




STATE OF HAWAII
STATE PROCUREMENT OFFICE

CERTIFICATE OF VENDOR COMPLIANCE
This document presents the compliance status of the vendor identified below on the issue date with respect to certificates
required from the Hawaii Department of Taxation (DOTAX), the Internal Revenue Service, the Hawaii Department of Labor and
Industrial Relations (DLIR), and the Hawaii Department of Commerce and Consumer Affairs (DCCA).

Vendor Name: MALAMA O PUNA

Issue Date: 01/20/2026

Status: Compliant

Hawaii Tax#:

New Hawaii Tax#:

FEIN/SSN#:

UI#: XXXXXX6789

DCCA FILE#: 118285

Status of Compliance for this Vendor on issue date:

Form Department(s) Status
A-6 Hawaii Department of Taxation Compliant

8821 Internal Revenue Service Compliant

COGS Hawaii Department of Commerce & Consumer Affairs Exempt

LIR27 Hawaii Department of Labor & Industrial Relations Compliant

Status Legend:

Status Description
Exempt The entity is exempt from this requirement

Compliant The entity is compliant with this requirement or the entity is in agreement with agency and actively working towards
compliance

Pending A status determination has not yet been made

The entity has applied for the certificate but it is awaiting approvalSubmitted

The entity is not in compliance with the requirement and should contact the issuing agency for more informationNot Compliant
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3: Public Purpose Pursuant to SecƟon 42F-102, Hawaii Revised Statutes 

The grant will be used for a public purpose pursuant to SecƟon 42F-102, Hawaii Revised Statutes. The proposed USDA-
compliant cut-and-wrap facility and value-added meat producƟon facility will serve the public by: 

1. Enhancing Food Security: Increasing the availability of locally sourced meat products to reduce Hawaiʻi’s
reliance on imported food and improve resilience in rural communiƟes.

2. ProtecƟng Public Health: Reducing the spread of diseases such as brucellosis and leptospirosis by enabling
sustainable wild pig populaƟon control and providing USDA-compliant processing faciliƟes for safe meat
handling.

3. PromoƟng Environmental Stewardship: MiƟgaƟng the environmental damage caused by invasive species,
including the destrucƟon of naƟve forests and the spread of Rapid ʻŌhiʻa Death (ROD).

4. Fostering Economic Growth: SupporƟng small farmers, hunters, and rural communiƟes by creaƟng jobs,
providing affordable meat processing services, and opening new market opportuniƟes, including global
exports.

These outcomes directly benefit the health, safety, and welfare of Hawaiʻi’s people, ecosystems, and economy, 
aligning with the statutory requirements of SecƟon 42F-102. 
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diseases transmiƩed by wild pigs include leptospirosis, which contaminates water sources and can cause severe 
illness in humans, and toxoplasmosis, which threatens vulnerable populaƟons, including pregnant women. 

 Threat to Livestock OperaƟons: Small-scale farmers in Hawaiʻi are parƟcularly vulnerable to the impact of
diseases spread by wild pigs. These diseases not only reduce livestock producƟvity but can also result in
quaranƟnes or restricƟons that prevent farmers from selling their products, leading to economic losses.

 Food Safety Concerns: Without USDA-compliant faciliƟes, meat harvested from wild animals cannot be legally
sold in commercial markets, limiƟng efforts to safely and sustainably manage wild pig populaƟons.

This project will directly address these issues by: 

 Providing a safe and sanitary facility for processing wild and domesƟc animals, ensuring compliance with USDA
standards to prevent contaminaƟon and disease transmission.

 Encouraging the harvesƟng of wild pigs, reducing the risk of disease transmission to livestock and humans.

 SupporƟng local farmers by reducing interacƟons between wild pigs and domesƟc animals, protecƟng livestock
health and improving agricultural producƟvity.

The long-term impact of these biosecurity measures will be healthier communiƟes, more resilient agricultural systems, 
and a safer local food supply. 

By addressing these criƟcal public needs, this project will create broad and lasƟng benefits for Hawaiʻi’s people, 
environment, and economy. It aligns with the State of Hawaiʻi’s prioriƟes for food sovereignty, sustainability, and public 
health, making it a vital iniƟaƟve for the Puna District and beyond. 

4. Describe the target populaƟon to be served

The project will serve a diverse range of beneficiaries, including: 

 Local farmers and ranchers: Providing affordable USDA-compliant meat processing services for domesƟc
livestock such as caƩle, goats, and sheep.

 Hunters and rural residents: SupporƟng sustainable harvesƟng of wild pigs and feral animals for food and
populaƟon control.

 Local communiƟes: Increasing access to locally sourced meat products to strengthen food security and reduce
reliance on imported meat.

 Ecosystem restoraƟon advocates: Helping environmental organizaƟons and government agencies reduce the
impact of invasive species on naƟve forests and watersheds.

 Export markets: CreaƟng economic opportuniƟes by targeƟng global markets, parƟcularly Japan, for premium
meat products such as wild boar, venison, and specialty cured meats.
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5. Describe the geographic coverage

This project will primarily serve the Puna District on the Big Island of Hawaiʻi, an area heavily affected by wild pig and 
feral animal populaƟons. However, the facility will also have the capacity to serve other regions on the Big Island, 
including Hilo, Hamakua, and Kaʻū, which face similar challenges with invasive species and food insecurity. We plan on 
partnering with hunters and meat suppliers from other islands that are being impacted by invasive species such as deer 
in Maui and Molokai. 

In the long term, the facility’s producƟon capabiliƟes and export potenƟal will expand the project’s impact beyond 
Hawaiʻi, targeƟng internaƟonal markets like Japan for high-quality, value-added meat products thus economically 
impacƟng the whole state and beyond. 

III. Service Summary and Outcomes

The Service Summary shall include a detailed discussion of the applicant’s approach to the request. The applicant 
shall clearly and concisely specify the results, outcomes, and measures of effecƟveness from this request. The 
applicant shall: 

1. Describe the scope of work, tasks, and responsibiliƟes:

The scope of this project involves establishing a USDA-compliant cut-and-wrap facility which is located at a brick and 
mortar but also consists of components which are portable in a rented facility in Pahoa, Hawaiʻi, to process wild hogs, 
feral animals (such as deer, sheep, and goats), and domesƟc livestock raised by small farmers. The facility will provide 
value-added meat producƟon infrastructure to create products such as bacon, sausage, jerky, and smoked meats for 
local and global markets, including Japan. 

Key Tasks and ResponsibiliƟes 

 Facility Setup:

o We have procured a 20 year lease and are in the process of converƟng the facility for meat processing,
ensuring compliance with USDA standards.

o Install essenƟal meat processing equipment, including grinders, smokers, sausage stuffers, vacuum
sealers, refrigeraƟon units, and freezers.  All of this equipment is not built in to the facilty allowing it to
be relocated if required by changes to the program.

o Integrate infrastructure to accommodate the Big Island Meat CooperaƟve’s (BIMC) USDA-inspected
Mobile Slaughter Unit (MSU) to handle the slaughtering process.
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 OperaƟons and ProducƟon:

o Process wild hogs and feral animals harvested by hunters and farmers.

o Expand processing capabiliƟes to include domesƟc livestock raised by small-scale farmers, such as caƩle,
sheep, and goats.

o Develop value-added meat products (bacon, sausage, jerky, etc.) for local and export markets.

 Disease Control and Environmental Stewardship:

o Reduce the wild pig populaƟon to miƟgate their role as vectors for diseases such as brucellosis and to
control the spread of Rapid ʻŌhiʻa Death (ROD).

o Promote environmental restoraƟon by reducing the destrucƟve impact of feral animals on naƟve
ecosystems and watersheds.

 Market Development:

o Build relaƟonships with local grocery stores, restaurants, and farmers' markets to distribute products.

o Develop export channels for premium wild game meat products to high-value markets like Japan.

 Community Engagement:

o Partner with local farmers, hunters, and organizaƟons to increase parƟcipaƟon in the facility’s services.

o Educate the community about the facility’s role in food security, disease control, and environmental
stewardship.

2. Provide a projected annual Ɵmeline for accomplishing the results or outcomes of the service:

Timeline Task/Outcome 

Months 1-4 
- ConƟnue with preparaƟons to the facility for operaƟons (install equipment, secure permits).
- Complete facility inspecƟons to ensure USDA compliance.

Months 5-6 
- Begin iniƟal operaƟons and pilot processing of wild hogs, feral animals, and domesƟc livestock.
- Conduct outreach to local hunters, farmers, and community members to promote facility services.

Months 7-9 
- Scale up operaƟons to include producƟon of value-added products (bacon, sausage, jerky).
- Develop markeƟng channels for local distribuƟon (farmers’ markets, grocery stores, and restaurants).

Months 10-
12 

- Expand producƟon for export markets, with an emphasis on Japan’s demand for premium wild game
meat.
- Conduct a comprehensive evaluaƟon of operaƟons and refine processes as needed.
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3. Describe its quality assurance and evaluaƟon plans for the request. Specify how the applicant plans to monitor, 
evaluate, and improve their results:

Quality Assurance Plan 

Malama O Puna will implement a comprehensive quality assurance program to ensure that the facility operates safely, 
efficiently, and sustainably: 

1. USDA Compliance Monitoring:

o Regular inspecƟons by USDA officials to ensure compliance with federal meat processing standards.

o Daily facility hygiene and sanitaƟon protocols to meet food safety regulaƟons.

2. OperaƟonal Oversight:

o Appoint a Facility OperaƟons Manager to oversee daily producƟon processes, equipment maintenance,
and staff training.

o Conduct regular staff training sessions on food safety, meat handling, and equipment operaƟon to
maintain high-quality standards.

3. Partnership Feedback:

o Collect feedback from local hunters, farmers, and the Big Island Meat CooperaƟve (BIMC) to idenƟfy
operaƟonal challenges and opportuniƟes for improvement.

4. Environmental Monitoring:

o Track environmental benefits, including the reducƟon of wild pig populaƟons and the protecƟon of
naƟve forests from the spread of Rapid ʻŌhiʻa Death (ROD).

EvaluaƟon Plan 

 Quarterly reviews of operaƟonal performance, including processing output, customer saƟsfacƟon, and financial
performance.

 Conduct surveys with hunters and farmers to assess saƟsfacƟon with facility services.

 Regular reporƟng of outcomes to the State agency overseeing grant funds, including operaƟonal data and
environmental impact metrics.

4. List the measure(s) of effecƟveness that will be reported to the State agency through which grant funds 
are appropriated (the expending agency):
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The following measures of effecƟveness will provide objecƟve metrics for evaluaƟng the program’s success and 
outcomes. These measures will be updated as needed based on the final level of appropriaƟon provided by the State. 

Measures of EffecƟveness 

1. Wild Pig and Feral Animal Processing Output:

o Total number of wild pigs and other feral animals (e.g., deer, sheep, goats) are processed annually.

o Percentage reducƟon in the wild pig populaƟon in the Puna region.

2. DomesƟc Livestock Processing Output:

o Total number of domesƟc livestock (e.g., caƩle, sheep, goats) is processed annually for small-scale
farmers.

3. Value-Added Meat ProducƟon:

o Total pounds of value-added products (e.g., bacon, sausage, jerky) produced annually.

o Revenue generated from value-added meat products in local and export markets.

4. Disease ReducƟon:

o ReducƟon in disease incidence rates (e.g., brucellosis) in domesƟc livestock due to a decline in wild pig
interacƟons. In addiƟon we will be conducƟng tesƟng for specific pathogens within the feral and
domesƟc populaƟons.

5. Environmental Impact:

o Acres of naƟve forest protected from wild pig destrucƟon.

o Measurable reducƟon in the spread of Rapid ʻŌhiʻa Death (ROD) through wild pig populaƟon control.

6. Economic and Community Impact:

o Number of local jobs created by the facility (e.g., facility operaƟons, processing staff).

o Number of farmers and hunters uƟlizing the facility’s services.

o Amount of meat distributed to community food programs and schools to improve food security.

ReporƟng to the State Agency 

 Quarterly reports will be submiƩed to the State agency overseeing grant funds, detailing progress toward the
stated objecƟves.

 The reports will include data on the measures of effecƟveness, financial updates, and a narraƟve summary of
accomplishments and challenges.
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Item/Category DescripƟon Total Cost      County  GIA  Other 

Butcher WorkstaƟons 
Stainless steel cuƫng tables, sinks, and 
workstaƟons for processing. 

$16,000  $8,000  $8,000 

Meat Slicer 
Commercial slicer for deli cuts, jerky, and 
value-added product preparaƟon. 

$6,000  $4,000  $2,000 

Knives and Sharpening Tools 
High-quality knives, sharpening systems, 
and safety gloves for processing staff. 

$3,000  $0  $3,000 

Scale and Labeling System 
Digital scales and labeling machines for 
retail packaging. 

$10,000  $5,000  $5,000 

Meat Processing Subtotal $178,000  $87,000   $91,000 

InstallaƟon Costs 

RefrigeraƟon and Freezer 
Install 

Delivery, installaƟon, and setup of walk-in 
cooler and freezer systems. 

$10,000  $0  $10,000 

Equipment InstallaƟon 
Delivery, assembly, and installaƟon of all 
processing equipment. 

$10,000  $0  $10,000 

Electrical and Plumbing 
Upgrades 

Wiring and plumbing necessary to support 
refrigeraƟon and processing equipment. 

$20,000      $20,000  $0 

Structural modificaƟons 
Structural changes to containers (e.g., 
mounƟng systems, anchoring equipment). 

$5,000  $5,000  $0 

InstallaƟon Subtotal $45,000  $25,000  $20,000 

Ancillary Expenses 
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Item/Category DescripƟon Total Cost  County  GIA  Other 

Rent, uƟliƟes, 
maintenance/repairs and 
insurance 

Building rental and uƟliƟes cost. $12,000  $0  $0  $12000 

Labor 
Three subcontractors 19hrs per week at 
$25/hr 

$71,250  $0  $51,250  $20,000 

Management and accounƟng 
 FT Onsite HAACP cerƟfied manager 

PT Bookkeeper 

$60,000  $0   $30,000  $30,000 

$30,000  $0  $6,950  $23,050 

Ancillary Expenses Subtotal $173,250  $0   $88,200  $73,050 

Total Project Budget         $456,250  $146,600 $224,600  $85,050 

Budget JusƟficaƟon for $224,600 Grant Request 

The following is a jusƟficaƟon for the $224,600 grant request, detailing the necessity of each budget category and how 
it supports the goals of the project. The budget ensures compliance with USDA meat processing standards, improves 
food safety, reduces environmental impacts, and promotes economic sustainability. 

 RefrigeraƟon Equipment ($60,000) 

The refrigeraƟon equipment is criƟcal for ensuring compliance with USDA food safety standards, preserving meat 
quality, and prevenƟng foodborne illnesses during processing and storage. 

 Walk-in Freezer RestoraƟon ($30,000): Restoring a large commercial freezer is essenƟal for long-term storage
of processed meat products at temperatures below 0°F, ensuring safety and shelf life for both local and export
markets.

 Walk-in Cooler ($30,000): A commercial-grade cooler is required for temporary storage and controlled aging of
fresh meat at 32°F to 38°F. Aging improves meat quality, parƟcularly for high-value products such as wild boar
and venison.

JusƟficaƟon: Proper refrigeraƟon is essenƟal to maintain food safety and product quality while meeƟng USDA 
requirements for meat processing faciliƟes. These systems will also enhance the facility’s ability to process 
large quanƟƟes of meat efficiently and reliably. 

 Meat Processing Equipment ($178,000) 

The equipment listed will enable efficient, high-quality processing of wild hogs, feral animals, and domesƟc livestock 
into safe, USDA-compliant products. It will also support the producƟon of value-added products (e.g., bacon, sausage, 
and jerky), increasing profitability and market appeal. 
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 Band Saw ($25,000): A commercial-grade band saw is essenƟal for cuƫng carcasses into porƟoned cuts of
meat, including bone-in products for local and export markets.

 Meat Grinder ($19,000): Enables the producƟon of ground meat, which is a core ingredient for sausages and
other products.

 Sausage Stuffer ($25,000): A high-capacity sausage stuffer is required for efficient producƟon of bulk sausages,
meeƟng demand from local consumers and export markets.

 Smoker ($25,000): A smoker will allow the facility to produce premium smoked products, such as bacon, jerky,
and sausages, which are in high demand locally and globally.

 Vacuum Sealer ($24,000): This machine ensures that processed meat products are properly packaged,
preserving quality and extending shelf life.

 Overhead Hanging Meat System ($25,000): A rail system for handling and transporƟng large carcasses safely
and efficiently, reducing labor costs and contaminaƟon risks.

 Butcher WorkstaƟons ($16,000): Stainless steel workstaƟons, cuƫng tables, and sinks are essenƟal for
maintaining a clean, safe, and USDA-compliant processing environment.

 Meat Slicer ($6,000): Used to produce precision cuts for deli meats, jerky, and specialty products.

 Knives and Sharpening Tools ($3,000): High-quality knives, safety gloves, and sharpening tools are criƟcal for
efficient and safe meat handling by staff.

 Scale and Labeling System ($10,000): Provides accurate weighing and labeling for packaged products, ensuring
compliance with retail and export requirements.

JusƟficaƟon: These tools and equipment will enable efficient, USDA-compliant processing of both wild and domesƟc 
animals, allowing the facility to meet local and export demands while creaƟng high-value products that increase 
profitability. 

 InstallaƟon Costs ($45,000) 

This category covers the necessary work to install refrigeraƟon systems, processing equipment, and facility upgrades 
to ensure the facility meets USDA compliance standards. 

 RefrigeraƟon and Freezer Install ($10,000): Delivery, assembly, and installaƟon of walk-in freezer and cooler
systems to ensure safe storage of meat products.

 Equipment InstallaƟon ($10,000): Delivery, assembly, and setup of all meat processing equipment to ensure
proper funcƟonality and safety.

 Electrical and Plumbing Upgrades ($20,000): Includes wiring and plumbing modificaƟons necessary to support
heavy-duty refrigeraƟon and processing equipment.
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 Facility ModificaƟons ($5,000): Structural changes to the facility, such as mounƟng systems and anchoring
equipment, to meet USDA standards for processing operaƟons.

JusƟficaƟon: These installaƟon costs are essenƟal to prepare the rented facility for safe and efficient operaƟons, 
ensuring compliance with USDA and food safety regulaƟons.  This infrastructure is designed to be portable.

Ancillary Expenses ($173,250)        

Rent, UƟliƟes, Maintenance/Repairs, and Insurance ($12,000) 

This allocaƟon covers the ongoing costs of renƟng and maintaining the facility, including: 

 Rent and UƟliƟes: Monthly facility rental and essenƟal uƟliƟes such as electricity, water, and gas to power
refrigeraƟon and processing equipment.

 Maintenance and Repairs: RouƟne maintenance to keep equipment in good working order and avoid costly
breakdowns.

 Insurance: Coverage for liability, property, and equipment, protecƟng the facility, employees, and operaƟons.

JusƟficaƟon: RenƟng an exisƟng facility is a cost-effecƟve alternaƟve to new construcƟon. These recurring costs 
ensure the facility operates smoothly and safely. 

Labor ($71,250) 

This budget includes compensaƟon for three subcontractors, who will handle operaƟons, including meat processing, 
equipment operaƟon, packaging, and compliance monitoring. 

JusƟficaƟon: Skilled personnel are essenƟal to maintain USDA compliance and ensure efficient and safe processing of 
meat products. The labor allocaƟon ensures the facility is adequately staffed to meet producƟon demands. 

7. Management, AccounƟng, and AdministraƟon ($90,000)

This category funds compensaƟon for subcontractor management posiƟons: 

 An onsite HACCP-cerƟfied manager, who will oversee operaƟons, ensure compliance with USDA food safety
regulaƟons, and maintain producƟon quality.

 A bookkeeper, who will manage financial records, payroll, and grant compliance reporƟng.

JusƟficaƟon: EffecƟve management and accounƟng are criƟcal to ensure the facility operates efficiently, complies with 
regulatory standards, and remains financially sustainable. 
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Total Budget: $456,250 

Budget Alignment with Project Goals 

The proposed budget is directly aligned with the goals of this project: 

1. Food Security and Sustainability: RefrigeraƟon, processing equipment, and operaƟonal support will ensure
locally sourced, USDA-compliant meat products are available to reduce reliance on imports.

2. Environmental ProtecƟon: Processing wild hogs and other invasive animals will reduce their destrucƟve
impact on Hawaiʻi’s ecosystems and watersheds.

3. Public Health: USDA-compliant faciliƟes and trained staff will ensure safe meat processing, reducing the risk of
foodborne illnesses and diseases like brucellosis.

4. Economic Growth: By creaƟng jobs and supporƟng local farmers, hunters, and food producers, the facility will
sƟmulate economic development and provide new market opportuniƟes, including exports to Japan.

Alignment with Project Goals 

This budget supports the primary objecƟves of the project, including: 

1. USDA Compliance and Food Safety: Investments in refrigeraƟon, processing equipment, and workroom
upgrades ensure the facility meets all federal and state regulaƟons.

2. Environmental ProtecƟon: By processing wild hogs and feral animals, the facility will support efforts to restore
naƟve ecosystems and protect watersheds.

3. Food Security: Local meat processing reduces reliance on imported food and increases access to high-quality
protein for Hawaiʻi’s communiƟes.

4. Economic Development: By creaƟng jobs, supporƟng small farmers, and producing value-added meat products,
the facility will sƟmulate the local economy and open opportuniƟes in global markets.

Conclusion 

The $456,250 budget is carefully designed to ensure the successful implementaƟon of this project. Each item directly 
supports the project’s objecƟves of food security, environmental protecƟon, public health, and economic 
development. This initiative will create lasƟng benefits for Hawaiʻi’s people, environment, and economy.
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6. The applicant shall provide the balance of its unrestricted current assets as of December 31, 2025. 

$108,752 

V. Experience and Capability

1. Necessary Skills and Experience

Malama O Puna is a 501(c)(3) nonprofit organizaƟon based in Pahoa, Hawaiʻi, with extensive experience in 
addressing invasive species, protecƟng naƟve ecosystems, and supporƟng sustainable agriculture and food systems in 
the Puna District. The organizaƟon has been acƟvely involved in community-based conservaƟon and food security 
iniƟaƟves, making it well-suited to lead the proposed project. 

Malama O Puna has the skills, abiliƟes, and knowledge necessary to execute the services proposed in this 
applicaƟon, including: 

 Community Engagement and CollaboraƟon: Malama O Puna has a proven track record of working with local
farmers, hunters, and community organizaƟons to implement effecƟve environmental and agricultural programs.

 Invasive Species Management: The organizaƟon has led successful iniƟaƟves to miƟgate the impact of invasive
species, including wild pigs, on naƟve forests and agricultural lands in Puna.

 Sustainability Advocacy: Malama O Puna has worked to advance sustainable pracƟces that promote food
security and economic resilience for rural communiƟes.

To complement its efforts, Malama O Puna has partnered with the Big Island Meat CooperaƟve (BIMC) to bring criƟcal 
technical experƟse and operaƟonal capacity to this project. 

Big Island Meat CooperaƟve (BIMC) Partnership 

The Big Island Meat CooperaƟve (BIMC) is a key partner in this iniƟaƟve and brings vast experience in livestock slaughter 
and meat processing. BIMC operates a USDA-inspected Mobile Slaughter Unit (MSU) on the Big Island, providing 
essenƟal services to small-scale farmers and ranchers who need access to USDA-compliant faciliƟes. 

BIMC’s relevant skills and capabiliƟes include: 

 USDA-Compliance ExperƟse: BIMC has extensive experience managing and operaƟng USDA-inspected meat
processing systems, ensuring compliance with all regulatory requirements for food safety and quality.

 OperaƟonal Experience: BIMC has successfully provided slaughter and meat processing services to farmers and
ranchers across the Big Island, supporƟng local food systems and agricultural businesses.
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 Technical Knowledge: BIMC staff are skilled in handling livestock, processing carcasses, and preparing meat for
sale and consumpƟon.

 Support for Small Farmers: BIMC has a demonstrated commitment to helping Hawaiʻi’s small-scale farmers by
providing affordable and accessible meat processing services.

Related Projects and Contracts (Last Three Years) 

Below is a lisƟng of relevant projects and partnerships that demonstrate Malama O Puna’s and BIMC’s experience: 

1. Invasive Species MiƟgaƟon Programs (Malama O Puna):

o DescripƟon: Malama O Puna has implemented programs to miƟgate the impact of invasive species,
including wild pigs, on naƟve ecosystems in the Puna District. This work has involved community
outreach, advocacy, and coordinaƟon with hunters and landowners to reduce invasive animal
populaƟons.

o Outcome: These efforts have contributed to the protecƟon of naƟve forests and watersheds and
reduced agricultural damage caused by feral animals.

2. Mobile Slaughter Services for Farmers (BIMC):

o DescripƟon: BIMC has operated its USDA-inspected Mobile Slaughter Unit (MSU) to serve farmers and
ranchers across the Big Island. The MSU provides on-site slaughter services, ensuring that farmers have
access to USDA-compliant processing without needing to transport livestock long distances.

o Outcome: BIMC’s services have supported local farmers in bringing high-quality, locally raised meat to
market, enhancing Hawaiʻi’s food sovereignty.

3. Community-Based ConservaƟon IniƟaƟves (Malama O Puna):

o DescripƟon: Malama O Puna has worked with community volunteers and organizaƟons to restore naƟve
forests, combat invasive plants and animals, and promote sustainable land management pracƟces in
Puna.

o Outcome: These iniƟaƟves have improved ecosystem health and engaged the community in efforts to
protect Hawaiʻi’s natural resources.

4. Livestock Processing Expansion (BIMC):

o DescripƟon: BIMC has provided technical assistance and consultaƟon for farmers looking to expand their
livestock operaƟons, helping them navigate USDA requirements and improve their meat processing
capabiliƟes.

o Outcome: BIMC’s experƟse has helped Hawaiʻi farmers grow their operaƟons while maintaining
compliance with food safety regulaƟons.

Conclusion 
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 Manage daily operaƟons, including meat processing, packaging, and value-added product
creaƟon.

 Ensure compliance with USDA standards and implement the facility’s Hazard Analysis and CriƟcal
Control Points (HACCP) plan.

 Supervise staff and coordinate expanded workflows to handle increased processing volumes.

o QualificaƟons:

 HACCP cerƟficaƟon with extensive experience in USDA-compliant meat processing.

 Full-Time Assistant Manager (New PosiƟon)

o ResponsibiliƟes:

 Support the Facility Manager by supervising processing staff and coordinaƟng workflows.

 Manage receiving, processing, and storage logisƟcs for higher volumes.

 Act as a liaison for hunters, farmers, and suppliers to ensure efficient intake and processing
operaƟons.

o QualificaƟons:

 HACCP cerƟficaƟon preferred.

 Background in meat processing, operaƟons management, or logisƟcs.

 Three Part-Time Processing Staff

o ResponsibiliƟes:

 Operate processing equipment (band saws, grinders, vacuum sealers, smokers) and handle
cuƫng, porƟoning, and packaging of meat.

 Ensure sanitaƟon and hygiene of equipment and workspaces.

 Assist with handling and processing larger quanƟƟes of carcasses using the overhead rail system.

o QualificaƟons:

 Experience in food producƟon or meat processing preferred.

 Training in food safety, equipment use, and USDA standards will be provided.

 One Part-Time Packaging and Labeling Technician (New PosiƟon)

o ResponsibiliƟes:
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 Experience in project management, construcƟon, and facility modificaƟons.

 Role: Oversee facility adjustments to accommodate the expanded capacity and ensure operaƟonal efficiency.

Supervision, Training, and AdministraƟve DirecƟon 

 Supervision:

o The Facility Manager and Assistant Manager will provide hands-on oversight to ensure that the facility
operates efficiently and maintains USDA compliance.

 Training:

o All staff will undergo expanded training in USDA standards, HACCP protocols, equipment operaƟon, and
sanitaƟon to handle increased producƟon volumes.

 AdministraƟve DirecƟon:

o The bookkeeper will conƟnue to manage financial records and payroll while ensuring grant compliance.
Advisors will guide strategic planning and oversight.
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 APPLICANT: MALAMA O PUNA 
3. CompensaƟon
The applicant shall provide an annual salary range paid by the applicant to the three highest paid officers, directors, or 
employees of the organizaƟon by posiƟon Ɵtle, not employee name. 

 ExecuƟve Director  (Part-Time) $24,000/year.  There is no other paid staff. 

VII. Other
1. LiƟgaƟon
The applicant shall disclose any pending liƟgaƟon to which they are a party, including the disclosure of any 
outstanding judgement. If applicable, please explain. 
No liƟgaƟon 

2. Licensure or AccreditaƟon
The applicant shall specify any special qualificaƟons, including but not limited to licensure or accreditaƟon that the 
applicant possesses relevant to this request. 
This project has 5 members who are Hazard Analysis CriƟcal Control Point CerƟfied 

3. Private EducaƟonal InsƟtuƟons
The applicant shall specify whether the grant will be used to support or benefit a sectarian or non-sectarian private 
educaƟonal insƟtuƟon. Please see ArƟcle X, SecƟon 1, of the State ConsƟtuƟon for the relevance of this quesƟon. 

The grant will not be used to benefit either a sectarian or non-sectarian private educational institution.

4. Future Sustainability Plan
Commercial Sustainability AŌer One Year 

This project is designed to be commercially sustainable aŌer its first year of operaƟons by generaƟng consistent 
revenue through the processing of wild pigs, feral animals, and domesƟc livestock, as well as the producƟon and sale 
of value-added meat products such as bacon, sausage, jerky, and smoked meats. The following factors contribute to 
the project’s long-term sustainability: 

1. Revenue GeneraƟon from Processing Services

o Farmers, hunters, and ranchers will pay fees for USDA-compliant meat processing services. This includes
the slaughtering, cuƫng, and wrapping of meat, which are essenƟal for legally selling products in local
and export markets.
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o The demand for local meat processing services is high due to the lack of exisƟng USDA-compliant
faciliƟes on the Big Island. This facility will fill that gap and ensure a steady flow of customers.

2. Value-Added Product Sales

o The facility will produce high-margin, value-added products such as smoked meats, sausages, and jerky,
which have strong demand locally and globally.

o ExporƟng to high-value markets, such as Japan, where wild boar and venison are considered delicacies,
will provide addiƟonal revenue streams.

3. Support for Local Food Sovereignty

o By enabling local farmers to process and sell their meat products, this facility will strengthen the local
agricultural industry, creaƟng a network of producers who depend on its services. This symbioƟc
relaƟonship will ensure the facility remains in demand and financially viable.

4. Efficient OperaƟonal Model

o Leveraging the exisƟng partnership with the Big Island Meat CooperaƟve (BIMC) and their USDA-
inspected Mobile Slaughter Unit (MSU) ensures that the facility operates efficiently and avoids
duplicaƟon of infrastructure. This partnership reduces startup costs and ongoing operaƟonal expenses.

5. Market DiversificaƟon

o The facility’s ability to process wild pigs, feral animals (deer, goats, and sheep), and domesƟc livestock
ensures a broad customer base, reducing reliance on any single revenue source.

6. Environmental and Public Health IncenƟves

o As the facility plays a vital role in controlling the wild pig populaƟon and reducing environmental
damage, it will likely qualify for future grants and government programs focused on environmental
protecƟon and public health, further ensuring its sustainability.

The Only Viable SoluƟon to Controlling the Wild Pig PopulaƟon 

Wild pigs are one of the most destrucƟve invasive species in Hawaiʻi, and tradiƟonal populaƟon control methods, such as 
hunƟng and trapping, have proven inadequate due to the lack of infrastructure to process and distribute harvested pigs. 
This project offers the only viable soluƟon to the problem by addressing the key barriers: 

1. Economic IncenƟve for HarvesƟng Wild Pigs

o Without USDA-compliant faciliƟes, hunters cannot legally sell wild pig meat, leaving no economic
incenƟve to harvest them on a large scale. This facility will change that by providing a pathway to legally
process, package, and sell wild pig meat for both local and export markets.
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o By turning wild pigs from a liability into an economic resource, the facility creates a sustainable soluƟon
to incenƟvize ongoing populaƟon control efforts.

2. ReducƟon in Rapid ʻŌhiʻa Death (ROD) Spread

o Wild pigs are significant vectors for Rapid ʻŌhiʻa Death (ROD), a fungal disease that has already
devastated over one million ʻōhiʻa trees, which are criƟcal to Hawaiʻi’s forests and watersheds.

o Wild pigs spread ROD by damaging ʻōhiʻa trees and transporƟng fungal spores on their hooves and
snouts as they move through the forests. By reducing the wild pig populaƟon, the facility will help slow
the spread of ROD and allow naƟve forests to recover.

3. MiƟgaƟon of Disease Transmission

o Wild pigs are carriers of dangerous diseases, such as brucellosis, leptospirosis, and toxoplasmosis, which
threaten livestock, farmers, and rural communiƟes.

o This facility will facilitate large-scale harvesƟng and processing of wild pigs, reducing the interacƟon
between wild pigs and domesƟc livestock and miƟgaƟng the spread of these diseases.

4. Environmental RestoraƟon

o Wild pigs destroy naƟve vegetaƟon, contaminate water sources, and accelerate erosion. The facility’s
role in populaƟon control will allow for the restoraƟon of naƟve forests, watersheds, and agricultural
lands that are essenƟal to Hawaiʻi’s ecosystems.

ContribuƟon to the Agricultural Industry’s Growth 

This project will directly support the growth of Hawaiʻi’s agricultural industry by providing essenƟal infrastructure for 
meat processing and enabling local farmers to expand their operaƟons: 

1. Support for Small-Scale Farmers

o Currently, small-scale farmers face significant barriers to processing and selling meat due to the lack of
USDA-compliant faciliƟes. This facility will enable farmers to legally process their livestock, including
caƩle, sheep, and goats, and bring high-quality products to market.

o Affordable and accessible meat processing services will help farmers increase their revenue and reinvest
in their operaƟons, fostering growth across the industry.

2. Increased Availability of Locally Produced Meat

o The facility will process both wild and domesƟc animals, increasing the availability of locally sourced
meat. This reduces Hawaiʻi’s reliance on imported food, strengthens food sovereignty, and provides
fresh, high-quality protein to local consumers.

3. CreaƟon of New Market OpportuniƟes
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o The producƟon of value-added meat products, such as sausage, bacon, and smoked meats, will open
new markets for Hawaiʻi’s agricultural producers, including exports to internaƟonal desƟnaƟons like
Japan, where demand for premium wild boar and venison is strong.

o Local farmers and hunters will benefit from the facility’s ability to turn raw products into high-value
goods, increasing profitability.

4. Job CreaƟon and Economic Impact

o The facility will create jobs in meat processing, packaging, management, and markeƟng, contribuƟng to
economic growth in rural areas like Pāhoa.

o It will also support secondary industries, such as transportaƟon, markeƟng, and retail, by creaƟng a
supply chain for locally sourced meat products.

5. Alignment with Hawaiʻi’s Sustainability Goals

o By promoƟng local food producƟon and reducing environmental damage caused by wild pigs, the facility
aligns with Hawaiʻi’s long-term goals for sustainability and agricultural development.

Conclusion 

This project represents the only pracƟcal and sustainable soluƟon to the wild pig crisis in Hawaiʻi, addressing the root 
causes of environmental degradaƟon, disease transmission, and economic barriers to populaƟon control. By providing 
essenƟal infrastructure for meat processing, it will: 

 IncenƟvize wild pig harvesƟng to control invasive populaƟons.

 Protect naƟve forests and watersheds by reducing the spread of Rapid ʻŌhiʻa Death (ROD).

 Enable small-scale farmers to expand their operaƟons and contribute to Hawaiʻi’s food security.

 Generate revenue through value-added products and exports, ensuring commercial sustainability aŌer one year.

With its environmental, agricultural, and economic benefits, this project is a cornerstone iniƟaƟve for the sustainable 
development of Hawaiʻi’s communiƟes and ecosystems. 

Flexibility in Project Scope Based on Funding Availability 

While we are hopeful that this project will be fully funded at the requested amount, we understand that funding 
availability may vary. In the event we are offered less funding than requested, we are commiƩed to adjusƟng the project 
scope to align with the available resources. 

Key adjustments may include scaling back on iniƟal processing capacity, reducing the number of value-added product 
offerings, or prioriƟzing essenƟal infrastructure and equipment purchases to ensure the facility remains operaƟonal and 
compliant with USDA standards. 
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Even with a reduced scope, the facility will sƟll address criƟcal needs such as invasive species control, food security, and 
supporƟng local farmers and hunters. Our primary objecƟve is to maximize the impact of the funding provided and 
deliver meaningful benefits to Hawaiʻi’s communiƟes, environment, and economy. 



Letters of Support 









    

   

 

 

     

                  

            

             

              

              

   

                 

                

                  

             

     

                 

               

             

                   

 

                

              

               

             





Ho'oulu Lāhui 
Ho'oulu Lāhui 
171 Halai Street 
Hilo, HI 96720 
(808) 640-3439

January 17, 2026 

To Whom It May Concern: 

On behalf of Ho`oulu Lāhui, I am writing to express our enthusiastic support 
for Malama O Puna’s Grant-in-Aid (GIA) proposal to establish a USDA-
compliant cut-and-wrap facility and value-added meat production facility in 
Pāhoa, Hawaiʻi. This project is a critical initiative that will not only enhance food 
security and environmental sustainability but also provide healthy, locally sourced 
meat to our keiki, reinforcing cultural and ecological preservation. 

As a Hawaiian-focused non-profit that is committed to environmental stewardship 
and the perpetuation of cultural practices, we recognize the importance of this 
facility in addressing the devastating impact of wild pigs on our native ecosystems. 
Wild pigs destroy native forests, damage agricultural lands, and contribute to the 
spread of diseases such as Rapid ʻŌhiʻa Death (ROD). By enabling the 
sustainable harvesting and processing of wild pigs, this facility will support the 
restoration of Hawaiʻi’s native landscapes, ensuring that future generations can 
continue to practice their cultural traditions in harmony with a healthy environment. 

Furthermore, the ability to process wild pigs into safe, USDA-compliant meat 
products will provide a healthy, local alternative to commercially raised 
meat for our students. The wild pigs harvested and processed through this facility 
will serve as a high-quality, nutrient-dense protein source, free from the antibiotics, 
growth hormones, and other additives often found in imported commercial meats. 
This aligns with Ho`oulu Lāhuiʻs mission to provide healthy, locally sourced foods 
to our students while supporting the broader goal of food sovereignty for Hawaiʻi. 

The environmental benefits of this project cannot be overstated. By controlling the 
invasive wild pig population, this initiative will protect Hawaiʻi’s watersheds, native 
biodiversity, and agricultural lands. These environmental improvements will, in 
turn, support the perpetuation of cultural practices such as mālama ʻāina (care for 
the land) and ʻai pono (healthy eating). A healthier environment means a stronger 
connection to our cultural roots, and this facility is a key step toward achieving both 
ecological and cultural balance. 

We are especially encouraged by the collaboration between Malama O Puna and 
the Big Island Meat Cooperative (BIMC), which will ensure that the facility operates 
efficiently and provides essential services to local farmers, hunters, and 



communities like ours. This partnership will create a sustainable pathway to 
address invasive species, enhance food security, and build economic opportunities 
for rural areas like Puna. 

Please feel free to contact me at (808) 640-3439 or halai96720@gmail.com if you 
have any questions or require additional information. 

Mahalo nui loa, 

Susan Osborne 

Ho`oulu Lāhui CVOO/Co-Founder 
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Amedeo Markoff 
P.O. Box 1943, Pahoa Hi. 96778 

808 937 4146 
 

RESUME 
 

 
Work Experience – For Profit: 
 
Owner/Operator of 2 businesses in Puna: 

• Kapoho Sawmill 26 years  

• Puna Gallery 4 years,  

Construction & Forestry:  

• Construction Industry - 30+ years 

• Forestry – 26 years 

o Harvesting and green Lumber production supervisor at Winkler Woods Inc.          - 

- 2 years  

o Harvesting and green Lumber production supervisor Hawaiian Eco Woods Inc.     - 

- 2 years  

Work Experience - Non-Profit and Cooperative: 

• Project Manager: Malama O Puna Pig Program - 3 years  

• President of the Hawaii Island Meat Cooperative – 1 year 

• Treasurer. Mainstreet Pahoa Assoc. 501 c 6 – 3 years 

• Executive Director, Pahoa Lava Zone Museum 501 c 3 – 3 years 

• Manager, Pahoa Lava Zone Kitchen – 1 year 

 

Training and Certification 

•  Hazard Analysis and Critical Control Points (HACCP) - Internationally recognized 

systematic preventive approach to food safety.  Certification course meets the 

requirement under the FSIS/USDA 9 CFR 416 & 417, Codex Alimentarius, and GFSI 

scheme requirements such as SQF, BRC, FSSC 22 000, etc. 



M. Eileen O’Hara, Ph.D.   

15-2782 Papio St., Pahoa, HI 96778   

eohara58@gmail.com – (808) 896-1902  

45-year Resident of Lower Puna  

 

Education:   

• Ph.D. Agricultural & Natural Resource Economics (minor/Urban & Regional Planning), UHM  

• M.A. Environmental Economics, UHM, Honolulu, HI;   

• B.S. AgBusiness with Economics minor, UHH, Hilo, HI;   

• A.S. Landscape Design and Nursery Practices, SFCC, CA;   

• High School Diploma – Wilmington Friends School, DE  
   

Academic Experience:  

• Adjunct Faculty, University of Hawaii at Hilo, College of Business & College of Agriculture, 

Forestry & Natural Resource Management, 1997-present (Economics, Statistics, Business);  

• Adjunct Faculty & Course Lead, Purdue Global University, Legal Studies Department, 2011-2024  

(Environmental Policy & Management/Environmental Economics) – Undergraduate & Graduate;  

• Visiting Professor, DeVry University, School of Social Sciences, 2007-2021 (Economics,  

Sustainable Marketing, and Renewable Energy TechnoloWgy & Management), Undergraduate;  

• Adjunct Faculty, Grand Canyon University, Ken Blanchard School of Business from 2008-2011  

(Economics); Graduate: Masters and Doctoral Programs  
   

Public Sector Work Experience:   

• Federal Government Census Enumeration Assistant Supervisor (2020)  

• Hawaii County Councilmember (2016-18),  

• Hawaii State Senate Office Manager/Community Liaison (2012-13),  

• Hawaii State Contract Manager, Hawaii Health Systems Corporation (2006-07),   

• Hawaii County Recycling Coordinator, Department of Environmental Management (2003-06),   

• Hawaii County Planner 4, County Planning Department (2001-02)   
  

Private Sector Work Experience:   

• Malama O Puna – Executive Director, Pahoa, HI (2020-present),   

• Dakini Enterprises, D.B.A. – Consultancy; previously raised farm products until 2002, Pahoa, HI 

(1986-2026),  

• Pacific Biodiesel – Business Specialist (2007-2011), Project Manager for biodiesel plant built in 

Shipman Industrial Park, Kea’au, HI.  

• Recycle Hawaii - Executive Director (2002-03), Hawaii County, HI  

• HELCO – Photovoltaics Program Coordinator, Hilo, HI (1995-2000),   
  

Non-Profit Boards and Commissions:   

• President, Hawaiian Shores Community Association (2011-16 & 2019-2025);   

• Vice President, Hawaii Vacationland Community Association (2019-20);   

• Board Member, Malama O Puna (2019-20)  

• Member, Mainstreet Pahoa Association (2016-26);   

• Board Member, Kukini Dog Agility Club, Treasurer (2012-26) 
  

Government Appointments:   

• County Council appointment, Hawaii County Cost of Government Commission (2010-11);   

• State Senate appointment, State Environmental Council - OEQC (2004-08)   

 

 




