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Reader Inquiry No. 82

Jensales: Tractor Manuals, Hard Copy or Virtual!

Manuals are the French fries of the trac-
tor world, no matter what you are doing a 
manual goes great with it! You have been 
able to order online for years, and now 
you have your choice of old school pa-
per or download the electronic version!  
The good old paper manual isn’t going 
anywhere, but sometimes the need for a 
manual right now or the cost of shipping 
to a distant land have made the electronic 
option viable and necessary.
   The best deal, the biggest bang for the 
buck is to get it all! Jensales has deluxe 
tractor manual kits which include all the 

   Service, parts, and operator’s manuals for nearly every tractor made is just 
the beginning, don’t forget the over 140,000 parts they now carry for all your 
repair and restoration needs.  With the ability to get your manuals electronically 
it is time to work smart with the information and top quality parts you need. The 
website (www.jensales.com) and their storefront in Manchester, MN, are ready 
to serve.
   Why buy parts from a tractor manual company instead of ol’ Bubba at the parts 
store?  Turns out having the manuals for nearly every tractor ever made helps 
fi nd the parts faster, and ensure they are right the fi rst time.  In most cases the 
original part number is the starting point for all aftermarket and superseded 
parts, but it is not always the easiest number to fi nd.  Just ask Bubba…
   Get the right manuals for the job and save time, busted knuckles, and in most 
cases money!   Jensales is fast becoming the one stop shop for information and 
the right parts the fi rst time. 
   Jensales high quality reproductions are of the Original Equipment Manufacturer 
(OEM) manuals used when the tractor was new.  An Operator’s, Service, or 
Parts manual for your tractor, crawler, or implement clearly shows the right way 
to do any job.  And don’t forget, tractor manuals make incredible gifts!

manuals for your tractor plus a few bonus 
items like a custom shop rag, serial number 
reference guide, and even a proper brand 
decal for your tool box or wherever you 
want to show your tractor pride. You say 
you want it all? Get the electronic versions 
too!! With discounts of up to 40% when 
purchasing both paper and digital ver-
sions, Jensales has been listening to their 
customers and offers the options they want 
and need.  Don’t see a kit for your make or 
model, just email or call them and they will 
make one up for you.
  You can search the catalog and check out 

the free research tools on the Jensales 
website, or if you have questions they 
are always ready to help on their toll 
free line. If you fi nd yourself in Southern 
Minnesota, be sure to visit the Jensales’ 
World Headquarters in Manchester, Min-
nesota; they would love to see you, and if 
you mention this article you will receive 
a free gift!  
  Contact: FARM SHOW Followup, 
Jensales Inc., 200 Main Street, Man-
chester, Minn. 56007-5000 (ph 800-443-
0625; fax 507-826-3777, www.jensales.
com). 

Reader Inquiry No. 83

Walder Mfg.: “Crush And Roast” Beans For Profi t

Walder Mfg. set of 8-ton presses in a press 
room on their farm and custom press beans 
and other crops for local farms. After the 
presses the meal is roasted to convert the 
trypsin enzyme for hogs and poultry.

Walder Mfg. has been very successful in 
marketing oil screw presses for farmers 
and the commercial market. With the high 
price of beans, you have to have a lot of 
benefi ts to sell a system to farmers. For the 
dairy industry, pressed meal is far superior 
to chemically-produced meal. The best in-
dicator is the bottom line. Walder customers 
see butterfat increases from 3.7% to 4.2% 
because the crushed bean meal is more 
digestible. Milk production is also slightly 
increased.
 Walder Mfg. designed a double press sys-
tems for soybeans for better bypass protein, 
more oil (over one gallon per bushel), and 
double output capacity over single pressing.
 “What’s new for this year?” Walder Mfg.
designed a roaster behind the press to destroy 
Trypsin. “By raising the meal to 240 degrees 
for 20 minutes, we achieve a test of 1.0 ure-
ase/ph rise on trypsin. The roaster is made 
out of a jacketed auger with oil surrounding 
the meal at 350 degrees control with electric 
thermostats. This makes a commercial grade 
meal safe to feed hogs and poultry – two 

markets we could not sell to before.
   Walder Mfg. designed the roaster because 
the pre heated meal is more effi cient and the 
oil is higher grade. The roaster allows farm-
ers with non GMO beans or organic farms 
to process their own soybeans taking care 
of the Trypsin, therefore the ability to feed 
hogs or poultry. A bonus for farmers as they 
are able to use the meal for feed and have 
the oil to burn or sell. The roaster sells for 
$7,500 and will keep up with 6-ton presses.
  Walder Mfg. has experience crushing 
sunfl ower, fl ax, canola, camellia , mustard,
soybeans, milk thistle , cotton seed and 
pecans. Walder Mfg., sells 2, 6 ,8 and 20-ton
presses with about $1,000 per ton. An im-
pressive stat to know about the presses is 
that the 20-ton press produces 864 gallons 
of oil in 24 hours.
  The Walder�s also make food grade up-
dates. Mark and Ed Walder also operate 
presses on their farm and in the last three 
years they have burned over 10,000 gallons
of bio diesel in all there diesels, even in rail-
injected engines with DEF and particulate 

fi lters. 
  Contact: Walder Mfg., 1525 S. County 
Road I, Wittenberg, Wis. 54499 (ph 715 454-
6458; Mark’s cell 715 581-1525; Ed’s cell 
715 581-5439; Ed’s email: waldermfg@wit-
tenbergnet.net; Mark’s email: waldermfg@


