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and potentially through within-state 

animal movement restrictions, if they

can be implemented without impacting 

animal welfare.

Whole genome sequencing 

(WGS) of viruses from positive

dairy and poultry premises identied 

Eurasian lineage goose/Guangdong 

clade 2.3.4.4b, genotype B3.13 on 

both premises. Because some HPAI-

affected dairy cattle were undetected 

and nonclinical at the time of move-

ment and had been shipped to a dairy 

near a later affected poultry ock, it

suggested indirect transfer of the virus 

from the dairy to the poultry premises.

Time to work together
The poultry industry has battled 

HPAI for many years now, which 

has led to a signicant amount of 

research in areas such as enhanced

biosecurity methods, viral transmis-

sion, pathogenesis, surveillance, envi-

ronmental sampling, depopulation 

and repopulation, disposal, cleaning

and disinfection and other areas.

There are valuable lessons that 

have been learned through battling 

with HPAI in poultry that may assist

the dairy industry in controlling and 

eliminating the disease. Further, 

due to the nature of how the virus 

mutates and transmits, there have

been human cases reported and other 

events in a multitude of mammals.

Information sharing and collabora-

tion are needed to ensure the sustain-

ability of dairy products, poultry 

and eggs. It is crucial that all animal 

agriculture sectors get involved and 

proactively work together to combat

this national agricultural threat.   ■

Denise L. B. Heard DVM, MAM, 
ACPV, director of research
programs at the U.S. Poultry & 
Egg Association; email: dheard@
uspoultry.org

sales@arxada.com
500 Winmoore Way
Modesto, CA, 95358
www.envirotech.com
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said that the industry needs to be transparent and start 

the conversation rather than wait to respond to chal-

lenges. Attendees were asked to respond to the ques-

tion: “if your organization continues with its present 

level of engagement with consumers, activists & 

regulators, how do you think that your company will

fare in 2035?” Just over half said that their company 

would “easily meet all of their expectations.” Slightly 

less than half said that their company would “struggle 

to meet expectations” or “be looking for another

protein to sell or produce.” (Figure 4)

Attendees were asked to nish the following 

statement: “when I think about Gen Z and Gen 

Alpha being my primary customers...,” 71% of

respondents chose the response “I think that we can 

adapt and meet any new expectations” and 29% 

chose “ I relax because once people start paying 

bills, attitudes change.”

Finally, we asked all attendees to select the 

statement they think will have the biggest impact

on chicken production in 2035. “Price will be the 

top purchasing factor” and “sustainability and 

animal welfare will be even more important” were 

very close to each other as the top responses. The

Summit’s rst-time attendees were asked the same 

question at the Summit’s opening reception. Half of 

the “rst-timer” respondents selected the response 

“Sustainability and animal welfare will be even

more important,” while 30% said that “price will be 

the top purchasing factor.” (Figure 5)

I invite you to join us at the 2025 Chicken 

Marketing Summit July 28-30 at the DeSoto

Savannah Hotel and be part of the discussions and 

conversations as the broiler industry strives to meet 

the expectations of the consumers of today and 

tomorrow. ■

❱❱  NEXT ON THE PLATE Food Safety & Processing Perspective  BY TERRENCE O’KEEFE

14 ❙ WATTPoultryUSA







T he current 2022-2024 highly pathogenic avian inuenza 

(HPAI) outbreak highlights the crucial role of proactive action 

and planning to keep poultry facilities disease free.

HPAI has devasted the poultry industry, particularly in commer-

cial turkey production. More than 14 million turkeys have been 

depopulated because of HPAI, nearly triple the 6 million broilers 

impacted.

The dairy industry has also seen H5N1 infections, which it 

calls bovine inuenza A virus (BIAV). More than 165 cattle in 13 

U.S. states have tested positive for the virus since the rst case was 

reported in March 2024 in Texas.

In addition, the virus can and has spread to workers in poultry 

barns, making biosecurity more important than ever.

In July 2024, the U.S. Centers for Disease Control (CDC) 

reported that industrial fans in a commercial poultry barn may

have been to blame for H5N1 infections among workers involved in 

the depopulation of a ock with the virus. Strong breezes from the 

industrial fans may have made it difcult to keep personal protective 

equipment (PPE), including Tyvek suits, boots, goggles, gloves and

respirators, in place, the report said.

Although the human H5N1 infections were reported in those 

working at a layer operation, this could just as easily have occurred at 

a broiler facility.

The rst barrier to disease transmission
Because HPAI is highly contagious, biosecurity is the very 

rst barrier to prevent disease transmission on commercial poultry

farms and economic loss, said Gisele Ravagnani, DVM, technical 

marketing manager, North America, Lanxess.

“Disease outbreaks can have severe economic consequences for 

the poultry industry. Measures such as quarantine, restricted move-

ment and biocontainment protocols help minimize the impact of 

diseases by preventing their introduction and spread, thereby safe-

guarding the industry’s economic stability,” she added.

As a result of the current outbreak, producers have become more

proactive when it comes to biosecurity; however, many of these prin-

ciples remain the same no matter what the disease. Constant vigilance 

and awareness, the monitoring and reporting of potential risks and 

WATTPoultryUSA ❙ 17
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renewed emphasis on regular training 

for farm personnel remain the bedrock

of any biosecurity program.

Other important aspects of bios-

ecurity protocols include PPE, strict 

access control to

farms, surveil-

lance and disease 

monitoring, 

and cleaning

and disinfec-

tion protocols 

for equipment, 

vehicles and

personnel.

There are two primary 

approaches to disinfection on poultry 

farms, terminal disinfection and

continuous disinfection.

Terminal disinfection refers to 

the thorough cleaning and disinfec-

tion process that occurs between

ocks. It is typically conducted after 

the removal of birds from a facility

or when a section of the farm is 

emptied. The goal of terminal disin-

fection is to eliminate any remaining 

pathogens and prepare the environ-

ment for the next group of birds.

Conversely, continuous disinfection 

involves ongoing measures to maintain 

a clean and pathogen-free environ-

ment within poultry houses throughout 

the production cycle. While terminal 

disinfection focuses on thorough 

cleaning between ocks, continuous

disinfection aims to prevent the 

buildup of pathogens and maintain 

hygiene on an ongoing basis.

“Although the basic principles

of biosecurity measures remain 

unchanged, outbreaks have been 

strengthening how these measures 

are being implemented in poultry

farms worldwide. There has been a 

heightened emphasis on controlling 

access to farms, implementing strict 

sanitation protocols and improving

surveillance to prevent the intro-

duction and spread of the virus,” 

Ravagnani explained.

New ideas in air sanitation
When it comes to biosecurity, the 

old adage “an ounce of prevention is 

worth a pound of cure” applies. There

is no cure for HPAI, so right now a 

poultry producer’s best tool is nding 

ways to prevent the spread of the virus.  

Contaminated air is one way that

diseases and viruses like HPAI can be 

transmitted into a facility.

“This tends to be the most difcult 

transmission form to curtail. Since

farms require a 

large amount of 

air exchange, the 

air intake would

need to be ltered 

or sterilized, 

which isn’t very 

practical, Aaron

Stephan, Ph.D., 

director of research and innovation for 

the animal lighting division at Once by 

Signify, said.

“Air sanitization via germicidal 

ultraviolet C (UVC) light is a prom-

ising avenue that we and others are 

looking into. In that case the limiting

factor is ensuring that enough UVC 

dose is delivered to achieve adequate 

disinfection.

UVC light technology uses

a specic wavelength of light to 

neutralize and deactivate the DNA of 

microorganisms like bacteria, viruses 

Gisele 
Ravagnani
Lanxess

Aaron Stephan
Signify
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NEOGEN CORPORATION SYNERGIZE
 ➤ Neogen Corporation Synergize is a hospital grade, multipurpose disin-
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active chemistry.

➤ With a single in-use dilution for all label claims and a noncorrosive

formulation, Synergize is a user-friendly biosecurity product.

 ➤ Effective in hard or soft water.
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Once by Signify
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UV-C BioShift 

Chamber to help disinfect and sanitize 

items placed in the chamber.
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passthrough) with a lockout mechanism 
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ANITOX TERMIN-8
 ➤ Termin-8 supports poultry producers by controlling pathogens in feed and feed ingredients.

➤ Targeting resident Salmonella colonies within feed production facilities.

 ➤ Protecting feed from recontamination for up to 21 days, maintaining feed cleanliness until 

the point of consumption.

 ➤ Supporting bird performance by preventing disruption of a healthy microbiome by pathogens.
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house, this means that a minimum of four migration 

fences would be used.

Chick feeder management
If the bird distribution down the length of the 

house is not an issue, then the conversation goes

to discussing management of chick feeders during 

the brooding period. It is common to provide extra 

feeder space during the rst 7-14 days, and the 

exact length of time will differ among different

integrators.

There are several types of feeders that are

utilized during this period of time, but it is impor-

tant to manage them all correctly to make sure that 

chicks can access the feed easily but that feed is not 

wasted on the oor by the birds.

Temperature and humidity
The discussion then turns to factors like tempera-

ture, relative humidity (RH), air quality and even

light programs.

The set temperature usually starts between 90-95 

F and will vary depending on house type, heater 

type and whether the house has a circulation fan

system. The temperature will typically decrease 5 F 

each week.

However, bird behavior should be monitored 

as much as possible during the rst week. Their 

behavior will indicate whether they are too warm or

too cool and that will determine when the reduction 

in the house set temperature should be reduced or 

increased.

Bird manure is another item that should be

monitored, including looking for the presence of 

fecal material (usually a dark strip) on the rear of 

the birds under the cloaca. If the consistency of 

the manure is more runny than solid or there is

the presence of a fecal strip under the cloaca, this 

could indicate temperatures are too cold or warm. 

Bird behavior, in addition to the house temperature 

history, will determine if it is too cold or too warm.

The house minimum ventilation rates should be 

set to maintain the house RH less than 60%. This 

will help maintain the moisture balance within 

the house and maintain better litter quality. Better

litter quality or drier litter is associated with lower 

ammonia, lower incidence and severity of foot pad 

dermatitis, and drier litter can slow the growth of 

bacteria in the litter as well. The effort of main-

taining the RH less than 60% has resulted in many 

positive outcomes in the cases that I have been 

involved in.

If the bird distribution down the length of the 
house is not an issue, then the conversation goes to
discussing management of chick feeders during the 
brooding period. Courtesy University of Georgia
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BETTER FEED CONVERSION IN BROILERS IS ALL IN THE DETAILS

Utilizing the proper circulation fan system can 
reduce temperature stratication, move warm air to
cooler parts of the house and move more air across 
the oor contributing to moisture removal from the 
bedding. Courtesy University of Georgia
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I cannot overstate the importance of having and using 

a circulation fan system. Utilizing the proper circulation

fan system can reduce temperature stratication, move 

warm air to cooler parts of the house and move more air 

across the oor contributing to moisture removal from 

the bedding. Circulation fan systems have also been

shown to lower heating costs compared to houses that do 

not have them or do not utilize them correctly.

While we are discussing house systems, it would be 

remiss to not discuss house tightness. Static pressure

tests to evaluate house tightness should be conducted at 

least annually and preferably a couple of times a year.

Tighter houses not only mean losing less warm

air or allowing cold air to enter through cracks, but

it means more air is entering through the inlets. That 

means more air is getting preconditioned before it 

comes into contact with the birds and the oor. This 

helps remove more moisture from the house, and

as that air moves across the oor, it helps keep the 

bedding drier as well.

Lighting
Do not forget that the light program can inu-

ence bird behavior and physiology. During brooding, 

keys to successful starting of birds means the chicks 

should be active and encouraged to move about the

house to nd food, water and heat sources. Bird 

activity levels are positively correlated with light 

intensity. The brighter the lights the more active the 

chicks are. The variation in light intensity should be

no more than 20% between the brightest point of the 

house to the darkest point of the house.

One last point to consider in a light program is to 

provide chicks a dark period from the rst day they are 

placed on the farm. Recent research has shown that this

program has not had any negative impacts on broiler 

performance. The birds grew a little slower the rst 

week, which might have some benets like allowing the 

birds to mature physiologically. Field trials suggested

that broilers under this program had fewer lame birds 

compared to programs that provided near continuous 

light for the rst four to seven days.

Conclusion
While feed conversion issues can be due to bird 

health issues, in many calls I get that is not the case. 

Getting the birds off to a good start and providing

an environment for the birds that provides a temper-

ature within their comfort zones as they grow are 

important steps in getting better feed conversion.

Moisture is the root of many of the issues in poultry

production (foot pad dermatitis, ammonia, respiratory 

health issues, etc.), so ventilating to maintain the house 

RH below 60% has helped many farms perform better 

in past cases that I have helped with.

Getting the birds evenly spread out along the length 

of the house and keeping them evenly distributed during 

the growout period not only reduces stress and provides 

a better house environment but ensures that birds have

optimal access to feed and water space.

In order to get the best feed conversion, one must 

get as many of these details right as possible.  ■

Brian Fairchild, Ph.D., is a professor/extension poultry 
scientist with the Poultry Science Department, University of 
Georgia; e-mail: brianf@uga.edu.

AI could control poultry house variables wirelessly
www.WATTAgNet.com/15658763
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Green packaging for poultry: 
Trends and benets
Is it time for the poultry industry to switch to recyclable,  
compostable options?
EMMA COTTRELL 

A ll food production companies — poultry or 

otherwise — are under pressure to go green. 

Switching to environmentally sustainable 

packaging is one of many ways to achieve that goal.

Whether it be from governmental regulations or 

shifting consumer preferences, producers are feeling 

the heat.  

Green packaging and consumer 
trends

Consumers are more discerning when it comes to 

environmental sustain-

ability, and they express 

that using their purchasing 

power. 

According to Chris

DuBois, EVP fresh/protein 

practice leader, Circana, 

sustainable packaging 

is one of the best ways

a producer can get these 

consumers’ attention when 

they are grocery shopping.

Since the package is the rst thing they see on the 

shelf, “…packaging becomes sometimes more important 

than the product itself,” he said. 

But, when it affects their wallet, consumers are a bit

more hesitant.

“I would say there’s always a lot of brave talk 

from consumers or a lot of aspirational reads off of 

surveys for people who say they want to pay more…,”

said DuBois. “But…a lot of the surveys will come 

back to say, ‘oh, gee, people pay 10, 20, 30% more.’ 

The most we’ve seen in tangible ways tends to be in 

the 5-10% range.”

So, if fewer consumers care about sustainable pack-

aging than previously thought, why should producers 

make the switch?

According to DuBois, retailers are actually driving

much of the demand. Multiple retailers have brand iden-

tities around sustainability, natural and organic prod-

ucts, and more and want products on their shelves that 

align with those values.

Producers also need to manage their expecta-

tions when it comes to how much extra a product with 

sustainable packaging can cost. 

Tasha Vector I iStock.com

Chris DuBois, EVP 
fresh/protein practice 
leader  Courtesy Circana
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[polyethylene terephthalate].” said Dana Mazzarelli, Good 

Start Packaging. “It also has the same performance, and, 

in many cases, the same companies that manufacture PET

items also produce rPET ones.”

Some producers may not have the choice to make 

the switch. Regions in the EU and some U.S. states such 

as California have regulations on the books requiring

plastic packaging to consist of a minimum amount of 

recycled plastic. 

But recyclable plastic can 

have its downsides.

Plastic can only be recycled 

about two to three times before 

it starts to lose its durability, 

said Mazzarelli, defeating the

purpose of recyclability. 

Recyclable plastic may 

also not be a long-term solu-

tion because, according to

Good Start Packaging’s 

website, “approximately 93% 

of all the plastic we throw out 

each year never reaches a recycling facility but ends up in a

landll anyway.”

Both Bandari and Tiffani Burt, VP, food materials 

innovation and development, Sealed Air, echoed this point. 

There is no concrete U.S. or global recycling infrastructure,

meaning that recyclable packaging may end up in a landll 

alongside regular plastic, never to be recycled.

Compostable:
Pros and cons

So, if recyclable plastic may not be the best long-term 

solution, what about compostable packaging?

Growing in popularity, compostable packaging is made

out of a variety of different plant-based materials, for 

example: wheat straw ber, cellulose and bamboo. 

One example made from cellulose — the cell walls 

of plants — can contain protein products and can biode-

grade in a home compost in six months or at an industrial 

composting facility in three months.

“Compostable packaging in the fresh protein sector 

makes strategical sense due to the challenges associated 

with the residual contamination impacting recycling of 

traditional plastics,” said Burt. 

Plastic must be clean and dry to be properly recycled, or

else it can contaminate other recyclables or cause complica-

tions at the recycling facility — that is if it makes it to the 

facility in the rst place. This puts the responsibility on 

consumers.

Compostable packaging can help alleviate this imper-

fect system. 

“Also, a piece of plastic trash on the side of the road is 

essentially the same thing whether it’s PET or rPET, which

is why it’s not exactly a long-term sustainable answer,” said 

Mazzarelli. “Less single use plastics and more compostable 

materials seems like the better option compared to rPET.”

Despite this, Mazzarelli did acknowledge that not all

compostable materials are suitable for fresh protein prod-

ucts; the biomaterial used and how the packaging is made 

can impact its heat resistance and absorption. 

This is where bioplastics could be a solution.

Bioplastics, also known as bio-resins, are almost like a 

compostable version of plastic. Different kinds of bioplastic 

include polylactic acid (PLA), polyhydroxyalkanoates 

(PHA), talc-lled polylactic acid (tPLA) and crystallized

polylactic acid (cPLA). 

“Bio-based materials offer a great alternative for brands 

seeking to improve the environmental prole of their pack-

aging,” said Bandari. “Unlike traditional resins that are

produced from depletable fossil fuels, bio-based resins are 

derived from renewable resources such as sugar cane, corn, 

potatoes, rice, soy, wheat and trees. Additionally, using bio-

based resins often contributes to a lower carbon footprint

compared to traditional resins.”

Bioplastics come in a variety of different forms 

from bags and boxes to utensils and coffee lids, and, 

depending on the formula, have differing levels of heat

and absorption resistance   ■

Tiffani Burt, VP, food 
materials innovation
and development
Courtesy Sealed Air

Poultry packaging with the  
environment in mind

www.WATTAgNet.com/15665382 
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Harvesting

Unlock the heart o efcient poultry processing with our advanced evisceration line, eatur-
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Smart Evisceration
The BAADER Evisceration Line allows for so-

phisticated controls and monitoring of the entire

system. Amongst many features, a performance

monitor displays the giblet pack transfer percent-

age of each unit head, helping plant personnel

achieve peak performance. Additionally, the sys-

tem is delivered with a state-of-the-art Allen Brad-

ley controls providing real-time production data.

Automatic Giblet Harvesting
Hearts, livers, and gizzards are valuable products.

BAADER offers superior fully Automatic Giblet

Harvesting to improve plant pro tability. The gib-

let pack is separated from the carcass and trans-

ferred to a separate shackle for precise individ-

ual harvesting of the edible organs. The system

delivers consistent high performance with a high

degree of A-Grade quality products.



Dening sustainability in 
poultry can be challenging
Because there are varying denitions of what sustainability success is, 
making achievements in the area can be tricky for poultry producers.
MEREDITH DAWSON 

S ustainability in the poultry industry inuences

everything, including the consumer, producer, 

environment and nancial status. Because 

sustainability touches each part of the poultry supply 

chain, determining which aspect(s) of sustainability to

tackle as an operation can be challenging.

According to Ben Putman, analytics 

manager, Aligned Incentives — a sustainability organiza-

tion — sustainability should not

be viewed as an endpoint or a 

goal for producers, but as the 

collection of practices and strat-

egies that ensure the long-term

viability of the poultry industry, 

balancing environmental, 

economic and social concerns.

“Sustainability in the

poultry industry is not just 

about minimizing impacts but 

also about promoting posi-

tive outcomes that the poultry

industry can have on people and the planet,” he stated.

What makes dening sustainability difcult?
Because sustainability is multidimensional and

often involves competing interests, Putman explained, it 

can be difcult to dene when considering the poultry 

industry’s signicant impact.

“The denition of sustainability in the poultry

industry can vary depending on the stakeholder, e.g., 

producers, consumers or policymakers,” he said.

When birds are in production, those birds interact 

with the farm, producer, environment, consumer and

the company’s bottom dollar. All these variables impact 

how a producer will grow its birds and how the industry 

goes about managing each of these aspects.

Additionally, Putman believes that when making a

change to improve sustainability in one area of produc-

tion, there will always be trade-offs that poultry producers 

need to consider because the denition of sustainability 

depends on the point of view and circumstances.

“Improvements in one area may be at the expense of 

another. Furthermore, sustainability is local. What may 

be benecial in one region may not be in another. All 

these aspects make it difcult to dene sustainability in

the poultry industry,” he stated.

Even though trade-offs are inevitable, Putman said 

that the problem can be eased with the right, long-term 

goals in mind.

“I think that if the industry maintains a exible 

and holistic approach to sustainability with the goal of 

continuous improvement across social, economic and 

environmental dimensions, the outcomes can be some-

what balanced over time,” he stated.

Outside of poultry, the inuence of sustainability in 

other protein sources also affects how sustainability is 

dened.

“There is competition for resources to consider. For 

example, soybean demand in livestock production can 

drive up land use. There are also the environmental 

comparisons. We see that chicken has a much lower

carbon footprint than beef; however, plant-based meat 

alternatives have been shown to be even lower.”

Even though the inuence of other proteins is 

Ben Putman,
analytics manager, 
Aligned Incentives
Courtesy Aligned Incentives
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Because sustainability is multidimensional and often involves
competing interests, it can be difcult to dene when considering 
the poultry industry’s signicant impact. carloscastilla | BigStock.com

unavoidable, Putman believes that poultry companies 

should dene sustainability in terms of what strategies 

and practices have the best outcomes on the economic, 

social and environmental viability of the industry.

What should producers prioritize?
According to Putman, the most important aspect of 

sustainability that poultry producers should prioritize

is long-term economic viability as part of a holistic 

approach to sustainability. This is because poultry 

producers that are nancially viable over an extended 

period of time are better able to make the investments

and implement the practices that have been shown to 

improve environmental and social outcomes.

Additionally, concentrating on economic sustain-

ability will be critical in meeting the consumer demands

for environmental sustainability in the poultry industry, 

he explained.

“The poultry industry has been trending on a path of 

continual improvement for several decades, but I think the

demand from consumers for more sustainable food produc-

tion will become even more of a factor,” Putman stated.

When looking at environmental sustainability, the 

poultry industry has made substantial gains over the

past several decades thanks to improvements in bird 

genetics, crop farming and nutrition. However, Putman 

is concerned that improvements in these areas have 

reached their full potential.

“I’m not sure that these aspects will continue to 

provide the same level of improvement into the future. I 

think the industry will continue to innovate and nd new 

ways to improve the sustainability of poultry production.”

Tools to help producers measure 
sustainability

Because sustainability can be difcult for the poultry

industry to assess, the U.S. Roundtable for Sustainable 

Poultry and Egg (US-RSPE) created a reporting system 

that allows its participants to voluntarily measure and 

verify their sustainability status.
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The framework, launched in 2023, is organized into three 

pillars: people, planet and poultry. Each pillar contains indica-

tors that are important to the poultry and egg supply chain 

such as food security, antibiotic stewardship, land use, water 

usage, air quality, animal health, biosecurity and more.

The purpose of the system is to help producers gain insight

into its company’s sustainability efforts and help the industry 

measure and communicate with stakeholders about the 

sustainability status of the U.S. poultry and egg supply chains.

According to Ryan Bennett, US-RSPE executive

director, the organization is trying to capture data in an 

organized way that allows the producer to tell its story.

“We are trying to take what can be a confusing space 

for producers and give them a place to get started in their

sustainability journey and allow them to track and commu-

nicate their progress over time,” stated Bennett.  ■

No ‘silver bullet’ solution for poultry sustainability
 www.WATTAgNet.com/15679617

Petmal | istock.com
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A better way to sell protein.

Our preferred national contracts with

major LTL and FTL carriers ensure that

you get the best rates and delivery

times without lifting a finger.

Logistics
Stop worrying about customer

reference checks and working capital

constraints. We handle the financing so

that you can focus on what you do best.

Financing
Our experienced fulfillment team

coordinates the exchange of all

required plant and product-level

certifications and inspections.

Compliance

www.marcustechnologies.com

Marcus Technologies is more than a protein trading company.
Our modern, cloud-based trading platform connects the
largest network of domestic and international protein buyers
and sellers. Our pricing optimization, logistics, nancing, and
compliance services make it easy to buy and sell better.







include focus on and care of the soil, which earned 

the company the designation of U.S. Department

of Agriculture (USDA) Approved Regeneratively 

Raised.

Enriching the soil through no-till farming, 

planting cover crops and conserving biodiversity are

the hallmarks of regenerative agriculture. Sourcing 

local supplies, using fuel-efcient vehicles and 

employing direct transportation routes round out the 

company’s sustainability efforts.

Charles explains that its farmer partners continue 

to use the best tried and true practices. At the same 

time, LaBelle Patrimoine is open to new ideas, 

constantly evolving and improving, “… to make

sure we are doing right by the environment, our 

farmer partners, our ocks, our community and our 

customers who rely on us for the very best poultry 

products.”Mike Charles Courtesy LaBelle Patrimoine
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The health and welfare of the birds is the number 

one priority. Raised with no antibiotics ever (NAE)

and certied as Global Animal Partnership (GAP) 

Step 4, these birds enjoy access to outside pasture, 

natural sunlight and enrichments such as perches 

and straw bales. LaBelle Patrimoine’s chickens are

third-party certied by Earth Claims to meet the 

GAP requirements.

The birds are not organic; they are fed locally 

grown corn and soy. The company works with

key partners who hatch the chicks and provide the 

nished feed for the birds.

With only 35 employees, LaBelle Patrimoine is 

small enough to ensure excellent communications

and strong relationships with each of its forty-plus 

farmers.

When asked how Labelle birds compare to 

conventionally raised chickens, Charles replied,

“I think our whole mission is 

to really prove that there’s a 

market for this type of bird. 

Doing things differently can

be sustainable … part of being 

sustainable is really good for 

the family farms and it’s even 

protable. It’s an outside of the

box approach.”

Typically the birds are 3 

to 4 pounds dressed weight, 

5 to 6 pounds live weight.

The company works with a 

copacker in upstate New York 

to process the birds.

LaBelle’s products include

There is “no one-size-ts-
all” approach; each Labelle 
Patrimoine poultry house is
customized according to the 
needs of the individual farmer. 
Courtesy LaBelle Patrimoine
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whole chickens, split whole and half, spatchcock, 

boneless breasts, bone-in breasts, wings, drumsticks 

and thighs, as well as ground chicken. Charles notes 

that the birds are air chilled, which, he says, results

in a juicier and more avorful product than conven-

tionally raised birds. In fact, his grandmother said 

these chickens taste the way chicken used to taste.

Available in retail, foodservice
LaBelle Patrimoine chickens were the rst raised 

through the Global Animal Partnership’s Better 

Chicken Project to be sold at Whole Foods Market.

Whole Foods named LaBelle Patrimoine “All-Star 

Supplier of the Year for Quality and Innovation” in 

its rst year as a supplier and again this year.

Charles notes, “We really could not ask for a

more collaborative, supportive and available partner 

than Whole Foods Market. We’ve grown from 

providing our product to one region to now we serve 

more than 250 stores. This partnership really gives

us hope for the future as it signals that there is a real 

market demand for our products and our commit-

ment to sustainable and humane farming practices 

across the board.”

The products are also sold in a number of 

specialty markets, including Mom’s Organic Market, 

McCaffrey’s Food Markets and Kimberton Whole 

Foods. Direct to consumer options include Fresh

Direct, Mists Market and Allen Brothers. LaBelle 

Patrimoine also has an e-store for consumers who 

wish to order directly from the company.

LaBelle Patrimoine products entered the food-

service arena about a year ago, and are featured in a 

number of high end regional restaurants, including 

Philadelphia Distilling, Café le Jardin and the

Vineyard de Norma.

Charles explained that the cost of the products 

depends on the retailers markup in general. He says, 

“LaBelle Patrimoine birds are typically priced in

between antibiotic-free (ABF) and organic. All of 

our farms exceed organic standards, with the only 

thing different is we just don’t use organic grain. 

We use locally sourced grain because that benets

the community by keeping it local, and for us that’s 

more sustainable.”

“No one-size-ts-all” approach
Charles notes that the company has enjoyed 

double digit growth every quarter. He explains that 

there is “no one-size-ts-all” approach; each poultry 

house is customized according to the needs of the

individual farmer.

Poultry houses may be new construction, or 

they may be renovated or refurbished conventional 

houses. Renovations could include adding windows

and pasture access. One farm may raise 3,000 birds, 

while another farm may raise 30,000 birds. Small 

ocks or larger ocks, it all depends on what works 

best for the farmer.

There is a waiting list of farmers; in fact, the 

company gets calls weekly from interested farmers. 

“Thinking differently can be sustainable and good 

5 steps to prepare to meet the Better Chicken 
Commitment
www.WATTAgNet.com/15534986

Courtesy Big Dutchman
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for farms, and protable,” he said. The company 

strongly believes in whole chicken utilization, using

every part of the bird with nothing going to waste. 

With value-added products such as ground meat, 

bone broth and even pet food, everything is used but 

the cackle.

In addition to the heritage chickens, the company 

also produces organic eggs and raises heirloom 

turkeys. He noted, “heirloom turkeys will be on 

shelves this year. Let’s do an heirloom turkey and

have the highest quality we can possibly have, with 

animal welfare standards that exceed any other stan-

dards out there. Maybe this doesn’t need to be year- 

round, but something special just for the holidays.”

Charles sums it up by saying, “We’re doing 

something totally different. We are producing 

great tasting, humanely raised, heritage air-chilled 

chickens. We can think differently and truly operate

with care and respect and still be protable and 

sustainable. I truly believe LaBelle Patrimoine is a 

better chicken, and we take different steps along the 

way to make sure that these birds are treated more

humanely than any birds out there.”

The company’s tag line is “Grown as Promised.” 

Charles says, “I would like to create the legacy of 

integrity, just knowing that our chickens are grown

as promised, and what we say we’re going to do,  

we do.”  ■

Patricia May is a freelance writer based in
Harrisonburg, Virginia. To contact May, email 
plouisemay@yahoo.com.
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TOMAHAWK
MANUFACTURING TD-
26 VISION INSPECTION 
SYSTEM

 ■ The Tomahawk Manufacturing 

TD-26 Vision Inspection System 

ensures 100% top to bottom

product inspection, detecting 

various foreign materials.

 ■ Utilizes deep learning, AI/machine 

learning, high-speed cameras and

laser tech for precise detection.

 ■ Designed to meet USDA, FDA 

and AMI hygienic standards, 

boosting food safety and quality

assurance.

 ■ Provides real-time quality 

analytics, replacing manual 

inspection with a user-friendly,

multilanguage system.

https://tomahawkmfg.com/

CVE NMAN GEL BARS

 ■ CVE’s NMAN improves 

chick hydration and nutrition 

year-round.

 ■ NMAN bars are user-friendly; 

place 1-2 bars in transport 

boxes.

■ Gel-based NMAN boosts feed

intake and chick liveability at 

farms.

https://www.cvear.com/

NUTREX NUTRASE P

■ Nutrase P, as a potent

6-phytase enzyme, helps 

release phosphorus from 

phytate, resulting in better 

absorption of essential nutri-

ents such as phosphorus, 

calcium and other minerals.

 ■ Enhanced nutrient uptake 

allows poultry farms to utilize

their feed more efciently, 

reducing feed conversion costs 

and improving the sustain-

ability of poultry production

 ■ Nutrase P reduces the amount 

of undigested phytate in 

manure. This has a positive 

❱❱�PRODUCT REVIEW

Advancing understanding & trust
in a sustainable animal feed

& pet food supply chain.

When you invest in IFEEDER,
you join industry champions
& external partners shaping
the future of U.S. animal food. ifeeder.org/donate
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impact on the environment by 

reducing phosphorus leaching 

into soil and water.

■ The enzyme has been thor-

oughly tested and found to 

be safe for both poultry and 

consumers. 

https://www.nutrex.eu/

KEMIN INDUSTRIES 
SCIORIAN

 ■ Kemin’s sciORIAN is a cloud-

based data management solu-

tion for renderers.

 ■ Real-time system monitoring, 

predictive analytics and auto-

mated alerts.

■ Enhances efciency, produc-

tivity and data-driven deci-

sion making in rendering 

operations.

■ Ensures carrier-grade secu-

rity and data privacy for all 

customers.

https://www.kemin.com/na/ 
en-us/home

RENEWABLE 
LUBRICANTS BIO-FOOD 
GRADE EP GREASE

 ■ High-temperature biobased 

grease for food processing, 

offering thermal stability and load 

capacity.

 ■ NSF H1 certied; effective across 

wide temperatures with water,

rust and oxidation resistance.

 ■ Contains broad-spectrum antimi-

crobial preservatives; meets stan-

dards for incidental food contact.

 ■ Supports sustainability goals; 

nontoxic, petroleum and zinc-free, 

allergen-free, kosher supervised.

https://renewablelube.com/
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