
The Mid-Atlantic Poultry Farmer, November 2, 2021            1

OCEAN CITY, Md.  —  A two-day 
scientific conference for the U.S. 
chicken industry, the 56th National 
Meeting on Poultry Health, Processing 
and Live Production, wrapped up on 
Sept. 29 with 31 speakers delivering 
presentations on research, animal 
health, environmental practices and 
advances in processing-plant tech-
nology to an audience of nearly 300 

attendees from 29 states.
The National Meeting is presented 

by Delmarva Chicken Association, the 
trade group for Delmarva’s chicken 
community. 

After conducting an all-virtual on-
line meeting in September 2020, DCA 
brought the conference back to Ocean 
City’s Clarion Resort Fontainbleau 
Hotel for 2021. 

“We are thrilled to be back in per-
son for this meeting and appreciate 
all who were able to attend here in 
Ocean City,” said Dr. Claudia Osorio, 
chairperson of DCA’s Poultry Health 
and Welfare Committee.

In a keynote address, USDA Dep-

PARSIPPANY, N.J. — Attention to 
detail is key to successfully vaccinat-
ing broiler flocks against infectious 
laryngotracheitis, according to a poul-
try health expert.

Tim Cummings, DVM, who is 

the senior technical services veter-
inarian, Zoetis, said managing ILT 
outbreaks can be a struggle for some 
producers.

But with careful administration of 
vaccines — and paying close attention 

to flock reactions — it is possible to 
control outbreaks of the highly conta-
gious virus.

Speaking to Poultry Health Today, 
Cummings said producers’ primary 
goal should be to keep ILT off farms 

through rigorous biosecurity mea-
sures, including stringent cleaning 
procedures and limiting visitors to 

ATHENS, Ga. — High-profile Sal-
monella outbreaks in turkey flocks in 
recent years have demonstrated the 
need for improved surveillance in the 
U.S. turkey industry, according to a 
poultry health expert.

Nikki Shariat, assistant professor in 
the Department of Population Health, 
Poultry Diagnostic and Research Cen-
ter  at the University of Georgia, said 
traditional Salmonella surveillance has 
been limited to identifying the most 
abundant serotypes present.

However, researchers have long 
suspected that rather than existing as 
a single serotype in food animals, the 
pathogen exists as multiple serotypes.

“Work from my lab has shown this 
is, more often than not, the case in 
broilers,” Shariat said. “And we expect 
that the same is also going to be true 
for turkeys.”

By finding all the Salmonella sero-
types present in live production, even 
those in small numbers, producers 
can decide how to better control the 
disease, she said.

In research being funded by the 
U.S. Poultry and Egg Foundation, Sha-
riat and colleagues plan to address the 
current limitation of only identifying 
the most abundant serotype present.

“The way that this problem mani-
fests itself is that we can find certain 
serotypes in the processing plant. 
Those are presumably ones that with-
stand processing interventions. But 
we’re not able to find those same se-
rotypes in live production,” she said.

“What we’re trying to determine 
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Jennifer Feindt of MidAtlantic Farm Credit, Delmarva Chicken Association’s 2021 president, addresses the audience at the 56th 
National Meeting on Poultry Health, Processing, and Live Production in Ocean City, Md., on Sept. 29.
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Advances in technology continue 
to provide benefits to our daily lives. 

One of these technology advance-
ments is 3D printing. 

3D printing technology is used to 
construct a physical object without 
using a mold.

The designs of objects are created 
by Computer Aided Design soft-
ware. 

The first 3D printed object was 
printed in 1983 by Chuck Hull, the 
inventor of 3D printing. The military 
field was the first to use 3D printing 
technology. 

Now other industries such as 
the automobile industry utilize this 
technology to manufacture parts 

required in cars and trucks. 
One industry that is also starting 

to utilize this technology is the food 
industry. 

As I read about this technology 
being used in the food industry, the 

first image I thought of was from the 
cartoon “The Jetsons” when Jane 
Jetson would push some buttons on 
the “Menulator” and a meal would 
appear in an instant. 

3D food printing offers several 
potential benefits. Some of these 
include customized food designs 
that can be personalized and include 
detailed shapes, and food could be 
printed to be personalized based on 
the nutrient and energy requirements 
of a person which meets their physi-
cal and nutritional needs. 

This technology also provides 
the ability to achieve complex 
food designs that cannot be easily 
produced by manual labor or con-

ventional molds. The technology 
of 3D printing has several process 
type categories, however, not all of 
these processes are suitable for food 
printing. 

Extrusion printing technology 
uses melted chocolate or a soft mate-
rial such as dough. 

Binder jetting is another 3D tech-
nology and it uses a repeated process 
of binding a powdered material with 
a liquid binder. 

These liquids can be flavored 
and can be used to bind sugar, for 
example. 

Can we print our food?
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uty Undersecretary for Food Safety 
Sandra Eskin described the depart-
ment’s updated vision for improving 
food safety in collaboration with 
poultry processors. 

Other topics addressed at the con-
ference included new processing plant 
technology for reducing woody breast 
syndrome in chicken; the future of 
avian vaccines for salmonella and 
campylobacter; lessons learned by 
veterinarians, state officials, and oth-
ers during the Texas Freeze of 2021, 
when blackouts and cold temperatures 
affected both farmers and processors; 
and current legal issues facing poultry 
growers.

“The National Meeting is an im-

portant forum for veterinarians, pro-
cessing facility managers, grow-out 
managers, live production managers, 
flock supervisors, allied businesses, 
government regulators and officials, 
research faculty and others involved in 
the poultry industry to meet and share 
what’s new in their fields,” said Hol-
ly Porter, DCA’s executive director. 
“We’re pleased that so many attendees 
were eager to return to this meeting. 
We’re already planning for the next 
conference on Oct. 3-5, 2022.”

The day before the National Meet-
ing, DCA also hosted its College 
Scholarship Golf Tournament at Glen-
Riddle Golf Club in Berlin, Md. 

The annual tournament devotes 
100 percent of its proceeds to DCA’s 
College Scholarship Program, which 
earlier this year awarded scholar-
ships totaling $11,000 to five students 
pursuing careers in the chicken com-
munity.

the farm.
However, if they suspect the virus 

— which is a reportable disease — has 
made it onto their farm, a positive di-
agnosis is the crucial first step.

Classical signs of the disease in-
clude blood in the trachea, which 
causes coughing, gagging and signs 
of blood on barn walls, while milder 
forms can cause redness in the trachea 

and conjunctivitis.
“When you get milder forms, it 

can be confused with some other 
respiratory pathogens, such as bron-
chitis [or] maybe Newcastle disease,” 
Cummings said. “So, you do need to 
... take the appropriate samples and get 
them to a diagnostic lab.”

Once a case is diagnosed, an infect-
ed farm should be quarantined, and 
neighboring farms should be notified 
due to the virus’ ability to travel on the 
air between barns.

Producers can attempt to control an 
outbreak through controlled process-
ing, he said, but if the virus spreads 

to other farms, vaccination is the next 
step.

For broilers, the main vaccination 
options are vector vaccines, which are 
administered in ovo and utilize pox or 
Marek’s disease as the carrier, or live 
vaccines.

“Primarily, we use CEO (chicken 
embryo origin)-type LT live vaccines 
to give broilers in the field,” he said, 
explaining that they tend to be admin-
istered at 12 to 14 days of age, though 
it is possible to administer them from 
10 days. “It’s the best vaccine to in-
duce immunity [and] shut [the virus] 
down.”

However, regardless of the ap-
proach they select, it is critical produc-
ers assess their vaccination protocols 
to give them the best chance of suc-
cess, he added.

The “CEO live vaccine is a harsh 
vaccine. It will cause reactions, and so 
we have got to do everything we can 
to make sure every bird gets a dose…
to give us the best chance of reducing 
the field challenge.”

To achieve this, most producers 
choose to administer the vaccine 
through water lines rather than a 
spray, making it important to check 
that water lines are properly charged 
and that birds are appropriately water 
starved.

Time of year will impact how long 
access to water needs to be restricted, 

and the timing should be carefully 
managed to prevent birds from rush-
ing the water lines and spilling the 
vaccine. After administration, the 
barns should be walked to make sure 
all the birds access the lines.

“We’ve got a lot of variation in 
how long it takes for these birds to 
consume the vaccine,” Cummings 
added. “Some people go up to 3 or 4 
hours. I think we should be shooting 
for a shorter time frame, one or two 
hours, to consume the vaccine.

“These details make a big differ-
ence, because if we’re not doing that, 
then probably a lot of birds aren’t get-
ting the dose they need…and the birds 
that aren’t getting vaccinated are the 
ones that are dying later on.”

Even following the correct vacci-
nation procedures is likely to result 
in a low level of increased mortality, 
Cummings warned, but monitoring 
the birds closely will help identify 
where any errors might have occurred 
during administration.

“The birds will tell you if you didn’t 
do it right,” he said. “You’ll start hav-
ing mortality ... about four to six days 
post-vaccination. You’ll have hotspots 
or certain houses that will have large 
jumps in mortality [due to ILT].

“It’s just paying attention to de-
tail and doing it right,” he added. “It 
means you’ve got to spend time [and] 
manpower, and it takes effort.”
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ATHENS, Ga. — Toxicity is a 
relatively rare affliction for hens, and 
tracking down the source can prove 
challenging, as one case study out-
lined by a poultry diagnostics expert 
revealed.

It concerned a spike in mortality 
and decreased feed and water con-
sumption in a flock of 39-week-old 
broiler breeders.

According to Eric Shepherd, DVM, 
the clinical assistant professor of avian 
medicine at the University of Georgia’s 
Poultry Diagnostic and Research Cen-
ter, initial inquiries involved looking at 
where birds were dying and whether it 
was roosters or hens — or both — that 
were predominantly affected. 

The issue was primarily found 
within one house on the farm.

In cases like this, avian influenza 
and exotic Newcastle disease were two 
major worries, he added, but testing 
ruled out both.

Necropsy revealed no signs of 
any infectious diseases such as fowl 
cholera that may have caused the high 
mortality.

“The next thing in my mind is some 
type of toxicity. We had some feed 
samples sent to us and saved a few 
different batches of it throughout the 
house,” Shepherd said.

“We also took a bunch of tissue 
samples for histopathology, and then 
we did some blood work using the 
i-STAT [portable blood testing] ma-
chine.”

There are rarely major lesions pres-
ent in cases of acute toxicity, Shepherd 
said, though in this case, there were 
some pale kidneys found in birds — 
evidence of damage.

Histopathology uncovered some 
acute tubular necrosis in birds’ kid-
neys, and there was also some acute 
skeletal muscle damage.

The feed analysis revealed the like-
ly cause of the problem. 

A basic analysis of the mineral 

See STRATEGIES
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Study examines on-farm broiler hatching for benefits
AARHUS, Denmark — Tradi-

tionally, broilers hatch in a hatchery 
during a period of 24 to 48 hours after 
which the chicks must go through the 
procedures in the hatchery as well as 
transport to the grow-out farm.

Some of the procedures are sorting, 
vaccination and packing followed by 
transport, unloading and placement in 
a new environment. Based on previous 
studies, these procedures are consid-
ered significant stress factors in the 
chicks’ early life.

Hatching on-farm is an alterna-

tive to the traditional hatching in a 
hatchery. Here, the brooded eggs are 
placed in the barn three days before 
hatching so that the actual phase of 
hatching takes place where they will 
live. This avoids more procedures at 
the hatchery and transport of day-old 
chicks. The chicks have access to feed 
and water immediately after hatching. 
But does it make any difference to the 
chicks’ welfare whether they hatch on-
farm or in the hatchery?

Researchers at Aarhus University 
have examined this question more 

closely. 
“We have conducted a study with 

slow-growing organic broilers hatched 
either on-farm or at the hatchery. 
During the study, we have had ex-
amined different welfare indicators 
within the chicks’ biological function, 
affective states and their possibility of 
a natural life,” says Project manager 
and Senior researcher Anja Brinch 
Riber, Department of Animal Science, 
Aarhus University.

The study included six flocks per 
treatment, each consisting of about 

3,600 non-sex-sorted Hubbard JA57 
ColorYield broilers. Chicks from the 
two treatments — chicks hatched 
either on-farm or at the hatchery — 
were placed in opposite sections in 
the same barn.

The hatchery chicks arrived to the 
barn after a one-hour transport as day-
old chicks. Hence, the hatchery chicks 
arrived to the barn between 5 and 25 
hours after hatching. The on-farm 

See HATCHING
Page 4

Supporting you with locations at:

Laurel, DE ................................................(302) 875-0889
Harrington, DE ....................................... (302) 398-0690
Pocomoke City, MD .................................(410) 957-6800
Bridgewater, VA .......................................540-879-9901
Harrisonburg, VA ..................................... 540-434-4423
Moorefield, WV........................................ 304-538-2346

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

*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!



 4            November 2, 2021, The Mid-Atlantic Poultry Farmer

Salmonella ...
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in this project is whether there’s a 
serotype actually present in live pro-
duction that is masked or hidden by 
serotypes that are more abundant or 
better able to grow during live pro-
duction,” Shariat said.

The researchers will collect sam-
ples from turkey breeder f locks, 
hatcheries, birds going to the process-
ing plant and finished products. Sal-
monella serotype populations will 
then be profiled in each of the different 
stages to identify the missing link 
between what’s found in the plant and 
what’s found in production, she said.

CRISPR-SeroSeq, a high-resolu-
tion technique developed at the PDRC, 
uses the sequencing information from 
the CRISPR region of the Salmonel-
la genome for serotyping.

“What we’ve done with CRIS-
PR-SeroSeq is that we sort of made 
this into a PCR (polymerase chain 
reaction) and next-generation sequenc-
ing assay. We can identify all of the 
different serotypes that are present 
in a sample based on their CRISPR 
profile. This is a very sensitive ap-
proach; we’re routinely able to find 
serotypes…down to about 0.5 percent 
of the population,” she said.

Another methodology that’s used 
to analyze and trace Salmonella is 
whole-genome sequencing.

“When it comes to tracking out-
breaks, whole-genome sequencing has 
really been a game changer for food 
safety. Nonetheless, as powerful as 
whole-genome sequencing is, it still 
relies on isolation of the best single 
colony. 

So, while you get a large amount of 
information about one Salmonella, we 
still have the problem with only being 
able to find the most abundant Salmo-
nella present,” Shariat said.

Identifying the other strains in-
volved, and the role they play in the 
overall infection, is where CRIS-
PR-SeroSeq stands out, she added.

The aim of the project is to give 
producers detailed information on the 
serotypes present, so they can decide 
which Salmonella strains to vaccinate 
against, Shariat noted.

In deciding which vaccine to se-
lect, a complex must be surveyed and 
identify all the Salmonella that are 
present, starting with the processing 
plant. “A greater consideration is given 
to those serotypes that would be more 
commonly associated with foodborne 
illness,” she said.

The next step is to find those same 
serotypes in live production, Shariat 
added.

If the serotype of interest is found 
with CRISPR-SeroSeq, even at a much 
lower level than other serotypes, it 
may help producers to include it in 
vaccination strategy. Ultimately, this 
could contribute to mitigation of Sal-

monella in turkeys, as well as broilers, 
she said.

This tool could also help to 
map Salmonella serotypes within a 
complex, enabling managers to make 
targeted biosafety measures that can 
be implemented at certain points with-
in a complex, Shariat said.

If the concept is expanded to the 
national level, surveying Salmonel-
la serotype populations could identify 
different or new serotypes that are 
increasing in poultry.

“This is one that I’m very interested 
in myself ... to involve national collab-
oration to routinely survey Salmonel-
la serotype populations — pre-harvest 
— so that we can notice as soon as a 
different or a new serotype seems to 
be increasing within our industry,” 
Shariat said.

“The ideal goal here is that this 
would give industry the benefit of time 
to be able to be more proactive rather 
than reactive regarding these specific 
serotypes,” she said.

chicks were delivered as fertilized 
brooded eggs three days before arrival 
of the hatchery chicks. 

The parents and conditions during 
storage and brooding were identical 
for the two treatments.

In the study, the researchers found 
positive effects of a number of wel-
fare indicators for the chicks hatched 
on-farm compared to those hatched 
in the hatchery. In the chicks’ early 
age, the researchers found increased 
resting behavior, feeding behavior and 
body weight as well as reduced fear 
of humans.

“Furthermore, applicable to the 
entire growth period, we found a lower 
mortality and a tendency to a lower 
level of general fear. Finally, the study 
indicated that hatchery chicks had 
been exposed to dehydration during 
the procedures in the hatchery and 
the following transport as they part-
ly drank more often afterwards and 
partly lost weight during transport,” 
explains Anja Brinch Riber.

The results also showed that the 
hatchery rate in the on-farm chicks 
was either higher than or the same as 
the hatchery chicks, depending on the 
method of calculation. 

None of the clinical welfare indi-
cators (gait score, footpad lesions) or 
production parameters collected at 
slaughter differed between on-farm 
chicks and hatchery chicks. 

However, there was a tendency for 
more breast blisters in the hatchery 
male chicks than in the on-farm male 
chicks.

The researchers conclude that 
hatching broilers on-farm increases 
animal welfare and is a valid concept. 

According to Anja Brinch Riber, 
the positive effects for the on-farm 
chicks are especially remarkable as 
they were obtained even though the 
study partly included handling in 
terms of vaccination of on-farm chicks 
(which is not normal procedure for 

the typical hybrids (faster growing) 
hatched on-farm). 

Partly, the period without water and 
feed in the hatchery chicks’ early life 
was relatively short at a few hours), 
which in practice under Danish con-

ditions can last up to 48 hours.
“However, we still have only limit-

ed knowledge about hatching on-farm, 
and many factors may play part. For 
example, a number of different types 
of systems exist for hatching on-farm. 

Therefore, we need more knowledge 
in this area—especially according 
to the effect on fearfulness and foot 
pad dermatitis as well as on how the 
chick quality affects animal welfare,” 
Brinch Riber said.

Hatching ...
Continued from Page 3

Through on-farm hatching, the brooded eggs are placed in the barn three days before hatching so that the actual phase of 
hatching takes place where they will live. This avoids more procedures at the hatchery and transport of day-old chicks.

Photo courtesy Getty Images
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ROCHESTER, N.Y. — A federal 
judge ruled on Oct. 13 that the USDA’s 
denial of a humane poultry handing 
rule is subject to Administrative Pro-
cedures Act review. 

The USDA previously blocked a 
rule that would potentially allow the 
Food Safety and Inspection Service to 
prohibit behavior that could to cause 
birds deaths by means other than 
slaughter. 

The FSIS had denied the petition 
in 2019, saying that its humane animal 
handling authority does not extend 

beyond poultry slaughterhouses. 
In August of 2020, the Animal 

Welfare Institute and Farm Sanctuary, 
represented by Harvard Law School’s 
Animal Law & Policy Clinic, appealed 
the denial of the rule-making petition 
in the U.S. District Court for the West-
ern District of New York. 

The lawsuit calls on the USDA’s 
Food Safety and Inspection Service 
to develop regulations governing the 
handling of chickens, turkeys, and 
other birds at federally inspected 
slaughter facilities. 

The AWI and Farm Sanctuary 
say they sued USDA to address “sys-
tematic mistreatment” of poultry at 
slaughter, which can compromise food 
safety and meat quality in violation of 
the Poultry Products Inspection Act. 

The USDA moved to dismiss the 
suit, but U.S. District Judge Charles 
Siragusa sided with the plaintiffs. 

“Consistent with the Supreme 
Court’s reasoning, the Court finds in 
the present case that FSIS’ denial of 
plaintiffs’ rulemaking petitions was 
not an agency decision that has been 

precluded from judicial review as an 
action committed to agency discretion 
under the” Administrative Procedures 
Act, Siragusa said. “Rather, FSIS’ de-
nial is subject to the Court’s review to 
determine whether it must be set aside 
as arbitrary, capricious, an abuse of 
discretion, or otherwise not in accor-
dance with the law.”

This ruling moves us one step 
closer to improving poultry product 

See LAWSUIT
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content took place.
“What jumped off the page was 

potassium. Potassium should be about 
0.6 percent, and it was over 5 percent, 
which is astronomical.

“There were quite a few other 
things that were elevated as well, but 
the potassium was super, super high,” 
Shepherd said. Potassium poisoning 
made sense as a diagnosis, he added. 

“Potassium definitely makes sense 
here, along with [increased water con-
sumption] you have skeletal muscle 
damage, so the birds are having more 
potassium released from the muscles, 
and then also the kidneys are damaged 
so they can’t adequately get rid of this 
potassium. So that drives the potassi-
um content up in the blood.”

During the investigation it was 
determined that the birds had access 
to the contaminated feed for about a 
day before it was pulled, and the other 
house on the farm had not yet started 
consuming it.

Performance never quite recovered, 
Shepherd said, but mortality “got back 
to normal” after about a week.

“When you’re pulling feed, some-
times some stays in the feed lines,” he 
added. “So they‘re going to kind of 
gradually keep eating it. But they did 
the best they can, vacuuming it out, 
and mortality got back to normal in 
about a week.”

Shepherd said it is crucial to save 
a good amount of the potentially con-
taminated feed; running a small trial 
can help prove that’s what caused the 
issue, which will have financial im-
plications.

A portable blood testing machine is 
also a worthwhile investment, Shep-
herd added. “It’s hand-held, it’s easy, 
and it’s pretty useful.”

Strategies ...
Continued from Page 3

Humane handling lawsuit allowed to move forward
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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-At-
lantic Poultry Farmer supplement, 
the selected growers will be high-
lighted.)

NEWARK, Md. — The Lewises 
work closely with family members 
who have a grain farm, and have 
done so for decades. 

Their two-house, 50,000-chick-
ens operation provides litter to the 
grain side, and they know their rela-
tives are there to help with chickens 
when needed. 

“The family has always been 
dependable. We’re helping each 
other,” Andy Lewis said in a talk 
at their kitchen table. “Our family, 
our two daughters, were raised up 
into it, and it feels like you have 
this momentum behind you, really 
pushing you forward.”

Andy Lewis has been working 
in chicken houses since childhood, 

and he also drives a school bus 
route — a common part-time job 
for Delmarva chicken growers. 

His success as a grower, he says, 
derives from making every day 
count — ensuring equipment has 
no downtime with ahead-of-time 
repairs and maintenance. 

“It makes you successful when 
you don’t cut any corners, when you 
work with the companies and make 
every day count,” he said. “It’s not 
a long time that you have a given 
flock of chickens. If you miss one 
day that could really affect your 
flock.”

Bonnie Lewis said she appreciat-
ed the opportunity raising chickens 
gave her to stay home and earn 
a living when her children were 
young. Like Andy, she was born to 
a family well-versed in caring for 
chickens. 

“My parents built their farm 
the year I was born,” she said, 
“Chickens have always been a way 
of life. Any decision you make, 
any family function, it’s all about 
the chickens. They’re a big part of 
family decisions.”

Delmarva Chicken Association’s Outstanding Poultry Producers

Andy and Bonnie Lewis, operate two chicken houses that produce chickens for Tyson. 

Photo courtesy DCA

Andy & Bonnie Lewis, Snow Hill, Md., Tyson

Ingredients
• 4 boneless, skinless chicken 

breast halves
• 4 teaspoons honey mustard
• third-cup finely chopped pecans
• third-cup Italian seasoned bread-

crumbs
• 2 tablespoons butter or marga-

rine, melted
• quarter- teaspoon salt

Directions
Arrange chicken in a single layer in 

a shallow baking pan. 
Brush top of each chicken piece 

with one teaspoon honey mustard. 
In a small bowl, mix together pe-

cans, breadcrumbs, butter, and salt. 
Sprinkle nut mixture evenly over 

chicken. Bake in 400-degree F. oven 
30 minutes or until chicken is browned 
and fork tender. 

Makes four servings. 

—Recipe, photo courtesy DCA

 NOVEMBER’S DCA RECIPE

Crunchy pecan chicken

Send ag-related photos to Send ag-related photos to The The 
Delmarva FarmerDelmarva Farmer Photo Contest,  Photo Contest, 
Attn: ‘PHOTO CONTEST,’ P.O. Box Attn: ‘PHOTO CONTEST,’ P.O. Box 
2026 Easton, MD 21601, or e-mail 2026 Easton, MD 21601, or e-mail 
them to editorial@americanfarm.them to editorial@americanfarm.
com. (in a .JPG or .EPS format) with com. (in a .JPG or .EPS format) with 
“PHOTO CONTEST” in the subject “PHOTO CONTEST” in the subject 
line. Identify people and animals in line. Identify people and animals in 
photos, and include photographer’s photos, and include photographer’s 
name and where photos were taken. name and where photos were taken. 
A winner will be chosen at the end of A winner will be chosen at the end of 
the year and recieve a check for $100 the year and recieve a check for $100 
in the child’s name of his/her choice.in the child’s name of his/her choice.

Get the picture?Get the picture?

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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Timmons ...
Continued from Page 2

Selective laser sintering and hot 
air sintering are two other technolo-
gies of 3D printing that are used in 
the food industry. 

For the most part, the use of 3D 
food printing is in the research and 

development phase. 
However, the hospitality and 

restaurant industry has started to use 
this technology on a trial basis. 

Cafes and bakeries could use this 
technology to decorate cakes, make 
3D printed chocolate or make des-
serts into a personalized shape. 

This technology could also pro-
vide the opportunity for businesses 
to develop niche markets to custom-
ize food that is produced on a large 

scale basis. 
Most of the 3D food printing 

research started with chocolate or 
sugar powder since these foods have 
the right qualities for 3D printing. 

However, an article was published 
in the npj Science of Food journal 
which investigated different laser 
wavelengths to print and cook pu-
reed chicken.

 Therefore this technology is not 
limited to desserts and sweets. 

3D food printing technology is a 
fascinating field, and there is still a 
lot to be learned so that is can have 
mass applications.

 In addition, consumer acceptance 
of 3D printed food may be a chal-
lenge. 

As this field advances, education 
and marketing around this tech-
nology will also need to expand to 
answer consumers’ questions that 
may surround these products.

quality and helping to protect the 
vast majority of land animals who are 

routinely abused on the slaughter line.
In addition to denying USDA’s 

motion to dismiss the case, Siragusa 
ordered the department to “file and 
serve an answer to plaintiff’s com-
plaint within 30 days of (Oct. 13) of 
this order.”

“This ruling moves us one step 

closer to improving poultry product 
quality and helping to protect the vast 
majority of land animals who are rou-
tinely abused on the slaughter line,” 
said Dena Jones, AWI’s farm animal 
program director.

Though the ruling puts the USDA 
rules in the crosshairs, it was not a 

complete victory for AWI. Judge Sir-
agusa said that leadership at the USDA 
can operate with a “broad degree of 
discretion,” going against the plaintiffs 
who asserted that the USDA Secretary 
“shall promulgate such other rules and 
regulations as necessary to carry out 
the provisions of the PPIA.”

Lawsuit ...
Continued from Page 5

WASHINGTON — The USDA’s 
Food Safety and Inspection Service on 
Oct. 19 announced that it is mobilizing 
a stronger, and more comprehensive 
effort to reduce Salmonella illnesses 
associated with poultry products. 

The agency is initiating several key 
activities to gather the data and infor-
mation necessary to support future 
action and move closer to the national 
target of a 25-percent reduction in 
Salmonella illnesses.

“Far too many consumers become 

ill every year from poultry contami-
nated by Salmonella,” said Agriculture 
Secretary Tom Vilsack. “Today we’re 
taking action to help prevent Salmo-
nella contamination throughout the 
poultry supply chain and production 
system to protect public health.”

Despite consistent reductions in the 
occurrence of Salmonella in poultry 
products, more than 1 million consum-
er illnesses due to Salmonella occur 
annually, and it is estimated that more 
than 23 percent of those illnesses are 

due to consumption of chicken and 
turkey.

“Reducing Salmonella infections 
attributable to poultry is one of the De-
partment’s top priorities,” said USDA 
Deputy Under Secretary Sandra 
Eskin, who is leading the initiative. 
“Time has shown that our current pol-
icies are not moving us closer to our 
public health goal. It’s time to rethink 
our approach.”

The USDA intends to seek stake-
holder feedback on specif ic Sal-

monella control and measurement 
strategies, including pilot projects, 
in poultry slaughter and processing 
establishments. 

A key component of this approach 
is encouraging preharvest controls 
to reduce Salmonella contamination 
coming into the slaughterhouse. 

The data generated from these 
pilots will be used to determine if 
a different approach could result in 
a reduction of Salmonella illness in 
consumers.

New effort launched to reduce Salmonella from poultry
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