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The Luverne Area Chamber is honored to welcome a 

new business to town and a new Chamber member!   

Backdraft Mfg is owned and operated by Tyler LeBrun.  

Tyler operates out of his facility at 419 1/2 Gabrielson 

Road while basing his office at 417 West Bishop.    

Turnkey Solutions: 

Tyler offers design and fabrication abilities, and with their 

relationship with regional vendors, he can take your            

requirements from concept to implementation with the goal 

of being a value added resource to you  

Contract Engineering: 

Experienced with modern manufacturing and design, Tyler 

can bring additional resources to your company when 

you're own resources are stretched thin.  

Engineering Design: 

Using 3D Modeling software, Backdraft Manufacturing can 

use  your requirements to make a simulation of what will be 

made and review it with you to ensure it will meet those requirements before they                       

manufacture the product for you!.   

 

 

Above from their FB site is the example 

of the company’s work with 3D printing: 

“With 3D printing, if you can dream it, we 

can do it.” 

This project is featured on Backdraft Manufacturing’s Facebook site: 

“This Sheriff's Department found themselves needing to find a different storage 

location for their firearms after mounting computers in the front. By utilizing a 

formed aluminum sheet metal design, we were able to come up with a light-

weight design with a lot of internal storage, and still have a strong top to store 

other items that don't need to be as secure. The keyless entry with a key back-

up was a nice addition as well.” 

BACKDRAFT MFG   tyler@backdraftmfg.com  

Tyler LeBrun   507.920.2036 

417 West Bishop (Office)    

419 1/2 Gabrielson Road (Operations) 

Luverne MN 56156 

https://www.facebook.com/BackdraftMFG/  



What is Sister Cities International? 

What are the benefits? 

What are the challenges? 

Is this something for our future? 

Should Luverne become a Sister City? 

 

A group of people from Luverne have formed a committee to look into Luverne 
becoming a Sister City.  Worthington MN is a Sister City to Crailsheim, Germany 
and have had the longest Sister City relationship in Minnesota and say it is a 
great thing for the community!  

Would a Sister Cities relationship benefit the people & businesses of Luverne?  
The only way that can be answered is to hear from you!  

THAT IS WHY YOU ARE INVITED TO A COMMUNITY CONVERSATION ON 
LUVERNE BECOMING A SISTER CITY! 

 

MONDAY  JANUARY 7, 2018  7:00 PM 

LUVERNE PUBLIC SCHOOL—ELEMENTARY COMMONS 

 

Find out about the program and let us know if                                  
you think it is right for our community! 



IT’S NOT TOO LATE TO BE A SPONSOR FOR THE GET HOOKED DERBY! 

 The GET HOOKED COMMITTEE will be meeting on January 4th to finalize the sponsor list.  Following 

the meeting, this poster will be changed to include the listing of the sponsors.  It isn’t too late to get involved.  

If you would like to donate cash or prizes—just contact the Chamber!  This is a great event to participate in as 

a sponsor!  There are more than 170 children and adults who enjoy a day on THE LAKE and make it their op-

portunity to win some of the great prizes that are given away!  To become a cash or gift sponsor—contact the 

CHAMBER  at 507 283-4061.    



January is always a good time to get organized by doing some maintenance with your websites, 

social media, and devices especially if you have been putting these tasks off for a while: 

 Update address, contact info, social media URLS for all sites  (ie:  Google, Facebook,                       

Instagram, etc…) 

 Check the links on your website and social media to make sure they still work and the content 

is updated 

 Update photos on websites and social media, if appropriate 

 Change your passwords for websites, social media and credit card accts 

 Clean out your email inbox and unsubscribe from emails you don’t want 

 Get rid of apps on your devices you don’t use or need 

 Backup your data if it’s not in the Cloud 

 Perform software updates on all devices 

 Do a complete virus scan on all your devices 

In addition, January is also a time to get re-energized by learning about trends in your industry.  

You can do this by networking, searching the Internet, browsing Google Play and the Apple Store 

for apps to make your business or life run smoother.  Check out the valuable resources and pro-

grams at www.YouTube.com.    If you are a small business owner, here are some Internet sites 

you may want to check out: 

 https://www.sba.gov/learning-center 
 https://www.thebalancesmb.com/ 
 https://www.sbdcassistance.com/resources 
 https://www.investopedia.com/small-business-4427743 
 https://www.listenmoneymatters.com/ 

 

 

JANUARY BUSINESS RESOLUTION: 

Clean Up & Get Organized for 2019 

Don’t forget to share the events and plans you have with the public on LuverneEvents.com.   

Simply email the information to the Chamber and if it meets the LuverneEvents criteria, it will be 

posted for the world to see!   Email:  luvernechamber@co.rock.mn.us.   

https://www.sba.gov/learning-center
https://www.thebalancesmb.com/
https://www.sbdcassistance.com/resources
https://www.investopedia.com/small-business-4427743
https://www.listenmoneymatters.com/


 

The following article was published in the magazine, Successful Farming at Agriculture, Mid-November 2018 

edition.  It was written by Jerry Perkins and features a story about tru Shrimp that you might find interesting 

and informative: 

                                                                                                                                                                                          

 “More than 1,700 miles from the ocean, Ralco—the third-generation, family-owned agribusiness                

headquartered in Marshall, Minnesota is developing a shrimp-production business. 

 To raise and market the shrimp, Ralco spun off a company called tru Shrimp.  It is testing and                        

improving an indoor shrimp-production technology that was developed at Texas A & M University.   

 In an interview at a former schoolhouse in Balaton, Minnesota, being renovated as the new home for 

tru Shrimp, Brian Knochenmus, president of Ralco and chairman of the board of tru Shrimp, says tru Shrimp 

intentds to raise shrimp in enclosed, heated, and insulated building and eventually hopes to build a network of 

10 harbors for shrimp production.  The harbors will each produce million of pounds of shrimp a year and                 

employ more than 100 people when fully operational.  Luverne, Minnesota, has been chosen as the site of the 

first harbor. 

 INVESTORS:  Ralco holds a majority ownership stake in tru Shrimp.  There are 19 minority stakehold-

ers including Schwan’s Co., also in Marshall, Minnesota and 18 other investing entities.   

 The goal of tru Shrimp is to revolutionize shrimp production.  “Our disruptive technologies and                        

revolutionary processed produce shrimp sustainable and predictably without use of antibiotics and with                    

unequalled transparency and traceability,” states the company’s website. 

 Ralco was founded 47 years ago.  This is its first foray into feeding and producing food, says Jamie 

Brink-Thordson, tru Shrimp’s brand manager.  The company is in the research phase of shrimp production, 

testing different diets and formulations for it shrimp feed and studying how the feed performs in water to help 

make sure the water tanks holding the shrimp are kept clean.  “Water quality is everything,” she says. 

 There is a ready market for fresh shrimp in the U.S., Brink-Thordson says, with demand far outpacing 

the supply of domestically-produced shrimp.  “We are in discussion with a number of retailers and food                

service companies.  We’ve had a warm reception from those folks.  We haven’t had to search too far for                            

potential partners.” 

 SEAFOOD DEMAND UP:  According to the National Oceanic and Atmospheric Administration (NOAA), 

which tracks seafood production, the U.S. imported a record 664,109 metric tons of seafood in 2017, a 10%  

increase from the previous record of 603,525 metric tons set in 2016.  India and Indonesia are the largest 

shrimp exporters to the U.S., according to NOAA. 

 By value, almost 90% of the seafood eaten in the U.S. is imported, with half of it coming from aquacul-

ture production.  According to NOAA, the U.S. is a minor aquacultures producer, but the leading global                    

importer of fish and fishery products.  Tru Shrimp aims to fill the gap between domestic shrimp production   

and U.S. consumption says Brink-Thordson. 

 Ralco’s interest in shrimp productions dates back to 2008, when Knochenmus and his father, Jon, 

Ralco’s president emeritus, traveled to Ecuador to visit an outdoor shrimp-production operation.  Brian 

Knochenmus says a Ralco feed additive had been found to be effective in controlling production problems at 

the facility.  The father and son learned that outdoor shrimp ponds are difficult to manage for efficiency,                   

quality, and safety.  “We were standing on a dike between tow of the outdoor ponds,” Knochenmus recalls, “ 

and I was thinking, there has to be a better way to raise protein.”  

 



 When returned to Minnesota, Knochenmus started looking into the shrimp-production process and 

discovered an indoor shrimp-production system that had been developed by Addison Lawrence at Texas A & 

M University’s Port Arkansas, Texas, facility.  “We spent seven hours with Lawrence,” he notes.  “He wanted 

to know all about swine, poultry, dairy, and beef cattle production, and we wanted to know about shrimp.” 

 At the time, Texas A & M was close to filing for a patent for the Tidal Basin shrimp-production system.  

The university had licensed the technology to another company, Knochenmus says, but the company hadn’t 

done much to advance the system, so Ralco was awarded an exclusive license for the domestic U.S. market 

in 2014.  Ralco has met all of the license’s performance clauses, he says, and improved the system. 

 “Since we brought the technology to Balaton, we’ve developed new innovations that are really critical 

to the technology,” he notes.  Maintain water quality to lessen environmental concerns in the tanks is the 

most critical innovation the company has made, he adds. 

 NO BARRIER:  Frigid Minnesota winter weather is not a barrier to indoor shrimp production.  “It’s a lot 

easier to heat a building than it is to cool one,” Knochenmss observes.   

 In fact, being located far from a coast is good.  “We think we have a strategic advantage being as far 

away from the ocean as we possibly can be, “ he says.  There are no quality concerns from water spreading 

disease by being recirculated in the shrimp-production ponds as it would be if they were fed by ocean water.  

“Successful protein producers care for their animals,” he notes.  “We can take care of the shrimp better here 

than if they were raised in the ocean.”   

 In January, tru Shrimp completed a major renovation of the Innovation Center and Laboratory located 

in the former Balaton schoolhouse that both Jon and Brian Knochenmus attended as children.  The renova-

tion project allowed the company to improve on the Texas A & M bench-scale technology by increasing the 

width of the tidal basin tanks where the shrimp are raised and by dramatically increasing the length.   

 Also, the company is collaborating with shrimp processing machine manufacturers to develop equip-

ment that will more efficiently remove the heads and shells form the delicate fresh shrimp.   

 “The shrimp will be processed immediately after leaving the tidal basins,” says Knochenmus, “so they 

will need special handling.”  Newly designed equipment will be unveiled soon.   

 TESTING THE PROCESS:  The Balaton Bay Reef Training and Engineering Center was completed in 

the fall of 2018 as a research facility and as a training center for new employees.  In a tour of the facility, Brink

-Thordson says the center will provide “an environment where we can test the shrimp-production process.  

Shrimp are very sensitive, so handling them with care is critical.”  Shrimp are already being produced on a 

small scale at the Balaton Bay Reef facility.   

 Technology improvements that have been achieved at the Balaton Bay Reef Innovation Center will 

lead to lower costs of constructing the harbors, say Knochenmus. 

 In November 2017, tru Shrimp announced that it intends to build its first shrimp-production facility and 

hatchery on 60 acres in Luverne, Minnesota.  The hatchery and harbor can share the same site because of the 

engineering and processing advancements that alleviated biosecurity concerns, explained Michael Ziebell, 

president and CEO of tru Shrimp.   

 Luverne was picked as the site of the first harbor and hatchery because it has a predictable water                 

supply, good labor force, is on Interstate 90, and has a great economic development department, says 

Knochenmus.   

 In addition to the production facility and hatchery, the Luverne harbor will house a nursery, water-

treatment facility, and offices.  When running at capacity, the Luverne harbor will produce millions of pounds 

of shrimp a year, Knochenmus says. 

 Brand manager Brink-Thordson says the company intends                                                                                             

to be marketing its Minnesota-raised shrimp sometime before 2020.                                                                                             

“We are really going to work on our brand now,” she says.   

  

 



January 2019 
 

WINTER READING PROGRAM—Rock County Community Library—January 1– March 31 

January 1—FIRST DAY FAMILY HIKE—Blue Mounds State Park—3  to 4 pm                                    
Meet at Picnic area 

January 3—Bank Nite FREE Family Movie—Palace Theatre – 6 pm Sponsored by Papik Motors and 
First Farmers & Merchants Bank 

January 3—Trivia Night at Take 16—7 pm—Sponsored by Library 

January 3—Cabin Fever Reliever for parents & 0-5 yr olds—9 am &  5:30 pm—Call Com Ed  to regis-
ter 507-283-4724 

January 4—6—“Ralph Breaks the Internet” – Palace Theatre 

January 7—Economic Webinar with Dr. David Kohl—Grand Prairie Events—11 am—Sponsored by 
Minnwest Bank Luverne 

January 7—Marketing Seminar with Professional Ag Marketing—Grand Prairie Events—1 pm                     
Sponsored by Minnwest Bank Luverne 

January 7—Pizza Ranch Fundraiser Night—5 pm to 8 pm—For Teunissen Juarez Mexico Mission trip 

January 7—”Should Luverne Become a Sister City Meeting” - Elementary Commons—7 pm                        
Public Invited to Attend  

January 11—13—“Mary Poppins Returns” - Palace Theatre  

January 11—IV Play Concert for Firefighter Appreciation—Green Lantern Bar, Hardwick                       
9 pm to 12:30 am  

January 12—Candlelight Hike—Blue Mounds State Park—6 to 8 pm  

January 14—Open Gym for Preschoolers—10:30 am to 11:30 am—Call Community Ed to register at 
507-283-4724 

January 14—144 Year Anniversary/Open House—Masonic Temple—Ben Franklin Lodge 
No. 114—5 to 7 pm  

January 14—Spring Semester Begins—Minnesota West Luverne 

January 15—#Luv1LuvAll Board Meeting—Public welcome to attend—Community Room at SW Health 
& Human Services—8 am—9 am 

January 15— PCs for People Distribution—Sheriff’s Office—2 pm 

January 15—April 30—Melodious Mallets - Luverne Street Music  

January 17—Parkinson Support Group—St. John Lutheran—1 pm 

January 17—DIY Minnesota String Art—Community Library—6 pm 

January 18—20—Ice Crystal Classic Competition—Blue Mound Ice Arena – Fri: 7 – 9 pm;                                    
Sat: 8 am – 7:30 pm; Sun: 8 am – 4 pm 

January 19—Music Boosters Winter Carnival—Luverne High School Gym – 5 pm to 8:30 pm 

January 21—Red Cross Blood Mobile—Grace Lutheran—1 to 7 pm 

January 25—Knights of Columbus Fish Fry—St. Catherine Church  4:30 pm to 7 pm 

January 26—5th & 6th Grade Basketball Tournament—Luverne Public School—8 am to 3 pm 

January 28—FREE Community Meal—United Methodist Church—5:30 to 7 pm 

January 30—Soup Supper—Luverne Christian Reformed Church—5:30  to 7 pm 


