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Giordano’s floors: for all sizes, all ages

E C l:l N D M I C A I_ The low-cost, long-term solu-

tion for your flocks. Easy to
assemble and to remove. This
slat must be screwed upon

wooden beams having a mini-

mum width of about 40 mm.

Detailed view of the grid design

El R I N TA Wholly plastic made, more

EVOLLTION SL AT resistant, more hygienic, more
comfortable, more reliable,

lower maintenance costs, casy

to assemble and to remove.

Can be supported each meter
by means of its special plastic  View of the special anti-skid design
support on 4 feet (heights of

200mm and 300mm available).

No fastening of any kind

15 needed.

Optional supporting feet assembly
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Features

J UK broiler producer continues to raise
output and quality
Large UK single-site broiler grower sets target

- on sayisfying demand for high-quality birds.
Improving poultry’s intestinal
— morphology, performance with feed
= | additives
, .- Encouraging the optimal performance of

- birds” gastrointestinal tract can pay in health
— and growth.
_Ls£s Consumer education
through the branding and
marketing of eggs
Eggs can be more than a simple
staple, but consumers must be
engaged and products must be
differentiated to take advantage of
growing consumer interest in the
relation between health and diet.

IPE/IFE shifts dates to offer more
educational programs

The 2012 International Poultry Expo and
International Feed Expo will feature a week
of dynamic education programs on industry
issues.

Zero Salmonella tolerance on poultry:
Worthy goal or trade protectionism?
Can an importing country justify, on purely
scientific grounds, a zero-tolerance policy for
Salmonella on raw poultry?

Real-time tracking
key to efficient
broiler processing
Monitoring smaller
processing aspects can
help to ensure quality
production.
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More information and exclusive Web-only articles from

Poultry International are just a mouse-click away

v gNet Exclusives

Upcoming webinar about
poultry outlook for 2012
In the webinar “Poultry Outlook
2012: Grains, poultry and red
meats supply and demand,”
four industry economists will
forecast the 2012 economic
outlook for the U.S. poultry industry through
analysis of supply and demand for feed grains, competing
red meats, and the chicken and turkey sectors.
Join Tim Brusnahan, Brock Associates; Dr. Chris
Hurt, Purdue University; Dr. Tom Elam, FarmEcon;
and Dr. Paul Aho, Poultry Perspective, as they discuss
the poultry outlook for 2012, followed by a panel
discussion and questions from the audience.

To sign up for this webinar, set to take place January 17,
2012, go to www.WATTAgNet.com/Upcoming_Webinars.aspx

Assessment of chicken
industry economics
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E The National Chicken Council

E 'E LED lighting for broilers gives energy

poultry industry panelists discuss

how they would characterize the year
2011 and the condition of the chicken industry.

www.WATTAgNet.com/26811.html

savings, flock performance
Light-emitting diode bulbs provide energy
savings and competitive broiler growout
performance in research trials, says Dr.
Susan Watkins, University of Arkansas.
www.WATTAgNet.com/26431.html
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Natugrain®TS

Take the Chance.
Pick the Economical Solution.

Natugrain® products effectively eliminate the anti-nutritive effects
of non-starch-polysaccharides (NSP) leading to higher nutrient
digestibility and improved performance in pigs, and poultry.

O - BASF

e healthy decision. The Chemical Company

www.nutrition.basf.com | e-mail: nutrition@basf.com
Natugrain® TS is a trademark of BASF Group, Germany.
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__FEditor’s Comment

Mark Clements

Europe’s egg industry may know
what to expect with cage ban

We are now only weeks away from
implementation of the EU's cage ban,
and the first few weeks of 2012 promise
to be an interesting time. Just what will
happen to all those eggs that come
from hens reared in conditions that do
not comply with the new rules?

Lack of compliance has certainly
been a worry for those producers that
have invested and made the change.
Their fears, understandably, are that
they will be undercut by farmers
producing eggs more cheaply and
could go out of business.

The degree of compliance varies.
Requests for official delays were turned
down, but there almost certainly will
be delays in total compliance.

Time running out

Some agriculture ministers have
been pressuring the EU to enforce
the rules, but there seems to be no

Follow Mark Clements

as he gives the inside track on
the global poultry industry in his
b

weekly blog at

www.WATTAgNet.com/
MarkClements.html

immediate solution to the problem,
and while Brussels is saying that it will
launch proceedings against Member
States that fail to comply, this can be
a long and drawn-out process.

While often accused of being far
from the farmer’s friend, a number of
supermarkets have stated that they
will only accept eggs from farms
that meet the new rules. While this
is commendable, it does nothing
to address the wider issue of goods
entering that market that are illegal.

The Humane Slaughter Association

The UK-based Humane Slaughter Association is an
independent international charity concerned exclusively
with promoting the humane treatment of all food animals
worldwide during transport, at markets and at slaughter.

It works through research, education, training and
technical advances, alongside agriculture, the meat industry,
veterinary, and other welfare and professional organizations.

Among its achievements is the 1920s introduction
of the now almost universally mandatory use

of stunning equipment at slaughter.

The HSA provides up-to-date technical information
and advice on all aspects of animal handling, transport and
slaughter, and training in humane methods of handling and
slaughter of livestock for farmers, vets, abattoir staff and
students. Its courses include on-farm slaughter of poultry,
and it produces a series of technical educational materials.

the development
and application of

It also works on

appropriate scientific

Mockery and support

Some welfare groups have accused
the EU's current stance as making a
mockery of the original rules. So we find
ourselves in a situation where some
national governments, law-abiding
farmers and welfare groups all appear to
have fallen into the same camp.

To look at the situation from the
other side, those farmers that have
failed to comply may not have had
the resources or their governments’
support to help them.

Yet, the fact remains that the
EU Directive was adopted in 1999,
so producers have had time to
implement it. The same year the
Euro became an accounting unit.
Since then, we have seen some
nations ingnore the rules resulting in
confusion. It is too early to say what
will happen come January 2012, the
Euro might give us some idea. []

HRR#

Homane Sfa%tﬁm Asseciation

advances into the working practice of the meat industry.
The association offers independent advice to

governments, other welfare organizations and

the food industry worldwide, and pays visits to

markets and slaughterhouses, recommending and

advising on improvements where necessary.

It offers funding for essential research
projects through grants and awards.

In 2011, the HSA marked its centenary with a
major international symposium focusing on recent
advances in the welfare of livestock at slaughter.

For more information, visit: www.hsa.org.uk. ]
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EI -focus on creating value for customers

El famous brand of incubation and breeding equipment

Welcome 1o visit our websiie,; Www.elpoultry.com
www.eifthj.cn

Multi- stage incubation equipment

For twenty years, we have been committed to the incubation equipment research and innovation, and launched a
new serles of equipment every two years on average. Under the combination of increased investment in R&D and
technies, concentrated superion R&D strength, customers advices and incubation practioe,our unnel incubators have
been improved continuously In recent years In their statility,operability, corrosion resistance and etc. Based on the
effarts of research and development personnel, the following technical breakthroughs have been realized.

®  Easy touse, cnergy efficient - equipments become more intelligent, user-friendly,

&  Maximize profits with management - with modern production management, strong cointrollability

® Scalable and intensive development - with centralized control.

®  Devices performs more stable, with higher reliability and security,

Successfully launched EI HATCHEKING TUNNEL INCUBATOR in 2010.
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The patent technology of zone
control about left and right
mnnels controlled separately

EIFHDZ-90720
TUNNEL INCUBATOR

Qingdao Xingyi

Electronic Equipment Co., LTD,
Qingdao Free Trade Zone Yiai Electronic, Co., LTD,

The main performance characteristics of new EI Haichking tunnel incubator

1. The left and right tunnels are partitioned by our patent technology different sections which are contiolled seperately..

2. The heating and cooling of left and right tunnels are controlled separately. The temperature of major control paints in the left and
right tunnels can be set different or the same, The undque intelligent emperature adjustment technology makes the temperaiure in
the Teft and right tunnels consistent effectively solving the problem of temperature deviation .

5. Eggs of different size could be incubated due to the application of several new patent technologies I 1395 * = . '1ﬂ.95
and technics. Sllme y ey Ll v
[ l.J % -'rq L ‘J
4. PTI00 temperature sensors save calibration for temperature and humidity for a long time, W
ﬂ&.’é 41 I

5, WINDOWS interface with new graphical touch control makes the operation more simple and
imtuitive .

_--rlr_u_],__"lw--
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The interface diagram of the
new tunnel incubator

AIR-CIRCULATION
TUNNEL HATCHER

EI HATCHKING

TUNNEL INCUBATOR

Qingdao production base:
Address. Mo e, KXiangiong Rooml. (el
B .-||-|'rn-|||-1h||_-|'p-u|

Bengbu production base:
Address: Mo 726 Changeheng Rond,
Henphn Ciry, Anbii Prowinee
I Hi s

R ]

E-mnil: Mo Swwweithjom

DPyevelispinens ZaneSlandong Tell:
Tell: USHE-AEEH B0 Fax:
Fax: DAlE=EAER 00
E-mail  xyboaddeis loom
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__Around the World

Freedom Food launches online push
for layer, broiler welfare

Freedom Food, the UK's Royal Society

for the Prevention of Cruelty to Animals’
farm assurance and food labeling scheme,
has launched an online animation called
Hettie the Hen.

The cartoon, which can be viewed on
the Freedom Food website, is designed
to persuade consumers to select eggs
from hens that have not been reared in
cages. The RSPCA says that the number
of consumers in the UK claiming to have
bought a higher welfare product over

the last four years has doubled. Almost
half have said that animal welfare is very
important to them when choosing what
food to buy.

Freedom Food has also launched
a new online advertising campaign to
clarify what its label means and tackle
consumer concerns about the way that
animals are farmed. The advertisement
focuses on chicken and is running
across news, lifestyle, food and women’s
websites.

Brasil Foods numbers up
in third quarter 2011
Brasil Foods' net income amounted to
R$365 million (US$213.8 million) in the third
quarter of 2011, an increase of 73% over 2010
numbers, according to the company’s latest
report.

The company’s good earnings were
driven by operating performance, particularly
the meats business, combined with the

THE NEW

FRONTIER

FIEM Via Galileo Galilei. 3
HR07F0 Guanzata [Co) taly
Tal DO38 [(O) 31 75572
Fasc OO38 (O] 31 898163
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capture of synergies, said Brasil Foods.

This was achieved despite the challenging
foreign exchange scenario and the high cost
of the main raw materials, both of which
contributed to a squeeze on the quarter’s
margins.

Domestic market sales revenue reported
growth in relation to meats (18.5%) as well as
dairy products (8.2%), surpassing the R$3.8
billion (USS$2.2 billion) mark, an increase
of 14%. The highlight in the period was in
processed meat products (industrialized and
frozen), which contributed with an increase in
sales of about 24%.

Revenues from exports came to R$2.5
billion (USS1.5 billion), 6% higher than in
the third quarter of 2010. The performance
registered on the Far Eastern, European,

Keep up to date with industry news at
www.WATTAgNet.com.

Middle Eastern and American markets offset
the losses arising from the ban on the Russian
market. The exchange rate affected the
competitiveness of the company’s products
sold on the international market for most of
the quarter.

Brasil Foods' investments totaled R$252.6
million (US$1479 million). Of the total, more
than 61.4% was dedicated to projects for
productivity, improvements and automation,
while 32.6% went to new projects.

Industrias Bachoco buys
poultry company OK
Industries
Mexico-based poultry producer
and processor Industrias Bachoco S.A.B. de
CV.reached an agreement to acquire U.S--
based poultry company OK. Industries Inc.
The acquisition is Bachoco's first entry
into the U.S. poultry market, according
to Rodolfo Ramos, the company’s CEO.
“Bachoco will benefit from the knowledge
and expertise of O.K's experienced
management team, a key reason behind
their industry leadership,” said Ramos. “This
will also enable Bachoco to enhance its
product offering and regional footprint,
while achieving a better understanding of
the U.S. chicken market.”
The transaction will take effect
immediately and will be complete as soon as
all the authorities’ requirements are satisfied.

West Unity, OH, USA
800-252-0276

AUTOMATIC FLOAT VALVES »,NEW,.#

samning the poullry and lvesiock

industry since 1850
Gt R eran

STOCK TANK
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Innavative rocker am design
pravides dependable water delivery
in stock bank applications,
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www.manta-ray-valves.com

‘DIAMOND DRINK" BABY CHICK FOUNTS
the standard since 1680

See us at IPE-IFE hooth 1601
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The advisor
you cancounton

At Kemin AgriFoods, we are truly close to

you, in every sense of the word. Our R&D

and manufacturing centers are all over the
waorld, giving our scientists, nutritionists and
salespeople first-hand experience with the
specific circumstances you encounter every day.
The scientific insights we have gathered over the
last 50 years are individually adapted to meet
your specific needs.

It is through working closely with you that we're

able to create the right tools and nutritional
solutions to contribute to the safe, efficient and
healthy production of animal protein.

Our customer tailored services, proven scientific
knowledge, and reliable technology confirms our
reputation as a total solution provider and your
trusted advisor: helpful, honest and proven.

Kemin AgriFoods - the advisor you can always
count on.

www.kemin.com

@@ INSPIRED MOLECULAR SOLUTIONS®

ButiPEARL™ | CholiPEARL™ | CLOSTAT™ | KEMTRACE® | KEMZYME® | LYSOFORTE® | LysiPEARL™ | MetiPEARL™ | TOXFIN®

© 2011 Kemin Industries, Inc., 2011 All rights reserved  “Trademark ®Registered by Kemin Industries, Inc. USA

See us at IPE-IFE booth 721
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Poultry International on your terms...
when, where and how you want.
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Around the World

Poultry, egg associations
urged to stand up to
supermarkets

Farming organizations across Europe and
North America should campaign for tough
and effective measures to deter and punish
the abuse of supermarket power, said Peter
Kendall, president of the UK's National
Farmers Union, speaking at the North
American and EU Agricultural Conference,
held in Warsaw, Poland, in late October 2011.

Kendall said that farmers in Britain have been
engaged in a struggle to secure a legally binding
code of practice, policed by an adjudicator with
statutory powers, to deter and punish retailers
who illegally exploit their dominant position.
"Farmers are the poor relations of the food chain,
not just in Britain, but across the developed
world,” said Kendall. “But this has got to change.
If farmers and growers are to have the incentive
and the resources to invest in achieving the
step change in farm productivity that the world
needs, we must ensure that supply chains deliver
afair share of what consumers pay for food to
primary producers.”

According to Kendall, even with the
progress that has been made, and the
prospect of legislation in the reasonably
near future, there is still a lot of work to
do to ensure that any code of practice
put into place is truly effective. “This
means allowing third parties, like farming
organizations, to make complaints on their

Philippines to build
public slaughterhouses in
2012: The Philippines' National Meat
Inspection Service has plans to build
four to five public slaughterhouses and
poultry dressing plants to help boost
the country’s competitiveness in the
global poultry meat industry in 2012,
according to reports.

Hong Kong holds avian
influenza exercise: A

field simulation exercise on highly
pathogenic avian influenza was
recently conducted in Hong Kong

in order to ensure the Agriculture,
Fisheries and Conservation Department

December 2011 | www.WATTAgNet.com

members' behalf, so as to preserve anonymity
and prevent victimization, and it means
giving the watchdog the power to impose
big fines, if naming and shaming proves an
insufficient deterrent,” said Kendall.

World Health
Organization updates
avian influenza virus
nomenclature

An international group of scientists was
convened by the World Health Organization, the
World Organisation for Animal Health and the
Food and Agriculture Organization to develop a
standard nomenclature system based on the H5
viral gene found in avian influenza viruses.

Phylogenetic analysis was performed
using a variety of approaches on all of
the publicly available H5 sequences that
have evolved from the original H5N1
virus. The initial results showed that the
currently circulating H5NT viruses could be
effectively grouped into numerous virus
clades (taxonomy groups) based on the
phylogenetic characterization and sequence
homology of the gene. Based on criteria used
to distinguish various groups of the gene, the
system formally identified 20 distinct clades
of the virus since its inception in early 2008.

As the viruses within the clades continue
to evolve, new sublineages will periodically
emerge, according to the scientists. Once the
sublineages meet the same specific clade
definition criteria as the initial clades, they will
be designated as separate clades.

preparedness and readiness in case a
culling operation should be necessary.
Cameroon commissions
poultry slaughtering,
packaging plant: Cameroon’s
Ministry of the Economy, Planning

and Regional Development has
commissioned a poultry slaughtering
and packaging plant in Bafang, West
Region, with the capacity to process
more than 3,000 chickens per day.
Malaysia business sells
poultry unit: TDM Berhad sold
its poultry business, under TD Poultry,
to Vision Poultry for RM4 million (US$1.3
million).

poultry technology

Setter Trays, Hatcher Baskets
Chick boxes

skets for every
n machine

"!_gsil us at
» Booth 497
Hall B 0

Giuality preducts and customer service.
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Around the World

Avian influenza claims
more children in
Indonesia

Two more children in Indonesia have died
from avian influenza H5NT.

The first case occurred in a five-year-old
girl from the Bangli district in the province
of Bali. She developed symptoms on
September 27, was admitted to a hospital
on October 5 and died on October 9. On
September 30, her ten-year-old brother
developed symptoms and died one day
after his sister. Their mother is also thought
to have died from the virus, although this is
yet to be confirmed.

Investigations revealed that there had
been a die-off of household poultry where
the family lived prior to them exhibiting
symptoms.

Of the 181 cases of human infection
confirmed to date in Indonesia, 149 have
been fatal, according to the World Health
Organization.

US trade agreements to
generate $1.4 billion for
poultry industry

The three U.S. free trade agreements with
South Korea, Colombia and Panama, signed
into law on October 21, will generate an

estimated $14 billion in additional U.S. poultry

and egg export sales annually, according to
poultry and egg producers, processors and
exporters supporting the legislation.
The U.S-Korea Free Trade Agreement
will greatly improve market access for U.S.
poultry and egg exports to South Korea,
mostly by duty reduction and elimination,
according to the industry. In 2010, U.S. poultry
product exports to Korea totaled $101 million.
With KORUS FTA approval, USS. poultry meat
exports to Korea could rise to more than
$150 million or 125,000 tons annually, with
annual egg exports tripling to $12 million.
Over the first 10 years of the agreement, this is
expected to generate $720 million in exports.
The U.S--Colombia FTA will cut duties,
eliminate variable duties and would give
the U.S. a 27,040-metric-ton tariff rate quota at

zero duty with 4% annual growth for chicken
leg quarters. U.S. exports to Colombia are
expected to rise from $22 million of poultry
and products to $42 million by 2015. As duties
come down over the FTA's implementation
period, annual exports are expected to
exceed 180,000 metric tons by 2020, which

is worth $135 million. Over 10 years, the U.S -
Colombia FTA is expected to generate $660
million in new U.S. exports.

The US-Panama FTA will eliminate duties
on some poultry products within five years
and establishes a preferential duty-free tariff
rate quota for chicken leg quarters that
starts at 660 tons and grows each year by a
10% compound rate. Trade to this market is
expected to grow steadily from $19 million in
2010 to $32.6 million by 2020 — for a total of
$70 million in new trade over the next decade.

Argentina aims to raise
broiler exports by 2017
Argentina exports 18% of its total broiler meat
production and aims to increase this share to
25% by 2017, according to reports.

Naturally ahead

=Biomin=

1 extra eqg.

Mycotoxins decrease egg production and

have a negative impact on egg quality.

Mycofix® is the solution
for mycotoxin risk management.
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IPE 2012 to include international

rendering symposium

The 2012 International Poultry Expo is
introducing a new education program
titled, International Rendering
Symposium: Focus on Quality, as a
featured component of its educational
programs. The program is co-sponsored by

the National Renderers Association and U.S.

Poultry & Egg Association.

“Rendered byproducts are an
essential aspect to the poultry industry,”
said Dr. David Meeker, vice president

Of the 60 countries Argentina currently
exports to, Venezuela is its top destination,
receiving 60,000 metric tons of meat,
while Chile comes in second at 30,000
metric tons of meat annually. Argentina
also expects its domestic consumption of
chicken meat to grow from the current 39
kilograms per head per year to 45 kilograms

of scientific services for the National
Renderers Association. “Encompassing
safety and quality control practices serve
as the foundation to the production
of a quality product. This program will
include several globally recognized
speakers who will focus on control
methods, microbiological controls,
research and useful details on using
rendered products in high quality diets
for various species.”

by 2017.In 2003, that number was just 21
kilograms. “Argentina only recently entered
the world poultry market, but its low cost
structure and favorable sanitary status
make it a key player to meet growing
global demand, providing it continues to
invest in expansion,” said a spokesperson
for Dutch-based agro-investment bank

Poultryiemaiiond m

Programs topics will include global
rendering markets, rendering code of
practice for safety and quality — certification
standards, controlling Salmonella in feed,
research in the rendering industry, the role
of rendered products in aquaculture feeds,
rendered products for pet food and other
issue-specific subjects.

The Expo will be held from January 24
through 26, at the Georgia World Congress
Center in Atlanta, Georgia, USA.

Rabobank. “Although Argentina’s poultry
industry is relatively concentrated,
opportunities remain for consolidation
by large domestic companies or foreign
players entering the market."

Argentina currently has roughly 40
poultry companies throughout the country, )
producing a total of 1.7 million tons of meat.

oLt Ot

entarosorbent for myootoxing

MYCOTOXINS BEWARE

CALIBRIM-Z PUTS TOXINS ONM THE RUN. IT TAKES MIMNUTES FOR TOXINS TO ENDANGER
YOUR ANIMAL. IT TAKES ONLY SECONDS FOR CALIBRIN-Z TO 5TOP THEM.

www.ltsAllAboutSpeed.net



http://www.itsallaboutspeed.net

Poultrylntemuﬁnnul

Around the World

Maple Leaf Foods
restructures, expands
prepared meats business
Maple Leaf Foods is investing $560 million

in infrastructure and technologies over the
next three years to restructure and expand its
prepared meats network, reduce operating
costs and increase productivity.

The changes, combined with other
strategic value creation initiatives, are
expected to significantly increase the
company's competitiveness and profitability
in the near and longer term. Included in
this investment is the construction of a
$395-million, 402,000-square-foot prepared
meats facility. Maple Leaf will also invest in
existing plants in Winnipeg, Saskatoon and
Brampton. The company’s plants in North
Battleford, Kitchener, Hamilton, Toronto,
Moncton and a small facility in Winnipeg
will close by the end of 2014 as production is
consolidated into new or expanded facilities.

Maple Leaf will also simplify its distribution

The State Bank of Vietnam and the World
Bank have signed on to help finance the
Vietnam Avian and Human Influenza
Control Preparedness Project, which will
help the country improve its responses to
highly pathogenic avian influenza, human
influenza and other newly emerging
zoonotic diseases.

USS$25 million will be provided to
the Ministry of Health and the Ministry
of Agriculture and Rural Development
to increase the effectiveness of public
services in reducing the health risk to

Vietnam bank finances avian
influenza control project

poultry and humans from avian influenza
11 high-priority provinces. The focus
will be on controlling the disease at
the poultry level, early detection and
response to infection, and preparing for
the medical consequences of a pandemic.
Two other avian influenza projects
have been funded (at a total cost of
US$40 million) and implemented since
2004: the Avian Influenza Emergency
Recovery Project and the Vietnam
Avian and Human Influenza Control and
Preparedness Project.

network by consolidating four distribution
centers into two; a new, purpose-built facility
in Ontario servicing eastern Canada; and an
existing facility in Saskatoon serving as the
western Canadian hub. Distribution centers in
Moncton, Burlington, Kitchener and Coquitlam

will be closed by 2014.

The company’s value creation plan is
expected to result in EBITDA (earnings before
interest, tax, depreciation and amortization)
margins of 9.5% in 2012 and 12.5% in 2015.
Maple Leaf expects to incur restructuring
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costs of approximately $170 million before
taxes related to these strategic initiatives,

of which approximately $120 million
represents cash costs. “The final phase of
this plan will establish Maple Leaf Foods as a
more streamlined and profitable company,
well positioned to deliver significant and
sustainable value to its shareholders,” said
Michael H. McCain, president and CEO.

The investment will create approximately
1,150 new jobs. Facilities closures will result
in a net reduction of approximately 1,550
positions, with the majority of the workforce
reductions occurring in 2014.

MHP poultry sales up in
third quarter 2011

The volume of MHP S.A's chicken meat sales
increased by 23% to 99900 metric tons in the
third quarter of 2011 and by 13% to 282,000
metric tons during the first nine months of 2011,
when compared to 2010 numbers, according to

the company’s recently released financial report.

These results are mainly a result of a
production increase due to more effective

Poultyyintemationdl m

Chicken meat demand strongest at grocery level

Akshay Jagdale, an analyst at KeyBanc
Capital Markets, said that the demand
for chicken meat is at its weakest levels in
the restaurant and food industries, and at
its strongest levels in grocery stores, the
Washington Post reported.

Mike Cockrell, chief financial officer at
Sanderson Farms Inc, said that consumers
are not eating out as much with high gas
prices and poor economic conditions, which
has meant less demand for the company’s
chicken at restaurants it supplies. According

use of its existing capacity as well as due

to a decrease in stocks, said the company.
Domestic demand for chicken meat during
the first nine months of 2011 remained high
and MHP was able to sell close to 100% of the
chicken produced. Export sales for the first
nine months of 2011 increased by almost two
times compared to the same period in 2010.

to Pilgrim’s spokeswoman Margaret
McDonald, demand for the company’s
chicken is not as weak at grocery stores as it
is in restaurants, but it remains difficult for the
company to build further at grocers due to
high consumer chicken prices.

Jagdale anticipates that breast meat
supply will need to be cut significantly in
order for prices to rise in the restaurant and
foodservice sector. However, he predicts retail
chicken prices will likely remain high at grocery
stores because demand is stronger here.

The average chicken meat price through the
third quarter of 2011 increased by 15%, to UAH

1(US$2.01) per kilogram of adjusted weight
(excluding VAT), when compared to the third
quarter of 2010. Through the nine months of
2011, average chicken prices increased by 7%, to
UAH 14.39 per kilogram (US$1.80), as prices were
almost flat in the first half of 2011. [
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Mark Clements

UK broiler producerontinues
to raise output and quality

One of the UK’s largest single-site broiler growers

has target firmly set on satisfying demand for

high-quality birds.

It is far too easy to rein in investment
when times are hard, but more often
than not, those businesses that

keep looking to the future and keep
investing are those that achieve long-
term success. One of the UK’s largest
broiler producers falls firmly into this
latter camp.

Alan Simpson took over Lower
Heath Farm, in Whitchurch, Shropshire,
backin 1967. The business was started
producing point-of-lay pullets in two
sheds with two employees. It now
produces some 470,000 broilers on a
seven-crop cycle.

The switch to broiler production

occurred in 1979, explains Alan
Simpson’s 33-year-old son Charles,
who now runs the farm. A downturn
in the egg market led to the family
switching to broiler production

with 50,000 birds per crop, and the
business has grown from strength
to strength since then with capacity
expansions every few years.

Lower Heath Farm supplies birds to
Moy Park’s Ashbourne processing site,
which was itself expanded by 25%
last year. Moy Park supplies the farm
with feed. The relationship works well,
but in most other aspects, the site is
largely self-sufficient.

Charles explains: “There are three
staff on site now and we do as much
as we can ourselves. We do all our
repairs and cleaning out, although
power washers are brought in to
wash down the houses.”

Investment

The farm has recently invested
GBP1.5 million (US$2.4 million)
in new facilities and houses, but
ground work, including under-floor
heating and piping, was carried out
in house. The farm team has also
recently designed and installed a
preconditioning air heater, which is
thought to be unique in the UK.

Last year's investment saw the
construction of houses 10 to 13,
incorporating the under-floor heating
and the precondition air chamber. A
new shavings store and farm office
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were also built. This brought the site’s
capacity to 470,000 birds.

The new sheds allow air to be
preheated before entry, giving
chickens summer conditions all
year round. With warm, dry air
entering the shed, litter conditions
are improved, which in turn gives
the customer cleaner, higher quality
birds. Coupled with under-floor
heating, this results in the highest
possible environmental standards.

But the investment did not stop
there. The Simpsons also worked with
Hydor on the four new sheds, installing
13 Rotem Platinum controllers and
the Rotem communicator, along with
all ventilation, lighting and motors.

By using the communicator, Charles
can dial in at any time to check

the conditions of the sheds from
anywhere. Additionally, the system

December 2011 | www.WATTAgNet.com

ons have consistently invested in new
ture and technology since entering the broiler
the late 1970s.
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sends a text message should any
alarms be activated, allowing speedy
intervention if needed.

While the Simpsons had planned
to put in a large solar plant, this has
been put on hold due to changes in
government support. However, more
investments are planned; including
the demolition of a couple of old
wooden sheds and their replacement
with single span buildings, as well
as the erection of an
additional 400-square-
foot building. This will
take the farm'’s capacity
to some 540,000 birds.

The Simpsons have
always maintained good
relations with neighbours, and no
issues arose over the development.
Neither was planning consent would
be difficult to achieve. However, Charles
describes achieving the Integrated
Pollution Prevention and Control report
as a "nightmare,” and the development
became touch-and-go for a while.

Poultryiemaiiond m
Birds and welfare

The farm rears Ross 308 birds.
Charles says, "Although we've noticed
that at about three and a half weeks
they can be a bit finicky, they have
always performed well."

Some 30% of birds leave the farm
at 34 to 35 days, with the remainder
moved to Ashbourne at 38 to 39
days. The split is due simply to Moy
Park's requirements. Bird welfare is
key to the production process. The
new sheds have windows, and plans
are being considered to upgrade the
remaining houses. Some birds are
reared for a particular supermarket
chain and these have access to
perches, bails and CDs.

Charles firmly believes that
higher welfare is the way that the
UK industry must go, not only to
respond to growing consumer
demand, but also as a way of
differentiating from overseas
competition.

“Overseas producers may have
lower costs, but they do not rear
to the standards that producers
in the UK rear their birds,” he says.
He also believes that supermarket
chains could do more to support
UK producers who are adhering to
higher standards.

Dedication

It is not only bird welfare that
is central to the family’s ethos;
minimizing environmental impact
and working with the community are
also key.

Higher welfare is the way that
the UK industry must go

The farm is helping in the
provision of broadband Internet to
alocal school and over the last five
years, the Simpsons have planted
some 100 trees and mixed hedging
in order to shelter the public from
viewing the full extent of the farm
and to attract wildlife. There is also


http://www.WATTAgNet.com
http://www.WATTAgNet.com/worldtoppoultry.html
http://www.WATTAgNet.com/24399.html
http://www.WATTAgNet.com/worldtoppoultry.html
http://www.WATTAgNet.com/24399.html

Pou]trylnlemﬂﬁoml

Output and quality

a relationship with local farmers
whereby litter is collected and used
as fertilizer. The site also has oversized
tanks sunk into the ground to enable
all wash water to be collected and
not pollute local water sources.

Following construction of the two
most recent houses, landscaping and
tidying up are the next projects on
the family’s agenda.

But the question remains: Why
invest when so many companies
are experiencing difficulties and
competition is so stiff?

Charles says: “Moy Park always
wants more chicken, and the market
is ticking along quite nicely. Chicken
is cheap and households will always

buy it. We've not really been hit by
the downturn, and for those that
want to expand, money is cheap to
borrow. We can put up our sheds
and get a return very quickly.”
Despite the family’s strong

business sense, it does not all come
down to money.

"Chickens is what we know and
enjoy, and so it makes sense to grow
what we know. Why venture into
something else?” []
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Michaela Mohnl DI (MSc)

Improving poultry’s intestinal
morphology, performance
with feed additives

Encouraging

the optimal
performance of birds’
gastrointestinal tract
can pay dividends in
health and growth.

The proper functioning of a
newborn chick’s gastrointestinal
tract is essential for growth and
performance, so achieving optimal
intestinal development and the
functional capacity of young birds
should never be overlooked.

The intestine of hatchlings
increases in weight as much as five
times more rapidly than most of its
other organs or body mass. This fast
development of the intestinal mucosa
with villi, crypts and enterocytes is
essential for absorption of nutrients
and subsequent performance.

The gastrointestinal tract can adapt
and react morphologically to external
factors, such as changes in diet. An
increase in the mucosal surface area, for
example, could result in an improved
capacity to absorb available nutrients.

To understand how to best
influence the development,
maintenance and functioning of the
gastrointestinal tract, it is import to
understand how it is structured.

Rapid change

The development of the
gastrointestinal tract begins soon
after epithelial cells form a tube in the

Villus

Mucosal folds

/

Enterocytes with Microvilli

Additives such as prebiotics and probiotics can increase the surface areas of the
gastrointestinal tract, so increasing the absorptive area and improving growth efficiency.

embryo. The intestine — including

the external muscular layers and the
villi — grow quickly and the structure

of the small intestine changes rapidly.
Immediately after hatching, further rapid
changes with significant morphological
development of the small intestine
occur. The gastrointestinal tract must
be ready to absorb nutrients to sustain
the bird as well as to provide a barrier to
external challenges.

Structure of the small intestine
The inner surface of the small
intestine is not flat, but is thrown into
circular mucosal folds that increase
its surface area and aid in mixing the
ingesta.
The mucosa form intestinal villi
— tiny, finger-like projections that
increase the surface and absorptive

area of the intestinal wall, providing
efficient absorption of nutrients
from the lumen. Crypts are moat-
like invaginations of the epithelium
around the villi. Toward the base

of the crypts are stem cells, which
continually divide and provide the
source of all the epithelial cells in the
crypts and on the villi.

Additives influence villi
development

While performance parameters
may be the most common way of
evaluating feeding trials, they can
be evaluated through histological
examination of the gastrointestinal
tract, as it is well known that
many substances can affect the
development of intestinal villi.

The gastrointestinal tract can
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Feed additives

adapt and react morphologically to
factors such as dietary changes, for
example to the addition of probiotics
and prebiotics in the diet, and
investigations to determine changes
can reveal useful information on
intestinal function.

Enterocyte enzymatic activity
and structure are two of the most
important features of the intestinal
mucosal physiology, and it has
been reported that the intestine
can change its surface by growing
in length, and/or by increasing the
height of its villi.

By growing in length, and/or by
increasing or decreasing the height
of the villi and microvilli, it is possible
to change the effective surface
area. Fusion and shortening of the
villus, on the other
hand, can lead to a

To learn more about
feeding probiotics,
read: oultr¥_I
production: How

probiotics can play
arole at

www.WATTAgNet.
com/23492.html

Positive influences

Several scientific studies have
shown that the addition of probiotic
products to broiler diets can have a
positive effect on gut morphology
and consequently, on performance
parameters.

These histomorphological
changes are represented by
elongated villi
and a higher villi/

loss of surface area Several scientiﬁc crypt ratio, which
for the digestion . indicates a lower rate
and absorption studies have of enterocyte-cell
of nutrients and migration from the
consequently, lower shown that crypt to the villus.
performance. .. When less energy is
Increasing the prOblOtICS caan needed for renewal
villus height would .. of the gut epithelium,
suggest an increased have a pOSltlve more energy is
surface area capable available for growth.
of greater absorption effect Feeding probiotic

of available nutrients,
and enterocytes
have more time to fully differentiate
and to fulfill their digestive and
absorptive functions.

The villus crypt is considered as
the villus factory, and deeper crypts
indicate fast tissue turnover to renew
the villus in response to normal
sloughing or inflammation resulting
from pathogens or their toxins.

Because the energy required to
maintain the gut accounts for some
25% of the total basal metabolic
needs of an animal, any reduction
of need for renewal of gut tissue
can have a significant impact on
the amount of energy available
for growth and caloric conversion
efficiency.

growth additives

has been shown

to increase the villus surface area,
which consequently may lead to
higher nutrient absorption. It can be
speculated that increased integrity of
the gastrointestinal tract associated
with a greater surface area of the

villi results in improved production
results. Probiotic feed additives could
reduce both damage to enterocytes
and the need for cell renewal in the
gut, contributing to an increase in
overall productivity. []

> Michaela Mohnl DI (MSc), product
manager for probiotics at BIOMIN
Holding GmbH, Michaela.mohnl@
biomin.net
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Consumer education through the
branding and marketing of eggs

"Omega
e
E3-.

Eggs can be more than a simple staple, but

consumers need to be engaged and products

need to be differentiated to make the most of the

opportunities that exist with growing consumer

interest in the relation between health and diet.

The functional food business is
taking off. Consumers see more
and more fortified foods when they
roll their carts through the grocery
aisles, but do they understand what
they are buying or how one brand is
different from the next?

It is more important than ever
to educate consumers about the
benefits of functional foods. The egg
industry can take a few cues from the
US dairy industry, which has been
producing and selling functional
foods since the 1930s, when fluid milk
processors started adding vitamin D
to milk to help eliminate rickets.

Working together

There are many reasons why
fortified milk is a staple in human
diets throughout the world. One
reason is consumer awareness.
Consumers understand that drinking
milk may help build strong bones
and may help prevent rickets in
children. One way dairy processors
in the US have achieved mass
awareness is through cooperation.

In the early 1990s, fluid milk
processors in California agreed to
allocate three cents from each gallon
of milk sold to fund joint efforts
to promote milk consumption.

Specialty brands are able to stand out on shelf
and give consumers additional information.

From this effort, the California Milk
Processor Board was born, and it
eventually created the "got milk?”
campaign, which now features
celebrity-endorsed advertisements,
merchandise and apparel.

By combining efforts, the
CMPB uses marketing, advertising,
social media and public relations
programs to build overarching
national education campaigns to
raise awareness of the benefits of
consuming milk. Consumers of all
ages can experience the "got milk?”
website, print advertisements,
television commercials, events and
point-of-purchase retail displays at
different touch points in their lives
- reading magazines, watching TV,
surfing the web, shopping at the
grocery store, etc.

Just as processors within the milk
industry cooperate to create broader
awareness, so do those involved in
the US egg industry. The American
Egg Board is the US egg producers’
link to consumer awareness and its
efforts mirror those of the CMPB.
The AEB rallied together to create
the long-standing “Incredible Edible
Egg” moniker, which is publicized
throughout the US to help increase
consumer demand for eggs.

Because of the AEB and the CMPB
efforts, consumers understand
the benefits of incorporating eggs
and milk into their diets. In both
campaigns, the specific brands of
eggs and milk are not a focus.

With the foundation in place,
what options are available to help
egg producers’ brands stand out
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To learn more about
the branding and
marketing ot eggs,
read: Standing out

in the egg industry

www.WATTAgNet.
com/13620.html

from the others, especially within the
specialty egg market?

Functionality - eggs and
omega-3s

Egg producers can use a number
of different tools in their marketing
to help communicate why their
eggs are different from competitors’
eggs — we see this through different
packaging design, advertisements,
in-store promotions, etc.

The functional food space takes
consumer awareness to a different
level. For example, consumers in the
US may make purchases based on an
attention-grabbing label or a great
coupon deal, but many of them are

also looking out for their family’s health.

Look specifically at the ever-
growing omega-3 functional food
market. As omega-3s help to support
health and development at all stages
of life, these fatty acids are big
business as well. A recent Packaged
Facts report shows global omega-3
food/beverage sales in 2010 were at
$8 billion, a 17% increase over 2009.

Many egg producers now offer
specialty eggs fortified with omega-3s
or promote this fortification on carton
labels. Name brands and store brands
alike claim "added omega-3 fatty acids”
on packaging, but very few clarify
which type of omega-3 or the amount
of fatty acids the eggs contain.

Omega-3 fatty acids, often
referred to as “good fats,” are
essential fatty acids — something
the human body cannot make and
must obtain from the foods we eat.
That being said, not all omega-3s
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are created equal; the human body
uses some of the fatty acids more
efficiently than it uses others.
Docosahexaenoic acid: DHA is a
long-chain omega-3 fatty acid that
supports brain, eye and heart health
throughout all stages of life. Good
sources of DHA include fatty fish (e.g.

salmon) and algae - fish get their
DHA through the microalgae in their
food chain.

Eicosapentaenoic acid: EPA, also
found in fatty fish and algae, helps to
support cardiovascular health. Of the
three most common omega-3 fatty
acids, EPA and DHA are the easiest for
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Consumer education

the body to use.

Alphalinolenic acid: ALA is found
primarily in flaxseed, soy, walnuts
and canola oils. The body converts
ALA to EPA and DHA:; however, the
conversion is very inefficient. ALA
has no known independent benefits
on brain or eye health and there is
insufficient data to support its role in
cardiovascular health.

Hens fed a diet rich in omega-3s
produce omega-3 eggs. The resulting
eggs can contain as much as six
times the amount of omega-3s found
naturally in regular eggs. One way of
doing this is enhancing the hen feed
with flaxseed. Supplementing feed
with fish or algal oil is another option.
Of note, laying hens fed diets rich in
preformed algal DHA can produce

eggs with 120-150 mg of DHA per egg.

The first brands to promote
omega-3 fortified products did
not break down the source or the
amount of omega-3s. In contrast,
other specialty egg brands, including
Oakdell Egg Farms, Gold Circle Farm
and EggSense in the US, and DHA
Omega-3 Golden Egg in the United
Arab Emirates, include DHA omega-3
on the carton and a breakdown of the

Catching the consumer’s attention

While they may seem obvious, it is
important to revisit a few initial steps
to help educate your consumers.

3 The best place to start is the
consumer. Your consumer is different
from X brand’s consumer — why?
Finding out who purchases your
product and why can help clarify
your key brand messages. Answering
these questions will help determine
if further consumer education is
needed. Conduct research first.

¥ Build upon overall industry awareness.
Look for an already existing AEB-
type collaboration in your market
that can provide a foundation for

omega-3 type.

To make an egg brand stand
out, producers need to go beyond
superficial labeling to clearly state the
benefits for consumers. Highlighting
ingredient products and sources,
nutritional information or other
unigue properties of eggs can go a
long way in educating consumers
and distinguishing one egg brand
from another.

Egg producers worldwide

initial consumer education. Then,
communicate how your brand is
unique — remember to communicate
directly to your consumer.

¥ Develop integrated marketing
campaigns that reach your target
audience at multiple touch points.
Elements can include websites, media
relations, advertisements, social
media, events, in-store promotions,
among many other opportunities.

¥ Check in. After launching your
marketing communications
campaign - or elements of it —
check in to make sure it still speaks
directly to your consumer.

can collaborate to help educate
consumers on the health benefits
of eggs. Building a solid foundation
of general awareness first gives
egg producers the opportunity to
dive deeper into the branding and
marketing of their specific eggs. []

> Christian Martin is director of
Global Animal Nutrition, DSM
Nutritional Products.
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Andrea Saladino

IPE/IFE shifts dates to offer
more educational programs

The 2012 International

Poultry Expo and
International Feed
Expo will feature an

entire week of dynamic

education programs
addressing current
industry issues.

The 2012 International Poultry Expo,
co-located with the International
Feed Expo, has moved to a Tuesday-
Wednesday-Thursday format to
increase the educational programs
before and after the Expo. The
event is scheduled for January 24-
26, at the Georgia World Congress

2012 International
Poultry Expo /
International Feed Expo

% Georgia World Congress
Center, Atlanta, GA, USA

% Show hours:
Tuesday, January 24, 2012:
12 p.m.-5 p.m.
Wednesday, January 25, 2012:
9a.m.-5 p.m.
Thursday, January 26, 2012:
9a.m.-3 p.m.

%* For more information
about the 2012 IPE/IFE, go to
www.ipeweek12.0rg.

Center, Atlanta, with the educational
programs rounding out the week.
Sponsored by the U.S. Poultry &
Egg Association and the American
Feed Industry Association, the Expo
will highlight the latest technology,
equipment and services.

2012 Expo highlights

This year's education program
includes the International Poultry
Scientific Forum, Pet Food Conference,
Animal Agricultural Sustainability
Summit, Hatchery-Breeder Clinic
and the AFIA International Feed
Education Program. For the updates
on educational programs, visit www.

ipeweeki2.org.

New for 2012 are:

% Charting the Course: An
Executive Conference on the
Future of the American Poultry
Industry: Incorporating the
Market Intelligence Forum, this
program, offered on January 25,
will explore challenges facing
the poultry industry, including
competition, high input costs,

Your guide to the show

Use the 2012 International Expo
Guide to plan your visit to IPE/
IFE. It's everything you need for
a productive show experience.

The Guide provides:

¥* Exhibitor profiles
¥* Guide to the show floor
% Schedule of educational events
* Atlanta dining and hotel
information...and more!
www.digitalexpoguide-digital.com

social issues and government
regulations, while attempting to
meet an increasing demand for
food.

¥ IPE Pre-Harvest Food Safety
Conference: A complement
to the 2011 IPE Salmonella
and Campylobacter Reduction
Conference, this educational
opportunity comprises two half-
day sessions on January 25 and
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Show registration

Register online to exhibit or attend.
www.ipeweek12.org

Pet Food Conference

{Tuesday, January 24, 2012

Sponsored by the American Feed Industry
Association and the Poultry Protein and
Fat Council, the fifth annual Pet Food
Conference covers various topics ranging
from regulatory issues to technical
aspects of production. The morning
session will focus on ingredient issues
and the afternoon on food safety. The
new Pet Food Certification Program, a
third-party certification system, will also
be highlighted. More details are available
at: www.petfoodconference.com.

26, to provide one of the most
thorough explorations into the
poultry pre-harvest arena ever.

% Charting the Course: An
Executive Conference on the
Future of the American Egg
Industry: Perhaps in no other time
in the history of egg production
and processing have the industry’s
challenges been greater. This
session, offered on Wednesday,
January 25, will explore these
challenges.
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Pre-Harvest Food
Safety Conference

Wednesday, January 25, and
Thursday, January 26, 2012
The Pre-Harvest Food Safety
Conference, an educational
opportunity developed by the
U.S. Poultry & Egg Association,
the National Chicken Council, the
North American Meat Processors
Association, Auburn University and
the University of Georgia, will consist
of two half-day sessions conducted
Wednesday and Thursday.

This event will bring regulators
and researchers together with
experts from the poultry and
allied industries, to discuss issues
associated with the control of
food borne pathogens in pre-

harvest operations.

International
Poultry Scientific
Forum

{Monday, January 23, and
Tuesday, January 24, 2012
The International Poultry
Scientific Forum is sponsored
by the Southern Poultry
Science Society, the Southern
Conference on Avian
Diseases and the U.S. Poultry
& Egg Association. The forum
presents information on
topics such as environmental
management, nutrition,
physiology, pathology, processing,
and products and disease.

¥ National Renderer’s Association
2012 International Rendering
Symposium: Offered on Thursday,
January 26, and Friday, January
27 this seminar session will focus
on the quality and safety of
rendered products. Speakers will
describe process control methods,
microbiological controls, research
and the use of rendered products

“C@i[:/.\RMIr_\(S”

A REALISTIC
ALTERNATIVE?

Simon Lague
Business Development Manager

Market
clear message. In 2050 the world

developments convey a

population is expected to reach
9 billion.

economic growth

Together with ongoing
this  will lead
to a massive demand for meat,
particularly in the developing world.
This implies that production has to
intensify alongside responsibly with

regard to animal welfare.

As the world struggles with the
dilemma between the ‘acceptable’
and the ‘practicallity’ of growing 40
billion animals, Fancom sees this as
an opportunity to offer a realistic

alternative, iFarming.

Through a combination of precision
livestock farming and information
technology it is possible to improve
the basic processes in the farm,
providing an animal friendly system.

Unlike traditional farming, iFarming
is sustainable in  metropolitan
areas, combining social, economic
and environmental interest and
at the same time higher return on

investment for the farmer.

See us at IPE-IFE
hooth 6112

fancom-

forward thinking
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IPE/IFE

in diets for various species.
Also new for 2012 is the Customer
Connection Center, which provides
meeting rooms without the
distraction of the show floor. Centers
will be available in each exhibit hall.

Register for the show
Attendee and exhibitor
preregistration and hotel registration
is now open. Online is the only way
to preregister for the discounted price
of $40 through January 6, 2012. After
January 6, the fee increases to $60.
Resuming for 2012 is the
“Members to Atlanta” (M2A) program,
which waives the registration fee
for attendees from member firms
of either association engaged in the
production of poultry or eggs for
consumption and feed products. The
program is supported through Expo
exhibitor sponsorship. [

2012 Hatchery-Breeder Clinic

Tuesday, January 24, and
Wednesday, January 25, 2012
This clinic provides the opportunity for
hatchery and breeder flock managers
to learn the latest techniques for

producing high-quality chicks. It covers
hatchery and breeder operations so that
both functions are aware of innovations

2012 International
Rendering Symposium:
Focus on %2uality

{Thursday, January 26, and
Friday, January 27, 2012

This seminar will focus on the quality and
safety of rendered products. Building

on a background of the industry and its
markets, speakers will describe process
control methods, microbiological controls,
current research and using rendered
products in diets for various species.

and basic management principles.

¥ Registration includes admission
to the International Poultry Expo
and International Feed Expo.

¥ Your Hatchery-Breeder Clinic
badge will allow you to visit
the trade show floor.

¥* Clinic attendees can take
advantage of other educational
offerings during IPE.

Charting the Course

{January 25,2012

An Executive Conference on the

Future of the American Egg Industry
Join industry leaders for an Executive

Conference on the Future of the American

Egg Industry. Perhaps at no other time

have the challenges in egg production

and processing been greater.
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Since 1936 when Hy-Line International
developed the world’s first hybrid
layer, one commitment has not
changed—to produce commercial
layers with the highest profit
potential —high livability, excellent
feed conversion and superior

egg quality.

www.hyline.com info@hyline.com
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N. A. Cox, M. P. Doyle, A. M. Lammerding, L. J. Richardson, R. J. Buhr, Y. V. Thaxton, and J. A. Cason

Zero Salmonella tolerance on poultry:
Worthy goal or trade protectionism?

Can an importing country justify, on purely scientific

grounds, a zero-tolerance policy for Salmonella on

raw poultry?

The global trade of poultry
meat is often hampered by
non-tariff barriers, which

are often thinly disguised
mechanisms to limit the

import of poultry for the

benefit of the domestic
industries in the importing
countries. Probably one

of the most widely used

- and abused - of these
non-tariff barriers is a zero
tolerance for Salmonella on

raw poultry. In some cases,

any finding of Salmonella on raw
product can lead to the rejection of
an entire shipment, or the de-listing
of the plant of origin of the suspect
product.

This raises a question that has
long been asked by countries that
export poultry: Can an importing
country justify, on purely scientific
grounds, a zero-tolerance policy for
Salmonella on raw poultry?

Salmonella - widely
occurring and elusive

We know that Salmonella occurs
commonly in livestock and poultry,
and can be frequently isolated from
wild animals, including rodents,
reptiles and birds. When poultry
flocks become infected, most
Salmonella are carried within the
gut of the birds and subsequently
contaminate the environment,
including the birds’ feathers, feet
and skin. During post-slaughter

Performance objectives linked to human
health outcomes based on risk assessment
better define public health risk.

processing, Salmonella may also
be transferred among carcasses
by fecal or ingesta contamination,
or may be spread by cross-
contamination of carcasses in
the rinse or chill cycles, or on
equipment surfaces.
The industry, regulators and
consumers all have a vested
interest in interventions to mitigate
Salmonella contamination of poultry
throughout the food chain, and it is
an important goal for all stakeholders
to ensure that the final cooked
product is safe for consumption.
Although raw poultry meat is
a frequent vehicle of foodborne
Salmonella infections in humans,
it is difficult to quantify the true
proportion of all salmonellosis cases
that are associated with poultry
consumption.

The poultry industry has a
vested interest in mitigating
Salmonella contamination.

Food source
attribution under
scrutiny

Because of the trade
ambiguities and regulatory
confusion resulting from
different Salmonella
sampling and testing
methodologies, an international
group of 26 scientific experts from
16 countries convened in 2009 to
discuss the scientific and technical
issues that affect the setting of
a microbiological criterion for
Salmonella contamination of raw
poultry.

The result of these deliberations
was the peer-reviewed publication
of “Scientific and Technical Factors
Affecting the Setting of Salmonella
Criteria for Raw Poultry: A Global
Perspective,” published in the Journal
of Food Protection, 73(8):1566-1590,
2010.

Although Salmonella on raw
poultry products is an important
cause of human salmonellosis, it
is difficult to determine the extent
to which it is responsible for
foodborne human illness, whether
directly or indirectly via cross-
contamination. It is precisely this
type of information, however, that is
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identifies 5 keys to Beari NgS

Coolair's innovative cast aluminum
disc with captured bearings
extends bearing life up to 7 times
by placing the drive load directly
over the bearings.

food safety at

www.WattAgNet.
com/22384.html

needed to understand the true risk
to public health and to determine
the effectiveness of intervention
strategies. Ultimately, the efficacy
of regulatory activities should

be assessed on the basis of risk
outcomes.

Fan blades

Aerodynamic cast aluminum
blades (NBC fan) or high strength
steel blades (NBF/NCF fans)
provide outstanding performance.

Zero tolerance often
misunderstood

The use of HACCP in primary
processing of poultry is widely
advocated and is mandatory in the
United States and the European
Union. In the US,, the processing
operation is the main focus for
regulatory oversight and industry
management of Salmonella, whereas
in the EU processing is only one
stage in the supply chain at which
monitoring measures are required.

Both approaches include
a microbiological criterion for
Salmonella, and both require regular
testing of post-chill carcasses as
part of the verification of the food
safety management system. The U.S.
system also includes a zero-tolerance
policy for visible fecal contamination

Damper doors

Discharge damper doors are a
sturdy, yet aerodynamic alternative
to the common exhaust shutter.
Available in NBC, NCF and

NEF models.

As a working farmer, you don't have a lot of
free time on your hands. The last thing you
need is another chore added to your list,
especially something as time-consuming as
fan maintenance and repairs.

Our goal is that you never have to. That's why
we build Coolair fans for the long run. They
are finely-tuned, efficient machines built to
endure. Coolair fans may look much the same as others, but look closer.
Captured ball bearings extend the fan life seven times greater than the
industry average. The precision-machined hub, fan belt and tensioner

on carcasses before they enter the ensure extended belt life. Our American-made blades are thicker, increasing
chiller, as well as the requirement : durability. Plus, our damper doors are rugged and streamlined, making them
in the HACCP plan of a critical a more effective choice than any other shutter on the market. And you can

: trust Coolair for unmatched service and quality replacement parts that are
second to none.

control point to help ensure fecal
contamination is avoided. Otherwise,

individual companies determine Sure, you may be able to find a cheaper fan. And you may get a package
critical control points and they may deal that includes a fan. But unless you have a genuine Coolair fan, you
differ among establishments. better keep your toolbox and wallet handy.

: -
Quantitative risk AMERICAN MADE.*AMERICAN OWNED. ‘ 8 caalalﬂ
assessment needed O e g e Value that Stands the Test of Time
A kApply'”g quantitative 3604 Mayflower Street | PO. Box 2300 | Jacksonville, FL | 32203-2300
risk-assessment practices in ) : v: 904/389-3646 | f: 904/387-3449 | agfans@coolaircom
microbiological food safety )

coolair.com
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Zero Salmonella

exposes the reality that zero risk

is unattainable for all raw foods.
Zero tolerance, which implies the
complete absence of a hazard,
may be regarded as the expression
of a regulatory preference for the
precautionary principle, but has
little to do with food safety and
human health. The term “zero
tolerance” itself is commonly used
but generally poorly defined or
understood. This is troublesome
because it has different meanings
for different audiences.

To some people, zero tolerance
implies zero risk associated with
the food, or zero prevalence of a
pathogen in the food. But without
any way of consistently eliminating
the pathogen from a raw product,
the "zero” concept is misleading
to consumers with unrealistic
expectations of the effectiveness

Applying quantitative
risk-assessment
practices in
microbiological food
safety exposes the
reality that zero risk is
unattainable for all
raw foods.

of regulation, who may interpret
such regulations as implying no
risk. If a hazard exists, there is some
probability it will cause an adverse
effect, no matter how small.

Zero tolerance also implies that
both minor and major deviations

Fienhage.

Laying Nest System
for Broiler Breeders

Years of proven field results

Extremely low incidence of floor or cracked eggs

Adaptable to existing buildings

Made of durable materials
Easy to clean

Meets or exceeds the highest hygiene requirements

Already equipped and in use in over

1000 poultry houses

Fienhage GmbH - D-49424 Lutten -

Vechtaer Strasse 90

Tel.: +49-(0)-4441-999-40 - Fax: +49-(0)-4441-999-418

http://www.fienhage.com -

E-mail: info@fienhage.com

from a policy will be treated with the
same severity. This is obviously not

a sensible approach to identifying
and resolving the source of
contamination problems.

Dealing with deviations

Internationally, there is no
consistency in interpreting the
concept and how to deal with
deviations. The purpose of a
Salmonella monitoring policy for raw
poultry should be to provide an alert
that prompts a review of policies and
procedures. It should also permit
the finished product with minor
deviation to be distributed into the
marketplace, and should take into
account cost and other practical
considerations of withholding the
product from sale.

Several other challenges exist
to applying a zero-tolerance policy
for Salmonella on raw poultry meat:
defining the accuracy, sampling

Quality Equipment,
Quality Product...
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intensity, sampling material and
sensitivity of the testing method. At
which point is the assessment to be
made, pre-harvest or post-harvest?
Who bears the repercussions for
enforcement? And, who has and
what is the enforcement capacity?
How does one quantify cross-
contamination of other foods or
account for other transmission
routes, such as person-to-person?
The evidence suggests that currently
there are no intervention treatments
that can be applied in all countries
to ensure the complete elimination
of Salmonella from raw poultry
products.

Measuring levels instead
of prevalence

Salmonella contamination
is usually expressed in terms of
prevalence, but evidence from
microbiological risk assessment
indicates that the levels (number of

Zero tolerance may
be regarded as the
expression of a
regulatory preference
for the precautionary
principle, but has little
to do with food safety
and human health.

cells) of contamination can be even
more important to public health, and
efforts at any stage of production
or processing that reduce the
Salmonella cell numbers on the raw
product will reduce risk.

With the development of more

Poultryiemaiiond m

sensitive methods for counting
Salmonella and methods that are
internationally acceptable, we should
pay much greater attention to this
aspect in the future, enabling more
heavily contaminated items to be
identified and suitable interventions
developed.

How far to take management
programs?

Over the years, Sweden has
developed and implemented a
stringent and successful Salmonella
management program for poultry.
The present degree of Salmonella
prevalence on raw poultry took
several decades to achieve at
considerable expense. For all
countries, however, such measures
are unlikely to be economically or
technically feasible. Some lessons
can be learned from the Swedes,
especially about the need for
Salmonella-free breeding stock and

SALMET

YOUR PROFESSIONAL

PARTNER FOR SUPERIOR 4

SALMET has been manufacturing, since 1962, highly performing poultry equipment. The superior quality of the materials used,
combined with legendary German precision and craftsmanship, creates a product that guarantees long lasting and reliable
performance with minimum maintenance and low energy requirements. Prior to series production all SALMET products undergo
extensive field tests of function, reliability and efficiency. SALMET is a well worldwide known manufacturer of:

* Rearing cages (for day-old
chicks and pullets)

¢ Laying cages

* Composting units

 Broiler cages

e Layer breeder cages

* Alternative (nest) systems
e Manure drying tunnels
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Zero Salmonella

feed, as well as improved biosecurity.
Salmonella infection of broiler

flocks and the contamination

of processed carcasses differ

widely among countries, largely

reflecting the stringency of

measures undertaken to eliminate
Salmonella in poultry production
and processing. Conditions in
production and processing also
differ widely, as do the strategies
and methods used for sampling
and testing for Salmonella. These
sampling methods must be

New!
Chickmate's
Crown Sleeve

sSaves Feed

sIncreases Chick Weight
eModerates Feed Flow
sSimple Installation

*Fits All Chickmate Feeders

Please call or write for details.
800/331-7509

125 Evelyn 5. Wade Blvd.=Buchanan, GA 30113

nickmate

Phone: T70/646-9327
Fax: T70/646-9329
ey E Mail: sales@chickmate.com

www.Chickmate.com

PICKING FINGER INSTALLER
Model PFI-1

Please visit us at the IPE,
January 24-26, 2012
Booth 4412

e Saves installation time

¢ Eliminates finger damage [

¢ Installs fingers up to 5 1/2" long = “z_'_—‘h;
® Easily used inside picking machine gT l
® More power - no springs - air & air \

e Stainless and aluminum construction

JTANFAYRES:

View PFI-1 information
at our website

Jarvis Products Corporation

33 Anderson Road, Middletown, CT 06457
Tel: (860) 347-7271

Fax: (860) 347 - 9905 / 347-6978

E-mail: sales@jarvisproducts.com
http://www.jarvisproducts.com

standardized, especially for raw
product testing, in the interests of
consumer safety and trade.

Four recommendations

Given the nature of the poultry
industry, current interventions
won't guarantee the absence
of Salmonella from raw poultry
products. Approaches differ among
countries in the emphasis placed
on pre-harvest and post-harvest
regulatory monitoring. However, the
most effective strategy for Salmonella
management would be one that
covers all stages of the food chain.
Therefore, this strategy should be
followed wherever possible.

To establish international standards
and achieve global compliance,
governments and industries must be
willing to work toward developing and
adopting harmonized approaches for
data collection and analysis.

The term “zero tolerance” for
specific pathogens such as Salmonella
in raw food products is interpreted
differently in different countries
and therefore has been confusing,
misleading and misapplied. Using
terms such as “zero tolerance” or
“absence of a bacterium” in relation to
raw poultry should be avoided unless
these terms are specifically defined and
explained by international agreement.

New metrics, such as
“performance objectives” linked
to human health outcomes based
on risk assessment, should be used
throughout the food chain and will
better define the resultant public
health risk. [

> N. A. CoxI, M. P. Doyle2, A. M.
Lammerding3, L. ]. Richardson4,

R. J. Buhrl, Y. V. Thaxton5, and J.

A. Casonl 1 USDA, ARS, Russell
Research Center, Athens, Ga.2 Center
for Food Safety, University of Georgia,
Griffin, Ga.3 Public Health Agency
of Canada, Guelph4 Coca Cola
Company, Atlanta, Ga.5 Center for
Food Animal Well Being, University of
Arkansas, Fayetteville, Ark.

www.WATTAgNet.com | December 2011


http://www.WATTAgNet.com
mailto:sales@jarvisproducts.com
http://www.jarvisproducts.com
http://www.chickmate.com
mailto:sales@chickmate.com

The latest poultry industry news
delivered to your inbox five days a week

Subscribe to WATT Poultry
e-Newsletters

» Respected industry information
+ Breaking news

» Mobile-friendly format

™

Poultry e-HEii' —

= “‘" Poultry re

WATT Poultry e-News

¥ By e S -t P
1, Pl o 0 d e, ot

oy _‘;.—':_‘ =y - ':—‘I p———
*—--*—alh._..:.l_l::.]_-_ ik I‘_JIL__iI-I‘.l.:I-_I_AII-A |

Sent Tuesday, Wednesday and Friday to poultry
growers, producers and integrators who prefer
to receive breaking news in a mobile-friendly
headline format.

Visit www.WATTAgNet.com/NewsletterListing.aspx to sign up today!

WA See us at IPE-IFE hooth 2229,
2231, 2233,2328, 2330, 2332



http://www.WATTAgNet.com/NewsletterListing.aspx

Poultrylmemnﬁnnnl

Real-time
tracking
key to
efficient
broiler
processing

Monitoring the
smaller aspects of
processing can help
to ensure top quality
production.

On each and every day that chickens
leave the farm and arrive at the
processing plant, managers should be
implementing a series of activities both
before and during the actual processing
if naximum quality is to be consistently
achieved. These activities address both
physical and sanitary issues.

A number of common activities
that need to be addressed at the
processing plant include:
¥ Proper storage to prevent birds

being dead on arrival;
¥ Monitoring of the two most

important environmental variables —
temperature and relative humidity;
¥ Verifying sanitary conditions of the
building and equipment before
actual processing starts;
¥ Ensuring that all equipment and
tools are ready to use;
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Storage must be properly managed and monitored to prevent birds being dead on arrival.

¥ Checking that all personnel are
ready to work;

¥ Ensuring an orderly supply of birds
to the hanging area to guarantee
that all shackles are being used;
and

¥ Monitoring of offal to ensure

that any giblets, for example the

gizzard, liver, heart and neck, are

being mixed into it.

Processing chickens is a fast-
paced activity, reaching speeds of
three birds per second, with a line
speed of 12,000 birds per hour.
Unfortunately, plant supervisors
often forget the importance of
real-time tracking. Sometimes they
become so focused on reaching
production targets - birds per hour
- that they unintentionally overlook
key aspects of the process itself,

and these have a direct impact on
the quality, safety and yield of the
processed birds.

Grassroots expertise
To tackle issues such as those
listed above, many companies have
introduced a staff committee, or “Elite
Group," to ensure that all the small but
important details of the process are
properly taken care of. Should any of
these variables deviate from the ideal,
this committee immediately informs the
management group so all necessary
corrective actions can be implemented.
Once birds are hung on the shackles,
a different set of variables needs to be
monitored. These might include:
¥ Chickens flapping during stunning;
¥ Flapping and struggling during
bleeding;

www.WATTAgNet.com | December 2011
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¥ Chickens falling down in the
bleeding tunnel;

¥ Birds floating during scalding;

¥ Subcutaneous fat melting away
and being lost during chilling;

¥ Water in the pre-chiller turning
slightly red; and

¥ Foam appearing in the chiller's water.

When an abnormal situation is
detected, a member of the EG should
immediately inform the supervisor so
that a prompt decision can be taken
on remedial action.

For example, if the problem needs
the intervention of the maintenance
group, the supervisor can contact
them directly. The maintenance group
can then evaluate the situation and
give an answer on the time required
for corrective action to be taken.

With this information at hand,
the area supervisor can continue
his duties, while the members of

December 2011 | www.WATTAgNet.com
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For more from
Eduardo Cervantes
Lopez, read: Investing
in staff to increase
poultry processing

plant productivity

the EG monitor that the job is being
completed properly and on time by
the maintenance team. Once faults
have been corrected, an EG member
reports this back to the supervisor.
Management activities are of
paramount importance during
processing. Again, a member of the EG
should monitor that all product losses

G=A
In Touch
(o)

In touch with highly hygienic C

food processing: Aerofreeze
freezers for high-quality freezing
or chilling of meat and poultry.

Aerofreeze spiral freezers and chillers

In touch with your freezing and chilling needs

Aerofreeze spiral freezers and chillers
offer optimal freezing and chilling
performance and set the standard in
hygiene and food safety. They maxi-
mize cleaning efficiency through ultra-
hygienic design and profitably save
energy and minimize yield loss by
optimizing airflow. Our freezers are
designed by expert engineers to meet
your product characteristics, capacities,
facility space and line layout — in touch

with all your requirements!

GEA Refrigeration Technologies
GEA Refrigeration Technologies

www.gearefrigeration.com
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Real-time tracking

are within acceptable parameters.

For example, if the DOA parameter
has a maximum level of 0.1%, for a
plant that processes 100,000 birds per
day, a maximum of 100 chickens per
day dying from heat stress might be
acceptable. During one shift of eight
hours, a rate of 12 birds per hour dying
would be considered normal.

Should the DOA rate suddenly
increase, the members of the EG should
notify the supervisor so that decisions
can be taken to bring the situation
back under control as soon as possible.
The same monitoring system can be
applied to downgrading, red chickens,
overscalding, damage to chickens
during plucking, loss of gizzard meat by
removing the cuticle and so on.

Guiding processes
The role of the EG is very similar
to that of air traffic controllers

Subcutaneous fat melting away.

at airports, as both have the

responsibility of guiding processes.
Performing their roles is

dependent on two basic principles:

¥ Knowledge and extensive
experience of every detail that may
affect the various processes; and

¥ The attitude of management to take
appropriate decisions in real time.
The EG should comprise

specialists from various disciplines,
including food, agroindustrial and
veterinary medicine, among others.
The committee should report to the
highest authority within the plant -
normally the plant manager. This will
enable the EG to properly manage
the most important areas during the
day-to-day operation of the plant.

By paying attention to and
controlling all the small details
within the processing plant through
the establishment of a special staff
committee — the Elite Group — it is
possible to raise quality, safety and
the yield levels of the chickens that
pass through the plant. [

> Eduardo Cervantes Lopez is an
international consultant based in
Colombia. He can be contacted
at: icproave@hotmail.com or via
www.icproave.com. By Eduardo
Cervantes Lopez

Are you sure
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chemoforma

We huve your performunce in mind

www.chemoforma.com
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i
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- Livestock for a better
environment inside and out a
- more efficient production.
— Employees for improved
air quality and a better wor
‘environment.
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_._1¥qurself because MICRO-AID”
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Contact:
Your Feed Manufacturer,
Animal Health Supplier or
DPI GLOBAL.

17656 Ave. 168
Porterville, CA
® 93257

MICRO-AID is environmentally safe

and reduces odor and sludge. www.dpiglobal.com
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Meyn Food Processing Technology B.V.
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The Netherlands

T: +31 (0) 75 684 3355

F: +31(0) 75 684 4150

I: www.meyn.com Poultry Processing Solutions
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Products

Pas Reform
SmartTransfer
setter trolley
loader
SmartTransfer from
Pas Reform is an

ergonomically designed,
fully automated setter
trolley loader that enables
a single operator to safely
transfer all 32 trays from a
farm trolley to the setter
trolley simultaneously, in
less than two minutes. A

smooth, gliding action
protects fertile hatching
eggs from any sudden
movements or shocks,
to prevent hairline cracks
or other damage to the
eggs. SmartTransfer is
constructed from stainless
steel and requires minimal
maintenance, according to
the company.
www.pasreform.com

Big Dutchman
heat exchanger
Big Dutchman offers an
air-air heat exchanger that
permits broiler growers
to save up to 60% of their
heating costs, especially
in cold weather, the
company says. The used

We revolutionize cutting costs in your
maintenance budget without quality reduction.
Because quality and service is our business!

Rado)&
o

FParts BV

Your specialist in poultry processing spare parts

Check our products al: www.rndonparts.com

Rodan Paris BV, - Hivenstraal 854 - 2102 LB Heemsiode - The Nelherlands
Phone: +31 23 5476668 - Fax: +31 23 5476888 - E-mail: mail@rodonparts com

air from the broiler house
is completely pre-filtered
before it flows through
the heat exchanger,
keeping the exchanger
element free of dirt and
dust. The exchanger
element separates fresh
and exhaust air, which
makes for an optimal heat
transfer, according to the
company.
www.bigdutchman.de

Norel & Nature
probiotic additive
Fecinor probiotic feed
additive from Norel

& Nature contains
Enterococcus faecium
and improves the stability
of lactic acid bacteria

in piglets. Recent tests
showed its inclusion in
the post-weaning diet
from 21 to 42 days old
gave a reduction in E.
coliin faeces from day 3
and a continuing effect
to days 42 and 46. The
probiotic was present in
the faeces from the first
day and remained even
after the treatment was
withdrawn. This product
is authorized in the EU for
use in broiler chickens as
well as swine.
www.norelynature.com

AG Int. Ltd. FS200
straw dispenser
The FS200 (full spread)
straw dispenser is a

the best Fulm silos
the best service

m WINW. snlosmrdobu com
!Hn--cmdnh: com tel. + 34 #57 335785

See us at IPE-IFE booth 609
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machine from AG Int.
Ltd. for bedding poultry
and broiler houses. The
distributor gives a more
even and economical
use of bedding material.
Growers reported a
reduced downgrading
due to less hock burn
and turnaround between
crops is reduced,
according to the
company.
www.ag-products.co.uk

H.J. Baker & Bro.
Inc. PRO-PAK,
PRO PLUS
H.J. Baker & Bro. Inc. says
its PRO-PAK, PRO PLUS
protein concentrates
were designed using
the company’s Triple-A
Formulation Program,
which gives nutritionists
quantifiable nutrient
digestibility coefficients
for formulation of the
concentrates. So, the
protein concentrates
for poultry feeds are
formulated to precise
amino acid digestibility
specifications then tested
on live birds, according
to the company. Animal-
protein concentrates are
shipped with an anti-
microbial additive and an
antioxidant.
www.bakerbro.com

Petersime turnkey
hatcheries
Petersime’s turnkey
hatcheries are available
with various levels of
automation, from semi-
automated to fully-
automated, depending

on the hatchery size

and requirements. The

December 2011 | www.WATTAgNet.com

company offers different
types of equipment for
stand-alone automation
to increase the hatchery’s
efficiency, such as tray
washing machines, egg
transfer and candling
machines, an egg lifter
and an egg store turning
system. The energy
efficient incubators
provide up to a 50%

reduction in energy needs
compared with traditional

incubators, according to
the company. To control
the hatchery, Petersime
provides a control panel
and its IrisLink network
to remotely log in to
incubators.
www.petersime.com

Zagro Asia Ltd.
Zagromix

Zagro Asia Ltd. offers the
EU standard-approved
premixes, Zagromix and
Anavite. The company
says its achieved a
FAMI-QS certificate with
European Feed Additives
and Premixtures Quality
System. The premixes
are designed according
to requirements of the
specific animal to bring
optimum nutrition and
productivity, according to
Zagro.

Www.Zagro.com

transport crates

The largest worldwide range of

collapsible (and non-) live chickens
turkeys plastic crates.
Collapsible crates:
B0x 60x28 cms.
97x58x27 or 42
108x58x27

or 42 cms. Non-collapsible crates:

99x58x26 or 42 cms.

Various number
of doors available.
Sliding and swinging Doors.

Solid and perforated buttons.

Systems

Various
systems/containers
for big processing
plants/farms,

both for chickens
and turkeys.

Then day-old
chick boxes,
live quail crates,
trays, etc.

Info available on
automated loading,
conveying, I
washing,
restacking system'

Headgquarters:

POULTRY SPECIAL PLASTIC PACKINGS
Lugane Switzeriand
Ph, +41-91-984 1579
Fax: +41-81-994 1580

rﬂg.; .@.
a E-mail: info & carfed ch
wiwiwcarfedioh

ltalian Br.: Via Basilicata, 10 = 20038 S. Giuliano Milanese MI (ITALY)
Phone 3%-02-98.81.140 « Fax 39-02-98 28.02.74
E-mail: info@ carfed.it « www.carfed.it
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“Boost performance with
NATURAL IMMUNITY and HEALTHY GUT”

Zymeyeast 100

Asource of concentrated live yeast culture and
Bacillus substilis combined with different enzymes
Improve animal digestion, ensure better feed
utilization, impraove weight gain and livability of
poultry and livestock animals

Probiozyme

A combination of selected and most effective
beneficial bacteria, live yeast and enzymes
Boosts anfmal immunity by promoting balance of

microflora in the animal gut
Improve animal digestion with the help of various
ENZYmes

For Inquiries, pleass contact: .
Tel; «&5 6759 1811 - Fax: +45 6755 1855
salesiizagro.com = W, 2agro. com
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Products

Vostermans
Ventilation
Multifan

axial fans
Vostermans Ventilation's
Multifan axial fans
feature red blades and
black frames with a
dark gray tinted motor
housing. The fans have
a controllable motor
capacity. The company
says it offers a three-year
warranty on fans with a
diameter under 1 meter
and on Multifan motors.

To search a full list of

products, go to
www.WATTAgNet.com.

Panel fans and tube fans
are available.
www.vostermans.com

Garos 300

GBT mixer

Garos offers the 300 GBT
mixer, which uses a service
trolley with product to

push into the machine,

and is then lifted up and
secured to a hood with the
corresponding volume. The
mixer manages 200 kg of
product for each work cycle,
vacuum grade up to ca 50%,
according to the company.

WWW.garos.se

o YOU gIVE. them

MICROBIALS

Source of live

(vighle)
naturallmcum;'
microbial cultu

See us at IPE-IFE
hooth 758

good feed...
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| et i —
800-894-5396 » Fax: 816-667-5427
info@primalac.com ® www.primalac.com
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To place a Marketplace ad contact: P rofeed. it
Tineke van Spanje, Tel: +31.495.526.155,
Fax:+31.495.525.126;

E-mail: spanje@xs4all.nl.

Ginny Stadel, Tel: +1.815.966.5591,

Fax: +1.815.968.0941,
E-mail: gstadel@wattnet.net.

VISIT OUR
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e e e e e
| TLI-N CTED] = "0yl
VWW.TU-MASTERLINE.CO

KUHL CORPORATION
LARGEST MANUFACTURER OF

Egg Washers ¢ Dryers
Built in capacities of 3,600 - 360,000 eggs/hr.

Plastic Egg Tray Washers with Automatic Stack
Loaders, Restackers & Inline Spin Dryers
Built in capacities of 1,000 - 15,000 trays/hr.

Used with Moba, Diamond, Staalkat,
Sanovo, Pelbo Graders & Breakers

P. 0. Box 26 Tel: 908-782-5696
Flemington, NJ 08822-0026  Fax: 908-782-2751

See us at IPE 2012 Email:hyk@kuhlcorp.com
in Booth #5423 www.kuhlcorp.com

Chelpra Line

Cood resules depend
on & good bond!
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Got Manure: We have the cure!
Biological Fly Management Program
Entomologist/Consultation Available

kunafin

“The Insectary”
Worldwide
Phone: 1-830-757-1181
Fax: 1-830-757-1468
Made in U.S.A.

www.kunafin.com

Efficient climate
systems for poultry

REVENTA GmbH & Co. KG
D-48612 Horstmar

Fon: +49 (0) 25 58 /93 92 0 -
www.reventa.de REVENTA

veterinary
pharmaceuticals

For distribution opportunities:
Dutch Farm International BV
Nederhorst den Berg - Holland

il@dutchfarmint.com
DutchFarm & .
International BV~ WWW.dutchfarmint.com

In Agrisolutions

Since 1953

Zagrosol Range is a complete formulation
of oral liquid vitamins with essential
amino acids and electrolytes, which have
superior solubility and better absorption.

Zagrosol AD3E - Zagrosol B- lyte
Zagrosol ES - Zagrosol Multivite
Zagrosol Aminogen
For inquiries, please contact:

Tel: +65 6759 1811 = Fax: +65 6759 1855
sales@zagro.com = www.zagro.com

Innovative

_drinking technology
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LET YOUR
EDITORIAL EXPOSURE
STAND ALONE.

Custom reprint products
of articles and features
from Poultry International
create powerful marketing
tools that serve as instantly

credible endorsements.

For additional information, please contact
Foster Printing Service, the official reprint
provider for Poultry International.

Call 866.879.9144
or sales@fosterprinting.com

FOSTER
PRINTING SERVICE

www.use-poultry-tech.com

Used poultry processing
equipment

Mycotoxins and Ammonium
are responsible for severe
economical losses in livestock
industry

‘ Klinofeed®

Klinosan®
contact: info@unipoint.ch
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1 STEP FORWARD
IN NEWCASTLE PROTECTION

‘ﬁ\ Get protection for every chicken.

'

Vectormune®

HVT vector vaccine for Newcastle Disease protection See us at IPE-IFE
Homogeneous protection : no interference with Newcastle Disease hooth 5231
Maternally Derived Antibodies
Convenience : hatchery vaccination /7 eve or day old
Long lasting protection : based on HVT vaccine
Safety : agueous adjuvant and no replication
in the respiratory tract v



With sophisticated engineering technology, advanced feed
ZCM E machinery and fast solution of market challenges, we have built

more than 2,000 turnkey projects worldwide in one century

covering areas of livestock and poultry feed, aquatics feed, pet

feed, premix, concentrated feed, ferilizer, silo storage, sawdust
pellet and rubbish treatment.

Malaysia 20 th livestock
and poultry feed project

Indonesia 20th high

cken chicken and pig feed p

Feed Project
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See us at IPE-IFE booth 853
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