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OCEAN CITY, Md.  —  Returning 
to an in-person format, the Delmarva 
Chicken Association’s 56th National 
Meeting on Poultry Health, Process-
ing, and Live Production is scheduled 
for Sept. 27-29 at the Clarion Resort 
Fontainebleau Hotel.

More than 20 veterinarians, chick-
en company leaders, government 
officials, researchers, Extension edu-
cators, and animal health officials will 
deliver presentations at the meeting 
on topics including disease and food-
borne pathogen management, poultry 
production technology, mycotoxins, 
vaccinations, food safety, emergency 
response practices, poultry house 

ventilation, water quality, legal issues 
affecting poultry growers, biosecurity, 
vegetative environmental buffers and 
pest control. 

The meeting’s keynote speaker 
is Sandra Eskin, the USDA deputy 
undersecretary for food safety, who 
will address the USDA’s Food Safety 
Inspection Service’s Vision for the 
Future at 8:10 a.m. on Sept. 28. 

Prior to joining USDA, Eskin was 
the project director for food safety at 
The Pew Charitable Trusts in Wash-
ington, D.C., a position she held since 
November 2009. 

She also served as the deputy di-
rector of the Produce Safety Project, 

a Pew-funded initiative at Georgetown 
University from 2008-09. 

While at PSP, Eskin was a senior 
scholar with the O’Neill Institute for 
National and Global Health Law at 
Georgetown University. She spent 
nearly 20 years as a public-policy con-
sultant to numerous consumer advo-
cacy and public-interest organizations, 
providing strategic and policy advice 
on a broad range of consumer-protec-
tion issues, in particular food and drug 
safety, labeling, and advertising. 

A complete agenda — which is 

GEORGETOWN, Del. — Since 
2006, hundreds of Delmarva Chicken 
Association members have saved more 
than $2 million through participating 
in DCA’s Electric Buying Groups. 

Now, DCA is inviting new and 

current members who are Delmarva 
Power customers to join our next Elec-
tric Buying Group, with a deadline to 
take action by Sept. 10.

The current DCA Electric Buying 
Group contract provides an opportu-

nity to save an average of $1,000 per 
year for DCA members, including 
chicken growers, allied businesses and 
large residential customers served by 
Delmarva Power. 

The current electric buying group 

is the largest electric aggregation 
buying group on the Delmarva penin-
sula, with more than 500 participating 

DCA offers savings with electric buying group
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CleanBay to sell BP 
renewable natural gas 

derived from litter

Waste-not, 
want-not 

agreement
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ANNAPOLIS, Md. — BP and 
CleanBay Renewables announced a 
15-year agreement where BP will pur-
chase renewable natural gas processed 
from poultry litter — a mixture of 
manure, feathers and bedding — and 
sell it as fuel for the U.S. transporta-
tion sector.

CleanBay is an environmental 
technology company focused on the 
production of sustainable RNG and 
engineered organic fertilizers. It man-
ages this process by mixing poultry 
litter with water in a closed system 
known as an anaerobic digester. 

One of the end products is biogas, 
which includes methane. 

The biogas can be processed into 
RNG and used to fuel vehicles.

CleanBay said their approach 
builds on the sustainability efforts of 
the agriculture community by re-pur-
posing poultry litter into RNG and a 
controlled-release fertilizer designed 
for optimized nutrient management.

This agreement with bp directly 
supports the financing for its first 
active bio-conversion facility, planned 
in Westover, Md.

In 2016, CleanBay received a $1.4 
million grant through the Maryland 
Department of Agriculture’s Animal 
Waste Technlogy Fund supplementing 
$15 million in investments already 
secured by CleanBay Renewables. 
CleanBay has received approval to 
build the manure-to-energy plant from 
PJM, the utility grid operator serving 
the area, and has the support of the 
Somerset County Economic Develop-
ment Commission. 

Along with presentations on pressing poultry issues, the Delmarva Chicken Association’s National Meeting on Poultry Health, 
Processing, and Live Production gives growers, researchers, company staff and poultry health officials an opportunity to 
network.

Photo courtesy Delmarva Chicken Association

Eskin keynote speaker for DCA event
Annual national meeting scheduled for Sept. 27-29 at Ocean City hotel
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(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.)

HURLOCK, Md. — As a child, 
Shane Cohee was raised in a chick-
en-farmer family; he’s the fourth 
generation of his family to make a 
living raising the birds. 

“I’ve been in a chicken house since 
I was old enough to wear a diaper,” 
he said with a grin. When he was 20, 
he wanted a change, leaving to take 
jobs in carpentry and on a potato 
farm. But by 2016, he heard the call 
of chickens again, renting a friend’s 
farm at first and then building three 
new chicken houses of his own. He 
now raises 111,300 chickens at a time 
for Allen Harim.

“I was out working for other peo-
ple and that just got to be not my thing 
anymore,” Cohee said. “I got back 
here, and you can kind of be your 

own boss, make your own schedule. 
I can get the kids on and off the bus 
and work around that – it keeps me 
close to the farm.”

His carpentry skills are put to 
good use raising chickens. Even in 
newly built houses, he says, repairs 
are a constant demand on a grower’s 
time. When Cohee has chickens, he 
arrives on the farm a short way down 

the road from his home at 6 every 
morning for an early check, then 
heads back home to help his wife and 
young children start their day. Once 
everyone’s out the door at home, he 
returns for the day’s on-farm work. 
After dinner, there’s another check 
on the birds, and it’s common for him 
not to leave the farm until after 9 p.m.

“I don’t know what I do that any-

one else doesn’t do. I spend a lot of 
time in there and take care of little 
things – try to stay in front of any 
issues,” Cohee said. “Some evenings 
I’ll just sit there for an hour, sitting on 
a bucket and watching them go. You 
can tell the way the birds look, wheth-
er they’re huddled up or scattered. 
You can tell if they’re not comfortable 
or not feeling well.”

Delmarva Chicken Association’s Outstanding Poultry Producers

Shane Cohee  of Hurlock, Md., rais-
es chickens for Allen Harim. “I like to 
spend some time in the houses. Sit on a 
bucket in there. Some evenings I’ll just 
sit there for an hour, sitting and watch-
ing them go,” Cohee said. “I don’t know 
what I do that anyone else doesn’t do. 
I spend a lot of time in there and take 
care of little things — try to stay in 
front of any issues.”

Photo courtesy DCA

Shane Cohee, Allen Harim, Hurlock, Md.

Ingredients
• Four boneless, skinless chicken 

breast halves
• Half-teaspoon garlic salt
• Quarter-teaspoon allspice
• Two tablespoons olive oil
• Tropical Salsa (recipe follows)

Directions
With meat mallet or similar flatten-

ing utensil, pound chicken breasts to 
half-inch thickness. 

Sprinkle salt and allspice over 
chicken. In large nonstick frying pan, 
place oil and heat to medium-high 
temperature. Add chicken and cook 
about 6-8 minutes per side or until 

chicken is brown and fork tender. 
Arrange chicken on serving platter. 
Top with a portion of salsa; pass 

remaining salsa. Makes four servings. 
(Tropical Salsa: In bowl, toss to-

gether one large mango, peeled and 
cut in cubes; one can (eight ounces) 
crushed pineapple in juice, drained; 
and three tablespoons each diced red 
pepper and sliced green onion; and 
one to two tablespoons minced cilan-
tro. Add two tablespoons fresh lime 
juice and two tablespoons honey; toss 
to mix. Makes about 2 1/2 cups.)

—Recipe, photo courtesy DCA

 SEPTEMBER’S DCA RECIPE

Chicken breasts 
with tropical salsa

Bobcat of Accomac
Accomac, VA
757.787.4141

Marydel Ag Supply
Marydel, DE

302.343.9541

Binkley & Hurst
     Seaford, DE     |     Kennedyville, MD

866.670.4705     |      888.269.0372

Visit a Local Dealer

www.lvimfg.com

LVI Pulvi-Master, now in 72 in. and 96 in.
– Extend the life & value of poultry litter
by conditioning & pulverizing the cakes

• 4-Rows of abrasive-resistant angled free 
swinging pulverizing blades

• External grease fittings to service bearings
• Drier litter equals less ammonia
• Adjustable rear leveling gate
• Improve paw quality
• Quick hitch ready

• Remote Auto-Adjust for Ease of Operation
• 6” Diameter Discharge with Air Speeds up 

to 200 MPH & 4200 RPM
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By TOM TABLER

(Editor’s note: Tom Tabler is a 
professor with the Mississippi State 
University Extension Service’s 
Poultry Science Department. The 
opinions and advice presented in this 
article belong to the author and, as 
such, are presented here as points of 
view, not specific recommendations.)

The vital role the gastrointestinal 
tract plays in nutrient absorption and 
the immune response is probably 
much more complex and dynamic 
than most of us realize. 

We do know, however, that main-
taining good intestinal health and 
minimizing intestinal disruptions 
are critical to growth, to the health 
and welfare of birds and to the food 
safety aspects of modern-day poultry 
production.

This is especially true for no 
antibiotics ever (NAE) production 
systems. 

If digestion and nutrient absorp-
tion are compromised, an over-
growth of intestinal microbes can 
occur that, in turn, affect bird health 
and performance. 

Although poultry companies with 
NAE flocks are turning to antibiotic 
alternatives to promote good gut 
health — pre-and probiotics, essen-
tial oils, enzymes, etc. — a properly 
functioning gastrointestinal tract is 
essential to achieve positive results 
with dietary manipulations.

Feed and water
One of the most basic tenets for 

maintaining good intestinal health in 
NAE flocks is good quality feed and 
water. In fact, feed and water quality 
need to be superior.

I advise producers with NAE 
flocks to make sure they have qual-
ity feed and to make sure they never 
run out of feed. 

It takes only a few hours without 
feed for the gut mucosa to shift, 
making birds more susceptible to 
enteritis. 

Feed withdrawal stimulates mucin 
production by goblet cells in the 
intestinal mucosa. This extra mucin 
is then used by bacteria to irritate the 
mucosa and generate inflammatory 
reactions.

Good drinking water quality is 
likewise critically important for 
NAE flocks. 

Much of my extension work today 
is focused on well water quality for 
poultry farms growing NAE birds. 

The mineral concentration, bac-
terial load and pH of the water needs 
to be monitored. 

Water hardness, alkalinity and 
a high pH can disturb crop pH and 
reduce the early phase of diges-
tion, bacteria can cause disease and 
threaten flock health, while a low pH 
can irritate the intestinal lining.

Water quality is not only import-
ant for good digestion, it can mini-
mize microbial proliferation in water 

lines, nipples and drinker systems. 
Failure to monitor and ensure water 
quality on the farm can be detri-
mental to intestinal health and bird 
performance.

Breeder health
Something that I think too often 

gets overlooked in an NAE program 
is the key role that breeder health, 
nutrition and welfare plays in pro-
ducing a healthy broiler chick. 

Feed and water quality for breed-
ers are just as important as they are 
for broilers. 

Loose droppings and wet litter are 
just as bad in a breeder house as they 
are in a broiler house.

Eggs going to the hatchery must 
be clean to limit the bacterial load 
entering the hatchery.  

Hatcheries must also be clean if 
they are going to hatch quality baby 

chicks. 
Incubation temperatures are criti-

cal to chick quality at hatch. 
Suboptimal incubation tends to 

increase the hatch window by caus-
ing some chicks to hatch either too 
early or too late. 

This results in problems with 

Understanding intestinal health critical in NAE era

See TABLER
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Supporting you with locations at:

Laurel, DE ................................................(302) 875-0889
Harrington, DE ....................................... (302) 398-0690
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Bridgewater, VA .......................................540-879-9901
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Sales Contact:  Adam Mariner  302-604-2050

Spencer Hill  302-258-8457

© 2021 Hog Slat Inc. All Rights Reserved.  Prices and promotions subject to change without notice.  Hog Slat reserves the right to correct printing and pricing errors.

#AS-57EBDBPG
Fan 57” FBG Panel 1.5 HP 

1725RPM 230V 60 Hz Only 
(Poly/Galv)

57” Poly Fan $1,224.61

*Pricing valid through 10/31/2021

Brooder Heater

Direct Spark 
Gro40 Brooders

• Stronger Construction  • Lower cost replacement parts

• No fiber insulation to deteriorate and lose efficiency  

QUANTITY DISCOUNTS 
BUY MORE, SAVE MORE!

Winter time ventilation requires a 
tight house.  Call us for a quote and 
installation to seal your house.

• Tunnel Door Seal
• Fan Covers
• End Door Curtains

CALL FOR A QUOTE!
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BALDWIN, Ga. — Poultry com-
panies are using a variety of inter-
ventions to curb Salmonella and 
improve food safety, even though it’s 
not always easy to justify the cost of 
each, panelists said at a food-safety 
roundtable.

“Dry litter is huge,” said John 
Smith, DVM, president of Alectryon.

Litter amendments such as acid-
ifying agents not only reduce Sal-

monella but also have other benefits, 
such as ammonia control, that clearly 
justify their use, so that’s a win-win 
and consequently an easy sale in live 
production, he said.

Bruce Stewart-Brown, DVM, se-
nior vice president for technical ser-
vices and innovation at Perdue Farms, 
agreed that dry litter is a “double win.” 
There’s less ammonia and better respi-
ratory health as well as less Salmonel-

la, he said at the roundtable “Coming 
Together for Food Safety.”

Dry litter also contributes to good 
footpad health, he said. “If there’s 
a No. 1 indicator for live-side food 
safety, it might be footpad health be-
cause really good feet generally mean 
there’s really good litter and fewer 
microorganisms in the chicken house,” 
Stewart-Brown said.

Double wins in live production 

that are easy to justify are typically 
food-safety interventions that can op-
erate every day, all the time, and “you 
can hold live production accountable 
for as well,” he said.

Robert O’Connor, DVM, senior 
vice president of technical services 
at Foster Farms, added, “Wet litter 

Companies use interventions to improve food safety

See SAFTY
Page 6

The project plans to process 80 tons 
per day of poultry litter as feedstock, 
supplied by a Somerset County ma-

nure broker. The system has the ca-
pacity to produce 48 megawatt hours 
of electricity per day. 

The plant will use a thermophilic 
anaerobic digester to convert organic 
matter into biogas (a mix of methane 
and carbon dioxide) and simpler chem-
ical compounds in an oxygen-free 
environment. 

In a news release, CleanBay said it 
is actively exploring sites for future fa-
cilities in the Mid-Atlantic, Southeast 
and California. 

Its goal is to establish a portfolio of 
RNG and power facilities that reduce 
local emissions and provide farmers 
with an alternative use for their poul-
try litter and a fertilizer to increase 
their food production. 

Each of the 30 proposed Clean-
Bay facilities is expected to generate 
enough sustainable energy to power 
9,200 cars per year by recycling more 
than 150,000 tons of poultry litter 
annually.

Through this agreement, BP’s trad-
ing and shipping team will sell the fuel 
to its customers, initially in California. 

According to the company, there 
is strong demand for RNG fuel in the 
state due to incentives from its Low 
Carbon Fuel Standard. 

RNG-fueled vehicles are esti-
mated to result in up to 95 percent 
lower greenhouse gas emissions than 
those fueled by gasoline or diesel on 
a lifecycle basis, according to a U.S. 
Department of Energy study.

Michael Thomas, vice president 
biogas origination at BP, said, “Work-

ing with innovative companies like 
CleanBay will be key for BP to reach 
our net zero ambition. As one of the 
largest suppliers of RNG to the U.S. 
transportation sector, this agreement 
will help us continue delivering com-
petitive, reliable energy solutions.”

Thomas Spangler, executive chair-
man, CleanBay Renewables, said, “By 
collaborating with BP, we continue 
taking steps to positively impact our 
environment. 

Not only will our process improve 
the air, soil and water quality around 
our agricultural facilities, but our 
RNG is a sustainable, environmental-
ly-friendly way to help reduce GHG 
emissions.”

CleanBay said it has incorporated 
measures to further reduce its carbon 
footprint, including co-located solar 
power fields to meet the onsite power 
needs and the production of alternative 
products like green hydrogen. 

Donal Buckley, CEO of CleanBay 
Renewables, said, “RNG is a neces-
sary energy transition approach in the 
near-term, but green hydrogen and the 
use of RNG to power electric vehicle 
charging stations will be the backbone 
of a fast transition to a net zero future.”

Agreement ...
Continued from Front Page

The current DCA Electric Buying Group contract provides an opportunity to save an average of $1,000 per year for DCA members, 
including chicken growers, allied businesses and large residential customers served by Delmarva Power.

Photo courtesy Delmarva Chicken Association

Electric ...
Continued from Front Page

accounts. DCA works with Affinity 
Energy Management, an independent 
energy consultant based in Delaware, 
to negotiate and procure the contract. 

To qualify for the new Electric 
Buying Group that will start in No-
vember 2021, you must be a Delmarva 
Power customer with a minimum 
average monthly electric bill of $500 
and a 2021 DCA member with a min-
imum annual dues payment of $150. 
Additionally, you must agree to con-
tinue your membership at a minimum 
annual dues payment of $150 for each 
year of the electric buying group. The 
deadline to sign up is September 10, 
2021.

To take advantage of this very 
valuable membership benefit, or to ask 
questions about the Electric Buying 
Group, please contact Ed Jackson with 
Affinity Energy Management at Ed@
AffinityEnergy.net or 302-218-8920 
about enrollment. 

The deadline to enroll is Sept 10. 
Existing members in the current 

Electric Buying Group have been sent 
renewal information in the mail. An-
swers to commonly asked questions 
about the Electric Buying Group are 
available at dcachicken.com.

Missed Open
Enrollment?
Not a problem! 
FarmBureauHealthCare.com enables 
members to find healthcare coverage with 
WOW customer service and REAL savings, 
365 days a year! 

Open the camera on your phone and 
point it at the QR Code to the left. Then, 
tap the corresponding link to visit our 
website and schedule a call!

An exclusive member benefit provided 
by Maryland Farm Bureau
Visit HTTPS://FARMBUREAUHEALTHCARE.COM today!
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Event ...
Continued from Front Page

See SUPPLEMENT
Page 6

subject to change, as well as regis-
tration information — can be found 
at dpichicken.org, 

There are multiple registration op-
tions available. 

Participants can attend the full 
conference or choose from two partial 
conference options.  

Twenty companies and institutions 
supplying products and services to 
the chicken industry are sponsoring 
the conference, including presenting 
sponsors Boehringer Ingelheim and 
MidAtlantic Farm Credit. 

DENTON, Md. — Area university 
Extension services and the Delmarva 
Chicken Association are holding a 
poultry growers meeting on Sept. 28 
focused on two specific topics: Poul-
try house ventilation and fly and insect 
control. 

The meeting, set for the Caroline 
County 4-H Park from 6 – 8 p.m., will 
feature Michael Czarick, University of 
Georgia Extension agricultural engi-
neer who will discuss house ventila-
tion and Cassie Krejci, technical field 
specialist for MGK who will discuss 
insect and fly control. 

The meeting is free and open to 
all growers but registration is needed 
by Sept. 23. Register online at https://
poultry-growers-meeting-insect-con-
trol-ventilation.eventbrite.com

The meeting sponsored by the 
Extension services of University of 
Delaware, University of Maryland and 
University of Maryland Eastern Shore, 
with DCA.

For more information, call or email 
Jon Moyle, jmoyle@umd.edu, 410-
742-1178, Jenny Rhodes, jrhodes@
umd.edu, 410-758-0166, Georgie Car-
tanza, cartanza@udel.edu, 302-856-
7303, Jennifer Timmons, jtimmons1@
umes.edu,  410-651-6542 or Sheila Os-
car at soscar@umd.edu, 410-742-1178.

Fly and insect 
control, house 
ventilation to 
be discussed

ATHENS, Ga. — Supplementing 
poultry diets with glutamine could 
help reduce the severity of necrotic 
enteritis, according to researchers.

The bacterial disease can be dev-
astating for commercial poultry pro-
ducers and is a particular risk in 
no-antibiotic-ever systems, as options 
for control are more limited.

Jared Oxford, graduate research 
assistant at the University of Georgia, 
said he conducted trials with poultry 
after spotting a gap in the literature.

“[In] humans and other animals, 

it’s been shown that glutamine is very 
effective in enteric challenge models 
and stress models,” he told Poultry 
Health Today.

“And there’s practically little to no 
research in poultry using glutamine, 
so I figured I’d give it a try and see 
how it worked.”

The study involved four treatment 
groups: one unchallenged control, 
one challenged control and two gluta-
mine-supplementation groups — one 
with 0.5-percent and one with 1-per-
cent glutamine. A pure, crystalline 

glutamine source was used in the trial.
The challenged birds were given 

5,000 oocysts of Eimeria maxima. 
Then on days 19, 20 and 21, they were 
dosed with 108 colony-forming units 
of Clostridium perfringens to induce 
NE.

From day 21, the team evaluated 
NE lesions, intestinal permeability, 
glutamine serum concentrations 
and an array of cytokines within the 
jejunum and cecal tonsils. Of those, 
intestinal permeability was the main 
focus, Oxford said.

“It’s the key in necrotic enteritis, 
so through that we did a FITC dextran 
which is f luorescent dextran assay, 
where we inoculated the birds with the 
FITC dextran and then 2 hours later, 
collected blood.”

From those tests, the challenged 
groups supplemented with glutamine 
at 0.5% and 1% were found to have 
reduced intestinal permeability — 
something which could reduce sever-

Research: Supplement aids in reducing necrotic enteritis

Time to Upgrade your Heating System?

 Parts You Need.    Brands You Know.    Prices You Can Afford.

FarmerBoyAg.com(800) 845-3374

Don’t wait till winter’s here.

• Most efficient method of heating many facilities

• Great for poultry, swine, and dairy milking parlors

Radiant Tube Heaters
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ity of the disease, Oxford said.
During an outbreak of NE, the 

intestinal permeability is reduced, he 
explained. As well as plasma leakage, 
nutrients are leaked to the gut that then 

offer additional substrate for NE.
“So, we hope it [supplementation] 

helps reduce the severity of necrotic 
enteritis,” Oxford said.

“During times of enteric stress, like 
necrotic enteritis, the requirement [for] 
glutamine in [the] intestines is very 
high, and so it pulls glutamine from 
other sources like the muscle to meet 
those requirements,” he added.

Supplementation, therefore, would 

also appear to help balance out glu-
tamine levels when birds are under 
stress.

While the study offered promising 
results, Oxford said he is hesitant to 
recommend glutamine as a dietary 
supplement until more research is 
carried out.

This study focused on immunology 
rather than evaluating how supple-
mentation might improve bird perfor-

mance, while the cost of glutamine 
might also be prohibitive.

But while glutamine supplemen-
tation may not be a “silver bullet,” it 
could be part of the solution, he said.

“It might help alleviate some of the 
negative effects that necrotic enteritis 
has. And we might be able to use it in a 
combination of other products to help 
reduce the severity of the disease,” he 
concluded.

Continued from Page 5

Safety ...
Continued from Page 4

Supplement ...

time and time again will drive up 
your Salmonella…I’ve seen it and it 
doesn’t matter whether it’s broilers in 
Louisiana or California or breeders in 
Colorado. 

Wet litter definitely has an effect 
on the prevalence of Salmonella all 
the way through to the plant.”

Stewart-Brown said soiled-feather 
scores are another useful metric. “If 
you’ve got some farms that are typical-
ly dirty-feather farms, figure out what 
that’s about and bring them in cleaner.

“If you can reduce the amount of 
organic material being brought to the 
plant each day, the plant’s operational 
interventions for Salmonella control 
will work better.”

Smith added that competitive ex-
clusion, good coccidiosis control and 
maintaining good gut health in general 
all contribute to Salmonella control 
and provide other economic benefits 
to the live side that make them easy 
interventions to promote.

Live Salmonella vaccines, he noted, 

can have a rapid impact on Salmonel-
la in the broiler house. However, due 
to their expense and because they may 
not have economic benefits directly 
to the live side of poultry production, 
they tend to be reserved for use when 
a complex finds itself in USDA’s Food 
Safety and Inspection Service (FSIS) 
Category 3.

Douglas Fulnechek, DVM, senior 
public health veterinarian at Zoetis, 
and formerly a supervisory veterinary 
medical officer at USDA’s Food Safe-
ty an Iinspection Service, said water 
acidification is another strategy used 
by some companies to combat Sal-
monella.

He advised lowering the water pH 
from 48 to 72 hours before processing.

“You need to lower it to the lowest 
level that does not affect water con-
sumption. That’s somewhere around 
a pH of 4 and, depending on the water 
system, there are some companies that 
can get it below 4,” he said.

“On very well-managed broiler 
farms, growers titrate the pH; they 
might even do that over a period of 5 
days so they can get it lower without 
affecting water consumption.”

Charles Hofacre, DVM, PhD, 
round table moderator and president, 

Southern Poultry Research Group 
Inc., asked if anyone has figured out 
if spending more money for Salmo-
nella control during live production 
reduces costs at the processing plant 
and if any companies have even had 
that discussion.

Erin Johnson, director of food 
safety for George’s Poultry, said, “I 
think that the discussion comes up 
frequently. I am just not sure that we 
have found the balance.”

Carl Heeder, DVM, senior director 
of live operations at Mountaire Farms, 
said at his company, the question 
comes up at least once a year during 
budgeting when expenditures for per-
acetic acid (PAA) are realized.

Live production asks how much of 
a reduction in Salmonella is needed 
before the plant could stop using PAA 
— but there isn’t an answer, he said.

Fulnechek said Zoetis has at least 
one customer focusing on Salmo-
nella intervention efforts on the live 
side, and they have very little cost for 
interventions in the plant other than 
some at first processing. 

They use all the tools available, 
including testing and vaccination 
against Salmonella, and they’re being 
successful.

“They have no interventions in sec-
ond processing, and they are in FSIS 
Category 1 for carcasses and parts. 

They don’t have a comminuted 
product, so I can’t judge how well this 
approach would work there,” he said.

Going this route, however, requires 
a high-functioning, well-coordinated 
and committed team and everyone has 
a critical role, Fulnechek added.

Since Salmonella does not origi-
nate at the processing plant, its mit-
igation has to begin with the pullet 
chick, he said.

“You must have the immune sys-
tem’s help in addition to all the other 
management tools. The goal is for the 
hen to pass Salmonella immunity, as 
opposed to Salmonella, to the broiler 
chick. That makes immunization/
vaccination critical.”

The primary goal is to mini-
mize Salmonella exposure and pas-
sively protect the broiler chick during 
its first 14 days of life. But the broiler 
chick can also be vaccinated to stimu-
late active immunity and to minimize 
late shedding and load carriage into 
the plant, Fulnechek said.

“Vaccination can be regarded as a 
way to protect the broiler chick from 
the inside out,” he added.

SALISBURY, Md. — Opinions 
about the poultry industry’s future 
success in controlling Salmonella dif-
fer widely, judging by comments from 
panelists at a food-safety roundtable.

Bruce Stewar t-Brown, DVM, 
senior vice president for technical 
services and innovation for Perdue 
Farms, said he doesn’t think the indus-
try will get rid of Salmonella but does 
believe there will be a low prevalence 
of the pathogen.

“This idea [that] all positives are 
the same needs to be rethought. Low 
levels are generally lower risk, and 
some recognition of that would be a 
step forward for public health,” he 
said.

Salmonella-control solutions need 
to be built around the U.S. industry, 
Stewart-Brown continued. “I don’t 
think we’re going to cement floors in 
all of our chicken houses. I don’t think 
we’re going to fumigate in between 
each flock.

“Our solutions in the US industry 
will require some innovation around 
our current business set up — dirt 
floors, 2- to 3-week layouts, mostly 
multistage hatcheries [and] a lot of 
pressure on antibiotic use, to name a 
few things that will not likely change 
much in the next 5 years.”

Serotype changes, which he said 

are “humbling,” are likely, but thank-
fully many of the interventions the 
industry has are effective against 
multiple serotypes.

“We need a big change regarding 
comminuted products. If there is 
any type of product that needs some 
recognition, it’s these and that load 
is important,” he said at the recent 
roundtable discussion “Coming To-
gether for Food Safety” hosted by 
Poultry Health Today.

One of the biggest concerns is the 
potential loss of peracetic acid (PAA), 
several panelists indicated.

“I think PAA will eventually be 
banned,” Robert O’Connor, DVM, 
senior vice president, technical ser-
vices, Foster Farms said. “I think we 
are totally, completely reliant on that 
one compound in the plant, and we’re 
going to be really hurting when it does 
get banned.”

Joshua Whitley, complex man-
ager, Tyson Foods, also said “we 
could see PAA go away.” Although 
there may be alternative chemicals, 
he said he hopes Salmonella control 
will ultimately be managed with best 
management practices on the live side 
and in the plant.

Erin Johnson, director of food 
safety, George’s Poultry, said: “We’re 
going to have to think out of the box 

on PAA, because the very thing that is 
helping us right now is also destroying 
our plants as far as floors and equip-
ment.”

Although irradiation is anathema 
to most of the people in the industry, 
it’s a “fantastic innovation” and a very 
effective, absolute, end-of processing 
intervention, O’Connor said.

“I know R&D will tell you there’s 
a slight off odor and maybe some dis-
coloration, but put it this way: I ate it 
and I didn’t have a problem,” he said.

“Maybe it has to be tweaked so it 
doesn’t discolor chicken. Maybe it has 
to be remodeled so the cost is less. But 
I just think how great it would be if we 
could get rid of an inherent pathogen 
with one step.

“Consumers could handle [poultry] 
whichever way they wanted, and we 
wouldn’t have to put so much money, 
time, effort and energy into interven-
tions. So that’s my vision,” he said.

Carl Heeder, DVM, senior direc-
tor of live operations for Mountaire 
Farms, thinks the technology and 
sampling process for the epidemiology 
of outbreaks is going to continue to 
ratchet down on the industry and the 
goal line will keep shifting.

“I think serotypes will continue to 
be the most important piece,” he said. 
“I think we’ll get much better at man-

aging Salmonella within the system 
and probably have a lower prevalence.

“But I also think we will have to 
keep chasing serotypes responsible for 
the next major outbreak and that the 
government…will continue wanting 
involvement in live production.”

Juan Devillena, director of quality 
assurance and food safety for Wayne 
Farms, had the most optimistic opin-
ion about the poultry industry and Sal-
monella control.

“I think we’ll win this battle. We 
have proven it time after time,” he 
said. “When I started in this indus-
try, the biggest bug was Escherichia 
coli, and now nobody talks about it 
anymore.”

Commitment to Salmonella control 
needs to come from the top down, but 
the key player is really the complex 
manager, he added. “If the complex 
manager makes it clear to other folks 
that food safety is important, it be-
comes important for everybody in 
that plant.”

O’Connor said that whole-genome 
sequencing, which is a favorite tech-
nology of the Centers for Disease 
Control and Prevention (CDC), will 
attribute more outbreaks of Salmo-
nella to the poultry industry “because 
that’s what Salmonella genome se-
quencing does.”

No consensus on future success of Salmonella control
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development of the lymphoid tissue 
associated with the intestines.

Gut disease
I often see multiple issues at 

the same time on farms with NAE 
flocks when intestinal health is com-
promised by coccidiosis and necrotic 
enteritis. 

Irritated intestinal linings often 
result in loose droppings and excess 
feed passage, in turn leading to wet 
floors. Excess feed passage results 
in a poor growth rate and high feed 
conversion ratios. 

Wet floors can lead to increased 
ammonia levels and eye irritations, 
increased footpad issues and poor 
paw quality.

For intestinal health to be main-
tained in today’s NAE era, coccid-
iosis and necrotic enteritis must be 
controlled. In NAE programs that do 
not allow anticoccidal medications, 
this is done mainly with coccidiosis 
vaccines and improved litter man-
agement.

In addition, within the gastroin-
testinal tract, there are numerous 
interactions taking place between 
the bird’s intestinal cells, bacterial 
cells within the intestines and feed 
components. 

Hopefully, the bacterial pop-

ulation forms a protective lining 
over the gut wall, thus restricting 
or preventing growth of pathogenic 
bacteria such as Clostridium perfrin-
gens (the troublemaker responsible 
for necrotic enteritis), Salmonel-
la and Campylobacter.  

This is often called competitive 
exclusion but what it really means is 
that the good bugs, for the most part, 
fight off the bad bugs.

Fight the problem, 
not the consequences

There are many times when we 
get the cart before the horse when it 
comes to intestinal health.  When we 
have an intestinal health issue such 
as coccidiosis or necrotic enteritis, 
we tend to focus on controlling in-
testinal disease. This is understand-
able because we see coccidiosis or 
necrotic enteritis and realize we have 
a problem.

However, while coccidiosis 
and necrotic enteritis are certain-
ly a problem, they are not the prob-
lem. The real problem is often an 
excess of nutrients that caused a 
proliferation of microbes, leading to 
coccidiosis and necrotic enteritis.

In the past, small amounts of 
antibiotic reduced the number and 
diversity of certain microbes and 
created enteric conditions with fewer 
bad bacteria. 

As a result, intestinal health 
issues were better held in check. 
Today, antibiotics (for the most 
part) are gone and microbes are 

better able to proliferate and cause 
problems. However, microbes have 
always been here and will continue 
to be here.

Our first concern should be 
addressing the reduction in diges-
tion or the excess in undigested 
nutrients in the GIT that is allowing 
the microbes to upset the intestinal 
equilibrium. Why is this happening 
and how do we fix it?

Balancing act
Intestinal health relies on main-

taining a balance between the host, 
the microbes, the intestinal environ-
ment and dietary compounds. When 
intestinal health is optimal, we see 
near complete digestion of the feed 
and absorption of feed nutrients. 

When intestinal health is sub-
optimal, malabsorption and a gut 
imbalance are likely because of 
incomplete digestion. This can result 
in an overgrowth in the microbial 
population and a shift away from 
beneficial bacteria. So now, the bad 
bugs are fighting off the good bugs.

When I necropsy birds, I pay spe-
cial attention to the gastrointestinal 
tract both inside and outside. Even 
if the problem is a respiratory issue 
or an Escherichia coli infection and 
not an actual intestinal health issue, 
I still closely examine the gastro-
intestinal tract.  I look at the crop, 
the proventriculus and the gizzard. 
In the intestinal tract, I’m looking 
for signs of coccidiosis and necrotic 
enteritis. I’m looking to see if the 

intestinal walls are thin. I look for 
worms. 

I check the viscosity of intestinal 
contents, the ceca and the color of 
the intestine itself. Anything out of 
the ordinary is a red flag.

Obviously, there are a wide vari-
ety of factors that can affect intesti-
nal health. 

Besides feed and water, hatchery 
conditions and egg pack cleanliness, 
they include farm management, the 
housing environment as well as bios-
ecurity on both breeder and broiler 
farms. We must improve in all of 
these areas if we expect to have suc-
cessful NAE programs in the future.

Compared to just three to five 
years ago, we have a much better 
understanding that any negative 
impact on gut health  — disease 
related or not — negatively affects 
performance and welfare. Poultry 
companies are learning to overcome 
challenges associated with NAE 
production by refining their nutri-
tional programs, adopting the latest 
technologies and by altering animal 
husbandry practices.

Converting from conventional 
to NAE production can be done 
although it comes with reduced 
efficiency and increased production 
costs. 

Sustaining NAE production is 
also possible — but it’s going to 
largely depend on how well we 
understand and manage intestinal 
health.
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