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Steve Smith, operations supervisor, O’Brien & Gere,
and Jason Shell, operations manager, Keystone Foods
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AviPro.

MEGAN*VAC1

Safe for day-old chicks, AviPro" Megan® Vac 1 is an
integral step in your broiler/breeder Salmonella prevention
program. This live vaccine is cost-effective and easily
applied to protect your birds from multiple strains of
Salmonella. AviPro® Megan® Vac 1 is proven to reduce
Salmonella carriage to the post-chiller, with performance
backed by numerous USDA clinical studies. Only from
Lohmann Animal Health.

Prevention first.

Lohmann Animal Health
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Avian Vaccines
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Lohmann Animal Health International
375 China Road

Winslow, ME 04901, USA

Phone: (+1) 207-873 3989,

(+1) 800-655 1342
www.lahinternational.com
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l Keystone Foods keeps small
environmental footprint in further
processing

Keeping costs low while meeting stringent environmental standards earned
Keystone Foods in Gadsden, Ala., the US. Poultry & Egg Association’s 2011
Clean Water Award in the pretreatment category.

BY GARY THORNTON
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POULTRY’S CRYSTAL BALL
B @ Genetics plays large role in
poultry industry’s future

Genetics and selection for robustness are the keys
for the poultry industry in the next five years, with
nutrition, veterinary care and management playing
supporting roles.

BY C.Z. AlVARADO

PROCESSED POULTRY PRODUCTS
Keeping poultry labels clean
with new ingredients

Consumer preferences for clean labels and natural
ingredients in poultry can be addressed through the use
of phosphate replacers and antioxidants.

BY CASEY OWENS

INTERNATIONAL PERSPECTIVE
India’s broiler industry
moving from live to
processed chicken

Manually processed poultry accounts for more than 90%
of demand but modernization is spreading.
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More information and exclusive Web-only articles O
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— Blog on WATTAgNet

Blog: Sanderson Farms broiler
growers to receive pay rate increase
Contract broiler growers for Sanderson Farms are fo receive
anincrease in their payment rate as the company implements
a production cut that will remain in place indefinitely.

www.WATTAgNet.com/25752.html

WATTAgNet Exclusives -

www.WATTAgNet.com fo access the presentation.

g Poultry panel presentation from National

= Chicken Council conference available

Atthe National Chicken Council 57th Annual Conference October 5, in Washington,
D.C., a panel of senior executives from U.S. chicken processing companies
Keystone Foods, GNP Company, Koch Foods and Perdue Farms addressed current
agricultural, legislative, regulatory, economic and world trade issues.

This valuable presentation is available as a series of videos at
www.WATTAgNet.com/25988.html. Simply login or signup as a user on

This presentation is sponsored by: Pfizer Animal Health Global Pouliry

g Video: Private labeling of

= chicken continues growth
Chicken marketers are packaging more often under
private labels, according to a report at the Chicken
Marketing Seminar sponsored by the National Chicken
Council and the National Poultry and Food
Distributors Associafion.

www.WATTAgNet.com/24810.htm|
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The building blocks
of animal nutrition.

Mosaic Feed Ingredients

Our products help animals improve the digestion of food, build stronger
skeletal systems and enhance lean muscle growth. The result is larger, healthier
livestock and poultry. Which means larger, healthier profits for your company.

BIOFOS® | DYNA-K® | DYNAMATE® | DYNA-K WHITE® | MULTIFOS®

To learn more, visit mosaicco.com today.
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©2011 The Mosaic Company. All rights reserved. Biofos, Dyna-K, Dynamate, Dyna-K White and Multifos are registered trademarks of The Mosaic Company.
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WFirstNews

News updates available at WATTAgNet.com

POULTRY EXECUTIVE PANEL
Panel presentation from
National Chicken Council
conference available

At the National Chicken Council
57th Annual Conference October
5, in Washington, D.C., a panel of
senior executives from U.S. chicken
processing companies addressed
current agricultural, public affairs,
legislative, regulatory, political,
economic and world trade issues.

The audio and photos from this
valuable presentation are available as a
series of videos at www.WATTAgNet.
com/25988.html. Simply login or sign
up as a user on www.WATTAgNet.

com to access the videos and catch

all that happened at the industry panel
discussion.

The presentation is sponsored
by Pfizer Animal Health Global
Poultry.

Don Jackson, president and CEO,
JBS USA, moderated the discussion
and panelists included:

v/ William Andersen, senior vice
president, Keystone Foods
v’Mike Helgeson, CEO,

GNP Company
v’Mark Kaminsky, COO and CFO,

Koch Foods
v/Clint Rivers, senior vice president,

operations, Perdue Farms
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...with higher quality chicks, lower mortality rates, better feed conversion ratios
and greater energy efficiency, based on real results from Jamesway customers.
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USDA REPORT
US broiler production to
drop remainder of 2011

Broilers slaughtered in the second half of
2011 are expected to decrease, offsetting
higher average weights at slaughter.

In the first half of 2011, U.S. broiler
meat production was 18.8 billion pounds,
4.8% higher than the same time in 2010, but
this year-over-year growth in broiler meat
production is expected to halt in the third-
quarter due to an oversupply brought on by
low demand.

According to the U.S. Department of
Agriculture’s latest report, third-quarter
production is estimated at 9.4 billion pounds,
1.3% lower than in third-quarter 2010. Lower
production is expected to continue in the
fourth quarter, with production in the second
half of 2011 expected to total 18.6 billion
pounds, a decrease of 2% from the same
period in 2010.

Over the first half of 2011, the number
of broilers slaughtered was 4.3 billion, an
increase of 2% from 2010 numbers. The
other factor in broiler meat production growth
during the first half of 2011 has been higher
average live weights at slaughter: During
the first six months of 2011, the average live
weight at slaughter was 5.79 pounds, up 2.4%
from the first half of 2010. In the second half
of 2011, the number of broilers slaughtered
is expected to be down significantly, though
average bird weights at slaughter are expected

wwwWATTAgNet.com I October 2011
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to remain well above 2010 numbers.

Strong increases in production and a weak
domestic economy have led to an increase in
broiler meat stocks. Cold storage holdings
at the end of the second quarter totaled 710
million pounds, 12% higher than 2010. Breast
meat in cold storage was estimated at 155
million pounds, 47% higher than 2010. Stock
changes for leg meat products were mixed,
with holdings of drumsticks and leg quarters
up 39% and 14%. Partially offsetting these
increases were declines in the cold storage
holdings for legs, thighs and thigh meat.
The estimate for third-quarter ending stocks
was raised to 685 million pounds and the
estimate for fourth-quarter ending stocks was
increased to 700 million pounds.

POULTRY LAB
Georgia poultry producers
plan new laboratory

Georgia poultry producers are making
plans to begin construction on a new, $11.2
million laboratory that will replace the

current 50 year-old facility.

The design of the new facility will
be larger than the old, and will take into
consideration the flow of samples to
avoid cross-contamination as well as the
laboratory’s function of export certification.
“We need a lab that’s going to be able to
handle the expanded volume, the even more
complex diagnostic requirements, and we
need a lab that will also continue to be a
vital part of our biosecurity,” said Georgia
Governor Nathan Deal.

The lab will also take visitors into account,
providing viewing mezzanines and platforms
for people to watch testing going on, instead
of visitors being in the testing areas.

GOVERNMENT PURCHASE
USDA purchases extra
chicken for federal
programs

The U.S. Department of Agriculture will
purchase an extra $40 million in chicken
products in addition to the $100 million in

WATT POULTRY USA |

scheduled chicken purchases it makes each
year for various federal nutrition assistance
programs, including donations to food
banks.

The purchase will provide support to the
broiler industry and to small poultry growers,
according to Agriculture Secretary Tom
Vilsack. Broiler producers have had to cut
production due to recent low demand in the
market, and the USDA’s extra purchase will
help bring supply back in line, said Vilsack.

“Atatime whentheindustry isunder great
stress due to the high cost of feed ingredients
and the general economic slowdown, we
appreciate the USDA’s willingness to step
forward and acquire additional chicken for
various feeding programs,” said National
Chicken Council President Mike Brown.
“Thanks to prevailing price trends, the
government is getting a bargain on high-
quality food to help meet the nutritional
needs of the clients of these programs,
while the industry is getting some relief
from excessive inventories.” |
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Balance Their Immune System
for Health and Performance.

The benefits of a balanced immune system and improved intestinal function include:

PRODUCTION PERFORMANCE | FEED EFFICIENCY | OVERALL FLOCK HEALTH

That's why you need Original XPC™, The unigue nutritional fermentation metabolites

in Original XPC™ support robust digestive health by balancing gut microbiota, the

immune system and optimizing gut morphology.

In fact, performance results of poultry research trials® consistently prove that

feeding all-natural, science-based Original XPC™ is the smart, healthy decision.

ORIGINAL

ET00 | Dlamarad W VDS, [oc AN righ resaraed . Diamand V™ i

Q Diamond V

Research Tested. Performance Proven,”

ol il Damand ¥ Ml Iic. e

il Deiginal BFC™ b 3 oraad

For more information call 800-373-7234. Subscribe to our e-newsletter Nutrition Line at diamondv.com

October 2011 1 www.WATTAgNet.com



http://www.WATTAgNet.com
http://www.diamondv.com
http://www.diamondv.com

I WATT POULTRY USA

NPoultry’sPexch

BY PAUL BREDWELL

FDA used un-validated science in

removal of pouliry anticoccidial

ince its beginning in the 1950s, the
poultry industry has relied on science
and technology to enhance its ability to
produce a safe, economical and wholesome
source of protein for the world’s population.
One tool that has made this goal possible is
the inclusion of arsenicals in poultry diets.
For more than sixty years, arsenicals have
been used to control the parasitic coccidia,
especially Eimeria tenella, to enhance the
health of the chicken’s intestinal tract.
Although the benefits realized from the
use of this product are numerous, the Food
and Drug Administration apparently re-
quested the drug’s manufacturer, Alpharma,
asubsidiary of Pfizer, to withdraw it from the
market after completing a study that assessed
arsenic levels in birds fed Roxarsone. While
research is the mainstay of the poultry indus-
try’s efficacy, the research performed by the

Reflection on the actions by FDA should
be sobering for anyone inferested in maintaining

U.S. agricultural competitiveness and for our ability
to produce safe, healthy, affordable food products

for the world.

FDA lacks the scrutiny necessary to justify
FDA’s rushed judgment concerning the use
of Roxarsone in poultry feed diets.

Questionable rationale
and research

FDA’s rationale for requesting suspen-
sion of the sale of Roxarsone was based
on an FDA in-house study performed on

100 birds, about half of which were fed
rations with Roxarsone. Although the
study showed varying levels of arsenic in
the liver, FDA reported that “total arsenic

Coccidiosis: Management of the most

~frequently diagnosed disease in poultry
www.WATTAgNet.com/3248.himl

analysis for both liver and muscle indicated
the mean of measured levels were below the
established tolerance values of 2,000 ppb
and 500 ppb.”

To be more precise, the level of total arse-
nic in tissue was an order of magnitude below
the allowable tolerances. In addition, the
study involved newly developed analytical
techniques, included extremely long sample
freezer storage periods, and utilized a feed

formulation atypical of commercial poultry
feed, all issues that would likely be pointed
out had the study gone through a proper peer
review process.

Different standard than
for approvals

Beyond the concerns over the techni-
cal issues regarding the study, what is

more disconcerting is
the manner in which the
decision was reached.
After six decades of us-
age by billions
of chickens with

no evidence of

any adverse health effect, a non-

peer reviewed study of 100 chick-

ens has resulted in the almost
immediate loss of a valuable tool in
maintaining poultry health. Just as FDA
never would consider basing a product
approval decision on a study with pa-
rameters like those listed above, such a
study should not have formed the basis
for the agency to urge suspension of sales
of this product.

Reflection on the actions by FDA
should be sobering for anyone interested
in maintaining U.S. agri-
cultural competitiveness
and for our ability to pro-
duce safe, healthy, afford-
able food products for the
world. While the poultry
industry would support
the removal of Roxarsone
from the market should
a complete and accurate
pool of research warrant
that decision, the current body of data
collected from this research project does
not meet that benchmark. |

Paul |. Bredwell Il PE. is vice
president environmental programs,
U.S. Poultry & Egg Association, phone
+1.770.493.9401, email pbredwell@

pouliryegg.org.
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TRACE MINERALS

MINTREX® chelated trace minerals get in and stay in.
Studies prove higher trace mineral levels in the tissue — and fewer minerals
looking for an exit. Reduce your overall trace mineral volume and replace with

MINTREX for better functioning birds. NOVUS 20YEARS
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NPoultryConfidencelndex

BY GREG RENNIER, PHD

Pouliry indusiry confidence stabilizes on
news of supply cuts

he U.S. poultry industry started the year

2011 in a bad state; pessimism in the

industry was at its highest levels. Grain
prices were high, fuel costs were rapidly rising
and excessive supply was dampening prices.
All in all, there were few or no positives.
Although many of these negatives extended
into the second quarter, confidence improved
as the industry adapted (as it always seems to
do). Now in the third quarter of 2011, confi-
dence has stabilized and outlooks for future
profits are bright.

The WATT PoultryUSA/Rennier Associates
Poultry Confidence Index remained steady in
the third quarter of 2011. The Overall Index
now stands at 79.0 (1996 = 100), down slightly
from 84.4 the previous quarter. The Present
Situation Index dropped back to 74.2 from 91.1
(a one-quarter blip?). Finally, the Expectations
Index rose slightly to 82.1 from 79.7.

‘Present situation’ still weak

Opportunities — more precisely, the lack
of new jobs and unemployment — were the
primary drivers behind the fall in the Present
Situation Index. These issues have received a lot
of press lately. As stated in the June edition of
the Consumer Confidence Index, “Consumers’
appraisal of current business and employment
conditions was less favorable as concerns about
the labor market continue to weigh on consum-
ers’ attitudes.”

The poultry industry is experiencing similar
apprehensions. As one PCI respondent sum-
marized, “Even though opportunities may be
available, the company is reluctant to replace
or add to the head count due to the current
economic conditions.”

On the positive side, profits expectations
rose substantially, from 64.4 last quarter to 89.6

this quarter, continuing a steady climb since
the first quarter. This is surprising given the
numerous comments received about the high
cost of grains — “Input costs are very high due
to grains” and “Grain prices will continue to
erode.” And there were predictions of a long
and sustained recession ahead — “A clear-cut
recession is looming” and “The economy is

remain a thorn in the side
of the industry, news of
production cuts is cause for
celebration. Expectations
for higher profits are on the
rise. |

Greg Rennier, Ph.D, is president of Rennier

headed for a deep recession.”

Profit expectations

So what’s driving profit expecta-
tions given unrelenting grain prices?
Especially when respondents said
things like the following: “It can’t go
any lower” or “It can’t get any worse.”
Like many times before in many differ-
ent commodity markets, when profits
go down, producers will cut back to
align supply with demand. This has
started to occur.

In addition to confirmatory com-
ments like, “T believe the industry has
taken real steps to limit supply,” recent
data points to a 6.6% decline in weekly
egg sets. This figure has accelerated in
recent weeks, a positive sign that the
industry is moving in the right direc-
tion. However, according to BB&T
Capital Markets analyst Heather Jones,
reductions in the range of 8% to 9%
are required to return the industry to
profitability.

Summary

After hitting rock bottom in the first
quarter of 2011, confidence in the U.S.
poultry industry rebounded in the sec-
ond quarter and remained steady in the
third quarter. Even though grain prices

Associates, Inc., email greg@rennierassociates.
com.

Top-Line Confidence Trends
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All the confidence measures dropped except for the out-
look for future profits, which rose from 64.4 to 89.6.
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The Overall Index now stands at 79 (1996=100), down
from 84.4 last quarter.

Category Confidence Trends (Broiler/Turkey)
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Confidence fell in the broiler sector but rose marginally
in the turkey sector.
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Aviagen, the world’s leading poultry breeding company, supplies
day-old grandparent and parent stock chicks to customers in 120
countries worldwide under the Arbor Acres, Ross and Indian River
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NPoultry Pexrspective

BY PAUL AHO

The effects of recession and high grain costs

etween 2007 and 2012, U.S. per capita poultry and red meat no second recession.
consumption fell 17 pounds. As would be expected, the bulk of Fixing the financial system problems of 2008
decline was in the more expensive, less feed-efficient red meats, is taking longer than expected and new problems
where consumption dropped by 15 pounds per capita. with sovereign debt have emerged in Europe.
However, the effects of high grain costs and recession were so great But, U.S. growth should slowly pick up in 2012
that even poultry consumption dropped by 2 pounds over the same and 2013.
period. To find a decline of similar magnitude you have to go back to A bellwether statistic to watch is unemploy-
the early 1970s with the oil embargo, recession and grain crisis. ment, while unusually slow to drop in this current
After declines of such magnitude, arebound can be expected. Sooner weak recovery, it will likely head in the right
or later, grain prices will fall and economic recession will give way to direction in 2012. W

a better climate for meat production and consumption.
Paul Aho, Ph.D, Pouliry Perspeciive, phone +1.860.429.3053 or

Prospects for lower grain prices email paulaho@paulaho.com
Although grain prices will never return to the levels of five years
ago, the current corn price of $7 per bushel is unsustainable. Corn will

Avg price of corn in Chicago -

eventually fall because at current levels demand is suppressed (lower S/ bushel by crop year
chicken, beef and pork production, and less ethanol), while production $7.00
is stimulated.
The only thing holding back a fall in corn prices is a predicted poor $6.00
harvestin the U.S. for a second year in arow. By crop year 2012-13, corn $5.00
prices should finally fall to $5 per bushel on average over the entire year.
After the last few years, $5 per bushel will seem like a miracle. $4.00
Prospects for a better economy 800
Though the U.S. economy has made significant progress since 2009, $2.00
there has been recent concern about the possibility of a double-dip 20092010 20102011 2011-2012 2012-2013

recession just a few years after the last. Economists’ consensus opinion By crop year 2012-13, the price of corn should fall to $5 per bushel as
is that growth will be disappointing in 2011 and 2012, but there willbe ~ an average.

The toll of high grain prices and recession on US US unemployment, percentage
per capita consumption of red meat and pouliry

120 10
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High grain costs and recession helped drive down poultry consumption by  Unemployment will in all likelihood begin to head in the right direction
2 pounds in the 2007-12 period. in 2012.
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Join the Fight Against Respiratory Disease.

Your flock deserves to be healthy. For you, for them and for the rest of the world. So join the fight.
Choose the single-dose, reaction-free recombinant vaccine from Merck that's right for your flock.
For life-long protection against Newcastle and Marek's disease, use Innovax®-ND.

For aid in prevention of Marek’s disease and Infectious Laryngotracheitis use Innovax®-ILT.

cvax

MERCK

Animal Health
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ENVIRONMENTALRISAIZNAGITING

Keystone Foods keeps smdll
environmental footprint in further
processing

Managing environmental risk is a core competency at Keystone Foods and the reason
behind its winning the 2011 Clean Water Award in wastewater pretreatment.
BY GARY THORNTON

Keystone Foods boasts that no food supplier is better positioned to pro-
tect the world’s leading consumer brands. Its poultry further processing
facility in Gadsden, Ala., is an example of how the company does just
that by employing socially responsible business practices, avoiding risk
and keeping costs low.

The state-of-the-art, 200,000-square-foot further processing facility
has three fully-independent lines capable of producing cooked products
atarate of 13,000 pounds per hour in a variety of forms, including diced,
sliced and formed poultry. Processing lines are equipped with the newest
technology in cooking, chilling, freezing and packaging.

ﬁ See an interview Wifh D(]Vid Toddes, Keysione FOOdS, From left: Steve Smith, operations supervisor, O'Brien & Gere, and
at www.WATTAgNet.com / 21076.html David Toddes, director of environmental programs, Keystone Foods

E E Every facet of operation at the Gadsden facility, from further

N processing and cold storage to wastewater management, is designed

' to manage risk in cost, food safety and environmental compliance.
T

Keystone Foods, Gadsden, wastewater treatment performance, 2010
Feb Mar

Jan Apr May Sep Oct Nov Dec

0.34 0.264 0.261 0.273 0.333 0.356 0.366 0.365 0318 0.337 0.305 0.271
6.58 6.74 7.16 7 7.16 7.36 7.41 7.41 7.58 7.5 7.36 7.38
BODS, ppd 1.5 50.7 5.3 6.2 6.8 3.17 11.8 8.1 10.6 3.54 3.45 7.43
TSS, ppd 130.4 54.5 5.3 28.4 41.5 28.8 91.3 205 1425 60.07 44.04 38.5

O&G, mg/L <50 <50 <50 <50 <50 <50 <50 <50 <50 <50 <50 <50
17.4 618 539 693 603 7.86 574 768 489 524 475 443
NH3, mg/L 11.5 1.39 0.125 1.59 1.56 1.47 0331 0.339 0.165 0.123 <0.100 <0.100
mgd = million gallons per day; ppd = pounds per day

Keystone's wastewater freatment performance far exceeds present regulatory requirements.
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Confused about phytase?
Let us set the record straight...

There are plenty of phytase choices in the market, each trying to break through
the clutter by introducing a unique “benefit” that may not be any benefit to you
at all. At DSM we’ve decided to level the playing field. The bottom line: when
comparing phytase sources, all that matters is the cost of product form to release
equivalent amounts of phosphorus.

To learn more about how to evaluate phytase, go to www.phytasefacts.com, or
call 1 800 526 0189.

DSM

HEALTH - NUTRITION - MATERIALS RP-1-D Copyright ©2011 All rights reserved. BRIGHT SCIENCE. BRIGHTER LIVING.
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Two stages of dissolved air flotation treat-
ment are employed. Wastewater flows from
the primary DAF unit (background) into the
aeration basins and back through the sec-
ondary DAF unit (foreground).

Consider the following examples:

The further processing plant has a line con-
trol and manufacturing execution system
to increase quality and performance.

Cameras positioned throughout the plant
record every process as a part of quality
control and food safety security.

Dedicated cold storage is profession-
ally managed by an independent vendor,
Southern Cold Storage, ina71,000-square-
foot, on-campus facility.

The plant’s high-performance wastewater
treatment system is managed by the
professional engineering firm, O’Brien
& Gere, providing operational focus and
accountability. Offsite engineers are able
to remotely monitor and control the treat-
ment processes through the supervisory
control and data acquisition system when

system operators in Gadsden require
technical assistance.

2011 Clean Water Award

Keystone’s commitment to managing
risk is nowhere better demonstrated than in
its environmental programs and facilities.
Keeping costs low while meeting stringent
environmental standards earned Keystone
Foods in Gadsden, Ala., the U.S. Poultry &
Egg Association’s 2011 Clean Water Award
in the pretreatment category.

When the judges for the 2011 Clean Water
Awards initially reviewed the wastewater
pretreatment data for the Gadsden facility,
their first reaction was that there was some
mistake in the data because the effluent pa-
rameters for biological oxygen demand and
total suspended solids were so far below the
permit limits.

Treatment performance

Here’s what so favorably impressed
the CWA judges about the effluent data:
Biological oxygen demand, or BOD,,, aver-
aged 12.4 pounds versus the permit limit of
917 pounds. Total suspended solids, or TSS,
averaged 75 pounds versus the permit limit
of 917 pounds. Oil and grease levels were
usually below detectable limits. Nitrogen
as measured by total Kjehldahl nitrogen,

Keystone Foods, Gadsden, wastewater permit limits

Unit

Flow mgd
oH s.U.
BOD, 5-day ppd
TSS ppd
Oil and grease ppd
TKN mg/L
Ammonia as N mg/L

Phosphorus, total

Daily Min. Daily max. Monthly avg.

Frequency Sample type

0.53 0.44 Daily
9.5 Daily
Monitor 917 3/week
Monitor 917 3/week
100 Monitor 3/week

30 1/month

15 1/month
Monitor 1/month

mgd = million gallons per day; ppd = pounds Fer day

BOD = Biological oxygen demand; TSS = Tota

Alabama Department of Environmental Management (ADEM) permit

The Alabama Department of Environmental Management permit requires gross solids removal and dissolved air flotation treat-

ment to remove fine solids, oil and grease.

suspended solids; TKN = Total Kjeldahl nitrogen

or TKN, averaged 6.88 milligrams per liter
versus the permit limit of 30 milligrams
per liter.

Designed for 100% compliance
David Toddes, director of environmental
programs, Keystone Foods, explained why
the performance of the plant’s environmen-
tal systems is so important to the company.
“Customers for the products produced at this
plant view the environmental capabilities as
part of their total risk package. That’s why
the design of the environmental systems was

The aeration process features two separate
wastewater flow trains (left and right) for flex-
ibility and cross-mixing between anoxic and
anaerobic zones (foreground and background)
through the use of mixers stationed at port
holes in each of the basin’s internal walls.

a very deliberative process to make sure the
facility would be 100% compliant with all
regulatory permits 100% of the time.”

Cost effective

Smart wastewater treatment process
design helps the
plant deliver highly
efficient wastewater
treatment without

Totalized .

substantial increas-
Grab o in investment.
Composite  “I would say that
Composite  you couldn’t build
Grab @ more cost-effec-
Compesiic tive plant than this
one,” Toddes said.

Composite

A unique feature in
the facility’s design
is the biological pro-
cess that consists of
two 135,000-gallon
concrete aerobic ba-
sins. Each basin is

Composite
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expecktable

[ ek-spek-tuh-buhl ] Considered likely or probable to happen or arrive.

-adj. To consider likely or certain to happen, as:
a. A cutting-edge innovation by Lubing Systems.
b. Lubing's new OptiGROW nipple.

Expect the expecktable from Lubing!

Lubing’s all-new OptiGROW Nipple is
designed to work in today’s challenging broiler
environment. Because the nipple has been
optimized for growth, you can expect an
amazing first-week performance and explosive

bird growth. OptiGROW offers:

e Large body and pin

¢ Acid resistant design

e Easy triggering for day-old birds

e Low mortality

* Increased side-action flow

e Larger flow range for jumbo birds

¢ Increased weight gains

* Improved feed conversions

To find out more about the new OptiGROW
Nipple Drinking System please call us at
423 709.1000 or write to info@lubingusa.com.
Technical and performance details are available at
www.lubi ngusa.com.

LUBING

ATradition of Innovation.

LUBING Systems, LP « 135 Corporate Drive, SW « Cleveland, TN 37311 « tel 423 709.1000 * fax 423 709.1001
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divided into a 25,000-gallon anoxic zone and
110,000-gallon aerobic zone.

The biological process is designed to
remove soluble biochemical oxygen demand
and nitrogen. The aerobic zone breaks down
nitrogen to nitrates, and the anoxic zone
completes the denitrification process where
bacteria convert nitrates to nitrogen gas.

The aerobic basins are preceded by a
70,000-gallon weir-box for distributing the
flow between each basin and incorporat-
ing the return-activated sludge from the
secondary DAF unit. All waste-activated,
nutrient-rich sludge is collected and stored on
site in an odor-controlled vessel. The sludge
is then trucked to an agricultural site where
it is land-applied as a soil amendment and
nutrient supplement.

Following are other key features (see
also sidebar: Wastewater treatment system
features):

Use of a secondary DAF, instead of a final
clarifier, saves on capital investment and
use of space at the facility.

Two aeration basins save on energy by al-
lowing one basin to be shut down when
the system’s flow is low. It also provides
flexibility to isolate flow containing in-
hibitory chemicals that may be released
in further processing.

Axial submersible mixers pull wastewater
through openings in the internal walls of
each aeration basin to move water from
the oxygenated zone to the anoxic zone.
This makes the anoxic process more
effective with very little incremental
investment.

People and incentives

While the facility’s design is important
to the system’s performance, Toddes said the
company’s people and program make an even
bigger difference.

“When you start with the philosophy
that the wastewater system will not fail
even before it is designed, this is reflected
not only in its design, but in the investment
in your people and your program. I would
say that the wastewater treatment plant here

in Gadsden is OK, but the people and the
program are great.”

One key program decision was in se-
lecting an engineering firm to manage the
wastewater treatment system on a contractual
basis. The approach means that those man-
agers have a dedicated focus on wastewater
management. It also means that the waste-
water operators in Gadsden are working in
an O’Brien & Gere profit center as opposed
to a Keystone cost center. It’s a subtle but
important distinction with incentives for
responsibility-taking and performance.

Meeting future requirements

The Gadsden plant’s design provides the
flexibility to meet new treatment require-
ments that could result from changes in the
plant’s further processing business (increases
in productive capacity or new product formu-
lations) or new regulatory requirements.

Uncertainty surrounding regulatory
requirements at the time of the Gadsden

plant’s construction in 2009 influenced the
design decisions for the wastewater treat-
ment system. Regulatory proposals for the
total daily maximum loads in the Coosa
River Basin were under development in
2009 and remain undetermined. The plant’s
design, therefore, included two build-out
phases, the first of which is already in place,
and the flexibility to adapt to possible future
requirements such as a 1-part-per-million
phosphorus limit.

Objective: Invisibility

Toddes said that his objective for the
environmental system in Gadsden is to
make it as invisible as possible to the
company’s further processing operations
and the company’s customers. That means
being invisible to regulatory agencies by
having no compliance issues. It also means
being ready and able to handle changes in
production volume and products. “We are
protected in almost any eventuality,” Toddes
said, “whether from changes in product mix
or new TMDLs.” [ |

Wastewater treatment system features

INITIAL TREATMENT PROCESS

Rotary drum screen removes solids and includes a self-dewatering feature for

improving the capture of offal.

Equalization basin of 500,000 gallons provides natural pH stabilization.
Primary dissolved air flotation removes oil, grease and solids.

Waste solids management sends solids from the primary DAF to a vertical
holding tank for improved dewatering.

Variable frequency drive pumps save on energy and control influent feed
rafes.

SECONDARY BIOLOGICAL PROCESS

Flow distribution - forward flow is split between two aeration basins with the
refurn-activated sludge split and mixed with the forward flow.

Initial anoxic zone provides for ammonia removal and BOD consumption.

Aeration basins provide phosphorus uptake and ammonia conversion.

Two aeration basins allow for flexibility in managing the wastewater flow and
save energy in blower operation.

Secondary DAF for final effluent polishing adds to the consistency in operational
performance.

Waste-activated sludge is combined with primary solids for beneficial reuse in
land application.
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POULIRY'S  CRYSTAL BALL

Genetics plays large role in

pouliry industry’s future

Genetics and selection for robustness are the keys for the poultry industry in the next five
years, with nutrition, veterinary care and management playing supporting roles.

BY C.Z. AlVARADO

Current economics and questions surround-
ing the future of food agriculture are hot
topics for people in today’s poultry industry.
To address these topics, the Poultry Science
Association recently sponsored a sympo-
sium in St. Louis addressing the future of
the poultry industry.

Experts in poultry science examined the
fields of genetics (Dr. Jim McKay, Aviagen),

Read more

www.WATTAgNet.com/25101.html

vaccination/immune modulation (Dr. Hyun
Lillehoj, USDA’s Agricultural Research
Service), coccidiosis control (Dr. Greg
Mathis, Southern Poultry Research) and
antibiotic use (Dr. Bernadette Dunham,
FDA’s Center for Veterinary Medicine).

Tapping the genetic potential

The poultry industry has been extremely
successful in supplying food
for our nation while keeping
the cost reasonable for con-
sumers. After all, poultry

www.WATTAgNet.com/24577.html

is the most consumed meat
in the United States. The

nutrition (Dr. Steve Leeson, University of
Guelph), hatchery management (Dr. Mike
Wineland, North Carolina State University),

reason the industry has been
so successful is improve-
ments in genetic potential
of breeds to achieve efficient production
standards with proper nutrition, environ-
mental management and health.

Technology will play important role in pouliry industry’s future

Single-stage versus multi-stage incubation: Flock performance measured at

processing plant

2.18
3.27

Single-stage
Muklti-stage

4.34
4.35 2.21

2.166

Source: Wineland, et al., 2009, North Carolina State University

Flock performance was superior in flocks from hatcheries using single-stage incubation.

4 Nutrition e

G¢n¢ﬂ'

Efficiency of poultry production in-
volves less feed while maintaining the
same growth rates, less environmental
impact, more affordable products for
consumers, less waste produced and more
sustainable production. However, there
are still continued challenges to poultry
production. According to Lillehoj, these
challenges include, but are not limited to,
climate change, global food security and
biosecurity.

More specifically, noted McKay, chal-
lenges can include demands for “clean
stock” from consumers, producers, na-
tional programs and international trade.
In addition, birds have to perform under a
wide range of disease and environmental
challenges.

Based upon the symposium’s overall
conclusions, genetics is critical to the
industry’s successful future. According to
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Leeson, genetics accounts for 90% of the
current and future status of the poultry
industry, while the remaining criteria of
nutrition (5%), environment (3%) and health
(2%) are considered supporting roles.

In light of these conclusions, genetics

and selection for robustness are the keys for
the poultry industry in the next five years.
Selection of birds for robustness includes
research in selection for improved immune
response, freedom from metabolic disease
and challenge testing. Genetic research in
these target areas, combined with heath,
nutrition, environment and management,

AJINOMOTO.

AJINOMOTO HEARTLAND LLC
weanw.hysing.com | 772.380.0930

150 90012000 and IS0 14001: 2004 regiatesad faci ity
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We're calebrating twenty-five

successful years of continuous aming acid
production in MNorth Amer ca, for Narth America
Thank you!

YOU CAN COUNT ON US TO BE YOUR CONSISTENT, DEPENDABLE SUPPLIER... ALWAYS,

will be what provides future success to
the industry.

Nutrition plays supporting role

With good genetic selection in mind,
nutrition becomes a critical supporting role
in the future of the industry. Leeson focused
on current societal issues of antibiotic
growth promoters, traceability, microbial
control, ethanol biodiesel and ingredients
in feed. According to him, a balance of
science versus societal issues is needed.
For example, performance versus profit-
ability; traditional versus AGP use; and
quantity versus quality are all questions
that need to be addressed.

With improved nutrition, birds are
reaching target slaughter weights earlier.
With this in mind, the greatest limitation
and challenge for broilers from a nutritional
standpoint will be calcium metabolism for
skeletal integrity to allow bones to with-
stand processing machines. With layers,
the challenge will be eggshell quality in
addition to skeletal integrity. Therefore,
research has recently been focused in
this area.

Hatchery management
challenges

Hatchery management is another criti-
cal component to the future of the industry.
The average broiler hatch is about 85% to
86% with proper management. Wineland
said hatchery management is not only
about increasing the hatch rate, but also
to ensure the chicks that do hatch perform
better in the field. Previous research has
indicated that incubation affects bird
performance including, but not limited to,
muscle development, immune status, gut
health and yield.

With improved genetics, and different
breeds available to the industry for specific
needs, one hatchery challenge is achieving
an understanding of the current breeds’
response to incubation and that different
breeds may need different incubation
parameters. Another important challenge
is that hatcheries must be able to meet
the developing embryo’s needs during all
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phases of development. For this reason,
the industry may see an increase in single-
stage incubation.

Bird health through immune
modulation, coccidiosis control

The final speakers in the symposium
dedicated time to other important support
areas, including bird health through im-
mune modulation, coccidiosis control and
antibiotic use.

Lillehoj focused on the future of us-
ing immune modulation. The concept is
to provide birds with nutritional ingredi-
ents that interact with immune cells to
initiate a defense response. By improv-
ing immune response, the bird will be
able to have better health and respond
to its genetic predisposition through
good nutrition and management. In this
regard, current research is focusing on
the use of probiotics and prebiotics,
bacteriophages, essential oils and herbs,
and bioactive phytochemicals.

The recent withdrawal from the market
of 3-Nitro (Roxarsone) as a coccidiosis
control by Pfizer was a response to con-
sumer concerns about using an arsenic
compound in poultry feed. This loss will
drive future studies for coccidiosis control
in the poultry industry.

Coccidiosis control is a $90 million in-
dustry in the USA and a $3 billion industry
worldwide. According to Mathis, there can
be greater than 700 trillion oocytes in a
40-ft. by 400-ft. house at one time. With
those numbers in mind, we can see how
the industry’s future will be focused on
continued coccidiosis control.

Dunham also indicated that ingredient
additives will have to be the future of the
poultry industry to control health. Even
though some of these replacements will
not be as good as 3-Nitro and antibiotics,
the response to consumer groups is clear
and research to define replacements will be
important to the future of the industry.

Feeding the world efficiently
Even with all the limitations and
concerns, it is important to remember

October 2011 I www WATTAgNet.com

that the poultry industry has been very
successful in all aspects discussed above.
The industry is now able to produce a
2.5 kg male broiler at 35 days of age, a
20 kg turkey at 20 weeks of age and 335
eggs in 365 days.

All of this success has allowed the
industry to feed the population of the U.S.

WATT POULTRY USAI 21

and abroad in a safe and efficient manner.
So, even though challenges do exist, the
outlook is for a profitable, safe and efficient
poultry industry. |

C.Z Alvarado, Ph.D, is associate professor,
poultry and egg, quality and safety at Texas
AEM University.
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Keeping pouliry labels clean
with new ingredients

Consumer preferences for clean labels and natural ingredients in poultry can be addressed
through the use of phosphate replacers and antioxidants.

BY CASEY OWENS

Research presented at the Poultry Science Association’s annual
meeting, held in July in St. Louis, is of potential value to producers
of processed poultry products. The research ranged from factors
affecting yield, ingredient effects on marination performance and
product quality, to lipid oxidation and product defects.

Consumer issues with phosphates

The use of “clean labels” is of importance in the food industry,
including in poultry products. Consumers want to know and under-
stand what ingredients are used in the products they purchase. They
also want natural products with all-natural ingredients.

While phosphates are very functional in meat products, the
term “phosphate” sometimes has negative connotations. To ad-
dress natural and clean label trends, processors are interested in
phosphate replacers that are natural and easy to understand for
consumers. The challenge is to find ingredients that have equivalent
functionality as phosphates for helping with the yield and eating
quality of products.

Phosphate replacer

G. Casco of Texas A&M University presented research related to
marinades containing phosphate replacers. The research evaluated
water- and oil-based marinades including phosphate or a phosphate
replacer (SavorPhos AF200; Formtech Solutions Inc.). Water-based
marinades consisted of water, salt (0.7% final concentration) and
phosphate (0.4%) or SavorPhos-200 (0.5%). Oil-based marinades
consisted of water, canola oil (3%), salt (0.7%) and phosphate (0.4%)
or SavorPhos-200 (0.5%). Two commercial phosphates were used
based on whether the marinade was water or oil based, as one
phosphate had better emulsification properties.

Marinades were injected into whole carcasses, WOGs, at 20%

Oven-ready packaging adds value, convenience

fo poultry ot

Honey + BHT vs VE-100 + OR-100

Malonaldehyde (mg/kg)
—_ —_ N N w w
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Lipid oxidation stability of cooked meat (P>0.05).

The natural ingredient, honey, had better antioxidant properties than
the synthetic BHT,

pickup, simulating a rotisserie product, and into boneless, skinless
breasts at 20% pickup. The breasts were tumbled following injection.
Results from the rotisserie product experiment showed that using
the SavorPhos in a water-based marinade resulted in better mari-
nade retention through 24 hours compared to using the phosphate
marinade. For example, at 24 hours, the WOGs still had nearly 15%
pickup when marinated with SavorPhos, compared to approximately
11% when marinated with a phosphate marinade.

Cooked products

Cook losses did not differ when using water-based marinades.
Results from the oil-based marinades showed similar 24-hour
marinade retention for the oil-based SavorPhos and oil-based
phosphate marinades. However, cook loss for WOGs
marinated with the oil-based marinade using SavorPhos
was significantly lower than the WOGs marinated with
the oil-based phosphate marinade. The results indicate that
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using the SavorPhos in marinades, with an oil or water base, for
WOGs resulted in equivalent or better performance compared
to phosphate marinades.

Boneless breast fillets

Results from the boneless, skinless breast fillet experiment
showed similar results. Using the water-based marinade with
SavorPhos, cook losses were significantly improved (lowered) com-
pared to using the marinade with phosphate. Retention was not af-
fected by the different water-based marinades. When evaluating the
oil-based marinades, there was no difference in cook loss between
the fillets marinated with SavorPhos or the phosphate. Because the
pickup was higher in the fillets using SavorPhos, the fact that there
was no difference in cook loss is a positive result.

Use of dietary antioxidants
has the advantage of no
labeling requirement.

Performance with respect to yield, color, texture and sensory
analysis was also conducted on fillets marinated with the marinades.
There were no differences in color due to the marinade used. Fillets
marinated with SavorPhos (either water or oil) had lower shear force
values compared to fillets marinated with phosphate indicating that
fillets were more tender. Sensory results showed no differences be-
tween breast fillets marinated with SavorPhos and fillets marinated
with phosphate.

Yield, quality unaffected with phosphate replacer

Results of this study by Casco and C.Z. Alvarado suggest that
SavorPhos AF200 can be used as a phosphate replacer in natural
marinades for whole-bird and boneless breast fillet type products
without negatively affecting yield or quality. In some cases, yield
and/or quality was improved with the use of this phosphate replacer.
This ingredient can be advantageous to the processor because it is
natural and can be labeled as citrus flour and natural flavor.

The research by G. Casco and C.Z. Alvarado was titled, “Yield
improvements in water and oil-based marinades with a natural-
non-phosphate blend.” It appeared in 2011 in Poultry Science, 90
(E-Suppl.1):334 (Abstr.).

Comparing dietary and meat-added antioxidants
Lipid oxidation is a concern for the meat industry because it can
affect product quality, especially in further processed products that
are cooked (available in ready-to-eat, or reheat, form). Flavor can be
affected a great deal by lipid oxidation, which can create negative
eating experiences for the consumer. C. Narciso-Gaytan presented

research that evaluated lipid oxidation stability of cooked chicken
meat using dietary and meat-added antioxidants.

Using dietary antioxidants can potentially be more effective
because the antioxidant is physiologically incorporated into the
muscle tissue. Use of dietary antioxidants can also have some
labeling advantages because they are not required to be added on
food labels.

Meat-added antioxidants, on the other hand, can have advantages
either by directly affecting the meat or being able to add varying
amounts to the meat to some degree. However, labeling can be an
issue as any antioxidant that is directly added would have to included
on the ingredient statement.

Antioxidants compared

Researchers used low (10 mg/kg of feed; National Research
Council recommendation) and high levels (100 mg/kg of feed) of
vitamin E or oregano essential oil (100 mg/kg of feed) in the basal
corn-soybean diets of broilers grown to six weeks of age. Honey
(3%) or BHT (0.02%) was added to the ground breast meat from
broilers fed the lower level of vitamin E (10 mg/kg of feed). Meat
was ground and patties were formed. Patties were cooked to 74 C
and stored over a nine-day period.

Results show that the low level of vitamin E had higher levels
of oxidation (higher MDA, or malonaldehyde mg/kg) compared
to the other treatments combined. However, there were no dif-
ferences between dietary supplements (high level of vitamin E
and oregano) and meat-added antioxidants (honey and BHT) with
regard to oxidation. Furthermore, high levels of vitamin E had bet-
ter antioxidant properties than using oregano at the same level, as
indicated by lower MDA values. In the meat-added antioxidants,
honey had better antioxidant properties than BHT, as indicated by
lower MDA values.

Differences in lipid oxidation

Results showed that low levels of vitamin E in the diet, commonly
practiced in the industry (NRC recommendation), resulted in the
highest lipid oxidation. All other treatments, dietary and meat-added,
had better antioxidant properties resulting in less lipid oxidation.
In the meat-added antioxidants, the natural ingredient, honey, had
better antioxidant properties than the synthetic BHT. Therefore,
honey could be used as a natural antioxidant. [ |

The research by F. Avila-Ramos, C. Narciso-Gaytan, A. Pro-
Martinez, E. Sosa-Montes, J. M. Cuca-Garcia, C.M. Becerril-Perez
and J.L. Figueroa-Velasco was titled, “Lipid oxidation stability
of cooked chicken meat using dietary supplemented and meat-
added antioxidants.” It appeared in 2011 in Poultry Science, 90
(E-Suppl.1):331 (Abstr.).

Casey M. Owens, Ph.D., Center of Excellence for Pouliry Science,
University of Arkansas; phone +1.479.575.4281; email cmowens@
vark.edy
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Access a free audio/video
presentation of NCCsindustry Ranel
after the aniu

On October 5, 2011, during the National Chicken

Council’s 57" Annual Conference at the Four

Seasons Hotel (Georgetown) in Washington D.C.,

attendees will have the opportunity to view an ,

industry panel of influential and leading poultry

industry executives sharing their views on the

current state of the industry.
MNATIONAL

Access the presentation beginning October 7*" &H I C K E "

on WATTAaNet.com. COUNCIL

The NCC Industry Panel will be moderated by Don Jackson, President & CEO of JBS USA, and the
panelists include:

e William Andersen, Senior VP, Keystone Foods e Mark Kaminsky, COO & CFO, Koch Foods

* Mike Helgeson, CEO, GNP Company e Clint Rivers, Senior VP, Operations Perdue Farms

The NCC Industry Panel is being recorded by WATT PoultryUSA,
and will be available as an audio/video presentation at
www.WATTAgNet.com/25988.html. Simply login or sign up
as a user on www.WATTAgNet.com to access the presentation Animal Health
and catch all that happened at the industry panel discussion.

This online presentation is courtesy of Pfizer Animal Health Global POU/tl'y
Global Poultry.

Online presentation sponsored by

¥ 303 N. Main St | Rockford, IL 61101
Powered by: P@ul't'r WATT | = +1815.9665400

WATTAgNet.com, AnimalAgNet.com, www.wattpoultryusa-digital.com www.WATTnet.com
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India’s broiler industry moving
from live to processed chicken

Manually processed poultry accounts for more than 90% of demand,
but modernization is spreading. DR. MRIGEN DUTTA

Indian consumers prefer to buy fresh meat
from wet markets or live-bird markets. A
perception exists that fresh poultry meat
purchased as a live bird and slaughtered in
their presence is of better quality. Consumers
lack confidence in chilled or frozen meat
because they believe live birds have a better
taste and texture.

af

@' Watch Ricky Thaper, spokesman and treasurer of the
Poultry Federation of India, discuss growth and obstacles on
your smariphone or at www.WATTAgNet.com/20256.himl.

regions of India
adversely affect
meat consumption
leading to a sig-

If your phone has a Web browser
and camera, download the free app
at http://greode.kaywa.com/ and

almost completely as a live-bird
market. Manual poultry pro-
cessing accounts for more than
90% of consumption. Traditional
poultry dressing facilities at the
wholesale or retail level are com-
pletely manual, with no sanitary
measures taken for the dressing
floor or the workers. As a result,
hygienic slaughtering and proper
utilization of byproducts are cur-

Traditional pouliry dressing facilities at the wholesale or re-  rently the most important issues

tail level are completely manual, with no sanitary measures  in the Indian meat industry.

taken for the dressing floor or the workers.

Poultry meat has been the fastest growing
sector of Indian animal production and con-
sumption for the last three decades, growing
atacompound annual rate of more than 11%.
The annual per capita consumption of eggs
and chicken meat has grown from 10 eggs
and 146 grams in the 1970s to about 44 eggs
and 1.8 kilograms, presently.

Broiler market volatility
The Indian broiler sector operates

Regional poultry production
and consumption imbalances
are also prevalent. The dominance of the
live-bird market restricts the movement
of poultry because of high mortality and
shrinkage associated with transporting live
birds. Broiler prices are based on demand
and supply in a particular market on any
particular day. A preference for live birds
limits broiler meat consumption in markets
where poultry consumers are sensitive to
price.
A number of religious rituals in various

nificant drop in de-

mand. Negligible

scan over this bar code to watch. = E Lt

sales of frozen
products, coupled
with the limitation
in inter-regional
movement of live
birds, creates vola-
tile broiler market prices. A shift to me-
chanical and more hygienic processing is
integral to transition the broiler industry
into a chilled-, frozen-product market.

Transitioning to processed
chicken

There is some demand for frozen or
chilled poultry products from hotels, fast-
food restaurant chains and some urban
consumers. About 6% of poultry meat is
sold in processed form, of which only about
1% undergoes processing into value-added
products (ready-to-eat/ready-to-cook).

The modern poultry processing sector
in India consists of more than 12 firms,
which are mostly operated by poultry
integrators located in or near major urban
areas. These firms use imported equipment
and follow hygienic procedures, including
monitoring employee health, water sup-
plies, sanitary conditions and refrigeration
facilities.

Chilled whole birds and parts are
sold in markets and shops in major cities.
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! Diversified

Bringing Excellence and Innovation to the Market

A

Featured Product

Di Drive
The Di Drive is a simple, powerful winch actuator with internal limit switches, designed

specifically for use in all types of agricultural housing. It is used to activate vents, curtains
and doors, and to raise feed and water lines. The Di Drive is sealed and |ubricated for life,

and requires no regular maintenance.

Discover the Winning Package.........

ROTEM =PLASSON  @iDrive

Control & Management Water and FEEﬂiﬂg S}'StEITIB Curtain & Vent Machines

556 Industrial Way West Eatontown, NJ 07724 - Toll Free:1 800 348 6663

Fax: 732 905 7696 - Email: info@diversifiedimports.com
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of byproducts are some of the most important
issues in the Indian meat industry.

Acceptance of chilled meat is higher than
that of frozen meat, yet growth in chilled
meat consumption could help to accelerate
the transition to frozen poultry products.

Consumer acceptance

Growth in the retail segment is being
encouraged by new approaches from
poultry integrators, including estab-
lishing integrator-owned or franchised
chilled/frozen poultry shops, opening
sales counters in existing food shops
and home-delivery services. The recent
emergence of supermarkets and shop-
ping malls is also supporting growth in
the retailing of chilled/frozen poultry
products.

Most poultry integrators in India
are marketing dressed and chilled
products, and ready-to-cook and ready-
to-eat poultry products to institutional
and retail customers. Consumers are
paying more attention to quality and
hygienic food, and the demand for

processed meat and meat products is
increasing.

Creating standards

To streamline the meat and poultry
processing industry, and the production
of clean and hygienic meat products, the

~rl Jf.:'- 12k

Pouliry meat is the fastest growing sector
of Indian animal production and consump-
tion growing at a compound annual rate of
more than 11%.

DSI MODEL

Permits easy leveling of brooder

CONTROL

n SPACE-RAY Poultry Heating Systems

Our Angle Is On Performance And Quality

WE ALSO OFFER OTHER POULTRY HEATING SYSTEMS

EATER

\

SHOWN / LOW PROFILE MOUNTING BRACKET

A 3-try direct spark
ignition control
(DSI) in a moisture
resistant enclosure
for added reliability

CANOPY i
Large deep dish canopy to
efficiently reflect heat to litter

area where it is needed most MAINTENANCE FRIENDLY

The main burner orifice is
quickly accessed by
sliding back the quick

release bracket as shown

s

Radiant Gas Brooders
with pilot or
DSI controls

Radiant Gas Tube Heaters with Single Jet Brooders
calorized tubes. Models available in DSI or
include push-type and with the patented

pull-type and 2-stage systems.  WindBuster™ pilot system

Space-Ray, Division of Gas Fired Products, Inc.
305 Doggett Street, P.O. Box 36485, Charlotte, NC 28236

EMITTER ASSEMBLY

Stainless steel emitter assembly is
GAS LINE fully i and It fea-
Stainless steel main tures a full 3-year limited warranty

burner gas line for strength
and durability CAST IRON BURNER

Burner assembly with durable cast

SAFETY PAN iron cap features large burner ports

H_elps to shield litter area for more even heat distribution and
directly beneath brooder years of trouble free service

ENCLOSED EMITTER
Enclosed insulation will
not crumble or distort

Toll Free 1-800-438-4936, (704)372-3485, Fax (704)332-5843

Email: info @ spaceray.com Website: www.spaceray.com
© 2007, GFP Inc.

Take the guess work out of
feeding DDGS with ILLUMINATE

A database with routine DDGS assays from over 130
ethanol plants

= Ability to select the highest value DDGS sources available

* Weekly access to accurate nutrient loadings allowing
higher DDGS inclusion !5

# |ower cost, higher quality diets that achieve targeted
animal performance

NUTRI

g Aead Ramiiam

www.nutriquest.biz

ILLUMINATE
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The National Meat and Pouliry Processing Board addresses:

v'Laying down policies for healthy development of the meat
and poultry sector

v'Raising domestic standards fo international levels

v’Addressing current environmental pollution issues created
by slaughterhouse waste materials

vDeveloping uniform and effective national meat quality tesfing
systems and laboratories

v Setting up training institutes for workers, technicians and
managers in meat processing industries

vProviding research and development for production and mar-
keting of new value-added meat products for domestic and
international markefs

v'Serving as a ‘one-stop’ service for producers, manufactur-
ers and exporters of meat and meat products

v’Promoting and regulating the meat industry for increasing
exports

v’Helping the industry establish sustainable and viable com-
mercial projects

government of India launched the National ing, and establishing a consultancy division. to a chilled/frozen poultry market is
Meat and Poultry Processing Board. The The board also will establish five quality an important factor in future expansion
board is developing uniform and effective control and analytical laboratories for meat of broiler production. Expansion could
meat quality testing systems and improving products by July 2012 to meet domestic and create potential trade and investment
conditions in the wet market. international market standards. opportunities.
Tremendous growth for the Indian

Future growth potential broiler industry exists, provided consumers Dr. Miigen Dutta is business development

The board plans to modernize abattoirs are educated on the benefits of processed, manager — poulry at Zydus Animal Health
within five years by standardizing size, hygienic poultry products. Limited and can be reached ot miigendutio@
technologies, equipment and benchmark- Transition from a live-bird market zydusahl.com.

ANDRITL

Feed & Biofuel

Process technology, machinery, and
complete plants for the animal feed industry

m New process lines and plants m Process equipment upgrades and replacements
m Spare and wear parts m Service and maintenance programs m Optimization and support

m Leading technologies m Global presence m Local service

& =
. s .

e

J i
g ¢

<

iy

ANDRITZ FEED & BIOFUEL
Europe, Asia, and South America: andritz-fo@andritz.com
USA and Canada: andritz-fb.us@andritz.com
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&
Z‘r f = Lifland, Iceland. A complete pro-
= cessing line for animal feed pro-
= [ duction. With this greenfield plant
“—} (capacity 50,000 t/a), Lifland will
| cover nearly 60% of total animal
ﬁ] ! feed production in Iceland. The
ik 8842 turnkey feed plant started produc-
1 ing in October 2010.

Together, we make it work!

www.andritz.com
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No more leaky, messy bags.
The FreshRite 6000 band sealer s
dlj:-.'.igru‘_rd =] rl'lnlué Fn‘;:.ll Fnulh‘:,' pﬂtk-
aging fast, efficient and leak-free.
» Built for heovy-duty multi-shitf use
* USDA approved for poultry & meat
* Special timmer creates wider,
3/4" Fresh FDI_I"F'r' seal
* Increased trimmer blade lifa
* Cogs on posifive fiming belf trim-
mer I:Iri'\ﬂﬂ Flrl nt fuIiFPDEIE', L:E.'IE'FI
bags moving evenly for better trim

* Optional Front or Rear scrap
discharge

* Ready |:r:1rr.1 wailability

* Performance

www.packrite.com

800-248-6868
Or Fox 262-634-0521
30246 PHILLIPS AV

m’-ﬁ%au

* Eliminate Litter Removal and Haulig
* Significantly Reduce Rodents, Flies
* Minimize Meed For Fresh Shavings$
+ Prime Litter Bed For Young Birds.

= 3 Point Hitch Mowntod
Pull ar Push Type

= Skid Staar Mowunised

= 20~ Side Shift (pull type)

= Heavy Duty Construction

= Adjustabile Skid Shoes

- Wil Berape Hardpack

& Made in Amarical

{SSL push kype)

mmmammmmmhm

mkle 888-414-7518 700 East Linden Street, Richland, PA 17087
\I_Illlf'Sty 800-735-3584 7517 Rushille Road, Dayton, VA 22821

Siuippag For Growh. DEALERS WANTED!
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NProductReview

METTLER TOLEDO INC.
PFASOSLIFT

Mettler Toledo Inc. offers a stainless
steel floor scale model, PFA569lift.
The PFA569lift features a platform that
allows access to the scale’s interior. The
scale’s built-in gas springs control lift-
ing/lowering speed and spring-loaded
plungers lock the platform in place
when lowered to the weighing position.
The scale can be installed in a pit or on
top of the floor.

www.mt.com[ncl

TROUW NUTRITION
INTERNATIONAL FARM-O-SAN
RANGE

Trouw Nutrition International’s Farm-
O-San range includes 20 products for
animal health. The products provide
nutritional solutions to specific health
issues such as immune system defi-
ciencies or digestive problems. The
entire range is GMP+ certified and
free of any antibiotics, according to
the company.

www.trouwnutrition.com

TKF INC. VALU-LIFTT

TKF Inc. says its Valu-LiftT is a
4-strand, continuous lift conveyor de-
signed to handle cartons and other
smooth-bottom unit loads up to 50
pounds. The conveyor platform con-
sists of interlocking molded polymer
flights with steel connecting pins. The
conveyor lifts at a maximum speed of
118 fpm, and can operate in up, down
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and reversible modes, according to
TKEF. Standard net lifting heights range
from 8-foot to 14-foot. Standard safety
features include a 24 volt DC control,
current sensing relay and enclosed

shroud-type tunnel guards.

www.tkf.com

PROVISUR TECHNOLOGIES
FORMAX SLICERS

Formax

slicers from
Provisur Technologies are of-
fered in two different mod-

els: PowerMax3000 and CashinEDGE
Multi-Slicer. The PowerMax3000 is a
mid-sized slicing system with the op-
tion for up to three independent product
drives. PowerMax3000 has a center rear
loading system and is comparable with
a PowerScanner option with 3D imag-
ing for natural or irregularly shaped
products. Formax CashinEDGE multi-
slicer has a precision drive system with
a 14 1/2-inch throat and proprietary
blade technology for slicing speeds up
to 2,000 rpm, the company says.

WWW.provisur.com

AR PRODUCTS AND
CHEMICALS INC. FRESHLINE
QS TUNNEL FREEZER

The Freshline QS tunnel freezer from
Air Products and Chemicals Inc. can be
used to cryogenically freeze or cool a
variety of meat products. The Freshline
QS can be integrated into a new or
existing production line and is ideal

WATT POULTRY USAI 31

for smaller volume food processors.
The freezers use liquid nitrogen at -196
C to achieve temperature reduction,
the company says. The freezer has an
automated control system that allows
users to store product-specific operat-
ing set points.
www.gairproducts.com

ANRITSU INDUSTRIAL
SOLUTIONS USA INC. DUAL X
TECHNOLOGY

Anritsu Industrial Solutions USA Inc.
developed Dual X technology to en-
hance the performance of its KD7400
X-ray inspection systems. Dual X
technology minimizer product effect
and provides a more exact method for
detecting bones, the company says.
The technology differentiates between
the product and the contaminant by
analyzing two separate X-ray energy
signals.

www.detectionperfection.com

Dimmable 8W A19

Fare

Dimmable 8W PAHE'J

EE‘

_.-—— e -
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Dimmable 11W PAR38  ~

Contact us today for distributors in your area or visit our website at www.greenliteusa.com.
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NPeople&Companies

Merck appointed Richard R. DeLuca Jr.
as executive vice president and president,
Merck Animal Health, effective Septem-

Marvin G. De Witt, co-founder of
Bil Mar Foods, died August 5 at his
home in Olive Township, Mich., at

ber 15. age 92. De Witt co-founded Bil Mar

New!
Chickmate's
Crown Sleeve

s5aves Feed

sincreases Chick Weight ll

sModerates Feed Flow

sS5imple Installation

*Fits All Chickmate Feeders
Please call or write for details.

e : 800/331-7509
. 125 Evelyn 5. Wade Blvd.*Buchanan, GA 30113
Phone: T70/646-9327
nickmate © Foc TT064e-552
e M . E Mail: sales@chickmate.com
i www.chickmate.com

Kent

Rubber
Picking oo
Fingers

Made in U.S.A. « Made to Order
Custom Durometers Available
Only Prime Natural Rubber

Greater Flexibility * Superior Wear
U.S.D.A. Approved

Kent Company, Inc.
P.O. Box 610102 « Miami, FL 33261-0102

Tel: 800.521.4886 * 305.944.4041
Fax: 305.944.1106
kentcomp@aol.com * www.kent-company.com

The Feather People
Since 1944

Foods with his brother, Bill, in 1938.

Aviagen Turkeys and its Valley of the
Moon Commercial Poults enterprise
signed a long-term agreement to sup-
ply 100% Nicholas commercial tur-
key hatching eggs to
Nash Johnson.

Chick Master Incuba-
tor Company promoted
Chad Daniels to vice
president of operations.

Chad Daniels

Dr. Ashley Peterson has joined the
National Chicken Council staff as
vice president of science and technol-
ogy. Mary Colville has been promot-
ed from director of government rela-
tions to vice president of government
affairs at the NCC.

Roger Vessell has
been appointed direc-
tor of world marketing
for Cobb-Vantress.

Roger Vessell

Kemin has appointed Matt Elkins
as the company’s sales manager for
livestock and poultry, and Dr. Laura
Wonderling as research and develop-
ment director for Kemin’s vet innova-
tions division.

Tyson Foods Inc. has chosen former se-
nior executive Kathleen M. Bader as a
new independent board director on the
company’s board.

The Animal Agriculture Alliance
has hired Catharine Kuber, who will
serve as membership services man-
ager, and Kerry Lynch, who will
fill the role of communications and
membership coordinator.
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}Datelines

Send trade show, meeting and technical symposium information
to: Gary Thornton, WATT PoultryUSA, at gthornton@wattnet.
net, Foracomprehensive list of events plus detailed information

go to Events at www.WATTAgNet.com.
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NOVEMBER

Process Expo 2011
1»McCormick Place South Hall, Chicago, IL,
United States, www.myprocessexpo.com

USPOULTRY Communication Strategies
Workshop

2»Marriott Marquis, Atlanta, GA, United States,
www.poultryegginstitute.org

AFIA Equipment Manufacturers
Conference 2011

3»Sheraton Beach Hotel, Ft. Lauderdale, FL,
United States, +1.703.524.0810, www.afia.org

WATT POULTRY USA |

Kansas State University HACCP Program
short course

7>Kansas State University, Manhattan, KS, Unit-
ed States, www.afia.org

2012

JANUARY

2012 International Poultry Expo

24»Georgia World Congress Center, Atlanta,
GA, United States, www.ipeweek12.org

MARCH
AFIA Purchasing & Ingredient Suppliers
Conference 2012

12»0Omni at ChampionsGate, Orlando, FL,
United States, +1.703.524.0810, www.afia.org

InegrtedPulry sy

Custom reprint products of articles and features from Watt Poultry USA
create powerful marketing tools that serve as instantly credible endorsements.

For additional information, please contact Foster Printing Service,
the official reprint provider for Watt Poultry USA. F O S T E R

Call 866.879.9144 or sales@fosterprinting.com

PRINTING SERVICE

=
Models 15, 35 & 70

Deboned
Thigh
Trim

E-mail

Increase processing speeds
and yields.

j'.‘ ].l * Reduce operator fatigue.
j * Low price.
* Low maintenance costs.
¢ Durable all metal construction.

® Many shape and length of
blades to fit all applications.

® Other applications: wing trim,
- tenderloin trim, heart and liver & Split
by harvest, tail removal, toenail
and pad trimming.

Jarvis Products Corporation
33 Anderson Road, Middletown CT. 06457

Telephone (860) 347-7271 Y i
Fax (860) 347-9905

-

Gizzard Trim
o

Djarvisproducts.com | -~ |

Chicken Neck Breaking

http:// www.jarvisproducts.com

Opening Chickens

Dr. Pedro
Villegas

Award-winning
researcher, teacher
and leader in the
pbattle against
Newcastle disease

]

n

s
0 W0 WS 1S
Y s Komme
Ko

A product of

World-leading animal
health company.

Subscribe today or refer
someone who would benefit
from Merial Selections.

Simply go to
http://eforms.kmpsgroup.
com/wattpub/forms/

msel subscribe.htm

to register!
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Company Name Page No.
Adisseo Animal Nutrition Inc............. 21 MARKET'NG AND SALES TEAM
Ajinomoto Heartland LLC...........c....... 20 L b
7] Steve Akins Mary Harris
Andritz Feed & Biofuel A/S 29 V.P./Publisher USA Regional Sales Manager
"""""""" = sakins@wattnet.net East, Southeast
. Phone 919-387-7961 mharris@wattnet.net
Aviagen Ltd.......c.coooiiiiic, 9 Phone 847-387-3167
Fax 847:908-7551
Binkley & Hurst...........ccccocoviiiiiiiinnn 30
y = Pam Ballard Ginny Stadel
) . USA Regional Sales Manager Classified Sales Manager
Central Life Sciences.........c.cccceuueee. 19 Midwest, West, Canada
.%mﬂg!g%ug%(t?%tén%L Phone 815-966-5591
one 815-966- Fax 815-968-0941
CEVA ..o C4 Fox 815.968-004]
Chickmate INC........cccccoeviiiiiiiiiiicine, 32
World-based Sales Staff
Diamond V Mills INC .......cvvvvrinianen, 2 Michael van den Dries Tineke van Spanje
Regional Sales Manager Regional Sales Manager for Latin America
Diversified Imports DIV Co Inc.......... 27 i Classified Sales and Digital Products
- Phone +31-79-3230782 i
" Fax +31-79-323-0783 Phone +31-495-526155
DSM Nutritional Products Inc............ 13 Fax +31-495.525126
Gas-Fired Prods Inc/Space Ray .......... 28 Frans Willem van Beemen Dingding Li
- Regional Sales Manager Regional Sales Manager for Southeast Asia
T g Hong Kong and Taiwan
Greenlite Lighting Corp. .........cccovenene. 31 Phone +31-344-653442 N e
Fax +31-344-653261 Phone +86-21-54136853
Jamesway Incubator Co..........ccccouuee. 4 Fax +86-21-54133676
Jarvis Prods Corp .....cccevvvveieiiiiennns 33
Kent Co INC...coovvveviiiiiccici 32
Lohmann Animal Health Intl ............. c2
Lubing Systems LP.........ccccovevrieenns 15 ,)Market lace
Merck Animal Health...............c..c....... 1 P
Merial Select INC.........ccoeveiiiiininnnns 33
Meyhen Intl COrp.....coovvvvinininiinne, 23 For information about Marketplace
advertising, contact Ginny Stadel.
NOVUS INHING oo, Z Phone 815-966-5591, Fax 815-968- WE BUY AND SELL USED FEED AND GRAIN EQUIPMENT
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Pack Rite Div Mettler-Toledo............. 30 per inch per insertion (6-time rate), or LARGE INVENTORY IN STOCK
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Pfizer Animal Health $140 p;}rl inch ger }nsenilon (12. tnpe B EQUIFMENT, INC.
Global Poultry........ccooeviiiiiiiiiiins 25 rate). The production charge 15 - 1400 S. Spencer Rd., Newton, KS 67114
— cluded except for ads with excessive Ph: 316-283-9602 » Fax: 316-283-9584
) ) make-up demands. Logos are accept- E-mail: gary @continentalagra.com
Southwest Agri-Plastics Inc................ 17 p $. LOgOS p Web: www.continentalagra.com
- able. Make your classified stand out
The Mosaic COmpany ................cooo...... 3 - add color for an additional $40 per
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Complete Spent Hen (Egg Laying)

Processmg Plant for Sale!
Rated 100 Ton per Day
= 4MM Birds per Year.
Product: 60 Bird/40
Corn Mix. Produces 2.5
finished loads per day.

h
= equipment company

Contact Michael Cohen

mcohen @ aaroneguipment.com L
* Liquidations
(630) 350-3016 « Outright Purchase

* Appraisals
 Auctions

WATT POULTRY USA |

FLY PROBLEMS?

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

career opportunities

PROVEN LEADERS with the mast ex; ca and la natwork in the Itry ind . From a {i+]
axacutive level, No employes fees. Call mﬁﬁmmmmmm el 1%:5?11 Iutmmmmmig you.
WE ek Cﬂl‘ll.'!ll,‘lfﬁes. wirth imterest, traln ng and BEpErence in guch areas as
Sales/MktgMgt Processing/Production
Tech Service/QC/RE&D Executive/Gen Mgt
Plant Mgt/Maint Acctg/Credit/Finance

USDA LABEL APPROVALS
GOVERNMENT LIAISON-TRADEMARK SEARCHES

Any government matter quickly handled on
the spot. Trademark searches 48 hours $185.
Hurson Associates, 200 N. Glebe Rd., Ste.
321, Arlington, VA 22203, www.hurson.com
703-524-8200.

TOLL FREE: 1-800-642-6564

&V& ABGRI-associates®

v AMERICA'S AGRIBUSINESS AECAUTERS/CONSULTANTS
Atlanta 1-800-562-1590 Denver 1-800-354-8039 Minneapolis 1-651-731-3211
California 1-866-909-6789  Florida 1-941-412-8210 Omaha 1-800-282-4975
Dallas 1-800-561-7568 Kansas City 1-800-550-7980 Pittsburgh 1-866-318-0800
Davenport 1-800-728-0363 Memphis 1-800-792-2474 Seattle 1-509-285-5657

Also in: The Netherlands, Israel, Poland, Germany, Hungary, Singapore and India

VAT/PALLET WASHERS
TOTE-TUB-PAN WASHERS

KUHL CORP. - PO BOX 26
FLEMINGTON, NJ 08822-0026

Tel: 908-782-5696 Fax: 908-782-2751

Visit us at: www.agriassociates.com

www.KUHIiCORP.com

Custom reprint products

of articles and features from

Watt Pou

Itry USA create powerful

marketing tools that serve as

Covering the Integrated Poultry Industry

instantly credible endorsements.

LET YOUR EDITORIAL EXPOSURE STAND ALONE.

REPRINTS ARE IDEAL FOR:

New Product Announcements [ Sales Aid For Your Field Force
Customer & Prospect Communications/Presentations
Trade Shows/Promotional Events M PR Materials & Media Kits
Conferences & Speaking Engagements

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

Call 866.879.9144 or sales@fosterprinting.com

Direct Mail Enclosures

Recruitment & Training Packages

FOSTER

PRINTING SERVICE
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NEditor’sComment

BY GARY THORNTON

Sanderson Farms CEO foresees

industry cuts ahead

ith no relief in sight from high corn prices and
continued weak consumer demand for chicken,
Sanderson Farms reported a net loss of $55.7 mil-
lion in the third quarter of fiscal 2011, while predicting that a new
round of industry production cuts would be needed this fall.

Like other U.S. chicken producers, Sanderson Farms’ prof-
itability is being skewered by high grain costs against weak
chicken pricing. In its third quarter ended July 31, the company
reported grain costs were up 12.6 cents per pound of processed
chicken, while the average sales price of poultry products sold
was down 5.3 cents, or 7.3%. Boneless breast prices in the third
quarter were down even more sharply, by 22%.

The chicken market may have bottomed out in July, however,
as the industry continued to ride out a cycle of deep losses with
three companies already having declared bankruptcy.

Industry faces production decisions

Will the current production cuts be sufficient to keep chicken
prices at profitable levels? Factoring in the seasonal drop in
demand for chicken after Labor Day and the weight-inducing
cooler broiler growing weather, the industry’s earlier 6% re-
duction in the number of head probably won’t be enough to
maintain profitability, said CEO Joe F. Sanderson, Jr., in the

Are more cuts in chicken
production needed?

company’s third quarter earnings call. “It wouldn’t surprise me
if the industry makes further, deeper reductions in egg sets in
October or November,” he said.

“Nobody knows what cuts might be needed until we get to
October,” he said, “but I think that the cutbacks may need to
be more than the 6% in head that the industry already has in
place.” If the 6% reduction in head translates into something
less in total pounds, he added, it will not be enough to achieve
the needed industry profitability.

Sanderson will keep seasonal adjustment in place
For its part, Sanderson Farms will implement its normal

fall production cut of 4% and keep it in place |
beyond January of 2012. “Given what we
expect to be a very high costs environment
into calendar 2012 and sluggish demand from
our foodservice customers, we will extend
our previously scheduled November and December holiday
production cuts into calendar 2012 to balance our supply with
expected demand from our customers. We will leave that produc-
tion cut in place until demand from our customers improves,”
Sanderson said.

The company projects it will produce 711 million pounds
of chicken in the fourth fiscal quarter of 2011, 663 million
pounds in the first quarter of 2012 and 685 million pounds in
succeeding quarters.

Sanderson said the company’s production cuts are to remain
in place until demand improves — even if industry profitability
returns in 2012. “We aren’t going to set any more eggs until we
pick up a big account or we can’t supply our customers’ needs.
We think demand improvement will require unemployment to
drop,” he said.

Prices needed in 2012 to offset higher grain costs

What level of pricing will be needed in 2012 to restore
profitability? Sanderson shared a model that he said should
get profitability back to 2009 levels — the most recent pe-
riod of widespread and healthy profitability for the chicken
industry.

Based on $7.25 a bushel corn (CBOT) and $350 a ton
soybean meal, Sanderson offered the following targets for
average chicken prices in 2012: boneless breast meat at $1.41
a pound ($1.59 quoted by Urner Barry), wings at $1.20 a
pound and leg quarters at 45 cents a pound. He said U.S.
Department of Agriculture Georgia Dock whole bird prices
would need to exceed 95 cents a pound.

Adding further perspective, Sanderson said the pricing
factored in a doubling of the cost of fat since 2009. The cost
increases for fat in feed amounted to more than the increases
in soybean meal over the period. The pricing also included
an additional $9 million in costs for the increased basis for
purchasing corn. ]
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Discover the new science of broiler nutrition from Vi-GOR.

Introducing Celmanaxe, a powerful new class of the yeast cell wall. The result is a feed
of yeast culture for poultry that helps put on ingredient that contains more metabolites that

more pounds of meat for every pound of feed. work in the digestive system of your broilers

Vi-COR’s scientific approach uses a proprietary # and turkeys to enhance gut health and improve

blend of enzymes and process techniques to feed conversion. See the powerful research for

separate the beneficial structural components yourself at www.vi-cor.com/liftoff.

I-COR Tepoverof V
7NN

{EQF www.vi-cor.com e 614.423.1460 « 800.654.5617 « Mason City, lowa
N2 ——

Vi-COR® and Celmanaxw are registered trademarks of Varied Industries Corporation, Mason City, 1A, USA
©2011 Varied Industries Corporation. All rights reserved.
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Have you thought about tomorrow?

The animal health industry has a key role to play in re-thinking the way we
approach the world’s health. Whether it’s serving the needs of a pet owner in
a growing city or working on ways to feed a global population of nine billion
by 2050, our industry is an essential part of addressing global issues. At Ceva,
we're committed to meeting these challenges and together - with you -

we will help build a healthy new world.

www.ceva.com

A

Together, beyond animal health
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