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Animal Weights: .
A Decade of Susltained

Bigger isn’t always better. Animals raised  to raise a heavier bird because of

GROWTH

All industries, regardless of

for food have b eered . . “Packaging | . . :

or food have been engineered, through a their lower fixed costs per pound integration, have to deal with the
combination of diet and supplements, to of bird weight. Meanwhile, in a and boxes consequences of the growth rate.
grow at a rapid rate and to weights never more horizontal industry like red have been The resulting cut size from the
before realized. In the last decade alone, meat, livestock dealers and meat laken to heavier weight animals has caused a

hogs have gained 8.06%, cattle 9.26%, and
chicken 11.09%.

This growth affects vertical and non-
vertical industries in different ways. A

packers are sometimes motivated
by different series of events. Beef
and pork packers will penalize livestock
dealers that deliver animals that are

outside the optimal weight range for their
particular plant. Packers will also pass along
a penalty for lightweight animals due to
their higher fixed costs and heavyweight
animals due to their additional fat content.

vertical industry, like poultry, is compelled

% Increase of average
animal weight 1996-2005

Caltle
9.26%

Edwucational tools —

Center-of-the-plale classes and
resources are readily available

There is much to learn about the meat, poultry, egg and seafood businesses. Below are
some great classes and resources that will provide information that every person dealing
with center-of-the-plate proteins should know.

Beef 101

Who: Texas A & M University (979) 845-3934

Where: Rosenthal Meat Science and Technology Center TAMU
Why: To yield grade, quality grade, slaughter and butcher a carcass
Commitment: 2 Y days, $395 per person

Center-of-the-Plate Training

Who: North American Meat Processors (703) 758-1900

Where: Different locations throughout the US

Why: Classroom and cutting demonstrations to learn about all
center-of-the-plate proteins.

Commitment: 3 days $799 per person.

Continued on page 3

their limil”

number of problems. The amount
of meat available for sale has
soared. It has become increasingly difficult
for packers/processors to produce to the
specifications required by their customers.
Packaging and boxes have been taken to
their limit, and equipment is being tested,
forcing a wave of reengineering.

The growth rate has pit production
executives versus marketing executives.
Somewhere in the middle must lay a
satisfactory balance.
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FRESH BEEF CUTS

Premium Grain & Grass Fed Brands

For your most discerning customers

Grain Fed steer.
I£U Ways onlarain

=) ¥ G

Grass red steer

(y .
= P o

“Down Under Direct’=

Contact us for information on our full range of h
fresh and frozen beef programs .

Nature’s Fresh Natural Beef o \
Grass Fed Steer No Added T h r
Growth Hormones ar Antibiotics g - 3 e
Australian Premium Brands, Inc.

== > | S Ph: 714-374-5999 Fx: 714-374-1108
- Toll Free: 1-877-717-BEEF Email: Sales@apbbeef.com
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A NOTE

From the pablisher

Thanks for picking up the Premier
Issue of Urner Barry’s Reporter. UB
Reporter is a quarterly newsmagazine
for people who want to learn more
about red meat, eggs, poultry and
seafood as well as the tools available to
the trade.

For the past several years, the food
business has gotten more and more
productive (see our story on cover)
for most of you, this means that
your day has gotten busier. To help
strike a balance between your need
for meaningful industry information
while still getting your work done,
we've designed all of the articles in UB
Reporter to be a quick read.

VWL Kﬂr%

PauL B. BRown, JRr.
PUBLISHER
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We’ve taken the
mystery out of fine
dining. Each
Catelli Italian
Bistro entrée
features fresh pan
ready veal cutlets
with a perfectly
seasoned sauce and
simple cooking
instructions from
package to plate in
5 minutes. Try our
Veal Piccata,
Marsala or
Provencale today!

Contact a sales
associate for more
information at:

856-869-9293

Or visit:

Center-of-the-plale resources conne jon pa :

Outlook and Strategies

Who: Cattle » Fax (800) 825-7525
Where: Denver, CO
Why: To learn economics and outlook of/for the cattle/beef business

Commitment:

In addition to this training, there are several other resources
that no meat traders should be without. Following is a listing

of some of them:
¢ NAMP Meat Buyers Guide
¢ Field Guide to Meat

¢ The Commercial Guide to Fish and Shellfish

Find out more about these resources at http://shop.urnerbarry.com

1 day, $300 per person.

;
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Instructor
Steve Olson
at NAMP’s
center-of-the-
plate training,
provides
thorough
instruclion on
where culs of
meal originate
and how
they're used.
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MIDWEST
POULTRY
SERVICES

Three generations of
experience in fresh eggs.

Midwest Poultry Servics, L.P.
is an industry leader
with a reputation built on
outstanding service.
Call us to experience the difference.

Midwest Poultry Services, L.P.
P.O. Box 307, Mentone, IN 46539
Phone: (574) 353-7651 * Fax: (574) 353-7223

e

Egg Company Inc.

Producers of
“Zephyr Fresh”
Florida Eggs

Serving’the
incredible edible egg ™
4622 Gall Bivd.
PO. Box 2005
Zephyrhills, FL 33539-9005

Phone (813) 782-1521
Tampa (813) 229-1715
FAX (813) 782-7070
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Eg9gs and Choline —
Whal's Choline and why is it impartank?

Here’s some information that we’ve
gathered about choline and why it’s
important.

Choline, part of the vitamin B family, is
a vital nutrient found in such
foods as cauliflower,
soybeans, peanuts, and
EGGS! Choline is an
important part of a healthy
diet and is “essential for
normal functioning cells.”
Choline is responsible
for structure and function

Awailability of choline to the mother’s baby
is critical in brain development. In fact,
experimental rats whose young received
choline supplements showed
enhanced brain functioning and
greater memory capabilities.
According to Dr. Steven Zeisel,
head of a study at University
of North Carolina’s School
of Public Health and School
of Medicine, “The mother’s
dietary choline during a
critical period in brain

within your cell’s outer developments of her infant

layer, the cell membrane. influences the rate of birth
Here, choline can help create
larger nerve endings that can
speed up signaling in between

cells. This plays a crucial role in memory

and death of nerve cells...
the changes are so important,
that we can pick out the groups of animals
whose mothers had extra choline even
when the animals are elderly.” In essence,
pregnant women who eat eggs during and
after pregnancy can lead to brainier babies
and possibly more intelligent adults! So, if
all holds true for humans and their young,
everyone should be rushing to eat the

incredible, edible EGG!

development and transfer of resources from
cell to cell. In addition to the benefits to
adults, developing newborns are another
group for whom choline is essential.
Studies have shown that pregnant women
who breast feed their babies are people
who are in the greatest need of choline.

HENNINGSEN
FOODS, INC.

Supplying the World with
High Quality Egg, Poultry and
Meat Products for Over a Century

HENNINGSEN FOODS, INC.
2700 Westchester Avenue, Suite 311, Purchase, New York 10577-2554
Tel. (914) 701-4020 * Fax (914) 701-4050

and
14334 Industrial Road, Omaha, Nebraska 68144

Tel. (402) 330-2500 * Fax (402) 330-0875
Plants at: David City, Nebraska * Norfolk, Nebraska * Ravenna, Nebraska

HENNINGSEN - VAN DEN BURG BV
Sluisweg 20, NL-5145 PE Waalwijk, Holland
Tel. 31 416 671400 * Fax 31 416 335285

HENNINGSEN - NEDERLAND BV
Schouwslootweg 3-5, 5145 PG Waalwijk, Holland
Tel. 31 416 650333 * Fax 31 416 333430




Urner Barry Sponsors “Night al the Races”

Celebrating the 25th year at the track

4

For the last 24 years, the industry has
been gathering at the Pegasus Restaurant

at Meadowlands Race Track in Rutherford,

New Jersey, for the annual Night at the
Races event.

The event, which is sponsored by Urner
Barry, draws over 900 buyers and sellers
in the red meat, poultry, seafood and
related industries. It’s a great time to gather

with your business associates, meet new

Mike O’Shaughnessy, Bob Miller and Paul Insigna (far right) present the winning trophy to
Westland Sun N at last year’s Night at the Races. Photo by Lisa Photo, Inc.

RED MEAT, POULTRY, SEAFOOD & EGG INDUSTRY PROFESSIONALS:
r r I r
Don't be the last horse out of the gale..

March 3, 2006

at Meadowlands Racetrack,

East Rutherford, New Jersey
$1 1 0.00 per person

includes admission, all gratuities and
International Smorgasbord Buffet
at the Pegasus East & West Rooms
Arrival time 6:00 p.m.
Buffet served from 6:00 p.m. to 10:00 p.m.
First race starts at 7:30 p.m.

Event held Rain or Shine « Cash Bar

Deadline for tickets: February 24, 2006

« Celebrate our 25th Year at the Track

« Join Over 900 Industry Attendees

« Meet New Contacts and Keep in Touch with 0ld Friends
- Enjoy a Lavish International Buffet

« Witness Live Harness Racing

For Tickets and Information,
contact Urner Barry Publications
MaryAnn Zicarelli
Michael O’Shaughnessy
Joe Muldowney

Or

URNER
BARRY
(732) 240-5330 (Ext. 261)

(732) 240-5330 (Ext. 238)
(732) 240-5330 (Ext. 244)

Manny Lyons (702) 228-8381

Ed Chester (914) 248-7527

Bob Miller (917) 453-9371

Paul Insigna (718) 542-4401 (Ext. 32)
Joe Macarin (718) 842-8500 (Ext. 1230)
Vincent Campagnola (732) 363-7470

Bob Wilkins (212) 929-4242

contacts, see old friends and place a few
bets. This year’s Night at the Races will be
held on March 3.

For more information, or to get tickets,
which always sell out, contact MaryAnn
Zicarelli, Mike O’Shaughnessy or Joe
Muldowney at 800-932-0617, 732-240-5330

or email us at sales@urnerbarry.com

-

The One With ﬁ‘& Taste...

Means ﬁ‘& Profits!

Nothing assures profitability like authentic,
delicious taste - exactly what you'll find in
every product with the House of Raeford name.
We offer the world’s most complete line of
turkey and chicken products and back every
item with our uncompromising commitment to

quality, service and real taste.
HOUSE OF

House of Raeford Farms, Inc.
raeford.com

Greetings to the Southeastern

m R ——
OAK VALLEY FARMS

QUALITY TURKEY PRODUCTS

EL JAY POU LTRY

C ORPORAT
For additional mformatlon visit:
www.oakvalleyfarms.com
or call: 1-800-435-3770
See Bruce Utain
at the Hyatt Regency

THINK!

INSIDE THE BOX...
MAPLE LEAF FARMS RETAIL DUCK PARTS

Now available: ready to cook breast filets & leg 1/4s
fully cooked halves, roasted or rotisserie.
Build incremental volume with our new look!
Think inside the box...Maple Leaf retail boxes.

WWW.MAPLELEAFFARMS.COM
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Civil War Tokens -

/

a link to the meal indastry past

It started out as a hobby but has grown
into much more than that—one of the
larger collections of Civil War Tokens
and a link to the past for
the meat and poultry
industries.

Bob Miller,
National Wholesale
Merchandise
Manager, Perdue
Farms, took up
collecting coins as a kid
during his days delivering
papers and working the register
at a grocery store but found
an interesting niche in 1996. Still into
collecting but “frustrated over the grading
services,” where he saw a widespread range
of quotes on coins due to the subjectivity
of the grader, Bob seized the opportunity
to collect rare types of coins called Civil
War Tokens.

Not only were they significant
historically, but many coin collectors and
shops knew very little about them, so the
coins could often be found at a value.

This was before their popularity grew.
Now prices range from a few dollars for
the more common, low-condition ones to
upwards of thirteen thousand dollars for
the most limited tokens.

According to the Civil War Token
Society, the tokens are “non-government,
privately-issued quasi-money metallic and
composition devices” that were used during
a 24-month period, ending in 1864, as a
means of exchange for the value, which
was usually one cent. Uncertainty over the
circulation of money during the Civil War,
and the belief that certain metals would be
valuable moving forward, people started

L. Hart, inc.

Poultry
Broker « Buyer * Seller

Retail - Wholesale * Foodservice
Further Processing

Larry Hart < Lance Clement
Lane Hart = Ken Hart

(662) 473-3030
Fax (662) 473-3067
P.O. Box 704
Water Valley, MS 38965

which that token could be redeemed. Sutler
tokens were issued by sutlers—vendors
who followed the army and sold goods to
the soldiers. The final category was called
Patriotics which had different patriotic
themes placed on them and were not issued
by a specific merchant.

The most common token groups had
slightly more than 5,000 made while other
groups were limited to only a handful.

hoarding metal money. This tightened the
supply of metal coins and forced many
merchants to use the

new tokens.

Many shops
throughout the
Union, including
abattoirs, grocery

stores, and meat
markets, used

Sto:: e car ds were the tokensasa  To put this into perspective, compare the
ec'ztzllt);’ldentlﬁed means of 5,000 circulation to the 1909 S, VDB
a:ltli ad die’;z’:fe the trade. Lincoln penny made which is
merchant at which it considered scarce with a
could be redeemed. mint of 484,000. It is easy

to see the rarity of such
coins. There is believed
to be only 25 million
Civil War Tokens
made and only about
one million left.

The tokens were separated

into three categories:

Store Cards, Sutler

Tokens, and Patriotic Civil

War Tokens, each with a

different purpose. The Store

Cards were used for individual A store card from
Thomas White an

abattoir in New York City

business and were identified with
the name and address of the business at

Traders of Fresh & Frozen Poultry Products Featuring
Chicken Chunk Meat, Domestic Lamb, Imported Lamb & Formula Fed Veal

- MEAT INC.-
Distributors of Fine Quality Meats

Our mission is to give full attention to each customer
with unsurpassed customer service & excellent follow through

Home Office (323) 381-0423 « Sales Offices (323) 381-0423 « Fax (562) 695-8370
2851 E. 44th St. (2nd Floor) * City Of Vernon « Los Angeles, CA 90058
E-mail: bellerivermeat(@verizon.net
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Tesling your foodservice knowledge

/

There are many new names
and acronyms being created
to describe new (and old)
sectors in the foodservice
business. Give this a quick
read to make sure you're

up with the latest terms.

QSR - Stands for quick service restaurant-
In this format, food is supplied quickly
after ordering, and by minimal service. In
most instances, the customer orders at a
counter and/or drive-through. This is also
commonly known as a fast food restaurant.
(Examples include McDonald’s Burger King,
Wendy’s etc.)

Fast Casual - Like QSRs, this format does
not offer full table service. It does, however,
promise a somewhat higher quality of food
and atmosphere. Although, similar to a
QSR, the limited service still requires a
customer to order and pay at the counter,
but some, however, are table served.

Many use real silver and flatware instead

of disposable ones and possess a more
“upscale” décor. Fast casual restaurants
have been taking market share from fast
food restaurants in the United States since
the 1990s. (Examples include Culvers, Atlanta
Bread Company, Panera Bread, Baja Fresh)

Casual Dining - As the name implies,
these restaurants offer a casual atmosphere
and moderately-priced food. The bill at a
casual dining restaurant averages between

$10 - $30 for an evening meal and slightly
less for lunch. (Examples include Friday’s,
Olive Garden, Red Lobster)

Fine Dining White Tablecloth - The
interior of the restaurant is often quite
elegant, often designed according to the
restaurant’s concept. Service is usually
impeccable with chefs and service crews
typically from the best culinary schools.
(Examples include The Palm, Tavern on the

Green)

EGG WASHER-DRYERS
IMPROVE QUALITY AND APPEARANCE
CAPACITIES FROM 1,800 TO 360,000
EGGS PER HOUR

Connected directly to Staalkat, Moba, Diamond graders/packers
I
Connected directly to Seymour / Sanovo or Diamond egg breakers

PLASTIC EGG TRAY
WASHERS/SANITIZERS
WITH AUTOMATIC STACK LOADERS,
INLINE SPIN DRYERS AND RESTACKERS.
CAPACITIES FROM
1,000 TO 18,000 PER HOUR

NEW MODELS PLASTIC EGG TRAYS
FOR EXTRA LARGE EGGS
SAME SIZE AS STANDARD USA EGG TRAYS

Kuhl Corporation « P.O. Box 26

Flemington, NJ, USA 08822-0026

Phone (908)782-5696 + Telefax (908)782-2751
E-mail: hyk@kuhlcorp.com « www.kuhlcorp.com

®

(7 BIRD-IN-

farms, inc.

Traders of
Meat & Poultry

SALES OFFICES

NORTH CAROLINA
Wayne Reynolds
Gayla Kennedy
(910) 328-1288
Selena Jackson
(910) 875-5757

NORTH CAROLINA
David Wilson

(910) 695-0661

PENNSYLVANIA SOUTH CAROLINA
Fred Bloom - Bill Buehler Bob Rike
Brett Linder » Ted Bloom
Bob Willoughby
(717) 291-5855

(803) 798-0725

ARKANSAS

David Cole Bill Lewis
Donnie Pepper

(601) 932-5997 (479) 968-3332

www.bihfarms.com

Ml RI

Randy Witt - Dan Morris
Marla Sperry
(417) 235-5700

TEXAS

Jackie Cates

(936) 564-0539
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e zomeline:
We're Leading the Way Aw—

1 1 - f the worldwide events
in Qual lty Beﬁf{:. Here are some o

associated with Avian Influenza that
are shaping trade policy and affecting
consumer demand:

December 19, 2005
« FAS unveils bird flu Web site to track affects of
bird flu on international food trade

December 12, 2005
« Poultry industry launches new educational web
site on avian influenza

December 7, 2005
« “U.S. not ready for bird flu outbreak” - Secretary
of Health and Human Services Michael Leavitt

Commirtted o every produce, every program and every box we deliver. December 6, 2005
Call your National Beef representative today « No bird flu risk for properly cooked poultry, eggs,
says World Health Organization

@Haﬁﬂnal Beef. November 21,2005

A UL Premium Boef Crapasy + Hong Kong bans poultry imports in face of bird flu
JQualiry Beef + Vietnam reports 5 human bird flu cases

+ UK. begins bird flu testing
v Innovative Processing

November 16, 2005
P {— H r il —_——
Jhn‘cpnmul Products « China confirms first human bird flu case; 1 dead
e T i e T 3 o oy I G S T November 15, 2005
. R s el e by vk « China announces it will vaccinate all poultry for
www.nationalbeef.com  1-800-449-BEEE == = bird flu pouttry

« Bird flu H7N3 virus found in bird droppings from
a migratory bird in Taiwan
November 14, 2005

The Harvest-Western-Solomon Family of Companies - An 18-month old boy in, Thailand, dies of bird flu
becoming Bangkok’s first confirmed bird-flu victim

- Bird flu spreads to 10 of Vietnam’s 64 provinces
— R, TR and cities
HARVES I November 7, 2005
MEAT COMPANY, INC J + Indonesia begins massive chicken cull

« Death of 19-year old woman brings human
Western Boxed Meat loseph Solomon Sales infections to nine

Distributors of the Finest E i bane ik g mpors

« 9,000 Chinese chickens die of HPAI in the fourth

Protein Pradu cts outbreak of bird flu to hit China in just over 2 weeks

Nove.mber 1, 2005 .
Beef « Pork ¢ Poultry * Seafood - Conada announces H5 brc il found i
Veal & Lamb ¢ Processed ®* Cheese birds but not necessarily the dangerous H5N1
Sales Offices in: Nations
SaN DIegO....ccveeoeeeeeeeeeeeee 800-653-2333 Food
Los Angeles........ccooviiiiiiiiiiiiniennen. 800-653-2334 Y
Los Angeles (Joseph Solomon Sales) ......... 323-584-3160 BFOkCFS
PROBNIX... e e oreeeeeeeeereeereeeesreseeens 800-883-6328 LLC.
DENVEr......ociiiiiiiiciicece e 800-306-6328 Dovhcste and Expost
Kansas Clty ................................... 800-653-6328 Fresh and Frozen
Orlando........cceeuveueeeeeeeeeeeeeae, 800-883-7777 Full Service
Portland (Western Boxed Meat) .....oveveiennnn. 800-547-9801 Phone: 815;1%73:21(5{;!;2%]: 815-747-9106
Make us your first call! East63uiil:§2,cli“;;025
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Influenza ~

October 31, 2005
- Japan kills 82,000 chickens after discovering the
country’s latest case of bird flu on a farm in the east
« Thailand enlists 900,000 volunteers to fight bird flu

October 21, 2005
« Bird flu fears slow EU chicken sales by up to 70%

October 19, 2005
« China reports a fresh outbreak of HPAI bringing
the number of its known occurrences of the
disease to four so far this year

October 18, 2005
« Bird flu breaches EU with Greek infection

September 27, 2005

« Bird flu spreads to Russia and Siberia

September 26, 2005

« Indonesia confirms 6th human bird-flu death

August 2005
« First Russian reports of bird flu that can infect
humans

July 2005
« Indonesia announces first human bird flu deaths
- intends to destroy poultry and pigs on affected
farms

March 2005
« North Korea admits it has HPAI after suspected
outbreak at chicken factory in Pyongyang

January 2005
« Cambodia reports first human bird flu death

August 2004
- Vietnam confirms three bird flu deaths including
2 children
- Malaysia reports bird flu outbreak

February 2004
« HPAI kills birds in U.S., Canada

January 2004
« Vietnam announces 13 bird flu deaths as virus
spreads across whole of SE Asia

February 2003
« Hong Kong boy dies of bird flu

May 1997
- Six people in Hong Kong die of H5N1, the first
human report of the bird flu virus

Kap’s Wholesale

o
)

Pork * Beef « Poultry
Processed Meats
“All Major Packers”

2001 Brewster
Detroit, Michigan 48207
(313) 832-2300
Larry Stefanski: larry@kapswholesale.com
Marty Osborne: marty@kapswholesale.com

Your source for
Fresh Beef & Pork

For nearly 150 years, we've
focused on providing great tasting
beef and pork to the world’s kitchens.
Our formula for success is simple:
old-fashioned values coupled with
new-fashioned ideas. For the
freshest and best tasting meats,
look for Swift & Company’s
leading beef and pork products.

Swift & Company’

©2004 Swift & Company « Greeley, Colorado « Toll Free 800-727-2333

VWHOLESALE
SUPPLIERS
OF BEEF

[ BN BN J
P.O. Box 130
GAFFNEY, S.C. 29342

864-489-5723
FAX 864-487-3210

MEANINGFUL
INFORMATION

Urner Barry’s experienced
reporters canvass the meat,
poultry, egg and seafood
markets so our clients can

make informed decisions.

Only Urner Barry gives you:

RESEARCHED TRADING ACTIVITY
UALIDATED INFORMATION
ACCESSIBLE REPORTERS

CALL TODAY FOR A FREE TRIAL

800-932-0617
732-240-5330

CBARRY

The trusted source since 1858

www.urnerbarry.com
P.O.Box 389 - Toms River, NJ « 08754-0389
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Virginia
Poultry

GI'OWGI'S

Hign Qualiy,
ears £ Pay, zs

Cooperative, Inc.

6349 Rawley Pike * P.O. Box 228
Hinton, Virginia 22831-0228

Phone (540) 867-4000
Fax (540) 867-4320

www.vapoultrygrowers.com

For all yacr
tarnkey frocessing weeds,
eclocdlé

and retail

003€

Offering

Wihgins ™

North

or 00
i

Froe Range
Al Mavral
Iexisee] Wathons Ariihsstics

Goose Products:
Wl fived=A Gl
Boneless Bneasd
Hane-fir Breaid
Loy (Waariers
Liver
Confineiuz Style Goose
ot
t.‘ﬁimv.l‘.my_a.'

2 fenlint Winps
Wil B - 08Iy

St %08,
S Schilie salos @ jscbllie@schilisfoaddscoam

www. HoastGoose.oom
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Chicken industry counling on relail ads

lo_weather the winter months

With demand from overseas export
markets on the decline and production
figures continually moving forward, the
chicken industry will be
relying heavily on retail
movement and fast
food demand to carry
the winter months.

Despite market
conditions that were
favorable for much
of the year, Al-related
declines in consumer
demand overseas,
along with steadily
advancing production
figures, are putting sellers under
considerable pressure. The urgency to clear
inventories has forced sometimes drastic
price cuts, and overall value has suffered as
a result. With little else to turn to during
the early winter months, attractive retail
ads have historically been used to offset
demand and production-related challenges.

Early 2006 saw considerable exposure
for the chicken industry in both retail and

/

fast food ads. In fact, a glance at Urner
Barry’s National Feature Activity Report®
will confirm that chicken ads during
the earliest part of 2005 were
very visible and helped lead
cutlet prices to equal
five-year averages for the
first quarter, values that
resulted in profitable
returns at the plant
level. Since that time,

o

cutlet performance
has suffered with the
fourth quarter 2005
average at $1.14 well
below that of any in the
last decade. With a new year unfolding,
the chicken industry is hopeful for a return
to stronger prices and more consistent
movement through consumer channels.

*Chicken retail features, as well as features for
turkey, beef, pork, and seafood, can be tracked
across 12 cities nationwide on Urner Barry’s
COMTELL instant news service or for select
cities on Foodmarket.com.

’3

HARVEST

ROYAL
FOODS

Complete Line of Batter & Breaded Items:

Chicken Tenderloins * Breast Fillets
Patties & Nuggets
Specialty Boneless Items on Skewer
Gourmet Hand Shaped Stuffed Breasts
Also:
Boneless Thigh « I.Q.F. Chicken Wings « M.D.P.
Marinated Breast Fillets
AND STILL SPECIALIZING IN:

Deboned & Trimmed by Hand Boneless Sized Portion
& Skinless Portion for Fast Foods

Meet Jimmy, Randy, Neal at the Hyatt Regency

Call (413) 737-8392
90 Avocado St., Springfield, MA 01104

Arkansas Office: Russellville, Arkansas (479) 967-2525




Fresh from the Heartlande®

Boneless
Meats and Parts
Ground Turkey
Specialty Value-Added
Turkey Products

1-888-678-8759

www.cooperfarms.com

N )
WELCOME CREIGHTON
to the BROTHERS &
Southeastern CRYSTAL LAKE

Convention from

2R

Producers & Packers: of
Quality Farm Fresh Eggs

Telephone

(706) 693-4336

Fax

| (706) 693-24589

1236 Wayne Poultry Road;

Pendergrass, Georgia 30567

USDA Plant # 1698

f See David Lathem
: at the Show

EGG PRODUCTS

““Quality Since 1925"

Inquire about our full line of
eggs and egg products...
Carton € Loose Pack
Nest Run ¢ Good News™
Liquid ¢ Frozen
Hard Cooked ¢ Diced
Pre-Cooked ¢ Dried

USDA INSPECTION & 3RD PARTY
SALMONELLA TESTING PROGRAM
HACCP MONITORING
IN-HOUSE INSPECTIONS
FROM FARM TO CUSTOMER
P.O. Box 220, Atwood, Indiana 46502-0220

Phone (574) 267-3101
Fax 267-6446

Cuwystal Faums, Inc.

USDA
GRADED EGGS

PO BOX 7101
CHESTNUT MOUNTAIN GA 30502

SALES INFORMATION
SCOTT HORTON
Sales Manager
(770) 967-6152 Office
(770) 967-7242 Fax
www.crystalfarmsga.com
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Brazil is one of the largest producers of agricultural items in the world.
A combination of low feed prices and labor costs, and available land,
make them very competitive in the world’s beef and poultry markets.
Brazil’s economy relies heavily on its agricultural
sector, with over 10% of their GDP coming from
this area, compared to the U.S. whose agriculture 5
accounts for only 0.9% of its GDP. Experts predict ¥ YT
that with implementation of tighter regulations Ll
and stricter health and safety standards, Brazil will
eventually get a foothold in many export matkets  Brazil’s unit of
that are now closed to them. They also cite foreign ~currency, the Real
investment as a needed catalyst for Brazil’s exports

to fully develop. This has already begun with U.S. businesses buying plants and moving capital
into Brazil. This, and other factors, has helped to give Brazil’s currency, the real, the best
advancement on the U.S. dollar of any foreign currency for 2005.

| O

Brazil / US comparison

et

—

AREA 8,511,965 km 9,631,418 km
POPULATION 186,112,794 295,734,134
GDP $1.49 trillion $11.75 trillion
GDP (per capita) $8,100 $40,100
AGRICULTURAL PRODUCTS coffee, soybeans, wheat, corn,
wheat, corn, grains, fruits, meat

sugarcane, meat, poultry poultry, vegetables

LABOR FORCE 89 million 147.4 million
UNEMPLOYMENT RATE 11.5% 5.5%
OIL PRODUCTION / CONSUMPTION (million bbl/day)  1.788/2.199 7.8/19.65
CURRENCY real (2.38) dollar (1.00)

With Production and Distribution points
throughout the Midwest, and Northeast,
we can service your total egg needs,
large or small.

Akron, OH e« Tel. 330-724-3199
Croton, OH « 740-893-7251
North Versailles, PA ¢ Tel. 412-672-9685

Spring Grove, PA * Tel. 717-229-0601
New Hampton, IA ¢ Tel. 641-394-4116
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Hldden Vllla Ranch P

Iways Berer. Naturally?

Producers, processors,
marketers and
distributors of fresh shell,
frozen, liquid and

hard cooked eggs.

Marketing Gold Circle Farms
DHA Omega-3 eggs and
Horizon Organic eggs
throughout the United States.

Corporate Office:

310 N. Harbor Blvd., Suite 205
Fullerton, CA 92832 USA
800-326-3220 ¢ Fax 714-680-3080
www.horizonorganiceggs.com
www.goldcirclefarms.com
www.calsunshine.com

www.hiddenvilla.com

annmg
Pouliry Sales

TRADERS OF
Turkey, Turkey Parts
and Raw Materials

Domestic & Export

Contact John, or Mike at
TEL. 910-875-6500
FAX 910-875-6205
TalkTurky@aol.com
P.O. Box 950, Raeford, NC 28376
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PI‘O(JUCQI‘S & PI‘OCQSSOI‘S OF
SHELL EGGS

Wabash
Valley

Produce Inclu(ling
Brown Carton, Loose Pack &
Produce Co. Nest Run
Ballas Egg EGG PRODUCTS
PrOdUCTS Inclu(ling

Core. Frozen, Liquid & Dricd

Wabash Brown Ballas
Valley Produce | Eg2 Products
Produce Co. Corp.

Dubois, Faring Zanesville,
Indiana 47527 . . Ohio 43701
lllinois 62838
Larry Seger Leonard Ballas

Larry Pemberton
Tel. (618) 245-3301
Fax (618) 245-3552

Tel. (812) 678-3131
Fax (812) 678-5931

Tel. (740) 453-0386
Fax (740) 453-0491

URNER BARRY’S REPORTER / WINTER 2006 - 13



Phive FPheasan? lPhacls:

Phabulous.

Just the exquisite
flavor nature intended.

DPHEASANTS

www.pheasa

nt.com
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/ Pheasants are native to Asia.

2 Pheasants were first imported

to the U.S.in 1881.

FooDs, INC.

“A Tradition of Being the Best”

4689 South 400 West « P.O. Box 480
Huntingburg, IN 47542-0480

Committed To Excellence!
Featuring High Quality
Fresh/Frozen Turkey Meats,
Parts, & Ground Turkey

Contact Greg Meyer at (812) 683-6625 or
Ann Block at (812) 683-6626
Fx# (812) 683-4226
Website: www.farbestfoods.com
\_ E-mail: gmeyer@farbestfoods.com

3 Pheasant meat is lower in fat
and cholesterol and higher in
protein than chicken, turkey
and lean beef.

<+ Pheasant meat blends nicely
with fruit flavors such as apple,
cranberry and fig; but did you
know it lends itself nicely with
earthy, savory flavors such
as mushrooms, ponzu and
roasted chipotle peppers too?

& On flat ground, a ring neck
can run at speeds of eight to
ten miles per hour and fly at
speeds up to 45 miles per hour.

[~OULTRY

DISTRIBUTORS. INC.

DOMESTIC & INTERNATIONAL

TRADERS
Poultry, Beef, Pork & Seafood

www.epoultry.com

PENNSYLVANIA OFFICES
WEST CHESTER
John Duffy
(484) 432-8145

WELLSBORO
Tom Mitchell
(570) 724-9200 « Fax (570) 724-9204

ARKANSAS OFFICE
Jim Burke
(501) 771-4738 « Fax (501) 771-4739

CALIFORNIA OFFICE
Jon Poole - Chris Myatt
(818) 841-7500 * Fax (818) 841-7507

FLORIDA OFFICES
FT. LAUDERDALE
Joe Reid - Henry Buzgon
Martin Piffaretti
(954) 983-6211 « Fax (954) 983-9869

PONTE VEDRA BEACH
Mike Hagarty - Tom Rueger
Thad Eshelman - Ted Rueger
Jim Wilson
(904) 543-9410 « Fax (904) 543-0825

LOUISIANA OFFICE
Mike Delaney
(985) 345-3458 « Fax (985) 345-5153




n May 10, 2005, Egg Clearinghouse entered into its 35"

year of providing a trading exchange for the egg

industry. From the very beginning, ECI has relied upon

industry leaders to serve on the board of directors who
give generously and selflessly of their time, energies, experience,
and resources. We extend our sincere appreciation to all those who
have served or currently serve as members on the Board of
Directors and Executive Committee. Your guidance has helped
ensure ECI’s success in the egg industry.

Thank You.

€gg Clearinghouse, Inc.
P.O. Box 817 - Dover, New Hampshire 03820
1-800-TRADECI

— M

CAL-MAINE FOODS, INC.

3320 Woodrow Wilson
Jackson, MS 39209

Contact Dolph Baker
(601) 948-6813

Fax (601) 949-7845
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CRM Sorftware

Learning from your Peers ,

The tools available to organize your
contacts have become more sophisticated
over the past decade. Rolodexes have
been replaced by contact management
software. The newer generation of contact
management is called CRM or Customer
Relationship Management programs. UB
Reporter has interviewed two companies in
the industry that use CRM so that you may
learn from their experience.

TERMS TO KNOW:

Contact management - Focuses
on information that would be on a
business card. Less expensive than CRM

CRM - More encompassing than
contact management — integrates
marketing, customer service, accounting
and other function areas

Hosted solution - Like renting a
house versus buying. Commonly pay per
month. Software commonly resides off
site in a “hosted site”

¢ USER: Supplier to Meat Business
¢ CRM PROGRAM USED: Saleslogix
¢ IMPLEMENTATION SO FAR:

No customizations out of the box

* PEOPLE USING: 30

UBR: How long have you been using
Saleslogix?

MATT: About 3 years now—prior to
that, we had Goldmine, Act and some
others.

UBR: How do you use it?

MATT: Right now we use it for sales
and some marketing work. The big benefit
starts when we can combine it into our
accounting and operational databases.
Then we won’t have to enter the same
information 3 and 4 times. We're moving
slowly toward that goal.

UBR: Why did you choose it?

MATT: 1t’s very powerful, can handle
huge amounts of information and we can
customize it any way we want.

UBR: What would you do differently?

MATT: Our initial partner did not

TIPS FOR
IMPLEMENTING CRM:

« Clearly define your goals. (What do
you expect CRM will do for you)

- Don’t underestimate the resources
it takes to implement the program.

+ Get commitment.

« Users commonly say “CRM won't
give me the information | want,
so | don't use it" If you don't use
CRM, it will never give you the
information you want. Successful
implementations require
commitment from all levels within
the organization.

« If you don’t know what you're
doing, get someone who does
know.

- Get several referrals.

have the resources or people to properly
install and maintain the software. [ would
have chosen someone different from the
start. It’s also not a do-it-yourself program,
so we have our vendor do upgrades,
improvements and customizations. You
have to factor that into your budget.

Continued on back page

For the Best in Eggs & Egg Products
Coast to Coast

CORPORATE OFFICE

691A Trade Center Blvd.
Chesterfield, MO 63005
Phone: (636) 787-2000

Fax: (636) 787-2020
www.moarklic.com
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ICHMAN

“ Egg Ranch

Midwest Direct:
Carton, Loose and
Overwrap

Call: >
Clint Hickma
623.764.2309

CERTIFIED
Produced in Compliaace with United Fag

www.uepcertified.com

jbutors of

str
oy’s Largest D'
e CO“;/‘[eat & Poultry

One of th i, M1 48207

2535 Rivard, Detr

M Distribution
* CAB
* Beef, Pork, Poultry
* Seafood
* Forward Buying/Contracts

M Lamb And Veal Slaughter Plant
* Fresh Primals and Carcass
* Cryovaced Cuts
* Case Ready

M Portion Control Operations
* Fresh Ground Beef
* 24 Day Shelf Life
* Fresh & Frozen Steaks
* Private Label
* Value Added Patty’s

LM

= 3 > |
Wolverine Paching Cd.l

For All Your Meat & Poultry Needs
Please Call Us At:
800-521-1390 * Fax: 313-259-7538

Shamrock Sales Gorp.

Specializing in Meat, Poultry and
Seafood Commodity Sales
for over 19 years.

Visit Our Web Page
www_.shamrocksalescorp.com

Red Bank. New Jersey Office
P.O. Box 8877- 65 Mechanic St. - Red Bank, N.J. 07701

Telephone: (732) 530-4059
Fax: (732) 530-1336
Contact:
Ed Barnwell Jr., Mike Barnwell
Jean Holian, Jeff Sellitto, Bob Suminski

Jacksonville, Florida Office
Telephone: (904) 783-4129
Fax: (904) 783-6366
Contact:

Ron Martin

Mid-Atlantic Office
Telephone: (410) 749-7656
Fax: (410) 742-1428
Contact:

Jeff Vivalo

Albany, NY Office
Telephone: (518) 464-6796
Fax: (518) 464-6799
Contact:

John McGraw, Tom Bayley

Dundoinndkes
N ITVVMUHMVYLD

INCORPORATED

P.O. Box 408 - 375 Pierce Industrial Blvd.
Blackshear, Georgia 31516

Office (912) 449-5700 « Fax (912) 449-2438
E-mail: jhull@accessatc.net

Serving the Southeastern
U.S. with Liquid & Frozen
Egg Products
5 Pound Carton
to Tanker Load Quantities

TURKEY
VALLEY FARMS

s jalizi
WHOLE TURKEYS, BREASTS,
TURKEY PARTS,
GROUND TURKEY &
SAUSAGE PRODUCTS
FRESH OR FROZEN BULK OR TRAY PACK
PRIVATE LABEL PACKING

For your needs please call
Keith Burger or Laura Eichmann at

Phone (507) 337-3100

Fax (507) 337-3009
112 S. 6th Street * Marshall, MN 56258
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Focus Groups 101

Over the past ten years or more, the
popularity and utilization of focus
groups has grown in leaps and bounds.
The food industry is no stranger to
these highly informative discussion
sessions and will have a first-hand
opportunity to experience and

learn from one at Urner Barry’s 2006
Executive Conference & Marketing
Seminar, “Charting the Course.” But
just what is a focus group, and why

are they so beneficial to today’s
product development, advertising and
marketing efforts? Urner Barry asked
Joyce Ng of Springboard Marketing to
give Reporter readers a quick education
on just what a focus group is and its
importance in our business lives.

By Joyce Ng, Springboard Marketing

What is a focus group? Basically, it’s a
small structured group discussion, led by a
trained moderator, to explore one or more
topics of interest. Over the past decade,
focus groups have become an integral

part of American culture and commerce.
Focus groups help guide new product

and packaging development, advertising,
and marketing strategies. Topics on which
focus groups are conducted can range from
the innocuous—crafting a breakfast cereal
slogan—to the weighty—selling a presidential
candidate or convincing teenagers to
practice safe sex.

Focus groups got their start in England,
where the first groups met in the parlors of
private homes.

Focus groups, with their
relatively small sampling of
target consumers, lack the
statistical rigor and predictive
strength of large scale surveys.
Surveys are a great tool for
measuring consumer attitudes
and behaviors. Surveys are more
limited, however, when it comes
to understanding why 45.7% of consumers
preferred Brand X to Brand Y. Surveys,
which typically don’t allow for much
open-ended, flexible questioning, often
cannot uncover the underlying reasons for

/

Over the past
decade, focus
groups have
become an
integral part of
American cullure
and commerce.

consumer preferences. And marketers need
to understand those reasons in order to get
new or better ideas for how Brand X might
build its market share.

Focus group research offers several
unique advantages that help generate rich,
insightful research results:

¢ The dynamic, flexible nature of
a group discussion engages research
participants more than a highly-structured,
short-answer format survey.

¢ Focus group participants’ non-
verbal communication—body language,
tone of voice, facial expressions—can
be observed and recorded. This richer,
multi-dimensional feedback
provides additional
information for analysis and
interpretation, both during
and after the focus group.

¢ The opportunity for
the moderator/researcher
to ask probing questions
(‘Help me understand why
you feel that way’) enables
the researcher to explore the research
topic in greater depth. The moderator also
can modify the discussion in response to
unexpected, but highly relevant, comments.

Continued on page 22

POULTRY

Buyew & Sellens of
Meal, Poullry, and Provisions
To the Food ludusby Since 1980

SALISBURY, MARYLAND
410-543-2111

Tom Robinson - Ralph Harrison
Andy Harrison - Jonas Meyer
Chuck Nascimbeni
E-mail: corporateoffice@rhpouliry.com

GAINSEVILLE, GEORGIA

678-450-3643

Ray Campbell
Chris Porter

MCALLEN, TEXAS
956-664-0191

Socorro Martinez
David Martinez
Melena Garz

FORT SMITH, ARKANSAS
479-783-8886

0O.S. Adams - Ross Hearn
Sean Hearn - Bill Woods
Bernard Roberts

Website:
www.rhpoultry.com
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Radlo Foods

SINCE 1916

Producers and Exporters of Brown & White
Cartoned, Loose Shell Eggs, and Egg Products
to Retail Stores and Food Service

CORPORATE HEADQUARTERS

RADLO FOODS, LLC
313 PLEASANT STREET, WATERTOWN, MA 02472
(617) 926-7070
dradlo@radlo.com
drogers@radlo.com

AFFILIATES

RADLO FOODS BORN FREE, LLC
SOUTHEASTERN INTERNATIONAL
GAINESVILLE, GA CONCORD, NH (800) 370-1439

(770) 532-3351

GET CONNECTED!!
Join NPFDA Today!

NATIONAL POULTRY & FOOD DISTRIBUTORS ASSOCIATION
Your Full Circle Connection To The Industry since 1967!

RETAIL BUYERS
TRANSPORTATION
€«

COMPANIES
W j SUPPLY COMPANIES
N\ . ' .

PROCESSORS
DISTRIBUTORS
BROKERS >
TRADERS

Web Site: www.npfda.org I E-mail: info@npfda.org
» Combined Voice of Industry MEMBERSI_IIP BENEFITS * NPFDA Annual Convention
« Insurance Programs * Market Information *« ANNUAL Fall Meeting
« Car Rental Discounts « NPFDA POULTRY SUPPLIERS SHOWCASE * NPFDA Executive Exchanges
« Overnight Delivery Service Discounts « Room Reservations in Atlanta
« NPFDA Handbook & NPFDA Newsletter « Phone “On Hold” Messaging PLUS - MUCH MORE!!

958 McEver Rd. Ext., Unit B-5, Gainesville, GA 30504 ¢ Phone: 770-535-9901 ¢ Fax: 770-535-7385
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Since 1979

PoOULTRY SPECIALTIES, INC.
All Categories Poultry
Retail * Food Service ¢ Industrial * Export
Professional Sales & Procurement Service

Greetings to the

See Butch, Jim or Tommy at the Show

479-968-1777 * (Fax) 479-967-1111
P.O. Box 2061 ¢ Russellville, Arkansas
Email: POULTRYTRADERS@hotmail.com

3500 Western Blvd.
Montgomery, AL 36125

Phone: (334) 281-0400
Fax: (334) 284-2915

aylvest

Farms, Ine.

Since 1942, Sylvest Farms has remained a family owned business.
We are dedicated to producing only the finest fresh and value added
poultry products for the fast food, food service, and retail industries.
Our sales staff is ready to assist you today
with any of the following product needs:

« Fresh Fast Food Cuts (8 pc., 9 pc., Marinated and Non-Marinated)
« Fresh hand deboned boneless poultry products
packed to your specifications
« Fresh Select Deli WOGS
* Export Poultry Products
« National & Regional Foodservice Chains

CONTACTS:

Steve McDaniel + Beth Colmans + Pete Bates
Clay Keel « Jeffrey Place

The impact of higher energy
prices on the food business

When talk of increased crude oil prices makes its way into conversations, it is usually in
the form of higher gasoline costs. That’s when most consumers see the immediate impact
on their wallet—each time they look up at the big signs showing what they’re paying at the
pump. However, many other products depend on a consistent supply of oil at a moder-
ate price. That’s because just about 90 percent of goods bought and sold in the United
States are shipped by truck, and higher on-highway prices equal higher shipping rates. The
two main components of the cost are labor and fuel, respectively. So, at some point, the
increases are going to be passed on to the consumer.

The biggest cause of increased crude oil prices this year were Hurricanes Katrina and
Rita that ravaged the Gulf Coast area and shut down operations, thus cutting off a major
supply area. About 10 percent of U.S. daily consumption is either produced in or shipped
through the Gulf.

Shrimp and oyster produc-

= CPI-U
tion were shut down, and & On-Highway Diesel Fuel Prices
shipping via the Port of New s Crude Oil

Orleans was halted which “ Natural Gas

hurt many economic areas.

Other commodity items were
affected as well. So the next
time you walk through your

grocery store and wonder why
prices on many items are up,
just remember the entangled

.—__'/‘

web of crude oil. Mar-04 Aug-04 i Now05

Oct-03 Jan-05
< )
CORPORATI ON
25 YEARS OF NATIONAL SERVICE WITH PRIDE
TRADERS OF A FULL LINE OF
FRESH & FROZEN POULTRY PRODUCTS
MAIN OFFICE:
25 West Union Street * Ashland, MA 01721
Tel. 508-231-1426 * Fax 508-231-5256
Alan Singer
Office: Office: Office:

5190 N.W. 167th St., 4650 Arrow Hwy., Suite G24 12505 Coastal Hwy.
Miami Lakes, FL 33015 Montclair, CA 91763 Ocean City, MD 21842
Tel. 305-620-0700 Tel. 909-445-9060 Tel. 410-250-7270
Fax 305-620-0366 Fax 909-445-9664 Fax 410-250-3190
Hector Perez Kevin McNelis Jamie Doherty
\_ _J
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Importers / Exporters
Wholesale / Trading

Food Exchange Inc.

Domestic and International

Suppliers of Perishable W

Food Products S\s“%

Specializing in: *‘ Cogop‘:\\,é SB\E
g\

For Domestic Inquiries,
Please Contact Vincent Louis at

Tel. # 718-542-4401
or Fax # 718-542-0042

Website: http://www.vistafood.com

“‘ ®
s

€-mail: sales@vistafood.com * export@vistafood.com

SERVICE CENTERS

Bronx, NY ¢ Blue Springs, MO * Hope Mills, NC ¢ Forest, MS * Tacoma, WA
San Antonio, TX ¢ Jensen Beach, FL * Concord, NH ¢ Alberta, Canada ¢ Toronto, Canada

WILLOW BIK(BOK

F O OD S"

For the best in quality products and dependable service call

800-423-2362

Commodity Sales

Don Haselhorst
Roger Hale
Viki Patterson

Turkey Parts ¢« Ground ¢ Sausages * Export
Russian & Panama - Approval
Further Processed Turkey and Rotisserie Meats
Contact Gordon Day - 800-423-2362

800-423-2362 « FAX: 417-837-1696

Willow Brook Foods * Springfield, Missouri *
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O SAVAGE
MARYLAND OFFICE

Billy Savage
Ginger Trader ¢ Fred Cline
Phone: 866-2SAVAGE

Buyer:

Whole Birds, Bone in Breasts, Raw Meats,
Tray Pack Parts, Further Processed Products,
Turkey Hatching Eggs, Turkey Poults, Live Contracts

rotein
lliance, Inc.

“Turkey is our Protein”
s & Sellers - Domestic & International

“Alliance Builders” of:

Fax: 410-543-8919

ALABAMA OFFICE
Lewis Wood ¢ Chris Fly

Jeff Stauffenecker, Carl Wittenburg & Sara Almich
605 Crow Lake Street « Brooten, MN 56316
Phone: 320-346-4033 * Fax: 320-346-4038

Toll Free: 1-877-BUY-TURK

Focus groups /

Continued from page 18

¢ Real-time observers can actively
participate in the research as it happens,
sending in additional questions to the
moderator at appropriate points during
the discussion, or even modifying the
remainder of the discussion in response to
what they have observed.

In summary, focus groups are a powerful
and dynamic tool for exploring consumer
beliefs and behavior.

Phone: 866-3SAVAGE
Fax: 251-970-5273

Website: www.proteinalliance.com

For questions regarding this article, contact:
joyceng.springboard@uerizon.net

MISSISSIPPI OFFICE

Steve Farmer
Phone: 888-430-2320

Fax: 601-919-2330

Dlx foods inc.

800-367-0760

F (563) 556-0760
/3

www.savagepoultry.com

Full Service Brokers of

BEEF, PORK
& POULTRY

Quality Egds in the Southeast
* Since 1975 *

Suppliers of Carton
Graded Loose, Nest Run Eggs

Contact Vince Booker « (770) 532-6471
2080 Industrial Drive, Gainesville, GA 3050y

Tony Dorsett
Tomy Dorseis Food Products Inc.

Domestic and Export
Randy, Cindy, Mark, Darin ‘® Lisa
36 Bluff Street, PO Box 171
Dubuque, TA 52004-0171
Fax 563-556-4131

PISCATAWAY. NJ

Jim Thomas
Phone: 732-968-6655
Fax: 732-968-6944

www.tonydorsettfoods.com

Fully Cooked/Ready to Cook
Breaded & Grill Marked
Tenders & Filets
Formed Nuggets & Patties

Jumbo Fresh Parts -

Committed to consistency

Providing quality

chicken products and CVP/CO,/Ice
. International Sales
customer service
IQF
to domestic and Organic

Portion Control
Fresh and Frozen
Boneless Breast

international

business partners.
Mechanically Separated Chicken

Call today for more information or a visit:

E.-W
. Townsend 1-80 ?37;?)2852;#225

Batesville, AR ¢ Siler City, NC ¢ Pittsboro, NC
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Broker / Trader
NPFDA

E & S
MARKETING

CO., INC.
CHICKEN - TURKEY - PORK

FRESH - FROZEN - FURTHER PROCESSED
Retail and Foodservice

'
A
A
'Y __ 4

_Sr

We would like to welcome:

Kenny Seeger

31 Wesley Way, Wilmington, OH 45177
Tel. 937-382-0196 » Fax 937-382-8161 * E-mail: seegerk@earthlink.net

Louis Ellman Tim Petit
E-mail: e_smarketing@yahoo.com 285 Vineyard Way
Internet: www.esmarketing.com Doylestown, OH 44230
Tel. 330-658-3517
Fax 330-658-3516

900C Lake Street, Ramsey, NJ 07446
Tel. 201-995-1911
Fax 201-995-9732 E-mail: timpetit@brightdsl.net

David Simpson

Mary Lou Besselman
1694 Mercer New Wilmington Road 105 Cedar Street, Suite D-3
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Perfect Turkey
Bvery ‘Time,

* Whole turkeys & Bone-in breasts
e Sweetheart® boneless breast roasts
* Boneless white/dark roasts
* Smoked & Oven-roasted turkeys
¢ Deli breasts & other
cooked items

Norbest, Inc.

P.0. Box 1000

Midvale, UT 84047-1000
800-453-5327
norbest@norbest.com

CRM snﬂ'wafe p JOHN: To contact customers and keep
track of accounts.
Continued from page 16 UBR: Why did you choose it?

JOHN: We've been using the same tools
to contact our clients that we used in the
1940’s. We wanted to take advantage of
what technology offered to become better
salespeople and marketers. Microsoft
was similar to others available (5 seats
of Oracle’s Siebel CRM were quoted at
$100,000 only a few years ago) at a fraction

* USER PROFILE: Importing and
Exporting Meat and Poultry

* CRM PROGRAM USED: Microsoft CRM

e IMPLEMENTATION SO FAR:
Moderately customized,
used for sales and marketing

* PEOPLE USING: 6

UBR: How long have you been using’ of the price (about $5,000 per license with
JOHN: One year. some minor customizations and training).
UBR: How do you use it? UBR: What would you do differently?

Visit our
website at

www.norbest.com

JOHN: 1 would get a little more training
and have a plan to help the organization
embrace the technology.

Populate your CRM software (or
index cards) with over 19,000
buyers and sellers of meat, poultry
and seafood from Urner Barry'’s
Prospector. For more information
click on http://shop.urnerbarry.com
or call 732-240-5330 or email sales@
urnerbarry.com
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