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www.poultryplast.com

TWIST

Cod. 0308001

AUTOMATIC FEEDER

The new TWIST automatic feeder exhibits innovation and

performance characteristics that make it unique:

1. lt consists of only three easily assembled parts;

2. It does not let chicks enter the plate, leaving the feed
always clean;

3. It can be used from the first day to the end of the cycle,
both on the floor and cage.

Its patented shape enables cleaning at the end of the cycle
without any need for disassembling, simply by using a jet of
water through a special hole on the cone.

Made in Italy, in 1009 virgin polymer with UV additive.

Giordano Poultry Plast S.p.A.
Via Bernezzo, 47 - 12023 CARAGLIO - Cuneo - Italy

Tel. +39 0171 61.97.15 Fax +39 0171 81.75.81 info@poultryplast.com
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EpITOR’S COMMENT BY MARK CLEMENTS

looking to 2018 and beyond

Total broiler production and international trade in broiler
products are both forecast higher this year. While output growth
may be below trend, the industry remains in positive territory. It

is always harder for mature markets to achieve high growth rates,

but 2018 can expect to see a number of mature markets continue

to grow and even reach record output.

While some have described 2018’s forecasts as stagnant, tak-
ing a glass-half-full approach would see the potential for more
mouths to be fed, more people employed and rising sales for producers.

Talking of mouths to feed, we bring you the results of the U.S. National Chicken
Council’s survey of consumption behavior. Consumers in the U.S., it seems, are primar-
ily driven by freshness, taste and prices, but are also influenced by whether birds are
raised antibiotic free and are produced locally. Country-of-origin labeling is also an

important consideration.

Follow Mark Clements in his blog

www.WATTAgNet.com/MarkClements.html

This issue also takes a trip to the Middle East and Africa. We look at a newly estab-
lished egg farm in Rwanda that is employing production methods more commonly seen
in more developed markets. We also offer an overview of broiler production in Saudi

Arabia, along with a preview for upcoming trade show VIV MEA.

Change ahead

Continuing a forward-looking theme, how robotic technology is already making its
way into the poultry house, not only monitoring production but taking on some of the
drudge work that tends to be among the least appealing on-farm tasks, comes under the
microscope.

Additionally, we offer a roundup of products that were winners at last year’s SPACE
Innovation Awards and might be expected to play a growing role in production.

And taking a last step into the future, we also look at how processors can make bet-
ter use of leg meat. Often undervalued, there are many ways that value can be added,

offering opportunities for producers to gain more value from each and every carcass. W
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Harim Group criticized for ordering Chinese ships
South Korea's Harim Group and its chairman, Kim Hong-kuk,
have been accused of not supporting the ...

www.WATTAgNet.com/articles/ 32963

Bivalet | Bigstock

Dutch food safety agency sued over fipronil scandal

An agricultural lobbying organization in the Netherlands is filing a
lawsuit against the country’s food ...

www. WATTAgNet.com/articles/32950

edwardolive | BigStockPhoto

USDA raises forecast for turkey, egg exports
The U.S. Department of Agriculture has raised its forecast for turkey

exports for the remainder of ...

www.WATTAgNet.com/articles/32936
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With a LUBING Drinking-System you
are always on the safe side.

Completely equipped with innovative
technical details LUBING's Drinking-
Systems asure a reliable water supply
for cages as well as for floor manage-
ment.

Conveyor-Systems

The worldwide leading position of
LUBING Conveyor-Systems is based
on the high level of safety and the
individual adaptability of all sytems.

e Rod Conveyor — for long straight
distances

e Curve Conveyor - for curves and turns

e Steep Conveyor »Climber« — for steep
climbs up to 60°

Top-Climate-Systems

The LUBING Top-Climate-System is a highly
effective cooling system.

Special high-pressure nozzles (70 bar/1000
psi) spray a fine fog of evaporated water
into the house.

Humidity rises, the temperature falls. The
floor stays dry. The animals feel better.

Global Solutions Maschinenfabrik GmbH & Co. KG

49406 Barnstorf (Germany)
Drinking-Systems Tel.: +49 (0) 54 42 - 98 79-0 The addresses of our worldwide
Conveyor-Systems Fax: +49 (0) 54 42 - 98 79-33 representations can be found at
Climate-Systems www.lubing.com - info@lubing.com www.lubing.com/international
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Global chicken meat exports to
increase 3 percent in 2018

With the exception of China, the world’s leading broiler meat
exporters can expect to see volumes shipped increase.

MARK CLEMENTS

Global trade in chicken meat is expected to production, but growing at a slightly lower rate
increase by 3 percent in 2018 to reach 11.4 mil- than in 2017.
lion tons, according to forecasts from the U.S. Driven by growth in the global economy,
Department of Agriculture (USDA), outstripping which is expected to be stronger than in recent
the predicted 1 percent rise in total global broiler years, and which the World Bank is forecasting

Poultry meat exports for the world’s 5 leading poultry meat
exporters 2014-18

(1,000 metric tons, ready-to-cook equivalent)

4,500

4,000

3,500

1,000 metric fons

2
Euimote ** Forecast MBrazli WUS ®WEU M Thailand = China

Excludes chicken paws.  Source: Foreign Agricultural Office, USDA

Growth in exports is forecast to be slightly lower in 2018 than in 2017, but of the leading exporters, only China
is expected to see shipments decline.

wwwWATTAgNet.com I January 2018
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GLOBAL CHICKEN MEAT EXPORTS TO INCREASE 3 PERCENT IN 2018

Selected major broiler producers
in key exporting countries

Million head
slaughtered

annually Full profile

BRF 1,724 http://goo.gl/pMikqU
Seara (JBS) 1,300 http://goo.gl/A41xAi
Aurora Alimentos 197 http://goo.gl/vxfNGa
Copacol 180 http://go0.gl/OcavCO
C Vale 105 http://goo.gl/reUtwF

United States

Tyson Foods 1,977 http://goo.gl/uNHXwB
Perdue Foods 683 http://goo.gl/UF2Fyi
Koch Foods Inc. 624 http://goo.gl/elHdV3
Sanderson Farms Inc. 507 http://goo.gl/B68qP1
OSl Group 364 http://goo.gl/89IDFK

European Union

LDC 459 http://goo.gl/IAQwl5
Plukon Food Group 395 http://goo.gl/DwYQFA
AIA (Agricola Italiana Alimentare) 350 http://goo.gl/N2qn1C
Gruppo Veronesi 350 http://goo.gl/ypwmBh
PHW Group 350 http://goo.gl/QbwNII

CP Group 685 http://goo.gl/7loedR
Thai Foods Group 148 http://goo.gl/CUf6p?
Betagro Group 130 http://goo.gl/W8he3p
Caargill Meats (Thailand) 104 http://goo.gl/9ragn0
Laemthong Corp. Group 100 https://goo.gl/TmadMk

New Hope Liuhe 1,000 http://goo.gl/kVU2dI
Wen's Food Group 819 http://goo.gl/XihB3T
Doyoo Group 380 http://goo.gl/UFvMgH
Sunner Development Co. Ltd. 360 http://goo.gl/w2iSgd
OSl China 250 http://goo.gl/89IDFK

Source: World's Top Poultry Companies database

at close to 3 percent, poultry
producers can expect a year of
gains, whether focused on their
home or overseas markets.
Several of the world’s lead-
ing poultry-producing coun-
tries, including Brazil, the EU,
India, Thailand and the U.S.,
can expect to see higher output
in 2018 and, for Brazil and
the U.S. in particular, demand
from export markets is expect-
ed to be particularly strong.
While disease is an ever-
present risk, the world’s key
poultry exporters are mostly
disease free, meaning they
should be well placed to re-
spond to growing demand.
The exception this year will
be China, whose exports are
expected to decline by almost
4 percent in 2018, wiping out
the increases made in 2017.
So what can the major
chicken exporting countries

expect in 20187

Brazil

With early 2017’s quality
concerns now firmly behind it,
Brazil will continue its well-
trodden path of capturing new
markets and gaining greater
market share in 2018. USDA
forecasts made toward the
end of 2017 indicate Brazilian
exports will grow by 4 percent
in 2018.

For 2017, even with the dif-
ficulties that Brazil faced dur-
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GLOBAL CHICKEN MEAT EXPORTS TO INCREASE 3 PERCENT IN 2018

The Statistical Reference

ing the first half, exports are thought to have been
slightly higher.

According to the Brazilian Association of
Animal Protein Association (ABPA), exports of
broiler meat over the first 10 months of 2017 reached
3.67 million tons, a mere 0.5 percent lower than the
same period in 2016, indicating that, even before

year-end, the industry’s position in export markets

gindustry industio

IVE GINDE TD WORLD

PoulinTRENDS

2017

com/201711

for Poultry Executives

was almost fully
recovered.
Markets closed
to Brazilian product have reopened and, addition-
ally, the country has made ground in other areas
including resolving a trade dispute with Indonesia,
new export agreements with European markets, and
more processing plants recognized for export by the

Chinese authorities.

United States

Poultry meat exports from the U.S. are expected
to grow by 3 percent this year, reaching 3.2 million
tons.

The country is now free of highly pathogenic
avian influenza, and strong demand for poultry meat
is expected to come from the overseas and domestic
markets. While several foreign markets are expected
to increase imports of chicken meat from the U.S.,
demand from Mexico is expected to be particularly
strong.

Poultry production in the U.S. this year is ex-

Poultry Trends 2017:

http://www.PoultryTrends.

pected to reach record levels, growing by 2 percent

to reach 19 million tons.

European Union

Like the U.S., European Union exports have been
hit by disease outbreaks. Nevertheless, the European
Commission forecasts that sales beyond the bloc’s
borders will be higher in 2018, aided by the lifting
of various trade embargoes.

During the first half of 2017, ex-
ports remained stable, despite some
markets closing due to HPAI con-
cerns. For 2017 as a whole, how-
ever, exports are thought to have
fallen by 0.5 percent, also pulled
down by decreasing demand from
Saudi Arabia and South Africa.
The Commission notes that reduc-
tions in some markets were largely
offset by gains in others.

For 2018, exports are expected to be a little un-
der 2.5 percent while overall poultry production is
expected to expand by 1.2 percent, slightly below
2017’s growth of 1.3 percent.

The USDA notes that where Europe has per-
formed particularly well is in exports of low-priced
cuts, bone-in cuts and mechanically deboned meat
to Sub-Saharan Africa, driven by lower production

and grain costs.

Thailand

Thailand’s chicken meat production is expected
to grow by 5 percent in 2018, while exports are fore-
cast to be 4 percent higher, building on the export
successes of 2017, and reaching 800,000 tons.

While positive, this represents a significant slow-
down in the 12 percent increase estimated for 2017,
when Thailand was able to take the place of Brazil in
many markets and seeing sales reach 770,000 tons.
Demand for Thai product has been particularly strong

from Japan and neighboring countries, and Canada.

wwwWATTAgNet.com I January 2018
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SALMET

GLOBRAL CHICKEN MEAT EXPORTS TO — 4 -
INCREASE 3 PERCENT IN 2018 L P

The Thai industry has benefited from robust pric-
es and lower production costs. Additionally, while

its neighbors have experienced disease outbreaks,
Thailand has avoided serious cases.

Demand from these markets is expected to remain
strong. However, Thai meat is gradually being dis-
placed in the European market by local production.

Where domestic demand is concerned, the industry
has benefited from an upturn in the Thai economy and

rising incomes leading to greater purchasing power.

China
China is expected to export 385,000 tons of poultry
meat in 2018, a decline of 4 percent, and total broiler pro-

duction is forecast to decline for the third year in a row.
While China had seen a surge in exports to the European
Union since the start of the decade, this has been falling off.
China’s production is forecast to be 5 percent
lower in 2018, the third consecutive fall in output.
Production has been constrained by HPAI, limited
availability of genetics, weak prices, and soft de-
mand. Broiler meat imports are expected to rise by 7

percent in 2018 to 11 million tons. W

Broiler
colony system
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US chicken consumption survey
reveals purchase influences

The National Chicken Council’s survey of chicken usage reveals shifts
in consumption behavior and consumer attitudes about purchase
criteria and product claims.

GARY THORNTON

The National Chicken Council’s survey of

chicken consumption behavior showed the fre-

Infographic: 3 trends that impact

quency of consumption in 2016 and potential .
chicken purchases,

wwwWATTAgNet.com/articles/31494

shifts in future consumption behavior.

| Price, freshness and taste are key purchase

considerations, but other elements are at play.

W Most consumer concerns focus on health and

. . . food safety, though other con-
Supermarket chicken consumption behavior cerns exist and merit aware.

ness and preparedness.

13%

87 of consumers have eaten a chicken meal or m Supermarkets and poultry

snack from a supermarket in the brands likely can further lever-
past two weeks. . o

age their credibility as sources
In the pOSf two weeks, consumers have of information for consumers.
eaten a chicken meal or snack from a The research results
supermarket 3.7 times.

were presented by Joyce
“ ﬁ Neth, WATT Global Media,

and representatives of ORC

6% 21 .. . International at the 2017
% of consumers anficipate eating more ] ) )
chicken from a supermarket in the Chicken Marketing Summit.
next 12 months. A total of 1,017 online
interviews were conducted
M More in June 2016 among a demo-
B About the same graphically representative U.S.
73% M Less sample of adults 18 years or
Source: Joyce Neth, WATT Global Media, presentation at 2017 Chicken Marketing Summit; older. The interviews yielded

National Chicken Council frequency of chicken consumption survey

insights for poultry brands and
Respondents indicated that their consumption of chicken purchased at retail grocery and foodservice
supermarkets will increase in the next 12 months. outlets.

wwwWATTAgNet.com I January 2018
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Chicken consumption

behavior
Chicken consumption re-

mained high in 2016, return-
ing to 2014 levels after a slight

dip in consumption in 2015.

W 87 percent of consumers
surveyed had eaten a chick-
en meal or snack from a
supermarket in the past two
weeks, up from 83 percent
in 2014.
Foodservice-establishment

consumption showed a notable

increase from 2015.

M| 72 percent of consumers
had eaten a chicken meal or
snack from a foodservice
establishment in the past
two weeks, up from 67 per-
cent in 2015.

Chicken purchase
considerations

Freshness, price and taste
are the most important deci-
sion factors for consumers
when deciding to purchase
from a supermarket or food-
service establishment. Price
rates relatively low on satis-
faction, indicating potential
opportunity in influencing the
consumer’s perception of the
product’s value.

The methods of raising
chicken is a decision fac-
tor worth monitoring. While
“how chickens are raised” was
only of moderate importance
to consumers, it rated low on

satisfaction.

January 2018 I www.WATTAgNet.com
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CHICKEN CONSUMPTION SURVEY  Chicken purchase concerns

Chicken attributes that M Exiremely concerned Not very concerned
influence purchdses M Very concerned M Not at all concerned
While freshness, taste and price B Somewhat concerned B Extremely/very/somewhat

are primary purchase drivers, the

survey showed that three attributes 6% 29, 41, 10% 2% 41,

have a secondary impact on likeli- 21%
hood to purchase — antibiotic free,
locally raised and country of origin
on the label.

More than half (54 percent) of 30%
respondents said they would pur- Food safety
chase more chicken labeled “no i 17
10% o 29,

antibiotics/antibiotic free.”

WHEN PROMPTED,
CONSUMERS 28 —
Hormone and steroid use Antibiotic use

ARE significonﬂy in chickens
1122 205

concerned about
the chicken they

purchase.
38% 292
Confusing/misleading How chickens
packaging/label claims are raised
It is revealing that the label-
ing claim “animal-only antibiot- 49, 8o, 132, 7%

ics used” would result in only 24 20% 122

249,

percent of the respondents buying

more chicken. What’s more, the y

use of such labeling would be po- 33,
larizing in its effect on purchase 45¢ 349 )
decisions. Portion size of individual Time it takes

Half of the consumers surveyed cuts of chicken to raise a chicken

indicated they would blly more chick- Source: Joyce Neth, WATT Global Media, presentation at 2017 Chicken Marketing Summit;
en labeled “IOCElHy raised.” Label in- National Chicken Council frequency of chicken consumption survey

formation of a similar nature, “coun-
try of origin,” ranked third highestin A majority of consumers have concerns about the chicken they
potential purchase influence. purchase, primarily regarding food safety and disease.

wwwWATTAgNet.com I January 2018
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CHICKEN CONSUMPTION SURVEY

Consumers indicated sustainabil-
ity-oriented attributes are less influ-
ential in purchasing decisions. These
involved environmentally friendly

production methods and packaging.

Language matters on
chicken labels

U.S. consumers are concerned
about how farm animals are raised
according to different research stud-
ies, but the NCC survey indicated
that broader terms such as ““sus-

tainably raised” may result in mis-

SUSTAINABILITY-
ORIENTED
ATTRIBUTES are
less influential

in purchasing
decisions.

aligned consumer expectations that
increase the risk of dissatisfaction,

skepticism and eroding trust in the

industry.

The phrases most highly associ-
ated with “sustainably raised chick-
ens” include the following:
| The environmental impact of

growing and raising chickens (48

percent of respondents)

m No hormones are used (37 percent
of respondents)
m No antibiotics are used (35 percent

of respondents)

Foodservice chicken consumption behavior

22 of consumers have eaten a chicken meal or
snack from a foodservice establishment in
the past two weeks

28 %o .

In the past two weeks, consumers have
eaten a chicken meal or snack from a
foodservice establishment 2.2 times

g’

14 of consumers anticipate eating more
chicken from a foodservice establishment
in the next 12 months

m M More
M About the same

71% M Less

Source: Joyce Neth, WATT Global Media, presentation at 2017 Chicken Marketing Summit;
National Chicken Council frequency of chicken consumption survey

15

A smaller percentage of respondents had eaten a chicken meal from a
foodservice establishment than from a supermarket, though 14 percent
anticipate eating more foodservice chicken in the next 12 months.

Unaided concerns when purchasing chicken

Base: Purchased chicken 973
PRODUCT 34%

-~~~ Freshness/expiration date/if it is old 23%
e Taste 4%
Organic/natural/non-GMO 3%
HEALTH/SAFETY 31%
Drugs/chemicals (subnet) 13%
o Hormones/steroids 9%
A Antibiotics 5%
Bacteria (subnet) 8%
Salmonella 5%
General safety 4%
Cleanliness/processed in a clean facility/environment 4%
y TREATMENT OF CHICKEN 15%
How they were raised/treated/raised humanely 9%
PRICE 5%
NONE 30%

Source: Joyce Neth, WATT Global Media, presentation at 2017 Chicken Marketing Summit;

National Chicken Council frequency of chicken consumption survey
Sixty percent of consumers have concerns about chicken that is to be
purchased.

wwwWATTAgNet.com I January 2018
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CHICKEN CONSUMPTION SURVEY

Attribute influence on likelihood to purchase chicken

9% 7% LA A 10%
540, ‘so% 46+, 42+,
VAT
& i 7
37% 437 437 48%
No antibiotics ever/ Locally raised Country of origin Production method used
antibiotic free included on label has gfreuter sustainability
i t
9 144, 250, or environmen
34 32% 249,
\ B More
b B About the same
M Less
58% 54 51%
More environmentally ~ Reduced carbon footprint Animal-only
antibiofics used

friendly packaging production method

Source: Joyce Neth, WATT Global Media, presentation at 2017 Chicken Marketing Summit; National Chicken Council frequency of chicken consumption survey

While freshness, taste and price are primary purchase drivers, other atiributes of secondary importance

influence chicken purchase and consumption.
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CHICKEN CONSUMPTION SURVEY

| Chickens are treated humane- spondents associated “free range
ly (34 percent of respondents) chickens” and “organic versus
Fewer than one-third of re- non-organic methods of raising

JEASY SOLUTION &p\' |
HAPPY FEED

See us at IPPE hooth B8375

Enhancing competitiveness of farms and feeds, and

ensuring the safety of our customers is our top priority. -e ;;'ASYBIO
It's the right way, and our only way. -

chickens” with the concept of

sustainable production.

Consumer concerns ObOUf
chicken purchases

When prompted, most
consumers are significantly

concerned about the chicken

~
ave the
ate

CHICKEN
MARKETING

SUMMIT

Chicken Marketing
Summit uniquely
explores issues and
trends in food marketing
and consumer chicken
consumption patterns
and purchasing
behavior. In addition to
educational sessions,
attendees have
numerous networking
opportunities to foster
interaction between
speakers and fellow
poultry industry peers.
Chicken Marketing
Summit 2018 will

take place at the Four
Seasons Resort Orlando
at Disney World in
Orlando, Florida, on

Kjuly 22 -24, 2018.
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PICKING SO PERFECT,
IT'S MONEY IN YOUR HAND

There's a reason Duram is the top selling picking finger. Our quality
-'b materials and innovative design improve longevity and reduce costs. And

our same-day shipping and consultative approach quickly get you the ideal
DURAM fingers for your conditions.

Rubber Products
See us at IPPE hooth B4948

Duram-still good to the last feather.

DURAM INDUSTRIES A.C. LTD. - KIBBUTZ RAMAT HAKOVESH 4493000, ISRAEL - Fax: 972-9-7474479 « Tel: 972-9-7474458

duram@netvision.net.il - www.duram.co.il
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CHICKEN CONSUMPTION SURVEY

Phrases associated with ‘sustainably raised chickens’

48 37% 35% 34

A
7 @ @ 0
Environmental impact of No hormones No antibiofics Chickens are
growing and raising chickens are used are used treated humanely
3%
3 I % 27°/o
0L The environmental impact

of growing and raising
chickens figures importantly in
consumer perceptions about

Free-range chickens  Organic versus non-organic Other sustainability.

methods of raising chickens

Source: Joyce Neth, WATT Global Media, presentation at 2017 Chicken Marketing Summit; National Chicken Council frequency of chicken consumption survey

WATT . On-Demand Webinar

VIEW TODAY at WATTAgNet.com/webinars Now available for on-demand viewing

In this on-demand webinar, industry Dr. Roselina Angel

. Professor, Department of
H OW C3.|C| U m and eXpertS present the latest research e Animal and Avian Sciences

around the interactions between University of Maryland

phOSphOI’U S optimize calcium level/solubility in the diet and

phosphorus digestibility, the impact

b rol | er p () rfo rmance of calcium on phytase efficacy, and g;nT:reS";:gtgffgfzg;L'

new_research dgta to optimize .ph.ytase Innovation Group
calcium matrix in order to maximize Danisco Animal Nutrition

VIEW TODAY! animal performance.

SPONSORED BY:
Check out
what’s new n m >> Search for WATTAgNet M]ID
on the farm: t . ®
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Who is at the

. . . top of the
and disease. More than two thirds (71 percent) " ;
of consumers are “extremely” or “very” con- Ry : peC kl n g (o) I‘der?

cerned about food safety. Another 21 percent are

they purchase, primarily regarding food safety

“somewhat” concerned about food safety. 3 :
More than half of respondents had significant o : CheCk OUJ[

concerns (extremely or very concerned) about TO C om an'
€S

the use of hormones, steroids and antibiotics in 23 * p p

raising chickens. Confusing or misleading label- . tOd ay

ing was the fourth-highest concern among the

respondents.

Editor’s note: Elanco served as the primary
research sponsor on the survey. WATT Global www.WATTAgNet.com/
Media and the National Chicken Council WorldTopPoultry.htmi

served as contributing research sponsors.

Powered by WATT
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Rwandan egg farm uses
modern production technigues

Rwandan layer farm sees improved output after incorporating
modern farming practices.

MARK CLEMENTS

Egg production was not the first career choice of
Jean-Baptiste Musabyimana, who has been operating
a commercial layer farm in Rwanda for a little under
two years.

But his egg farm, based in Bugesera, south of the
Rwanda’s capital Kigali, is viewed as being revolution-
ary in the country’s egg sector.

The 18-hectare farm, which is still being expanded,
first came into operation in March 2016 and has seen
investments of RWFI billion (US$1.2 million).

Musabyimana’s background is in finance. Based

The new open-sided houses are single span with
concrete floors, making cleaning and disinfection

easier. Mark Clements

The on-farm feed facilities are
thought to be among the best in
qundq. Mark Clements

in France, he made the decision to return
home, and had the idea that setting up a
modern egg farm in Rwanda might be one
way to do this.

He approached several companies that
supply European egg producers to ask if
the same approaches carried out on the

farms that they worked with could be
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WATT Globadl

Media Webinars

Stay ahead of the competition with new information
on critical topics that matter to your business

learn from recognized agribusiness industry experts as they address practical issues,
market trends, new research findings and much morel

Webinars are free to attend and available for on-demand viewing after the live broadcast date.

Visit www.WATTAgNet.com/webinars to view
upcoming webinar dates and topics as they are announced.

FeedSTruiegy Industry expert Dr. loannis Mavromichalis presents
30-minute webinars on critical nutritionfocused topics
[ J [ J
Webinar Series
Winter, Spring, Fall 2018 I

WATT Global Media’s
WAI IAg N et com respected poultry magazine
) editors present 60-minute
s ' webinars on current poultry
Weblna r Serles market trends and hot topics

Winter, Summer, Fall 2018 I

. A ¢ I Industria Avicola Editor in Chief Benjamin Ruiz
IndUS‘I'rlu VIco a presents 60-minute Spanish language webinars
on practical nutrition information for the Latin

Webinar Series American poultry industry

Spring, Summer, Fall 2018 I

Note: Webinar dates, topics and presenters are at the discretion of WATT Global Media and are subject to change without notice
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RWANDAN EGG FARM USES MODERN PRODUCTION TECHNIQUES

Fencing around each house increases biosecurity and

SeCUr“'y. Mark Clements

applied in Africa. A year and a half followed, which in-
cluded looking at why African egg production tends to be
lower than in more developed markets.

Studies complete and partners in hand, the new farm

was set up, with a focus on sourcing the right genetics and

feed, and establishing good biosecurity. The
farm has 48,000 ISA brown layers in lay but
has the capacity to house 65,000. At end of lay,

birds are sold for meat.

Focus on biosecurity

The farm has a shower block and all work-
ers must shower before entering the layer hous-
es. The farm has its own water storage facility,
so there can be no excuse not to shower at the
start of the working day. Additionally, workers
are also provided with a canteen.

The farm is gated, and each of the site’s houses is sur-
rounded by a fence, meaning that it is not possible to sim-
ply walk directly from one to another.

The layer houses themselves, each with a capacity of

7,000-8,000 birds, are single-span buildings with no sup-

Exclusive Webinar
Register Today at WATTAgNet.com/webinars

Live Broadcast on Tuesday, January 9, at 9 a.m. Central (Chicago)

GLOBAL
MEDIA

View On-Demand any time after January 10

I Formulating DDGS into Monogastric Diets to Maximize Profits
Dr. Bill Dozier.

Professor, Poultry Science Department
Auburn University Feed costs represent the greatest expense associated with swine or pouliry
production. Utilizing less expensive ingredients, such as DDGS, reduces costs
and maintains animal performance. However, the process for ethanol production
continues fo evolve, changing nutritional characteristics of DDGS. As a result,

strategies for DDGS inclusion in monogastric diet formulation also need fo adapt.

This webinar will discuss practical approaches for including DDGS in both swine
and pouliry diet formulations as well as provide insights info how DDGS can
provide an economical alternative fo other higher priced ingredients.

Dr. Hans H. Stein
Professor of Nutrition
University of lllinois

9
Sponsored by R Gold
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porting columns, and with concrete floors, making clean-
ing and disinfection easier.

Unusually for Rwanda, the layers are not caged, but
kept on woodchips and rice waste bedding, resulting in
welfare being higher than in competitor farms.

Between each house, there is a small packing station,
meaning eggs can be packed on site before being sold to

intermediaries and then shipped to Congo.

The best in Rwanda

The farm’s flock is fed mash rather than pellets. There
are six silos and raw materials, including corn from co-
ops and sourced locally, while additives are imported
from France. The farm has two crushers, said to be the
best in Rwanda, and feed production is automatically con-
trolled by the farm’s formulation room.

Where drinking water is concerned, it is treated with
chlorine, and intake is measured. The farm has an on-site

veterinarian to keep an eye on any potential health issues.

Poultrylnternational 1 2./

While the eggs produced at Musabyimana’s farm may
be bigger than the average produced in Rwanda, shell
quality better, and levels of welfare higher, this does not
result in a price premium for his eggs. However, where the
farm is able to gain an advantage is that, by being close to

purchasers, transport costs are lower.

Rwandan pouliry sector draws

international focus

wwwWATTAgNet.com/articles/32168

Despite this lack of recognition, Musabyimana
remains optimistic, believing that Africa must sat-
isfy its own demand rather than relying on imports.
More layer houses are being equipped and readied

for production. [l

7} Safer Food.

4, Our ResponSib ‘

ORIGINAL

Poultry growers, processors, and
retailers need non-antibiotic solutions
to meet today’s consumer demands.

v

Original XPC™ works naturally with the
biology of the bird to help strengthen
the immune system.

A strong immune system promotes:
\/Animal health & well-being

\/ More efficient production

\/ Safer food from farm to table

lamond V v Immune Strength for Life"

Diamond V

The Trusted Experts In Nutrition & Health’

For more information, call +1.319.366.0745 or visit www.diamondv.com
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Launch edition in 2016 exceeded expectations

(o food for the Middle East and
Africa.

With more than 300 exhibit-
ing companies from more than 40
countries and an expectation of
8,000 visitors, VIV MEA 2018 has
been expanded into an extra hall at
the Abu Dhabi National Exhibition
Center. After a launch edition in
2016 that exceeded expectations,
this international event comes back
with an enriched conference pro-
gram covering dairy, fish, poultry
and eggs. Strongly driven by busi-
ness, VIV MEA will offer more

WHEN AND WHERE

February 5-7, 2018
Abu Dhabi National Exhibition Centre

Abu Dhabi, United Arab Emirates
www.vivmea.nl

bennymarty, Bigstockphoto.com

tunities to industry profes- -

MEA expanded, enriched for 2018

WATT Global Media

Poultry Trends MEA
2018

February 6 at 9:30 a.m. in Capital Suite 9

WATT Global Media will host a semi-

nar, Poultry Trends MEA 2018, which will
comprise two presentations: one looking at

broiler production in the region and the other

looking at egg production. Expert speakers

sionals in the Middle East
and North Africa region.
The feed-to-food
concept brings together
supply and demand within
the complete animal pro-

tein chain. The driver be-

will trace how the region has grown over

recent years, and look at how consumption
and production can be expected to develop
over the years ahead. Particular attention
will be paid to market structures, consump-
tion drivers, globalization and trade, and

opportunities and challenges. Following the

presentations, there will be a question-and-

answer session.

hind the chain concept is
that animal feed and ani-
mal health are vital for meat quality
and safety. VIV MEA will repre-
sent every step in the meat, seafood
and dairy production process.

At VIV MEA, suppliers from
all segments of the feed-to-food
chain will be represented, from
suppliers of feed/ingredients and
animal health to equipment for
breeding, farming, slaughtering and
processing.

Situated in the heart of the
Middle Eastern mainland, Abu

Dhabi serves as a gateway to the
emerging economies of the Greater
Mekong Subregion. With its well-
developed infrastructure, political
and social stability, and consistent
openness to foreign investment, it
has been a magnet for overseas com-
panies looking for a strategic loca-
tion to set up or expand business.
VIV MEA will be held
February 5-7 at the Abu Dhabi
National Exhibition Centre in Abu
Dhabi, United Arab Emirates. M
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Feed>trategy

Animal feed solutions for a growing world

JOIN MORE THAN 20,000 ANIMAL FEED PROFESSIONALS
Subscribe now to Feed Strategy, a unique new monthly publication.

The NEW animal feed processing resource for navigating today’s
consumer-driven protein production

A growing worldwide population combined with a consumer demand for increased
transparency is quickly transforming the animal feed industry from being commodity based
to one which connects feed to farms to consumers.

Feed Strategy is uniquely positioned to address critical nutrition, health and manufacturing issues
impacting livestock and poultry diets on a global scale aimed at driving best outcomes across
sustainability, food safety and farm profitability.

Top Feed Strategy features will include:

»> Expert editorial coverage including analysis of industry trends and practical nutrition solutions

» Exclusive insights on the latest in feed manufacturing technologies

»> Special annual reports including the highly popular World Feed Panorama, Top Global Feed
Companies, Nutrition and Feed Survey and more

Don’t miss an issue, subscribe today! Go to: www.wattagnet.com/FSsubscribe

www.WATTGlobalMedia.com
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Saudi Arabia’s poultry industry
growing despite challenges

The Saudi Arabian government has set increasing broiler production
as a priority, but the industry still faces significant hurdles.

MARK CLEMENTS

Saudi Arabia’s chicken producers are being encour-
aged to raise production and follow in the footsteps of
the kingdom’s egg sector, which has more than satisfied
local demand for decades.

Saudi Arabia’s output of chicken meat and eggs are
thought to have continued their upward trends last year
with broiler meat output reaching 760,000 tons, up slightly
from the 755,000 tons recorded in 2016, while table egg

production rose by 2 percent to stand at 5.1 billion.

Output of broiler meat in the kingdom is expected

Saudi Arabian poultry sector at a glance, 2017
T 07%

Broiler meat production 760,000 mt

Broiler meat consumption 1.51 million mt

Broiler meat imports 790,000 mt
Broiler meat exports 40,000 mt
Per capita broiler meat consumption 51 kg
Egg production o g

5.1 billion
* 2016 1 T i . |
Source: USDA, WATT Global Media
4 i G 7y

Saudi Arabian poultry meat production is thought to have risen slightly; exports

to continue upwards for the foreseeable future, reports
the U.S. Department of Agriculture (USDA). The Saudi
government has set a strategic goal of satisfying 60
percent of local demand within the next five years, and
several development projects are in place to help reach
that target.

For example, the country’s largest poultry producer,
Al-Watania, is in the process of constructing a mega
poultry farm in the province of Al-Jour, which is expect-
ed to be operational by 2020. The farm will increase the
company’s daily production of broil-
ers from 820,000 to 1 million. Table
egg production is planned to rise by

1.5 percent to 3 million eggs per day.

J 6.0%

$11.0%

<
N/A

1t 2.0%

were static, while internal consumption fell. uspa, war Global Media

High demand, high hurdles

Saudi Arabia may have one of the
highest levels of per capita poultry
meat consumption in the world — 51
kg — but satisfying that demand lo-
cally is not easy, despite increasing
chicken production being a govern-
ment strategy.

Small and medium-sized farms
still confront high levels of bird mor-
tality, mainly caused by disease out-
breaks, including Newcastle disease
and avian influenza. The country’s
Ministry of Agriculture has, how-
ever, been working with producers

to help bring mortality rates down,

wwwWATTAgNet.com I January 2018




and this intervention is thought to have made significant

contributions to rising output levels over recent years.

While the government may offer help with vaccines,

equipment, feed and other input costs, pur-
chasing land in the kingdom is reported to be
difficult and subject to a variety of restrictions,
and this is believed to be holding back smaller
producers in particular.

Additionally, concerns over the depletion
of water reserves have resulted in restrictions
on crop production, notes the Food and Agriculture
Organization. Cultivation of wheat was phased out in
2016, and green forage crops will be phased out by
2019, meaning that livestock producers are becom-
ing more reliant on imports. The government also is
looking to better balance its books and cut back on
imports.

Consumption of broiler meat in the country is
thought to have fallen last year, due to a large number

of expats leaving the country. These departures are ex-

Poultrylnternational I 3 1

pected to continue dragging consumption down. With a
local preference for fresh or chilled birds, the decline in

population will particularly affect importers of poultry

Middle East, African pouliry industry growth continues

wwwWATTAgNet.com/articles/26053

meat, which tends to be frozen.
Approximately half of the poultry meat consumed in
Saudi Arabia is imported. However, last year saw import

volumes decrease by 11 percent.

Eggs
Saudi Arabia is 114 percent self sufficient in eggs,

and exports about 15 percent of production. The indus-

try is highly developed and produced 5.1 billion table

eggs in 2016, an increase of 2 percent. Ml

WWW.VIV.NET

January 2018 | wwwWATTAgNet.com

TICKET NOW:

REGISTER
ONLINE!

VIVMEA 2018

FEBRUARY 5-7, ABU DHABI, U. A. E.

INTERNATIONAL TRADE SHOW
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Robotics in pouliry production
to transform sector

Robotics in poultry production can be expected to make the
sector more efficient, but producers should help to shape how the

technology is employed.
MARK CLEMENTS

The market for robotics in agriculture is fore-
cast to reach US$11 million by 2023, according
to Research and Markets. While, for many, robots
may seem the stuff of science fiction, they are al-
ready appearing in chicken and egg production.

Discussions at trade show SPACE suggested
that robotics would not only transform the ef-
ficiency of livestock production but, rather than
being a technology to be feared, their use could
make agriculture more attractive, transform the
role of livestock producers completely, and
take on activities that are repetitive or dull.

It may not simply be the lives of producers
that are improved. Where poultry and other live-
stock are concerned, use of robots could improve
welfare, through reducing contact with human
beings.

The evolution of the agricultural robotics in-
dustry is expected to gain pace. Poultry and egg
producers must keep abreast of change and adopt
new technologies and, as the sector continues
to mature, producers will need to guide what
exactly the robots of the future will be, and how
they will fit into the production methods society

deems acceptable.

Friend or enemy?
While there may be numerous positives to em-
ploying robots on the farm, there is also the risk

of various negatives. For example, society is al-

ready ever more disconnected from livestock pro-
duction and use of robots may hasten this trend.
To counter this, producers will need to become
better communicators, not only to allay concerns
expressed by the public but also to ensure that ro-
bots exactly carry out the tasks required of them.
Among robots already being commercialized
for poultry production at SPACE were:
v Octopus Scarifier
The Octopus Scarifier is said to the first robot
of its kind in the world, designed to aerate litter

and monitor facilities.

SR S S
;?\"':“‘t\-‘h \ﬂﬁ“ e .A T J'L A_-'___’-;'_’

% ‘o

A"’_:w i) ' T % . gﬂ :’!"_:_

The Octopus Scarifier improves litter quality,
monitors house conditions and can apply
biocides in aerosol form to reduce bacterial

IOdd. Mark Clements
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The robot has advanced communication and
navigation systems that are on a par with autono-
mous vehicles. It is mobile, intelligent, autono-
mous, self-recharging, can be operated 24/7, and
its unique scarifier turns and aerates all litter
types. It also continuously maps indoor tempera-
ture, humidity, CO2, noise and light levels.

A version for the decontamination of empty
poultry houses is also available, called the

Octopus Poultry Safe.

To watch the Octopus Scarifier
and Spoutnic in action, go to

https://go0.gl/2ipINL and
https://goo.gl/eXofdL

The Octopus Scarifier can be equipped with
various modules, designed to decontaminate
buildings and deliver liquid medicines or vac-
cines. Its manufacturers note that the robot can
improve welfare and reduce mortality as turning
and ventilating litter helps to prevent the onset of
aspergillosis, podermatitis, and hock and breast
injuries, which may lead to death and down-
grades at processing.

Regular aeration of litter also inhibits fermen-
tation and reduces ammonia levels, and applica-
tion of biocides directly into the turned litter can
reduce bacterial challenge, increasingly impor-
tant as concerns surrounding over-use of antibiot-
ics and antibiotic resistance mount.

v’ Spoutnic

The Spoutnic, produced by Tibot Technologies,
is the brainchild of a husband and wife with a
breeding flock, and was dreamed up after the latter
developed health problems and was no longer able
to walk the house to prevent birds laying on litter.

The Spoutnic can move randomly throughout
the hen house, forcing birds to move.

In addition to simply journeying through the
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VISIT OUR BOOTH
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Dear Colleagues,

Italy, the bel paese, will host the 6" Mediterranean
Poultry Summit of the WPSA.

The 6™ MPS will be taking place on June18-20,

'| 2018, in Torino, at the Universita degli Studi,

Cavallerizza Reale.

Members of the Italian branch of the WPSA are
working very hard to make this summit a very
informative, enjoyable and one to be long
remembered.

A number of excellent keynote speakers coming
from different countries have lined-up to share with
us their expertise and know-how.

Some novel sessions of major importance to the
industry at this time have been added.

Very sincerly,

Nuhad J. Daghir, President MPN of WPSA

For more information, please visit our website:
WWW.MPN-WPSA.ORG
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ROBOITICS IN POULIRY PRODUCTION TO TRANSFORM SECTOR

poultry shed, the Spoutnic is equipped with
lights and sounds to prevent birds becoming
habituated. Work with a university research
team has resulted in various combinations of
lights and noises which can be changed over
time.

The robot can move at a variety of speeds
and can pass over eggs without breaking
them.

The Spoutnic may encourage layers to lay
in nesting boxes, but it also offers other ben-
efits. By encouraging birds to move, there is

an improvement in weight gain and health,

and the Spoutnic’s random movements do

The Spoutnic not only encourages birds to lay in nest boxes not result in stress or birds panicking.
but encourages movement, promoting weight gain and Once charged, the Spoutnic can perform
health.  Mork Clements for a guaranteed eight hours. M

FOR ANTIBIOTIC - FREE PRODUCTION

Mix( il CoxxO)il immunO)il Air()i

)
VIV ASIA 2017 Booth £H102-940, VIV MEA 2018 See us at IPPE hooth C3419 nfo@awiat.con - wiv.swpintcon e Al
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How NIR pouliry feed
ingredient analysis increases

output

A better understanding of poultry feed ingredients raises profitability
and helps producers face growing challenges.

MICHAEL BEDFORD

A more in-depth analysis of raw feed materials is
now possible, helping to improve feed for

Patrick Jennings | Shutterstock.com

Delivering broiler and layer
nutrient requirements with unfail-
ing accuracy, without over or under
supplying, is key to maintaining
production efficiency. However,
knowing how to do this means get-
ting to know a lot more about the
ingredients being used in diet for-
mulations, including corn, soy and
indeed all raw materials.

Nutrient excess must be avoided

Poultry producers are expected to face growing challenges and
will need to look at how to make incremental gains to ensure a
Compeﬁl'ive edge. | Gualberto Becerra, Shutterstock.com

as much as nutrient deficiency, as disturbances to diges- Know your materials

tive efficiency or severe nutrient imbalances can result A key area for development in terms of tackling

in undigested nutrients reaching a bird’s large intestine, the multifactorial challenges set to affect the poultry
where fermentation patterns may change. This can lead feed sector is likely to be real-time ingredient analysis,
to an environment more favorable to pathogenic bacteria which enables nutritionists to ensure that the diets be-
and disease outbreaks. Understanding the value of ad- ing manufactured deliver the nutrients required. Recent
ditives in improving digestive efficiency is important to developments in near-infrared spectroscopy (NIR)
ensure full advantage is taken of their effects. technology mean that a more in-depth analysis of raw
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materials is now possible — in turn helping to improve
enzyme application and poultry feed formulation.

With levels of the antinutrient phytate varying not
just between feedstuffs but within a single raw mate-
rial, NIR gives nutritionists confidence that there is
sufficient substrate on which a phytase enzyme can act.

Where higher levels of phytate are detected, pro-
ducers can use higher doses of phytases to increase
phosphate availability and reduce the antinutritive
effect of phytate more effectively. This al-
lows producers to tap into opportunities for
incremental gain that may otherwise have not
have been realized.

Better and more rapid identification of
key antinutrients, ranging from mycotoxins
and nonstarch polysaccharides (NSPs) to
phytate, is set to play a key part in the future
of the poultry industry — and a good example of
this is the way in which companies have changed with

regard to applying feed enzymes such as phytase.

Growing understanding of phytase

While phytases were originally used to release
phosphorus, feed manufacturers are becoming much
more aware of the extra-phosphoric effects that can
be exploited by using products to target the complete
breakdown of the phytate level of the diet.

The process is being used to particular effect in the
ongoing effort to tackle woody breast. Research has dem-
onstrated that high doses of phytase, combined with nutri-
ents that support the antioxidant status of the animal, can
play a role in reducing the severity of the condition.

Within the enzyme sector as a whole, second-
ary effects will become of equal importance as the
primary effects — inositol release being one example.
Understanding that there are marked differences be-
tween products, and the way they attack the substrate,
is important, hence the need for evaluation.

Poultry nutrition has seen significant advances in
the past 50 years, with the introduction of ingredient
analysis, least cost formulation and the advent of a
multitude of additives including vitamins, amino acids,

antibiotics, coccidiostats and enzymes.
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Growing challenges

The next 10 years look set to bring further develop-
ments with changes in industry practices, increased
competition and mounting pressure from consumers.

Feed companies are expected to reduce their reli-
ance on antibiotics while maintaining production ef-
ficiency, necessitating a greater degree of precision in
nutrient delivery with minimal antinutrient contamina-

tion.

Precision pouliry nutrition shapes
industry’s future

www.WATTAgNet.com/articles/30774

Concurrently, the availability of raw
materials, with staple ingredients such as corn and soy
likely to be limited as a result of production pressures,
prohibition of GMOs, and climate change, will become
an increasing issue. Shortages may be a particularly
apparent in the Middle East, where water-intensive
crops tend to be imported from the U.S., Canada and
Europe, rather than grown locally.

With these changes in global markets, companies
are increasingly looking at ways that incremental gains
can be achieved to ensure a competitive edge and on-
going profitability.

As a result, companies are spending increasing
amounts of time and effort evaluating products, sup-
pliers and different applications, with nutritionists and
scientists focused on identifying ways to make incre-
mental improvements to feed.

Formulating diets to meet precise nutritional re-
quirements means fewer resources are wasted, fewer
problems are created in the gut, and broilers can be fed
with fewer problems. While it is tempting to focus on
the next big thing to deliver a major step change, the
role of small initiatives to advance energy and nutrition

efficiency should not be underestimated. M

Michael Bedford is the research director with AB Vista

orestligetka, fotolia
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Understanding rice bran in pig,

poultry feeds

Rice bran is an atypical ingredient; it has excellent nutritive value, but it is
undervalued by most nutritionists and the commodities market.

Rice bran can be a valuable ingredient if it is of high-quality

Origin. Palagiri | Wikimedia.org

Field rice comes with a tightly attached hull that is rich in silica. |

Indiatraveler | Dreamstime.com

IOANNIS MAVROMICHALIS

Rice bran is a misnomer, or rather a confusing
term because it can encompass a range of rice by-
products at variable concentrations. But rice bran
it is, and this name has prevailed in literature
and commerce. It is a very atypical ingredient: it
has excellent nutritive value, but it is underval-
ued by most nutritionists; it is widely available,
but hardly traded in the commodities market.
Understanding how rice bran is produced and
its problems will help nutritionists seek out this
eccentric ingredient and use it in pig and poultry

diets with confidence.

The rice milling process

It all starts with rice grain as it arrives from
the field. The rice we grow and the rice we hu-
mans eat do not look the same. Field rice comes
with a tightly attached outer husk or hull, very
much like barley and oats. Removing the hulls is
the first step in the rice milling industry. Unlike
other similar cereals, rice has hulls extremely
rich in silica (silicon dioxide), better known as
quartz or sand. As such, rice hulls are immensely
abrasive not only on the feed mill machinery, but

also inside the animal.

Read more: 5 guidelines for alternative
animal feed ingredients
Consumption of rice hulls at sufficient quanti-

ties can cause diarrhea (best case scenario) and
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internal bleeding (worst case scenario). Obviously,
the damage increases with ingested volume. As
such, it strongly prohibits using rice hulls in di-
ets for pigs and poultry — even at the slightest
concentration. Most rice mills use rice hulls as a
source of energy as they burn it to produce heat
or electricity, or both. Lamentably, some mills
incorporate some part of their rice hull production
into rice bran, and this is the first reason why some
such products fail. To this end, it is recommended
to test incoming rice bran for silica according to
volume and frequency of loads.

‘When the hulls are removed, we are left
with a brownish grain — also known as brown
rice. This looks very much like wheat, and like
wheat, it is very hard to boil and chew. Thus,
the outer brown layer, which is rich in fiber (the
hard to chew part), is removed. This is the actual
“bran,” again equivalent to wheat bran, even in
the profile of the fiber: it is rich in pentosans, es-
pecially arabinoxylans. Because of this, it should
be equally beneficial to use a wheat-specific
enzyme when high levels of rice bran are used.
Most likely, this is going to benefit more poultry
than pigs, but all these assumptions require docu-
mentation.

Further down the rice milling process, the
embryo is removed. Rice grain is a seed, after all,
and contains an embryo that will give a new plant
— the rest are its first food. This embryo is rich
in protein and oil. Removing them leaves the rice
we consume, which is practically a starch-rich
staple. In some instances, especially in Asia, rice
oil is extracted, but in most cases, the embryos
are blended with bran. This is a desirable pro-
cess, but it can also be the root of many troubles.
Along with the oil, there are a good amount of
enzymes that oxidize it (used by the new seedling
to obtain its first energy “drink” before starch
is mobilized from afar). These lipoxidases start
acting as soon as they are exposed to the air, and
this happens when the embryos are torn apart

during the milling process. Thus, rice bran con-
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Removing the outer hull leaves a brownish grain.

Airborne77 | Dreamstime.com

White rice is a polished grain that is mostly starch.

Andrey Ospishchev | Dreamstime.com

tains high levels of oil, which gives it high nutri-
tive value for animal feeding, but this oil might
be highly oxidized, which causes feed refusal

by animals — especially young ones. To prevent
this, an antioxidant should be added at the rice
mill, but this is seldom done, perhaps due to cost
or lack of mixing abilities. If unprotected, full-
fat rice bran (as it is often called) will oxidize
rapidly unless it is consumed within days from its

production.
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UNDERSTANDING RICE BRAN IN PIG, POULIRY FEEDS

The final product

To arrive at the highly glossy
rice we buy at the supermarkets,
rice mills must polish the final
product. This is achieved by fric-
tion using calcium carbonate.
This is why when we rinse rice
before cooking it the water is
cloudy. The amount of calcium
carbonate used is minimal, but it
should be taken into account as
this mineral is used in many nu-
trition products, such as soybean
meal to increase flowability,
and vitamin, mineral, medicinal
premixes as a carrier and dilu-

ent. Thus, calcium laboratory

analysis is required to ensure the
correct calcium level is entered
in the feed formulation matrix.
Rice polishing leaves behind a
dust of calcium carbonate and
starch, which are again added
into wheat bran, without dimin-
ishing its quality — but they do
come at a very distinctly finer
particle size so separation could
be an issue if embryo-derived oil
is not in the mix to keep every-
thing “in suspension.”

The final thing we must be
aware of rice bran is that it is a
cereal rich in phytate. In other

words, it contains negligible

amounts of digestible (pigs) or
available (poultry) phosphorus.
Only 12 percent of total phos-
phorus is of any use to these
animals — the rest is excreted in
the manure. Adding the enzyme
phytase will most likely benefit
any diet containing rice bran, but
perhaps an extra dose might be
warranted — again a very nice
theory that requires input from
those most interested in this
business: the phytase suppliers.
As it stands, rice bran-based di-
ets require increased supplemen-
tation with phosphates (mono- or

di-calcium phosphates), which
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should not be a problem for most
mills, unless a concentrate of
micro-ingredients already con-
taining phosphate is used. In this
case, the mill will need to pro-
vide for an additional/occasional
ingredient: a phosphate to be
used in diets rich in rice bran.

In conclusion, rice bran is a
valuable ingredient as it contains
about 14 percent crude protein,

7 to 10 percent crude fiber and
up to 17 percent oil. This gives it
a net energy concentration of 10
MIJ/kg for pigs, and a metaboliz-
able energy of 11.5 Mj/kg for
poultry. Absence of any hulls

and stabilization of the oil will
ensure a high-quality product
that can be used at levels re-
stricted only by its fiber concen-
tration in all diets for pigs and

poultry.
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loannis Mavromichalis,

Ph.D., is an animal nutrition
industry consultant. To
contact Mavromichalis, email

imavromichalis@icloud.com.
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DSM'’s Digital YolkFan is

a digital extension of the
company’s YolkFan, providing
the same practicality and
colors, but extended into a
digital tool. psm

-

Poultry products
S5 recognized in SPACE
innovation awards

New products and innovations for chicken and egg
production were recognized at SPACE 2017.

MARK CLEMENTS

Chicken and egg production products once again
were featured in the most recent Innov’Space awards, the
awards program that has taken place each year at France’s
trade show SPACE for more than two decades.

Across species, there were almost 160 products and
services up for consideration.

Nine products were award one star last year, none were
given two, but two products received the highest accolade

— three stars.

THREE STARS
DSM Nutritional Product’s Digital YolkFan, devel-
oped in conjunction with Nix Sensor Ltd., was one of the
two products last year to win three stars. Digital YolkFan
brings egg color measurement into the digital era, and is
the first color sensor developed to measure egg yolk color
objectively.
Powered by a handheld Nix
Sensor, which has its own light
source and blocks out ambient
- light, the Digital YolkFan allows
amore accurate and easy way of
recording the color of egg yolks
and displays results via a smart-
phone app.
PickPuck feed distribution
equipment, from Big Dutchman
International, has been designed

to stimulate hens’ natural behavior

of searching out
food, helping to pre-
vent boredom.

Also a recipi-
ent of three stars,
PickPuck comprises

a swinging plate with

PickPuck from Big
Dutchman keeps birds

a coarse surface that

stimulated and smooths is suspended below a

beaks at the same time. drop pipe delivering
Big Dutchman feed. When a hen
knocks or pecks the

plate, a small amount of feed is dispensed which can then
be eaten. The coarse nature of the plate also helps to wear
down her beak. Grains that fall into the litter also help to

promote natural scratching behavior.

ONE STAR

BlueFan ventilation equipment from Skov is a flange-
mounted, corrosion-free fan with a cone and motor-con-
trolled shutter. The BlueFan can be used in combi-tunnel
and tunnel ventilated houses and is controlled by the cli-
mate computer. It is available in a version focusing on low
energy consumption and a version focusing on maximiz-
ing air output. Both are available in several variants.

BlueFan has a tightly closed motorized shutter, pre-
venting unwanted air movement when not in operation,
and a direct drive motor to reduce maintenance. The

BlueFan is made of plastic and stainless steel and is de-
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POULTRY PRODUCTS RECOGNIZED IN SPACE INNOVATION AVWARDS

signed especially for the demanding house environment.
Chicken’Lib is a mobile henhouse equipped with solar
panels, meaning that it does not have to be near a source of
electricity. Manufacturer Beiser Environnement notes that the
house can be easily constructed using a forklift truck and is

easy to move and manage. Blinds are installed to control light,

Innovative pouliry products recognized

at SPACE 2015
www.WATTAgNet.com/articles/24327

while its ventilation inlets can be managed remotely. The mo-
bile henhouse offers farmers energy savings and can contrib-
ute to protecting health status when moving flocks.

Desvac Duo, from Ceva Sante Animale facilitates the
simultaneous or separate application of vaccines and gels in
the hatchery.

The equipment has two arms, adaptable to all conveyor
types, and allows vaccines and gels to be applied in-line
without the need to stop the movement of chick baskets,
which saves time when compared with traditional methods.

Desvac Duo administers vaccines commonly used in the
hatchery, while its gel delivery system can supply gels con-
taining barrier flora, nutrients and rehydrating products.

Desvac Duo works with a colored liquid gel that can be
applied as droplets across the whole surface of the basket,
covering all chicks while, where vaccination is concerned, flat
jets ensure that all chicks are vaccinated.

EW Nutrition’s Easy facilitates direct on-farm addition
of liquid compound feeds to compound feed. Easy’s simple
technology takes advantage of the feed conveyor’s available
motion energy, making it energy saving and eco-friendly.
Easy frees up water lines, often used to deliver vaccines or
pharmaceuticals; and, by not including liquid feeds in water

lines, biofilm growth is reduced.

PURE Genius
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Designed to be user-friendly, the product requires low fi-
nancial investment and is installed without technical support.

Firstlit from Dugue is an automatic litter-spreading
system that delivers pelleted straw in poultry houses of any
length and up to 30 meters in width.

The system comprises a 21-square-meter silo, a screw to
deliver pellets, a spreader, and a programmable controller.
Suspended from the house’s roof structure, Firstlit evenly
distributes litter throughout the house prior to stocking, or
can top up litter once the flock is in place.

My.Luda.Farm, from Luda Farm is a dashboard for use
on smartphone, tablet or computer that collects data from
sensors and cameras around the farm and gives the farmer
remote control over critical equipment. Delivered through
an easy-to-use interface, the application allows farmers
to check cameras, turn equipment on and off, and check
fences or diesel levels.

Included in the platform is a simple task management
program, and the app can link events together: For example,

an alert can be linked to turning on a camera.

Poultrylnternational 1 4.5

Roxell’s Natural Beak Smoothing-NBS is a rough-
surfaced broiler breeder feeding system to smooth birds’
beaks. The rough interior of the feeding pans controls beak
growth continuously as birds eat.

Nectra Ultrascan can be used across species for candling
from the fifth day of incubation. A multispectral ray is used to
read the metabolic development of eggs while ignoring inter-
ference from noise, light or electromagnetic fields.

Manufacturer Nectra says the product offers improve-
ments in incubation that can be achieved by identifying the
poorest positions in an incubator or egg tray. The energy-
saving Nectra Ultrascan raises health quality in incubators
by allowing the early removal of dead eggs. It is non-inva-
sive, does not rely on lasers and can identify eggs that may
have been placed upside down.

Scraper FAF. FAF’s galvanized steel Scraper can be ad-
justed to fit all pits, operated by a stainless steel cable molded
with balls, which acts as a chain. No specific masonry is
needed to support the scraper, which is equipped with 24-volt

motors and can be operated manually or automatically. B
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How to improve chicken leg
meat profits, reduce waste

To maximize yield and profitability, poultry processors need to
make every gram of meat count, and this includes leg meat.

MARK CLEMENTS

To maximize yield and profitability, poultry
processors need to make every gram of meat
count, and this includes leg meat.

In western markets, the lower value often
associated with leg meat compared with breast
meat means that not all of the broiler car-
cass meat will achieve the same return for pro-
Cessors.

However, by offering leg meat in presentations
that align with today’s lifestyles, emphasizing its
taste and nutritional qualities, and helping to fos-
ter a change in consumer perceptions, processors
can seek to extract more value from the parts of

the carcass that are too often considered second-

ary, delegates at Marel’s Poultry ShowHow, held

Carefully harvested thigh meat can be processed
into a variety of presentations. marel

in Copenhagen, Denmark, late last year, were
told.

Varying popularity

Chicken thighs tend to have a slightly darker
meat than breast meat, and are often seen as less
attractive and less healthy. Yet there is little nutri-
tional difference between breast and thigh meat,
including protein, carbohydrates, cholesterol,
calories, sodium and iron. While the fat content
in leg meat may be slightly higher, it keeps the
meat succulent and aids taste.

And it is not always the case that leg meat is
seen as second best year-round in mature western
markets. Sales of legs rise during the summer
months, meaning that consumers already have
some interest in opting for leg meat, be it bone-in
legs, drums or thigh fillets.

Leg meat, either on its own or mixed with
other cuts, is already used in several products, in-
cluding nuggets, patties and sausage, yet in addi-
tion to using leg meat as an ingredient, or selling
it bone-in, there are several options that proces-

sors may want to consider.

Extending presentation options

Given the taste qualities of leg meat, there are
ample opportunities for its use in strips, bites,
popcorn, as cubes for skewers and -- if carefully
removed, flattened and portioned -- leg meat

can be coated and marinated, opening it up to a
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variety of innovative presentations, said Pieter
Klaas Hopma Zijlema, Marel sales manager con-
venience.

Thigh meat steaks, for example, remain a
niche in Europe, but in Asia, 85 percent of steaks

and chicken burgers are made from thigh meat.

Cubed thigh meat can be more succulent

and tasty than breast meat, and an ideal
presentation for skewers and easy-to-eat
presentations. marel

In Japan, for example, a thigh fillet can be
twice the price of a breast fillet, and Asian cui-
sine can offer several examples to Western pro-
cessors that could easily be adopted in markets
where leg meat remains undervalued.

Sate is already widely known, however the
Japanese skewer presentation yakitori and the
deep-fried karaage, which sees thigh meat mixed
with skin, are less well known, but could offer
processors the opportunity to add value.

The difference between Asia and Europe and
the U.S. may already be closing where leg meat is
concerned.

A survey of professional chefs in the
U.S. found that they much preferred to work with
leg meat when preparing chicken dishes, while

in Europe, the gap between the retail price per
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HOW TO IMPROVE CHICKEN LEG MEAT
PROFITS, REDUCE VWASTE

kilogram of breast and thigh fillet is closing, and in
some markets is less than 10 percent. Interest in por-
tioning thigh meat is thought to be growing particu-
larly strongly in Eastern Europe, Finland, Romania
and Spain.

Where catering to modern lifestyles is concerned,
it is worth remembering that the average time that
consumers spend preparing food in many mar-
kets has fallen dramatically, while an appetite for
consuming restaurant-type foods in the home has

grown.

Efficient processing

While there may be opportunities that proces-
sors are yet to fully explore, if a market for further
processed meat is to be grown, it is important that
processed yields are as high as possible in order to
add value to the total operations of the plant,
said Morten Dalqvist, Marel product manager por-
tioning.

There are various ways portioning lines can be
set up, for example ranging from a single portion
cutter that can be scaled up to full-scale solutions in-
tegrated into the end of the deboning line. Similarly,
there are a variety of options where coatings and

heat treatments are concerned.

Green credentials
Making better use of leg meat may not simply be

a case of improving processors’ bottom line, it may

offer much broader benefits. As global demand for

Premium+® breeder nest

meat rises, it will be important to use all resources
— including as much of the broiler carcass as ef-
ficiently as possible — and as companies’ green cre-
dentials come under greater scrutiny, efficient use of
Visit us during VIV MEA

inputs and less wasteful outputs will become more

important. H
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KELVION NF100M HEAT
EXCHANGER PLATE

The Kelvion NF100M heat ex-

changer plate offers a solution for

operations with viscous and particle-
containing media, like in the treatment
of industrial waste water. Features of
the NF100M heat exchanger plate in-
clude free-flow channels with constant
width of the flow gap and continuous
support lines, which enables particles
up to a 3 millimeter diameter to flow
through separate gaps without causing
blockage. This design enables energy-
efficient treatment of these demanding
media.

www.kelvion.com

DUPONT OPTIMASH
AD-300 BIOGAS
ENZYME

The DuPont OPTIMASH AD-300
enzyme is a protease-only product
that is effective at breaking down
organic materials that contain protein,
such as wastewater sludge, food waste,
animal and farm wastes. It functions
by breaking down the protein poly-
mers, resulting in soluble amino acids
that are more suitable for biogas-pro-
ducing organisms. By incorporating
the protease into their digester, biogas

plant operators can expect numerous

To search a full list of products, go to
www.WATTAgNet.com/directories/290

benefits, including: more efficient use
of proteinaceous materials; increased
biogas production; increased fermenta-
tion rate and shorter residence time;
greater feedstock flexibility; increased
process robustness and further reduc-

tion of volatile solids.
www.dupont.com

GIORDANO POULTRY
PLAST PIEDMONT OPEN
TRANSPORT COOP

!!1.l'Il||!!i!IiiiiI!ilii'iIi!!"'.:

The Giordano Poultry Plast
Piedmont Open transport coop en-
sures better conditions for the trans-
port of animals, dramatically reduc-
ing the risk and incidence of injuries
and bone fractures caused during
loading and unloading operations.
The results are reductions in stress
and time needed to carry out usual
transport operations.

www.poultryplast.com

LUDA.FARM FARMCAM
HD CAMERA
SURVEILLANCE SYSTEM
The Luda.Farm FarmCam HD
camera surveillance system is a
professional wireless camera system
that is easy to install, interference

free and gives you video in full HD.

View the video directly on your

TV, computer or connect to the in-
ternet and watch the video stream

on your smartphone/tablet with the
FarmCam HD app. Connect up to
four cameras, view and zoom on
your screen or watch all four cameras
at the same time to get an instant
overview of several areas. With
night-vision, FarmCam HD monitors
your farm day and night. The camera
features motion-detection, records
both video and sound, and sends
notifications and alarms directly to
your smartphone or PC if it detects
movement outside your working
hours. FarmCam HD includes a fully
water-proof camera with rugged
design that is built to last and comes
with a three-year warranty. The app
and software are available in English,
German, French and Swedish.

www.luda.farm

AVIAGEN EFFICIENCY
PRO MALE BROILER
BREEDER

The Aviagen Efficiency Pro Male
broiler breeder is an easy-to-manage
male that excels in breeder perfor-
mance and feed efficiency under

varied environmental conditions as
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well as offers excellent meat quality,
yield and processing advantages. The
Efficiency Pro Male is commercially
available in the U.S. and Canada.

www.aviagen.com

CHROMASENS 3DPIXA
3D LINE SCAN CAMERA

The Chromasens 3DPIXA dual

200 um HR is a 3D line scan camera
is designed for high-speed 3D in-
spection tasks requiring a maximum
field-of-view of 55 inches. It employs
factory-calibrated stereo cameras,
enabling simultaneously the acquisi-
tion of 2D color images along with
either a height map or 3D point
cloud, and is especially effective in
the inspection of food products. The
3DPIXA dual 200pm HR signifi-
cantly reduces operational costs by
improving efficiencies in product
validation.

www.chromasens.de

Poultrylnternational 1 5 |

AVIAGEN RAMBLER
RANGER BIRDS

The Rambler Ranger is a
range of specialty birds that is
part of Aviagen’s Rowan Range
portfolio of slower-growing and
colored birds. These birds gener-
ate a traditional broiler that is
robust with competitive meat yield
and excellent health and welfare
characteristics. This breed is par-
ticularly well-suited to organic
growers that are processing at high
ages.

www.aviagen.com
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www.wattagnet.com/ o
Marketdata/Poultry/
P
Y 4
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WORLD’S LEADING MANUFACTURER OF:

e Egg Washers & Dryers for use with Moba, Sanovo,
Pelbo egg breakers
e Moba, Staalkat, Diamond egg graders
Capacity of 3,600 to 252,000 eggs per hour
e Plastic Egg Tray Washers. Dry with Automatic Inline
Spin Dryers
Capacity of 1,000 to 12,000 trays per hour
e Pallet/Divider Washers

e Hatcher Tray & Chick Box Washers
e Chick & Shell Separators
¢ Inline & Round Vaccinating & Sexing Carousels
e Chick Counters/Boxers e Crate & Coop Washers
e Meat Tray, Lug & Box Washers

KUHL CORPORATION
P.0. BOX 26 — 39 KUHL ROAD
FLEMINGTON, NJ 08822-0026 USA
PHONE: 908-782-5696 * FAX: 908-782-2751

EMAIL: hyk@kuhlcorp.com ¢ www.kuhlcorp.com
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6th Mediterranean Poultry SUMMIt ..........ooiviuiiiiiiiice s 34 rons Willem van Beemen
AVEVE BIOChEM NV ... 4 Fax: +31 344 653 261
Big Dutchman Intl GMbH...........coiiiiiiiieic e 19 fvanbeemen@wattglobal.com
Boehringer Ingelheim Inl.... .3

Cobb-Vantress Inc ......... Tinek Soani
Danisco (UK) LIMIted..........covovveieiieieieicceeieeeeee s Ineke van spanje
DIAMONG Ve Tel: +31 495 526 155
Dominant CZ s Fax: +31 495 525 126
EDurcE'InIdustnes ACld : tvanspanje@wattglobal.com

ASY BIO INC oot

FOOAMAIE B ... _ o

Foss North America........... . Dingding Li

Giordano Poultry-Plast SpA - | Tel: +86 137 640 39062
IMPex BArneveld BY..........c.ciiiiiiiiiiit s : | Fax +86 21 541 33676
AOSEr POUIY EQUIPIONE T dingdinglivp.163.com
Liptosa......ccvevvrciciice, .

Lubing Maschinenfabrik GMmbH ............ccooiiiiiiii ] Pam Ballard

MOBA BY . C4 Tel: +1 815 966 5576
Natural Remedies....... .45 ballard@wattglobal.com
Novus International Inc.. .17 °
NUGEBIMQ ...t 18

POBE INUIFTHON ... s 26

PURE Bioscience............ .44 Mary Harris

SALMET GmbH & C0. KG.....oiiiieiiieie e 11 Tel: +1 815 980 5938
ggz\égo ASSOCIHON. ... l? mharris@wattalobal com
Specht Ten Elsen GmbH.

Tavsan Dis Ticaret A.S. ..

VNU EXhIbIHONS EUTOPE ... 31 Jeff Miller

g > Tel: +1 815 966 5582

imiller@wattglobal.com
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accompany each subscription order.
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Engineered Transportation Efficiency < Connectiv

This digital publication provides practical insights and solutions in feed
transportation. Explore real-world perspectives from your feed industry
peers as they share how their companies are innovating for success.

Subscribe now to receive your complimentary
digita’ COpy.' httPS://goo'g’/”anq www.WATTAgNet.com I January 2018




Where chickens are, is

»VARIA with MIDDLE NEST«
| ANUFCTURER OF POULTRY
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Egg collection from the middle nest!
Eggs from the installation are collected automatically.

Good overview throughout all tiers!
Narrow manure pelts ensure a smooth

belt run!
The depth of the equipment up to the

middle is one arm length!
Animal-friendly nests!

Poul ' '
try Equipment - Equipement Avicole 70X\

e
Lew ﬂsm GmbH & Go, K

eco and livestock
friendly

THE »SPECHT VARIA PLUS«

- SYSTEM
r e ,,Specht Varia Plus System*“ is the
| esult of our experience for decades.

am——
e
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More space per bir
rent requirements
Excellent overview under
well as under in each tier.
water, feed, resting ared
available in each level.

Good nest inspection due

the outside.
Due to tiltable floor the automatic lock of the
nest is possible.

fficient place for

The wide egg belts ensure su

the eggs.
Additional pe
The additional level above
Directly from the manufacturer.
since 1961 our own fabrication.

Benefit from our experience.

d according to the
of animal welfare.
the installation as

and nest are

to their arrangement

rches in the installation.
the nests is possible.
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Telefg:iiléar(;Neg 13 « D-47665 Sonsbeck (Germa
e ech(t ) 2838 912-0 » Telefax +49 (0) 2838 27ng )
o 'Ii.'h -tenelsen.de - www.specht-tenel :
o0 Ton Elson » GSM: 449.173 - 8 79 2gn8.g :



RELIABILITY

EVERY MINOR CRACK IN YOUR EGG
PRODUCTION CHAIN HAS HUGE CONSEQUENCES.

Choose a partner to rely on, 24/7

We know your business like no other. We know that downtime of egg grading,
packing and processing equipment is one of the biggest nightmares of every
egg producer. Therefore, we design and service our machines in the most
reliable way. Our worldwide service team is on standy 24/7 to keep your business
going. Quality and long-term support have been our standards for 70 years.

Visit us at:

VIV MEA
February 5-7,2018
Abu Dhabi




