QUALITY

NETWORKING
Our members value the partnerships and friendships they have developed
over many years in the industry. That is why networking is such a high priority
during the IPPE in Atlanta.
NAMI Annual Awards Luncheon
The Annual Awards Luncheon will celebrate the enormous talent and showcase the significant
contributions of Meat Institute members and industry leaders. Join Meat Institute Board of
Directors, key industry leaders, representatives from packer and processor companies and award
nominees and their families.

30 Under 30 Program
Meet the brightest rising stars in our industry. The program not only exposes these young leaders
to the latest technology, but also allows them to attend valuable educational programs to assist
in their leadership development.

Welcome Reception
The world-renowned Georgia Aquarium opens its doors to attendees and exhibitors at the annual
Welcome Reception. Come enjoy food and beverages at this spectacular venue.

Beef and Pork Cutting Demos
IPPE will offer cutting and cooking demonstrations featuring nationally and locally recognized
chefs preparing beef and pork products.

Chili Cook-off & BBQ Contest
Come see and taste some of the best Chili and BBQ Atlanta has to offer. We’ll have contests
on the show floor for the best recipes featuring beef, pork and poultry. Try as many samples as
possible, and cast your votes for “Best Chili” and “Best BBQ.”

Customer Connector Rooms
Meeting rooms are available for your team to meet up with suppliers and customers alike—right
onsite—to keep your business going.

COME TO WHERE
THE MEAT INDUSTRY
MEETS. IPPE.
Join the North American Meat Institute
(NAMI) at the International Production
& Processing Expo (IPPE)
January 30 – February 1, 2018.

YOUR INDUSTRY.
YOUR ASSOCIATION.
YOUR BUSINESS.

Oscar Mayer WIENERMOBILE
The WIENERMOBILE has been roaming America’s highways and back roads since 1936. At IPPE
you can climb inside the 27-foot hot dog on wheels.

NAMI Meat Counter & Member Reception

North American Meat Institute has worked closely with USPOULTRY and
AFIA to put together an event that will provide tremendous value to you.

And Other Fun Events!

U.S. Dept. of Commerce Program

The International Production & Processing Expo
is part of the International Buyer Program of the
U.S. Commercial Service.

Register today at ippexpo.org
FREE Registration to NAMI Processing members when you
register before Jan. 1, 2018.

NAMI thanks the following partners for their support of IPPE:

BE PART
OF YOUR
INDUSTRY.

Come and sample some of the best NAMI’s members have to offer at the NAMI Meat Counter
featuring tasty member products. Learn more about NAMI or join fellow NAMI members at our
reception!

Register today at ippexpo.org

A chance to meet with hundreds of future employees.

JAN. 30 – FEB. 1, 2018
GEORGIA WORLD
CONGRESS CENTER
ATLANTA, GEORGIA USA

College Student Career Program

IPPE 2018.
MEAT Your Future.

Class of 2017 Reception Induction Ceremony and Dinner, January 29, 2018, 6:30 p.m., Omni Hotel
Atlanta. Tickets are available at $250 each and available online during the registration processes.

North American Meat Institute
1150 Connecticut Ave, NW, 12th floor
Washington, DC 20036

Meat Industry Hall of Fame Reception and Dinner
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Livestock Handling and Stunning to Optimize Animal Welfare
and Regulatory Compliance
This session, led by world renowned animal welfare expert Temple Grandin, will take an
in-depth look at ensuring effective stunning using a variety of methods and troubleshooting
issues. The session will also cover the critical topic of stunner maintenance.

Packaging Trends and Technologies

YOUR INDUSTRY.
The meat industry is ever-changing and constantly
facing new regulations, food safety challenges and
consolidation. With hundreds of meat industry companies
in attendance, as well as thousands of your colleagues,
IPPE is the one place the entire meat industry comes
together annually to discuss these challenges, discover
opportunities, network and experience equipment from
all the suppliers in our industry.

YOUR ASSOCIATION.
NAMI has put together hours of education specific to the meat
industry. From Pork 101 and Beef 101, to Meat Mythcrushers
and worker safety, attending IPPE is the most efficient way
to stay on top of all of the latest processing, packaging,
food safety and operational technology in our industry. Our
association meets as committees, networks at receptions and
has education developed specifically for your entire team.

YOUR BUSINESS.
Every business has different strategies and needs, but one thing
is true for all sizes and types of meat processors: time is precious.
Whether you have 20 people in your plant or 1,000, it is expensive to
send teams to learn, visit suppliers and attend sessions all over the
country. That is why IPPE is the right solution. We offer education for
all staff levels, from owners to plant line workers, and you can see live
demonstrations from more than 1,200 suppliers. Plus, where else in the
world can you visit with old friends, new colleagues and learn from the
world’s leading experts from academia and industry?

140+ Hours of PRIME

EDUCATION SESSIONS
IPPE features educational workshops that focus on food safety, plant operations,
sustainability issues and the up-to-the-minute topics affecting your business.
For a complete schedule of programs, visit www.ippexpo.org.

Meat Focused Sessions Include:
Pork 101
Join us for this special hands-on workshop designed for IPPE attendees to see the highlights
of AMSA’s three-day Pork 101 conference. This session will cover quality and consistency
issues in the pork industry, including insight on value differences in swine, pork carcasses,
pork primals and processed pork products due to quality variation.

Beef 101
This session will explore the beef life cycle, answer common questions regarding beef
production, discuss factors affecting beef quality, and provide a cutting demonstration of
innovative beef cuts.

Family Business Focus: Utilizing Outside Advisors and Board Members
for Greater Success
As family businesses grow, a point is reached where input from professionals outside of the
family seems like a smart business decision, and it is. However, this change is not without
a new set of challenges. This session will take an in depth look at how family business can
best utilize the expertise of outside advisors and board members, and how this process can
help your business grow and succeed. You will hear directly from family business leaders
who will share their recent experiences, as well as professional experts in family business
issues. If you are part of a family business in the meat, poultry or feed industries, don’t miss
this opportunity for knowledge sharing at its best.

Meat Industry Regulatory Update and Compliance Session
This session will discuss the top regulatory issues affecting meat processors in the past year,
and what challenges are ahead in 2018. In addition, this session will take a focused look at
common in-plant inspection and enforcement issues, and provide insight on how to best
respond and deal with these matters.

Robotics in the Meat and Poultry Industry: Putting Technology to Work
Employers in the meat and poultry industry are well aware of labor issues and challenges,
and are increasingly exploring how the use of robotics can increase efficiencies. As new
technology is revealed that can help streamline processes, the options for using robotics
continues to become more sophisticated. With new designs, features and technology,
robotics systems can increase speed and throughput while decreasing downtime. This
session will discuss the current status and future direction of robotics in the meat and poultry
industry, and will include a panel discussion of processors who are already implementing
these technologies.

This session will explore the biggest trends in packaging at the consumer level and discuss
how these trends are affecting decisions in meat and poultry purchasing and consumer
behavior. In addition, packaging experts will discuss the latest technologies being utilized by
the meat and poultry industries, and what processors should know as they look to maximize
quality, efficiency and sustainability.

Get the Facts With Meat Mythcrushers
With consumers more removed from agriculture, the news media, books and movies have
become primary sources for information about how food is produced, making consumers
vulnerable to myths and misinformation. This session will help arm participants with the facts
they need about some of the top myths so they may speak confidently to consumers and
customers about the way food is produced.

Environmental Conference for the Meat & Poultry Industry*
Environmental issues are top of mind for meat and poultry processors, with increased
information and innovation paving the way for improvements. Addressing regulatory
requirements and consumer interest continues to impact decision making as well. This
conference will cover critical topics including EPA enforcement, water use and conservation,
waste management, biogas, air permitting, and more. Come learn how industry leaders
are dealing with key environmental issues through the sharing of best practices, and gain
practical information to help your business from expert speakers.

Worker Safety Conference for the Meat & Poultry Industry*
With nearly half a million people working in the meat and poultry industry, worker safety
is imperative to the success of every business. This conference will address the top safety
challenges experienced on a daily basis and will provide advice and guidance from industry
leaders on how to maintain and develop the necessary programs required for continuous
improvement in worker safety. In addition, the conference will address regulatory and legal
issues that safety professionals need to know and understand.

Preventing and Responding to Foreign Material Contamination Incidents*
Foreign material contamination incidents – both real and alleged – can cost the meat and
poultry industry millions of dollars each year. These incidents can affect plant operations,
quality assurance, food safety, maintenance and sanitation, and consumer affairs and
public relations. This workshop will address best practices for preventing foreign material
contamination and corrective actions after an event. The workshop will also examine the
latest forensic laboratory technologies available to aid an investigation conducted to confirm
and identify whether a product is contaminated. Participants will discuss real case studies
examining ways to communicate with customers and consumers during real and alleged
contamination incidents.

Meat Quality Workshop: The Taste of Beef*
How well do you know the factors affecting beef flavor? This interactive workshop will
take a look at these taste influences, as well as provide a hands on learning experience
through sensory panel training and taste testing. Come learn about how beef flavor can be
influenced by selection, processing and preparation techniques, and how factors such as
cattle feeding, muscle selection, aging techniques, and grade ultimately determine the flavor
of the product you sell.

Permit Required Confined Space—Train the Trainer*
This certification based workshop will provide safety managers, supervisors, and other
professionals with the information and tools they need to develop, implement and maintain
an effective permit-required confined space entry program, and the ability to train entrants,
attendants, and entry supervisors. In turn, employers will be able to create teams of people
who are equipped to handle any permit-required confined space entry effectively. Attendees
will receive OSHA 29 CFR 1910.146 Permit Required Confined Space, Train the Trainer - 16 Hr.,
from Emergency Response Specialists, Inc.

TECHTalks
These 30-minute on-floor sessions feature the latest in product and process innovation.

On-Floor Demos
More than 1,200 exhibitors showcasing the latest innovations and services for food safety,
packaging, animal handling and transportation in the industry
*Additional Fee Required

HOUSING
IPPE has reserved rooms for attendees at more than 50 hotels, from the convenience of
the airport area to the center of Atlanta’s finest dining and shopping areas, Buckhead.
Complimentary shuttle buses will be provided from all hotels within the room block, and
attendees will also have the convenience of MARTA, Atlanta’s rapid transit system. View the
current list of available hotels and room rates, and book your room now!

REGISTRATION
Brought to you by our Elite Sponsors, the Members to Atlanta (M2A) program offers
complimentary access to the 2018 IPPE and is exclusively available to the member firms
of NAMI (packer processors only), AFIA (feed and pet food manufacturers only) and
USPOULTRY engaged in the production of feed, meat, poultry and egg products. There is no
limit to the number of employees who can register from one company under this program,
but you must pre-register by Dec. 31. Beginning Jan. 1, 2018, registration rates for the show
will be $100 per person.

Understanding and Achieving Operational Excellence*
This session will take a look at the manufacturing strategies being embraced by leading
companies and how these strategies help companies build a framework for systems of
operational excellence. Manufacturers benefit from methods and tools that can be used to
take costs out, drive quality improvements and eliminate waste, with a mindset of continuous
improvement. Workshop attendees will learn how workforce management strategies and
technology trends can deliver value, cost savings and productivity improvements in their
organizations.

Register today at ippexpo.org
You have a chance to win $250 AmEx Gift card when using
promo code MEAT18 before December 31st.
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attendees will also have the convenience of MARTA, Atlanta’s rapid transit system. View the
current list of available hotels and room rates, and book your room now!

REGISTRATION
Brought to you by our Elite Sponsors, the Members to Atlanta (M2A) program offers
complimentary access to the 2018 IPPE and is exclusively available to the member firms
of NAMI (packer processors only), AFIA (feed and pet food manufacturers only) and
USPOULTRY engaged in the production of feed, meat, poultry and egg products. There is no
limit to the number of employees who can register from one company under this program,
but you must pre-register by Dec. 31. Beginning Jan. 1, 2018, registration rates for the show
will be $100 per person.

Understanding and Achieving Operational Excellence*
This session will take a look at the manufacturing strategies being embraced by leading
companies and how these strategies help companies build a framework for systems of
operational excellence. Manufacturers benefit from methods and tools that can be used to
take costs out, drive quality improvements and eliminate waste, with a mindset of continuous
improvement. Workshop attendees will learn how workforce management strategies and
technology trends can deliver value, cost savings and productivity improvements in their
organizations.

Register today at ippexpo.org
You have a chance to win $250 AmEx Gift card when using
promo code MEAT18 before December 31st.

Livestock Handling and Stunning to Optimize Animal Welfare
and Regulatory Compliance
This session, led by world renowned animal welfare expert Temple Grandin, will take an
in-depth look at ensuring effective stunning using a variety of methods and troubleshooting
issues. The session will also cover the critical topic of stunner maintenance.

Packaging Trends and Technologies

YOUR INDUSTRY.
The meat industry is ever-changing and constantly
facing new regulations, food safety challenges and
consolidation. With hundreds of meat industry companies
in attendance, as well as thousands of your colleagues,
IPPE is the one place the entire meat industry comes
together annually to discuss these challenges, discover
opportunities, network and experience equipment from
all the suppliers in our industry.

YOUR ASSOCIATION.
NAMI has put together hours of education specific to the meat
industry. From Pork 101 and Beef 101, to Meat Mythcrushers
and worker safety, attending IPPE is the most efficient way
to stay on top of all of the latest processing, packaging,
food safety and operational technology in our industry. Our
association meets as committees, networks at receptions and
has education developed specifically for your entire team.

YOUR BUSINESS.
Every business has different strategies and needs, but one thing
is true for all sizes and types of meat processors: time is precious.
Whether you have 20 people in your plant or 1,000, it is expensive to
send teams to learn, visit suppliers and attend sessions all over the
country. That is why IPPE is the right solution. We offer education for
all staff levels, from owners to plant line workers, and you can see live
demonstrations from more than 1,200 suppliers. Plus, where else in the
world can you visit with old friends, new colleagues and learn from the
world’s leading experts from academia and industry?

140+ Hours of PRIME

EDUCATION SESSIONS
IPPE features educational workshops that focus on food safety, plant operations,
sustainability issues and the up-to-the-minute topics affecting your business.
For a complete schedule of programs, visit www.ippexpo.org.

Meat Focused Sessions Include:
Pork 101
Join us for this special hands-on workshop designed for IPPE attendees to see the highlights
of AMSA’s three-day Pork 101 conference. This session will cover quality and consistency
issues in the pork industry, including insight on value differences in swine, pork carcasses,
pork primals and processed pork products due to quality variation.

Beef 101
This session will explore the beef life cycle, answer common questions regarding beef
production, discuss factors affecting beef quality, and provide a cutting demonstration of
innovative beef cuts.

Family Business Focus: Utilizing Outside Advisors and Board Members
for Greater Success
As family businesses grow, a point is reached where input from professionals outside of the
family seems like a smart business decision, and it is. However, this change is not without
a new set of challenges. This session will take an in depth look at how family business can
best utilize the expertise of outside advisors and board members, and how this process can
help your business grow and succeed. You will hear directly from family business leaders
who will share their recent experiences, as well as professional experts in family business
issues. If you are part of a family business in the meat, poultry or feed industries, don’t miss
this opportunity for knowledge sharing at its best.

Meat Industry Regulatory Update and Compliance Session
This session will discuss the top regulatory issues affecting meat processors in the past year,
and what challenges are ahead in 2018. In addition, this session will take a focused look at
common in-plant inspection and enforcement issues, and provide insight on how to best
respond and deal with these matters.

Robotics in the Meat and Poultry Industry: Putting Technology to Work
Employers in the meat and poultry industry are well aware of labor issues and challenges,
and are increasingly exploring how the use of robotics can increase efficiencies. As new
technology is revealed that can help streamline processes, the options for using robotics
continues to become more sophisticated. With new designs, features and technology,
robotics systems can increase speed and throughput while decreasing downtime. This
session will discuss the current status and future direction of robotics in the meat and poultry
industry, and will include a panel discussion of processors who are already implementing
these technologies.

This session will explore the biggest trends in packaging at the consumer level and discuss
how these trends are affecting decisions in meat and poultry purchasing and consumer
behavior. In addition, packaging experts will discuss the latest technologies being utilized by
the meat and poultry industries, and what processors should know as they look to maximize
quality, efficiency and sustainability.

Get the Facts With Meat Mythcrushers
With consumers more removed from agriculture, the news media, books and movies have
become primary sources for information about how food is produced, making consumers
vulnerable to myths and misinformation. This session will help arm participants with the facts
they need about some of the top myths so they may speak confidently to consumers and
customers about the way food is produced.

Environmental Conference for the Meat & Poultry Industry*
Environmental issues are top of mind for meat and poultry processors, with increased
information and innovation paving the way for improvements. Addressing regulatory
requirements and consumer interest continues to impact decision making as well. This
conference will cover critical topics including EPA enforcement, water use and conservation,
waste management, biogas, air permitting, and more. Come learn how industry leaders
are dealing with key environmental issues through the sharing of best practices, and gain
practical information to help your business from expert speakers.

Worker Safety Conference for the Meat & Poultry Industry*
With nearly half a million people working in the meat and poultry industry, worker safety
is imperative to the success of every business. This conference will address the top safety
challenges experienced on a daily basis and will provide advice and guidance from industry
leaders on how to maintain and develop the necessary programs required for continuous
improvement in worker safety. In addition, the conference will address regulatory and legal
issues that safety professionals need to know and understand.

Preventing and Responding to Foreign Material Contamination Incidents*
Foreign material contamination incidents – both real and alleged – can cost the meat and
poultry industry millions of dollars each year. These incidents can affect plant operations,
quality assurance, food safety, maintenance and sanitation, and consumer affairs and
public relations. This workshop will address best practices for preventing foreign material
contamination and corrective actions after an event. The workshop will also examine the
latest forensic laboratory technologies available to aid an investigation conducted to confirm
and identify whether a product is contaminated. Participants will discuss real case studies
examining ways to communicate with customers and consumers during real and alleged
contamination incidents.

Meat Quality Workshop: The Taste of Beef*
How well do you know the factors affecting beef flavor? This interactive workshop will
take a look at these taste influences, as well as provide a hands on learning experience
through sensory panel training and taste testing. Come learn about how beef flavor can be
influenced by selection, processing and preparation techniques, and how factors such as
cattle feeding, muscle selection, aging techniques, and grade ultimately determine the flavor
of the product you sell.

Permit Required Confined Space—Train the Trainer*
This certification based workshop will provide safety managers, supervisors, and other
professionals with the information and tools they need to develop, implement and maintain
an effective permit-required confined space entry program, and the ability to train entrants,
attendants, and entry supervisors. In turn, employers will be able to create teams of people
who are equipped to handle any permit-required confined space entry effectively. Attendees
will receive OSHA 29 CFR 1910.146 Permit Required Confined Space, Train the Trainer - 16 Hr.,
from Emergency Response Specialists, Inc.

TECHTalks
These 30-minute on-floor sessions feature the latest in product and process innovation.

On-Floor Demos
More than 1,200 exhibitors showcasing the latest innovations and services for food safety,
packaging, animal handling and transportation in the industry
*Additional Fee Required
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IPPE has reserved rooms for attendees at more than 50 hotels, from the convenience of
the airport area to the center of Atlanta’s finest dining and shopping areas, Buckhead.
Complimentary shuttle buses will be provided from all hotels within the room block, and
attendees will also have the convenience of MARTA, Atlanta’s rapid transit system. View the
current list of available hotels and room rates, and book your room now!

REGISTRATION
Brought to you by our Elite Sponsors, the Members to Atlanta (M2A) program offers
complimentary access to the 2018 IPPE and is exclusively available to the member firms
of NAMI (packer processors only), AFIA (feed and pet food manufacturers only) and
USPOULTRY engaged in the production of feed, meat, poultry and egg products. There is no
limit to the number of employees who can register from one company under this program,
but you must pre-register by Dec. 31. Beginning Jan. 1, 2018, registration rates for the show
will be $100 per person.

Understanding and Achieving Operational Excellence*
This session will take a look at the manufacturing strategies being embraced by leading
companies and how these strategies help companies build a framework for systems of
operational excellence. Manufacturers benefit from methods and tools that can be used to
take costs out, drive quality improvements and eliminate waste, with a mindset of continuous
improvement. Workshop attendees will learn how workforce management strategies and
technology trends can deliver value, cost savings and productivity improvements in their
organizations.

Register today at ippexpo.org
You have a chance to win $250 AmEx Gift card when using
promo code MEAT18 before December 31st.

QUALITY

NETWORKING
Our members value the partnerships and friendships they have developed
over many years in the industry. That is why networking is such a high priority
during the IPPE in Atlanta.
NAMI Annual Awards Luncheon
The Annual Awards Luncheon will celebrate the enormous talent and showcase the significant
contributions of Meat Institute members and industry leaders. Join Meat Institute Board of
Directors, key industry leaders, representatives from packer and processor companies and award
nominees and their families.

30 Under 30 Program
Meet the brightest rising stars in our industry. The program not only exposes these young leaders
to the latest technology, but also allows them to attend valuable educational programs to assist
in their leadership development.

Welcome Reception
The world-renowned Georgia Aquarium opens its doors to attendees and exhibitors at the annual
Welcome Reception. Come enjoy food and beverages at this spectacular venue.

Beef and Pork Cutting Demos
IPPE will offer cutting and cooking demonstrations featuring nationally and locally recognized
chefs preparing beef and pork products.

Chili Cook-off & BBQ Contest
Come see and taste some of the best Chili and BBQ Atlanta has to offer. We’ll have contests
on the show floor for the best recipes featuring beef, pork and poultry. Try as many samples as
possible, and cast your votes for “Best Chili” and “Best BBQ.”

Customer Connector Rooms
Meeting rooms are available for your team to meet up with suppliers and customers alike—right
onsite—to keep your business going.

COME TO WHERE
THE MEAT INDUSTRY
MEETS. IPPE.
Join the North American Meat Institute
(NAMI) at the International Production
& Processing Expo (IPPE)
January 30 – February 1, 2018.

YOUR INDUSTRY.
YOUR ASSOCIATION.
YOUR BUSINESS.

Oscar Mayer WIENERMOBILE
The WIENERMOBILE has been roaming America’s highways and back roads since 1936. At IPPE
you can climb inside the 27-foot hot dog on wheels.

NAMI Meat Counter & Member Reception

North American Meat Institute has worked closely with USPOULTRY and
AFIA to put together an event that will provide tremendous value to you.

And Other Fun Events!

U.S. Dept. of Commerce Program

The International Production & Processing Expo
is part of the International Buyer Program of the
U.S. Commercial Service.

Register today at ippexpo.org
FREE Registration to NAMI Processing members when you
register before Jan. 1, 2018.

NAMI thanks the following partners for their support of IPPE:

BE PART
OF YOUR
INDUSTRY.

Come and sample some of the best NAMI’s members have to offer at the NAMI Meat Counter
featuring tasty member products. Learn more about NAMI or join fellow NAMI members at our
reception!

Register today at ippexpo.org

A chance to meet with hundreds of future employees.

JAN. 30 – FEB. 1, 2018
GEORGIA WORLD
CONGRESS CENTER
ATLANTA, GEORGIA USA

College Student Career Program

IPPE 2018.
MEAT Your Future.

Class of 2017 Reception Induction Ceremony and Dinner, January 29, 2018, 6:30 p.m., Omni Hotel
Atlanta. Tickets are available at $250 each and available online during the registration processes.

North American Meat Institute
1150 Connecticut Ave, NW, 12th floor
Washington, DC 20036

Meat Industry Hall of Fame Reception and Dinner

IPPE 2018.
MEAT Your Future.
JAN.30 – FEB. 1, 2018
GEORGIA WORLD
CONGRESS CENTER
ATLANTA, GEORGIA USA
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