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THE THIRTIETH LEGISLATURE 
APPLICATION FOR GRANTS 

CHAPTER 42F, HAWAII REVISED STATUTES 

Type of Grant Request: 

[ii Operating D Capital 

Legal Name of Requesting Organization or Individual: Oba: 

Malama 0 Puna Malama 0 Puna 

Amount of State Funds Requested: $_22_a_,o_o_o _____ _ 

Brief Description of Request (Please attach word document to back of page if extra space is needed): 
Malama 0 Puna, a 501 c3 nonprofit organization based in Pahoa, Hawaii, is seeking funding to establish a 
USDA-compliant cut-and-wrap facility and value-added meat production facility. This facility will process wild hogs, feral 

animals (such as deer, sheep, and goats), and domestic livestock, addressing critical challenges in food security, 
invasive species control , environmental protection, and economic development. 
The funding will support the purchase and installation of essential equipment, including refrigeration systems, meat 

processing tools, and facility upgrades, as well as operational costs such as facility rental, staff wages, and 
management. The facility will enable the production of high-quality, value-added meat products, such as bacon, 

sausage, jerky, and smoked meats, for local consumption and export. 
( continued on attachment 1) 

Amount of Other Funds Available: 

State: $ __________ _ 

Federal: $ ___________ _ 

County: $_1_5_,0_0_0 _______ _ 

Private/Other: $_2_5_2_,0_0_0 ___ ____ _ 

New Service (Presently Does Not Exist): l■I 

Type of Business Entity: 

l■l so1 (C)(3) Non Profit Corporation 

D Other Non Profit 

Oother 

Total amount of State Grants Received in the Past 5 
Fiscal Years: 

$10000 

Unrestricted Assets: 

$115,168 

Existing Service (Presently in Operation): D 
Mailing Address: 

PO BOX 1467 

City: 

Pahoa 

State: 

HI 

Zip: 

96778 

Contact Person for Matters Involving this Application 

!Name: 
Amedeo Markoff 

I Title: 
Project manager 

-------------
lPhone: Email: 

markoffamedeo@gmail.com 

Authorized Signature 

Revised 2024.12.04 

808 937 4146 

Eileen O'hara, executive Director 

Name and Title 

1/17/2025 

Date Signed 



Attachment 1 ( Brief description of Request) 

This initiative aligns with Hawai'i's goals for food sovereignty and sustainability by: 

• Reducing the environmental damage caused by wild pigs and other invasive species, including 

the spread of Rapid 'Ohi'a Death (ROD). 

• Enhancing food security through locally sourced meat products, reducing the state's reliance on 

imported food. 

• Promoting economic growth by supporting local farmers, hunters, and rural communities, 

creating jobs, and opening new commercial markets. 

By addressing critical environmental, agricultural, and public health challenges, this project will create 

lasting benefits for Hawai'i's people, economy, and ecosystems. 



STATE OF HAWAII 
STATE PROCUREMENT omcE 

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 Nanie: MALAMA O PUNA 

OBA/Trade Name: MALAMA O PUNA 

Issue Date: 01/10/2025 

Status: Compliant 

Hawaii Tax#: 

New Hawaii Tax#: 

97423212-01 

GE-0142645248-01 

XX-XXX9958 

XXXXXX6789 

118285 

FEIN/SSN#: 

UI#: 

DCCAFILE#: 

Status of Compliance for this Vendor on issue date: 

Form 

A-6 

8821 

COGS 

LIR.27 

Status Legend: 

Department( s) 

Hawaii Department of Taxation 

Internal Revenue Service 

Hawaii Department of Commerce & Consumer Affairs 

Hawaii Department of Labor & Industrial Relations 

Description 

The entity is exempt from this requirement 

Status 

Compliant 

Compliant 

Exempt 

Compliant 

Status 

Exempt 

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

Pending 

Submitted 

A status determination has not yet been made 

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

Not Compliant The entity is not in compliance with the requirement and should contact the issuing agency for more information 



DECLARATION STATEMENT OF 
APPLICANTS FOR GRANTS PURSUANT TO 

CHAPTER 42F, HAW AI'I REVISED STATUTES 

The undersigned authorized representative of the applicant certifies the following: 

1) The applicant meets and will comply with all of the following standards for the award of grants pursuant to 
Section 42F-103, Hawai'i Revised Statutes: 
a) Is licensed or accredited, in accordance with federal, state, or county statutes, rules, or ordinances, to 

conduct the activities or provide the services for which a grant is awarded; 

b) Complies with all applicable federal and state laws prohibiting discrimination against any person on the 
basis of race, color, national origin, religion, creed, sex, age, sexual orientation, or disability; 

c) Agrees not to use state funds for entertainment or lobbying activities; and 

d) Allows the state agency to which funds for the grant were appropriated for expenditure, legislative 
committees and their staff, and the auditor full access to their records, reports, files, and other related 
documents and information for purposes of monitoring, measuring the effectiveness, and ensuring the 
proper expenditure of the grant. 

2) If the applicant is an organization, the applicant meets the following reqtrirements pursuant to Section 42F-
103, Hawai'i Revised Statutes: 
a) Is incorporated under the laws of the State; and 

b) Has bylaws or policies that describe the manner in which the activities or services for which a grant is 
awarded shall be conducted or provided; and 

3) If the applicant is a non-profit organization, it meets the following requirements pursuant to Section 42F-
103, Hawai'i Revised Statutes: 
a) ls determined and designated to be a non-profit organization by the Internal Revenue Service; and 

b) Has a governing board whose members have no material conflict of interest and serve without 
compensation. 

4) The use of grant-in-aid funding complies with all provisions of the Constitution of the State of Hawaii (for 
example, pursuant to Article X, section 1, of the Constitution, the State cannot provide " ... pub) ic funds ... 
for the support or benefit of any sectarian or nonsectarian private educational institution ... "). 

Pursuant to Section 42F-103, Hawai'i Revised Statutes, for grants used for the acquisition of land, when the 
organization discontinues the activities or services on the land acquired for which the grant was awarded and 
disposes of the land in fee simple or by lease, the organization shall negotiate with the expending agency for a 
lump sum or installment repayment to the State of the amount of the grant used for the acquisition of the land. 

Further, the undersigned authorized representative certifies that this statement is true and correct to the best of 
the applicant's knowledge. 

Eileen O'Hara, Executive Director, Malama O Puna 
(Typed Name of Individual or Organization) 

E~0 1
f-wtv 01/17/2025 

(Signature) (Date) 

Eileen O'Hara 01/17/2025 
(Typed Name) (Title) 
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APPLICANT: MALAMA O PUNA 

Response: Public Purpose Pursuant to Section 42F-102, Hawaii Revised Statutes 

The grant will be used for a public purpose pursuant to Section 42F-102, Hawaii Revised Statutes. The 

proposed USDA-compliant cut-and-wrap facility and value-added meat production facility will serve 

the public by: 

1. Enhancing Food Security: Increasing the availability of locally sourced meat products to reduce 

Hawai'i's reliance on imported food and improve resilience in rural communities. 

2. Protecting Public Health: Reducing the spread of diseases such as brucellosis and leptospirosis 

by enabling sustainable wild pig population control and providing USDA-compliant processing 

facilities for safe meat handling. 

3. Promoting Environmental Stewardship: Mitigating the environmental damage caused by 

invasive species, including the destruction of native forests and the spread of Rapid 'Ohi'a 

Death (ROD). 

4. Fostering Economic Growth: Supporting small farmers, hunters, and rural communities by 

creating jobs, providing affordable meat processing services, and opening new market 

opportunities, including global exports. 

These outcomes directly benefit the health, safety, and welfare of Hawai'i's people, ecosystems, and 

economy, aligning with the statutory requirements of Section 42F-102. 

SI Page 



APPLICANT: MALAMA O PUNA 

II. Background and Summary 

1. A brief description of the applicant's background 

Malama O Puna is a 501(c)(3) nonprofit organization based in Pahoa, Hawai'i, dedicated to protecting 

and preserving the natural resources, ecosystems, and communities of the Puna District. For over 24 

years, Malama O Puna has worked closely with local farmers, hunters, and community organizations to 

promote sustainability, combat invasive species, and support food security initiatives. 

Through its environmental stewardship programs, Malama O Puna has become a trusted leader in 

addressing invasive species like wild pigs and feral animals, restoring native ecosystems, and promoting 

sustainable agricultural practices to benefit the people of Puna and the environment. 

2. The goals and objectives related to the request 

The primary goal of this project is to establish a USDA-compliant cut-and-wrap facility and value-added 

meat production facility in Pahoa, Hawai'i, to: 

• Control invasive species like wild pigs, axis deer, sheep, and goats, which are causing widespread 

environmental damage and threatening agricultural productivity. 

• Increase food security by processing wild and domestic animals into safe, market-ready meat 

products and value-added items such as bacon, sausage, jerky, and smoked meats. 

• Reduce the spread of diseases, such as brucellosis, which wild pigs transmit to domestic 

livestock and humans, threatening both agricultural viability and public health. 

• Protect native forests and watersheds by reducing the impact of wild pigs, which destroy '6hi'a 

trees and contribute to the spread of Rapid 'Ohi'a Death (ROD), a fungal disease devastating 

Hawai'i's native forests. 

• Create economic opportunities for local farmers, hunters, and rural communities by offering 

affordable meat processing and access to local and global markets, including Japan. 

3. The public purpose and need to be served 

This project will address three critical public needs: 

1. Environmental Protection 

Wild pigs and other feral animals such as deer, sheep, and goats are wreaking havoc on Hawai'i's 

environment. The damage caused by these invasive species includes: 

• Destruction of Native Forests: Wild pigs root up and destroy native vegetation, leaving large 

swaths of land barren and vulnerable to erosion. This damage threatens endemic plants and 

wildlife, including many species that are already endangered. 
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APPLICANT: MALAMA O PUNA 

• Spread of Rapid 'Ohi'a Death (ROD}: Wild pigs are known vectors for the fungal disease that is 

devastating Hawai'i's native '6hi'a forests. They damage '6hi'a trees, providing entry points for 

the fungus, and spread fungal spores through their movement across the forest floor. ROD has 

already killed over one million '6hi'a trees, which are critical for maintaining Hawai'i's 

watersheds and biodiversity. 

• Water Contamination and Soil Erosion: By wallowing in and around water sources, wild pigs 

pollute streams and watersheds with sediment and pathogens, affecting water quality for both 

humans and wildlife. Their rooting behavior also contributes to soil erosion and runoff, further 

degrading Hawai'i's fragile ecosystems. 

This project directly addresses these environmental concerns by enabling effective population control of 

wild pigs and other feral animals. By creating a USDA-compliant processing facility, the project will make 

sustainable harvesting economically viable, encouraging hunters and landowners to participate in efforts 

to reduce invasive animal populations. The long-term benefit will be the restoration of Hawai'i's native 

forests, watersheds, and biodiversity. 

2. Food Security 

Hawai'i imports approximately 85-90% of its food, leaving the state highly vulnerable to supply chain 

disruptions, natural disasters, and global economic instability. This reliance on imports contributes to 

food insecurity, particularly in rural areas like Puna, where residents often struggle with limited access to 

affordable and healthy food options. 

This project will: 

• Increase the availability of locally sourced meat: By processing wild hogs, feral animals, and 

domestic livestock, the facility will provide a sustainable source of protein for local communities. 

Value-added products such as bacon, sausage, and jerky will diversify food options and enhance 

the appeal of locally produced meats. 

• Support small-scale farmers and hunters: Farmers and hunters will have access to affordable, 

USDA-compliant meat processing services, enabling them to bring their products to market and 

contribute to Hawai'i's local food system. 

• Reduce reliance on imported meat: By tapping into the underutilized resource of wild and feral 

animals, the facility will help replace imported meat products with locally produced alternatives, 

supporting Hawai'i's food sovereignty. 

In addition, this facility will support community food programs, such as school lunch programs and food 

banks, by providing affordable, high-quality meat to serve vulnerable populations. By increasing access 

to nutritious food, the project will contribute to the overall health and resi lience of Hawai'i's 

communities. 
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APPLICANT: MALAMA O PUNA 

3. Public Health and Biosecurity 

Wild pigs and other feral animals pose significant risks to public health and the viability of Hawai'i's 

agricultural sector. These risks include: 

• Disease Transmission to Livestock and Humans: Wild pigs are carriers of brucellosis, a bacterial 

infection that causes reproductive issues in livestock, such as abortions and infertility. Brucellosis 

can also spread to humans through contact with infected animals or consumption of 

contaminated meat, posing a public health risk. Other diseases transmitted by wild pigs include 

leptospirosis, which contaminates water sources and can cause severe illness in humans, and 

toxoplasmosis, which threatens vulnerable populations, including pregnant women. 

• Threat to Livestock Operations: Small-scale farmers in Hawai'i are particularly vulnerable to the 

impact of diseases spread by wild pigs. These diseases not only reduce livestock productivity but 

can also result in quarantines or restrictions that prevent farmers from selling their products, 

leading to economic losses. 

• Food Safety Concerns: Without USDA-compliant facilities, meat harvested from wild animals 

cannot be legally sold in commercial markets, limiting efforts to safely and sustainably manage 

wild pig populations. 

This project will directly address these issues by: 

• Providing a safe and sanitary facility for processing wild and domestic animals, ensuring 

compliance with USDA standards to prevent contamination and disease transmission. 

• Encouraging the harvesting of wild pigs, reducing the risk of disease transmission to livestock 

and humans. 

• Supporting local farmers by reducing interactions between wild pigs and domestic animals, 

protecting livestock health and improving agricultural productivity. 

The long-term impact of these biosecurity measures will be healthier communities, more resilient 

agricultural systems, and a safer local food supply. 

By addressing these critical public needs, this project will create broad and lasting benefits for Hawai'i's 

people, environment, and economy. It aligns with the State of Hawai'i's priorities for food sovereignty, 

sustainability, and public health, making it a vital initiative for the Puna District and beyond. 

4. Describe the target population to be served 

SI P age 



APPLICANT: MALAMA O PUNA 

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

• Local farmers and ranchers: Providing affordable USDA-compliant meat processing services for 

domestic livestock such as cattle, goats, and sheep. 

• Hunters and rural residents: Supporting sustainable harvesting of wild pigs and feral animals for 

food and population control. 

• Local communities: Increasing access to locally sourced meat products to strengthen food 

security and reduce reliance on imported meat. 

• Ecosystem restoration advocates: Helping environmental organizations and government 

agencies reduce the impact of invasive species on native forests and watersheds. 

• Export markets: Creating economic opportunities by targeting global markets, particularly Japan, 

for premium meat products such as wild boar, venison, and specialty cu red meats. 

5. Describe the geographic coverage 

This project will primarily serve the Puna District on the Big Island of Hawai' i, an area heavily affected by 

wild pig and feral animal populations. However, the facility will also have the capacity to serve other 

regions on the Big Island, including Hilo, Hamakua, and Ka'Ci, 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 production capabilities and export potential will expand the project's 

impact beyond Hawai'i, targeting international markets like Japan for high-quality, value-added meat 

products thus economically impacting the whole state and beyond. 

Ill. 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 effectiveness from this request. The applicant shall: 

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

The scope of this project involves establishing a USDA-compliant cut-and-wrap facility in a rented facility 

in Pahoa, Hawai'i, to process wild hogs, feral animals (such as deer, sheep, and goats), and domestic 

livestock raised by small farmers. The facility will provide value-added meat production infrastructure 
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APPLICANT: MALAMA O PUNA 

to create products such as bacon, sausage, jerky, and smoked meats for local and global markets, 

including Japan. 

Key Tasks and Responsibilities 

• Facility Setup: 

o Secure and prepare a rented facility for meat processing, ensuring compliance with 

USDA standards. 

o Install essential meat processing equipment, including grinders, smokers, sausage 

stuffers, vacuum sealers, refrigeration units, and freezers. 

o Integrate infrastructure to accommodate the Big Island Meat Cooperative's (BIMC) 

USDA-inspected Mobile Slaughter Unit (MSU) to handle the slaughtering process. 

• Operations and Production: 

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

o Expand processing capabilities to include domestic livestock raised by small-scale 

farmers, such as cattle, 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 population to mitigate their role as vectors for diseases such as 

brucellosis and to control the spread of Rapid 'Ohi'a Death (ROD). 

o Promote environmental restoration by reducing the destructive impact of feral animals 

on native ecosystems and watersheds. 

• Market Development: 

o Build relationships 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: 

10 I Page 

o Partner with local farmers, hunters, and organizations to increase participation in the 

facility's services. 



APPLICANT: MALAMA O PUNA 

o Educate the community about the facility's role in food security, disease control, and 

environmental stewardship. 

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

Timeline Task/Outcome 

- Finalize lease agreement and prepare facility for operations (install equipment, secure 

Months 1-4 permits). 

Months 5-6 

Months 7-9 

- Complete facility inspections to ensure USDA compliance. 

- Begin initial operations and pilot processing of wild hogs, feral animals, and domestic 

livestock. 

- Conduct outreach to local hunters, farmers, and community members to promote facility 

services. 

- Scale up operations to include production of value-added products (bacon, sausage, 

jerky). 

- Develop marketing channels for local distribution (farmers' markets, grocery stores, and 

restaurants). 

- Expand production for export markets, with an emphasis on Japan's demand for premium 
Months 10-

wild game meat. 
12 

- Conduct a comprehensive evaluation of operations and refine processes as needed. 

3. Describe its quality assurance and evaluation 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 inspections by USDA officials to ensure compliance with federal meat processing 

standards. 

o Daily facility hygiene and sanitation protocols to meet food safety regulations. 

2. Operational Oversight: 

11 I Page 



APPLICANT: MALAMA O PUNA 

o Appoint a Facility Operations Manager to oversee daily production processes, 

equipment maintenance, and staff training. 

o Conduct regular staff training sessions on food safety, meat handling, and equipment 

operation to maintain high-quality standards. 

3. Partnership Feedback: 

o Collect feedback from local hunters, farmers, and the Big Island Meat Cooperative 

(BIMC) to identify operational challenges and opportunities for improvement. 

4. Environmental Monitoring: 

o Track environmental benefits, including the reduction of wild pig populations and the 

protection of native forests from the spread of Rapid 'Ohi'a Death (ROD). 

Evaluation Plan 

• Quarterly reviews of operational performance, including processing output, customer 

satisfaction, and financial performance. 

• Conduct surveys with hunters and farmers to assess satisfaction with facility services. 

• Regular reporting of outcomes to the State agency overseeing grant funds, including operational 

data and environmental impact metrics. 

4. List the measure(s) of effectiveness that will be reported to the State agency through which grant 

funds are appropriated (the expending agency): 

The following measures of effectiveness will provide objective metrics for evaluating the program's 

success and outcomes. These measures will be updated as needed based on the final level of 

appropriation provided by the State. 

Measures of Effectiveness 

1. Wild Pig and Feral Animal Processing Output: 

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

annually. 

o Percentage reduction in the wild pig population in the Puna region. 

2. Domestic Livestock Processing Output: 
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o Total number of domestic livestock (e.g., cattle, sheep, goats) processed annually for 

small-scale farmers. 



APPLICANT: MALAMA O PUNA 

3. Value-Added Meat Production: 

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 Reduction: 

o Reduction in disease incidence rates (e.g., brucellosis) in domestic livestock due to a 

decline in wild pig interactions. In addition we will be conducting testing for specific 

pathogens within the feral and domestic populations. 

5. Environmental Impact: 

o Acres of native forest protected from wild pig destruction. 

o Measurable reduction in the spread of Rapid 'Ohi'a Death (ROD) through wild pig 

population control. 

6. Economic and Community Impact: 

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

o Number of farmers and hunters utilizing the facility's services. 

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

security. 

Reporting to the State Agency 

• Quarterly reports will be submitted to the State agency overseeing grant funds, detailing 

progress toward the stated objectives. 

• The reports will include data on the measures of effectiveness, financial updates, and a narrative 

summary of accomplishments and challenges. 

• If the level of appropriation differs from the requested amount, the measures of effectiveness 

will be updated accordingly and communicated to the State agency. 

IV. Financial 

Budget 

Detailed Budget: 

Purchase, Installation of Meat Processing Equipment and Operations for one year 
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Item/Category 

Refrigeration Equipment 

Walk-in Freezer Restoration 

Walk-in Cooler 

Refrigeration Subtotal 

Meat Processing Equipment 

Band Saw 

Meat Grinder 

Sausage Stuffer 

Smoker 

Vacuum Sealer 

Overhead Hanging Meat System 

Butcher Workstations 

Meat Slicer 

Knives and Sharpening Tools 

Scale and Labeling System 
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Description 
Estimated 

Cost($) 

Large commercial walk-in freezer for meat storage 
(-10°F to 0°F}. $ZO,OOO 

Large commercial walk-in cooler for meat aging 

and temporary storage (32°F to 38°F). 

Commercial meat-cutting band saw for portioning 

and bone-in cuts. 

Industrial-grade grinder for ground meat and 

sausage production. 

Hydraulic or electric sausage stuffer for bulk 

sausage production. 

Commercial-grade smoker for bacon, jerky, and 

other smoked meat products. 

High-capacity vacuum sealing machine for 

packaging products for storage and sale. 

Rail system for hanging, moving, and handling 

large carcasses efficiently. 

Stainless steel cutting tables, sinks, and 

workstations for processing. 

Commercial slicer for deli cuts, jerky, and value­

added product preparation. 

High-quality knives, sharpening systems, and 

safety gloves for processing staff. 

Digital scales and labeling machines for retail 

$20,000 

$40,000 

$17,000 

$19,000 

$25,000 

$25,000 

$24,000 

$25,000 

$16,000 

$6,000 

$3,000 

$5,000 



Item/Category 

Meat Processing Subtotal 

Installation Costs 

Refrigeration and Freezer Install 

Equipment Installation 

Electrical and Plumbing Upgrades 

Facility Modifications 

Installation Subtotal 

Contingency Fund (10%} 

Rent, utilities, maintenance/repairs 

and insurance 

Labor 

Management, accounting, and 

admin of 5% 

Total Estimated Cost 

APPLICANT: MALAMA O PUNA 

Description 

packaging. 

Delivery, installation, and setup of walk-in cooler 

and freezer systems. 

Delivery, assembly, and installation of all 

processing equipment. 

Wiring and plumbing necessary to support 

refrigeration and processing equipment. 

Structural changes to the facility (e.g., mounting 

systems, anchoring equipment). 

Reserved for unforeseen costs related to 

equipment purchase or installation. 

Building rental and utilities cost. 

Three part-time employees wages with benefits 

FT Onsite HAACP certified manager PT 

Bookkeeper 

Estimated 

Cost($) 

$165,000 

$10,000 

$10,000 

$10,000 

$5,000 

$30,000 

$24,000 

$12,000 

$82,500 

$120,000 

$495,500 

Budget Justification for $228,000 Grant Request 

The following is a justification for the $228,000 grant request, detailing the necessity of each budget 

category and how it supports the goals of the project. The budget ensures compliance with USDA 
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APPLICANT: MALAMA O PUNA 

meat processing standards, improves food safety, reduces environmental Impacts, and promotes 

economic sustainability. 

1. Refrigeration Equipment ($40,000) 

The refrigeration equipment is critical for ensuring compliance with USDA food safety standards, 

preserving meat quality, and preventing foodborne illnesses during processing and storage. 

• Walk-in Freezer Restoration ($20,000): Restoring a large commercial freezer is essential 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 ($20,000): 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, particularly for 

high-value products such as wild boar and venison. 

Justification: Proper refrigeration is essential to maintain food safety and product quality while 

meeting USDA requirements for meat processing facilities. These systems will also enhance the 

facility's ability to process large quantities of meat efficiently and reliably. 

2. Meat Processing Equipment ($165,000) 

The equipment listed will enable efficient, high-quality processing of wild hogs, feral animals, and 

domestic livestock into safe, USDA-compliant products. It will also support the production of value­

added products (e.g., bacon, sausage, and jerky), increasing profitability and market appeal. 

• Band Saw ($17,000): A commercial-grade band saw is essential for cutting carcasses into 

portioned cuts of meat, including bone-in products for local and export markets. 

• Meat Grinder ($19,000): Enables the production 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 production 

of bulk sausages, meeting 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 transporting large 

carcasses safely and efficiently, reducing labor costs and contamination risks. 
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• Butcher Workstations ($16,000): Stainless steel workstations, cutting tables, and sinks are 

essential 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 critical for efficient and safe meat handling by staff. 

• Scale and Labeling System ($5,000): Provides accurate weighing and labeling for packaged 

products, ensuring compliance with retail and export requirements. 

Justification: These tools and equipment will enable efficient, USDA-compliant processing of both wild 

and domestic animals, allowing the facility to meet local and export demands while creating high­

value products that increase profitability. 

3. Installation Costs ($35,000) 

This category covers the necessary work to install refrigeration systems, processing equipment, and 

facility upgrades to ensure the facility meets USDA compliance standards. 

• Refrigeration and Freezer Install ($10,000): Delivery, assembly, and installation of walk-in 

freezer and cooler systems to ensure safe storage of meat products. 

• Equipment Installation ($10,000): Delivery, assembly, and setup of all meat processing 

equipment to ensure proper functionality and safety. 

• Electrical and Plumbing Upgrades ($10,000): Includes wiring and plumbing modifications 

necessary to support heavy-duty refrigeration and processing equipment. 

• Facility Modifications ($5,000): Structural changes to the facility, such as mounting systems 

and anchoring equipment, to meet USDA standards for processing operations. 

Justification: These installation costs are essential to prepare the rented facility for safe and efficient 

operations, ensuring compliance with USDA and food safety regulations. 

4. Contingency Fund ($24,000) 

A 10% contingency fund is allocated to cover unforeseen costs that may arise during the purchase, 

installation, or operation of equipment. 

Examples of Potential Contingency Expenses: 
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• Additional facility upgrades required to meet unforeseen USDA or Department of Health 

regulations. 

• Equipment repairs, replacements, or adjustments during setup. 

• Cost fluctuations in materials, shipping, or labor. 

Justification: The contingency fund provides financial flexibility to address unexpected challenges, 

ensuring the successful implementation of the project. 

5. Rent, Utilities, Maintenance/Repairs, and Insurance ($12,000) 

This allocation covers the ongoing costs of renting and maintaining the facility, including: 

• Rent and Utilities: Monthly facility rental and essential utilities such as electricity, water, and 

gas to power refrigeration and processing equipment. 

• Maintenance and Repairs: Routine maintenance to keep equipment in good working order and 

avoid costly breakdowns. 

• Insurance: Coverage for liability, property, and equipment, protecting the facility, employees, 

and operations. 

Justification: Renting an existing facility is a cost-effective alternative to new construction. These 

recurring costs ensure the facility operates smoothly and safely. 

6. Labor ($82,500) 

This budget includes wages and benefits for three part-time employees, who will handle day-to-day 

operations, including meat processing, equipment operation, packaging, and compliance monitoring. 

Justification: Skilled staff are essential to maintain USDA compliance and ensure efficient and safe 

processing of meat products. The labor allocation ensures the facility is adequately staffed to meet 

production demands. 

7. Management, Accounting, and Administration ($120,000) 

This category funds the salaries for: 

• A full-time onsite HACCP-certified manager, who will oversee operations, ensure compliance 

with USDA food safety regulations, and maintain production quality. 
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• A part-time bookkeeper, who will manage financial records, payroll, and grant compliance 

reporting. 

Justification: Effective management and accounting are critical to ensure the facility operates 

efficiently, complies with regulatory standards, and remains financially sustainable. 

Total Budget: $495,500 

Budget Alignment with Project Goals 

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

1. Food Security and Sustainability: Refrigeration, processing equipment, and operational 

support will ensure locally sourced, USDA-compliant meat products are available to reduce 

reliance on imports. 

2. Environmental Protection: Processing wild hogs and other invasive animals will reduce their 

destructive impact on Hawai'i's ecosystems and watersheds. 

3. Public Health: USDA-compliant facilities and trained staff will ensure safe meat processing, 

reducing the risk of foodborne illnesses and diseases like brucellosis. 

4. Economic Growth: By creating jobs and supporting local farmers, hunters, and food producers, 

the facility will stimulate economic development and provide new market opportunities, 

including exports to Japan. 

Alignment with Project Goals 

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

1. USDA Compliance and Food Safety: Investments in refrigeration, processing equipment, and 

workroom upgrades ensure the facility meets all federal and state regulations. 

2. Environmental Protection: By processing wild hogs and feral animals, the facility will support 

efforts to restore native ecosystems and protect watersheds. 

3. Food Security: Local meat processing reduces reliance on imported food and increases access to 

high-quality protein for Hawai'i's communities. 
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4. Economic Development: By creating jobs, supporting small farmers, and producing value-added 

meat products, the facility w ill stimulate the local economy and open opportunities in global 

markets. 

Conclusion 

The $490,500 budget is carefully designed to ensure the successful implementation of this project. Each 

item directly supports the project's objectives of food security, environmental protection, public health, 

and economic development. By investing in refrigeration, processing equipment, and facility upgrades, 

this initiative will create lasting benefits for Hawai'i's people, environment, and economy 

1. The applicant shall submit a budget utilizing the enclosed budget forms as 

applicable, to detail the cost of the request. See next pages 
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BUDGET REQUEST BY SOURCE OF FUNDS 
Period: July 1, 2024 to June 30, 2025 

App Malama O Puna 

BUDGET Total State Total Federal Total County Total Private/Other 
CATEGORIES Funds Requested Funds Requested Funds Requested Funds Requested 

(a) (b) (C) (d) 

A. PERSONNEL COST 
1. Salaries 65,000 
2 Payroll Taxes & Assessments 17,500 
3. Fringe Benefits 7,200 

TOTAL PERSONNEL COST 82,500 

B. OTHER CURRENT EXPENSES 
1. Airfare, Inter-Island 
2 Insurance 6,000 
3. Lease/Rental of Equipment 
4. Lease/Rental of Space 12,000 
5 Staff Training 
6 Suoolies 
7. Telecommunication 
8. Utilities 6,000 
9 Repairs and Restoration of Equipment 40,000 
10. Equipment lnstalation 35,000 
11 Sub contractors 15,000 85,000 
12 Contingency Fund 10% 24,000 
13 Admin 20,000 
14 
15 
16 
17 
18 
19 
20 

TOTAL OTHER CURRENT EXPENSES 143,000 15,000 85,000 

C. EQUIPMENT PURCHASES 85,000 85,000 

D MOTOR VEHICLE PURCHASES 

E CAPITAL 

TOTAL (A+B+C+D+E) 228,000 15,000 252,500 

Budget Prepared By: 

SOURCES OF FUNDING 
(a) Total State Funds Requested 228,000 ~medeo Markoff ( 8,089,374,146 

(b) Total Federal Funds Requested 0 Name (Please type or pnnt) ,h;hs (c) Total County Funds Requested 15,000 f?ll~,11,'1 cr4~ 
(d) Total Pnvate/Other Funds Requested 252,500 Signature of Authorized Official ' Oat6 

Executive Director Malam O Puna 

TOTAL BUDGET 495,500 Name and TIiie (Please type or pnnt) 
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Malama O Puna 

BUDGET JUSTIFICATION -PERSONNEL SALARIES AND WAGES 
Period: July 1, 2024 to June 30, 2025 

POSITION TITLE 
FULL TIME 

EQUIVALENT 
ANNUAL SALARY 

A 

%0FTIME 
ALLOCATED TO 

GRANT REQUEST 
B 

Not a licable 

TOTAL: 

USTIFICATION/COMMENTS: 

7 

$ 

$ 

$ 

$ 

$ 

$ 

$ 

$ 

$ 

$ 

$ 

$ 

$ 

TOTAL 
STATE FUNDS 
REQUESTED 

(Ax B) 
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BUDGET JUSTIFICATION - EQUIPMENT AND MOTOR VEHICLES 
Period: July 1, 2024 to June 30, 2025 

Malama O Puna 

DESCRIPTION 

EQUIPMENT 

Various Meat Processing equipment 

JUSTIFICATION/COMMENTS: 

See detailed budget justifcation pages 

DESCRIPTION 

OF MOTOR VEHICLE 

not applicable 

JUSTIFICATION/COMMENTS: 

i ~ 
TOTAL: : : 

13-19 

TOTAL: 

8 

NO.OF 

ITEMS 

•:i;y··l;;,:-;::::H\n· 
\( <::: 

NO. OF 

VEHICLES 

::: 

COST PER 

ITEM 

,. 

: : 

COST PER 

VEHICLE 

$ 

$ 

$ 

$ 

$ 
'':• 

$ 

$ 

$ 

$ 

$ 

TOTAL 

COST 

,;,:. ·-: :· :•::-

.:(:;:{} 
• !~ 

TOTAL 

COST 

~:, 

-
-
-
-

-
::•: : 

Hl
y: :: 

TOTAL 

BUDGETED 

85000 

85,000 

TOTAL 

BUDGETED 
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GOVERNMENT CONTRACTS, GRANTS, AND / OR GRANTS IN AID 

Apf Malama O Puna Contracts Total: 2,579,074 

GOVERNMENT 

EFFECTIVE ENTITY CONTRACT 
CONTRACT DESCRIPTION 

DATES 
AGENCY (U.5./State/Hawaii/ VALUE 

Honolulu/ Kauai/ 
Maui Countv) 

t 
1 Waiwai grant in aid for organizational expense~ FY 2022-23 County Council Hawaii County 25,000 
2 Kahakai Neighborhood Watch materials FY 2022-23 Council CRFs Hawaii County 1,000 
3 Kilauea Recovery Grant FY 2021-23 Recovery Office Hawaii County I 375,000 
4 Permaculture Garden Signage FY 2022-23 Council CRFs Hawaii County t 2,000 
5 Miconia Eradication/School Science Contest FY 2019-23 Council CRFs . Hawaii County t 2,500 
6 Pahoa Roundabout Re-Landscape FY 2022-23 Council CRFs Hawaii County r 7,500 
7 Black Sands Community Garden FY 2022-23 Council CRFs Hawaii County 2,750 
8 Micro Grants for Food Security Program FY 2022-24 State Dept of Ag State 10,000 

-+ 
9 Puna Strong Food Security Project FY 2022-23 Hawaii Community Fou Hawaii County 25,000 .. 
10 Waiwai grant in aid for organizational expenses FY 2023-24 County Council Hawaii County 30,000 
11 Wai'ele Stewardship Grant FY 2023-24 PONG Hawaii County i 53,200 
12 Feral Pig Control Project FY 2023-24 Research & Develop. Hawaii County t 23,358 
13 Pahoa Roundabout Maintenance FY 2023-24 Council CRFs Hawaii County 

j 
3,500 

14 Kea'au PTSA Youth Engagement FY 2023-24 Council CRFs Hawaii County 1,500 
15 Black Sands Keiki Garden Program FY 2023-24 Council CRFs Hawaii County 4,500 
16 Black Sand Malama Keiki Summer Program FY 2023-24 Council CRFs Hawaii County 2,000 
17 Kealoha Estates Road Restoration FY 2023-25 Recovery Office Hawaii County 125,400 
18 Wai'ele Stewardship Grant FY 2024-25 PONG Hawaii County I 398,569 
19 Feral Pig 4-point Control Plan FY 2024-25 Research & Develop. Hawaii Coun!}' i 125,000 
20 Puna Strong Grant - Smoked Meat Festival FY 2024-25 Hawaii Community Fou Hawaii County 50,000 
21 Malama Mobile Kitchen Support Grant FY 2024-25 Council CRFs Hawaii County 

t 
10,000 

22 Black Sands Keiki Garden Program FY 2024-25 Council CRFs Hawaii County 10,000 
+-

23 Kea'au PTSA Leadership Program FY 2024-25 Council CRFs Hawaii County 1,760 ... 
24 

r ... 
25 3-year total 1,289,537 

+-
26 
27 

t -+ 
28 

f 
... 

29 
+ 

~ 
30 
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2. The applicant shall provide its anticipated quarterly funding requests for the fiscal 

year 2026. 

Quarter 1 Quarter 2 Quarter 3 Quarter4 
200008 20000 0 0 

3. The applicant shall provide a listing of all other sources of funding that they are 

seeking for fiscal year 2026. 

We anticipate grant funding from the County of Hawaii for 15000, Hawaii Island Meat Coop investing 

in equipment for $85000 and income gleaned from processing and subsequent sales of at least 

$167,500 as outlined in the budget. 

4. The applicant shall provide a listing of all state and federal tax credits it has been 

granted within the prior three years. Additionally, the applicant shall provide a 

listing of all state and federal tax credits they have applied for or anticipate 

applying for pertaining to any capital project, if applicable. 

No tax credits have been applied for or received 
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GOVERNMENT CONTRACTS, GRANTS, AND/ OR GRANTS IN AID 

Malama O Puna 

CONTRACT DESCRIPTION 
EFFECTIVE 

DATES 

1 'Waiwai grant in aid for organizational expense~ FY 2022-23 
2 1 Kahakai Neighborhood Watch materials , FY 2022-23 
3 Kilauea Recovery Grant , FY 2021-23 
4 Permaculture Garden Signage FY 2022-23 
5 , Miconia Eradication/School Science Contest FY 2019-23 
6 Pahoa Roundabout Re-Landscape FY 2022-23 
7 : Black Sands Community Garden FY 2022-23 
8 Micro Grants for Food Security Program FY 2022-24 
9 Puna Strong Food Security Project FY 2022-23 
10 'Waiwai grant in aid for organizational expense~FY 2023-24 
11 Wai'ele Stewardship Grant FY 2023-24 
12 Feral Pig Control Project FY 2023-24 
13 Pahoa Roundabout Maintenance 

I 

FY 2023-24 
14 Kea'au PTSA Youth Engagement _FY 2023-24 
15 Black Sands Keiki Garden Program FY 2023-24 
16 .Black Sand Malama Keiki Summer Program FY 2023-24 
17 Kealoha Estates Road Restoration FY 2023-25 
18 Wai'ele Stewardship Grant FY 2024-25 
19 Feral Pig 4-point Control Plan 'FY 2024-25 
20 Puna Strong Grant - Smoked Meat Festival 'FY 2024-25 
21 Malama Mobile Kitchen Support Grant '. FY 2024-25 
22 1 Black Sands Keiki Garden Program • FY 2024-25 
23 Kea'au PTSA Leagership Program , FY 2024-25 
24 , , 
25 I ! 

1 26 . I 
T 

27 ' 
28 I i 
29 i 
30 T 

tO 

Contracts Total: 

AGENCY ! (U.S./State/Hawaii/ 

2,579,074 

CONTRACT 
VALUE 

j Honolulu/ Kauai/ 1 

Maui Countv) f 
County Council i Hawaii County 1 25,000 

1,000 Council CRFs • Hawaii County 1 
Recovery Office Hawaii County 
Council CRFs •Hawaii County 
Council CRFs Hawaii County 
Council CRFs Hawaii County 
Council CRFs Hawaii County f 
State Dept of Ag State 
Hawaii Community Fou Hawaii County 
County Council • Hawaii County 
PONC Hawaii County 
. Research & Develop. Hawaii County L 

Council CRFs , Hawaii County 1 
Council CRFs , Hawaii County 
Council CRFs Hawaii County 
Council CRFs 'Hawaii County 
Recovery Office Hawaii County 
. PONC Hawaii County 
Research & Develop. Hawaii County 
Hawaii Community Fou Hawaii County 
Council CRFs Hawaii County 
Council CRFs ·Hawaii County 
Council CRFs Hawaii County 

3-year total 

I 
I 

i 
i 

375,000 
2,000 
2,500 
7,500 
2,750 

10,000 
25,000 
30,000 
53,200 
23,358 

3,500 
1,500 
4,500 
2,000 

125,400 
398,569 
125,000 
50,000 
10,000 
10,000 
1,760 

1,289,537 

Application for Grants 



BUDGET FORM 

See pages 13-23 
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6. The applicant shall provide the balance of its unrestricted current assets as of 

December 31, 2024. 

$115,168 

V. Experience and Capability 

1. Necessary Skills and Experience 

Malama O Puna is a 501(c)(3} nonprofit organization based in Pahoa, Hawai'i, with extensive experience 

in addressing invasive species, protecting native ecosystems, and supporting sustainable agriculture and 

food systems in the Puna District. The organization has been actively involved in community-based 

conservation and food security initiatives, making it well-suited to lead the proposed project. 

Malama O Puna has the skills, abilities, and knowledge necessary to execute the services proposed in 

this application, including: 

• Community Engagement and Collaboration: Malama O Puna has a proven track record of 

working with local farmers, hunters, and community organizations to implement effective 

environmental and agricultural programs. 

• Invasive Species Management: The organization has led successful initiatives to mitigate the 

impact of invasive species, including wild pigs, on native forests and agricultural lands in Puna. 

• Sustainability Advocacy: Malama O Puna has worked to advance sustainable practices that 

promote food security and economic resilience for rural communities. 

To complement its efforts, Malama O Puna has partnered with the Big Island Meat Cooperative (BIMC) 

to bring critical technical expertise and operational capacity to this project. 

Big Island Meat Cooperative (BIMC} Partnership 

The Big Island Meat Cooperative (BIMC) is a key partner in this initiative and brings vast experience in 

livestock slaughter and meat processing. BIMC operates a USDA-inspected Mobile Slaughter Unit (MSU) 

on the Big Island, providing essential services to small-scale farmers and ranchers who need access to 

USDA-compliant facilities. 

BIMC's relevant skills and capabilities include: 

• USDA-Compliance Expertise: BIMC has extensive experience managing and operating USDA­

inspected meat processing systems, ensuring compliance with all regulatory requirements for 

food safety and quality. 
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• Operational Experience: BIMC has successfully provided slaughter and meat processing services 

to farmers and ranchers across the Big Island, supporting local food systems and agricultural 

businesses. 

• Technical Knowledge: BIMC staff are skilled in handling livestock, processing carcasses, and 

preparing meat for sale and consumption. 

• Support for Small Farmers: BIMC has a demonstrated commitment to helping Hawai 'i's small-

scale farmers by providing affordable and accessible meat processing services. 

Related Projects and Contracts (Last Three Years) 

Below is a listing of relevant projects and partnerships that demonstrate Malama O Puna's and BIMC's 

experience: 

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

o Description: Malama O Puna has implemented programs to mitigate the impact of 

invasive species, including wild pigs, on native ecosystems in the Puna District. This work 

has involved community outreach, advocacy, and coordination with hunters and 

landowners to reduce invasive animal populations. 

o Outcome: These efforts have contributed to the protection of native forests and 

watersheds and reduced agricultural damage caused by feral animals. 

2. Mobile Slaughter Services for Farmers (BIMC}: 

o Description: 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 Hawai' i's food sovereignty. 

3. Community-Based Conservation Initiatives (Malama O Puna): 

o Description: Malama O Puna has worked with community volunteers and organizations 

to restore native forests, combat invasive plants and animals, and promote sustainable 

land management practices in Puna. 

o Outcome: These initiatives have improved ecosystem health and engaged the 

community in efforts to protect Hawai'i's natural resources. 

4. Livestock Processing Expansion (BIMC}: 
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o Description: BIMC has provided technical assistance and consultation for farmers 

looking to expand their livestock operations, helping them navigate USDA requirements 

and improve their meat processing capabilities. 

o Outcome: BIMC's expertise has helped Hawai'i farmers grow their operations while 

maintaining compliance with food safety regulations. 

Together, Malama O Puna and the Big Island Meat Cooperative bring a unique combination of local 

expertise, community connections, and technical capacity to this projeq. Malama O Puna's strong 

background in environmental stewardship and community engagement, combined with BIMC's proven 

track record of USDA-compliant meat processing, ensures that this initiative will be implemented 

effectively and sustainably. 

This partnership will result in a well-executed project that meets the needs of farmers, hunters, and the 

broader community while addressing critical issues related to food security, environmental protection, 

and invasive species management. 

2. Facilities 

Malama O Puna has secured an agreement to lease a property with an existing commercial kitchen as 

well as ancillary buildings and infrastructure. This will allow for the project to grow as needed. 

VI. Personnel: Project Organization and Staffing 

1. Proposed Staffing, Staff Qualifications, Supervision and Training 

Proposed Staffing Pattern 

1. On-Site Staff (Expanded) 

• Full-Time HACCP-Certified Facility Manager 

30 I Page 

o Responsibilities: 

• Manage daily operations, including meat processing, packaging, and value­

added product creation. 

• Ensure compliance with USDA standards and implement the facility's Hazard 

Analysis and Critical Control Points (HACCP) plan. 

• Supervise staff and coordinate expanded workflows to handle increased 

processing volumes. 

o Qualifications: 
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• HACCP certification with extensive experience in USDA-compliant meat 

processing. 

• Full-Time Assistant Manager (New Position) 

o Responsibilities: 

• Support the Facility Manager by supervising processing staff and coordinating 

workflows. 

• Manage receiving, processing, and storage logistics for higher volumes. 

• Act as a liaison for hunters, farmers, and suppliers to ensure efficient intake and 

processing operations. 

o Qualifications: 

• HACCP certification preferred. 

• Background in meat processing, operations management, or logistics. 

• Four Part-Time Processing Staff (Increased from Three) 

o Responsibilities: 

• Operate processing equipment (band saws, grinders, vacuum sealers, smokers) 

and handle cutting, portioning, and packaging of meat. 

• Ensure sanitation and hygiene of equipment and workspaces. 

• Assist with handling and processing larger quantities of carcasses using the 

overhead rail system. 

o Qualifications: 

• Experience in food production or meat processing preferred. 

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

• One Part-Time Packaging and Labeling Technician (New Position) 
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o Responsibilities: 

• Package and label value-added meat products (e.g., bacon, sausage, jerky, 

smoked meats) for local retail and export markets. 

• Maintain accuracy in labeling to meet USDA compliance and customer 

expectations. 
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o Qualifications: 

• Attention to detail and experience in packaging or food handling preferred. 

• Part-Time Bookkeeper 

o Responsibilities remain the same: managing financial records, payroll, and grant 

compliance reporting. 

Proposed Service Capacity (Expanded) 

The facility's service capacity will increase significantly to support expanded processing demands: 

• Wild Pigs: 45-60 per week. 

• Feral Animals/Domestic Livestock: 30 per week, including deer, goats, sheep, and cattle. 

• Value-Added Products: 

o Increased production of high-demand items such as bacon, sausage, jerky, and smoked 

meats to meet growing local and export market demands. 

• Storage and Distribution: 

o The facility's refrigeration and freezer capacity will support the increased processing 

volume, ensuring proper aging, freezing, and storage of products for both local and 

export sales. 

Advisors and Their Contributions 

The project will benefit from continued support from a team of highly experienced advisors who will 

provide oversight and technical expertise: 

Micah Kukunaokala Richards (Owner, Mauka Meats, LLC) 

• Expertise in USDA compliance, value-added product development, and scaling meat processing 

systems. 

• Experience in provisioning 12 tons of local meat annually and managing USDA grant budgets. 

• Role: Advise on workflow optimization, food safety protocols, and connecting products to 

premium markets like Japan. 

M. Eileen O'Hara, Ph.D. 
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• Expertise in economic development, grant procurement, and resource management. 

• Decades of experience managing large-scale projects and budgets. 

• Role: Oversee financial sustainability, grant compliance, and partnerships with local government 

and organizations. 

Jack H. Spruance 

• Former General Manager of Molokai Livestock Cooperative with extensive knowledge of USDA­

compliant operations and cut-and-wrap facilities. 

• Role: Provide technical expertise in scaling production and ensuring compliance with USDA and 

food safety standards. 

Amedeo Markoff 

• Experience in project management, construction, and facility modifications. 

• Role: Oversee facility adjustments to accommodate the expanded capacity and ensure 

operational efficiency. 

Supervision, Training, and Administrative Direction 

• 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 

operation, and sanitation to handle increased production volumes. 

• Administrative Direction: 

Conclusion 

o The bookkeeper will continue to manage financial records and payroll while ensuring 

grant compliance. Advisors will guide strategic planning and oversight. 

This project will provide a critical solution to one of Hawai'i's most pressing environmental and 

agricultural challenges. 
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• Control invasive wild pig populations, reducing environmental damage and the spread of 

diseases such as Rapid 'Ohi'a Death (ROD). 

• Enhance food security by increasing the availability of locally sourced meat and value-added 

products. 

• Support the agricultural industry by enabling small farmers and hunters to process and sell their 

products at scale. 

• Promote economic growth by creating new jobs, supporting local businesses, and opening new 

market opportunities, including exports to Japan. 

With a carefully scaled staffing pattern, enhanced infrastructure, and expert guidance from its advisors, 

this facility is well-positioned to meet the increased demand for meat processing and deliver long-term 

benefits to Hawai'i's communities, environment, and economy. 
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GOVERNMENT CONTRACTS, GRANTS, AND / OR GRANTS IN AID 

Apf Malama O Puna Contracts Total: 2,579,074 

CONTRACT DESCRIPTION 
EFFECTIVE 

DATES 

1 Waiwai grant in aid for organizational expense~ FY 2022-23 
2 Kahakai Neighborhood Watch materials FY 2022-23 
3 ,Kilauea Recovery Grant FY 2021-23 
4 Permaculture Garden Signage 'FY 2022-23 
5 , Miconia Eradication/School Science Contest FY 2019-23 
6 Pahoa Roundabout Re-Landscape FY 2022-23 
7 Black Sands Community Garden FY 2022-23 
8 Micro Grants for Food Security Program FY 2022-24 
9 'Puna Strong Food Security Project FY 2022-23 
10 'Waiwai grant in aid for organizational expense~FY 2023-24 
11 Wai'ele Stewardship Grant FY 2023-24 
12 Feral Pig Control Project FY 2023-24 
13 Pahoa Roundabout Maintenance . FY 2023-24 
14 Kea'au PTSA Youth Engagement FY 2023-24 
15 Black Sands Keiki Garden Program i FY 2023-24 
16 Black Sand Malama Keiki Summer Program FY 2023-24 
17 Kealoha Estates Road Restoration FY 2023-25 
18 Wai'ele Stewardship Grant FY 2024-25 
19 Feral Pig 4-point Control Plan FY 2024-25 
20 , Puna Strong Grant - Smoked Meat Festival FY 2024-25 
21 'Malama Mobile Kitchen Support Grant FY 2024-25 
22 1 Black Sands Keiki Garden Program FY 2024-25 
23 Kea'au PTSA Leadership Program FY 2024-25 
24 
25 
26 
27 
28 
29 
30 

i 
I 
r 

i 
I 

AGENCY (U.S./State/Hawaii/ 
Honolulu/ Kauai/ 

Maui County) 
County Council Hawaii County 
Council CRFs 'Hawaii County 
Recovery Office Hawaii County 
Council CRFs I Hawaii County 
Council CRFs Hawaii County 
Council CRFs Hawaii County 
Council CRFs Hawaii County 
State Dept of Ag State 

. Hawaii Community Fou Hawaii County 
County Council • Hawaii County 
PONC Hawaii County 
Research & Develop. Hawaii County 
Council CRFs Hawaii County 
Council CRFs 'Hawaii County 
Council CRFs Hawaii County 
Council CRFs Hawaii County 
Recovery Office Hawaii County 
PONC Hawaii County 
• Research & Develop. Hawaii County 
Hawaii Community Fou Hawaii County 
Council CRFs 'Hawaii County 
Council CRFs • Hawaii County 
Council CRFs , Hawaii County 

'3-year total 

--, 

! 
I 

i 
r 
i 

1. 
I 

t 
I 

CONTRACT 
VALUE 

25,000 
1,000 

375,000 
2,000 
2,500 
7,500 
2,750 

10,000 
25,000 
30,000 
53,200 
23,358 

3,500 
1,500 
4,500 
2,000 

125,400 
398,569 
125,000 
50,000 
10,000 
10,000 
1,760 

1,289,537 

Application for Grants 



Malama O Puna Organizational Chart 

Food Security 
Program 

Malama O Puna 
Board of Directors 

Malama O Puna 
Executive Director 

I 

Feral Pig Progra 

Feral Pig Cut & 
Wrap Program 
PT Coordinator 

Feral Pig Cut & 
Wrap Program P 

Employees (3) 

Community & 
Beautication 

Program 

Stewardship 
Program 



APPLICANT: MALAMA O PUNA 

3. Compensation 

The applicant shall provide an annual salary range paid by the applicant to the three 

highest paid officers, directors, or employees of the organization by position title, not 

employee name. 

Manager $85000/yr 

Head butcher $65,000/yr 

Assistant Butchers $50,000/yr 

VII. Other 

1. Litigation 

The applicant shall disclose any pending litigation to which they are a party, including 

the disclosure of any outstanding judgement. If applicable, please explain. 

No litigation 

2. Licensure or Accreditation 

The applicant shall specify any special qualifications, including but not limited to 

licensure or accreditation that the applicant possesses relevant to this request. 

This project has 5 members who are Hazard Analysis Critical Control Point Certified 

3. Private Educational Institutions 

The applicant shall specify whether the grant will be used to support or benefit a 

sectarian or non-sectarian private educational institution. Please see Article X, Section 

1, of the State Constitution for the relevance of this question. 

4. Future Sustainability Plan 

Commercial Sustainability After One Year 

This project is designed to be commercially sustainable after its first year of operations by generating 

consistent revenue through the processing of wild pigs, feral animals, and domestic livestock, as well as 

the production 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 Generation from Processing Services 
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o Farmers, hunters, and ranchers will pay fees for USDA-compliant meat processing 

services. This includes the slaughtering, cutting, and wrapping of meat, which are 

essential for legally selling products in local and export markets. 

o The demand for local meat processing services is high due to the lack of existing USDA­

compliant facilities 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 Exporting to high-value markets, such as Japan, where wild boar and venison are 

considered delicacies, will provide additional 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, creating a network of producers who depend 

on its services. This symbiotic relationship will ensure the facility remains in demand and 

financially viable. 

4. Efficient Operational Model 

o Leveraging the existing partnership with the Big Island Meat Cooperative (BIMC) and 

their USDA-inspected Mobile Slaughter Unit (MSU) ensures that the faci lity operates 

efficiently and avoids duplication of infrastructure. This partnership reduces startup 

costs and ongoing operational expenses. 

5. Market Diversification 

o The facility's ability to process wild pigs, feral animals (deer, goats, and sheep), and 

domestic livestock ensures a broad customer base, reducing reliance on any single 

revenue source. 

6. Environmental and Public Health Incentives 

o As the facility plays a vital role in controlling the wild pig population and reducing 

environmental damage, it will likely qualify for future grants and government programs 

focused on environmental protection and public health, further ensuring its 

sustainability. 

The Only Viable Solution to Controlling the Wild Pig Population 
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Wild pigs are one of the most destructive invasive species in Hawai'i, and traditional population control 

methods, such as hunting and trapping, have proven inadequate due to the lack of infrastructure to 

process and distribute harvested pigs. This project offers the only viable solution to the problem by 

addressing the key barriers: 

1. Economic Incentive for Harvesting Wild Pigs 

o Without USDA-compliant facilities, hunters cannot legally sell wild pig meat, leaving no 

economic incentive 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. 

o By turning wild pigs from a liability into an economic resource, the facility creates a 

sustainable solution to incentivize ongoing population control efforts. 

2. Reduction in Rapid 'Qhi'a Death (ROD) Spread 

o Wild pigs are significant vectors for Rapid 'Qhi'a Death (ROD), a fungal disease that has 

already devastated over one million '6hi'a trees, which are critical to Hawai'i's forests 

and watersheds. 

o Wild pigs spread ROD by damaging '6hi'a trees and transporting fungal spores on their 

hooves and snouts as they move through the forests. By reducing the wild pig 

population, the facility will help slow the spread of ROD and allow native forests to 

recover. 

3. Mitigation of Disease Transmission 

o Wild pigs are carriers of dangerous diseases, such as brucellosis, leptospirosis, and 

toxoplasmosis, which threaten livestock, farmers, and rural communities. 

o This facility will facilitate large-scale harvesting and processing of wild pigs, reducing the 

interaction between wild pigs and domestic livestock and mitigating the spread of these 

diseases. 

4. Environmental Restoration 

o Wild pigs destroy native vegetation, contaminate water sources, and accelerate erosion. 

The facility's role in population control will allow for the restoration of native forests, 

watersheds, and agricultural lands that are essential to Hawai'i's ecosystems. 

Contribution to the Agricultural Industry's Growth 

This project will directly support the growth of Hawai' i's agricultural industry by providing essential 

infrastructure for meat processing and enabling local farmers to expand their operations: 
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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 facilities. This facility will enable farmers to legally process 

their livestock, including cattle, 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 operations, fostering growth across the industry. 

2. Increased Availability of Locally Produced Meat 

o The facility will process both wild and domestic animals, increasing the availability of 

locally sourced meat. This reduces Hawai'i's reliance on imported food, strengthens food 

sovereignty, and provides fresh, high-quality protein to local consumers. 

3. Creation of New Market Opportunities 

o The production of value-added meat products, such as sausage, bacon, and smoked 

meats, will open new markets for Hawai'i's agricultural producers, including exports to 

international destinations 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 Creation and Economic Impact 

o The facility will create jobs in meat processing, packaging, management, and marketing, 

contributing to economic growth in rural areas like Pahoa. 

o It will also support secondary industries, such as transportation, marketing, and retail, by 

creating a supply chain for locally sourced meat products. 

5. Alignment with Hawai'l's Sustainability Goals 

Conclusion 

o By promoting local food production and reducing environmental damage caused by wild 

pigs, the facility aligns with Hawai'i's long-term goals for sustainability and agricultural 

development. 

This project represents the only practical and sustainable solution to the wild pig crisis in Hawai'i, 

addressing the root causes of environmental degradation, disease transmission, and economic barriers 

to population control. By providing essential infrastructure for meat processing, it will: 
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• lncentivize wild pig harvesting to control invasive populations. 

• Protect native forests and watersheds by reducing the spread of Rapid 'Ohi'a Death (ROD). 

• Enable small-scale farmers to expand their operations and contribute to Hawai'i's food security. 

• Generate revenue through value-added products and exports, ensuring commercial 

sustainability after one year. 

With its environmental, agricultural, and economic benefits, this project is a cornerstone initiative for the 

sustainable development of Hawai'i's communities 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 committed 

to adjusting the project scope to align with the available resources. 

Key adjustments may include scaling back on initial processing capacity, reducing the number of value­

added product offerings, or prioritizing essential infrastructure and equipment purchases to ensure the 

facility remains operational and compliant with USDA standards. 

Even with a reduced scope, the facility will still address critical needs such as invasive species control, 

food security, and supporting local farmers and hunters. Our primary objective is to maximize the impact 

of the funding provided and deliver meaningful benefits to Hawai' i's communities, environment, and 

economy. 
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Letters of Support 



Ashley L. Kierkiewicz 
County Council District JV 

Policy Committee Oil Plall11i11g, Land 
Use & Eco11omic Development - Chair 

(808) 961-8265 
ashley.kierkiewicz@hawaiicounty.gov 

Policy Committee Oil Pllblic Works 
and Mass Transit - Vice-Chair 

HAWAl'I COUNTY COUNCIL 
25 Aupuni Street • Hilo, Hawai 'i 96720 

January 17, 2025 

Letter of Support from Council Member Ashley Kierkiewicz 
Regarding Malama O Puna State Grant-in-Aid Application 

Aloha Honorable State Legislators: 

As the Council Member representing Lower Puna, I am pleased to offer my strong support for 
Malama O Puna's Grant-In-Aid application to establish a USDA-compliant cut-and-wrap and 
value-added meat production facility in Pahoa, on Hawai'i Island. This project addresses key 
challenges in food security, invasive species management, environmental protection, and 
economic development, delivering significant benefits to our island's communities. 

Invasive species, particularly wild pigs, cause well-documented damage to agriculture, native 
ecosystems, and public health. These impacts are especially severe in rural areas like Puna, where 
farmers and landowners face crop loss, forest degradation, water contamination, and disease 
threats such as brucellosis and Rapid 'Ohi'a Death. 

This facility will provide crucial infrastructure to: 
• Manage Invasive Species: Process wild pigs and feral animals to support population 

control and ecosystem restoration. 
• Enhance Food Security: Produce safe, high-quality meat products to reduce Hawai'i's 

reliance on imports. 
• Boost Economic Growth: Create jobs, support small farmers and hunters, and open 

markets for premium, value-added meats. 
• Protect Public Health: Mitigate disease transmission from wild pigs to livestock and 

communities. 

The partnership between Malama O Puna and the Big Island Meat Cooperative (BIMC), operator of 
Hawai'i's USDA-inspected Mobile Slaughter Unit, strengthens this initiative by integrating local 
expertise and existing infrastructure to create a sustainable, efficient solution. 

This project aligns with state priorities for food sustainability, environmental stewardship, and rural 
economic development, and builds off of work done through a $125,000 grant by our County's 
Dept. of Research & Development. This project represents an innovative, community-driven 
approach to solving pressing issues while creating new, sustainable opportunities for rural areas 
like Puna. If you have any questions or need more information, please don't hesitate to contact me 
directly at (808) 989-4004. Thank you for your consideration and support. 

Cheers, 

~ 
Ashley Lehualani Kierkiewicz 
COUNCIL MEMBER, DISTRICT IV 



Molokai livestock Coop and Hawaiilsland Meat Coop 
POBox 1569, K'Kai,HI. 96748 & 7179 Kam V Hwy, K'kal, 96748 

Jan 17, 2025 

To Whom It May Concern: 

On behalf of [Molokai Livestock Coop & Hawaii Island Meat Coop], I am writing to express my strong 

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 Pahoa, Hawai'i. This project represents a critical 
infrastructure investment that will address food security, invasive species control, and environmental 
protection efforts on the Big Island, while supporting the State of Hawai'i's priorities for sustainability 

and economic development. 

Our organization recognizes that the lack of USDA-compliant meat processing facilities on the Big Island 

has been a significant barrier to local farmers, hunters, and food producers. By building this 

cut-and-wrap facility, Malama O Puna will provide a much-needed resource to process wild hogs and 
other animals into safe, market-ready products, including value-added items such as bacon, sausage, 

jerky, and smoke-cl meats. 

This project will also help address the spread of Rapid 'Ohi'a Death (ROD), a devastating fungal disease 

that is killing Hawai'i's native 'ohi'a forests. Wild pigs are known vectors for spreading ROD, and 

controlling the wild pig population through Increased harvesting and processing will help mitigate the 

spread of this disease and protect Hawai'i's native ecosystems. 

We are especially excited about the collaboration with the Big Island Meat Cooperative (BIMC), which 

operates the only USDA-inspected Mobile Slaughter Unit {MSU) on the Big Island. The partnership 

between Malama O Puna and BIMC will ensure that the facility is sustainable, efficient, and capable of 

serving the needs of local farmers and hunters. 

In summary, we strongly urge the State of Hawai'i to support this Capital Improvement Project to help 

establish a cut-and-wrap facility and value-added meat production facility in Pahoa. This project will 

provide critical Infrastructure to: 

• Control the invasive wild pig population. 

• Protect native forests and watersheds by reducing the spread of Rapid 'Ohl'a Death (ROD). 



• Support local food security and economic development by providing a USDA-compliant 

processing facility and value-added meat production infrastructure. 

Thank you for your consideration of this important project. Please do not hesitate to contact me if you 
require additional information. 

Sincerely, 

~~ 
General Manager ( Both organizations) 

Molokai Livestock Coop & Hawaii Island Meat Coop 

808 658 9896 

Hawaiiislandmeat@gmail.com 



Main Street Pihoa Association 

PO Box 1189 

Pihoa, HI 96778 

1/15/25 

To Whom It May Concern: 

On behalf of the Main Street Pihoa Association, I am pleased to express our strong support for Malama 

0 Puna's Grant-in-Aid (GIA} proposal to establish a USDA-compliant cut-and-wrap facility and value­

added meat production facility in Pihoa, Hawai'i. This much-needed facility represents a crucial 

investment in Hawai'i's efforts to enhance food security, manage invasive species, and protect the 

natural environment of the Big Island, while also promoting economic opportunities for local farmers 

and food producers. 

For too long, the lack of USDA-certified meat processing facilities on the Big Island has presented major 

challenges to small farmers, hunters, and ranchers who are unable to process their meat for market. 

This facility will bridge that gap by allowlng local producers to turn wild hogs and other animals into 

safe, USDA-compliant, market-ready products such as fresh meat and high-value items like bacon, 

sausage, jerky, and smoked meats. 

Furthermore, this project will play a key role in efforts to manage invasive wild pigs, which cause 

extensive environmental destruction and are a major vector for spreading Rapid 'Ohi'a Death (ROD), a 

fungal disease that Is devastating Hawai'i's native forests. By facilitating Increased harvesting and 

processing of wild pigs, this facility will help reduce the spread of ROD and promote the recovery of our 

ecosystems. 

We are partlcularly encouraged by the collaboration between Malama O Puna and the Big Island Meat 

Cooperative (BIMC}, which operates the only USDA-inspected Moblle Slaughter Unit (MSU} on the Big 

Island. This partnership ensures that the project will be efficiently managed and capable of delivering 

essential services to local farmers and hunters who rely on USDA-certified processing options. 



In conclusion, we respectfully urge the State of Hawai'I to support Malama O Puna's Project to establish 

this cut-and-wrap facility and value-added meat production center in Pahoa. It will provide essential 

infrastructure to: 

Control the population of invasive wild pigs that threaten Hawai'i's natural ecosystems. 

Mitigate the spread of Rapid 'Ohi'a Death (ROD) and protect native forests and watersheds. 

Support local food security and economic development through USDA-compliant meat processing and 

value-added product creation. 

Thank you for your attention to and consideration of this critical project. Please feel free to contact me if 

you require further details or would like additional information regarding this initiative. 

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

January 17, 2025 

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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Jack Spruance 
10610 Kam V Hwy 

Kaunakakai, HI 96748 
808.658.9896 

ellenandjack@gmail.com 

My objective in applying for the general management position at HIMC is 
o utilize my education and work experience of 40 yrs in the livestock and 

processing fields to assist HIMC in moving forward with their cooperative. 

would to the best of my ability help facilitate a working, functional 

business to better serve its membership and community by producing a 
i'!Uality product from local producers and market it within the community. 

INTERN, EMPLOYEE : AG RECYCLE CORPORATION- FIREBAUGH, CA 
1973-1977 

Responsibilities: Trained in record and bookkeeping, budgets and 
planning, forward thinking schedule based on real world market 
renditions, feed rations, animal husbandry, trading cattle futures to hedge 

and general operation of a small feedlot ( 5000 hd). 

Co owner of Sugawara & Spruance Landscape & Design 

1985-1989 

Owned and operated a small successful landscape architecture business. Designed and 
installed landscapes and gardens for residential and commercial clients. Focused on 
indigenous and drought tolerant California plants with a focus on the design for people 
who used the gardens and outdoor spaces. 
RANCH MANAGER, PU'U O HOKU RANCH- MOLOKAI, HAWAII 

1989-2009 

Managed a 14,000 ac farm.cattle ranch,conservation/ watershed lands. 
Responsibilities included coordinating multifaceted operations of the ranch such as a 
12 ac certified organicjbiodynamic farm, a 150 cow/calf /grass finish livestock 
operation, and a hospitality and ecotourism department. This included overseeing 
facilities and equipment maintenance, management of a water intake and well-water 
system, invasive species control, pasture development through rotational grazing using 
holistic methods and other land conservation practices and erosion control measures. 
Managed a diverse staff of up to 15 employees, as well as an agriculture internship 
program. Responsible for budget planning and being an interface between property 
owner, staff and the surrounding community. 
GENERAL MANAGER, MOLOKAI LIVESTOCK COOPERATIVE- MOLOKAI, HAWAII 

12008-2021 
!Oversee all operations oflivestock cooperative which includes slaughter, 
tprocessing, marketing and general management of the business. 
Responsible for daily /weekly /monthly operational scheduling, customer 
irelations, project coordination, record keeping/bookkeeping/QB ,ordering 
·nventory, and HACCP implementation, communication with USDA/FSIS, 
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achinery and facility maintenance.developed a cut and wrap operation 
or membership for beef, pork, sheep & deer, developed cost of goods and 
argins in order to keep business open to better serve its membership, 

versee both long and short range planning and schedules. 

1984- FRESNO STATE, CALIFORNIA 

B.S. Agricultural Economics 

1986- UNIVERSITY OF CALIFORNIA, DAVIS 

.S. Landscape Architecture 

984 Licensed in State of California for Landscape Architect 

010&2018 HACCP training completed 

nimaJ Low Stress Handling (Bud Williams, Bert Smith) 

imal Reproduction and Selection (Gerald Fry, Roger Mills) 

erd Health, Diseases and Alternative Treatment Methods (S. Beal, W. 

Schaffer, P. Betterof; all DVMs) 

Holistic Management (Kirk Gadzia) 

Proficient in budget development, implementation and tracking 

Knowledge of business markets and models 

ell versed in determining cost of production, and COGs 

Basic skills in bookkeeping/Quickbooks and computer skills 

trong leadership skills focusing on team building. inclusive decision­

aking processes, collaboration, problem solving and creativity 

Emphasis on positive, productive communications 

Efficient in managing several projects at once 

etail oriented/highly organized with records and schedules 

ND MANAGEMENT 

O+ years in holistic estate management and land stewardship 

xcellent understanding of watershed management, habitats and 

cosystem restoration 

Knowledgeable in carbon sequestration development, reduction in soil 

erosion and down cutting of streams 

Experienced in homeopathy treatments for herd health 

trong understanding of low stress livestock handling techniques 
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Practiced in holistic management to promote water retention, reduce soil 

Erosion and watershed development. 

Proficient in herd selection and development for matching local 

environment and desired marketing goals 

Hands-on experience on herd management inclusive of selection, sorting, 

herd health, processing calves and cows, tagging, and cull cow programs 

Focused on pasture management, soil/plant health, and mob grazing 

techniques 

Good understanding of animal disease and herd health issues 

Knowledge of Al and reproduction systems and technologies 

!FARMING 

Excellent understanding of mineral balance in soil, cover cropping 

techniques, and compost building 

Experienced in low till techniques, water retention and carbon 

sequestration 

SS years of experience in the principles and implementation of organic 
land 

Biodynamic agriculture. 

!Ability to diagnose and repair a diverse range of equipment 

Strong understanding of the use of animals to build fertility in a farming 

~ystem 

KIRK GAZ.ADA 

K)wner, Resource Management Services 

(505) 263-8677 

ROBERT GRANGE 

President, Molokai Livestock Cooperative 

(808) 553-5228 

GREG FRIEL 

Livestock Manager, Haleakala Ranch 

(808) 870-6600 



Micah Kukunaokala Richards 

Mauka Meats, LLC. - Owner/Meat Negociant 

• Provisions Annually 12 tons of Local Meat Products to Waianae Community via the Waianae 

Coast Comprehensive Health Center's Makeke Farmers Market 

• Created Budget Narrative for $500k USDA-Local MCap Grant award for Molokai Livestock 

Cooperative - Focused on Increasing USDA-Inspected Processing of Axis Deer 

• 3 Years - Board of Directors for Hawaii Island Meat Cooperative 

• 4 Years Provisioning Local Meat Products to Fine Dining Restaurants, Distributors, Retailers and 

Food Hubs 

o Restaurants: Fete, The Pig and The Lady, NatuRe Waikiki, G. Lion Group, Arden at the 

Lotus Hotel, 53 by the Sea, Mudhen Water, Naau Hilo, 

o Major Institutional Customers: Farmlink Hawaii, ChefZone - Y. Hata and Honolulu Meat 

Company, MauiHub, Kahumana Farms, Hawaii Food & Wine Festival 

• Education 

o BA - Occidental College Economics & East Asian Studies (China Focus} 

o HACCP Certified by ACET Global 

o Completed University of Hawaii - GoFarm AgSchool - Wahiawa Cohort 8 

o Completed UH-LCC Aina-to-Makeke Agricultural Incubator Program - Cohort 2 

Micah Richards 

Mauka Meats, LLC. 

Ph: 808-392-4732 



Resume Amedeo Markoff 

P.O. Box 1943, Pahoa Hi. 96778 

808 937 4146 

Project manager Malama O Puna Pig Program 2 years 

Owner/operator of 2 businesses in Puna 

Kapoho Sawmill 26 years 

Puna Gallery 4 years, 

Over 30Years experience in the construction industry 

Over 26 years in Forestry 

Harvesting and green Lumber production supervisor at Winkler Woods Inc. 2 years 

Harvesting and green Lumber production supervisor Hawaiian Eco Woods Inc. 2 years 

Treasurer. Mainstreet Pahoa Assoc. 501 c 6, 

ED Pahoa Lava Zone Museum 501 c 3 



RESUME 
M. Eileen O'Hara, Ph.D. 

Physical Address: 15-2782 Papio Street, Pahoa, Hawaii 96778 
(808) 965-1981-h; (808) 896-1902-c 

eohara58@gmail.com 
Telephone: 
E-mail: 

EDUCATION: 
Ph.D. Agricultural & Resource Economics - 1998: Univ. of Hawaii at Manoa, Honolulu, HI. (3.7 GPA) 

Concentration in Urban/Environmental Planning and Resource Economics 
M.A. Economics - 1995: Univ. of Hawaii at Manoa, Honolulu, HI. (3.7 GPA) - Concentration in 

Environmental and Energy Economics 
B.S. AgBusiness, minor Economics- 1992: University of Hawaii at Hilo, Hilo, HI. (4.0 GPA) 
A.S. Horticulture and Landscape Design - 1980: San Francisco City College, San Francisco, CA. 
AW ARDS: Graduate Teaching Assistant of the Year Award, University of Hawaii at Manoa ( 1993) 

ACADEMIC EXPERIENCE 
1997-present University of Hawaii at Hilo, College of Business & Economics (CoBE) & College of 

Agriculture, Forestry and Natural Resource Management (CAFNRM). FIT & PIT. 
Adjunct Faculty and Assistant Professor. Teach Microeconomics, Macroeconomics, 
Economic Development, Natural Resource & Environmental Economics, Managerial 
Economics, Business Statistics, AgEconomics, AgBusiness Management & Marketing, 
and Technical & Scientific Writing for Environmental Sciences. 

2011-2024 Purdue University Global. PIT Adjunct Faculty. Taught Environmental Management, 
Economics, and Public Policy for the School of Legal Studies' Environmental 
Management & Policy track. Subject area expert. 

2007-2022 DeVry University. PIT Visiting Professor. Taught and designed undergraduate and 
graduate courses in economics, renewable energy and sustainability marketing for the 
School of Arts & Sciences and the Sustainability Program. Subject area expert. 

2008-2011 Grand Canyon University. PIT Adjunct Faculty. Taught and designed graduate course 
curriculum in Public Sector and Managerial Economics in the Ken Blanchard College of 
Business and the College of Doctoral Studies. 

1994 -1996 Evaluation Section, Department of Education, State of Hawaii , Honolulu, HI. PIT 
Researcher and Trainer. Developed internal management performance audit for 
School/Community-Based Management. Conducted training workshops with school 
personnel and stakeholders. 

1992 - 1994 University of Hawaii at Manoa, Department of Agricultural and Resource Economics, 
Honolulu, HI. PIT Teaching Assistant. Statistics, Econometrics, and Applied Calculus. 

1990 - 1991 Research Corporation of the University of Hawaii, Honolulu, HI. PIT Research Assistant. 
Assisted in developing surveys for floriculture industry: retail, wholesale, and cost of 
production. Conducted anthurium cost of production survey. Compiled the data. PIT 

NON-ACADEMIC EXPERIENCE 
2020-present Malama O Puna, Pahoa, HI. Executive Director. of an environmental nonprofit. (PT) 
2016 - 2018 County of Hawaii, Hilo, HI. Countv Council Representative, District 4. Elected to 

represent the Lower Puna District. Chair of the Environmental Management Committee, 
Vice Chair of Agriculture, Land and Energy Sustainability & Planning Committees. (Pn 

2007 - 2011 Pacific Biodiesel, Kahului, HI. Business Development Specialist. Coordinator for 
financial investment/environmental planning of special projects e.g. Big Island Biodiesel, 
LLC. Developed federal, state & private grant/loan proposals and managed grants. (FT) 

2006 - 2007 State of Hawaii, Hawaii Health Systems Corporation, Hilo HI. Contracts Manager. 
Procured goods & services for East Hawaii Hospital facilities in compliance with state 
procurement code, federal healthcare regulations, and all applicable laws. (FT) 
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2001 - 2006 County of Hawaii, llilo, HI. Recycling Program Coordinator. Planned, contracted, and 
administered county recycling/reuse programs for the Recycling Section of the 
Environmental Management Dept. Prepared budgets, conducted public education and 
administered grants. Planner IV. Planning Department staff for the Planning Commission. 
Researched re-zoning requests, special management area and special use permits, state land 
use boundary amendments, and conducted environmental reviews. (FT) 

2002 - 2003 Recycle Hawaii, Hilo, HI. Executive Director. Planned and supervised recycling and 
environmental programs, administered grants & fee-for service contracts to provide public 
education, operated recyclable collection sites. Collected data & evaluated projects. (PT) 

1997-2001 Hawaii Organic Farmers Assn, Hilo, HI. Executive Director/ Quality Control Officer. 
Maintained organizational databases, administrative/operating procedure manuals, and 
oversaw compliance with federal accreditation standards for organic certifications. (PT) 

1996 - 2000 Hawaii Electric Light Company, Inc. (HELCO), Hilo, HI. Proiect Coordinator - Solar 
Electric Programs. Conducted market research for utility sponsored photovoltaic (solar 
electric) residential systems and street lighting. Conducted focus groups, interviews, 
surveys, pilot programs, data collection, evaluation, and public presentations. (FT) 

1994 Pacific International Center for High Technology Research (PICHTR), Honolulu, HI. 
Consultant. Designed, administered, and reported on a survey of residential photovoltaic 
systems on the island of Hawaii. Study funded by DBEDT, State of Hawaii. (PT) 

GRANTS PROCURED: 
UHH-USDA Anthurium Blight Study (1991); HELCO-Dept. of Energy-Public Utilities Photovoltaic 
Group (1996-1999) & Million Solar Roofs, ( 1999); Recycle Hawaii - USDA Rural Utility Services. 
(2003-05); Hawaii County - Dell (2004); EPA Brown.fields (2005); Pacific Biodiesel SBA Innovation 
grant (2009), USDA Business grant/loan (2010); Malama O Puna USDA/DOA (2022); Hawaii County 
- Lava Recovery grant (2020, 2024), Wai Wai grant (2022-24), R&D Ag grant (2023), PONC Stewardship 
grant (2023-25) and several County Council CRFs (2019-2022); HCF-Puna Strong grants (2021-24) 

APPOINTMENTS: 
• Cost of Gov 't. Commission, County of Hawaii, Hilo, HI. Commissioner July 2010-June 2011. 
• Envision Downtown Hilo 2025 Vision Keepers, County of Hawaii Planning Department, Hilo, HI. 

Member 2006-08; Chair 2009-10. 
• Governor's Environmental Council, State of Hawaii, Office of Environmental Quality Control, 

Honolulu, HI. State Senate confirmed. Commissioner 2004-08; Chair, Admin. Rules Committee. 

COMMUNITY SERVICE: 
• Hawaiian Shores Community Assn., Pahoa, HI. President, BOD 2011-16 & 2020-25. 
• Hawaii Vacationland Community Assn., Pahoa HI. Vice President, Board o(Directors, 2019-21. 
• Hawaii Electric Light Co. Inc., Integrated Resource Plan Advisory Group, Hilo, HI. 1996-97. 
• Hawaii Organic Farmers Association, State of Hawaii. Vice President, 1993-94 & 1996-97. 
• Graduate Student Association, AREC, Univ. of Hawaii at Manoa. President 1993. 
• National Agri-Marketing Association, University of Hawaii Chapter, Treasurer 1991-92. 

*Titles of Publications/Presentations; Consulting Works; and Collaborative Video Productions, as well 
as References available upon request. 
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