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e Complements digestive enzymes

» Targets broad range of feed protein sources
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e Maximizes amino acid utilization
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I 8 FOOD SAFETY & INTERNATIONAL TRADE
Salmonella prevalence in poultry

varies greatly in emerging markets
Salmonella on raw chicken meat at the retail level varied
greatly among emerging poultry market countries in this

analysis. BY WALID Q. ALALI, MICHAEL P. DOYLE,
NELSON COX AND ISABEL WALLS

SUSTAINABILITY IN POULTRY PROCESSING
Marshall Durbin manages
wastewater with offal vacuuming,

water reuse

Marshall Durbin Companies, Jasper, Ala., takes a
proactive approach to wastewater pretreatment with
aggressive offal vacuuming and water reuse.

BY BRIAN H. KIEPPER

INTERNATIONAL PRODUCTION &
PROCESSING EXPO PREVIEW
International Production &
Processing Expo offers a new name,

much larger show

Three integrated tradeshows aim to forge the world’s
premier tradeshow focused on the meat, poultry and
feed industries, with opportunities for learning and

conducting business. BY ANDREA GANTZ
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More information and exclusive Web-only articles O
from WATT PoultryUSA are just a mouse-click away

— App and digital magazine ——

International Expo Guide app
Planning to attend the 2013 Infernational Production &
Processing Expo?

Be sure to download the 2013 International Expo

Guide app for your mobile device, and have the
educational schedule, exhibitor index and more at your fingertips.

Search for “IPPE Guide” in the Amazon Appstore, iTunes or Google Play.

You can also access the guide online at

— www.digitalexpoquide-digital.com —

Read more online -

Breakers lose access to surplus broiler eggs
Egg Safety Rule refrigeration requirement keeps surplus eggs from broiler breeder
farms out of the human food chain.

www.WATTAgNet.com/154858.html
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Natuphos®

Pick Quality. Pick Experience.
Pick the Original Phytase.

The most efficient phosphorus release from phytate.
The most stable phytase in premixes.

B Excellent, long-proven quality

B 20 years experience in phytase application
B High performing microbial 3-phytase enzyme
B A pioneer—the original phytase!

Cut your costs for inorganic phosphorus by
maximum release of phytate-bound phos-

phorus, using a Natuphos® dosage
specially optimized for your feed.

O - BASF

BASF Nutrition - the healthy decision. The Chemical Company

www.animal-nutrition.basf.com | e-mail: nutrition@basf.com
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WATT EXPANDS STAFF
Roy Graber named new
WATT business editor

Roy Graber
has been named
business editor for
WATT Publishing
Company. He
brings to WATT 20

years of experience

Roy Graber

in the journalism
industry.

He most recently served as the managing
editor of the Winfield Daily Courier in
Winfield, Kan. Graber grew up on a farm in

Reno County, Kan., where he also lives now.

He earned a Bachelor of Science degree
in journalism and mass communications
at Kansas State University. He has earned
numerous awards for his writing, including
the Kansas Farm Bureau Golden Wheat
Award for Excellence in Agricultural
Journalism, multiple Kansas Press
Association Awards of Excellence, and an
honorary FFA degree.

As business editor, Graber will cover
worldwide poultry, feed and pig business
for WATT’s agriculture magazines and its
website, www.WATTAgNet.com. Graber

will contribute news, analysis and business
trend stories in all the agriculture markets.
“This is another step in building our
editorial team in the animal agribusiness
sector,” said Bruce Plantz, vice president,
director of content at WATT. “We now
have three editors concentrating on specific
topics — business, nutrition and food safety
— supporting our chief editors for each
of our magazines. Their expertise in these
areas will give our readers and viewers
greater range and depth of content.”

Graber will work from his Kansas office.

1) News updates available at WATTAgNet.com

Think VAL-CO’
For Your Poultry Production Needs

VAL-CO® is a leading manufacturer of high-quality systems for commercial poultry and egg production,
creating new and exciting products based on innovative thinking, technical research, and field

experience. By controlling the manufacture of all the components, VAL-CO engineers its products

to work together as complete systems, each expertly designed and produced with a distinct focus on

the customer. Our worldwide presence and commitment to providing leading products and technical

service make VAL-CO your key business partner whose performance you can count on.

OF, #1]0}
-

IPPE 2013 o Visit us in [l [B = #4373}

Toll Free: 800-99VALCO (800-998-2526) « Phone: (+1) 419-678-8731

E£13

Fax: (+1) 419-678-2200 « Fmoil: sules@val-co.com * Website: www.val-co.com
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Performance You Can Count On
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Sanitation Verified
Allergens Labeled
Hesidues None

\Mycotoxing None

Fathogens None

Meal or Minefield?
Only Neogen offers an integrated approach.

Unseen contaminants threaten the safety of your consumers, the quality of your product and the public
perception of your brand. Neogen is your single source for dehydrated culture media, lateral flow and
microwell enzyme-linked immunosorbent assays (ELISA) for a variety of food safety concerns, ATP
sanitation monitoring, and rapid molecular-based pathogen assays for Salmonella and Listeria.

We are committed to continuous innovation, proven product performance, superior customer service and
after-sale support through our NeoCare program.

Increase your level of confidence with diagnostic testing solutions from Neogen - leading the way in
food safety for more than 30 years.

5 NEBEE © 800/234-5333 or 517/372-9200
Z E foodsafety@neogen.com e www.neogen.com

CORPORATION
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B FIRST NEWS

After December 1, he can be reached at

regraber@wattnet.net.

BROILER STATISTICS

US broiler eggs, chicks up

slightly at end of October
Commercial hatcheries in the U.S.

Department of Agriculture’s 19-state

weekly program set 186 million eggs

in incubators during the week ending

October 27, up 1 percent from the eggs set

the corresponding week in 2011.

Georgia, Alabama and Arkansas
were the top three states in the program,
setting 30.17 million, 25.76 million and
20.12 million eggs, respectively. Average
hatchability for chicks hatched during the
week was 85 percent.

Broiler growers in the program placed
157 million chicks for meat production
during the week ending October 27, up

2 percent from the comparable week in

2011, according to the USDA. Georgia,
Alabama and Arkansas took the top three
spots, with 26.58 million, 19.38 million
and 19.26 million chicks placed during
the week. Cumulative placements from
January 1 through October 27 were 6.99
billion, down 2 percent from the same
period in 2011.

For more information and statistics on
U.S. poultry, see www.WATTAgNet.com/
marketdata.html.

SPACE-RAY° Poultry Heating Systems

Our Angle Is On Performance And Quality

DSI MODELSHOWN

CONTROL

A 3-try direct -
spark ignition
control (DSI) in a

moisture resistant /‘.\
enclosure for

added reliability

LOW PROFILE MOUNTING BRACKET

Permits easy leveling of brooder

CANOPY

Large deep dish canopy to
efficiently reflect heat to litter
area where it is needed most

.

MAINTENANCE FRIENDLY
The main burner orifice

is quickly by

EMITTER ASSEMBLY sliding back the quick methig Fol?;w RLadiant;ube W.F:;dcia:\l Qaziuge Henante;sl Radiant (‘E,ﬁhBrooders
: ? A I bi ket h leater Provides Large, Even I alorized ubes. jodels 1
GAS LINE 'SutlallniI::slisl::zlaelmlﬂer assem I‘:'}Q:_ release bracket as snown Heat Footprint To Promote Include Push-type, Pull DSI Controls
Stainless steel main y p Bird Growth. Single  -type And 2-stage Systems. Or Pilot

tures a full 3-year limited warranty. And 2-stage Systems.

SPACE-RAY bpivision of Gas Fired Products, Inc.
305 Doggett Street, P.O. Box 36485, Charlotte, NC 28236

burner gas line for strength
and durability

CAST IRON BURNER

Burner assembly with durable cast iron cap
features large burner ports for more even
heat distribution and years of trouble free
service

SAFETY PAN
Helps to shield litter area
directly beneath brooder
© 2007, GFP Inc.

ENCLOSED EMITTER
Enclosed insulation will
not crumble or distort

See us at IPPE hooth 651

Toll Free 1-800-849-7311 (704)372-3488 FAX(704)332-5843
Email: info@spaceray.com  Website: www.spaceray.com

The perfect combination for your first processing needs!
Gain the benefit of the Simmons experience in killing & stunning

SIMMONS

S E C Incorporated

With over 45 years experience, Simmons
continues to search for solutions to processing
problems that reduce labor costs, increase
productivity,and improve overall quality!

91 Simmons Industrial Place T:770.4456085
PO Box 546 F: 7704439058
Dallas, GA 30132, USA info@simengco.c
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HIT THE
NAIL
ON THE
HEAD

Safely protect your feed and feed ingredients from
Salmonella contamination with Sal CURB®. Through

the precise Extra-SURE™ application process, Sal CURB
effectively maintains your products Sa/monella-negative
for up to 21 days.

Kemin delivers technical expertise, laboratory services,
application engineering and safety training to meet your
needs. Trust Kemin and Sal CURB to become a key part
of your comprehensive pathogen control program.

Mark Bienhoff, DVM

Key Account Manager — Sal CURB
515-864-6611
mark.bienhoff@kemin.com

Pound out Salmonella with Sal CURB.

www.kemin.com/salcurb

\Y4

SAFE SOLUTIONS _
TOTAL NUTRITION

@® INSPIRED MOLECULAR smunuusf}a

© Kemin Industries, Inc and its group of companies 2012. All rights reserved. ® ™ Trademarks of Kemin Industries, Inc., U.S.A.

Visit us at IPPE,

Booth #2129 in Hall A.
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WAYNE FARMS PURCHASE
Perdue sells Alabama
chicken-processing
complex to Wayne Farms

Perdue Farms has announced that

it has entered into an agreement to
sell its chicken-processing complex
in Dothan, Ala., to Wayne Farms, as
part of its ongoing strategy to focus

on branded products and strategic

The Trusted
Standard In

'JAMESWAY

[ S

Visit us in Atlanta at the IPPE Show
January 29th to 31st
Hall A- Booth 1151

customer relationships.

The Dothan processing facility
primarily supplies commodity-based
products, which do not align with
the company’s current strategy, said
Perdue. The sale will not affect
Perdue’s customers; branded and value-
added production from Dothan will be
consolidated into existing capacity at
other Perdue facilities, especially those
with lower grain transportation costs
and all-vegetarian-fed programs. The
sale will include the Dothan processing
plant, Dothan hatchery and a feed
mill and grow-out office DeFuniak
Springs, Fla. Perdue will continue to
operate a hatchery in Samson, Ala.,
to support the Perry, Ga., processing
plant. The closing will not affect
Perdue’s breeder operations in Florida
and Alabama.

“While the Dothan plant no longer
fits our strategies, 'm pleased Wayne
Farms will be able to utilize the plant
and especially pleased that they intend
to keep all the employees and grower
contracts,” said Jim Leighton, president
of Perdue Foods. “Wayne Farms is a
leader in business-to-business sales and
Dothan’s capabilities are good fit. The
pending sale is a win for both companies,
the employees, the growers and the
Dothan community.”

Both companies expect the sale to

close in December.

CAPITAL INVESTMENT

Poultry processor Peco

Foods expanding feed

mill, processing plant
Poultry processor Peco Foods is

investing $13.8 million in expanding

a feed mill in Newark, Ark., and a

wwwWATTAgNet.com | December 2012
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processing plant in Batesville, Ark.,
a plan which will add 300 jobs to the
area, according to the company.

Peco Foods is headquartered in
Alabama, and also has complexes in
Mississippi. “Peco Foods’ expansion
into Arkansas was an excellent
decision for us and we look forward
to a long and successful partnership
with the City of Batesville and the
state,” said Mark Hickman, president
and CEO of Peco Foods.

Peco Foods processes more than
4.2 million birds and 22 million
pounds of ready-to-cook poultry each
week. The company employs more
than 4,900 people.

H5NT PREVENTION EFFORTS
US funds international
partnership against H5N1
in high-risk regions

The United States Agency for
International Development has
provided more than $20 million to
support the ongoing U.S.-Food and
Agriculture Organization partnership
against H5N1 highly pathogenic avian
influenza and a widening focus on
potential emerging pandemic threats.

The partnership focuses largely on
“hotspot” areas, such as Bangladesh,
China, Indonesia and Vietnam.
Funding will also go to regional
coordination to support surveillance
and avian influenza prevention in
Cambodia, Laos, Nepal and Myanmar,
which are threatened by the disease’s
continuing persistence in neighboring
countries. “The U.S. government has
been key in generating international
support to combat avian influenza and

to reduce the chances for a human

December 2012 1 www WATTAgNet.com

pandemic by assisting the FAO and
others to address the threat in animals
before it spills over into humans,” said

Food and Agriculture Organization

Chief Veterinary Officer Juan Lubroth.

WATT POULTRY USAI 9

The partnership has resulted
in a better understanding of what
drives disease emergence and what
measures to take to prevent disease,

according to involved researchers. Hl

PRODUCTS THAT

IPPE 2013:
Booth #6227

In 1938, Big Dutchman was established with the idea of
changing the poultry industry by finding better ways of

increasing productivity.

All of Big Dutchman’s products, from our AVECH
enrichable/enriched system, to our new cage free solutions,
the Gladiator turkey feeder, and our reliable feeding pans, are
all designed to deliver a positive effect to your bottom line.

It's our innovations that help your success.

Sy anty

New GLADIATOR turkey feed pan

Complete broiler and breeder solutions

@ Big Dutchman

[nnovation Breeds Success

+1 616 582 4009
bigd @bigdutchmanusa.com

WwWwW. bigdutchmnusa.cam
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JANUARY 29 - 31, 2013 | Georgia World Congress Center | Atlanta, Georgia USA

THE WORLD’S LARGEST POULTRY, FEED AND MEAT
TECHNOLOGY EXPOSITION

OVER 25,000 INDUSTRY LEADERS FROM OVER 100 COUNTRIES
- OVER 1,000 EXHIBITORS AND 20 ACRES OF EXHIBIT SPACE
EXCEPTIONAL EDUCATIONAL PROGRAMS PLANNED FOR THE ENTIRE WEEK
GREAT VALUE FOR BOTH THE ATTENDEE AND THE EXHIBITOR

YOU WILL NOT WANT TO MISS IT!

www.ipe13.org, www.ippe13.org
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Healthy, fast-growing
animals have guts in
balance

Let's get to the gut of the matter.
Better gut performance means healthier
returns - on both your time and investment.

GalliPro® for poultry will benefit your animals and your bottom line.
Turn page to see how much.

m Come see us at the: D |
* i

v
sving food & health -
[W Wﬂ INTERNATIONAL
POULTRY EXPO



We offer you a solid 3%
improvement in daily
gains and FCR

It's easy too. GalliPro® can be combined
with all other feed additives, even

antibiotics.
A [ |
[ |
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0 = |
-5 —

s The graph shows the outcome of 18 different farm trials

_ s  The graph shows the relative improvement of using GalliPro® compared to a control
group (Individual outcomes are subject to specific on-farm conditions).

Calculate your personal ROl with GalliPro® direct-fed
microbials (probiotics) for poultry at our website. Expect triple
digits. And come see us at the IPE.

m Come see us at the: B
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National Turkey Federation
BY JOEL BRANDENBERGER

Poultry indusiry prepares for changing political landscape

s we write this column at

Halloween, Election Day is

less than a week away. By the
time you read this, the election re-
sults will be more than a month old.
One thing is certain; whoever won
will need to address quickly some
important issues facing the poultry

and chicken industry.

Renewable Fuel Standard

At least one item will take center
stage almost immediately, and that
is the Environmental Protection
Agency’s pending decision on the
Arkansas and North Carolina request
(supported by thousands of com-
ments from turkey and chicken pro-
ducers) for a waiver of the Renewable
Fuel Standard. EPA officials have in-
dicated they will make a decision by
the statutory deadline of November
13. If so, that’s something else that
will have occurred before the article
is printed, but there also is a chance
EPA could miss the deadline by a
week or two. Regardless of EPA’s
decision, though, it will be incumbent
on Congress and the administration
to take a comprehensive look at the
Renewable Fuel Standard and con-
sider making fundamental changes to
the ethanol mandate.

In 2012, the Renewable Fuel

Standard required 13.2 billion gallons
of corn-based ethanol to be blended
into gasoline. Next year, without any
intervention, the amount is likely to be
close to 14 billion gallons. The historic
drought has brought about a clear crisis
in the availability of corn, and it will
have taken at least four months for the
government agency in charge of the
Renewable Fuel Standard to respond
officially to the crisis. In the meantime,
leaders of other government agencies
are being cheerleaders for the ethanol
industry, and no one who needs corn

or ethanol really knows what to expect
going forward. In 2012, we’ve seen how
inflexible Renewable Fuel Standard is
in responding to disasters and how the

law no longer reflects market realities.

Other major issues for
Congress or the executive
branch to deal with:

Lingering questions about the
GIPSA marketing rule. In 2011,
Congress held the worst aspects of
the rule in abeyance, and USDA itself
trimmed other excesses. Still, uncer-
tainty remains about the final scope of
the USDA effort.

The new poultry inspection
system. USDA earlier in 2012 posed
a sweeping modernization of the

poultry inspection process, one that

will enhance the
safety of the food
supply. The depart-
ment hopefully will
publish a final rule
before the year is

out.

Antibiotic resistance. FDA’s
Center for Veterinary Medicine has
proposed what appears to be a com-
mon-sense approach for managing
the future of antibiotic use in animal
agriculture. But, many in Congress
want to micromanage the process and
ignore sound science along the way.
Hopefully, the new Congress will
show restraint, and FDA’s final guid-
ance on “production” antibiotics will
fulfill the promise of the agency’s
initial proposals.

The outcome of elections does
matter. The poultry industry needs
decision-makers who are hon-
est brokers seeking to thoroughly
understand all the ramifications of
their policy choices. But, the poultry
industry can help keep whoever wins
honest by continuing the grassroots
efforts that have brought us to the
brink of success on a number of the

policy issues discussed above. M

Joel Brandenberger is president of

the National Turkey Federation.
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Poultry

he market share of red meat in

BY PAUL AHO

Worldwide chicken, pork consumption forecast
fo continue increasing

1970 (mostly beef and pork) was

75 percent of total U.S. meat

consumption while the consumption

of poultry (mostly chicken and turkey)
was just 25 percent. Over the years,
while the total consumption of meat

remained remarkably stable near 200

Figure 1. US per capita consumption of red meat and poultry
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In the US, red meat consumption continues to irend downward and chicken continues to trend

upward. By 2015, the market share of these meats is expected fo be the same.

Figure 2. World meat consumption per capita for pork, chicken and beef
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pounds per capita
(retail weight basis),
the poultry propor-
tion increased by 50
pounds while the
red meat proportion

dropped 50 pounds.
By 2015, the market share of red meats
and poultry are likely to each be 50
percent of U.S. meat consumption (100
pounds each). This remarkable shift

in meat consumption has, of course, a
lot to do with the cost of production of
various meats over the years and their
price in the marketplace. In a nutshell,
chicken got cheaper compared to beef
and pork. In 1970 beef was 2.4 times
as expensive as chicken while in 2012
that had increased to 3.95 times as ex-

pensive.

Inflation-adjusted prices

Another way to compare price is
to make an adjustment for inflation.
Adjusting for inflation determines what
an item from the past would cost in to-
day’s dollars. When making that adjust-
ment it is interesting to note that beef
is about the same price today as it was
40 years ago, pork is about 20 percent
less expensive and chicken is about 50

percent less expensive. Red meats lost

{Worldwide, pouliry is steadily gain-
ing on pork consumption, while beef

is declining.
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market share to those meats that are
significantly less expensive today than
they were 40 years ago. Americans are
still quite willing to spend money on
red meat. Of the total amount spent by
Americans on meat, 75 percent goes
to red meat and only 25 percent goes
to poultry. Economically speaking, it
would be correct to say that Americans
have a great desire, even a preference,
to purchase red meat. However, it is
also undoubtedly true that Americans
appreciate the ability to fill in the other
50 percent of their meat consumption
using only 25 percent of their dollars
spent for meat.Given the feed conver-
sion advantage of poultry meats com-
pared to red meats and the persistently
high grain prices that appear to be a
fact of life in the 21st century, it can be
expected that poultry will continue to
gain market share on beef and pork in

the U.S. as well as worldwide.

Worldwide trends

When looking at the entire world,
pork, despite being more expensive
than chicken, currently has the highest
per capita consumption at 15 kg (33
1bs) due, in part, to the strong prefer-
ence in China for pork. Pork is fol-
lowed by chicken at about 12 kg (26
Ibs) and then beef at 8 Kg (18 Ibs). If
current trends continue, beef consump-
tion will slowly decline over time,
pork consumption will rise slowly and
chicken consumption will rise faster,
gaining on pork. Eventually, chicken
may surpass pork, but it looks like it

may take another 20 years. H

Paul Aho, Ph.D., Pouliry Perspective,
Storrs, CT 06268; email pavlaho@

paulaho.com
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Unscientific thinking about Salmonella
control hampers food safety progress

HACCP in poultry inspection has to be judged objectively on its merits,
not by what we wish that it might have done.

BY JOHN CASON

Several recent scientific papers have concluded

that only limited data are available to judge whether
national Salmonella control programs have had an
impact on human illness rates. There is no limit,
however, on the supply of
speculative interpretation
that is available, including
) a common style of analy-
sis that can be described
as unscientific thinking.

A 2003 study by the
usually reliable National
Research Council ob-
served, “The overall
decline in salmonellosis
would be even greater
except for the concurrent
increase in infections due
to S. Newport (up 32 percent).” The fact is, however,
that there always seem to be some serotypes that are
increasing in human salmonellosis and others that are
decreasing, so discounting the increases may not be a
realistic way to judge the overall situation.

Concerning E. coli O157:H7, the study observed,
“The fact that no sustained decline has been observed
yet may mean that the established zero tolerance for
this pathogen does not offer protection, or perhaps it
was effective and blunted what otherwise would have

been an increase.” The National Research Council

also found that limited data is not really a problem:
“It may not be statistically valid to compare the two
data sets [Baseline and HACCP]; however, because of
the vast number of data sets collected, a decrease in
Salmonella-positive samples can be clearly observed

since the implementation of the Salmonella standard.”

Hypothesis must be falsifiable to be scientific

A hypothesis has to be falsifiable to be considered
scientific; that is, there must be reasonably obtainable
data that might cause rejection of the hypothesis. The
possibility that HACCP for raw meat and poultry has
reduced human illness may not be falsifiable because
of unscientific thinking.

The Food Safety and Inspection Service said last
year, “It is possible that reduction of salmonellosis due
to one food product such as chicken could be negated
by the increase in salmonellosis due to another prod-
uct or unrelated vehicle, such as produce, thus causing
the stable case rate in recent years.” The thinking on
the part of FSIS seems to be that an improvement has
to be there and, therefore, must be covered up by an
increase in a product inspected by a different agency.

A recent peer-reviewed journal paper compared
hospitalization rates of elderly patients with salmo-
nellosis before and after implementation of HACCP.
There was no overall improvement, with fewer cases
in some regions, more cases in some, and no change

in most. The authors observed, however, “It is possible
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that the hospitalization rate would have been even

higher if no regulation were introduced at all.”

Scientific proof or wishful thinking?

Several journal papers that studied E. coli as an
indicator of Salmonella reported non-significant dif-
ferences in Salmonella prevalence when carcasses
were sorted into groups based on E. coli counts, but
still described E. coli as a good indicator or said that
Salmonella prevalence was lower despite the result of
statistical testing.

One of the early reviewers of the original HACCP
rule wrote, “FSIS often expressed a ‘feeling’ that by
the mere institution of regulatory measures, food safe-
ty benefits would ensue because plants would be com-
pelled to begin microbial testing.” The Modernization
of Poultry Slaughter Inspection proposal from earlier
this year stated, “FSIS’s experience with using post-
chill testing for generic E. coli ... has led the Agency
to conclude that such testing is not the most effective
way to prevent contamination from occurring,” so
FSIS still has that feeling. Proven controls must be

available to deal with microbiological contamination,

WATT POULTRY USA |

which cannot be prevented with testing or regulations

or standards in the absence of controls.

More unscientific thinking

Another example of unscientific thinking can
be found in the FoodNet Annual Report for 2002.
HACCP in raw meat and poultry was given credit as
a contributing factor in a significant reduction in hu-
man illness caused by Salmonella typhimurium, but
HACCP was not blamed for significant increases in
illnesses caused by three other serotypes. HACCP was
also recognized as a contributing factor in reductions
in cases of Campylobacter, Listeria and Yersinia,
although HACCP samples from raw meat and poultry
were not being tested for those bacteria.

HACCP has to be judged objectively on its merits,
not by what we wish that it might have done. Perhaps
calling attention to these examples can help put an end
to unscientific thinking and lead to more realistic as-

sessments of what HACCP has accomplished.

John Cason refired from the USDA Agricultural Research
Senvice in 2011 after 40 years in pouliryrelated jobs.
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broad-spectrum respiratory coverage.

& SAME SEROTYPES,
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A traditional program of IB management uses
single vaccines to create highly specific antibodies
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infectious bronchitis in chickens.
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Merck Animal Health currently offers a broad
range of vaccines to help protect your business
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THEKEY IS A
CROSS-PROTECTIVE ABILITY.

Global research has already proven the
cross-protective (also called cross-reactive)
abilities of certain IB serotypes: when two different
IB serotypes are administered, birds develop
immunity to those serotypes and cross-reacting
antibodies to several other IB serotypes.

In an interview with Dr. Mark Jackwood he says,
“We already have a lot of really good vaccines
available to us. | think that we can do a better job
of actually applying those vaccines and getting

a little broader protection using a protocol
involving Protectotype.”

The Protectotype strategy helps you
breathe easier. It's one more way Merck
science provides solutions for your
production issues. Contact your Merck
Animal Health representative or call
technical services at 800-211-3573.
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Salmonella prevalence in poultry varies
greatly in emerging markets

Salmonella on raw chicken meat at the retail level varied greatly among
emerging poultry market countries in this analysis.

BY WALID Q. ALALI, MICHAEL P. DOYLE, NELSON COX AND ISABEL WALLS

2 Globalization of the food supply can impact food
safety from both a public health and international
trade perspective, but insufficient data exist to de-

velop internationally recognized standards. The pres-

e

uéH‘-’k )
' nOF 5 Yoo

Open market in Russia where pouliry is sold

ence of Salmonella on poultry is an important factor
in protecting public health and facilitating trade.

The Codex Alimentarius Commission was estab-
lished by the Food and Agriculture Organization and
the World Health Organization in 1963 to develop

harmonized international food standards, guidelines

and codes of practice to protect the health of the
consumers and ensure fair trade practices in the food
trade. Codex Alimentarius standards are established
based on risk analysis of scientific food safety data
that are available internationally.

The development of internationally
recognized food safety standards for
poultry will require the collection of
data. For example, there are limited
data on Salmonella on raw chicken
meat. Data obtained from equivalent
testing methods on the occurrence
of Salmonella on raw chicken are
not available for many countries,
which limits the ability for Codex
Alimentarius to set standards that are
representative for poultry production
worldwide.

Lack of internationally agreed
upon standards can impact the ability
of countries to develop science-based
standards, which may have a negative
impact on trade. Some countries have
established a zero-tolerance policy for Salmonella in
raw poultry, which is an unrealistic standard in most

parts of the world.

Data collection in emerging pouliry production markets

The authors conducted a series of studies to de-
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TABLE 1. PREVALENCE OF SALMONELLA ON RAW CHICKEN MEAT
FROM RETAIL ESTABLISHMENTS BY COUNTRY

Country

Colombia

Vietnam

Salmonella prevalence by retail market varied greatly by country, which

Number of
samples collected

1,003

1,000

27.0

45.9

% of Salmonella
positive samples

raw poultry

build a surveillance system for Salmonella on

vIncrease the knowledge of the baseline levels of
Salmonella in raw poultry in these countries
v/Provide data that could be used by World

Health Organization and Food and Agriculture

Organization in international risk assessments

v'Develop internationally recognized standards

may be atiributed to the contamination at various points in the supply chain,

from live chickens on the farm o the storage conditions at the retail market.

termine the prevalence (i.e., frequency) of Salmonella on

raw chicken meat at retail establishments in four countries

(China, Colombia, Russia and Vietnam) that currently have a

Salmonella zero-tolerance policy on raw chicken. The goals

of the project were as follows:

v/Provide capacity building in these countries on how to

for Salmonella on raw chicken meat

The long-term goals were to protect the

global food supply from contaminants, facilitate

fair trade practices and enhance food safety data

collection and risk assessment at the local level.

Frequency of Salmonella on raw poultry in retail establishments

In China, Colombia, Russia and Vietnam, approximately

1,000 whole chicken carcasses (locally produced, not im-

ported) were collected from different types of retail markets
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(hypermarkets, supermarkets, mini-markets and open/wet
markets) over a wide geographical region. Using a statisti-

cally based sampling plan, the number of samples was deter-

A ZERO-TOLERANCE POLICY ON RAW
CHICKEN MEAT IS AN UNREALISTIC GOAL
UNDERTHE CURRENT POULTRY PRODUCTION AND PROCESSING
SYSTEMS, BUT COUNTRIES SHOULD STRIVE TO REDUCE THE
LEVELS AS FAR AS POSSIBLE.

mined based on percentage of chicken consumed (correlated
with population size) in each country. Subsequently, a strati-

fied sampling strategy was applied in which province and

city, district, and store type were the primary, secondary,
and tertiary units, respectively.

Frozen chicken was generally less frequently contami-

nated with Salmonella compared
to chicken stored at chilled (4C to
8C) or ambient (greater than 15C)
temperatures.

The overall Salmonella preva-
lence for each country is presented
in Table 1. The prevalence by retail
market varied greatly in each coun-
try, which may be attributed to the
contamination at various points in
the supply chain, from live chickens

on the farm to the storage conditions

(chilled, ambient or frozen) at the retail market. The full
publications for the China, Colombia, Russia and Vietnam

studies are available in the Journal of Food Protection: JFP

Join us at the
International Poultry Expo
Booth No. 1717

= poultrystar.biomin.net
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74: 1724-1728 (2011); 75: 1134-1138 (2012); 75: 1469-1473
(2012); and 75: 1851-1854 (2012).

All samples were tested for the presence of
Salmonella using a whole chicken rinse method recom-
mended by the United States Department of Agriculture
Food Safety and Inspection Service.

To compare these findings with results from other
studies, one must consider the differences in study
design, number of samples assayed, microbiological
analytical unit (whole chicken versus chicken parts),
Salmonella isolation methodology, retail store type stor-
age conditions, and food safety practices of poultry pro-

duction and processing facilities.

Prevalence of Salmonella on pouliry in retail establishments
Taking these factors into consideration, the prevalence
of Salmonella at retail establishments in countries that

have implemented Salmonella control programs at the
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production and processing levels was as follows: v'Zero (n = 40) in Sweden

v/4 percent (n= 877) in the United Kingdom Alternatively, Salmonella prevalence on raw poul-
v/3 percent (n = 232) in New Zealand try in countries with limited Salmonella controls in
v/4.2 percent (n = 212) in the United States their poultry production and processing practices was

as follows:
v’60 percent (n = 60) in Portugal
V36 percent (n = 772) in Belgium
v35.8 percent (n = 198) in Spain
v/'57 percent (n = 72) in Thailand

The authors are currently collecting enumeration
data on the levels of Salmonella on raw poultry in
these countries. Quantitative data will enhance our
understanding of the risk of acquiring salmonellosis
through consumer exposure to raw chicken meat and
determine what could be an appropriate quantity of

Salmonella on chicken carcasses that would pose a

minimal risk to human health. We are also serotyping

Chicken in supermarket in Vietnam Salmonella isolates from chicken carcasses and deter-
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mining their antimicrobial susceptibility profiles.

What do these data tell us?

Salmonella is frequently found on raw poultry, but
interventions can be used to reduce the prevalence at
a low frequency. Reducing the levels of Salmonella
on raw poultry should lead to a reduction in salmonel-
losis. A zero-tolerance policy on raw chicken meat is
an unrealistic goal under the current poultry produc-
tion and processing systems, but countries should
strive to reduce the levels as far as possible.

Data developed in these studies can be useful
for the development of common international stan-
dards for Salmonella on raw poultry by the Codex
Alimentarius Commission. Such information may
also be helpful for national governments and industry

to identify intervention opportunities as well as con-

trol points in poultry production and processing in the
surveyed countries to reduce Salmonella contamina-

tion at the retail level. M

References:

Codex Alimentarius Commission (CAC), 2007.
Principles and guidelines for the conduct of microbi-
ological risk management (MRM), CAC/GL 63-2007
WTO 2012; http://www.wto.org/english/tratop e/
sps_e/spsagr_e.htm

Walid Q. Alali and Michael P. Doyle are with the
Center for Food Safety, University of Georgia, Griffin,
Ga. Nelson Cox is with the USDA Agriculture Research
Service, Russell Research Center, Athens, Ga. Isabel
Walls is with the USDA National Institute of Food and
Agriculture, VWashington, D.C.
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SUSTAINABILITY IN POULTRY PROCESSING

manages wastewater
with offal vacuuming, water reuse

Marshall Durbin Companies, Jasper, Ala., takes a proactive approach to
wastewater pretreatment with aggressive offal vacuuming and water reuse.

BY BRIAN H. KIEPPER

YFounded in the 1930s by Marshall Durbin Sr.

YFamily owned and operated

>19th largest pouliry producer in the U.S. with
2,000 employees

YTotal sales of $326 million in 2011

)2 processing plants, 3 hatcheries (3 million

Marshall Durbin in Jasper, Ala., received Honorable Mention in the pre-ireatment

treatment category at USPOULTRY's 2012 Clean Water Award’s presentation in

eggs weekly), 2 feed mills (9,700 metric tons
weekly)
YOperations in Alabama and Mississippi
YWeekly output: 2.35 million broilers, 9.68
million |b live weight, and 7.65 million Ibs

Nashville, Tenn. Accepting the plaque is Amanda Durham, wastewater supervisor,
and James Faison, vice president of science and quality assurance, third from left.
The plaque was presented by Dr. Brian Kiepper, left, University of Georgia, and the

late Jim Walsh, Georgia Tech Enterprise Innovation Institute, far right.

MWhen Marshall Durbin Sr. made the decision in
1932 to add live poultry to his two retail fish stands in
Birmingham, Ala., he set his fledging food company
on the path to become what is today the 19th largest
U.S. poultry producer. Marshall Durbin Companies is
a family owned and operated poultry integrator whose
leadership reigns passed from Marshall Durbin Jr. to
his daughters Melissa and Elise in 2001.

Marshall Durbin Companies generated $326 mil-
lion in sales during 2011, employs 2,000 people and

operates poultry processing plants in Jasper, Ala. and

RTC product

Hattiesburg, Miss. The company produces 7.65 mil-
lion pounds of ready-to-cook chicken a week, with 65
percent of that production supplying the foodservice
industry.

In 1959, Marshall Durbin constructed a processing
plant in Jasper. The plant was originally designed to
handle 9,600 birds per hour. Today, the Jasper facility
processes 1.2 million broilers per week, generating ap-
proximately 1 million gallons of high-strength process
wastewater daily that is pretreated on-site prior to dis-

charge into the City of Jasper municipal sewer system.

www.WATTAgNet.com I December 2012


http://www.WATTAgNet.com

.~

IT'S HARD TO FIX A REPUTATION.

¢ 9 MERCK

“f Animal Health




I'WATT POULTRY USA

SUSTAINABILITY IN POULTRY PROCESSING

Poultry & Egg Association’s 2012

Marshall Durbin Companies
takes a proactive approach in the
Jasper plant’s environmental pro-
grams, which was the key element

in earning the facility the U.S.

Clean Water Honorable Mention
Award in the pretreatment category.
The USPOULTRY Clean Water
Awards judging team was impressed

by the Jasper facility’s pretreatment

TABLE 1. MARSHALL DURBIN'S JASPER, ALA., PROCESSING PLANT WASTEWATER PRETREATMENT

SYSTEM MONTHLY AVERAGE EFFLUENT RESULTS
Effluent concentration (mg/L)

Pretreatment  Plant

Parameter permit limit  effluent  of limit
nl 187 na
Total suspended ol 71 na

solids

8

nl = no limit; na = not applicable

nl

Effluent loading (Ib/day)

% Used Pretreatment
permit limit

2,500

Plant % Used

effluent  of limit
1,573 63%
602 na

69

plant performance as evidenced by
a review of two years of process

wastewater effluent data.

Wastewater pretreatment plant

performance is measured
by the quality of the efflu-
ent discharged. As shown
in Table 1, the Jasper plant’s
only permitted parameter is

The Jasper plant operates

at only 63 percent of its
permitted biochemical oxygen
demand, averaging 1,573
pounds per day over the past

two years.

Chris Celusta
Food Processing Munager
Spartan Chemical Compuny, Inc.

: ‘ www.spurtanchemical.com

Who can streamline your sanitation chemicals?
... Customize and simplify your training procedures?
... And reduce your overall production costs?

Chris Celusta hus muny, many years of practical,
hands-on experience working with Food Safety
und Quulity Professiondls like you — in Commercial,
Institutional, Industrial ahd Government sectors
throughout the U.S.

SPARTAN CHEMICAL COMPANY, INC.
1 (800) 537-8990 « www.spurtunchemicul.com

See us at IPPE — Booth 4648
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46 The REGAL
system helped

our farm win
Grower of

the Year. 77

For more information, contact:

@ chlorinators incorporated

1044 SE Dixie Cutoff Road
Stuart, Florida 34994 USA

Tel: (772) 288-4854 Fax: (772) 287-3238
www.regalchlorinators.com

Steve Adkison
Oasis / Southern Pride Farms
New Brockton, AL

Satisfied REGAL System User
Since 2004

BENEFITS OF REGAL
GAS CHLORINATORS
FOR POULTRY FARMS:

M Lowers feed
conversion

M Increases animal
body weight

M Reduces animal
mortality

M Reduces medication

Email: regal@regalchlorinators.com use

REGAL GAS CHLORINATORS:

PURE WATER. PURE & SIMPLE.
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pounds per day of biochemical oxygen
demand set at 2,500 pounds per day.
The Jasper facility has only used 63
percent of the permit capacity, averag-
ing 1,573 Ib/day of BOD over the past
two years. However, the company’s
proactive attitude means that the
Jasper plant doesn’t stop its wastewater
monitoring at BOD.

James Faison, vice president of sci-
ence and quality assurance, oversees
the operation of the Marshall Durbin
in-house laboratory in Jackson,

Miss., which regularly runs not only
BOD analysis on Jasper’s wastewater
samples, but total suspended solid, oil
and grease, total Kjeldahl nitrogen and
ammonia, as well.

“We have the advantage of being
able to see our wastewater results very
quickly, often much sooner than if we
sent our samples to an outside lab. I
can be on the phone with the wastewa-
ter supervisor in Jasper immediately
after results are available to discuss
any issues we are having at the plant,”

Faison said.

Beyond effective pretreatment sys-
tem performance, the most impressive
aspect of the Jasper plant’s operations
in the minds of the USPOULTRY
judges is the staff’s approach to mini-
mizing environmental impacts in the
handling of processing offal and pota-
ble water use as well as in the training
of new environmental staff. Examples
of this proactive approach include:

A 13-point offal vacuum system that
allows for dry transport of offal

directly from the production floor to

December 2012 1 www WATTAgNet.com

offal transport trailers, bypassing the
wastewater pretreatment system

A water reuse program focused in
three areas that reduced the po-

table water demand of the facility

WATT POULTRY USA |

by over 300,000 gallons per day

A training program for new envi-
ronmental program employees that
focuses on teaching the importance

of offal removal from the wastewa-

Chore-Time’s High-
Performance 57” Tunnel

Fan Could Save You 14%
or More in Energy Costs

IT’S ALL ABOUT

TUNNEL PERFORMANCE

With 27,100 CFM and 23 CFM/Watt
performance (at .10 SP), Chore-Time's
Energy-Efficient ENDURA® Fan could

save 14% or more in energy costs

compared to Chore-Time's own 54-inch
High-Capacity Fan while using the

same number of fans!

See the New
Fan in Booth 117

M‘ at the IPPE

>

-

Patent
Pending

Chore-Time's 57-Inch ENDURA® Fan
with HYFLO® Shutter features an
industry-leading combination of out-
standing performance and strategic
material selection.

For more information, along with

installation support and operation
expertise, contact your local TRUE RED®
certified Chore-Time distributor today,

and grow with us.

A Division of CTB, Inc.

574.658.4101 | WWW.CHORETIMEPOULTRY.COM

Capable of variable
speed operation using
Chore-Time’s Variable
Frequency Drive.

Find your local certified TRUE RED® Distributor at www.choretimepoultry.com
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ter stream early in the pretreatment derwent a series of major upgrades

process including the addition of a second
processing room and substantial
improvements to the facility’s fast-

In 1998, the Jasper plant un- food deboning capabilities. At the

Coming in 2013 — Syfan introduces new communications
technology for customer tracking of freight real time.

Poultry is our priority.
With the overwhelming support of our friends and partners in the

poultry industry, our first year of operation as Syfan Logistics has
been an outstanding success.

Syfan Logistics celebrated our first year of operation in August of
2012 and we are already surpassing a record annual revenue run
rate of $30 million, thanks largely to the confidence and support
of the poultry industry. Since restarting our logistics operations,
we have hauled millions of pounds of poultry throughout the
United States. Now numbering over 70 employees, Syfan
Logistics is located in the heart of Georgia’s poultry industry in
Gainesville, just north of Atlanta.

Poultry is Syfan Logistics’ largest division and is given our highest
priority due to its demanding deadlines. Our family has a 40-year
history of serving the poultry industry, and we pledge to continue
this proud partnership well into the future.

Z/SYFAN
LOGISTICS

An American Tradition in Transportation

SyfanLogistics.com | 855.287.8485
770.287.8485 | Gainesville, GA

same time, Marshall Durbin made
the proactive decision to install a
13-point offal vacuum system that
allows byproducts from various
points on the production floor to be
dry transported directly to the offal
transport trailers.

“The vacuum systems allow
us the ability to totally bypass the
wastewater pretreatment system,”
said Ronnie Eddy, the Jasper facility
director of processing. “The philos-
ophy being that if you don’t put [of-
fal] in the water to begin with, you
don’t have to spend all the resources
needed to take it back out. So we
now have 13 points on the process-
ing floor, like at the neck and oil
sack removal stations, on the [evis-
ceration] line for intestines following
[giblet] removal and a hopper by the
reprocessing line for condemned
parts, where offal can be moved by
vacuum to the offal trailers. The
main motivation for installing the
system was to reduce the amount of
soluble BOD we had entering the
wastewater pretreatment plant.”

“We also vacuum our blood di-
rectly to our offal blood tanks,” add-
ed Amanda Durham, the wastewater
supervisor at the Jasper facility. “So
before any water hits the floor in the
blood room, workers use a hose to
vacuum up all the blood they can.
That cuts out a tremendous amount
of soluble BOD from the wastewater

we have to treat.”

In the mid-1990s, the Jasper

plant was utilizing 1.3 million gal-
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lons of potable water each day during processing. It was at
this point that a concentrated effort was made to signifi-
cantly reduce the potable water demand at the plant using
water reuse systems, which has reduced water demand by
over 300,000 gallons per day. “Ronnie and the rest of the
staff here have been instrumental in making the Marshall
Durbin water conservation program work in Jasper,” said
Faison. “Anytime you can cut between 300,000 gallons
from your fresh water demand everyday consistently, you

are really doing something.”

Read more: West Liberty Foods stays sustainable with high-tech

wostewater pretreatment www.WATTAgNet.com/154729.html

The water reuse program in Jasper includes a dedi-
cated treatment system that allows effluent from the
pretreatment dissolved air flotation unit to be recycled for

use in backwashing and cleaning the offal screens, and for

the recycling of water in the feather transport flumes. In
addition, a water recycling system has been installed on
the vacuum pumps that were added to the plant for the dry
offal removal system. “And don’t forget,” added Faison,
“all this has been done while increasing production by 15

percent.”

To instill the concept that being proactive is the key to
effective pretreatment of poultry processing wastewater, all
new environmental program employees at the Jasper
plant begin their training at the first step in the pre-
treatment process, the offal screens. The Jasper facil-
ity utilized internally fed mechanical rotary screens in
series to remove large solids (e.g., feathers, viscera and heads)
from the wastewater stream prior to additional physical and
chemical treatment.

“It’s very important that the [new wastewater em-

ANDRITL

Feed & Biofuel

Process technologies, plants, and
aftermarket service. Global supplies for
the aqua feed, and petfood industry

- 7

P =

m Leading technologies
m Global presence
m Local service

Together, we make a differencjp

ANDRITZ FEED & BIOFUEL
Europe, Asia, and South America: andritz-fb@andritz.com

See us at IPPE hooth 1707

USA and Canada: andritz-fb.us@andritz.com www.andritz.com
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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.

Visit us at the International Poultry Expo Tradeshow in booth 1601

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

To learn more, visit mosaicco.com today.
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©2012 The Mosaic Company. All rights reserved. Biofos, Dyna-K, Dynamate, Dyna-K White and Nexfos are registered trademarks of The Mosaic Company.
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ployees] know what’s coming into
the system and how to deal with it
initially,” said Durham. “Keeping
solids out of the rest of the treatment

system is the key to how well we

can treat our water. The system after
the screens is designed to remove
soluble BOD. If we don’t control

the solids up front, then the rest of

the system downstream won’t work.

SHARE
OF

SALMET

SALMET" North America Contact: SALMET Poultry Systems - PO Box 177, 26586 St. Rt. 739, Raymond, OH 43067 - PH 937-358-2260 - info@salmet.us

See us at IPPE hooth 7625

That’s the most important thing new

operators need to learn.”

Finally, to aid in the removal of
soluble BOD from the final effluent,
the Jasper plant utilizes a bentonite
clay system. “We were having issues
holding down our soluble BOD levels
on a consistent basis and tried a num-
ber of chemical programs,” Faison
said. “We then tried adding bentonite
clay to the system, and, once it was
dialed in, it has been good at reducing
our effluent BOD by 300-500 milli-
grams per liter. The only disadvantage
has been an increase in sludge produc-
tion, but once we established an ap-
proved sludge land application system
with Terra Renewal the system has
performed very well.”

“It’s not uncommon to see facilities
that find themselves in a reactive mode
when dealing with environmental is-
sues” said the late Jim Walsh, senior
research engineering at the Georgia
Institute of Technology, and one of the
members of the USPOULTRY Clean
Water Awards judging team. “It’s very
impressive to see a facility take such a
proactive approach to controlling their
environmental impacts in such a way
that allows them to control their own
destiny.” M

Brian H. Kiepper, Ph.D.,
assistant professor and extension
pouliry scientist, Poultry Science
Department, University of Georgia,
Athens, GA 30602-2772; Phone:
(706) 542-6776; Email: bkiepper@

uga.edu
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When it came to designing next-generation skid steers, we went into
the field — and the barn — to get your suggestions and create a better
machine. With improved door design for greater ease entering and
exiting. Roomier operator compartments for increased space and
mobility. An optional pressurized cab to reduce noise and dust. And a
variable-speed, hydraulic-driven fan with reversing option that helps
keep coolers free from debris, allowing you to run longer and cleaner.
It's no surprise that John Deere D-Series Skid Steers yield a better, more
productive experience, because your ideas yielded better machines.

YOU’RE ON."

www.JohnDeere.com/YoureOn

1

(/5: \

JOHN DEERE
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International Production & Processing
Expo offers new name, larger show

Three integrated tradeshows aim to forge the world’s premier expo for the
meat, poultry and feed industries. BY ANDREA GANTZ

Y MThe 2013 International show will cover close to 400,000 net square feet of
= Production & Processing Expo exhibit space, making it one of the 50 largest trade-
— the exciting new collaboration shows in the United States.

@ resulting from the integration of
(

View the 2013 International Expo Guide online
Bookmark
on your Web browser.

the International Poultry Expo,

INTERNATIONAL PRODUCTION & PROCESSING EXPO

International Feed Expo, and the

International Meat Expo — will bring together more

than 1,100 exhibitors and an anticipated 25,000 at- .
tendees from over 100 countries to the Georgia World 20] 3 Educahonal SChEdUIQ

Congress Center in Atlanta from January 29-31, 2013.

Hosted by the U.S. Poultry & Egg Association, Conferences (fee-based)
the American Feed Industry Association, and the January 28-29
American Meat Institute, the Expo will highlight  International Pouliry Scientific Forum

> Animal Agriculture Sustainability Summit
> Improving Food Safety, Sanitation and
Maintenance

> Pet Food Conference
and conducting all aspects of business. The trade- January 28

the latest technology, equipment, and services used
in the production and processing of poultry, meat

and feed products, with opportunities for learning

) Antibiotics Conference — Current Issues
for the Pouliry and Egg Industry

Infernational Production & January 29
Processing Expo » Animal Care and Handling —Focus on
Poultry Processing
January 30-31
January 29-31, 2013 > Pouliry Handling and Transportation
Georgia World Congress Center Quality Assurance “Train the Trainer”
Atlanta, Georgia Workshop
Show hours: January 31
Tuesday: 11 a.m.-6 p.m. > Media :I'ramlng for Meat and Poultry
Wednesday: 9 a.m.-5 p.m RIS
T TR > Future of the U.S. Egg Industry
Thursday: 9 a.m.-3 p.m. > International Rendering Symposium
For more information, or fo register, visit: January 31-February 1
www.ippe13.org > Meat and Pouliry Research Conference
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©2012 Quality Technology International, Inc.
‘CALSPORIN' is a registered trademark of Calpis Co., Ltd.

INTRODUCING
Q-ESSENTIALS.

By taking two or more essential products and combining them into one convenient
package, we're providing a new way to deliver leading gut-health products to your
operation. We call it Q-essentials™, the exclusive brand line from QTI that
premixes optimal proportions of our products together to save you time
and money.

* Reduces microbins

* Reduces ingredient mix-ups
* Reduces stock keeping units
* Available in bags or totes

Q-essentials BacPack™ combines the industry leading
. direct-fed microbial, CALSPORIN®, with one of the highest
essentlals quality MOS products in the world, IMW50" You get these
acPaclk two exclusive natural products in one convenient application.
It’s the quintessential product for animal gut health.

Visit www.qgtitechnology.com to learn more about these top industry products and
then call QTI to order BacPack for your poultry operation.

*1

v

w
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b - e ,:vj_f"-' ANIMAL HEALTH & NUTRITION Visit

: ( www.gtitechnology.com bUS :::
847-649-9300 IPPE boo
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The 2013 Expo will also mark
the International Poultry Expo’s
65th year of continual exhibition
services to the poultry industry.

Resuming for 2013 is the

Members to Atlanta program, M2A,
which waives the registration fee for
attendees from member firms of all
three associations.

Show organizers will host a recep-

Proteins and Fats
World Class Quality Products from a World Class Producer

In December 2010, Darling International and Griffin Indus-
tries joined together as America'’s leading supplier of
quality animal fats, proteins and bakery byproducts. All of
our production facilities are certified under AFIA's Safe
Feed/Safe Food Program, ensuring world class product

integrity and safety.

Together, we continue to provide our customers the same
consistent raw material and selective processing, coupled
with patented production processes that enhance palat-
ability and digestibility, while maximizing nutritional value.
Our extensive production network includes the flexibility

to custom blend and manufacture to customer

specific needs.

For more information:
1-800-669-1209
www.darlingii.com

DARLING
A

INTERMATIOMAL

1-800-743-7413
www.griffinind.com

See us at IPPE hooth 2123

2013 Educational

Schedule cont.

Educational programs (included
in registration fee)

January 29

> AFIA’s International Feed
Education Program

> Meat and Pouliry Processing:
A Global Perspective

January 29-30

> Consumer Trends — Best New
Meat and Poultry Products

> Poultry Market Intelligence
Forum

January 30

> Operations: Risk Management
and Lifecycle Analysis

> International Regulatory
Topics for Meat

*Information is accurate as of
press fime, and is subject to
change.

tion January 29, from 4-6 p.m. on the
respective show floors.

The week of January 28, 2013, has
been designated “IPPE Week” and
will feature education programs ad-
dressing current industry issues. New
on the 2013 educational schedule:
Animal Handling: Focus on Poultry
Processing; Antibiotic Conference —
Current Issues for the Poultry & Egg

Industry and more.

Registration now open

Attendee and exhibitor pre-
registration and hotel registration for
the 2013 International Production
& Processing Expo is open through
January 11, 2013. Online is the only
way to pre-register for the discounted
price of $40. Visit www.ippel3.org to
register and for more information. M
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good to the last feather ...
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DURAM RUBBER PRODUCTS
MEYHEN International Corp. — North American Distributor
556 INDUSTRIAL WAY WEST, EATONTOWN, NJ 07224, USA
Phone: 732-363-2333 + Fax:732-905-7696 + Email: Meyhen@aol.com
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SULLAIR V250S
SINGLE-STAGE ROTARY SCREW

AIR COMPRESSORS
Sullair offers V2508 single-stage rotary

screw air compressors with variable
speed drive technology. These compres-
sors offer a choice of three variable speed

drive models ranging from 250 to 350 HP,

Choose “in vivo” based Precision

Precise
Nutrition
Evaluation

Adisseo NIR Service

e . S
el

SOV
Y f‘-‘}n 3

Adisseo offers its key customers a unique service:
determination of DAA*, ME**, and total and phytic
Phosphorus of raw materials established and
validated through in vivo trials.

* Digestible Amino Acids
** Metabolizable Energy

pne.adisseo.com

See us at IPPE hooth 2429

PDISSEO

A Bluestar Company

with capacities of 1,085 to 1,580 cfm, and
pressures of 100 to 125 psig. All three
models are available with Sullair’s WS
microprocessor control system.

www.sullair.com

POLYSCIENCE COLIFORM
BATH

PolyScience coliform bath is designed
for fecal coliform and E. coli. It features
a 28-liter reservoir and is equipped with
the company’s MX temperature control-
ler. The coliform bath has a hinged see-
through gable cover, single-speed pump,
user-adjustable temperature alarms, cali-
bration capability and chemical resistant
top plate. A backlit readout displays both
actual and set point temperatures and
temperature units.

www.polyscience.com

NUTRIAD MOLD-NIL PRO
ANIMAL FEED ADDITIVE
Nutriad Mold-Nil Pro animal feed ad-

ditive is a blend of organic acids and
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DURA-PAD

POULTRY NEST PAD

EASY TO CLEAN ENHANCED DURABILITY IMPACT & WEAR RESISTANT COST EFFECTIVE NON-POROUS

reaon iy B erass sses 1.800.288.9748 SWAPINC.COM

For more information, please see the Dura-Slat "Slat/Egg Sanitation Report" at www.swapinc.com.
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Truly All American.
Truly the Most Reliable Fans.

Bearings

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

Fan blades

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

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
ensure extended belt life. Our American-made blades are thicker, increasing
durability. Plus, our damper doors are rugged and streamlined, making them
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.

Sure, you may be able to find a cheaper fan. And you may get a package
deal that includes a fan. But unless you have a genuine Coolair fan, you

petter keep your toolbox and wallet handy.
& Coolair

Value that Stands the Test of Time

3604 Mayflower Street | P.O. Box 2300 | Jacksonville, FL | 32203-2300
v: 904/389-3646 | f: 904/387-3449 | agfans@coolair.com

coolair.com
See us at IPPE hooth 838

AMERICAN MADE.*AMERICAN OWNED. ’

Quality Ventilation Products
for More than 80 Years.
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phytochemicals, selected for their ef-
fectiveness against molds in grains. The
formulation has a minimized amount of
free propionic acid, a reduced amount
of total propionic acid and a maximized
amount of buffered propionic acid.
Mold-Nil Pro is designed to be less
corrosive to machinery and effective
against a broad spectrum of molds in
grains to protect nutrients and extend

shelf life.

www.nutriad.net

LARSON ELECTRONICS
MAGNALIGHT METAL HALIDE
HAZARDOUS LOCATION
LGHT

Larson Electronics offers the
Magnalight metal halide hazardous
location light, EPL-PM-1X400MH-100.
Designed for high output, portability
and compliance with Class 1, Division
2 hazardous location regulations, the
light illuminates 25,000 square feet

of work area and is suitable for wet
locations. The compact size and 100-
foot cord of this unit, combined with
the pedestal base with built-in carry
handle, provides operators in hazardous
locations versatility in portable illumi-
nation.

www.magnalight.com

LIPHATECH INC. REVOLVER
SOFT BAIT RODENTICIDE

Liphatech Revolver soft bait roden-
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ticide is a single-feed bromadiolone
formulation. Presented in a 12-gram
(0.42 oz.) pouch and made with
food-grade grains and oils, Revolver
produces an aroma that attracts

rodents away from competing food

WATT POULTRY USAI

sources. Revolver is designed to not
melt in high temperatures and to
keep its palatability in cold environ-
ments. The pouch can also be used
like a conventional mini-block an-

chored in a bait station, or users can

WHAT’S YOUR
BACKUP PLAN?

See us at IPPE hooth 331

A Tognum Group Brand

Keeping your livestock safe and comfortable in the event of a power outage
requires a good plan. Katolight Automatic Farm Power Systems will sense the
emergency, then start and transfer load automatically to protect your operation.
For the name of the dealer nearest you, call 800 325 5450.

MTU Onsite Energy / Phone 800 325 5450 / www.mtuonsiteenergy.com

Kent

Rubber
Picking
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
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The Feather People
Since 1944

MANAGING YOUR
FEED DISTRIBUTION
WITH FLEXIBILITY

Technical
Systems

MARKET LEADER IN
FEED CONVEYING

FATIQLESS™
AUGER

www.technicalsys.com
Cape Town, South Africa
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Ag] |Sh If'[ = PRODUCT REVIEW

LED POULTRY LIC

strategically place it in hard-to-reach growing chickens, turkeys and lay-
locations. ing hens. It is available in one-gallon
BrEEder Barns www.liphatech.com jugs and shipped in corrugate cases

containing four gallons. Each gal-

Pullet Barns

B I B BIMEDA AMPROMED P lon of concentrate treats 800 gallons

roiier barns COCCIDIOSTAT FOR POULTRY | of drinking water at a level of 0.012

Layer Barns Bimeda AmproMed P coccidiostat percent and is compatible with auto-

Tu rkey B a rn 5 for poultry is a 9.6 percent concen- matic water proportioner systems.
trated oral solution, indicated for www.bimeda.com

Options for all of your
poultry lighting needs.

. =

— = Delong’s -
S e
* 40 years of expertise in * Manual/Repeel Peeling Rollers

Peeling Rollers and Assemblies

 Peeling and Skinning rollers for « Breast Cleaning and Skinning
Chicken and Turkey Processing Rollers
’ * Replacement rollers for Old and  Neck Skinning Rollers
Manual/Repeel Assembly Rollers New OEM Gizzard Harvestors * Heart & Liver Separator Rollers
“VIISIT OUR WEBSITE at  Specialized Rollers if Needed.

- WWW.dElﬂngs.cﬂm
AVAILABLE IN TOOL STEEL AND STAINLESS STEEL
o —————] ENDBLOCKS & BUSHINGS AVAILABLE FOR ALL ROLLERS

LONGER LIFE THAN MOST OEM PARTS

Manual Repeel Table Rollers 4 78- 74 3 -9 I 3 4

IPPE Atlanta: Booth 5427 — SEE EXAMPLES OF OUR MOST POPULAR ROLLERS

¢ Deluxe Model Available
» Standard Hydraulic
Side Shift Feature

e 23-30 GPM And
Hi-flo Required

DESigI'IEd fﬂl’ PGUItI')f Pulverizes Litter Cakes
™ iTop-Dress After Windrowing
Bu“t for )“O‘ur Eam Quality Litter Condition

Improved Paw Quality
Available In 60”And 84

once

innovations inc

See the LVI LITTER PROCESSOR in action at binkleyhurst.com

Binklecy 888-414-7518
Visit us at IPPE in Atlanta and HllrSt CALL FOR ADEALER NEARYOU

the MPF Convention in St. Paul Equppusy fir Gamth

See us at IPPE hooth 5626
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roducts.

Come see our latest innovations and find out how we
continue to re-define poultry and egg production.

It’s our Tradition of Innovation.

tacular

Visit us at

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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People&

Bill Lovette, president and CEO of Pil-
grim’s Corporation, has been elected
to serve as 2012-2013 chairman of the
National Chicken Council. Serving as
vice chairman is Michael Helgeson,
CEO of GNP Company.

September 14 at the age of 57.

www.AnimalSmart.org has started
a junior animal science program, a

way for kids to learn about science

and the animal world.

Chris Wallace, JBS United’s director
of purchasing and an employee of

the company for over 34 years, died

Z Trim Holdings Inc. announced
that the Food and Drug Administra-
tion has approved the labeling of Z

Trim products in ground, emulsified

and processed meats and poultry.

Aviagen recently hosted the three
young poultry farmers who are the
recipients of the 2012 Canadian
Broiler Hatching Egg Producers As-
sociation’s young farmers program at
the company’s facilities in Hunts-
ville, Ala.

inlef freeze-up in extreme weather condifions with

~ IPPE Booth # 430

U nsmikrisd Gaifing Ixists

TURKEY HOCK
& NECK KNIFE

« ONE AIR LINE REQUIRED
e EASY TO OPERATE

* MORE POWER  See us at IPPE
e RELIABLE hooth 4970

¢ REQUIREMENTS m

=

NO OVER HEAD VALVE SYSTEM

MODEL TK

US Patent No.’s
3,816,874 and 3,893,237

5254 NORTH 124th STREET
MILWAUKEE, WISCONSIN 53225
PHONE: 414-353-5270
FAX: 414-353-5289
EMAIL: vacairinc@aol.com
WwWw.vac-airinc.com

Sensitivity Adjustments!

" ovIIOVIS uLI-L

the level of feed in the control
pan for continuous reliability and
dav in and dav out.
M3 control pan at the
International Poultry Expo
January 29-31, 2013 - Booth#951

r .

“The i-plus3 pans work and are
mechanically sound. They are very
effective at stimulating bird activity
and maintaining feeding patterns
with consistent activation.”

Jamie Statler - Grower

Tyson Foods

Clarksville, AR
“Trouble-free is right. The i-plus3
control pan is maintenance free and
| have not had to make any adjust-
ments atall Kelly Scott - Owner
Kelly Scott Farm
Nashville, AR

“lam very pleased with the perfor-
mance and durability of the i-plus3
control pans. The consistently full
pan has increased bird feeding and
helped with feed conversion.”

Jim Hulsey - Farm Manager
Keeland Lake Farms
Ola, AR

For more information visit us at:

www.cumberlandpoultry.com/i-plus3

Cumberland/Hired-Hand. Better Service. Better Products.

HIRED HAND

Ph: 1-256-287-1000
1759 County Road 68
Bremen, AL 35033
www.hired-hand.com

HIRED-HARD Copyright © 2012 AGCO Corporation

Your Source for Innovative Solutions

CUMBERLAND

Ph: 1-217-226-4401

1004 E. lllinois St.
Assumption, IL 62510
www.cumberlandpoultry.com

mberiand
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Datelines

Send trade show, meeting and technical
symposium information to: Gary Thornton,
WATT PoultryUSA, at gthornton@wattnet.
net. For a comprehensive list of events plus
detailed information go to Events at
www.WATTAgNet.com.

2013
JANUARY

International Production and
Processing Expo 2013

29-31»Georgia World Congress Center,
Atlanta, GA, United States, www.ippel3.org

FEBRUARY
MeatXpo 2013

10-13»Las Vegas, NV, United States,
WWW.meatxpo.org

MARCH

2013 USPOULTRY Environmental
Management Seminar

12-13»Louisiana Marriott Hotel, New
Orleans, LA, United States, www.uspoultry.org

Midwest Poultry Federation
Convention 2013

13-14»S5t. Paul RiverCentre, St. Paul, MN,
United States, www.midwestpoultry.com

2013 USPOULTRY Feed Mill Management
Seminar

20-21»Doubletree Hotel, Nashville, TN,
United States, www.uspoultry.org

APRIL
2013 USPOULTRY Human Resources
Seminar

22-24»Sandestin Golf & Beach Resort,
Destin, FL, United States, www.uspoultry.org

MAY
2013 USPOULTRY National Breeders
Roundtable

2-3» Airport Marriott Hotel, St. Louis,
Missouri, United States, www.uspoultry.org

2013 USPOULTRY Poultry Processor
Workshop

15-16»Embassy Suites Atlanta Centennial
Olympic Park, Atlanta, GA, United States,

www.uspoultry.org

JUNE
2013 USPOULTRY Financial Management
Seminar

24-26»0rlando, FL, United States,
www.uspoultry.org
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Pas Reform eNewsletter

For the
latest news,
innovations
and practical
insights from

hatcheries
around
the world

Make sure you receive
the next issue - coming
soon to your email inbox
Subscribe now at
www.wattagnet.com/
Pas Reform Newsletter/

N\

Pas Reform
Hatchery Technologies
See us at IPPE bhooth 808

'IFEEDER

INSTITUTE FOR FEED EDUCATION & RESEARCH

Sustaining the
future of food and
feed production
through education
and research.

RECENT PROJECTS INCLUDE:

» The National Research
Council’s (NRC) Nutrient
Requirement publications for
swine and beef

»  Salmonella in Feed Research
Coalition

» The Council on Food,
Agricultural and Resource
Economics (C-FARE)
study on “How will we feed
livestock as agriculture evolves
in the 21st century.”

»  United Nations Food and
Agriculture Organization
(FAO) Life Cycle Assessment
of Feed Ingredients project

* Quantify Carbon
Footprint

¢ Greenhouse Gas
Emission Database

¢ Measure Environmental
Impact

onsider giving back to the industry
ith a pledge to support IFEEDER’s
mission to sustain the future of
ood and feed production through
education and research.

For more information, contact us at:

WWW.IFEEDER.ORG

ifeeder@ifeeder.org
(703) 650-0142
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e PoultryUSA

Company Name Page No.
TR S |/ RKETING AND SALES TEAV
v — e MARKETING AND SALES TEAM
American Coolair COMp......cccoovvvwwmnnirrvvieiinine 44 USA-based Sales Staff:
American Feed Industry ASSN..........cccccrvveeerenene, 49 7 Steve Akins Mary Harris
Andritz Feed & Biofuel A/S ... V.Fl’(./Pu@blisher USA Igegiﬁnul Sales Manager
: : sakins@wattnet.net East, Southeast
:2:?:’3,: NOTE AMEIICE v = Phone 919-387-7961 mharris@wattnet.net
Qs = Phone 815-980-5938

Big DUtChman INC.......c.cocurinniinriiniinisciniians, 9 Fax 847.908-7551
Binkley & HUISL ..o, 46 Pam Ballard Ginry Stadl

A . am Ballar inny Stade
Biomin America INC.........ccocvvnvnininninnnnne, 22 USA Regional Sales Manager Classified Sales Manager
CEVA .ot Midwest, West, Canada gstodel@wat'metnet
ChemGen Corp .. ePballarg]@;vgztgwgtsr% Phone 815-966-5591

- one 815-966- Fax 815-968-0941

ChIOMINAIOIS INC ... e 30 Fax 815-968-094]
Chore-Time Poultry Production............c..cc.c....... 31
ChrHansen AS......ccooovviiiiiicceeee 10a
Cumberland Div of GSI GFOUP ... 48 World-bosed Sales Staff:
Darling INtHINC.......veerveeirieneeeieeeseeeeeeenns 40 | Michael van den Dries Tineke van Spanje
DeLong’s Gizzard EQUIDMENt .......oocoooere. 46 Regionol Sales Manager Regio.n.cl Sales Manager for Latin America

. p — driesmvd@xs4all.nl Classified Sales and Digital Products
DIAMONA Vs 23 Phone +31-79-3230782 tvanspanje@wattnet.net
Diversified Imports DIV Co Inc.......ccocevnvvrinnee, 27 Fax +31-79-323-0783 Phone +31-495-526155
Double L Group Ltd........ccocvvvvvciiieinineine, 48 Fax +31-495-525126
DPI Globa.l.- ......................................................... 26 Frans Willem van Beemen Dingding Li
DSM Nutritional Products INC ... £2 Regional Sales Manager Regional Sales Manager for Southeast Asia
Elanco Animal Health........... 23 beemenfw@xs4all.nl Hong Kong qnd Taiwan
T — = b
Jamesway Incubator CO........cccoeeiriviiinisiciinne, 8 Fax +86-21-54133676
JONN DEETE ..., 37
Katolight by MTU Onsite Energy............c.c....... 45
Kemin INUSETIES .......oovvviiveiiicii, v
Kent Co INC....ouiiiccce, 45
Lubing Systems LP....... AT

Merck Animal Health/USA..................... 16-17, 29 Market

Meyhen Intl Corp .41
Meyn Food Processing Technology BV ............. 19
NE0gen Corp ..o,

Novus International, Inc
Once Innovations Inc 46
Pas Reform Hatchery Technologies.................... 49
Plumatech SA ..., 24

For information about Market- USDA LABEL APPROVALS

place advertising, contact Ginny  |GOVERNMENT LIAISON-TRADEMARK SEARCHES
Stadel. Phone 815-966-5591, Fax Any government matter quickly handled on

815-968-0941, E-mail: gstadel@ the spot. Trademark searches 48 hours $185.

Poly-clip System COrp .......cccovvvvvvicrirninicienes 15 Hurson Associates, 200 N. Glebe Rd., Ste.
QMS Intl w WA_TT Poul.tryU.SA 321, Arlington, VA 22203, www.hurson.com
) Th't“ ................................................ 26 rate is: $165 per inch per insertion 203.524-8500.
i NEEING o, . . .
Quality Tec = (1-time rate), $150 per inch per in- TOLL FREE: 1-800-642-6564
Salmet Poultry Systems . .
e sertion (6-time rate), or $140 per
ShowCo ASSO'C'at'O_” """""""""""""""""""""""""" = TR Tt R T R O M BUY AND SELL USED FEED AND GRAIN EQUIPMENT!
Simmons Englr]eerm(‘.‘] Company / SEC Inc.......... ﬁ The pI'Odl,lCtiOIl Charge is included « Pellet Mills * Coolers * Dryers ¢ Roller Mills
Southwest Agri-Plastics INC...........cccoovvevennc, 43 for ads with . K * Flakers * Cleaners * Sewing Lines * Mixers
Spartan Chemical Co INC .......cccovvervviieriirinne, 30 except forads with excessive maxe-  Legs  Dust F i}‘ers 'f“r Pumps < New Conex Extruders
—_— up demands. Logos are acceptable_ * Replacement parts for Insta-Pro® Model 2000 & 2500 extruders
fan USA COIP .ot 2 e
iy ?] _USI SC? P o Lid % Make your classified stand out - add LARGE INVENTORY IN STOCK
echnical Systems (Pty) Ltd .......cccccovvevirinnne, ..
) 4 Py) — color for an additional $40 per color :
The Mosaic COmMPaNY ........cccoeeeuererrerieiceeeennnes 35 . . y
- per msertion. -
U S Poultry & EGQ ASSN ..ot 10 1400 S. Spencer Rd., Newton, KS 67114
- Ph: 316-283-9602 « Fax: 316-283-9584
VACAININC o ﬂ E-mail: sales @continentalagra.com
VAL-CO ittt i ‘Web: www.continentalagra.com
Vi-COR oo C3
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NEW Builds Strong Eggshells

LOCATION Coastal Brand Shell
ool  Feedgrade calcium carbonate

PORT Essential for | Strongerbone | Researched,

WATT POULTRY USA |

WAREHOUSING strong shells | development | Tested, Proven

VONDLTNC®INEN 7 o Calcinm & Shell Praducts

FACILITIES

877.679.1399 - rdmcoreshell@aol.com

.
West Umty OH, USA g wv.rw manta-ray-valves.com
800-252-0276 ' -

NEW

AUTOMATIC FLOAT VALVES

saning the poulny and Bestock
Industry since 1950

“DIAMOND DRINK® B.l.B‘l" CHICK FOUNTS

= the standardilince 1680 &

Innevative recker s design
pronvades depandable water dellveny
in stack tank applcations.

EXCELLENCE AND INTEGRITY SINCE 1950

VAT/PALLET WASHERS
TOTE-TUB-PAN WASHERS

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

Tel: 908-782-5696 Fax: 908-782-2751
www.KUH IiCORP.com

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

Learn. Connect. Explore. And More!
Midwest Poultry Federation Convention
March 12-14, 2013

Pre-Show Events/Welcome Reception - March 12
Saint Paul RiverCentre | Saint Paul, MN

by
1 www.midwestpoultry.com

:q._l:".i E m Twitter hashtag:
-_— #mpf13

| Shangqiu New
Orient Machinery
Co., Ltd

suzdjc@126.com
www.xdfjx.com

|| Tel: +86-370-2839801
Fax:+86-370-2839802

Covering the Integrated Poultry Industry

LET YOUR EDITORIAL
EXPOSURE STAND ALONE.
REPRINTS ARE IDEAL FOR:

New Product Announcements

Sales Aid For Your Field Force

PR Materials & Media Kits

Direct Mail Enclosures

Customer & Prospect
Communications/Presentations
Trade Shows/Promotional Events
Conferences & Speaking Engagements
Recruitment & Training Packages

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

FOSTER

PRINTING SERVICE

Call 866.879.9144 or
sales@fosterprinting.com


mailto:rdmcoreshell@aol.com
http://www.KUHLCORP.com
http://www.kunafin.com
http://www.midwestpoultry.com
http://www.WATTAgNet.com
mailto:sqzdjc@126.com
http://www.xdfjx.com
mailto:sales@fosterprinting.com
http://www.smokehouseparts.com
mailto:greggind@gregginc.com
http://www.manta-ray-valves.com

I'WATT POULTRY USA

Editor’s

BY GARY THORNTON

National Geographic wants you fo feel quilty
about your poultry consumption

ot every consumer survey

provides an accurate picture of

the world. They all have their
unique purposes and biases. Take the
National Geographic Greendex survey,
which ranks people around the world
based on the environmental impact of
their consumer behavior.

Tsk-tsk, fellow Americans! Based on
the 2012 Greendex, you have a lot to ac-
count for with your chicken and beef con-
sumption ... and all those TVs and PCs
per household ... have you no shame?

The Greendex, which measures con-
sumer behavior in 17 countries in hous-
ing, transportation, food consumption
and goods, purports to track changes in
sustainable consumption at the global
level and within specific countries.
National Geographic makes no secret
of the purpose: “The Greendex is meant
to encourage consumer awareness and
provide consumers with global reference
points for comparing their own consump-

tion patterns.”

Calculate your environmental sin
You can calculate your own personal

Greendex by using the online Greendex

calculator. No-nos include consump-

tion of beef, chicken and seafood.

Consumption of bottled water also brings

demerits. The Germans are especially

naughty in this, say the surveyors.

Good behavior, on the other hand,
includes consumption of locally grown
vegetables and a willingness to pay envi-
ronmental premiums wherever possible.

Worldwide, consumers who feel most
guilty about their environmental impact
are least to blame, say our accusers at
National Geographic. Americans are the
least green and among those feeling the

least guilty, they say.

Good environmental players in the
developing world

The top-scoring (good) consumers
of the 2012 Greendex are in the devel-
oping economies of India, China and
Brazil, in descending order. “Those
in emerging economies continue to
round out the top tier of the Greendex
ranking, while the lowest scores are
all earned by consumers in industrial-
ized countries. American consumers’
behavior still ranks as the least sustain-
able of all countries surveyed since the
inception of the study in 2008, followed
by Canadian, Japanese and French con-
sumers,” say the surveyors.

Chicken consumption, the surveyors
lament, is high among a majority of con-
sumers in most of the countries surveyed.
Mexicans, Argentineans, Australians,
Hungarians, Spanish and Americans, in
that order, lead the way in their at-least-

weekly consumption. And, compared to

2010, Argentinean,
British, Mexican and
Russian consumers
are now more likely
to eat chicken more

often. 1 o
8

And so much work

is still to be done by National Geographic.
Consider this survey finding: “Consumers
across the 17 countries are yet to be

fully aware of the negative impact beef
consumption has on the environment

— consumers in the countries surveyed
are more likely to disagree that meat is
bad for the environment than they are to

agree.” Shocking, don’t you think?

Another moral dilemma

Well, here is a bigger problem for
National Geographic and the Greendex.
People in developing countries around
the world are struggling, yearning to be
able to eat more poultry and beef and sea-
food. If they could, they would now; and
when they can, they will. What’s more,
if our very socially responsible friends
at National Geographic were to be suc-
cessful in shaming them from consuming
meat proteins (which won’t happen) and
they chose not to one day own TVs and
PCs, who'’s going to watch Nat Geo and
take the online surveys?

Well, there’s another moral dilemma
for them. M
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Add the power of Gelmanax. to your coccidiosis control program

Vi-CORe is in your corner with the power of effectively enhances broiler performance by

all-natural yeast-based feed ingredients. Give significantly improving weight gain, lowering

your ration an extra nutritional punch by 4 feed conversion ratio, and improving bird

feeding Celmanaxe SCP in addition to your L uniformity at slaughter. Give your broilers all

current methods for control of coccidiosis. the protection they deserve. See the powerful

Research shows* that Celmanax SCP . L results of Celmanax at www.vi-cor.com/punch.
—

*Effect of Celmanax® supplementation on the performance of broilers vaccinated with Coccivac®-B
or fed a Coccidiostat. Dr. Greg Mathis Ph.D., Southern Poultry Research Inc., Athens, Georgia.

Coccivac®-B is a registered trademark of Intervet Inc.
,.co R The power of V.
@ foranimal health & nutrition
N

@W www.vi-cor.com ¢ 614.423.1460 ¢ 800.654.5617 ¢ Mason City, lowa
Y -

Vi-COR® and Celmanaxa are registered trademarks of Varied Industries Corporation, Mason City, IA, USA
©2012 Varied Industries Corporation. All rights reserved.

See us at IPPE hooth 2059
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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 IPPE

Homogeneous protection : no interference with Newcastle Disease hooth 639
Maternally Derived Antibodies

Convenience : hatchery vaccination /7 evo or day old

Long lasting protection : based on HVT vaccine

Safety : agueous adjuvant and no replication

in the respiratory tract v
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