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ar too often in business,
F hype surpasses substance.
Every new consumer prod-

uct is the next great thing and every

new piece of equipment promises to
revolutionize the industry. If these
types of accolades are regularly
lauded on products and equipment,
the buzz is exponentially greater for
brand new processing facilities.
Since 2005, The National Provisioner
has chronicled the development of
West Liberty Foods” Tremonton,

Utah, facility, and after getting a
front-and-center, in-person tour of
the new plant, we can safely say
Waest Liberty’s newest gem lives up
to the hype.

On a pleasant, albeit windy,
Tuesday moming in early August,
Waest Liberty Foods” management,
their equipment partners, their food-
service and retail partners, state,
local, and federal representatives and
other invited guests gathered for the
official ribbon cutting and opening of
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Tremonton.

“This is a dream realized for us at
West Liberty Foods,” Ed Garrett,
West Liberty Foods’ CEO told The
National Provisioner. “The goal all
along was to usher in a new era of
modern innovation and to create the
most modern processing facility in
the world. We've accomplished
that.”

Lofty expectations, but necessary
ones, especially when dealing with
the caliber of customer with which
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outpost in Tremonton, Utah, is all that it is cracked

Waest Liberty Foods deals. The day
began with an announcement that
Waest Liberty Foods had received the
Presidential Award for being
Subway’s Vendor of the Year.

Waest Liberty Foods had been serv-
icing its Subway business from its
Iowa facility. However, that facility
was running close to capacity, with
output running between 83 to 90 per-
cent. West Liberty was in the unenvi-
able position of having its demand
outweigh its supply. Moving west

p to be.
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was strategic and choosing
Tremonton, Utah, may have been
divine.

“No joke, I prayed long and hard
for West Liberty to come here to
Tremonton,” Tremonton Mayor Max
Waeese explained. “They made their
initial visit here, and I knew that we
were the right city for them.”

Garrett, for his part, returned the
compliment, saying city and state
officials made West Liberty’s team
feel right at home, despite some
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early challenges to the process.

“One of the initial setbacks was in
the choice of location we initially
decided on in Utah,” Garrett said.
“The site turned out to have previ-
ously undiscovered wetlands
impacts.”

Once those challenges were
addressed, Garrett said, Tremonton
was an easy choice. “Once the direc-
tion led us to Tremonton, city and
state officials showed us why we
should build in Tremonton. It was

Cantinued an page 68
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is proud to announce the newest advancement in extreme hygiene —

the Metallock Stainless Steel Wall-Panel System.

= Qur 26 gauge 304 stainless steal is
boautiful and incredibly durable

» Easily insialled 16" on-center design
aflows for a quick conversion 1o a clean
snvironment

= Completely concealed fasteners mean
that your Metallock Wall will appsar to
be seamless and wilf not coflect
additional dust or contaminant

* A simpla pressure-washing retums vour
Motallock Wall 1o Its original luster

= Qur proprietary Metalloek floor coving
is one of several trims which wilt
elegantly complete your Instaliation

We begin by using only the highest quality 304 stalnless
steel and then by using our state-of-the-art computer-
controlled roll-forming squipmant, we craata panels to tha
exact dimensions of your building, avoiding both horizontal
seams on walls up to 20 t. and any exposad fastenars.

ExTach Industries’ Shaet Matal Faclilty

38-09 Vernon Blvd, Long Island City, NY 11101
www.oxischind.com

Phone: 718-786-1774 = Fax 718-786-7214
For an Immedlate response; 347-242-7378
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(Great expectations

easy to feel at home in their city.”

Weese agrees that the fit between
processor and town is a very good one.

“There are wonderful peoplein
this town and they look forward to
working for West Liberty,” he said.
“Itis a great way of life here in Utah,
and I look forward to sharing that
with West Liberty.”

Once West Liberty Foods decided
on where to build they turned their
focus on which equipment suppliers
to partner with. The design/engi-
neering team made it a point to chal-
lenge their equipment suppliers to
offer design solutions to create pre-
mium products in an efficient pro-
duction environment.

West Liberty Foods had capacity
goals in mind (1.6 million pounds
per week with space to increase to
2.5 million pounds per week) but
they were open-minded enough to
listen to ideas from their suppliers.
Cantinued on page 65




Over the past 10 years, West Liberty Foods has become a leader in the
meat industry by employing the highest standards for customer satisfaction
and building the most innovative, efficient and hygienic meat plants in the
marketplace. Congratulations on your continued success.

The Facility Group has been providing tum-key services fo clients in the
food industry for more than 20 years.

Site Selection & Evaluation Equipment Selection 8 Procurement
Incentive Negotiation Material Handling Design
Master Planning Architecture & Engineering
Process Engineering Construction Management
THE FACILITY GROUP

www.facilitygroup.com
2233 Lake Park Drive, Smyrna, Georgia 30080
For more information - Tony Pitrone, 800.525.2463
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“The experience working with our ~ mechanical supervisor relayed during

equipment suppliers in the building the plant tour. “We went to the vari-
of Tremonton was really unique,” ous equipment suppliers and said,

Don Flint, West Liberty Foods ‘Here is the challenge, what solution

Great expectations

to you have for it?” Then we worked
to incorporate their solutions into
what our plans were.”

West Liberty then did what is
almost unthinkable, partnering dif-
ferent equipment suppliers with one
another so they could collaborate on
design efficiencies. Garrett said that
it was quite the experience having
competing equipment suppliers
gather in a room to work on a com-
mon solution.

“They had to come up with solu-
tions to any potential problems they
foresaw, as West Liberty Foods was
the first meat-processing company in
the United States to incorporate 10-
foot logs into plant operations, apart
from the standard six-foot logs,”
Garrett explained.

Another unorthodox, but ultimately

Cantinued an page 70
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THE COMPANY WITH THE STAINLESS REPUTATION®
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The solution is here,

* increase production

¢ reduce labor costs

¢ reduce repetitive motion injuries
¢ improve package presentation

See our
equipment
in action!

Packaging Progressions, Inc.

The right technology for the right solution.

610-489-8601 / www.pacproinc.com _
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(Great expectations

successful approach to facility
design, was that the Tremonton team
surveyed internally at West Liberty
to see where they could improve.
Three results of that survey include
an on-site day-care facility, raised
ceilings in the 10 automated slicing
rooms and a variable lighting sys-
tem. Any room at Tremonton can be
lighted to either mimic the lighting
in a restaurant or at a retail store,
with the logic behind this that the
production team can view the prod-
ucts through customer eyes.

The facility astonishes with its
many processing advancements and
employee-friendly innovations under
one roof. To make a difference in the
present and the future, it was vital to
design a facility with the best inter-
ests of their customers and the
employees in mind. West Liberty
knows that its two most important
assets are those two groups — make
these people happy and success will
follow.

Cantinued on page 72
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(Great expectations

A look at technology

The plant opening also featured an
in-depth look at the information tech-
nology being utilized at Tremonton.
Dave McDowell, West Liberty Foods’
head of IT boasted that this is the
most technically advanced processing
facility in North America and how
much of a pleasure it was to create a
STAI N LEss STEEL BELTs* technology infrastructure from the
ground up. McDowell was also quick
to demonstrate West Liberty Foods”

DeSigned FOI' TOdGY’s RFID technology.
Food Processin NeedSI “There is the walk-versus-talk

mentality when it comes to RFID and
its role in improving supply chain
efficiencies,” says McDowell.
“However, at Tremonton, all products
are tagged, which gives us exact
information at any time as to our
inventory levels and where our prod-
ucts are in our distribution center.
This helps us manage our process but
as important it helps us communicate

with our customers.”
Doing things for the customer was
at the center of all design /operational

decisions made at Tremonton. “Tt was
food sale demands from our cus-
tomers that fueled this expansion, so

it makes sense that we put them front
and center in our mind in all aspects
of operation here at Tremonton,” says

Garrett.
b To that end, Tremonton will
Freezfng Bak.ing process a dazzling array of products
o meet any customer needs.
SPECIAL FEATURES VERSATILE Trementon will be processing sliced
» Teflon® Coated ] San|tary deli meats, cheese, fully-cooked chick-
» Perforated ¢ Durable en (including chicken strips), wings,
roasted chicken and roasted turkey,
* V-Belt Tracked * Heat Transfer : : ..
- < and grilled chicken products (fajitas),
* Smooth Surface » Casting, Frying S T (.

I more products, depending on cus-
tomer demand.
I
B_ What the customer wants is a

mantra that pervades every aspect of

LECAN QL GOLE 2y (Ve West Liberty Foods and the
www.BeltTechnologles.com . .
Tremonton facility. It is this mantra
11 Bowles Road, Agawam, MA 01001 = Tel.: 413-786-8922 « Fax: 413-788-2786 Ry 15T 16 s i sy S EWaaE
800-732-2358

Liberty and what will lead to the ulti-

*Ayailable in Stainless ar Carbon Slesl Balts which meat FDA and LISDA equirements. mate success of their Utah facility. NP
Teflon la a registered trademark of DuPont. 1SO 8001 Reglsterad
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