











POULTRY INDUSTRY PRODUCTS

AviPro® Megan® Vac | (product code - LV:5000)

AviPro® Megan® Vac | aids in the reduction of Salmonella Typhimurium,
Salmonella Enteritidis and Salmonella Heidelberg in the organs of young
growing chickens and as an aid in the reduction of S. Enteritidis colonization
of the crop and digestive tract, including the ceca. AviPro® Megan® Vac | is a
modified live Salmonella Typhimurium vaccine administered to young poultry to
stimulate the bird’s natural defense systems to prevent Salmonella colonization
of internal organs and transmission of Salmonella to offspring.

AviPro® Megan® Egg (product code - LV:5200)

AviPro® Megan® Egg is a live Salmonella vaccine specifically developed to protect egg layers against
Salmonella Enteritidis infection and is the only commercial live Salmonella vaccine that protects
ovaries and oviducts.

AviPro® Megan® Egg is for use in pullets and laying hens to protect against contamination of

the eggs by Salmonella Enteritidis. Pullets generally receive three vaccinations during the growing
period, providing protection against Salmonella Enteritidis during the laying cycle. AviPro® Megan®
Egg is proven to protect hens during molt. It can also be used in a comprehensive Salmonella
protection program in association with inactivated, autogenous Salmonella vaccines, which
stimulate the production of high and uniform circulating antibodies.
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AviPro® 329 ND-IB2-SE4 and AviPro® 329 ND-IB2-SE4 Conc.
(product code - KV:8810/KV:8811)

AviPro® 329 ND-IB2-SE4 is an inactivated vaccine, containing inactivated
Newcastle Disease virus, LaSota strain; inactivated Infectious Bronchitis virus,
Massachusetts type, DG strain, and Arkansas type, Ark. 3168; and four different
serotypes of inactivated Salmonella Enteritidis (type 8, type 14B, type 23 and
type 24); to induce high and consistent protection on vaccinated birds. The
vaccine utilizes a water and oil emulsion and provides high immunogenicity.

It allows for SE control on table eggs.

AviPro® BTO2-REO (product code — KV:7800)

AviPro® BTO2-REO vaccine provides broad protection against Type | Infectious
Bursal Disease (IBD) for progeny through vaccination of breeder replacement
pullets. Every bottle of BTO2-REO from Lohmann contains 100 percent bursal-
derived (IBD) antigen, both standard strain and Delaware Variant E.The vaccine
protects against standard and variant strains of IBD, as well as avian Reovirus.
Containing no living virus, the vaccine can be administered at any age.

AviPro® ViBursa CE (product code - LV:1478/LV:1488/
LV:1486)

AviPro® ViBursa CE is a chick egg embryo derived intermediate live Bursal
Disease virus (IBDV) vaccine produced from a non-cloned master seed. It
provides broad spectrum protection to broiler flocks to immunize them in
the face of significant levels of maternal antibodies to allow the vaccinates to
be efficiently produced in the presence of IBD field challenge. AviPro® ViBursa

CE is “just right” for today’s broiler meat type bird.Vibursa CE is available in
2,500, 10,000 and 15,000 dose sizes.
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AviPro® IBD Xtreme (product code - LV:1481)

Lohmann Animal Health International’s AviPro® IBD Xtreme vaccine for
Infectious Bursal Disease (IBD) is designed for use as a live primer prior
to inactivated vaccination in pullets and as a potent tool to prevent
extremely virulent IBD infections. A live virus vaccine propagated in chick-
en embryos, AviPro® IBD Xtreme is presented in freeze-dried form in 10
or 30 ml vials. Lohmann Animal Health International researchers created
the product to be effective in spite of high levels of maternal antibodies
and to provide a strong immune response in vaccinates. IBD Xtreme is

recommended for application via drinking water for young, growing chickens.
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AviPro® 108 FC3 Platinum (product code - KV:8816)

AviPro® 108 FC3 Platinum is new to the Lohmann Animal Health
International’s avian vaccine product line. This bacterin is produced with
Pasteurella multocida isolate types |, 4 and 3X4 and is recommended for
the vaccination of chickens and turkeys as an aid in the prevention of Fowl
Cholera caused by Pasteurella multocida Type | in chickens and types 4 and
3X4 in turkeys. Chickens should be vaccinated between 12 and 16 weeks
of age and turkeys between 20 and 24 weeks of age. Revaccination is
recommended 4 to 6 weeks later and during molt.

AviPro® 109 SE4 (product code — KV:8806 and KV:8809-H)
AviPro 109 SE4 is an inactivated oil emulsion vaccine against Salmonella
Enteritidis which contains phage types 8, 14B, 23 and 24. This product
comes in a 0.5 ml dose as well as a 0.25 ml concentrated dose and is
recommended for the use in commercial layers and breeder hens as an aid
to reduce the colonization of internal organs, including the reproductive tract,
by Salmonella Enteritidis. This product is recommended for subcutaneous
injection between 12 and 16 weeks of age and revaccination 4 weeks later.

AviPro® MG F (product code - LV:6820-G)

AviPro® MG F is a freeze-dried live preparation of the F strain of Mycoplasma
gallisepticum. It is recommended for vaccination of chickens against MG via the
drinking water at 12 weeks of age or older, but not later than 4 weeks before
the onset of egg production.
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Jeff Butler

Public Relations Account Executive
Morton Vardeman & Carlson

770-536-8921

jeff@vardeman.com

Lohmann Animal Health International FC3

Platinum Helps Prevent Fowl Cholera
Vaccine fights Pasteurella multocida in chicken and turkeys

WINSLOW, Maine (Jan. 24, 2012) - Lohmann Animal Health International has
developed AviPro® |08 FC3 Platinum to aid in the prevention of Fowl Cholera in chickens
and turkeys.

An infectious disease caused by Pasteurella multocida, Fowl Cholera can spread quickly
through a flock and cause great losses for the grower.

Lohmann Animal Health International’s FC3 Platinum helps prevent Pasteurella multocida
Type |, 4 and 3x4. Chickens should be vaccinated between 12 and 16 weeks of age and
turkeys between 20 and 24 weeks. Each should be revaccinated four to six weeks later and
during molt. The two initial inoculations produce high levels of immunity during critical early
period of production when acute Fowl Cholera occurs.The 0.25 ml doses are labeled for
IM and SQ injection.

If Fowl Cholera is diagnosed before it spreads through a flock, it is possible to stop the
spread by immediately vaccinating healthy birds with FC3 Platinum.

Based in Winslow, Maine, USA Lohmann Animal Health International is a division of its
Cuxhaven, Germany-based parent company, Lohmann Animal Health. Lohmann, which has

70 years of experience in feed additives, produces animal health products at its ISO-certified
production sites for the global market. For more information, contact Lohmann Animal Health
International at (800) 655-1342 or visit the company’s website at www.lahinternational.com.
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Lohmann Animal Health International’s BTO2-REO
Vaccine Protects Against Reovirus, Tenosynovitis &
Infectious Bursal Disease

WINSLOW, Maine. (Jan. 24, 2012) - Lohmann Animal Health International’s AviPro®
226 BTO2-REO vaccine (KV:7800) is used for the vaccination of breeder hens and replacement
pullets as an aid to provide maternal antibodies for early protection of progeny against reovirus-
related malabsorption syndrome, tenosynovitis, and type | Infectious Bursal Disease, standard
and variant strains.

BTO2-REO from Lohmann contains the standard challenge strain and the Delaware variant
| 084E strain of infectious bursal disease virus as well as strains of SI 133 and 1733 of Avian
Reovirus.

The product is available in a 1000-dose bottle for SQ injection of 0.5 ml per does. Birds should
be primed with live tenosynovitis virus and bursal disease vaccines at least four weeks prior to
the use of this vaccine.Vaccination should take place between 12 and 20 weeks of age.
Re-vaccination should occur during molt.

Based in Winslow, Maine, USA Lohmann Animal Health International is a division of its
Cuxhaven, Germany-based parent company, Lohmann Animal Health. Lohmann, which has
70 years of experience in feed additives, produces animal health products at its ISO-certified
production sites for the global market. For more information, contact Lohmann Animal Health
International at (800) 655-1342 or visit the company’s website at www.lahinternational.com.
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Lohmann Animal Health International’s AviPro®
Megan® Vac 1 Helps Reduce Salmonella

Vaccine available in 5,000 and 10,000 dose sizes

WINSLOW, Maine. (Jan. 24, 2012) - Lohmann Animal Health International’s AviPro®
Megan® Vac | aids in the reduction of Salmonella Typhimurium, Salmonella Enteritidis and
Salmonella Heidelberg in the organs of young growing chickens and as an aid in the reduction of
S. enteritidis colonization of the crop and digestive tract, including the ceca.

AviPro® Megan® Vac | is a modified live Salmonella Typhimurium vaccine administered to young
poultry to stimulate the bird’s natural defense systems to prevent Salmonella colonization of
internal organs and transmission of Salmonella to offspring.

Vaccination takes place in the hatchery on the day of hatch and at two-weeks of age for broil-
ers, layers and breeders. Coarse spray and drinking water vaccination are easy, well-established,
cost-effective methods, and provide excellent coverage to the whole flock.

“Whether you raise broilers, layers or breeders, the bar is raised for improving the safety of
our food supply by reducing the threat of Salmonella,” Lohmann Animal Health International
CEO Dave Zacek said. “The ease of mixing and applying AviPro® Megan® Vac | by coarse spray
and in the drinking water means less labor and man hours to vaccinate large numbers of birds.”

Safety studies with hatchlings show that an increased titer of AviPro® Megan® Vac | does not
cause any adverse reactions. With two stable genetic modifications, the result is a vaccine that
induces a strong immune response against S. Typhimurium, S. Enteritidis and S. Heidelberg in
vaccinated birds.

Based in Winslow, Maine, USA Lohmann Animal Health International is a division of its
Cuxhaven, Germany-based parent company, Lohmann Animal Health. Lohmann, which has

70 years of experience in feed additives, produces animal health products at its ISO-certified
production sites for the global market. For more information, contact Lohmann Animal Health
International at (800) 655-1342 or visit the company’s website at www.lahinternational.com.
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Meyhen International Corp.

Primary Contact: Meir Toshay, president

Address: Meyhen International Corp., 556 Industrial Way West, Eatontown, NJ 07724
Phone: (732) 363-2333

Fax: (732) 905-7696

Website: www.meyhenfingers.com

Email: meyhen@aol.com

Booth: 501 |

Product categories: picking fingers
Industries served: poultry

Profile: Meyhen International is the largest supplier of picking fingers in the U.S. It is the
sole U.S. distributor of Duram Rubber Products’ high quality rubber fingers that are made
for all types of picking machines available in the international market. All Duram fingers are
USDA approved and are supplied in several hardness degrees, colors and also in anti-bacterial
compounds. The design of Duram fingers puts emphasis on the strength of the rib, which is
the part of the finger that picks the chicken.

Background: For more than 20 years, Meyhen International has been the U.S. supplier

for Duram picking fingers. Duram Rubber Products, an ISO 900 |-approved company, uses
state-of-the-art technology and maintains close ties with its client base to continually develop
and improve its product line. Using only high-quality materials, including natural rubbers,
NBR, neoprene, silicone, and Viton®, Duram manufactures its products with modern,
computer-controlled injection machines. Many of the products meet international standards
such as ASTM International and Deutsches Institute for Normung. Duram Rubber Products
are exported to many countries all over the world and are well known for their high quality
and durability.

MANAGEMENT AND TECHNICAL RESOURCES

Meir Toshayv, president

Toshav serves as president of Meyhen International. With 30 years experience, he has extensive
knowledge about poultry production products.Toshav has a bachelor’s degree in economics and
an MBA degree from New York University.
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POULTRY INDUSTRY PRODUCTS

Meyhen offers 32 Duram picking fingers for customers in the U.S. in eight degrees of hardness for
all types of picking equipment. The Duram fingers are produced by modern computer-controlled
equipment in large quantities.

To maintain its high standards, Duram uses only the high-quality raw materials and progressive
production and design techniques to manufacture its picking fingers. Following strict quality con-
trol throughout production, Duram ensures long-lasting performance of its picking fingers which
reduces production stoppages to replace fingers and saves money for customers.

All the rubber compounds used for Duram fingers are USDA-approved.

Duram fingers are available in anti-bacterial form. Made from a unique compound which prevents
the growth of bacteria such as Salmonella on the fingers, these fingers are available in all sizes and
hardness degrees.

One of Meyhen’s top selling fingers is the Gina. It is a round finger with a special profile, manufac-
tured to fit Stork and Meyn pickers. The combination of a round and gentle finger profile with a
special rib design gives the Gina excellent picking capacity. The shape of the finger’s head and neck
gives it a strong and stable hold in the disc making it more durable. The Gina is a produced in a
wide range of hardness degrees.
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PRINCE INDUSTRIES INC.

Primary Contact: Jesse Jewell Prince, president
Jesse Alexander Prince, vice president
Kam Singh, sales manager
Leon Hernandez, sales manager
Address: Prince Industries Inc, PO. Box 290, Murrayville, GA 30564
Phone: 800-441-3303; 770-536-3679
Fax: 770-535-2548
Website: www.princeindustriesinc.com
Email: prinind@bellsouth.net
Booth: 5047

Product categories: mechanical deboning equipment/spare parts
Industries served: poultry, beef and fish processing

Profile: Prince Industries Inc. has been a specialist and innovator in mechanical deboning

for more than 40 years. Prince set the standard for mechanical deboning and its equipment
continues to lead in quality, and design capabilities. Prince offers complete turn-key mechanical
deboning systems that increase production and efficiency.

Prince provides individualized consulting service that helps our customers determine what
types of products to manufacture, what markets would be most profitable, and which raw
materials best suit their needs. Prince engineers systems specifically to meet those business
demands from a single piece of equipment to an entire operation.

Expert information on pricing, packaging, labeling, and computerization of our clients’ entire
system is also a part of the complete Prince package. Whether the business is small and
family-owned or a large corporation, our experience will work for you.
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MANAGEMENT AND TECHNICAL RESOURCES
Jesse Jewell Prince, president

Jesse Alexander Prince, vice president

Kam Singh, sales manager

Leon Hernandez, sales manager

POULTRY INDUSTRY PRODUCTS

2020 Volume Deboner

The Prince 2020 Deboner offers high volume output and superior yield unmatched in the
industry. It is engineered with innovative thrust housing and requires little maintenance. Simple

to operate, the 2020 Deboner uses a high yield screen design and maximum yield setting which
result in minimum temperature rise. It provides a wide range of deboned products from all forms
of chicken, turkey, beef, pork, lamb, fish, fruits, and vegetables. Made of stainless steel, the 2020
Deboner features Prince’s unique self-pumping feature which has the capability to pump deboned
meat a short distance (2 meters) from the deboner to mixer/blenders, hoppers, pack off areas,
or combos without the expense of extra pumps and conveyors.

2000 Volume Deboner

The 2000 Deboner offers a medium volume output, but can be easily upgraded at minimal cost
to handle more volume.This feature makes it an attractive choice for expanding companies that
predict growing mechanical deboning needs in the future. The 2000 Deboner is made of stainless
steel and designed to provide a wide range of mechanically deboned products. It features Prince’s
unique self-pumping feature which has the capability to pump deboned meat a short distance

(2 meters) from the deboner to mixer/blenders, hoppers, pack off areas, or combos without the
expense of extra pumps and conveyors.

2000 Combo Deboner

For cost efficient, medium volume deboning needs, the Prince 2000 Combination Deboner offers
the highest quality of output and yield in the mechanical deboning industry. Crafted of stainless
steel, the machine is designed to provide a wide range of deboned products. Specifically engi-
neered for low to medium volume, the 2000 Deboner offers simple, clean mechanical deboning
for the poultry and fish industries. A unique meat pump encircles the 2000 Combination Deboner
and the self-pumping feature pipes the deboned meat directly into boxes or bags for easy handling,
packing, and shipping.

221 Combo Deboner
The 221 Combination Deboner is ideal for low to medium volume deboning needs.The 221
Deboner was recently updated with a larger hopper to increase capacity. Offering the highest
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quality of output and yield, the stainless steel machine is designed to provide a wide range of
deboned products for the poultry and fish industries. Prince’s 221 Combination Deboner has a
self-pumping feature that pipes the deboned meat directly into boxes or bags for easy handling,
packing, and shipping.

Model 8 Grinder

The Model 8 Grinder provides precision craftsmanship, cooler cutting, and minimum temperature
rise. The Prince Grinder features greater strength and easier clean-up of the hopper. It is equipped
with a spring-loaded knife holder containing self-seating and sharpening inserts, feed screws
designed for fresh and tempered meat, reversible cutting plates and replaceable center bushings.
Another advantage provided by the grinder is the elimination of center pin breakage since knife
holders are rotated by the drive lugs that are built into the feed screw.To better accommodate
our customers the motor can be mounted underneath or on the side.
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Prince Industries Develops Combination Mechanical

Deboners
Deboner meets low to medium volume needs

MURRAYVILLE, Ga. (Jan. 24, 2012) - Prince Industries Inc. has
developed the Prince 2000 Combination Mechanical Deboners for simple,
clean mechanical deboning for the poultry and fish industries.

The Prince 2000 Combination Mechanical Deboner, which was designed
specifically to meet low to medium volume mechanical deboning needs,
offers the highest quality of output and yield.

The unique feature of the combination deboner is a self-pumping system that can pipe the
mechanically deboned meat directly into boxes or bags for easy handling, packing, and shipping.
The Prince 2000 is made of stainless steel and designed to provide a wide range of deboned
products.

Prince Industries Inc. has been a specialist and innovator in mechanical deboning for more
than 40 years. Prince Industries offers complete turn-key mechanical deboning systems
that increase production and efficiency. For more information, call 800-441-3303 or visit
www.princeindustriesinc.com.
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Prince Industries Increases Capacity for

Combination Mechanical Deboner
Larger hopper increases capacity

MURRAYVILLE, Ga. (Jan. 24, 2012) - Prince Industries Inc. has
modified its 221 Combination Mechanical Deboner to increase capacity.

Prince has extended the hopper on the deboner to allow for easier
production of larger products, as well as increased throughput.

The change on the 221 Deboner allows for a larger volume of meat
to be processed in the deboner while still providing the highest quality
of output and yield. This proven combination deboner features a self-pumping system that can
pipe the mechanically deboned meat directly into boxes or bags for easy handling, packing, and

shipping.

The 221 Deboner, which is made of stainless steel and offers simplicity of operation and low
cost maintenance. Utilizing off-the-shelf replacement parts, it offers simple, clean mechanical
deboning, and provides a wide range of deboned products to today’s marketplace.

Prince Industries Inc. has been a specialist and innovator in mechanical deboning for more
than 40 years. Prince Industries offers complete turn-key mechanical deboning systems
that increase production and efficiency. For more information, call 800-441-3303 or visit
www.princeindustriesinc.com.
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770-536-8921
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Prince Industries Grinder Provides Cooler Cutting
Model 8 can process more than 30,000 pounds per hour

MURRAYVILLE, Ga. (Jan. 24, 2012) - The Prince Industries Inc. Model 8 Grinder provides
cooler cutting, minimum temperature rise and precision craftsmanship for superior quality.

The Prince meat or bone grinder can process more than 30,000 pounds per hour. It is equipped
with a spring-loaded knife holder containing self-seating and sharpening inserts, feed screws
designed for fresh and tempered meat, reversible cutting plates and replaceable center bushings.

Another advantage provided by the grinder is the elimination of center pin breakage since knife
holders are rotated by the drive lugs that are built into the feed screw.To better accommodate
our customers, the motor can be mounted underneath or on the side.The design also makes the
hopper easy to clean.

Prince Industries Inc. has been a specialist and innovator in mechanical deboning for more
than 40 years. Prince Industries offers complete turn-key mechanical deboning systems
that increase production and efficiency. For more information, call 800-441-3303 or visit
www.princeindustriesinc.com.
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