DELIVERING THE EXCEPTIONAL"

Delivering the exceptional™

Nelson-Jameson is a fourth-generation, family-owned
distributor to the food manufacturing industry. From our roots
in dairy supplies, we offer a broad range of food processing
products and services that help organizations operate with
the highest quality, food safety, and compliance standards.
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At Nelson-Jameson, your success drives us.

In-depth food processing expertise, innovative solutions, and customer service focused on you
that creates an exceptional experience—you get all that and more with Nelson-Jameson.

Since 1947

Nelson-Jameson is founded on honesty, integrity, and a commitment to ethical operations that
protect and empower our customers, employees, community, and the environment.

Support that Ensures Your Success

Product Support Customer Support Equipment Support
Expertly curated product programs White-glove account management Plant equipment service and repair
QA and supplier consolidation Dedicated on-site and on-call support Manufacturer authorized, on-site

) . . equipment training
Inventory management solutions Technical experts in lab, MRO,
packaging, process, and ingredients Pump, valve, and PHE training

Audits & Assessments Educational Events S

Workplace safety, hazard, and Workshops, classes, and webinars on
compliance analyses food processing topics

Color-coded, sanitation, and tool Environmental testing and Petrifilm™
selection certification

On-site and virtual options for specialized Allergen control in dry environments, hand
assessments with supply partners and footwear hygiene training, and more

& SupplyRITE

:; Inventory Solutions

Ry

Ry . :

: r Centralized inventory management 79 k+ : 1 4k
| § . . . :

Ry | Point-of-use vending machines and :

i : on-site VMI storerooms Products : Products

B Available in Stock

5 Reporting for visibility of spend

- and trends

1k+

Manufacturing
Partners

Cost reduction in labor, purchase orders,
excess inventory and stockouts




