOPHANE  PLASTIC BAGS i
I,. --. .

- . suitable for Cooking (Oven ready) cooked hams, roasts c i,.
vegetables. will not take smoke. ~.
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7 a  x  18- Long S= Dhmeter

12. x 21. L o n g  8“ Dla!neter

WO14P - 9 0  M Casings for H e a d

!.
.48C ea. :.

.70C ea.
!

Cheese - White .90C ea. ;:
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SAUSAGE BINDE~ 6 SEASONI*

B.B.Q. Rib Season~~~

Beef Jerky Seasonin9 & Cure

Beef Patty Binder

Belmont Sausa9e Binder

~ne-In X-

Corned Beef

Corned Beef

s?ickle

pickle (spiced)

&e (Savory)

Fresh Sausa9e SeaSon~9

Garlic SauSa9e B1.nder & Cure

Bead Cheese SeasOn~n9
liigh B1OOIS # 29 Fresh 6

FreeZer Style Binder

Liver SaUSa9e Season~g

Pastro~ Seasonin9

~pperon~ Seas0nin9

pepperoni Binder (Medi~)

Pepperoni Binder (Xot]

1~ lb “nit . . . . . . . . .  * * * * *  $  3.45/unit

50 lb Dr~ . . . . . . . . . . . . . $lOS.00/Dru~

5 lb Unit . . . . . . . . . . . . . . S 12.75/Unit

1.06 lb U n i t  ........”””.$ 3.2Wunlt

1 0 0  lb Drum  ........... m  S 1 2 a . o o / D r-

6.32 lb Unit . . . . . . . . . . . $ 9.6S/Unit

Full Casa S unitS  . . . . . . S dloool~se

.

so lb Beg . . . . . . .  * . * . * * *  S  S5.00/~g
2 lb unit .......******* S 2.60/~it”

i
.

7.69 lb Unit .....****”- $ 9*9S/Unit

9.78 lb unit . . . . . . . . . . . $ 14.20/unit

10 lb “nit ............. $ 11.00/Unit

25 lb Bag .......”o.--*-
$ 16.2S/Ba9

‘3.13 lb unit . . . . . . . . . . . S 2.$o/unit

1.68 lb U n i t  . . . . . . . . ” * ”  $  5.Wun~t

so lb Dxum ....... ****e’* $128. ooiDr~
$ 8.90/unit

I

3 lb ‘nit ““””””””””””””  s 7.45/Unit
1.251b Unit ........”.OO.

SO lb Bag . . . . . . . . .  *** - -  S ss.ooi~g
2 lb unit ......... ”*”** $ 2.60/unit

1.12 lb unit . . . . . . . . . . . S 6.Oo/un~t

2 lb unit . . . . . . . . . . . . . . S 5.75/uni t

I lb Unit . . . . . . . . . . . . . . S 3.00/Unit I

S0 lb Drm . . . . . . . . . . . . . S122.50/Dx~

1.90 lb Unit ......’...”-  S 5.25/Unit

so lb Drulll . . . . . . . . . . . . . $122.50/Dr-
1.88 lb Unit . . . . . . . . . . . S S.25/Unit

\

I
. . .
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Pure Pork Sausa9e  SeaSOnin9

Salani SeaS0n~n9  & Binder

SallsburY Steak Binder

Smoked Sausa9e  Binder

S-r SauSa9e Binder

Weiner Btider & Cure

-2-

,

DEC/87  ●

Wegtern  Ham 6 Bacon cure

Wild Game SauSa9e Binder

c

.-.. . .
--

1 ~bUnit .........**””’” $  T*9~/unit

50 lb Dr~ ... *..*****””” $ 67”s0/Dr-
1.63 lb unit .........* *- $ 2*35/unit

100 lb Drum ......... .”-O S171=oo/Drm  .

s lb Unit ............... $ 9.50/Unit

4.53 lb Unit ........**** $ 10*40/unit

FU1l Case 8 Units . . . . . . . S 6S.60/~se

2.s lb Unit .... **=*.*””” $ 6“4s/unit

Full Case 12 Units ....=* $ 60*6°/uw

2.63 lbUn4t .........*.o $ 6.4S/Unit
Full Case 12 Units . . . . . . $ 66.00/Case

2.s lb Unit ............. $ 7.10/Unit

s lb unit ..........”””  -- S Io.ao/unit
FU1l Case.4 Units ......o S 3S.00/~se;.

..
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MISCELLANEOUS

*ya FIOUr

Soya Isolate (90%  Protein)

1 lb Unit . . . . . . . . . . . . . . $ 1.40/Unit
10 l b  Unit . . . . . . . . . . . . . S12.00/Un~t.

1 lb unit . . . . . . . . . . . . . . $ 5.50/Unit

5 lb Unit . . . . . . . . . . . . . . $ 7.oO/Unit
50 lb Drum . . . . . . . . . . . . . $57.50/Dr~

? lb Unit .  . . . . . .  ”...;... $  2 . 6 5 / U n i t

Toasted Nheat Krums

Protein)

. .

Veginate (soYa 5°%

.
!“

“CHIPS & SAmU= F/SMOKING

50 lb Bag . . . . . . . . . . . . . . S18.SO/Ba9
5 or ~re Bags . . . . . . . . . S16.50/Ba9

I 3/4 lb Ba9 . . . . . . . . . . . S 3.80/Ba9

2 lb Bag ........oo*”**- $ 3.80/Ba9

1 3/4 lb Bag . . . . . . . . . . . S 3.80/Ba9

2 lb Bag ......~..OO*G*o S 3.80/Ba9

uhlte HickOrYChiP$ -  “It . .:. ..’

1:’ “;:I

. :“8

. . .
.:. .

. .
CherXY Chips’n ChunkS

‘ Apple  Chlp$’n  Chunks
. .

14esqulte Chlp$’n  ~unks

. .-
.“, .

.

.HickOV Chlp$’n Chunks
. . . .. . . .. . . . .w. “.. ,:

. . . i.!
.. ”..”:.;
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SEASONINGS k BINDERS

DIRECTIONS

DRY BACON CURE (SKIN ON BELLIES) #77264-O

INGREDIENTS: Salt, Sodium Nitrite, Sodiun Nitrate
Sugar

DIRECTIONS: Rub Unit (3. 13 lb) on 100 lbs meat. Stack
and rotate often. Keep refrigerated for
48 hours.

PACKED : 3.13 Unit
F/100 lb8 Neat

NESTERN NM 6 BACON SEASONING “476126

INGREDIENTS: Sugar, Spices, Polysorbate 80

DIRECTIONS: Add 2. S lbs seasoning to 20 lnperlal gallons
of water. Add meat, keep well covered with
brine. Keep refrigerated for 48 hours.
Pump brine into stock every 6 hours.

..

PACKED s 2.5 lb Unit
F/25 lb Neat

CBICKEN BAR-B+ E SEASONING 478201-0
.

INGREDIENTS: Salt, Sugar, Wxtrose, Tricalcium  Phosphate,
Garl%c, Flour, Tarula Yeast. Calcium Silicate,
Hydrolyzed Plant Protein, MonoSod~m  Glutamate,
Dlsodlum Inoslnate, Dlsodium Guanylete, Sptces

DIRECTIONS : . SprSnkle liberally over chicken. Also good
for Ribs, Steaks & Ilaa.burgers

PACKED% 8 lb Tins

CBICKEN souP BASE #93070

INGREDIENTS:

DIRECIVONS:

.

Dextrose, Salt, Nheat Starchc Chicken Fat,
Vegetable Oil, Shortening, tfonosodium
Glutanate, Flour, onions, Sugar, Garlic,
Hydrolyzed Plant Protein, Disodiws :noslnate,
Dlsodium Guanylete

;~dal~;i Base to 32 fl. oz. cold water. Bring
Simmer for 3 minutes.

(1 lb bas~ to 3 gal .  water)

PACKED: 5 lb Tins

.

.

. .

1“
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SEASONINGS  & BINDERS -2- ,

CORNED BEEF PICKLE  U N I T # 772S4
*
i
i

INGREDIENTS : salt, sodium Phosphate ,  sugar. Dextrose.
I

SodiuIU Erythorbate, Sodium Nitrite, Spices

DIRECTIONS: Dissolve 1 Unit (8.90 lb (4.04 kg)) seaSOnin9
and .88 lb (.40 kg) Ultr=ure  200 (packed
s e p a r a t e l y )  fn s gals. (22.7 l~txes) @ld
water. D18501Ve thoroughly. Cover brisket.
Large pieces should be pumped. Leave in (38°F)
coolerfor4 -Sdays.

.,
PACKEW 8.90 lb Unit

F/2S lb Heat

BEEP JERKY SEASONING & CURE “ + 7728S

INGREDIENTS: Salt, Sugar, Hydrolyzed Plant Protein,
Monosodium Glutamate, Garlic, Sodium
ErYthorbate. Sodi- Nitritet Ultra CUre 20°~

DIRECTIONS:
*

Naiural Smoke Flavour, Spices

nix 1 unit 1.06 lb (.481 kg) to 20 lbs sliced
Beef. Add cold water to mix to forma pa8t8
(watery). Cut Beef into thin slices removing
all fat. Rub beef in marinade ;: lee;etiti
cooler at 38*F. for 24 hours.
marinade 3time$dUln9  this time. Remove
Beef, rinse excess off beef ~ieces. Let dry
on paper towel for 3 lainUteS. Place beef
on rack in oven or smoker on very low heat~
turning every 4 hours till mat i$ drYO -

PACKED: SO lbPail
F/943 lbs t4eat
S lb Unit
F/9S lbs Meat
1.06 lb Unit
F/ 20 lbs Heat

BEEP PATTY BZNDER #76986

INGREDIENTS: Toasted Uheat Crumbs, Salt, Monosodium
Glutarate, Spices

DIRECTIONS: Add 1 unit 6.32 lb (2.87 kg) Bi??er ?n~t t“
100 lbs (4S.4
into patties.

Kg) Meat. Mixwsll and f o r m  “

PACKED: 100 lbDrumi
6.321b. Unit
F/100 Ibs Neat

.

. .

. . .



●

SEASONINGS b B1tJDERS - J -
,

SALISBURY STEAK SEASONING BINDER # 76980

INGREDIENTS : Toasted Wheat Crumbs. Salt, Onion, Hydrolyzed
Plant Protein, Spices

DIRECTIONS: Add 5 lb (3.17 kg) Unit to 75 lbs (22”68 kg)
Neat. MiX thoroughly. Let marinate for 3
hours in Cooler @ 38@F.

PACKED: 100 lb Drum
F/1400 lbs Neat
5 lb Unit
F /72-75  lbs neat

SAVORy CORNED BEEF CURE

INGREDIENTS: Salt, Sodiuxs Nitr%te. SodhmBicarknate#
Glycerine, Spices

DIR.ECTIONS$ A d d  o n e  unit 10 lbs (4s54 kg) to 5 i~perlal
gallons cold water. Pump large pices of meat.
Cover stock with brine. Refrigerate for 3 days
at 38°F. If meat is not pumped, leave stock
i n  brine 1  1 /2  days  Pr lb of ~at=

PACKED: 10 lb Unit
F/2S MM Neat

.
i

● ,
,
;
I

i

i

.

,

BONEINWpI=E “ 47725S
.

INGREDIENTS: Salt, Tripolyphosphate, Sugar, Dextrose,
Sodium ErythOrbate, Sodium Nitrite -

DIRECTIONS: DW01V8 1 un$t 7.69 lb (3049 kg) ~ S iWerial
gallons (22.7 litre$) Cold water” PwP (25$)
product thoroughly. Cwer meat and refrigerate
for 48 hours or longer. Just brining ● h-
may take weeks before the centre will be cured.

PACKED: 7.69 lb Unit
F/2S lbs Heat

.
BARBECUE RIB SEASONING “ #90307

INGREDIENTS: Salt, Sugar, Flour, Dextrose, Honsodium
Glutamate, Hydrolyzed Plant Protein, Spices . .

DIRECTIONS: Sprinkle lfberally  over ribs (pork or beef]

PACKED: 1 lb Untt
F12S lb Neat

.

. .

. .
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SEASONINGS & BINOEJ= -4-

DIRECTIONS \ For use in making “specialty Sausage”.
Add only 2 OZ. (S6.7 gd to 100 lb, (45*36 kg)
meat prior to cooking, sraoklng  or fernentatlon.

PACKED: SO lb
F/ 20 Tons !4eat
3 lb Unit
F/2400 lbs seat

LIVER SAUSAGE s=sO~ING *WRELJMT #7421s

INGREDI&m:  Salt, .OnIon, Extrose~ wl~nit~ite~ spices

GIRECTIONSt Add .62 lb (281.2 gm) seasoning and .S lbs
(226.8 gM) cue (packed sep=atelY)  to SO lbs
meat prior to cookin98 s~kin9 or fer=ntation”

PACXED~ 1.12 lb Unit
F/100 lbs Heat

PASTROMISWON~G””  “ #74410

INGkIENTS: . Dextrose, Salt, Nonosodiu Glut~teo FIowc
Spices

DIRECTIOt~S: Md 2 lbs (.91 kg) to 100 ~s (45*36 kg] -at=

CONTAINS ‘SEASONING ONLY: NO CURE OR FEW-

PACKED: 2 lbUnit
F/100 lbs Meat

. . INGREDIENTS:

,-

4.
. . . DIRECTIONS:

. . . .
. .

.1.:.

. . . . .

. ..,
. . . “. :. ,“!.,

..,,
. ..:

. . ..”

. .. .
..:

, . . .. .
..
. . .

.. . .
. .

:’.!

-.
. . . .“. ..

“.%.. .
. . .4..+
.:;. .. . . .-. . . . :

. . “..
. . . \

. . . . . . .

.

,

Potato starch, Salt, Buttermilk pouder8 Garlic~
Sodium Erythortite, Sodium Nitrite, Natural
Smoke Flavour, Spices

Use 1.81 lb” (.82 kg) seasonin9  and ● 07 1b (003 ‘g)
Cure (packed sp-ratelyl to 2S ~bs (11”34 kg) Meat.
Mix thoroughly with meat stock prior to smoking
or cooking.

PACKED$ 1.88 lb Unit
F/25 lbs Meat

.

—.
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SEASONIN- ~ BINDERS .  . -5-

E.B. P. FREEZER STYLE SAUSAGE BINDER # 1 7 2 2 0 1 - 3

INGREDIENTS : Flour, Toasted Nheat Crumbs, ” Salt8 Corn Flour@
Spices

DIRECTIONS: Abd 1 lb (.04S kg) Binder to 12*5 lbs (5*70 ‘g)
Neat. nix thoroughly.

PACKED 50 lb Bag
F/625 lbs Heat
4 lb Unit
F/50 lbs Meat

GARLIC BINDER6 CURB “ 4 174343-0

INGREDIENTS: $lilk Solids, Flour, Salt, Hydrolyzed Plant
Protein, Garlicf Sodium Erythor~te8 Sodi-
Nitrate, Spices

DIRE&IONS: Add 2.66 lb (1.21kg!”bind@=  and ● 34 lb (ols ‘g)
Cure (packed separately) to 25 lbs meat prior
to smoking, cooking or fermentation.

PACKEb: 50 lb Bag
F/667 lbs Heat
3 lb Unit
F/25 lbs Heat

INGREDIENTS: Flour, Toasted Wheat Crumbs, Salt. Corn FIouc :
Spices

Directions: Add 1 lb (0.45 kg) Binder to 12”5 lb (5”70 ‘g)
Neat.

PACKED: 50 lb Bags
F/625 lbs Seat
2 lb Unit
F/25 lbs Meat

SALAf41 SEASONING s BINDER WNIT # 74172

Ingredients: Potato Starch, Salt, Sodium Erythorbate#  Spices

DIRECTIONS: Add 1.63 lb (.74 kg) to 25 lbs (11*34 k9) Meat”

CONTAINS NO-CURE

. . . . . . . . . . .- . . -

PACKED: 1.63 lb Unit
F/25 lbs 14eat
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s~SONINGS 6 BINDERS
-6-

SMOKED SAUSAGE SEASONING .BINDER
f 74S24

‘-INGREDIENTS: Flour, Buttermilk Wwder* ‘a1t8 Hickory smoke
.flavour, Sodium Nitrite, Spices

DIRECTIONS: Add 3.91 lb (1.77 kg) Binder unit and .62 lb
(0.28 kg] Cure ( P a c k e d  s e p a r a t e l y )  t o  SO lb~
Neatt prior t o  s~klngt cooking or fermentation.

PACKED: 4.53 lb Unit
F/50 lbs Meat

SUMMER SAUSAGE BINDER & CURE UNIT # 74170 .

INGREDI&NTs: Flour, Salt, DextrO$et Sugar, Sodium Nitrite,
Monosodi- Glutamate

DIRJM2TIONSX Add 2.14 lb (.97 kg) binder unit and .36 lb
(163 p) cure unit (packed separately) to
25 lbs ~at.

. “ PACKED: 2.5 lb Unit
F/25 lbs Meat

WEINER BINDER & CURE UNIT “ 471008

INGREDIENTS: Milk Solids, Flour, Salt, Sodium Erythorbate,
sodium Nitrite, Oni6n Powder, Spices

DII@CT.IONs: Add 2.35 lb (1.07 kg) Binder and .28 lb (=13 kg)
“Cure (packed separately)to  2S lb$ Meat=

PACKED; 2.63 lbUnit
F/25 lbs Heat

WILD GAME SAUSAGE; SEASONING, BInER  UNIT # 72423

ING=~ENTS: Toasted Wheat Crurb$, Wheat F1OWC Salt~
~xtrose, Garlic, !40nosodiUm  Glut~te/ SPices

DIRECTIONS: tid 1 lb (.454 gm) seasoninghinder to 11 lb$
Meat.
CONTAINS NO CURE.

PACKED: S lb Unit
F/55 lbs Meat
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Seasonings G Binders -7-

ULTRJ4-CURE 200 (PRAGUE NO. 1) f 7712S

INGREDIENTS: Salt, Sodium tiitrite

DIRECTIONS: Superior Cure for all meat products calling
for Cure. us& NOT t40RE THAN 5 oz. (142 gn)
ULTRACURE 200 x= 100 lb (4$036 kg) ‘f ‘eat
S t o c k .

PACKED: 10 lb Unit
F/3200 lbs Neat
1 lb Unit
F/320 lbs Heat

DEXTROSE

Powdered Dextrose  is 70% as sweet as regular sugar.
Dextrose 1s used as a browning agent fOr breakfast sausa9=*

D e x t r o s e  is a n  Ideal nutrlefie to a s s i s t  in fermntat~on”

. . . .-
8 “ .,

PACKED: 10 lb Unit
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GLUCOSE

Corn Syrup Sollds - excellent for binding qualities
especially if cured at lower temperature. Helps support
fermentation. Molds color in meat especially if
displayed under fluorescent lights.

PACKED: 1 lb Unit

VEGINATE  (Soya Protein Concentrate)

otherwise known as non fat dry milk. COnta%ns 250% Protein
than meat.
Use no~re than 3 1/2$ of meat weight. Helps bind 9round
meat and sausage together and prevents pr~uct shr~nka9e=
Without  veglnate,  sausages  wi l l  be  qui te  dry .

P A C K E D : 10 lb unit
F~700 lbs Meat
2 lb Unit
F/70 lbs Heat
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“16-242
16-243
6820

16-275

16-200
16-398
16-226
16-1S5
16-020
16-142

16-577

1 6 - 2 6 5

16-555
16-396
16-266
16-154
16-219,
16-372

i

6000
16-116

16-279
0s40
16-213

16-247
16-109
16-321

16-231
16-232
16-483
5150
733C

16-357

16-393
16-257

16-236
16-217
S020

16-354
5141

WIBERG PRODUCTS

Bauernbratwurst
Blerwurst
Biobak
Brathendlgewursalz Seasoning
Cabanossi
Calf’s Liver Sausage
Camlornia
Cervelat
Debreczlner
Feine Bratwurst
Flelschwurst
Frankfurter Super
Fresh Red Super
Frhchex
2iuniiro
Grillgewurz  Seasonhg
Grillwuerqtal
Gulasch  Gewurz Seasoning
liam  su~k Red
Hungarian Salami
Italian Sausage Hot
Ital~an Sausage Sweet
Jagdwurst
Xantwurst
Klarlffx (Gelatin for Headcheese)
Knocker
Xolbassa
Xosakenwuerstel ●

Lakewurzung. L y o n e r
Xalabar Super
Mortadella Italian Style
Parisia Fuer Flelschwurst
Pepperoni
Pe~ienalBxpress
Polnische
Polnische  with Juniper
Presswurst (For Iieadcheese)
Purosa
Roasted Onion Flakes
Rofixa (Spiced  Curing  Agent)
Aohflt (F/Cervelat/Xantwurst)
Rovac
Rum Salaml
Schlnkenwurst
Schwelnsknusprl  Seasoning
Steakgerwurzsalz Seasoning
Sulmtaler Krainer
Tiroler
Wuerzomat
tfurzi Seasoning
Zigeuner Salami
Zltromat
Garlic Paste Tubes

I .
FL33./88 ‘ “

. b

I
$ 16.30

I

$ 15*95 1
s 8.90 4
$ 1.25
s 13.50 i

I
.$ 19.00

$ 1s.15
$ 16.50
$ 1s.00
$ 17.6S
$ 16.00
$ 19.90

“ !I
$ 11.s5
$ 16.50
$ 20.00
s 1.25
$ 19.s5
s 1.2s
$ 14.50
S 17.20
S 24.70
s 15.2s
s 18.65
$ 21.50
$ 19.7s i
S 12.45.
s 12.10 ;

$ 15.75
$ 12.4S
s 1s.9s
$ 25.00
$ 18.10
s 17.ss
$ 13.70
s 11.95
$ 14.60
$ 14.60
s 12.1s
i 7.25’
s 14.1s
S 9.20
S 23.35
$ 11.80
S 18.40
s 1s.3s
$ 1.2s

. .

s 1.2s ,
S 16.S0
S 18.40
s 19.15 I
s 1.2s
s 17.90
s 14.40
s 3.00

.

. .

. . . .
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WIBERG PRODUCTS
DIRECTIONS

BIERNURST

A f lavour balanced seasoning guaranteeing a standard ‘f

consistent long lasting delicious taste of Bier-rst  Sausa9e*

INGREDIENTS t

wx: 4 grams

PACKED: 1 Kg Unit.
F/550 lbs Meat

CALF’S LIVER

Spices, Glucose. Honsodiun Glutamate, spice
extract.

seasOnin9 to 1 Kilogram of Heat.

A flavour seasonln9  guaranteeln9  a  s t a n d a r d
longlastlng  dellC10u8  t a s t e  o f  Calf’s Liver

I N G R E D I E N T S: Spices, Saccharose. nons~lum
e x t r a c t s

MIX: 4 Grams seasoning to 1 Kilogram of Meat

of consistent
Sausage.

Glutamate, spice

PACKEDX 1 Kg Unit
F/5S0 lbs Heat

CERVELAT

A flavour balanced seasoning guaranteeing a standard of
consistent long lasting delicious taste of Cervelat Sausa9e*

.
ING~l~S: Spices, Spice ExtractS8 Glucoise# Saccharoset

Monsodlum Glutamate

lmxt 6 grams seasoning

CRENA X117 FOOD ADDITI= CW

to 1 Kilogr- Meat

PACKED: 1 Kg Unit
F/367 lbs Neat

Ingredients: 21% Protein, 29$ CarhhYdrates#  41% Fat
t

.
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MIBERG PROo~S -3-

GRILLWU~TL
I

A flavour balanced ● easoning guaranteeing ● standard of
~onslstent,  long lasting delicious taste Of Grillwurst~I. . ;1

1
.“’.1

\

. . . .
. . . . .,,-

.:. ~i
.,?.: .“.,, .

.  .
. . ,.

.1.. ‘..’I,. “i,~. ,Y “J-
. . . . . .“\, . . ,

Sausage.

Clutamate,INGREDIEtiS: Spices, Spice Extracts, 140n*~i~
Saccharose, Salt (5S).

MIXJ 4 - S grams seasoning to 1 Kilogr- 24eat.
1 Kg Unit
F/550 lbs Meat

PACKED%

HAM SUPER =

Seasoned additive for faster reddenfi9 and better color
stabilization in all pumped pickled products.

., 4
INGREDIENTS: Glucose, Saccharose, Pear ~tract~ s~i~

Erythorbake

DIRECTIONS: Dissolve haa super red in the nitrite picklin9
brine. Additional pickling aids not requlrad.

. .
30 grams /1 when Snjectln9 20C
23grams /1 when injectin9 30t
15 grams /1 when injectin9 40~’ . .. .

. .
. .

. . .

A flavour  balanced seasoning guaranteeing a standard of
consistent  long lasting delicious taste of Uun9ar~an Salaai” “.

● ✎✌ ✎✎✌✎❞✎ ✎ ✎ ✎ ✎ Spices, Spice -tracts~ Sugar. ~n$odi~
Glutamate

seasoning to 1 Kilogram !4eat.

PACKED: 1 Kg Unit
F/367 lbs Meat

SALA141)

INGREOIENTS2
.

MI)(: 6 graHiS
*.,

. .,:.
.:,’

.=

K?WTWUR= (SQUA=

A flavour balanced seasoning taste for speedY production. To
be used with Nitrite Curing Salt.

-..
:-.

. . . . .. . .“

INGREDIENTS: Spices, Saccharose# Glucose, &40nsodium Glutamate.
Sodium Ascorbate

.
.:;

. . . . . .:. .:. . .
.?

141X: IO,grams seasoning to 1 Kilogran Seat. .
PACKED: 1 Kg Unit

F/220 lbs Meat

. . “m
.. .

. . . (. . . . . .. ,’:*. >.” ”j
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WISEf@ P~DUCTS -4-

KLARPIX

Ediblo gelatin for solid & clear jellies. *.
DIRECTIONS: Dlaaolve 100 grams %larfix  h 1 lltre hot water

(80 - 90”) while  stlrrlng. SaXt 6“vlnegar f o r
meat diahes or ● ugar, fruits b juice for
confectionery may be added, but not before
Klarfix  is completely dissolved.
For harder or softer jellies use nore or less
Xlarfix respectively.

PACXEDS  I K g  Unit

KOL8ASSA

.A flavor balanced seasoning guaranteeing a standard of consistent
long lastlng delicious taste.for  Rolbassa Sausage.

INGREDIENTS Spices, Monsodium Glutamate, Saccharose,  Garlic

MIX: 4 grams to 1 Kilogram of Meat

PACKED: 1 Xg Unit
FIS50 lbs Meat

PEPPERONI

A flavour balanced seasoning guaranteeing a standardof
consistent ~ong lasting delicious taste of Pepperoni Sausage.

INGREDIENTS: “Spices, Salt (28*). Saccharose, nons~i~
Glutamate, Sodium Erythorbate, Garlic Powder

HI%: 10 grams seasoning to 1 Kilogram of meat.

.,.

,.

PACXEDZ 1 Kg Unit
F/220 lbs Meat

PO13?ISCiiE

A flavour balanced seasoning guaranteeing a standard of
consistent long lasting delicous taste of Polnische Sausage.

INGREDZENTS: Spices, Spice Extract, Saccharose, Glucose~
Nonsodium Glutaaate

MIX: 4 grams seasoning to 1 Rilogram Meat
. . PACKED: 1 KgUnit

F/550 lbs Meat
9
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● WIBERG PRODUCT% “ 5 -

1
PRESSWURST “*—

A flavour balanced seasoning guaranteeing ● standard of
cho~cseist;~.  lon

~J~ia8~5~&de1ic10u
s taste of Prosswurse Sausage.

INGREDIENTS:

MIXX 4 gram

Splceme Saccharose~ G~ucose~  $fonsodiw  Glutamate,
Spice Extract, Salt b Curing Agent

seasoning to 1 Kilogram mat

PAcmDt 1 X9 Unit
F/550 lbs Heat

ROH-FIT

Curing aid for the speedy production of raw fermented
sausages. Contains ripening agents and full seasonings.

INGREDIENTS: (%31, Glucose, Spices, Nonsodium Glutamate,
Sodium Ascorbate, Citxlc Acid

DIRECTIONS: First add 15 grams Roh-flt to the minced lean
meat~ then fat and afte~ards 28 - 30 grams of
nitrite curing salt (99.5 % table salt & 0.5 S
sodium nitrite) to 1 Kilogram sausage mixture.
T h e  addition of other curing additives 1s
unnecessary. Xeep  ready produced sausages
refrigerated.

PACKED: 1 KgUnlt
F/137 lbs Meat

ROFIXA-SUPER

Spiced curing agent for raw hamt bacon, count- stYlet etc.

INGREDIENTS: Salt (89$)? Potassi~ Nitrate~  SPice Extractso

DIRECTIONS: “ 1 Part Rofixa  Super is mexed with 20 parts of
coarse table salt. This mtiture is rubbed into
the meat. For 1 Kilogram Heat use 40grams  mixture.

PACKED: 1 Kg Unit
UURZON.AT

Seasoned taste improver for sausages, SOUPS and all sorts
of meat dishes.

INGREDIENTS:

MIX: 1/2 - 1

1

salt (49.s3), nonsod~um Glutam$tef su9ar*
Celery, Onions, Garlic Powder

gram seasoning to 1 Kilogram Neat

PACKED: 1 Kg U n i t
F/440Ci lbs Heat
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IWIBERG PACKAGED SEASONINGS

(.
wURZI (Beef Broth Flavoring)

Bring beef bones with cold water to boil; Add meat if
desired to boiling broth. Add flavor spice from this
package to desired taste. -11 ak~t l! hours.

1

.
i
!sCHWEINSXNUSPR1  (pork Crisp) - Spice Salt
i

Rub pork roast throughly with the pork spice, put in glass
bowl with lid, let stand a few hours in cool  place. Then
proceed.as usual in the oven or grill. NO extra salt 1S
required. If you like Garlic, you can add Wlberg Garlic
Granuals.

,

BRATHENDL-GEWURZSALZ  (Poultry SpiC8)

This spice adds a fresh flavor and golden color to your
poultry. Mix spice with some oil and brush while you
grill the poultry. For roasting, rub it throughly on
sides. No extra salt required.

all

( #
GUUSCHGEWURZ  (steWSpiCU) “

Fry 1/2 kg chopped onions in fat until glosy. Add 1/2 kg
cubed meat. Stir both unttl lightly browned. Add SOUP
or water. Add 2 - 3 soup @poonsof stew spice. Cover and
cook slowly until meat 1s half done. Remove the meat from
the sauce, strain the sauce over the meat and continue
cooking until meat 1s tender.

. .

1. ● .,. , .,
.“.JJ.

GRILIHWRZ .(Grill sPICe)

This 1s used on all kinds of meat. Mix spice with some oil.
Add salt if desired. Also some other spices to vary the
flavor. Brush your meat with the mix throughly. L e t  it
rest  a  b i t  for  the  f lavor  to  penetra te . This is ready for
grilling.
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●  NOT STOCK=?  IN

AllspiC~ Whole

AllspiCO Whole

~lsPic@ Ground

r. -

SPICB8

EDMONTON

1----
.*,*9$, . . q,-&x- .

. t ; --. , . . ,. . . . . *. - - ,, i. . . -:’
,. .

.-
.  .  .

~

.$. : ““” ‘ ‘ ‘,*.. ‘
‘: : c. .. .. . .. .:.. ..- - i

•~~seed &V~nt mole

● Aniseed Levant  Ground

Apple stuff@3 nix
Bacon Bits
-king Powder

● msil Sweet Rubbed
● Basil Ground

Bay Leaves Whole
● Bay Lea”ve8 Ground
CarrawaY Seed Whole

● carraway Seed Ground

● CUdamon Seed Ground
~y.enne Pepper

Celery Salt
Celery Seeds Ground
•~lery Seeds whole

Chili Powder (Mexican)
● Chilies Crushed
Cinn-n Ground Batavia
Cinn-n Ground BataV$a
tcima~n Ground Sa~90n

Cinnamn Sticks 3“
Cinna~n Toast Mix
Cloves Ground
Cloves whole
~rn Starch
Corn Starch

● Correander Seed Whole

.

1 lb Tin
Bulk
1 lb Tin

Bulk

Bulk
5 lb Tin
1, lb Tin
1 lb Tln
Bulk
Bulk
Bulk
Bulk
1/2 lb Pkg.
Bulk
Bulk
1 lb Tin
1 lb Tin
1 lb Tin

Bulk’
1 lb Tin

Bulk
1 lb Tin
5 lb Tin

Bulk
5 OZ. Pkg.
1 lb Tin

1 lb Tin
1 lb Tin

DBC/87

$ 6.10Tin

$ 4.10 lb.
$ 5.S0 Tin
$ 5.8S lb.
$ S.1O lb
$ 2.70 Tin
$ 4.20 Tin
~ 4.30 Tin
$ 5.70 lb
$ 5.85 lb
$ 1.20 pkg.
$ 6.80 lb
$ 1.50 pkg
$ 2.25 lb
$19.25 lb
$ 3.85 Tin
$ 3.10Tin
$ 4.00 Tin
$ 4.95 lb
s 3.90 Tin
$ 2.30 lb
s 4.10 Tin
s17.S0 Tin
$ 4.6S lb
$ 2.55 pkg
s 3.7S Tin

$ 9.60 Tin

s1o.C49 Tin

Bulk(10 lbs or UiOre) $ 106O 1b
1 lb Pkg - “- : % 1.8S pkg

Bulk $ 1.70 lb
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SPICES

1 Correander Seed Ground

4Correander Seed Ground

Cumin ‘Seed Ground
● Curry Powder Regular

● Dill Seed Whole
● D1lI. Seed Grou”nd
● Dill Seed Green Top

● Fennel
● Fennel
Garlic
Garlic
Garlic
Garlic
Garlic
Ginger

Seed WhOle
Seed Ground
Granules
powder Standard
powder Standard

Salt
Salt
Ground

Hickory Smoke Powder
. . “

I ,. Juniper Berries
I
I

I

1’
I

f

i

● ✎
✎

. .

Mace Ground

● MarjOrarn Whole

Marjoram Ground

Mixed Pickling Spice
Mixed Picklin9 Spice
Nonsodi~ Glute~te
Mustard powder

“Hustard Seed Whole
Mustard Seed Whole
Nu~gGround

● Nutmeg Ground

Onion Flakes Chopped A
Onion Flakes Chopped Toasted
Onion Flakes Chopped Toasted
Onion Powder Regular
Onion Powder Regular
Onion Salt

●

1 lb Tin
Bulk
1 lb Tin

Bulk
Bulk
Bulk
Bulk
Bulk
Bulk
1 lb Tin

1 lb Tin
5 lb Tin
1 lb Tin
5 lb Tin
1 lb Tin
1 lb Tin

1 lb Tin
1 lb Tin

Bulk
1 lb Tin

Bulk
1 lb Tin
1 lb Tin
1 lb Tin

Bulk
1 lb Unit
1 lb Tin

B u l k

1 lb Tin
1 lb Tin
5 lb Bag
1 lb Tin
5 lb Tin
1 lb Tin

●

I .
PAGE 2 . I

$ 2.45 Tin
$ 1.60 lb
$ 4.25 Tin
$ 3.60 lb.
$ 5.20 lb
$ 4.25 lb
$12.S0 lb
$ 4.4S lb
$ 2.30 lb
$ S.1~ Tin

$ 3.60 Tin
$15.00 Tin
$ 2.85 Tin
$10.15 Tin
$ 5.10 Tin
$ 3.10 Tin
$ 7.90 Tin
$14.1S Tin
$ 3.75 lb
$ 5.7S Tin
$ 2.40 lb
$ 4.80 Tin
$ 3.6S Tin
$ 3.20 Tin
$ 1.20 lb
$ 1.60 Unit
$10.50 Tin
$ 8.90 lb
$ 5.80 Tin
$ 6.50 Tin
$21.65 Bag
$ 4.30 Tin*
$17.65 Tin
$ 3.15 Tin

III. :

. .
. .

.,

.-
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●

✎ ✎

i
.,

#
● OregenO Whole

Oregeno Ground

Paprika Spanish Standard
Paprika Red Band & Spec’ 100
Parsley Leaves Rubbed
pep-r Black 32 Mesh.
Pepper “Black 32 Mesh
Pepper Black 32 Xesh
Pepper Black 32 Hesh

““ P e p p e r  B l a c k  WhOle
Pepper. Black

“’pepPrw hite,Ground “

Pepper White Ground
● pepPr white  Ground.

.,.
P o p p y  S e e d s  .
Poppy Seeds

~Poultry Seasoning .
‘~m”se-&.~&aves”Gro&d. .
.~~safflower. , ‘-’”“..
Sage Rubbed ‘ “ “ ;

, ● Savory Ground.
● Tarragon tiaves whole

● Thyme Whole”
T h y m e  G r o u n d. . ;..
.~T~eric Ground<.

Wegetable Flakes. .
. . . ;:;, . . . . . ,. . . . . . - .. .

.

,.. .
*

,.’

1

P
i
!PACE 3

●

Bulk $ 5.85 lb
1 lb Tin $ 7.8S Tin I
1 lb Tin $ 3.75 Tin I

I
Bulk $ 2.8S lb
1 lb.Tin $ 9.05 Tin I
1/2 lb Bag $ 4.40 Bag i “!
llbTin ; $ 8.0S Tin 1.
1 lb Bag $ 7.85 Bag
5 lb Tin $36.35 Tin
1 lb Tin $ 8.05 Tin
Bulk (10 or more lb)$ 7.78 lb
1 lb Tin
5 lb Tin
Bulk
1 lb Tin
S lb Tin
Bulk
Bulk

‘ Bulk
1 lb Tin

B u l k
“Bulk
Bulk
1 lb Tin
Bulk
Bulk

$ 9.85 Tin ~
$45.00 Tin
$ 9.85 lb
$ 4.15 Tin
$17.00 Tin
$ 5.60 lb
$ 4.55 lb I
$13.25 lb ~

“$ 6.10 Tin ~
●

I
$,5.20 lb
$17.75 lb

S 4.7S lb
$ 6.90 Tin
$ 4.25 l b
$ 4.10 lb

. .

—
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. .
ALLSPICE GROUND -

ANISE SEED GROUND

BASIL

BAY LEAVES -

CARAWAY “ -

.t
. . . .. . . . . . :

. . . . ..: . .
.’:. CELERY SEEDS -

CHILI POWDER -

. . . .

.“ .

CINNAMON

SPICES

This spice resembles ● blend of cinnamon,
nutmeg and cloves. It 1s widely used in
sausage making for blood sausages, pepperoni
and Braunschweiger. It is the dried fruit of
and evergreen tree.

● ✎

✎ ✎

It is famous for its licorfce flavor and used
in making pepperoni as weel as pastries. It
Is a dried fruit from an annual plant of the
parsley family.

This delightful annual herb of the mint family
(also called sweet basil) is native to India
and Persia. Basil leaves r%val oreganoas a
seasoning for pizza, spaghetti sauce and tomato
dhhes.  They add appetizing aroma to vegetable
soupst meat pies~ s tews  and peas~ zucchlni~
green beans or cucumbers.

These fragrant leaves reach us from Turkey,
Greece, Portugal and Yugoslavia.

This biennial plant of the parsley family
grows In the Netherlands and that country
sends us most of the caraway seeds we use.
Used in rye bread and other baked goods, In
cheeses and scattered over ~rk and sauerkraut
dishes, SOUpS, *L3tS and StewS. . :

It 1s a dried fruit and member of the parsley
family. Used lnmany sausages like wiener or
mettwurst.

It is a blend of spices consisting of chili
PePPer as the basic ingredient plus ground
cumin seed, ground oregano, powdered. garlic
and usually salt. Besides being a basic
seasoning for Americanized Mexican cooking
such as chill con came, chili powder is
good An shellfish and oyster cocktail sauces,
hard boiled and scrambled eggs, gravy and
stew seasoning.

Most often used in baking  pastry,  cakes or
p ies . It is also used in the making of
Bratwurst. Xt is really known as Cassia
in the spice trade and comes to us from
Korintje India.

. .

,

i

. .

. .

.

. .
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CLOVES - A very strong and pungent spice and 1s the
unopened bud of an evergreen tree. It is I
widely used in various sausages.

CORIANDER GROUND-Very arO18dt~c  and used in sausage recipes.

. .

CUMIN SEED -

FENNEL SEED -

CRACKED

GARLICGRANUALS-

GARLIC PONDER”

GINGER GROUND

,

NACE GROUND

MARJORAM

. .

MUSTARD GROUND -

It originates from the parsley family as an
herb and is pleasantly rem~nlscent  of lemon
peels and sage.

This 1S a very strong and aromatic spice. It
. .

is used to flavor nexican chili and other dishes.

The fennel seed 1s a basic spice in the making
of good Italian sausage. When using the whole
fennel seed in making Itallan sausage, it can ,
leave a very bitter taste in your mouth when
you bite into it. It is because of this that
the cracked fennel seed seems to radiate more
flavor Into the sausage.

This Is not garlic powder or garlic salt; it _. “
is the real thing. Use it in place of fresh
garlic when making sausage. If you like
garlic bread, just mtx with butter and spread
on the bread. Youwlll be pleasantly surprised.
Use on steak, chops, p“izza, etc. Very pungent
and strong.

This aromatic svice is developed in warm
.reglons;  hence ~allfornia  is headquarters
for the modern garlic Industry. Useon
vegetables, meat and breads as well as In
sausage.

A very axomatlc  and pungent spice. It is
used in various bratwurst recipest liverwurst
and salamis.

W$dely used tn wiener type products, brockwurst,
knockwurst and many bratwurst. It is obtained
as the dried skin of the nutmeg kernel but is
less pungent than nutmeg.

Whole marjoram is traditionally used in making
Polish sausage (Klelbasa) either fresh  or
smoked. It is very aromatic and slightly
bitter.

The flavor is hot, sharp and pungent. This
spice is widely used in sausage making -
summer sausage, braunschwelger,  krakowska  and
various other sausages too numerous to mention.
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Flavor la sweet b u t  slLghtlY bitter.
I t  is

widely used in saUsa90 making ● nd iS obtained
from the seed of ● peach like evergreen..
onions have hen a  favor i te  ‘~avoring  ‘egetable
for so many centurleo that their ear ly  hlstOrY
has -en lost in the mists Of tiw. HoWever#
v e n e r a b l e  a s  t h e  flavor ‘se ‘t  ‘S ‘n l y  ‘en
on the spice shelf since 193Sa when dehydrated
forms first beca~ widely available. ,

particularly suited to dishes requirin9 no
onion texture. This product iS full-stren9+h
onion, as is chopped onion and releases its “
flavor lnstantlY u-n use.

It is widely used on sa1ads8 pizza. ‘t=- 1t
1s a member of the mint familY and heavily
used In Mexican Chorizo~

1’I
I

N~MEG  GROUND -.

ONION CHOPPEO

oNION POWDER
It

.,. .

K OREGANO
.. . . ..

paprika Itself adds no flavor to a Sausa9e
and It 1s very mild. Over the years, food
Colortig has been banned in the making Of
sausage and paprika used in itS place.

when

a hot or mild sausage is made (breakfast or
Italian) an amount of paprika is used to
give it a reddish color to indicate a hot
sausage. You can use ● s much as five
tablespns to 10 lbs of -at ‘r ‘oW ounces
, to 2S lbs of meat. Paprika is widely used

when .you”smke sausage as WS1l*
It will give

the smoked sausa9e a deeper *hoganY color
that usuallY  cannOt be obtained by the smoking
only. In addition, it hold% the smokeY color
much  longer. You can add it to anY salamior

9. . 8. .
9

. . ,.
PAPRIKA

. . . . .
,:
-.

-!.:

. . . .
.-

.0.
.: .(

. ..“,.

:.
. . .. . . . .

,. . .

i
.

“.! . sausagO you wish.- . . .

The hotness of a hot red pOPPer 1S rated by
-heat ~~tsg t h r o u g h o u t  the f- ~ndustv”
our h o t  cayetio pepper h a s  ●  rating o f
6S,000 heat unlts~ VERy HOT1

1“ ~YENNE PEPPER
. .. .

1 . .

1’
1..”

A pr~uct  Of the S- tropical vine - pi~r i

n~grum. AS pepper corns dry, the color
Change% to the deep mahoganY shade with which
we are most familiar. Inside the hull is ●

I

light colored core. This is why ground black
i

pePper.is  a mixture of light and dark particles. ~!“

PEPPER BLACK
WHOLE :

B
.

1“
. .

R“
. “

.

r’
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SPICES

.
a

RoSENARY - A n  excellent spice for lamb, chlckent  shrlrnP,
gpoon bread  and vegetab les  such ● s e99Plant8
turnlpS, cauliflower, green beans~ *etsl su~r
squash. It ~S o n e  o f  t h e  m o r e  potent herbs, so
it should be used with restraint for best effect.

WHITE GROUND PEPPER - A white ground pepper 1s trad~tionallY
used in makin9 fine textured ‘auSages 1ik= blOgna’
welnerso etc.

PICKLING SPICE - This is a blend of numerOUs  spices that is
used to give distinctive flavors to pickles  and
various other vegetables- It 1s also used in
pickled pigs feet, corned beef and pickled salmon.

rnPPY SEEDS

SAGE -

.

SAVORY -

I
!.

- ~ pleasant nut like Zlavored
in pastry and rolls or bread.
making. —-

seed. Used mostly
Has no use in sausage

This spice 1s widely used in a var~etY of sausa9es
as well as poultry dressings. It 1s very aromatic
b u t  sllghtly  bi t ter  An f l a v o r .  U s e d  i n  PraCt~Cally
every breakfaSt sausage that 1s made.

This herb of the mint family h’as been known for
centur ies . It is included Ln poultry seasonln9
blends and Ss. by itself, very gti in ~ats# -at
dressings, chtckent SOUPS# salads and sauces- ‘~
a pinch of savory in scrambled eggs or o~lets~ t~=

SHAM SEED - Uhen baked .0s toasted it has ● nut like flavor.
Used -stly for bread, p8strY# etc. ~nt knowof
any use in sausage making.

TEIYXE - A perennial plant of the mint familY= A favorite
herb in American Cookery for genera%lons.  1t goes
into New England clam chowder, Creole seafood dishes
and middle western poultry stuffin9s. Flavorful,

too. in cottage cheese~ crea~ chip~d ‘ef ‘r

cre&ed chicken.

.0

1 : ,.: . .
,.

9 .’
J

. .. ..
.,. .
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GRIFFITH WORATORIES LIMITED
757 PHARMACY AVENUE
SCARBOROUGH, ONTARIO

R 416-288-3432
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 AX FOR A
CURRENT CATALOG

\

E-52

.-
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FOR THE CONVENIENCE
OF

ONE STOP SHOPPING
For your food Wredients  and equipment supplies .

call our office closest to you.

EASTERN CANADA

PATTON PRODUCTS/GRIFFITH EQUIPMENT
757 PHARMACY AVENUE

SCARBOROUGH, ONTARIO
MIL 3J8

4184m3432

PAllON  PRODUCT9GRIFFITH  EQUIPMENT
2323-48TH AVENUE
LACHIN~ QUEBEC

H8T 2P1

5144W4920

IN EASTERN CANADA CALL TOLL FREE
1’800-387-4522

. .
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FOOD PRODUCTS, INGREDIENTS AND SAUSAGE CASINGS

I
SPICES

I SAUSAGE BINDERS

I
WIENER & BOLOGNA BINDERS

MEAT PATTY BINDERS

\
CEREALS

I

TEXTURED SOYA PROTEIN PRODUCTS

MEAT CURES & CURING AIDS

I SAUSAGE & SPECIAL SEASONINGS

BREADING & BATTERS

I GRAVY MAKERS

I SOUP BASES

ONION & GARLIC PRODUCTS

-1 HOG CASINGS

I

IAMB CASINGS

TEEPAK CASINGS

i BRECHTEEN CASINGS

(

I

i

. .
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INDEX TO MAJOR SUPPLIERS

BETTCHER “..*. ... . ****9**** ● ******9****** 9***..******  ● **e** **. .a ..,**** 9**..*** &@l, 120
BUTCHER, BOY . ...*.*.**** ● **m* **. *80ma . ***.***** ● S*********** . *..*..*** ● *.*9****
CHICAGO CUTLERY

*74 76
.,. ..*OoOo  ****a **oOaO,  m.o.OO* .Oo**s* ***0 **900*c **90soe o*oaoOOO. Q.a. S6

DIMEPRiNT .. *..**** ● .*.9*.8*** ● **.****** ● **. .* *m** . .**.**=*. ● ********D* ● ****.9..* ● *46
DIXIE UNION o.o. .o. oOo*o**  *.*. *.. ..oo**a c*s8~** ~*ss*** ***. .*~**s* o ****@**~**** Iq Iti 146
DUNLOP . . . . . . . . . m . . . . . . . . . .*. .**. .~** . ..***.... . . . . . . . . . . . . . . . . . . . . . . ● ***.****.*.* 9* 62
FRIEDft DICK ... .*. .*. .Os**** ***. .*c*Oao *o*Oc*c *O*e*** s*=*9*. .**o@*0**o*a*o*m *11$ ~ 6246

GARVEY . . 9 ● . ● ● . * ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● . ● ● ● ● ● ● ● “ ● ● . ● * ● ● ● ● . ● ● ● ● ● ● ● ● ● ● ● w * ● ● ● ~ ● . ● ● ● ● ● 9 ● ● ● ● ● 44
GRIFFITH ..c. *e. .sO. cceOo** .*** ~*** **. **. .* D*** **** *.. .*** **= **~**** 7& 124126, 13q 13q 136
HAGUE & HAGUE .. ....9.. ● *9****.*= ● 99********* ● ****.**** ● *9*.*9*9. 9m*89 **9** ● **. 10Q 10I
HAFJDEE CHEESE CUTTERa ..a*.Oa o*o. **. ... ... ooo. ... .eoOa*. e*090*0e  *OOc**.  bo o..,*..., 30
INJECT STAR ● 9***.*** . ...9***** ● ********** ● ***.****=** ● O**.***** ● ***6***.* ● ..* 122,126.120
KARL SCHNELL .*.9 ... **99*0**** ● *.***.****.**. ● **.*9***.******** 99*0a  **9**** ● **O****
KELLEY ROBERTS

~27
● ..********** ● ***-S*.**. . * * *...*...* . * * * * ..****... . * ..**...*. ● ...*. 1s1

KENTMASTER ● **.**.** . .9******* ● = * * .****=.** ● ***9.**** ● *****9***** ● @***m***. ● *.* 106=1M
LEFIELL ,* ****a.* 9****.****. 9********* ● ***8***** ● ****.**=* S******.**.** ● s9 ..90900 ● O* lla
OMEGA ● m . * * ., .*.**.** 9..9.9***********  9*.9 **9*****.**** .**. .*9** ..**9f9f.  ● *.*** l&31,32
REFRIGERWEAR . . . . . . . . . . . . . . . . . . . . . . . . ....****. . ..*........**.**. ● ...*.*..*.* . . . . . . . 97
REICH ● *9****** ● .******** ● ********* ● =******.. ● 9******.* ● ***.-**** . ***9***** ● *O.*.**** ● 17
RUBBERMAID . . . . . . . . . ..**. ***9*0 9 9 * * * * * . . * * *  9 * * *  .  . * 9 * 9 * * * * * .  ●  * * * * * * 9 * *  99**.**.**.  ● 76a4
RUSSELL BARRINGTON ● *.**.**** ● .****.***.* . 9 ...0.9.99 ● **o* **. *****e ● *.*****.. .8 **.*
STEIN ASWXXATES

61
..oooo.  *.0** c***q*.  *mOo.  **0*. *o. o..9. ..*. *.. *.. *.. *. * * o**.**... la 127

sTRAHMAN . *.*.*.*9* ● 9.******* ● .m*O ***9* ● **..***** ● **89****** ● ***89******** ● 09....0
SWIBO

116,
* * * .  . * .  .o*. . * . 0 0  . . .  sOe*om* * 9 * = *  *Om Q*aoO*. . . * * *  ***=~.  . * * *  * * .  * ~ .  * . * .  * * * *  * . .  **~**. 6 0

UPRIGHT S.**.*.** . ******.***** ● * O * ***=**.** ● **** *. ****9 ● .9**9*9*****8**8S ● **.*..***.* 87
VC999 ● *.*.**.* ● ********* .*. .* o***. . 9********* 9 *9*****.* ● *********** ● ******9** 9.** 136.141
VICTORINOX .*o. .*. ... .o. *DOo*. ooDoo.  **00* =*. *oc. ***** *o**. e@** **. **. *co, ..*. o=*O. **0 S6
WEIGHTRONIX ..o*.  ... .*. es. oOcO*O* O.*Oo*o *=*** =oc*Q** ***** ***. ***** *.00* e**o *c** 144-147
WELLSAW ... ..o*o. o*O. .09. =0*** ***0 o**.Oe.  ***. .=**. ***. *.*** **. . * * * * * ~ * *...*.... 1* 110
ZUBER ... o.. o*. ... o.. .a*. oOoa*O*  ***** 900 * o * . * . * * * * * * * . . * . * * * * * @ * * * * * * . . * . * @ . **.**...* 66
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