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By CAROL KINSLEY
AFP Correspondent

GEORGETOWN, Del. — Changes 
in the 2018 Farm Bill may affect Envi-
ronmental Quality Incentive Program 
assistance for new poultry farms in 
the future. 

Representatives of the USDA Nat-
ural Resources Conservation Service 
held a public meeting at the Sussex 
County Conservation District office 
on June 14 to discuss how this new 
flexibility in EQIP might be used to 
address new and expected resource 
concerns on new poultry operations.

Jayme Arthurs, state resource con-
servationist, explained that Delaware, 
at present, typically gets $5 million to 
$8 million annually in EQIP funding 
for all types of farming, but that mon-
ey cannot be spent on new operations. 

Farmers go through a ranking pro-
cess for conservation projects, with 
funding going to those with highest 
priority. 

Among the screening criteria for 
poultry farmers is whether birds are 
present in the poultry house as of the 
eligibility deadline.

New operations, consequently, 
often construct temporary compost 
structures and mortality storage fa-
cilities which are not built to NRCS 
standards.

There is other financial assistance 

available to Delaware poultry produc-
ers through the Regional Conservation 
Partnership Program; however, those 
funds only address poultry mortality, 
and the application still must have an 
identified or existing resource concern 
prior to being ranked and approved 
for funding.

The purpose of the June 14 meet-
ing was to let the public know that an 
“environmental document” is being 
developed which might allow new 
poultry producers within certain wa-
tersheds to be able to apply for finan-
cial assistance through EQIP before 
the first flock is placed. In developing 
the document, hypothetical scenarios 
will be considered, focusing on such 
concerns as nutrients or pathogens 

affecting surface and ground water; 
airborne reactive nitrogen, green-
house gases, objectionable odors, 
ozone precursors, particulate matter, 
soil erosion and sedimentation. 

The document also will deter-
mine whether there is adequate bene-
fit-to-cost ratio.

In addition to meeting all other 
EQIP program eligibility require-
ments, applicants would be required to 
have a signed contract with a poultry 
integrator and an approved loan for the 
construction of a new poultry house. 

Eligible practices would include 
manure storage facilities, animal mor-
tality facilities, heavy use area protec-
tion pads and poultry wind breaks. 

The practice must be installed 

within the first 12 months and birds 
must be scheduled to be placed in the 
poultry house within six months of the 
program application deadline.

“We’re not putting people in busi-
ness for poultry production,” Arthurs 
stressed. 

Rather, he said, the idea is to pro-
vide federal assistance early in the 
process.

Chuck Harmon of Wood Environ-
ment and Infrastructure Solutions 
added this “scoping meeting” was 
held to give stakeholders and others 
an opportunity for input. 

“Are we headed on the right path? 

HARRINGTON, Del.  —  The Del-
marva Chicken Association present-
ed awards to three people — Steve 
Schwalb, Ron Darnell, and Maryland 
Gov. Larry Hogan — whose support, 
work and advocacy have been crucial 
to the success of Delmarva’s chicken 
community.

The awards were presented during 
the Booster BBQ, an annual event for 
DCA members and invited guests at 

the Delaware State Fairgrounds. More 
than 800 DCA members and others 
in the chicken community attended 
the event, which featured barbe-
cued chicken prepared and served by 
Greenwood Volunteer Fire Company 
and Harrington Fire Company Ladies 
Auxiliary, ice cream from Vander-
wende’s, door prizes, more than 40 
vendors, and a musical performance 
by the Jones Boys.

Steve Schwalb, who led several 
Perdue Farms departments and spear-
headed key initiatives for the company 
before his 2015 retirement, received 
the J. Frank Gordy, Sr. Delmarva 
Distinguished Citizen Award. Schwalb 
began his Perdue career in the 1980s 
as an industrial engineer; by the time 
he retired, he’d taken on executive 
roles in corporate communications, 
government relations, mergers and ac-

quisitions, and sustainability. He also 
developed strong ties to the Maryland 
Food Bank, where he remains a board 
member. 

“Every position I had, I always 
found a new challenge, and every 
challenge ended up being something 
that was always rewarding,” Schwalb 
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Assessment aimed at 
helping new poultry 
farms get aid sooner

Chuck Harmon, part of a team working on an environmental assessment document for new or potential poultry farmers to help 
them qualify for EQIP sooner, said they are looking for a few more poultry growers in Sussex County, Del., to cooperate with the 
project.
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COLUMBIA, Mo. — More than 
half of the broilers produced in the 
United States in 2021 were vaccinated 
as part of a total control regimen for 
coccidiosis — a ubiquitous parasitic 
disease of poultry that can reduce 
growth rate and feed conversion.

Traditional feed medications for 
coccidiosis are still used extensively 
for managing coccidiosis, either as 
part of a planned rotation program 
or as a supplement to vaccines in a 
bioshuttle regimen, where anticoccid-
ials are fed to vaccinated birds after 
the vaccine has had its initial impact.

But after years of being an after-
thought in many broiler-production 
schemes, coccidiosis vaccines have 
become the cornerstone for many con-
trol programs, particularly in summer 
months, when increased ventilation re-
duces coccidiosis pressure and makes 
vaccines more manageable.

The increase in vaccine usage re-
flects the U.S. poultry industry’s shift 
to “no antibiotics ever” production. 
In 2021, nearly six in 10 broilers (59 
percent) were produced without anti-
biotics — a figure that sat at 3 percent 
just seven years ago (See Page 6).

Spike in vaccination
“Coccidiosis vaccine usage has in-

creased in the last decade, and in 2021 
we saw a 6-percentage point increase 
in vaccine rates, with 55 percent of 
broilers placed vaccinated against coc-
cidiosis,” reported Greg Rennier PhD, 
president of Rennier Associates, a 
firm that tracks poultry health trends, 
told Poultry Health Today.

In 2013, coccidiosis vaccines were 
used in only 18 percent of U.S. broil-

GEORGETOWN, Del. — Delmar-
va Chicken Association has granted 
scholarships totaling $17,000 to seven 
students pursuing college and grad-
uate studies connected to careers in 
Delmarva’s chicken industry through 
the DCA College Scholarship Pro-
gram. 

Four of the recipients are enrolled 
in undergraduate programs and re-
ceived $2,000 scholarships; three 
graduate students were awarded schol-
arships of $3,000 each.

“By supporting these students, 

DCA is investing in the next gener-
ation of leadership for our chicken 
community,” said Holly Porter, DCA’s 
executive director. “We’re glad these 
young people are interested in putting 
their education and skills to good use 
in the chicken community. They’ll join 
an essential, motivated workforce that 
feeds America and the world every 
day.”

The following students will receive 
scholarships:

Bethany Knutsen of Harrington, 
Del., a Woodbridge High School stu-

dent who will enroll at the University 
of Delaware this fall. Knutsen’s ca-
reer goal is to become an agronomist 
who owns her own crop consulting 
business, and in her scholarship ap-
plication, she observed how closely 
connected the chicken industry and 
grain farmers, whose crops make 
up chicken feed ingredients, are on 
Delmarva. 

“Bethany has excelled academ-
ically and has exhibited leadership 
characteristics among her peers,” her 
agriscience teach wrote in recom-

mending her.
Leighton Webb of Greenwood, 

Del., a Lake Forest High School 
graduate attending Delaware State 
University in the fall. Webb grew up 
on a family farm that raises chickens, 
and he’s participated in FFA and 4-H 
as a high schooler. 

With a summer job lined up helping 
a crop consultant, he intends to major 
in agronomy and move on to a career 
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Survey reveals evolving yet flexible 
approach to coccidiosis management

More than half of the broilers produced in the United States in 2021 were vaccinated as part of a total control regimen for 
coccidiosis.

Hogan leads 
dedication of 
animal health 
diagnostic lab

SALISBURY, Md. — Gov. Larry 
Hogan participated in the official 
dedication ceremony on June 11 for 
the newly completed Animal Health 
Diagnostic Laboratory. 

The updated facility, which re-
places the original lab built in 1953, 
provides state-of-the-art equipment 
and larger work spaces as well as a 
Biosafety Level 3 (BSL3) laboratory 
for advanced diagnostic work.

“With the official opening of this 
new and improved lab, we are helping 
to expand on our efforts to safeguard 
the health of Delmarva’s commercial 
poultry industry, which is the region’s 
main economic driver and a point of 
pride for the entire Eastern Shore,” 
said Hogan. “In addition to keeping 
Maryland animals safe from infectious 
diseases, this lab also helps to ensure 
that agriculture continues to be our 
state’s leading industry and that our 
Ag community remains competitive 
with the rest of the United States and 
around the world.”

In addition to expanding the lab’s 
capacity and capabilities, the new fa-
cility is LEED Silver certified and has 
hook-ups for natural gas to improve 
the building’s energy efficiency.

“Bringing the Salisbury Animal 
Health Lab up-to-date has been a pri-
ority for me since day one,” said Joe 
Bartenfelder, Maryland agriculture 
secretary). “Not only does this lab fea-
ture cutting edge technology, it will be 
our first line of defense in preventing 
and controlling infectious diseases 
in livestock and poultry, especially 
during the recent avian inf luenza 
outbreak.”

Hogan toured the original lab in 
2016 ahead of the design phase for a 
new facility. In September 2019, the 
Board of Public Works voted to give 
final approval to move forward with 
construction. 

The state provided nearly $20 mil-
lion for the project.

MDA works closely with state 
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ATHENS, Ga. — Biosecurity is 
not sufficient to control avian coro-
naviruses like infectious bronchitis 
in commercial poultry, no matter how 
good it is, said Mark Jackwood, PhD, 
a molecular virologist and professor 
of avian medicine at the University 
of Georgia.

“It takes a combination of vacci-
nation as well as biosecurity in order 
to effectively control the disease,” he 
told Poultry Health Today.

The same is holding t rue for 
COVID-19 in people, he said. It be-
came evident that wearing masks and 
practicing social distancing was not 
enough.

“The virus continued to spread. 
And then, when we started to vacci-
nate, we saw the number of cases go 
down,” he added.

Jackwood said COVID-19 is be-
coming more like flu, with seasonal 
variants that pop up. 

Humans will likely need to get a 
COVID shot along with a flu shot in 
the foreseeable future.

Researchers are working on a uni-
versal coronavirus vaccine for people, 
just as they are for poultry, but that 
technology is yet to come to market.

“A universal vaccine against the 
avian coronaviruses would be out-
standing if we could make it work,” 
Jackwood said. “We’ve tried several 
different approaches, but based on our 
findings, we haven’t been able to get 
a universal vaccine. It’s going to take 
some new technology.”

Perhaps the messenger RNA vac-
cines may be a route for poultry, if 
they become more economically feasi-
ble and researchers can identify a way 
to deliver them, Jackwood pointed out.

Jackwood was surprised at the 
effectiveness of the messenger RNA 
vaccines.

“We tried using nucleic-acid vac-

Growers can 
learn from 
COVID-19 
precautions

See LEARN
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By DOUGLAS L. FULNECHEK

(Editor’s note: Douglas L. 
Fulnechek is a senior public health 
veterinarian for Zoetis.)

Since public interest drives public 
policy, it’s no surprise USDA’s Food 
Safety and Inspection Service tight-
ened the standards for the maximum 
acceptable limit of Salmonella at 
processing.

The poultry industry is making 
progress. 

The Salmonella prevalence in 
chicken parts is dropping, based on 
USDA data. 

However, we have a long way to 
go — and the pressure is on.

Salmonella doesn’t originate at 
the processing plant. 

It comes from live production. 
That’s why further reducing its 

prevalence will require intervention 
throughout the entire poultry pro-
duction chain.

Unfortunately, this is easier said 
than done because young chicks are 

easily colonized, especially during 
the first two weeks of life. 

Their normal intestinal flora isn’t 
fully developed and their immune 
system is naïve, which makes them a 
receptive host for Salmonella.

In addition, our production 
system practices can favor higher 
Salmonella exposure levels every 
step of the way if we don’t manage 
them carefully.

 Just one example is reusing litter, 
which contains Salmonella, although 
adequate top dressing with clean, 

fresh shavings can reduce early 
exposure.

There are a lot of other ways 
broilers can become contaminated, 
and it starts with actively shedding 
breeders. 

Hens with Salmonella-infected 
ovaries and oviducts can vertically 
transmit the infection to broilers. 

Broilers can become infected if 
egg shells are contaminated with fe-

Effective salmonella control uses entire production chain
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Are there things we need to look at 
more, or less? Are there other things 
we need to look at?” he asked.

The team is looking for eight to 
10 cooperators — poultry growers 
willing to let them on their farms. “We 
have seven,” Harmon said.

The final plan — the environ-
mental document — will provide a 
description of alternatives (that is, im-
plementation of conservation practices 
with initial construction or delayed 
implementation thereof), an evalua-
tion of the affective environment and 
a cost:benefit analysis. 

The document will be used by 
NRCS as the decision-making docu-
ment in the utilization of EQIP funds 
for new poultry farms.

According to the planned schedule, 
the next few months will be used to 
collect and analyze information. 

The next public meeting is tenta-
tively set for Nov. 16, and the plan 
should be prepared by July 2023.

The Delaware Congressional Del-
egation co-authored the statutory 
change in the 2018 Farm Bill which 
repeals the requirement for existing 
resource concerns. 

Delaware Secretary of Agriculture 
Michael Scuse said the language pre-
sented by the delegation came from 
him. 

“We’re four years into this Farm 
Bill,” Scuse noted. “It bothers me that 

we’ll be into the new Farm Bill before 
this gets done. 

“It appears to me we’re making this 
way too difficult, and it doesn’t need 

to be. We’ve got growers out there who 
need these facilities.”

Individuals with questions or com-
ments on the Delaware Poultry Envi-

ronmental Assessment are encouraged 
to contact Arthurs at jayme.arthurs@
usda.gov or at the NRCS office in 
Dover at 302-382-4191.

Changes ...
Continued from Front Page

Jayme Arthurs, Delaware state resource conservationist, explained the 2018 Farm Bill changed the requirements for EQIP 
funding for new poultry growers.
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cines in poultry, and we got partial 
protection when we did those experi-
ments, but the results were not nearly 
as good as the protection that we see 

with the messenger RNA vaccines in 
humans.

“ I’m very thankful that they ac-
tually did work as well as they did — 
that’s great for us.”

It’s also easier to make modifica-
tions to the vaccine and make new 
batches with the platform used for 
RNA vaccines, he explained. Gearing 
up takes some time, but researchers 

can respond fairly quickly to new vari-
ants with messenger RNA vaccines.

“The downside for poultry at this 
point is that those vaccines need to be 
injected, and they need to be injected 
more than one time,” Jackwood said.” 
As you’ve seen, most of the folks that 
are fully vaccinated have gotten two 
doses plus a booster. 

…If we’re going to have to inject 

all our chickens three times, that’s just 
not going to work with a coronavirus 
vaccine.”

On the flipside, he’s hopeful tech-
nology will eventually be brought to 
bear on these vaccines in the poultry 
industry, where birds can be mass-vac-
cinated using messenger RNAs, and 
provide good protection against the 
avian coronaviruses in birds.

Learn ...
Continued from Page 3

ces, which is more likely to occur if 
nest boxes are wet and dirty, if eggs 
are on the floor where Salmonella is 
present or if eggs sweat. 

Other sources are a Salmonel-
la-contaminated egg room or con-
taminated transport equipment.

The most obvious way to elimi-
nate Salmonella in hens is to elimi-
nate flocks positive for the pathogen. 

While we all know this isn’t a 
realistic option, achieving significant 
reductions in shedding is a realistic 
goal.

One effective approach is vacci-
nation. 

Researchers from the University 
of Georgia found that broilers had a 
lower Salmonella prevalence upon 
placement at contract farms and at 
processing if they were from hens 
vaccinated against the pathogen 
compared to broilers from breeders 
that weren’t vaccinated.

I recommend giving pullets a 
couple of live Salmonella Typh-
imurium vaccines early — prefera-
bly on day of hatch and then a field 
booster — followed by an inactivat-
ed Salmonella Enteritidis vaccine at 
10 weeks and then one multivalent 
Salmonella vaccine at about 20 
weeks. 

Including serotypes from Groups 
B, C and D should help cover the 
majority of poultry serotypes of 
concern.

At the breeder farm, soiled and 
dirty eggs should be culled and 
discarded because the results with 
them are poor and can compromise 
production. 

If eggs are visibly clean, as they 
should be, and good culling prac-
tices are in place, no disinfection is 
needed. 

Egg storage is typically at 65-68 
degrees F and should not exceed 10 
to 12 days.

I am aware of some producers us-
ing disinfectant wipes on dirty eggs. 

This practice can increase the 
incidence of rotten eggs forming 
during incubation and increase 

microbial contamination of adjacent 
hatching chicks. 

It masks “problem eggs” from 
hatchery management, gives a false 
sense of security to the farmer pro-
ducing them and encourages the egg 
producer to put more poor-quality 
eggs into the setting egg pack.

Standards and good handling 
practices for hatching eggs from 
farm to hatchery should be enforced. 

These include routine environ-
mental sanitation of storage facili-
ties, air handling units, egg flats and 
transport vehicles.

Thorough cleaning and sanitation 
of the hatchery overall is imperative. 

Let’s remember, however, that 
cleaning is not sanitation. 

The hatchery needs to be microbi-
ologically acceptable. 

This can be achieved with the use 
of disinfectant foggers or a mi-
cro-aerosol spray routinely applied 
at various intervals throughout the 
hatchery and includes setters and 
hatchers. 

The disinfectant should be ap-
plied as part of a program designed 
specifically for the facility, typically 

working under the guidance of sani-
tation experts.

The ventilation system is import-
ant at all stages of production, but at 
the hatchery, it’s critical. It needs to 
be clean.

 Care must be taken to ensure air 
handling units do not pull in Salmo-
nella-contaminated air.

All hatcheries should have a san-
itation standard operating procedure 
in place for setters, hatchers and 
transfer equipment. 

Sanitation effectiveness should be 
monitored by both ATP-linked biolu-
minescence and bacterial culture and 
identification. 

ATP stands for adenosine triphos-
phate, an organic chemical that’s 
used as a marker for contamination. 

Combined with luminescence 
technology, it can detect nonspecific 
contamination immediately.3

ATP-linked bioluminescence is 
easy and quick, but it may not be 
appropriate for vaccine-equipment 
systems.  

Bacterial culture and identifica-
tion will identify specific organisms 
remaining on contact surfaces.

Control ...
Continued from Page 3
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Maryland Gov. Larry Hogan, center, recently participated in the official dedication ceremony for the newly completed Animal 
Health Diagnostic Laboratory in Salisbury.

Photo courtesy The Office of Governor Larry Hogan

Allies ...
Continued from Front Page

said. “This recognition makes me feel 
good about the fact that other people 

thought I was 
add ing some 
value to the in-
dustry. It’s just 
a t remendous 
honor.”

R o n  D a r -
nell, the Perdue 
Farms Director 
of Live Produc-
tion, received 
the Edward H. 
Ralph Medal of 

Achievement. 
Raised on a West Virginia farm 

that produced beef and tobacco, Dar-
nell joined Perdue as a flock super-

visor in 1985 
and ascended 
the ranks to be-
come a grow-
out manager, 
live production 
manager, and 
n ow  d i r e c t s 
live operations 
across the coun-
try. In 2005, he 
led the Delmar-
va Chicken as-

sociation as its 52nd president. “I’ve 
been really fortunate in my career 
to have been surrounded by really 
good people in the Delmarva Chick-

en Association, 
at Perdue, and 
p e r s o n a l l y,” 
Darnell said. 
“ I  c e r t a i n ly 
liked the out-
come when we 
could influence 
things in a pos-
itive way and 
help our indus-
try. That’s real-
ly what DCA’s 

about — improving our industry for 
allied businesses, farmers and inte-
grators.”

Gov. Larry Hogan, a two-term gov-
ernor of Maryland, received the DCA 
Medal of Achievement. 

“I am honored and humbled to 
accept this gracious award from the 
Delmarva Chicken Association,” 
Hogan said in a prerecorded address 
for the Booster BBQ. Over the past 
few years, the COVID-19 pandemic 
and related supply chain crises have 
resulted in a great deal of uncertainty. 
And yet our dedicated and self less 
farmers have continued working hard 
every single day to keep our food sup-
ply chain functioning with minimal 
interruptions. There’s no doubt about 
how hard all of you are working for us. 

“Your drive, character, work ethic 
and resilience during tough times 
serves as an inspiration to me and 
to all Americans, I want the entire 
agricultural community to know that 
our administration will continue to 
support the Delmarva Chicken Asso-
ciation, and we will continue standing 
up and fighting hard for all of our 
farmers every single day.”

Ron Darnell

Steve Schwalb

Gov. Larry Hogan

and federal counterparts as well as 
private and commercial veterinarians 
to protect Maryland’s agriculture in-

dustry—the state’s largest commercial 
industry—against infectious diseases 
like avian influenza and equine infec-
tious anemia. 

The new Salisbury Animal Health 
Diagnostic Laboratory, which special-
izes in poultry disease, has played a 
critical role in assisting the region in 
detecting and containing the spread 

of avian influenza during the recent 
outbreak this spring.

As the leading industry in Mary-
land, agriculture contributes $16 
billion to the state’s economy and 
supports more than 65,000 jobs. 

There are 12,429 farms occupying 
nearly 2 million acres of land state-
wide.

Lab ...
Continued from Page 2
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in grain farming. In a recommenda-
tion letter, Leighton’s English teacher 
praised his “drive, determination and 
character.”

Abigail West of Frankford, Del., 
a rising senior at West Virginia Uni-
versity who is majoring in agribusi-
ness management. West grew up in a 
family that grows chicken and crops. 

“Growing up, I’d never seen anyone 
so devoted to their craft as my family 
was to this industry,” she wrote in 
her application. She intends to pursue 
work as a grain merchandiser after 
graduating next year, and she noted 
she’s paid her tuition so far with schol-
arships and jobs. 

“She is an excellent ambassador 
for the poultry industry,” a teaching 
assistant professor at West Virginia 

University wrote in her recommen-
dation letter.”

Maci Carter of Harrington, Del., 
a rising junior at the University of 
Delaware majoring in agriculture and 
natural resources. Her career goal 
is to work for private industry or an 
extension service as a crop specialist. 

“I would be working with local 
farmers to help improve crop yield, 
which would benefit chicken compa-
nies in the form of feed,” she notes. In 
college, she has served on UD’s Agri-
culture College Council and acted as 
treasurer for Collegiate FFA and 4-H. 

Carter’s leadership on many com-
mittees, clubs, and community events 
at the University of Delaware and 
within her community has been excep-
tional,” one of her professors wrote in 
a recommendation letter.

Anuradha Jeewantha Punchi-
hewage Don of Princess Anne, Md., 
a graduate student at University of 
Maryland Eastern Shore pursuing a 
degree in food and agricultural sci-

ences. Don told us he intends to be a 
poultry researcher studying ways to 
reduce foodborne illness and improv-
ing chicken quality, and his gradu-
ate research focuses on Salmonella 
prevalence and antibiotic resistance 
in poultry. He previously earned a 
bachelor’s degree from Uva Wellassa 
University of Sri Lanka and a master’s 
degree from UMES. “Anuradha is an 
all-rounder who likes to learn new 
skills,” his UMES advisor wrote in 
recommending his application.

Christopher Burch of Fayetteville, 
Pa., a student of Hood College in Fred-
erick, Md. pursuing a master’s degree 
in environmental biology. Burch is a 
soil and water conservationist for the 
Maryland Department of Agriculture, 
and in that role, he travels to farms 
around the state to provide technical 
assistance and financial help to add 
new conservation features that im-
prove production and reduce nutrient 
and soil loss. 

“Chris is an enthusiastic and en-

gaging ambassador for agriculture and 
soil conservation work,” his master’s 
program director wrote in a recom-
mendation.

Cirenio Hisasaga of Davis, Calif., 
a Ph.D. student in animal biology at 
the University of California. Hisasaga 
previously earned a master’s degree 
in ag sciences from Cal State, and 
his current research involves deter-
mining differences in mitochondria 
from broilers affiliated with different 
severities of woody breast. He’s also 
done internships with Foster Farms, 
Cobb-Vantress Inc. and California 
Dairies Inc. 

“My research projects can poten-
tially provide Delmarva’s poultry 
industry with information regarding 
best on-farm practices,” he wrote, 
“and my research closely aligns with 
the industry’s commitment to animal 
welfare.” An advisor told us he has 
“impressive knowledge of poultry 
nutrition, physiology and overall 
management.”

Scholarships ...
Continued from Page 2

Survey ...
Continued from Page 2

ers. Over the past two years, Rennier 
added, some poultry producers have 
vaccinated broilers twice for coccid-
iosis.

“Double vaccination is a strategy to 
improve coverage as some broilers are 
not exposed to a single vaccination via 
a spray cabinet, whereas feed products 
have nearly universal uptake,” he ex-
plained. “It only takes a few sick birds 
to start a problem in a closed house.”

Vaccines can’t do it alone, how-
ever. Non-antibiotic anticoccidials 
— medications such as nicarbazin 
and zoalene, to name a few — are fre-
quently used to manage coccidiosis in 
both conventional and NAE programs 
or to supplement vaccines, which have 
been known to deliver inconsistent 
performance in some flocks due to 
current administration methods.

Eubiotics — products such as bo-
tanicals and essential acids, which are 
thought to provide a healthy balance 
of the microflora in the gastrointes-
tinal tract — have also been used to 
supplement vaccine and medication 
programs.

Antibiotics still in play
Nevertheless, there are still many 

U.S. production systems that rely 
on ionophores — which is a class of 
animal-only antibiotics that includes 
lasalocid, monensin, narasin and sa-
linomycin.

Rennier noted that while iono-
phores are classified as antibiotics by 
the U.S. Food and Drug Administra-
tion, the World Health Organization 
approves their use for managing coc-
cidiosis because they have no impact 
on human health. 

Some U.S. poultry companies have 
made it policy to limit their antibiotic 
usage to “ionophores only.”

According to Rennier, the “iono-
phores only” flocks accounted for 18 
percent of U.S. production in 2021 — 
down from 22 percent the previous 
year but still up from 15 percent in 
2019 as producers try to find the right 

mix of anticoccidial medications.
While antibiotic usage has declined 

in U.S. poultry production, Rennier 
noted that 21 percent of U.S. broilers 
were on what he calls “reduced-use” 
programs, which means birds received 
antibiotics considered by FDA to be 
non-medically important for humans, 
such as avilamycin, bacitracin and 
bambermycin.

Over the same period, Rennier re-
ported, only 2 percent of broilers were 
produced using “full-spectrum” pro-
grams — those that allow the use of 
all FDA-approved antibiotics deemed 
important to human medicine. That 
was down from 45 percent of broilers 
in 2014.

What’s ahead
Looking ahead, Rennier said vac-

cine use could increase further as 
integrators rest feed medications and 
maintain their efficacy.

 “A coccidiosis vaccine has appeal 
as it allows flexibility in feed pro-
grams,” he added.

Nevertheless, Rennier said he ex-
pects the percentage of birds reared in 

NAE systems to hold steady — partly 
because many integrators still employ 
rotation or shuttle programs with ion-
ophores, which do not fit with NAE 
production.

“The amount of shuttling has stayed 
about the same, with about two-thirds 
of people settling into shuttling some 
type of anticoccidial with a coccidiosis 
vaccine,” he said.

“What really matters when you 
shuttle with a vaccine is, if you start 
out with an NAE program, are you 
going to keep it that way?” he said, 
noting that health and welfare con-
cerns sometimes dictate a shift to 
antibiotics.

The rise of eubiotics remained 
steady in 2021, a sign that producers 
had “got into a groove” and felt com-
fortable using them, Rennier said.

“I had thought when feed prices 
went up, integrators might move away 
from eubiotics, but it didn’t happen,” 
he added. “Many integrators have 
worked them into their rotations and 
see a value of them at current pricing 
levels, in spite of higher feed costs.”

Mortality challenges
When it comes to challenges pro-

ducers are facing, early mortality 
topped the survey respondents’ list 
for 2021 — just one year after the is-
sue first appeared among the top-five 
issues of concern.

“Respondent s  t a l ked  about 
breed-related issues, but they also 
mentioned issues with switching to 
NAE systems,” Rennier said. “Some 
said they can’t find the magic bullet 
since they stopped using an antibi-
otic.”

Another concern related to early 
mortality was the age of hatcheries. 
“Older hatcheries face cleaning hur-
dles making them less than ideal for 
NAE programs,” he added.

“Other key challenges among the 
top five were coccidiosis and enteritis, 
further strengthening the industry’s 
focus on NAE-related issues.”

Infectious bronchitis virus also 
appeared in the top five for the first 
time since 2013, with producers noting 
challenges with the 1639 strain of the 
virus.
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(Editor’s note: Twelve outstand-
ing poultry producers were honored 
earlier this year by the Delmarva 
Chicken Association. In this and 
subsequent issues of the monthly 
The Mid-Atlantic Poultry Farmer 
supplement, the selected growers will 
be highlighted.)

BERLIN, Md. — Gary Bennett’s 
small farm in Worcester County is a 
short walk from the home where he 
and his wife, Pat, live; the commute 
is across the street and over a tax-
ditch bridge. 

Advancing in age has made it hard 
for him to work the houses, so his 
son, Roger, does the day-to-day work 
in their single chicken house, caring 
for flocks of about 24,000 birds. 

But during a long career, “there 
wasn’t enough daylight in the day for 
him” to accomplish what he sought to 
get done, Roger says of his father. “I 

wish I knew half of what he knows.” 
Gary Bennett worked for a chick-

en company, as a machinist for 
Showell Poultry, before he owned a 
chicken farm. 

His father-in-law was an overseer 
of catching crews; seeing the industry 
from that vantage point made him 
advise his son-in-law to invest. 

Once Gary Bennett made the 
switch from company employee to 
grower, he stuck with Perdue, raising 
birds for them for several decades. 
“What’s the one word? Consistency,” 
Roger Bennett says. “That’s what it’s 
all about, following what the compa-
ny says to do. If they can explain it in 
a way that makes sense, then we try 

it at least once.” 
The Bennetts have stayed involved 

in Berlin’s Little League organiza-
tion, and their livelihood as chicken 
growers gave them the time and 
flexibility to do it. “You can see that 
what you’re doing is providing for 
others,” Roger Bennett said. “And it’s 
good income right here at the house.”

Delmarva Chicken Association’s Outstanding Poultry Producers

Gary Bennett’s small farm is a short walk from the home where he and his wife, Pat, left, live; the commute is across the street.

Photo courtesy DCA

Gary Bennett, 
Berlin, Md., 

Perdue Farms

Ingredients
• 4 boneless, skinless chicken 

breast halves (about 1 1/4 pounds), cut 
in half-inch strips

•  half-teaspoon chili powder, 
divided

• 1 tablespoon canola oil
• quarter-cup diced red pepper
• 1 clove garlic, minced
• 1 can (14 ounces) quartered ar-

tichoke hearts, drained
• quarter-cup sliced black olives
• 1 can (10 3/4 ounces) reduced 

fat, reduced sodium cream of chicken 
soup

• 3/4-cup prepared medium heat 
salsa

• quarter-teaspoon cumin
• third-cup shredded Colby and 

Monterey Jack cheese blend
• 2 tablespoons chopped fresh 

parsley
• Grilled Polenta (recipe follows)

Directions
 In large non-stick frypan, place oil 

and heat to medium high temperature. 
Add chicken; sprinkle quarter-tea-

spoon chili powder over chicken and 
cook, stirring, for 5 minutes. Add red 
pepper and garlic to chicken and cook, 
stirring, about 3 minutes more or until 
and vegetables are fork tender. 

Remove chicken and vegetables 
to oblong baking dish. Top with ar-
tichokes and olives. In a bowl, mix 

together soup, salsa, remaining quar-
ter-teaspoon chili powder, and cum-
in; pour over chicken and vegetables. 
Sprinkle cheese over all. 

Bake in 350-degree F oven for 30 
minutes. Sprinkle parsley over casse-
role. Serve over grilled polenta if de-
sired. Makes four servings. 

(Grilled Polenta: In medium sauce-
pan, place 2 1/2 cups water and 
half-teaspoon salt. Whisk in 3/4-cup 
cornmeal. Cook over medium heat, 
stirring occasionally, until mixture 
thickens. Pour mixture into 8-inch 
square baking pan and refrigerate 
until chilled. Cut polenta into eight 
squares and place on stove-top grill 
or grill pan. Cook, turning once, until 
browned and heated through. Serve 
Southwest Chicken and Artichoke 
Bake over two squares grilled polen-
ta.)

—Recipe, photo courtesy DCA

 JULY’S DCA RECIPE

Southwest chicken 
and artichoke bake

Bobcat of Accomac
Accomac, VA
757.787.4141

Marydel Ag Supply
Marydel, DE

302.343.9541

Binkley & Hurst
     Seaford, DE     |     Cecilton, MD

866.670.4705     |      888.269.0372

VISIT A LOCAL DEALER TODAY!

lvimfg.com

LVI Pulvi-Master Available in 72 in. & 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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Would you like to 
receive 

The Delmarva Farmer’s 
Early Edition?

Find out about late breaking news, or 
top stories before the paper arrives in 

your mail box!
It’s Easy and It’s FREE!!!

Simply call or email Megan and 
provide her with your email address 

and we’ll send you The Delmarva 
Farmer’s Early Edition!

410-822-3965 or
circulation@americanfarm.com


