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Jason Hering (1) Vacancy
Ralph’s Packing Co.
Perkins, OK Jake Nelson(2007)
OSU Food & Ag Products
Center
Dallas Greenwood Stillwater, OK
Four State Meat Processing
Big Cabin, OK Bill Walke (2007)
Walke Brothers Meats
! Claremore, OK
Robert Noll ] "HHS
Country Home Meat Co. DeWayne Muret (2008)
Edmond, OK ' DeWayne’s BBQ
%& &' O*# + Newkirk, OK
Wes Beane Tommy Rowland (2008)
Ralph’s Quality Meats Rowland Processing
Perkins,OK Durant, OK
Bobby Steveng2008)
Wes Beane Agri Services/ ODOC
Ralph’s Quality Meats McAlester, OK
Perkins,OK
PE
’ Gary Stockton
Jake Nelson ) Quartz View Meat Co.
OSU Food & Ag Products Altus, OK
Center (FAPC) ./ 0 + 1*
Stillwater, OK 2 3
Andy Titus
Mid-Western Research &
David Moe Supply
OSU FAPC 4 Wichita, KS
Stillwater, OK -
+( 5 Troy Tipton
Air Products & Chemicals
Rodney Holcomb & Pryor, OK
Jake Nelson
OSU FAPC "# %
Stillwater, OK
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Though not yet complete, the ngw
OTMPA website will describe the history,
function, composition, mission, purpose, and
current activities of the organization. Additional
information will list membership and thejr
appropriate categories (e.g. — supplier versus
processor). Check out the new site at any ong of
these addresses:
http://www.otmpa.orghttp://www.otmpa.conor
http://www.otmpa.net
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USDA-FSIS published the®revision of
Directive 5930.1 on April 26, 2007. This
directive updates the review process USDA uses
on those establishments involved withstom
slaughter and processing Specific updates in
this revision include methods used by USDA|to
determine if custom exempt establishments |are
meetingperformance standards for sanitation
and also reflects policies regarding Bovipe
Spongiform EncephalopathfBSE) and the
control and removal of Specified Risk Materials
(SRM). This updated directive can be viewed
on-line at:

http://www.fsis.usda.gov/OPPDE/rdad/
FSISDirectives/5930.1.pdf







2007 OTMPA CONVENTION

AMARILLO, TEXAS
SCHEDULE OF EVENTS

(Times and programs are subject to change)

Visit http://www.otmpa.org

for updates

Friday, June 1

Golf Outing
7:00am

Supplier's Exhibit Setup:
Amarillo Civic Center
12:00-4:00pm

Convention Registration
10:00am-4:30pm:
Holiday Inn Lobby

Cured Meat Registration
10:00am-4:00pm:
Entries must be checked-ir
at the Hotel Atrium Snack
Bar Area.

Taster's Buffet
6:00-7:00pm:
Amatrillo Civic Center

Supplier's Show
7:00-8:00pm:
Amarillo Civic Center

Saturday, June 2°

Cured Meat Registration

Convention Registration

Morning Programs
7:00am — 1:00pm
Tour of Tyson’s
Fresh Meat Plant

Tour of Edes Meats

Lunch will be provided.

Supplier's Meeting
1:00pm

Supplier's Show
1:30-3:00pm
Amarillo Civic Center

Social Hour
5:00-6:00pm:
Amarillo Civic Center

Banquet
6:00-7:00pm

Award Presentation
7:00-7:15pm

Auction

7:30pm

Remember to bring your
auction items with you!

Sunday June ¥

Prayer Breakfast:
Holiday Inn
Atrium/Banquet
Room

8:00 — 9:00am

Cured Meats
Awards:

Banquet Room

9:15 — 9:45am

General Business
Meeting:

Banquet Room

9:45 — 10:30am

Board of Directors
Meeting:

Banquet Room

11:00 - 11:30







