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Mortality composting short course, demo on July 13
There is no cost to participate but registration is needed by Wednesday, July 7
COLLEGE PARK, Md. — A oneday Poultry Mortality Composting
virtual course and demonstration
sponsored by the University of Maryland’s Department of Environmental
Science and Technology Department
and University of Maryland Extension
will be held on July 13 from 8:30 a.m.

to 3 p.m.
Instructors Dr. Gary Felton, Dr.
Jonathan Moyle will define the composting process and how to have
a successful compost; what whole
animal composting systems require,
including set-up, biosecurity, legal,
and environmental issues.

The course will also cover channel
composters; composting problems;
mass mortality composting; in-house
and outside composting of large numbers of dead birds and freezers for
mortality management.
There is no cost to participate but
registration is needed by July 7.

For questions or more information,
call 301-405-1198 or e-mail tscites@
umd.edu
A certificate of completion will be
awarded and the participant’s name
and contact information will be sent
to the Maryland Department of Agriculture as desired.

Passwaters:
Vegetative
buffer ideas
have evolved
‘There’s more to it than
planting two rows of
trees around the farm’
By SEAN CLOUGHERTY
Managing Editor

MILLSBORO, Del. — When vegetative environmental buffers started
to grow on Delmarva poultry farms,
the focus was to get fast-growing trees
established.
But buffers have evolved greatly,
according to Jim Passwaters, vegetative environmental buffers coordinator
for the Delmarva Chicken Association, from the species of trees to their
spacing and other ways, tailoring them
to reap certain benefits.
“I’ve always looked for opportunities for different things we can do,”
Passwaters said during a June 9 field
day for vegetative buffers at Terry
Baker’s Sussex County poultry farm.
“I just think there’s more to it than
planting two rows of trees around the
farm.”
Since 2007, Passwaters has developed and managed Delmarva Chicken Association’s free-to-members
program that helps growers design,
install, and maintain living buffers on
their farms to improve neighbor relations and protect water and air quality.
At the field day, Passwaters led a
group of poultry farmers around Baker’s Acres Farm, pointing out some
of the different things they’ve done
on farms.
He highlighted buffers that use
multiple species, plants for absorbing
fan exhaust and plants for meadows to
entice pollinators.
Behind Baker’s chicken houses is a

Jim Passwaters, right, vegetative environmental buffers coordinator for the Delmarva Chicken Association leads a group of
poultry farmers around Terry Baker’s farm, pointing out things that can be done to add to the farm’s sustainability.
Photo by Sean Clougherty

two year old pollinator garden planted
with several native plants, including
Joe Pye weed, bee balm, dog fennel,
butterfly weed, black eyed Susan and
others.
“These will self-seed and fill in as
we go, and you can come back and
spray for grass,” Passwaters said.
“We’re hoping it takes about two to
three years to make a good stand of it.”
Passwaters said interest in meadows has grown.
After Passwaters was awarded a

$5,000 grant from Bayer to establish
bee-friendly areas on 10 farms he said
he had 35 farms wanting to participate.
“They’re great,” he said, “gaining
in popularity all the time. But they’re
not for everyone.”
Baker said planting trees and buffer
strips around his farm wasn’t a lot
different than when his family lived
in a neighborhood; he wanted it to
look nice.
The trees added to the property’s
aesthetic, but also reduced dust, odor

,and as they grew, have contributed to
energy savings by shading the houses.
“If you cool the air going into
the chicken house, you can bring
the temperature down 5-7 degrees,”
Baker said. “That will save you a lot
of energy and hopefully make you a
lot of money.”
As buffers have evolved, so has tree
choice. Willows and Leyland Cypress
See BUFFER
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Delmarva Chicken Association’s Outstanding Poultry Producers

Amy Tran, Amick Farms, Westover, Md.

(Editor’s note: Ten outstanding
poultry producers were honored
earlier this year by the Delmarva
Chicken Association, formerly known
as the Delmarva Poultry Industry.
In this and subsequent issues of the
monthly The Mid-Atlantic Poultry
Farmer supplement, the selected
growers will be highlighted.)
WESTOVER, Md. — Amy Tran
followed a path that took her from a
big-city, white-collar career in Baltimore to a calmer way of life as a
Delmarva farmer.
On her Wings on A Prayer Farm,
which she bought in late 2016, she
operates five chicken houses, caring
for some 120,000 birds in a flock.
“I had never been a farmer before.
My background is in the medical
field,” Tran said. “I wanted to get
away from the city life, and not have
to wake up in the morning to fight
traffic to go to work.
“When I came down here to see
the farm, I saw how peaceful it is,
so I decided to get into the chicken
business.”
As a first-time grower, she knew

Amy Tran has five chicken houses in Westover, Md., and she grows for Amick
Farms.
Photo courtesy DCA

the learning curve would be steep,
but the complexity of modern chicken
husbandry was still surprising.
“My first flock, I worked so hard,
thinking I was doing well, but found
out I ranked last,” Tran says in recalling her first flock settlement. “I
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learned from that first flock. I took
notes and said, what is it that I did
wrong? I tried to improve.”
She took her feeders off automatic
settings and studied how other growers tweaked feeding programs.
Tran said she also took advice

from her Amick Farms flock advisor
to heart, and in later flocks, she kept
what seemed to work in place and
turned her focus on improving other
areas.
“This is a team effort. It starts
with Amick trusting me enough to
give me their chickens,” Tran said.
“I get support from my production
manager, my growout manager and
especially my wonderful service tech.
He answers every question I have and
he’s been there for me since day one.”
Tran said she loves to garden, and
she’s planted more than 100 rosebushes around her farmhouse, which
looks out over the chicken houses on
her property.
Now, as a chicken grower with
five years of experience, she’s more
comfortable dispelling friends’ misconceptions about how chickens are
raised.
“The first question my ex-coworkers asked me was, what kind of
antibiotics do you give your chickens? I said, ‘We don’t! We don’t give
chickens antibiotics or steroids to eat.
They just eat corn and soybeans,’ and
I told them that.”

Marydel Ag Supply
Marydel, DE
302.343.9541

Ingredients
• 4 boneless, skinless chicken
breast halves
• 1/4 cup fresh lime juice
• 3 tablespoons olive oil
• 2 tablespoons chopped flat-leaf
parsley
• 1 tablespoon chopped fresh
oregano
• 1 tablespoon fresh thyme leaves
• 1 clove garlic, minced
• 1/2 teaspoon salt
• 1/2 teaspoon pepper
• Vegetable cooking spray
• Watermelon Salsa: Recipe follows
Directions
With meat mallet or other flattening
utensil, pound chicken breasts to 1/2inch thickness.
In small bowl, whisk together lime
juice, oil, parsley, oregano, thyme,
garlic, salt and pepper.
Place chicken in a sealable plastic
bag; add lime juice mixture. Seal bag
and turn until chicken is well coated.
Chill 30 minutes or up to 4 hours.
Spray grate of grill with cooking spray.
Heat grill to 400 degrees F.
Place chicken on grate and cook,
6 minutes per side or until chicken is
cooked through (165 degrees).
Serve with watermelon salsa.
Makes four servings.

(Watermelon salsa: In a bowl, place
two cups diced watermelon, two tablespoons chopped sweet onion, two tablespoons chopped fresh cilantro, one
seeded, diced, jalapeno pepper (about
two teaspoons), one tablespoon fresh
lime juice, 1 teaspoon honey, and an
eighth-teaspoon of salt. Toss to mix.
Cover and chill until ready to serve.
Makes about 2 1/4 cups.)
—Recipe, photo courtesy DCA
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Event to highlight emerging technology, communication
TUCKER, Ga. — The National
Safety Conference for the Poultry
Industry gives safety professionals
the necessary tools to help ensure the
continued protection and well-being
of industry personnel.
This year’s conference is scheduled
for Aug. 16-18 at the Hilton Sandestin
Beach Golf Resort & Spa in Destin,
Fla.
“The National Safety Conference
will offer a variety of presentations,
focused on new industry trends and
updates on safety policies and proce-

Backyard
flocks spiking
in popularity
in Maryland
ABERDEEN, Md. (AP) — Last
February following a snowfall, 7-yearold Presley Goins took her chicken,
Blueberry, sledding.
P resley’s mom, A lexa Felt s,
snapped a photo of the little girl lying
on her back in the sled, both arms
supporting Blueberry, who stood on
her human friend’s chest.
As the pair slid down a slight slope
together, Presley stared up at the
chicken’s beak, her face rapt. Blueberry, not a feather askew, appeared
completely unruffled.
Moments like that are exactly why
Presley’s grandmother, Patricia Felts,
fought for three years to persuade the
Aberdeen City Council to allow residents to own hens within city limits.
The legislation, which permits up
to six hens per half acre of land, took
effect Aug. 16.
“Chickens make great emotional
support animals,” said Patricia Felts,
who owns seven of the birds.
“They use chickens in nursing
homes. They have been good for my
grandkids, especially since COVID-19
has been keeping everyone at home.
You can sit there and watch them and
interact with them, and it’s amazing
how calm that can make you feel.
Now, the girls are focused on something other than not being in school.
They feed the chickens and water
them and help socialize them. They
hold them and love them. If they could
bring the chickens inside to sleep with
them at night, they would.”
Since the pandemic descended
on Maryland in the spring of 2020,
activities related to sustainability and
in particular to in-home food production have experienced an upsurge of
popularity.
Packets of vegetable seeds flew off
the shelves.
There were monthslong delays in
purchasing such major appliances as
refrigerators and ranges, and a nationSee BACKYARD
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dures for poultry industry personnel,”
said Frank Cruice, senior director of
safety and security for Perdue Farms,
and program committee chairman.
“This is a great opportunity for furthering education and reconnecting
with your peers. You will not want to
miss it.”
A variety of topics will be covered,
including COVID-19 updates, training
and communication strategies for
hourly and multicultural employees;
PSM/process hazard analysis for
hazardous chemicals; dust: hazard

analysis and in the feed mill; the David
Wylie Lecture Series on catastrophic
OSHA investigations; emerging technology: safety wearables/ergonomics
assessments/PIT/exoskeletons; occupational and community health; and
more.
There will also be an opportunity
to gain valuable advice from attorneys
in the “Ask a Lawyer” session.
On Tuesday, a series of roundtable
discussions will allow attendees to
convene in smaller groups to discuss
and learn from each other about safety

best practices challenges.
In order to view the full agenda and
to register for the 2021 National Safety
Conference for the Poultry Industry,
visit www.uspoultry.org.
As organizers are currently planning to move forward with the seminar
in-person, the health and safety of
everyone who attends is a top priority.
USPOULTRY will implement protocols based on the Centers for Disease
Control and Prevention guidelines and
will follow state and local government
requirements.

Keep Your Fans Running
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Buffer ...
Continued from Front Page

have fallen out of favor with Passwaters, but loblolly pine has become
more popular, he said.
“We’ve found that loblolly pines
will grow about anywhere,” Passwaters said.
Planting loblolly pines at least 10 to
12 feet apart helps reduce lower limb
loss when the trees mature.
“That will give you the opportunity
to plant something smaller or slower
growing and it will fill in,” Passwaters
said.
Ultimately, growers should plant
what works well in their soil and is
low maintenance, he added.
“Basically, it’s almost any tree
that’s native,” he said.
A few growers have planted fruit
trees and bushes along side their houses, stopping short of the fans, to get a
“double function” of environmental
benefit and fruit to eat or sell.
“If it’s the right person, it can work
well,” Passwaters said. “The only
problem we’ve seen with those is deer.
They love them, too.”
Passwaters is set to retire from the
buffer coordinator job at the end of
the year, after helping plant more than
86,000 trees and grasses on farms, but
it won’t be the end of planting around
poultry houses.
“There’s still more to do,” he said.

A vegetative buffer between two of Baker’s chicken houses alternates swamp oak trees, miscanthus grass and willow trees.
Photo by Sean Clougherty
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Researchers studying value of adding targeted adjuvants
RALEIGH, N.C. — Vaccination
might be effective in controlling infectious laryngotracheitis in broilers,
but recombinant vaccines might not
always provide an adequate immune
response, according to scientists at
North Caroline State University.
Researchers are investigating
whether adding targeted adjuvants
can improve the efficacy of recombinant vaccines against the highly
contagious respiratory disease, which
leads to poor production, mortality
and condemnations.
Ravi Kulkarni, PhD, assistant pro-

fessor at the university’s Department
of Population Health and Pathobiology, said live attenuated vaccines, also
known as modified-live vaccines,
provide optimal immunity, reduce the
clinical disease, and reduce mortality.
But these vaccines retain virulence
and may produce the disease in the
vaccinated birds, which can be passed
on to other birds.
Recombinant ILT vaccines don’t
produce the disease, can improve performance and can be administered in
ovo, Kulkarni said.
However, there is delayed onset of

Virus now linked to poor
necrotic enteritis outcomes

SASKATCHEWAN, Canada —
Broiler chickens exposed to infectious
bursal disease virus are likely to develop more severe cases of the bacterial
disease, necrotic enteritis, researchers
in Canada have found.
The development of NE, a serious
economic concern for poultry producers, is associated with a number of
factors, including diet, poor coccidiosis control, and exposure to immunosuppressive pathogens.
In a study by scientists at the University of Saskatchewan, birds infect-

immunity with recombinant vaccines,
which is not ideal in broilers.
In addition, the vaccines may not
induce an optimal level of immunity,
he said. To overcome the limitations of
recombinant vaccines, Kulkarni and
colleagues have undertaken a project,
funded by the US Poultry & Egg Association, to improve the efficacy of
recombinant vaccines through the use
of targeted adjuvants.
A newer class of adjuvants — tolllike receptors (TLRs) — are expressed
by immune system cells and recognize
microbial agents, such as bacteria,

ed with IBDV alongside a challenge
with Clostridium perfringens, the
causative bacterium of NE, developed
lesions associated with the disease
early, and with greater prevalence, said
Hemlata Gautam.
“The birds given C. perfringens in
feed only without IBDV showed
around 50-percent to 60-percent
lesions, while the birds given IBDV
along with the C. perfringens challenge showed a higher percent of lesions — around 80 percent,” Gautam
said.

viruses and fungi. TLRs can differentiate host molecular patterns from
pathogens, he said.
Some synthetic DNA molecules,
known as CpG molecules, have been
shown to immunostimulate chicken
macrophages. Certain ligands —
molecules that bind to a central metal
atom to form a coordination complex
— can trigger TLRs when injected in
chickens and have been shown to be
effective against Escherichia coli, Salmonella and, to some extent, certain
viruses such as the avian influenza
virus, Kulkarni said.
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Management, biosecurity vital in beating disease battles
AUBURN, Ala. — Getting back to
basics with bird and house management is key to overcoming coccidiosis and other health issues affecting
producers using no-antibiotics-ever
systems.
Dr. Joseph Giambrone, poultry science professor at Auburn University,
said coccidiosis leading to necrotic
enteritis has been a major problem
for producers using NAE production
systems.
However, identifying improvements to nutrition, biosecurity and
litter quality means the industry is
capable of making significant progress
in tackling the diseases.
“Basic health management, along

with biosecurity, goes a long way,”
he said.
Speaking to Poultry Health Today,
Giambrone said many producers have
already taken a major step by recognizing that NE is not just secondary to
coccidia, but also to other issues that
can irritate the intestinal tract, such
as dietary fiber and feed-particle size.
This has prompted many in the industry to look at improving bird diets
through reducing the use of distiller’s
dried grains with solubles in feed and
introducing better enzymes for fiber
digestion, as well as vaccinating birds
against coccidiosis in the hatchery.
“Others have looked at things like
better biosecurity,” he said. “[This

includes] putting on protective footwear, controlling vermin, reducing
the biological material in the litter by
having drier litter, better air control
and better handling of feed and water.
“It is complicated, and it varies
from farm to farm, and that’s why in
some cases people are using probiotics
and prebiotics.”
One of the biggest management
areas to get right in NAE systems is
litter quality, Giambrone said.
“Clostridium is the major cause of
NE, but there’s also Clostridium that
can cause gangrenous dermatitis, and
you also have E. coli in there, which
can be enteric, or septicemia.
“A lot of those will end up causing

condemnations in the processing
plant.”
There are also potential issues
which are sig nif icant to public
health, he added, such as Salmonella and Campylobacter, which need to
be considered.
“While they are silent in poultry,
they may show up in contaminated
carcasses and eggs, and if consumers
aren’t handling them properly then
you end up with food-safety problems.”
With more and more consumers
choosing NAE products, these challenges are here to stay, Giambrone
said, so learning ways to deal with
them on the farm is critical.

POHANG, South Korea — Avian
influenza, an acute viral infectious
disease that occurs in poultry such
as chickens, ducks and migratory
birds, is difficult to control because
it spreads among migratory birds that
travel internationally. Once it is transmitted, it spreads rapidly. Disposing
infected livestock is not only costly,
but also a cause of serious environmental pollution. This is why vaccines
against infectious diseases are imperative and a research team in Korea
has reported they recently developed

a plant-based, adjuvant-free, recombinant protein vaccine that exhibits a
strong immune response.
According to research recently
published in Journal of Integrative
Plant Biology, the team developed a
multivalent vaccine against a variety
of avian influenza viruses that does
not require any adjuvant.
Various vaccines have been developed and used so far, but concerns
have been raised regarding their
safety. In particular, the recombinant
vaccines enjoy high biosafety and

specificity, but have the weakness of
low immunogenicity and high production cost compared to inactivated
virus or live attenuated virus vaccines.
To this, the joint research team focused on developing multivalent vaccines against various avian influenzas
based on green vaccine technology.
The researchers fabricated a protein
trimer (tHA) using plant cells, just like
making immune-stimulating drugs
from antigenic spikes (haemagglutinin, HA) attached to the influenza
virus. By coating this plant-produced

tHA on the surface of the inactivated
lactococcus without separation or purification, the researchers succeeded
in producing bacteria-like particles
that carry antigens.
Bacteria-like particles developed
this way showed strong immune responses in mice and chickens without
adjuvants. In addition, injections of
a bivalent vaccine with two different
formulas2 even led to strong immune
response to both antigens. This method shows promise to be produced
quickly, economically and safely.

Adjuvant-free avian influenza vaccines in the works
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Backyard ...
Continued from Page 3

wide shortage of canning jars and lids.
And increasing numbers of Marylanders began experimenting with
raising their own flocks.
Tractor Supply in Fallston couldn’t
keep enough fluffy baby chickens,
ducks and turkeys in its two high-rise
coops to satisfy the public demand,
according to Katelyn Mosmiller, a
team leader for the store, which sells
poultry annually between March and
September.
“Last year, we sold twice as many
birds as we did in a normal preCOVID year,” she said. “For a while,
I couldn’t get enough chickens in.
This year, the demand has remained
really high.”
More than 279 poultry premises
(including backyard flocks) are registered in Harford County, according
to the Maryland Department of Agriculture, or 3.3 percent of the total
establishments statewide.
A Facebook group Phelps started
called Aberdeen Backyard Chickens
had 148 members in August. By April,
the group had grown by 64 percent to
230 members.
According to state officials, the
number of poultry premises in Maryland increased 26.4 percent during
the pandemic, from 6,770 as of July
1, 2019, to 8,561 in April.
The vast majority of poultry premises — 88.9 percent — are small
backyard flocks where Marylanders
are raising their own chickens, ducks
and turkeys.
Individual municipalities make
their own rules regarding the keeping
of livestock.
In Annapolis, residents can have up
to five hens (no roosters), but only if
the neighbors with whom they share
property lines sign off.
The city of Baltimore allows up to
four chickens as long as the coop is
at least 15 feet away from the nearest
home.
Prince George’s County generally
prohibits all animals that aren’t customary household pets, though there
are exceptions.
In Aberdeen, chickens had been
banned since the 1950s.
Opponents who testified last year
feared that backyard flocks would tarnish the city’s image and would make
it more difficult to turn down requests
from residents wishing to own other
unconventional pets.
The opponents argued that there
was no shortage of cheap eggs. Then
the pandemic hit.
“When we moved into our new
home last May, I wanted to make our
new property more purposeful and
self-sustaining,” said Laurena Fringo,
37, of Havre de Grace.
“We all got a real glimpse of what
it would be like when you couldn’t
buy food in the store. The shelves
were pretty bare. My store ran out of
eggs, and sometimes I had a hard time
finding milk.
“And even when you could find
everything you needed, if you were
self-sustaining and grew your own
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food at home, you wouldn’t have to
risk going out to the store.”
Some may debate which comes
first in the hearts of flock owners: the
chickens, or the eggs.
Style maven Martha Stewart is
often credited with helping revive
the interest in backyard chickens nationwide. Beginning in the 1980s, her
publications showcased rare, heritage
breeds that laid eggs ranging from
white to a deep brown, from speckled
olive to bright copper to robin’s egg
blue.
“They’re natural Easter eggs,” said
Fringo, who has started selling some
eggs from her three dozen chickens
and ducks to friends.
Suddenly, owning chickens be-

came a status symbol, as chronicled
in a 2009 article in The New Yorker
magazine, “The Rise of the It Bird,”
in which the writer Susan Orlean
chronicled her own obsession with her
feathered friends.
But there’s no question that for
many poultry owners, the birds are
their pets.
They name them. They throw
birthday parties for their flocks. When
the birds become ill, the owners stay
up all night, feeding them by hand.
Fringo’s favorite chicken, Henny, sits
on her shoulder for their daily walk
to the mailbox at the end of a long
driveway.
Flock owners report being charmed
by the birds’ often quirky personali-
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ties.
“A few years ago, we had a chicken
who would knock on our front door
with her beak every single day,” said
Sarah Hindle, 35, who keeps 40 chickens on her property outside Aberdeen.
“One day, when my grandma was
over, we heard a knock. My grandma
opens the door. It’s the chicken, and
she just lets it in the house.
“`Grandma what are you doing?’
we asked.
“And she said: `Well, it knocked.”’
“Chickens are like potato chips,”
explained Hindle, who is in the process of getting certified to run her
own hatchery. ... I started out with four
chickens, and now I have 40. That’s
chicken math.”
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