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Keeping a few chickens for household eggs
and the occasional Sunday roast is very rewarding
and not particularly difficult, but as anyone who
has taken steps to scale up a backyard operation
will tell you, commercial poultry production

is fraught with challenges. And while chicken
arguably offers the easiest entry point to farming
of any livestock, “easy” is relative, and there

are many boxes to tick before you have a
sustainable business.

Feed makes up as much as 75% of a poultry
farm's input costs and securing the best feed
source at the best price is always a priority - an
issue that new farmers come up against without
fail. We hear the questions often: why is feed so
expensive? Do the big producers intentionally
keep feed prices high to prevent us competing
with them? How can a small farmer like me cut
feed costs - can | not grow my own maize?

In this issue we followed the grain value
chain to find answers to these questions and to
unpack the complicated issues around feed. We
investigate the link between international grain
crops and South African chicken-feed prices
(pages 10 and 28), share tips to minimise wastage
(p31), and hear how small-scale farmers navigate
the feed-cost challenges (p34).

We also collected inside info from the animal-
feed industry (p62), tips from farmers for
sourcing and storing their precious feed (p60),
and insight from an animal nutritionist about the
complexities of feed composition (p58). Maize
also stars in our recipe for the best mielie muffins
you'll ever taste (p64).

We hope the stories in these pages give you
some real food for thought.

Melinda
editor@poultrybulletin.co.za
¥ @melshaw001

THE FEED ISSUE

Contents

46

5 Atime of great challenge
6 Letters to the editor

8 Newsin brief
Latest industry news

12

28

46 Humour
Just how did Chicken Korma
getits name?

52 On the wires
Poultry developments on
the global front

10 Economist's view

Mike Schussler on sky-high

feed prices

54 Afoothold in the desert
Insights from our
neighbours in Namibia

12 The wings of change

How changing consumer
tastes may affect the market

58 ‘Can | make my own feed?"

Areaders asks; an expert
provides the answers

18 Members' noticeboard

Allthe latest industry
intelligence summarised

60 Hacks & Tips

Farmers on storing and
sourcing feed

28 Poultry feed: “fowl” play

or fair value?
Following the grain chain to
understand feed prices

62 Feed manufacturers
weigh in

AFMA's role in keeping our
poultry fed

38 Poultry success in Rwanda

A case study for adapting to

one's market

64 Recipe
Mielie muffins

OCTOBER/NOVEMBER 2021 POULTRY BULLETIN 1

Photographs: Pierre van Rooyen; Shutterstock; illustrations: Ellen Heydenrych, Jason Bronkhorst. Cover image: Neil Weideman


mailto:editor@poultrybulletin.co.za

LET'S RUFFLE SOME FERTHERS
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With over 100 years of experience and a team of commercially astute technical experts we know about
feeding chickens for profit.

It isn’t only live mass that’s important, how long it takes to get birds to the desired weight and how
efficiently they utilise the nutrients provided in the feed whilst limiting waste is critical. So at EPOL

we consistently apply the latest scientific nutrition principles combined with an understanding of the
commercial impact of our formulations to formulate a range of perfectly balanced feeds to suit a variety
of circumstances that ensures birds achieve their full genetic potential to ensure a prosperous sustainable
future operation.

Visit our website or contact our experts to find the EPOL broiler feed most suited to
your environment.
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Contact your nearest expert:
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Vaalwater Mill (Limpopo) 087 820 4580 | Louis Slabbert 082 825 3408 ¢ Worcester Mill (W Cape) 023 346 6400 | Danie Carstens 076 888 5302
Berlin Mill (E Cape) 043 685 2111 | Gavin Norman 083 443 0111 e Pietermaritzburg Mill (KZN) 033 387 2460 | Sipho Mvuyana 071 313 4269
Walter Hildebrandt 066 470 3950

All products are registered under Act 36 of 1947. | Products are manufactured according to international feed safety and quality standards.
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FROM THE BOARDROOM

A time of great

challenge

Dear members

The past few months have taken a toll on our industry, as
the riots in KZN added to the cumulative impact of HPAI
and COVID-19. We've all felt the effects of reduced demand

due to lockdowns, and then unrest and looting caused signi-

ficant financial losses and triggered a second wave of HPAI
in KZN after the disease was well contained. We know the
recovery from the last avian flu outbreak took three years.

We are an industry in distress. And while | believe produ-
cers and the Department of Agriculture Land Reform and
Rural Development (DALRRD) managed these challenges
incredibly well under trying circumstances, some truths
have to be faced. Firstly, thisisn't only about preserving the
poultry industry. Food security itself is at risk, and SA faces
a troubling future unless all of us in the food value chain,

government and regulatory bodies included, work together.

Secondly, we saw that proper security for production
facilities, distribution centres and shops is essential -
without efficient police protection our food-supply chain
was brought to a standstill within a day, with an immediate
impact on food security and the economy. Imagine the
effect should this happen for a prolonged period.

Thirdly, we learnt that HPAI can only be efficiently
controlled if government and industry work together
closely. The culling policy that calls for the destruction

‘Without efficient police protection
our food-supply chain was brought to
a standstill within a day’

SA'S POULTRY REALITY

= _ Broiler chick placements:
il 23 5m/week down to 21.2m/week
I Production slaughter numbers:
22.1mbirds down to 21.2m per week
Production: down by 6 000 ton/month
Demand: down by 20 000 ton/month

of both diseased and healthy but at-risk birds is

essential to eradicate the disease. However, hearing that
government will not be compensating farmers could lead
to producers not reporting - when losing a flock means
going out of business, resistance to preventive culling is
understandable. In addition, complying with the animal
diseases and environmental acts is a logistical nightmare
that prevents efficient disease management.

Therefore as an industry we have offered our resources to
DALRRD to assist with the logistics of site visits and decision-
making about unavoidable culling. We welcome Minister
Thoko Didiza's announcement of a very capable task team to
assistin managingall the controlled diseases including HPAI,
foot-and-mouth disease and African swine flu.

Our commitment to take all steps necessary to preserve
the industry in this time hasn't stopped the master plan
rollout, and 80% of the R1.5 billion pledged investment has
been realised. A total of 76 new chicken houses were built
on 13 farms for black contract growers.

SAPA is continually expanding its network of SMME
emerging-farmer members, with 200 and counting at the
time of writing. We regularly share advice and industry
information with over 860 emerging farmers; and 1000-
plus farmers have benefited from our training programmes.

However, a world-class industry was compromised and
we are at a crossroads after the recent events. We need a
significant review to carve out a way forward, requiring a
collaborative effort from all of us - producers, importers,
exporters, industry bodies and government.

Food security is an issue for all of us. We have to stand
together to weather this storm.

lzaak Breitenbach
GM, Broiler Organisation
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LETTERS

Words of support and thanks, plus a farmer’s insights from a valuable seminar

Food Safety Summit was a
valuable reminder

The April/May edition of Poultry
Bulletin ran a competition with a
ticket to attend the 2021 Food Safety
Summit as prize. | had the privilege of
winning that ticket.

The summit focused on themes that
were very relevant, given the realities
of the global pandemic and the lessons
we have learnt during these times.

The event was jam-packed with
high-powered local and international
speakers. As | am in the hatchery busi-
ness, | attended the talks | believed
would help me most. | attended seven
sessions overall - three on the first day
and four on the second.

The topics that were covered
included, among others, the diffe-
rence between hazards and risks;
product testing and how to get
certified by certain food bodies; food-
safety management systems and

international food standards.

Some of the talks got quite tech-
nical, forinstance the deep dive into
biological hazards, which | found
pretty interesting.

Also interesting were the sessions
on foodborne pathogens. Of particu-
lar relevance was the discussion on
Campylobacter, a bacterium found in
the intestinal tracts of broilers, which
can also affect humans. Once a small
issue, itis now a notifiable disease in
Ireland where cases spiked in 2018.

| was fascinated by the session
on food fraud. Who knew that food
suppliers intentionally deceive custo-
mers regarding the food or beverages
they are buying? We received valuable
information on the dangers of food
fraud and how to spot it.

Another important topic was water
reuse in food manufacturing, and why
itis soimportant to make sure that the
recycled water is properly cleaned and
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fit for purpose.

The summit was highly insightful.
The importance of the end-use consu-
mer was constantly emphasised.
When you are involved in a growing
business, itis very easy to get caught
up in trying to run as efficiently as
possible and maximising your profits.
As someone in the food business,

[ found the summit to be a great
reminder that you cannot compromise
on the quality of the food you produce
and, consequently, the safety of all
your consumers, no matter how rich or
poor they might be.
Clive Tigere,
Director, KC Hatchery

( )

YOUR VIEWS COUNT

Send us an email with your
insights, questions, comments
or even a photograph of your
favourite chicken, addressed to
editor@poultrybulletin.co.za.
In keeping with the feed theme,
the sender of the best contribu-
tion will win the opportunity to
pick the brain of animal nutri-
tionist Dr Foch-Henri de Witt of
the University of the Free State
on poultry feed issues in a one-
on-one call or or Teams/Zoom
conversation.
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We want to hear from you. Send your letter to
editor@poultrybulletin.co.za marked “Letter to the editor”

Thank you for the eggs!
We are a nonprofit organisation called
Belaclaas; we have four members
who are all very active in the business.
During lockdown we realised that
there were so many people out there
that needed assistance. We have been
operating for over a year now and it has
become such an uplifting experience.
We are blessed that we are able to
assist the needy twice a week.

On Tuesdays we prepare food
for around 200 children and elderly
people at Sam Ntuli squatter camp
in Thokoza. On Thursdays we take

Insta-worthy
chickens, please!

Sassy hens, cocky roosters or sweet

chicks... send a photo of your favourite

meals for around 400 children and
100 homeless adults in the Thokoza
Empilisweniinformal settlement.

We were blessed to receive some of
the liquid eggs donated by a farmer to
Chefs with Compassion and we made it
into fried rice with vegetables, so that
the children we feed can have a meal
that is nutritious and healthy.

We appreciate everything we
receive and are forever grateful.

Catherine Mtshidiso Gumbi
Belacaas, via
Chefs with Compassion

chicken to editor@poultrybulletin.co.za

and we might make it famous in print!
Noma Sibanda of Pretoria North sent

in this pic: “She's almost four weeks old

and my favourite right now, the mean
mug!” Strike a pose...

Support for poultry industry
after attacks

As suppliers of specialist equipment
and technical services to the poultry
industry, Pas Reform was distressed
about the attacks on poultry farms
amid the violent wave of economic
sabotage that engulfed our country
recently. We are compelled to pledge
our support to our clients and friends
in this industry which is so key to food
security in South Africa.

It was heartbreaking to hear the
stories about looting of shops, but
when it comes to the theft of poultry
livestock, destruction of essential
infrastructure and threats of arson to
key production facilities we cannot
sit back as this affects all of us in the
supply chain.

We have training programmes
for upcoming farmers and hatchery
personnel who all have a common goal
of helping to feed a nation, and we
can only imagine the devastation they
feel today, as these acts of terrorism
destroy the potential for people to
start and grow successful businesses.

The reprehensible actions of those
who tried to bring the country to its
knees by stealing not only goods but
also jobs and livelihoods were a big
wake-up call for all of us. We need to
protect jobs and production security.
Our hatchery business is crucial for the
production of poultry meat and eggs,
and keeping food on the shelves across
SA. We hope that the prosecution
of those behind these events will
continue to ensure that this sabotage
is never repeated.

Jankees Sligcher & Adriaen Sligcher,
business development director Africa
and sales director,

Pas Reform Southern African Region
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NEWS IN BRIEF

What is everyone talking about right now? Rounding up the latest poultry news

Compiled by Charmain Lines

Third time (still) lucky

There are more than 500 chicken breeds -
and countless varieties - in the world. Here,
in our new regular column, we will showcase
the most beautiful, bizarre, interesting and
unusual chickens we can find.

Our first chick of the month is the bewitch-
ing Goth of the chicken world. Ayam Cemani
is an inky black chicken breed indigenous to
Indonesia and is known, among other names,
as the “Lamborghini of poultry”.

Not only are these chickens black on the
outside, from their combs and eyes to their

feet, but their meat, bones, organs and
.

The Agricultural Business Chamber (Agbiz) predicts
that the upcoming summer will be another good one
in South Africa. This will be the third consecutive
season of abundant rains and high grain yields — which
should also be positive news for the chicken industry.
Agbiz chief economist Wandile Sihlobo says SA
has not had three successive favourable agricultural
seasonsin a longtime. “The typical cycles are two
seasons of large agricultural output followed by a
notable decline on the back of a drought,” he explains.
Following the ample rainfall in the 2019/20 and
2020/21 production seasons, South Africa’s maize
yields surpassed 15 million tons for the first time.
In 2019/20 the national harvest amounted to 15.3
million tons and in 2020/21 it was 16.4 million tons.
“The rainy weather outlook presents a conducive
environment for potentially higher crop yields in the
2021/22 season,"” says Sihlobo. “While this is positive
for the agricultural sector, higher international
commodity prices will keep input costs elevated for
the livestock and poultry sector.”

For more on the dynamics of feed prices, read "The big feed
issue”on p28

' J

muscles are pitch-black too. The

only exceptions are their blood and

eggs. Zoologists believe that the

Cemani breed could be "most deeply

pigmented creature” found in nature.
These black chickens are rare and

scarce: a day-old-chick would set you

back $199 in America, and people tend

to keep them as prized pets. However, in

Java, the Indonesian island where the breed

first emerged, the Cemani is believed

to be a magical creature with immense

healing powers.
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Industry moves

Gary Arnold, currently MD of
agriculture at Astral, has been appoint-
ed as the company's chief operating
officer (COO) as of 1 October 2021.
The position was created to opti-
mise expansion opportunities and
continuous improvement initiatives,
while allocating capital and human
resources across all Astral divisions.
Arnold brings 25 years of Astral
experience to his new position. i@

Tax relief after
donations

SAPA members who contributed
chicken and eggs to the Mandela

Day initiative of NGO Chefs with
Compassion earlier this year, have
been issued with 18A tax certificates
to the value of R235 548, reports

CwC general manager Marion Tanzer.
“Thanks again to Aldabri Agricultural,
Bush Valley Chickens, Beckley
Brothers, Astral Foods, Quantum
Foods, RCL Foods, Country Bird
Holdings, and KZNPI - the meat and
eggs you donated made a significant
contribution to fighting hunger in
South Africal” The NGO has an ongoing
feeding programme that cooks food for
destitute communities, and protein is
generally in short supply.

Any producer who would like to donate
eggs or chicken can contact Tanzer

on marion. tanzer@cwc.org.za or
083786 1321.

Learn more,
produce better

During the last quarter of 2021, a number
of agricultural conferences and events are
taking place that could be of value to poultry
farmers and producers.

18 & 19 October

AFMA Symposium: Embracing the new normal
Delegates will learn about scientific developments in
the continuous focus on producing feed and food as
sustainably as possible, especially in light of the global
shift to producing meat without antibiotic growth
promoters (AGPs).

For more information and to register for this virtual event, visit
www. afmasymposium. co.za/ or scan the QR code with your
smartphone.

25 & 26 November

The Regenerative Agriculture Conference 2021

This virtual event will bring together a cross section

of food-industry stakeholders, including regenerative
agriculture practitioners, researchers, government
agencies and the investment sector, with the specific goal
of progressing a food-secure future for Africa.

REGENERATIVE
AFRICA 2021

For more on the conference, call 073 946 9796 or email
ryan@empiretraining.co.za or scan the QR code with
your smartphone.

30 November - 2 December
African Agri Investment Indaba
This event is the global meeting place for agri-food
investment in Africa. It brings together over 700 key
stakeholders, ranging from government officials,
financiers and investors, to project owners, project
developers, commercial farmers and the agro and food
processing industry, to discuss trends that will likely
influence food and agribusiness economics over the next
decade in Africa.

The indaba will be held in London, UK.

For more information, visit www. agri-indaba.com/ or scan the
QR code with your smartphone.
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ECONOMIST'S VIEW

Feed prices at
all-time highs

In bad news for poultry farmers and consumers alike,
food inflation is on the rise as feed grains reached an eight-
year high in US dollar terms. The trend is the same for soya
and yellow maize. In rand terms maize and soya beans were
atall-time highs in May, although prices declined with a few
percent since then (see graph).

The increase in grain prices in general is due to lower US
and EU production caused by changing weather patterns,
with a cold start to spring in northern Europe and then,

depending on the country, either too much rain or a dry spell.

Moreover, the US feed-stock levels are at six-year lows while
thereis also a strong likelihood of a La Nifia.

Add the highest transport costs for dry bulk in a decade
because of continued lockdown-related global supply
disruption, and the South African price trends have just
followed despite the fact that there is a huge local surplus.

Feed pricesinrand
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‘Feed-stock levels in the United States
are at six-year lows, and transport
costs are the highest they've been

in a decade due to lockdowns’

Feed normally makes up a large share of the price of
chicken or eggs. Itis by far the largest cost item and when
feed grains show a 40%-plus increase on a year ago the
impact on retail poultry prices can only be significant.

The animal-feed grain index in the US is up 88% on a year
agoin rand terms. Soya bean is up 42%, while yellow maize
is up 44%. This means that without increases in prices for
consumers, the margin will be squeezed. The latest fresh
chicken prices (July) however were still lower than last July,
although frozen chicken prices showed an increase of nearly
14%. Producers will need to be careful about increasing
prices as consumers remain under pressure.

Egg prices are also still between 3% and 9% lower than
last year at the same time. This will probably not last long as
producer margins are under pressure.

If feed-grain prices remain close to the current near-record
levels one can expect that the price of chicken and eggs will
increase probably around the 15% mark in the next few
months, even in South Africa.

In the slightly longer term farmers can look forward to
grain prices falling once the US stock level improves and
production outputs improve as better weather is expected in
the major markets that create most of the price trend.

Mike Schussler is an award-winning economist and the owner of
economists.co.za. Contact him on mike@economists.co.za



MAXIMISE
P ULTRY FARMING

EFFICIENCIES

Hatching Crate
976 x 388 x 116 mm H

Egg Setter Trays

126 Hole: 884 x 307 x 36 mm H

132 Hole: 890 x 307 x 36 mm H

150 Hole: 734 x 510 x 37 mm H

162 Hole: 1140 x 310 x 37 mm H Designed for the
comfortable

hatching of chicks

Protects the fragile nature of eggs

Chicken Coop

740 x 545 x 308 mm H
Fits 32 live birds.

Day Old Chick Crate

528 x 462 x 135 mm H

No splinters or loose d bird
parts, reduces the risk Re Iu ces hlr .
of injury to chicks morta: ity “‘It enin
ransit.
Easi Tray
1 160 x 760 x 220 mm H Poultry Freezer Crate
1160 x 760 x 255 mm H
640 x 449 x 170 mm H
Suitable for
poultry blast
freezing

Used to safely transport live birds
from broiler farms to abattoirs

Atlantis: 021 573 9400 salesforce@mpcsa.co.za

Brits: 012 250 9100 mpcsa.co.za
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The average American eats 24 chicken
wings a month, amounting to a staggering
17 600 over an average adult lifetime,
according to a study done in 2017. It would
be safe to assume that the number has not
changed much in four years, given that
2% more chicken wings were eaten during
America’s premier sporting event - the
Super Bowl weekend - in 2021 than

in 2020.

What has changed, however, is that
demand for chicken wings in the US
currently far outstrips supply.

The mismatch between supply and
demand is driving up prices and eating

into the profit margins of quick-service
restaurants (QSRs). In a bid to address the
problem, at least two QSR chains have
introduced chicken thighs on their menus.

The new meals are not merely a stop-
gap measure, however. They are intro-
duced as demand for and production of
deboned thighs are increasing, and dark
meat moves into direct competition with
breast meat.

This was borne out during a conference
call hosted in August this year by US
chicken producer Tyson Foods. As part
ofits annual results presentation, the
company confirmed the sky-high demand
for chicken wings, and the growing demand
for boneless thigh meat. In fact, the latter
is so robust that Tyson Foods is making
adjustments to its processing operations.

“Dark meat in the boneless form

‘.@)ﬂ

continues to grow and we continue to
automate and staff our operations to

get the dark meat taken off the bone,
whether that beinafresh formorina
further-processed form,"” said Tyson Foods
president and CEO Donnie King.

This development was foretold in an
article published in 2019, in which a
market analyst pointed out that boneless
thigh meat was catching up to breast
meat, both in production volumes and
price. In 2018, the annual average price for
boneless thigh meat was, for the first time
ever, higher than that of breast meat. Over
the last few years, production of boneless

thigh meat more than doubled, while
breast meat largely tracked overall broiler
production trends.

The shift is ascribed to demographic
trends in the US, with growing minority
populations that prefer dark meat. While
boneless breast meat has been used as an
alternative to wings in the past, boneless
dark meat was not previously in play.

The fact that QSRs Wingstop and Golden
Chick recently announced the launch of
boneless-thigh products indicates the fast-
food industry's recognition of an underlying
and sustainable shift in consumer tastes.

Interestingly, and in contrast to the
US, South Africa is a market that does not
play favourites when it comes to chicken
cuts. “We use every last bit of the chicken,”
says Phil Tozer, sales and marketing
director of Country Bird Holdings (CBH).
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DID YOU
KNOW?

In China,
where chickens
were once
considered
sacred and
ableto predict
the future
because they
announced
daybreak, the
most popular
fast-food chain
by far is now
KFC. Ohthe
irony.

Illustration and photographs: Shutterstock
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The Anchor Bar
in Buffalo, New
York, where
Buffalo wings
first saw the
light of day
“Unlike European and American consumers, One of the most important consequences of
most South Africans grow up eating what would the demand for breast meat was that the rest of
be considered by-products elsewhere. So even the chicken fell out of favour. Wings were among
when people's income grows, they still eat the hardest hit and soon sold for next to nothing.
walkie-talkies and mala, which is nutritious and But being so cheap, they were a money-
delicious when prepared well, in addition to the making opportunity waiting to be discovered.
more expensive cuts.” This happened in 1964 at the Anchor Bar in
Buffalo, New York, when Teressa Bellissimo,
The origins of US preferences whose husband owned the restaurant, first
served fried chicken wings with hot sauce - and
In the 1960s and 1970s, whole-chicken dinners a national obsession called Buffalo wings was
were an American staple. That changed in the born, named for the town where the snack
1980s when boneless, skinless chicken breast was invented.
meat became popular. Why do Americans love chicken wings so
Breast meat cooked faster than a whole much when other cuts have more taste and far
chicken, plus it was easier to prepare, healthier, more meat? The American National Chicken
and didn't require as much cleanup. Restaurants Council puts it down to the social aspect of
loved breast meat as much as housewives did: it eating. “Wings are meant to be shared, and
was easy to work with and allowed them to create they come with a promise of spending time with
avariety of chicken dishes, from schnitzels and someone — friends, family, a partner, our kids.
stuffed breasts, to nuggets and burger patties. That's something we can all understand,” said 4
753 BC 2ND MIDDLE 1860
A -44BC CENTURY AGES: The first fish-and.
TIMELINE Ancient Rome All-night noodle 500 AD - chip shop opens
was the first place stands operate 1500 AD at Tommyfield

Market in

here ready- in China. .
\clzvooked food was Bigger towns have Oldham, England.
for sale. People street vendors

oo lve that sell pies,

ived i Iti-
who lived in mu e e,

story apartment
OF FAST blocks called e
FOOD insulae didn't cooked meats.

have kitchens and
had to buy their
meals from food
vendors.
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< AMERICA'S LOVE AFFAIR WITH FRIED CHICKEN %

In March 1930, Harland Sanders
began selling food to hungry travel-
lers out of the service station he
owned in Kentucky. From these
humble beginnings grew Kentucky
Fried Chicken, the world's first
chicken fast-food chain restaurant.
(The colonel, by the way, was not a
military man. Colonelis a honorific
title bestowed by the state of Ken-
tucky on its most worthy citizens,
and his fried chicken earned Sanders
this title.)

But Sanders was not the first
American to serve fried chicken to
hungry travellers. That distinction
belongs to enterprising slave women
in the American South in the 1800s,
where a Virginia railway town named
Gordonsville became famous for the
women who sold freshly golden-
fried chicken to train passengers.
Itis worth noting that enslaved
Americans were not allowed to

1896 1902
Max Sielaff invents Joseph Horn and
“automats” - James Hardart

vending machine open an automat
restaurants —in in New York City,

Germany. which marks the
birth of fast food

in the US.

own horses, cattle or pigs,but
these restrictions did not apply to
poultry - a loophole that offered an
opportunity to a whole fraternity of
disenfranchised people.

As much as America has exported
its brand of fried chicken, mainly
through KFC, immigrants to the
country have brought their traditions
with them and are slowly changing
the fried-chicken scene.

Pollo Campero, for instance,
is a Guatemalan chain that serves
adobo-seasoned fried chicken in
outlets across America. Adobo is a
savoury seasoning that imparts a
garlic flavour and is normally used
to season and/or marinate meat,
chicken or fish. Itis so fundamental
in Latin cuisine that “adobado”
means marinated and cooked in
adobo sauce.

Korean chicken - twice-fried for
extra crispiness and often covered

1921 1930
White Castle, the The first-ever
first hamburger restaurant
chainin the US, franchise opens
opens. in the US.

Left: Colonel Sanders. the famous face of KFC

Above: The Guatemalan chain Pollo Campero

with a spicy sauce - is arguably the
biggest immigrant fried-chicken
influence, as evidenced by the
Bonchon chain and celebrity chef
David Chang's Fuku craze. The latter
are ghost kitchens - commercial
kitchens optimised for food delivery
- that serve mainly habanero-brined
fried-chicken sandwiches.
The story doesn't end with
Guatemala and South
Korea, however. As
people from big fried
chicken-eating
countriesin the
Caribbean, the
Middle East and
West Africa continue
to migrate,
US chicken
consumption
patterns will

Bonchon

continue to
change. Adobado
1948 1951
MCDonald‘s opens The Merriam-
its first store in Webster
San Bernardino, dictionary

California. recognises the

I term “fast food". -
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PREFERENCES ACROSS

THE WORLD

More people around the world
eat more chicken every year,
but the same cuts aren't
equally popular everywhere.

In Mexico around 40% of
chickens are purchased live and
either slaughtered at the time
of purchase or by consumers
themselves.

Right: Chicken on the braai,
South African style

In 2012, Brazilian exports
comprised 36% whole birds
and 27% cuts. By 2018 this
shifted to only 27% whole birds
and 66% cuts.

In Mexico, 50% of poultry is
purchased as whole carcasses.
Consumers in the Middle East
also prefer whole birds.

Prime markets for dark chicken
meat are Mexico, Japan, China
and Korea. Asian consumers
consider white meat a cheaper
and less flavourful cut.

Chicken feetare
extremely popular in China.

In Europe, boneless cuts
continue to gain in popularity.
In 2018, EU imports of fresh or
chilled boneless cuts of chicken
were 25 times higher than

in 2010.

Between 2010 and 2018,

EU imports of prepared or
preserved meat products
containing 25% to 75% chicken
meat rose six fold.

In South Africa, demand for
coated, crumbed and other
value-added products are
exploding, along with loose-
serve products that allow
customers to buy, for instance,
two chicken patties instead of
afull box.

Below Walkie-talkies in a
kota, another local delicacy

‘Consumer preferences in South Africa do
change, but at a slow rate in terms of taste.
Our customers are, however, very price
sensitive and that causes huge shifts in
consumption patterns’

Izaak Breitenbach - SAPA Broiler GM

DID YOU
KNOW?

America’'s first widely
accepted printed
recipe for fried chicken
appeared in 1824
inthefirst regional
American cookbook,
The Virginia House-
Wife. It was written
by Mary Randolph, a
white woman froma
slave-owning family
who was a distant
relative of president
Thomas Jefferson.
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Tom Super, vice president of communications, in a
2016 interview.

Bill Roenigk, chief economist at America’s National
Chicken Council, says that the Super Bowl's love affair
with chicken wings grew from the rise of sports bars a few
decades ago. Sports watching demands cheap snacks, and
wings were both convenient and affordable. "Ribs and pizza
were the competition,” explains Roenigk. “But ribs cost
more money, and pizza... well, pizza tends to lose its charm
if it sits on a table for too long.”

Boosted with some clever marketing, including the
National Chicken Council's annual Wing Report, chicken-
wing consumption during the Super Bowl weekend has
become an American tradition. This year, while watching
the iconic annual championship game of the National
Football League (NFL), Americans devoured a massive
1.42 billion chicken wings, according to the Wing Report.

In the process, the once cheap-and-cheerful wing has
become the most expensive cut of chicken meat in the US.
And at the moment, it is as scarce as hen's teeth.

Is South Africa following suit?
According to lzaak Breitenbach, general manager of

SAPA's Broiler Organisation, local consumer preferences
do change, but at a slow rate in terms of taste. “South



‘n@)m

Africans are, however, very price sensitive, which Possible impact on trade patterns
causes huge shifts in consumption pattern,” says
Breitenbach. "When consumers are financially
stretched, they shift from expensive cuts such

as wings to cheaper cuts such as thighs and
ultimately to secondary products such as livers
and hearts. The opposite is also true: when tastes are changing, so too could South Africa’s
disposable income increases, the expensive cuts trade situation.

are favoured.” While it is certainly too early to expect a

It is exactly this bone-in preference that makes
South Africa such an attractive export destination
for markets whose consumers prefer boneless
breast meat. However, if those consumers’

Feedback from local QSR groups confirms
Breitenbach's analysis, indicating that South
African consumers are quite fixed in their
fast-food preferences from a taste and cut
perspective, but that they demand value,
especially in the face of the current COVID-
inflicted economic hardship.

“In South Africa we have a very
knowledgeable customer base,” says Chantal
Sombonos-Van Tonder from Chicken Licken,
whose Hotwings range is the chain’s bestseller.
“Our customers know what they want, and
are not quick to change, especially ifa new
product is ‘foreign’ to them. They are brand
loyal and very specific about what they
would like to eat. | do think QSRs have the

shiftin chicken imports and exports, it is fair to
speculate that if Americans eat more bone-in

meat and less breast meat, the country will have

smaller volumes of IQF portions to foist upon
South Africa.
Lower prices for breast meat will also mean

that producers would have to make more money

off their dark-meat cuts to maintain profit
margins. The price at which they can afford to
export will therefore have to increase.

Should all this come to pass, South Africa’s
chicken-dumping problem could become less

severe in light of the fact that the African Growth

and Opportunity Act (AGOA) trade agreement
between the US and certain African countries
effectively sanctions the dumping of US chicken

cutsin South Africa.

AGOA was established in 2000, but when a
broader trade deal was negotiated in 2015, the
South African government agreed to allow
65 000 tons of US-produced chicken cuts to
enter the country every year in exchange for huge
benefits to the local metals and motor industries.

Itisimportant to note that before 2015, the
US had been shown to be a dumper by South
Africa, China and Mexico for selling a value-
added product for less per kilogram than the
source finished product, in this case a whole bird
(under trade law, a whole chicken is regarded
as a finished product, not raw material). Hence,
in the years leading up to 2015, South Africa

ability to influence consumers, but notto a
very large extent.”
The Nando's marketing team reports that
an increasing appeal for handheld meals, such
as burgers, pitas and wraps are likely because
customers can eat them on the go. Over at
KFC, South Africans' love of hot, spicy food is
noted, and, says chief supply chain officer Siya
Ngcukana, “as a brand, we try stay on top of
this trend by extending our product line in this
direction with products such as our Zinger range
of menuitems”. He adds that while preferences
do change as food trends evolve, “the love for
fried chicken is a constant. When it comes to our
best sellers, our consumers prefer mostly wings,
drumsticks and thighs.” had imposed antidumping duties on US chicken
Adding a producer’s perspective, CBH’s imports - something the renegotiated AGOA deal
Tozer agrees that there is a huge - and growing putan end to.
- market for chicken wings in South Africa, and A growing demand for the cuts that used to
although deboned thighs are becoming more have little or no value in the US market could
popular here too, he does not expect consumers therefore lift the the AGOA-imposed yoke from
to change their fast-food preferences. “South the neck of the South African industry. Itis, after
Africais, above all, a chicken-on-the-bone all, not as if we need American chicken to enjoy
market,” he points out. American-style fast food.
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MEMBERS’
NOTICEBOARD

The latest key information provided to South African Poultry Association (SAPA)
members, summarised and analysed

Compiled by Michael Acott

Izaak Breitenbach
shares the latest
onunfair trade and
disease management
v

Welcome news

on progress from
Broiler GM

An update for the board by the general manager of
the Broiler Organisation, l1zaak Breitenbach, on
developments in his division

The two big concerns that the poultry
industry is dealing with at the moment
are disease management and unfair
trade. There has been progress on
both issues.

On disease management, there has
been animportant developmentin
how the country handles the current
highly pathogenic avian influenza
(HPAI) outbreak and how we prepare
for future ones.

An expert task team has been
appointed by the Minister of Agri-
culture, Land Reform and Rural
Development (DALRRD) to look into
issues of animal biosecurity, with
a special focus on foot-and-mouth
disease in cattle, African swine fever
in pigs and HPAI in poultry.

The task team will be looking at
a public-private partnership (PPP)
that will bring private-sector experts,
including veterinarians, together
with government officials to tackle
the issues facing us. For poultry, the
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importantissues are tackling HPAI
now and in future, portinspections of
imports and health certifications for
poultry exports.

SAPAis working with government
onanumber of issues, including
seeking changes to the regulations
relating to the disposal of culled birds
during the current HPAI outbreak,
which is still spreading at the time
of writing.

This year, as was the case with
the previous HPAI outbreakin 2017,

a majorissue for poultry farmers

has been government reluctance to
compensate farmers for healthy but
at-risk birds that have had to be culled
to prevent disease spread. SAPA has
made repeated representations on
thisissue, and has taken legal advice
which says compensation should

be paid.

Theissueis not closed, and SAPA is
advising all farmers who have suffered
losses to claim compensation (see




“Call to claim for culled birds" on
page 21).

The second issue that remains
under the spotlight is unfair and illegal
trade, which is damaging the poultry
industry and which SAPA is pursuing
relentlessly on behalf of all farmers
and producers.

Abig plus is that the industry now
has the Poultry Industry Master Plan
onits side - producers, importers and
the government have all agreed to
fight against unfair and illegal trade,
and dumpingin particular.

The master plan has brought
the South African Revenue Service
(SARS) into the fight, because illegal
trade (wrongly classifying chicken
imports or underdeclaring their value)
evades the payment of duties, and the
government is losing revenue.

Another aspect is round tripping,
where chicken imported via South
African ports but supposedly intended

for direct delivery to neighbouring
countries, stays in the country without
import duties being paid.

SARS is part of a task team seeking
toidentify and counter illegal trade,
and to take action against offenders.
SAPA is assisting in this regard by
providing technical information, and
Izaak Breitenbach has helped to train
120 SARS inspectors at our ports.

There is progress on dumping, too.
Good news for the industry is that the
International Trade Administration
Commission (ITAC) has recommended
the renewal for a further five years
of antidumping duties against
Germany, the Netherlands and the
United Kingdom. ITAC found that
these countries were likely to resume
dumping if the duties were lifted.

Next on the list for renewal of
duties is the United States, whose
antidumping duties expire in 2022.
SAPAisin the process of preparing an
application to have them renewed.

In addition, SAPA's application
for new antidumping duties against
Brazil, Denmark, Ireland, Poland and

4 SAPA s calling
onfarmersto
institute claims
for compensation
for birds culled as
aresult of HPAI

Spainis currently being investigated
by ITAC. If the application is approved,
it will mean that nine of the major
poultry-exporting countries are
subject to antidumping duties.

The third pillarin the fight against
illegal trade is a revision of trade
measures, including tariff code
changes and a new entry-price system
which will counter the misdeclaration
and underdeclaration of poultry
imports. ITAC recommendations in
this regard are due to be announced in
the near future.

SAPA sees welcome and steady
progress on these issues, which are
crucial for the industry.
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Latest news
on HPAI

Comparison of cases according to province
W Source: SAPA

Province 2017 % 2021
E. Cape 3 2.5 7
Free State 2 1.7 3
Gauteng 14 11.7 19
KwaZulu-Natal 1 0.8 9
Limpopo 0 0.0 1
Mpumalanga 11 9.2 1
North West 2 1.7 4
N. Cape 0 0.0 0
W. Cape 87 72.5 43
Total 120 100.0 87
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The current outbreak of highly pathogenic avian
influenza H5N1 in South Africa is not yet over, but
apicture is emerging of its impact on the poultry
industry, and some interesting comparisons are
being made between the 2021 outbreak and the
previous onein 2017.

Inits surveillance monitoring report for
August 2021, SAPA stresses that the avian flu
virus is still spreading, particularly in Gauteng
and KwaZulu-Natal.

“Itis critical that producers remain on
high alert and continue to comply with HPAI
protocols. The submission of test results to
SAPAisanimportant part of the surveillance
programme,” the report says.

Between April and mid-August 2021, 87
outbreaks were reported, with the commercial
eggindustry hardest hit.

The number of birds culled by mid-August had
exceeded 2.9 million, according to the survey.
An estimated 0.8% of broiler industry birds
(772 882) and 5.9% of egg industry birds
(2136 974) have been culled since April 2021.
The eggindustry in the Western Cape has
suffered the greatest losses, with an estimated
22.5% of their layers affected by the outbreak.

During the first seven months of the HPAI
H5N8 outbreak in 2017, 120 cases were reported
over 29 weeks. By comparison, in the current
outbreak of 25 weeks’ duration to mid-August,
there were only 87 confirmed outbreaks.

There are also notable differences in the types
of birds affected by the virus. In 2017, most cases
were in ostriches (31.7%), followed by chickens
(23.3%), with wild birds down at 20%. This year,
the majority of cases are in chickens (42.5%),
followed by wild birds (37.9%) and backyard birds
(10.3%). Ostriches have made up only 5.7%
of cases.

In both outbreaks, the Western Cape has been
the province most severely impacted, although
its number of cases has dropped from 87 in 2017
to 43 this year to date.



Call to claim
for culled
chickens

If you have had to cull chickens because of HPAI,
SAPA urges you to claim compensation from the
Department of Agriculture, Land Reform and Rural
Development (DALRRD).

Do not be put off by reports that the government will
not pay compensation for healthy birds culled. SAPA s in
contact with the Departmentin an effort to bring about
achangein attitude. If every farmer who has had to cull
chickens claims compensation, it will demonstrate the
gravity of the situation and strengthen our case.

We have a legal opinion that says that compensation
must be paid for both diseased birds and healthy in-
contact birds culled on a farm. We are also advised
that when at-risk birds are culled because of the farm'’s
proximity to an infected farm, compensation may be due
if the cullis ordered by a state veterinarian.

Claims in terms of Section 21 of the Animal Health
Act of 2002 must be submitted to the Director of Animal
Health, Dr Mpho Maja, at mpho.maja@daff.gov.za.

There is no specific format for the claim - simply
provide the number of birds culled, their value, the date
or dates that this happened, the reason for the cull and
if possible a copy of the state veterinarian certificate
ordering the cull.

You are requested to copy SAPA on your claim by
cc-ing christopher@sapoultry.co.za on the email.

Farmers'livelihoods are at stake, and SAPA is working
hard on your behalf to secure a favourable outcome.

v BioChek

BIOCHEK, SMART VETERINARY DIAGNOSTICS

Be in control:

our monitoring

software
helps you

For further information, please contact:
Natasha Swanepoel

082 457 2300
natashaswanepoel@biochek.com

www.biochek.com
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Broiler figures
looking good

Millions
22

21

Broilers produced

2017

A Average weekly production per annum
Source: SAPA

Broiler production volumes and
producer prices looked very good
for the first five months of 2021,
particularly when compared with
Apriland May 2020, when COVID-19
restrictions suppressed both prices
and production.

The first five months of 2021 pre-
sented a positive outlook as production
grew by an average of 5.6% when
compared to the same period in 2020,
with year-on-year price changes
averaginga 9.5% increase.

There has been a steady increase
in production over the past five years
(see graph). Average production has

Average broiler production per week

(based on actual broiler chicks placed)

2018 2019

risen from 17.78 million birds per
week in 2017 to 20.45 million birds
per week in 2020. For the first five
months of 2021, this has risen again
to an average of 21.13 million birds
per week.

On average, 20.20 million broilers
were produced per week in May
2021. Thiswas 1.1 million fewer birds
(-5.1%) than the previous month and
359 800 birds (+1.8%) more than the
same month of the previous year.

In total 89.44 million broilers were
produced for slaughter in May.

Producer prices dropped slightly
in May, compared to the previous
month, averaging R25.47 per kg.
However, compared to May 2020,
when prices were very low because
of COVID-19 lockdowns, the monthly

22 POULTRY BULLETIN AUGUST / SEPTEMBER 2021

21.13
20.45
20
19.51
19
18.85
18
17.78
17
16

2020 to May 2021

broiler producer price increased by
17.4 % (+ R3.78).

Producer prices were significantly
upinall categories compared to a year
ago. The average prices were: frozen
broilers R24.38/kg (up 18.8% on
2020), IQF mixed portions R25.11/kg
(up 10.4% on 2020) and fresh broilers
R33.36/kg (up 5.7% on the previous
year). Frozen meat made up 87.8% of
salesin May, and fresh meat 12.2% -
similar to the ratios in 2019 and 2020.

Import volumes remain significant.
In 2020 poultry imports equated to
26.1% of South Africa’s annual pro-
duction and 21.1% of total consump-
tion. In the five months to May 2021,
imports equated to 22.9% of annual
production and 18.9% of total
consumption.



Renewed egg levy proposed

On behalf of the Egg Organisation, the SA Poultry

Association (SAPA) has applied for a continuation

of the statutory egg levy. The levy funds Egg

Organisation activities such as empowerment and

development of black emerging layer producers,

consumer education to promote egg sales, research

and development, generation of industry information

and training, producer biosecurity education

and veterinary guidance, and poultry disease- While agricultural levies of up to 5% are allowed

management assistance. by law, the proposed levy will be only 0.14% of the
The Egg Organisation has proposed a levy of 0.018 calculated guideline price of eggs.

cents (excluding VAT) per dozen eggs. It will apply to After reviewing comments, the National

table eggs and egg products sold to the trade. The Agricultural Marketing Council (NAMC) will send

levy will remain the same until 2025, with an option arecommendation to the Minister of Agriculture,

to review in the second year. It is expected to produce Land Reform and Rural Development. An outcome is

income ranging from R8.7 million to R9.7 million. expected by April 2022.
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‘Al-free’ EU
imports loom

A Asbird-flu related bans that keep EU chicken out of the SA
market are lifted, be prepared for a renewed import onslaught

The threat of aggressive increases in
frozen poultry imports from Brazil
and the European Union is looming
once again.

Poultry imports have been
declining steadily since the record
imports year of 2018. This has been
particularly noticeable in 2020 and
2021, when the economic impact of
the coronavirus pandemic affected
global supply chains and reduced
demand for chicken.

Now there are signs that the tide
may be about to turn. Imports from
Brazil have been increasing steadily
and for the first seven months of this

year they are the highest since 2018.

In addition, the bird flu bans that
have kept major European producers
out of the South African market for
the past year may be about to end. For
the past few months, Spain has been
the only EU country licensed to export
poultry to South Africa.

SAPA's imports report for July
2021 noted that the United Kingdom
and five EU countries - Denmark, the
Netherlands, Hungary, France and
Belgium - have declared themselves
free of avian influenza, and Germany
and Poland may do the same.

If that happens, EU countries
will be looking once again at the
South African market to dump their
surplus tons of frozen bone-in chicken
portions. However, fresh avian-flu
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Imports from the US

are up 60% on last July

outbreaks ina number of EU countries
may keep the bans in place fora
while yet.

Even though imports totals remain
low, SAPA has noted continuing
chicken dumping from Braziland EU
countries. It has just secured renewed
antidumping duties against three of
those that are looking to lift bird-flu
bans - Germany, the Netherlands
and the UK. In addition, itis applying
for new antidumping duties against
Brazil, Denmark, Ireland, Spain
and Poland.

SAPA will soon be applying to
renew antidumping duties against the
United States, another source of rising
poultry imports. In July, imports from
the US were a huge 59.4% higher than
July 2020.
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Allied membership:

making the circle bigger

As members of SAPA, producers
gain access to valuable information,
networks and support, and now these
benefits are also available to partners
who supply to the broader poultry
industry.

To qualify as an allied member you
have to be adirect or indirect supplier
to the broiler- and egg-producing and
-processing industries in South Africa.

Whether you are a manufacturer
or provider of feed, chemicals, spe-
cialist equipment, packaging or ani-
mal-health and nutrition solutions;

offer business or financing solutions
to farmers and food processors; or
whether you are a retailer that stocks
poultry products, a grain-industry
body or a cull trader - an allied
membership of SAPA will bring your
business within arm'’s length of your
poultry-industry clients. New allied
members recently welcomed by SAPA
include Woolworths, Afgri Animal
Feeds, Chemunique Pty Ltd, Pas
Reform South Africa, First National
Bank, Standard Bank Agribusiness
and Plasson SA.

How do I become an allied member?

The cost to enrolas an allied member is R2 000/month excluding VAT or
R24 000/year excluding VAT for 2021 and 2022.

Please contact Miems Venter on email venterm@sapoultry.co.za,
phone 011 795 9920 or fax 011 795 2590 to request an application form
and to obtain bank details for payment.
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What
you get

As an allied member you get to
have a say in the decisions taken
within the industry, by gaining
voting rights in line with SAPA’s
constitution.

You get free access to all
invaluable statistics reports
commissioned and compiled
by SAPA, which provides
producers with inside infor-
mation about the industry.

You gain recognition as an
accredited supplier to the
poultry industry, with the
inclusion of your business

on the list published on the
SAPA website and supplied to
producers.

Allied members enjoy access

to stands at the annual SAPA
congress, when that resumes in
a post-COVID world.

Your bimonthly printed issue
of Poultry Bulletin will be
yours free of charge, and you
get preferential access to
advertising in the magazine.



Regular . Steps to become
membership a member:

. Request the official application form
All producers of broilers or by calling 011 795 9920 or emailing
eggs in South Africa can apply for reception@sapoultry.co.za Return the
regular membership of SAPA, and completed form as stipulated.
so ensure their voice in the broader
poultry industry. Membership
fees for ordinary members are
R405/year excluding VAT, plus an
additional fee based on slaughter
volumes for broilers or a statutory
levy for eggs. For more info, visit . Once your application is approved, your
www.sapoultry.co.za or email annual membership fee will be payable.
reception@sapoultry.co.za with
any queries.

. The Eggor Broiler Board will evaluate
your application, which will then be
ratified by the SAPA Board. The board
reserves the right to accept or reject any
application atits discretion.
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BigFarmNet

Remote Access Router

Fiber optic cable
Fiber optic cable »unlimited« length
»unlimited« length

LAN Switch

Farm with existing BD Farm with new

Climate-/Production- ViperTouch, Max. length
computers of cables 100 meters
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Despite many challenges,
South Africa’s poultry
value chain remains
the single biggest
contributor to the
country’'s agricultural
economy. However, for
new entrants to the
industry the cost of feed
is often a barrierto a
sustainable business,
and there has been

a perception that

feed costs are kept
unnecessarily high.
Lloyd Philips explores
the grain chain

a
Wouter de Wet, AFMA

A
Gerhard Pretorius,
Astral
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South Africa's modern animal-feed industry
produces around 12 million tons of products
every year and over a third of these, around
4,67 million tons of registered and custom feed
mixes, are aimed at poultry.

Not only is the poultry sector the largest
consumer of manufactured animal feeds in the
country, but feed makes up as much as 75% of a
chicken farm's total production cost.

This is according to Wouter de Wet, chairman
of the Animal Feeds Manufacturers Association
(AFMA) and director of operations of RCL
Foods' Rainbow Chicken and Epol animal-feed
businesses.

“Most feed manufacturers strive to achieve
the lowest cost of growing chicken or producing
eggs by striking a balance between the cost of
the nutrients in the feed and a bird's ability to
convert these nutrients efficiently into meat or
eggs,” he says.

Nutritional executive Gerhard Pretorius from
Astral Agriculture says that the fundamental
nutritient requirements of commercially farmed
poultry are energy, protein, amino acids, fibre,
vitamins and minerals. These requirements
become more specific when considering the bird
type and level of production, and the stage of
their physiological development.

Pretorius explains that the most common
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ingredients in South African poultry feed are
maize as an energy source, soya oilcake and soya
by-products as protein sources, and sunflower
oilcake and wheaten bran as fibre sources. The
birds’ mineral requirements are met by the
addition of limestone, monocalcium phosphate,
salt, and micro-minerals. Poultry diets are also
typically fortified with premixes of vitamins and
trace minerals.

“Dietary ingredients used in feed formulations
vary across different poultry species and produ-
cers within South Africa,” says Pretorius. “Broiler
diets contain high levels of protein sources while
layers and broiler breeders' diets have higher
dietary inclusions of fibre sources.”

Raw materials from near and far

Independent feed-industry consultant Heiko
Koster of Koster Trading and Consulting points
out that South Africa’s poultry-feed manufac-
turers use both locally produced and imported
raw materials.

Maize, sunflower meal, full-fat soya meal,
feed lime, gluten 60, and fishmeal are locally
procured. So are soya meal and wheaten bran,
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although not in sufficient volumes, which means
imports fill the shortfall.

Koster adds that some feed ingredients are
only available viaimport, and those include
vitamins, minerals, medications, growth
stimulants, and amino acids.

“Imported raw materials are traded in US
dollar or euro prices that must then be converted
into the volatile South African rand. The costs
are then further driven up by shipping and road
freight, premiums that depend on international
futures prices, import duties, and handling
costs,” he says.

Dr Tracy Davids, manager of the Bureau
for Food and Agricultural Policy's (BFAP's)
commodity markets and foresight division, says
with South Africa trading freely in the global
market, international factors affect prices of
both the imported and locally produced raw
materials that are typically used to manufacture
poultry feed here at home.

“Forinstance, in ayear such as this one,
where the United States’ feed-grain crop has
been smaller than expected and China’s import
volumes of that crop have been very strong,
we in South Africa really feel the impact. This




It isimportant
to have feeders
positioned at the
right height for
the birds

is simply because international prices increase
due to strong demand and tight supply and then
South African producers of feed grains capitalise
on the fact that they can sell for strong prices in
the global market. This then increases our prices
in South Africa, which impacts on poultry-feed
prices,” explains Davids.

South Africa’s hurtful transport costs

Koster explains that largely due to high transport
costs in South Africa there can be significant
price differences for feed ingredients between
areas where they are grown and where they are
required for processing and consumption. These
differences can be so substantial that it becomes
financially feasible for a processor to import one
or more rather than sourcing them locally.

“South Africa’s coastal regions still use mainly
soya meal imported from Argentina. South
Africa needs about 2.19 million tons of soya
beans annually but currently only produces
1.89 million tons. Transport costs for soya beans
frominland to coastal regions are high; about
R700 to R750 per ton,” he says.

De Wet says there are over 100 commercial
animal-feed mills and manufacturers spread
across South Africa, and for all of them to
remain sustainable they need to reduce their 4

. Incorrect conditions for

Spillage is a leading cause of waste, according to the manage-
ment and training team at the KwaZulu-Natal Poultry Institute
(KZNPI). Broilers, forinstance, are supposed to always have feed
available, and ifin-house feed is allowed to run out, there tends to
be a feeding frenzy when it is replenished, causing the hungry birds
to fling feed from the feeders while gorging themselves.

Poultry farmers should be cautious of giving spilled feed to
their birds. Feed that is wet or mouldy may contain mycotoxins
and other contaminants that can cause sickness and death among
poultry. The droppings and urine of rodents can also contain
pathogens that pose health risks to poultry.

The KZNPI team advises that pallets should be used to keep
stored bags of feed off the floor and to allow air to flow freely
around them; the bags should not be stored in direct sunlight; and
the feed store should have good rodent controls. Storage bins for
bulk feed should be watertight and regularly allowed to run empty
and cleaned before being refilled. Farmers must order the correct
feed quantities so that none of it expires before being used. The
first feed that comes in must be the first feed provided to the birds.

To encourage poultry to consume feed efficiently while
minimising wastage, feeders should be positioned at the correct
height relative to the birds’ growth. Feeders that are too low
allow the birds to scratch in the feed with their feet. This can
contaminate the feed with substances from the floor and flings
feed around.

If other production conditions are not managed correctly, the
benefits of buying even best-quality feed may not be achieved.

For example, the composition and form of a feed must match the
age and production stage of the poultry in a particular house, and
the production environment and health status of a poultry flock
should be optimal.

The KZNPI also advises
all poultry farmers to keep
detailed records of aspects
such as their feed costs, the
volumes of feed purchased
and used, feed-conversion
ratios to the targeted

COMMON CAUSES OF
FEED WASTAGE

storing feed

. Incorrect feeder settings

. Spillage when manually

distributing feed from bags to
in-house feeders

. Spillage when feeding poultry

rake their beaks from side to
side through their feed

finishing weights or egg
production, and returns on
investment from feed costs
and volumes.
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Phiwokuhle Shabangu isa partnerina
Bronkhorstspruit-based operation in Gauteng
called MokokaShabangu Farming & Poultry (Pty)
Ltd, which currently produces 2 500 broilersin a
weekly rotation for mainly the informal market
for live birds. MokokaShabangu buys its feed

in 50kg bags on a weekly basis butis hoping to
sufficiently grow its total production to make it
financially feasible to start buying cheaper feed
in bulk.

“Bulk feed needs silos and other infra-
structure that we don't have right now. Our
feedingis all done manually and is very labour-
intensive, but our staff know how to minimise
feed wastage,” Shabangu says. “Perhaps when
we eventually do have bulk feed-storage and
handlinginfrastructure, we could form a
syndicate with another poultry farm in our area
to give ourselves stronger collective negotiating
power when it comes to our feed purchases.”

In the meantime, MokokaShabangu makes
sure that its bags of feed are stored safely to
avoid any types of wastage and contamination.
To avoid having to throw any unused feed away,

Small-scale
farmers such
as Phiwokuhle
Shabangu
(left) and Ellen
Mokau (right)
are limited to
buying smaller
volumes of
feed, which
keeps costs
high

the business also carefully synchronises its
feeding volumes with the number of finished
birds leftin a house as live sales deplete the
house over the period of about a week.

Shabangu explains that to balance stimulating
her farm’s broilers to consume feed for growth
with allowing them important rest time, the
poultry houses'lights are left on until about
8pm. In summer they will be turned on at about
4amand inwinter at about 6am.

Also to minimise feed wastage and
contamination, MokokaShabangu raises the
height of its feeders to match the growth of
its broilers.

“To save on our feed costs we are looking
at what the ideal weight and feed conversion
should be for getting our broilers to the size that
our customers want. Getting the birds to this
target weight as fast as possible means that we
will need to buy less feed,” says Shabangu.

“We're speaking to fellow poultry farmers
and to the KwaZulu-Natal Poultry Institute for
advice, but we would appreciate having poultry
nutrition experts from feed manufacturers also



come to advise us on anything that can help to
lower our production costs,” says Shabangu.

Ellen Mokau is operations manager of the
29-member Isondo Farmers poultry co-
operative at Hammanskraal in Gauteng. Isondo
Farmers previously produced 1 000 broilers in
an all-in-all-out cycle, and for mostly live sales
to the informal trade. Expansion efforts are
underway to soon allow for marketing 1 200
broilers every two weeks.

Mokau admits that she's had her suspicions
thata monopoly in the industry might be
keeping feed prices unfairly high for smaller-
scale operators. However, sheis also aware that
strategic purchasing and efficient utilisation
of her poultry co-operative's feeds are factors
playing a large role in the broiler enterprise’s
profitability.

“We're still in the process of comparing the
growth performances of our broilers on different
brands of feed. We're also keeping records to
help us make an informed decision on whether
we should continue using a broiler finisher ration
and, ifyes, for how long we should use it,”
says Mokau.

As a qualified chemical engineer, Mokau has
an astute mind for the factors that can make or
break a poultry enterprise. For example, she
ensures that the bags of broiler feed bought by
Isondo Farmers are stored safely from rodents
and wild birds, potential contaminants, and
water damage.

Sheis also focused on minimising feed
wastage in the co-operative's manual feeding
processes. Isondo Farmers’ members and
employees have received training on this.

Mokau explains, “I would like to see poultry-
feed manufacturers allowing smaller-scale
farmers to buy directly from them instead of us
having to go through agents who add markups.
I'm trying to get smaller-scale farmers to
collaborate so that we can collectively buy feed
in bulk at cheaper prices.

“The manufacturers should meet us halfway
by calling us all together to facilitate such
an arrangement. This can help to build good
relationships all round.”

individual costs of production by maximising
their throughput. For this they need sufficient
demand from external customers and, in the
case of vertically integrated poultry companies,
also from their in-house farmers and their

contract growers.

“Transport cost is a significant factor, not only
of delivering feed to the farm but also of getting
raw material to the feed mill,” he explains. “The
volume of raw material transported into a feed
millis very similar to the volume of finished feed
transported out, which means that the most
efficient model is where the feed mill is situated
close to both the raw-material source and the
poultry farm.”

Davids is of the opinion that the best way
for South Africa to reduce the costs of many of
these raw materials (and therefore their final
selling price) would be to expand production
and consistent supply of these materials. For
example, while South Africa is normally a
surplus producer of maize, the same doesn't go
for soya beans.

“Firstly, yields of the primary raw material
must be high enough that it can be produced
sustainably at export parity prices and, secondly,
the processing of oilseeds, for instance, must
also be super-efficient so that it can compete
with the bestin the world,” she explains.

“Also, transportation rates are high and could
be reduced if rail, forinstance, could be
utilised viably.”
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The perception
that feed is more
expensive when
smaller-scale
farmers buy it,
is likely duetoa
combination of
transport costs,
the costs to bag
the feed, and
the markup of
resellers

Own feed production needs capital

What about establishing your own feed-milling

and blending facilities as an individual
poultry farmer? Kgster points out
that there are several key factors

that influence such a facility’s cost-
effectiveness and the quality of the
feed it ultimately produces.

Not only do you need the expertise
to effectively hedge raw-material
prices on trading platforms, you'd also
require a strong enough cash flow for
capitalinfrastructure investments,
raw-material purchasing costs,
operational costs, and for waiting on
returns on investment and sales. You
also have to know and understand
poultry’s diverse, but specific,
nutritional requirements and how to
cost-effectively formulate the feeds
necessary to meet these; as well
as being able to consistently meet

required both above and below your facility's
immediate operations.

And what about the perception among
some independent poultry farmers,
especially those at smaller scales of
production, that there isa monopoly
in place which is unfairly keeping feed
prices high and, asa consequence,
success out of their reach? Davids and
De Wet separately state that they do
not believe this to be true.

Davids explains that average
feed prices to South Africa’s
poultry producers are mid-range by
international standards.

“What drives up feed costs for
smaller poultry producers is not
necessarily monopolistic behaviour.
Remember that there are quite a
few manufacturers and they need to
be competitive against each other,”
she says.

She also points to the fact that

the minimum threshold volumes of a feed- smaller producers don't have the luxury of

manufacturing facility. qualifying for bulk discounts. Most of these
Plus, in addition to all of that, your success farmers buy their feed in bags that, on leaving a

might depend on having expertise in the logistics manufacturer's gate, are usually already more
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expensive than bulk feed, she notes. Bagged feed is
often also sold via agents who add their own margins
to these products.

De Wet notes that the financial results of listed
feed-manufacturing companies confirm that they do
not make the rich margins that illegal monopolistic
behaviour would enable them to.

“South Africa’s poultry-feed manufacturing sector
is arguably one of the most competitive industries
you will find. There's always an alternative supplier
available to buy from,” he says. “The perception that
feed is extra expensive when the small-scale farmer
buys it would be a combination of the transport
costs, the additional cost to bag the feed, the
markup of resellers, and then the quality of the feed.
More nutrient-dense feed will be more expensive per
bag but should deliver a cheaper chicken or eggs to
the farmer when well managed.”

ON-FARM PRODUCT RANGE

© Designed by Plaas Media

Super Sal Stop® Gutpro®
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SUPPORT BROILERS
DURING PERIODS OF

HEAT STRESS

The warm summer of last year will still be fresh in many people’s minds.
The question is whether the summer of 2021 and subsequent years will
be comparable, but the predictions are that extreme heat willoccur more
often, causing heat stress in poultry. To prevent problems with heat
stress as much as possible, this article discusses several possible

solutions.

Heat stress is not only characterized by decreased welfare,
but also by lower feed intake, lower growth, and poorer
fertility. These effects do not only occur during the period of
heat stress, but they can also continue for a long time
afterwards. As a result, the financial results of your farm can
decline sharply.

WHAT IS HEAT STRESS

Poultry function optimally in what is called the
thermoneutral or comfort zone. This is the range of
ambient temperatures, at bird level, within which a bird can

maintain their normal body temperature. This varies between
40.0 and 42.0°C and it is maintained by controlling heat loss
from the body. The thermoneutral zone depends upon the
birds age and the degree of feathering. To keep the body
temperature within the limits, a continuous heat exchange
takes place between the animal and the environment. If heat
production exceeds the ability of the body to lose heat body
temperature rises. If the body temperature goes above
42.5°C, heat stress occurs.
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RECOGNIZING HEAT STRESS IN POULTRY

Increased water
intake

Decreased feed

intake / :

Increased panting

Wings lifted

Decreased activity

RECOGNIZING HEAT STRESS

The picture above shows the typical signs of heat stress
in poultry. Heat stress is not only caused by an increase in
temperature and an increased in humidity, but it can also
be affected by airspeed. This means that it is important
that you as a poultry farmer are constantly alert to the
possible development of heat stress in your animals. This
CoolCare app helps you to do just that!

WOULD YOU LIKE TO KNOW MORE?

In addition to the CoolCare app and the suggested tips
and tricks, it is always advisable to contact an expert to
find the best solution for your farm. We can provide
you with comprehensive, advice tailored to suit your farm
in terms of both management and nutrition.

Use the contact form in the app or mail directly to
infosa@deheus.com

Finally: our website www.deheus.co.za also
contains more info about heat stress.

(Y ]

< &é. COOLCARE’

D App Store

DE HEUS PTY LTD
P.O. Box 179, Umlaas Road, 3730
tel. +27 31 785 1575, infosa@deheus.com, www.deheus.co.za

WHAT CANI DO TO SUPPORT MY BIRDS DURING
HEAT STRESS: TIPS & TRICKS?

. Ensure that adequate ventilation is installed. A minimum of 3.6
m?3/ h / kg is recommended.

. Make sure the fans and inlet valves, as well as other elements
of the ventilation system, are clean and functioning property.

. Do not leave doors open as this removes the negative
pressure in the building and no fresh air will reach the animals.

. In the summer poultry houses heat up most through the
radiation of heat. Heating of houses can be prevented as
much as possible using proper insulation.

. By increasing the target value by, for example, 2.0 °C during
an expected heat wave, the animals will partly get used to the
heat.

. With the help of cooling, it is possible to lower the (sensible)
temperature in the house. Make sure the cooling is working.

. Do not wait to turn on the cooling only once there are
extremely high temperatures

. Stay at home when heat is forecasted, to monitor your birds
and act when needed.

. Provide cool drinking water. If the temperature rises too
much, flush the drinking water system.




NA L2

A Rwandan start-up poultry

business, Poultry East Africa
U I I ! Ltd (PEAL), achieved almost
70% market share within six

SUCCESS years and despite a global

IN pandemic, has its eye set
firmly on extending its success

RWANDA beyond the country’'s borders.

Mark Clements investigates
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Imagine starting a broiler farm from
scratch, on land where every hectare
was owned by a different family, and
each family member had to agree to
the purchase before selling to you
-not exactly the easiest way to start
abusiness.

Now imagine achieving almost 70%
local market share within six years of
starting production, which includes
managing to pivot and not only retain
market share but show further growth
in the face of the global impact of
COVID-19. Not easy, by any standards.

And yet all this was achieved by
Poultry East Africa Ltd (PEAL) in
Bugesera, near the Rwandan capital
Kigali, sinceits Singapore-based
founder Shumei Lam made the
decision to start broiler production
backin 2012.

From deciding to enter the broiler
business to seeing the first birds on
the farm took two years, but was it
worth it?

For Lam, there were personal
reasons for going into business locally.
Doing so was a way of continuing
the work of her late father, who was
one of the first major investors in the
country, and to address the need for
meat in Rwanda. Nine years later
the decision appears to be paying
dividends.

Before the pandemic hit, the
10 hectare farm had a capacity of
50000 broilersin four curtain-walled
broiler houses, and a processing plant
with an 800-bird an hour processing
line and cold storage. The farm also
has a5 ton-per-hour feed milland a
hatchery, and is halaal-certified and
hazard analysis and critical control
points (HACCP) compliant.

As COVID-19 took hold, a succes-
sion of total lockdowns in Rwanda saw
the broiler market shrink significantly, >
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as the demand from the food and
beverage sector scaled down. The
closure of the Ugandan borders and
the inconsistent air freight also meant
that supplies of day-old chicks became
unreliable and own production
became a necessity.

In response PEAL pivoted its
business to focus more upstream,
repurposing broiler houses to house
parent stock, and increasing hatching
capacity. Today the broiler and
Hy-Line layer capacity are 9 000 each,
and the hatchery can produce 64 000
eggs per week. At present the farm
employs 70 people, down from 120
pre-pandemic, but the intention is to
ramp this up as the market recovers
and capacities increase.

Realising an unmet local demand
for table eggs and opportunities to
cross sell to existing customers, PEAL
also started a layer unit that produces
17 000 eggs per week, which Lam
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says will increase by 80% by the end
of this year.

In addition to rearing birds on-
site since 2016, PEAL has also been
working with contract farmers,
supplying training, chicks, feed and
veterinary services as needed. It has
proved to be a successful relationship.
Says Lam, “We currently have a
network of about 30 contract farmers
who have a total capacity of 40 000
(5500 per week); however our average
weekly output has been reduced to
3500 birds. Having said that, we are
still the market leader with about
65-70% of the broiler market.”

Commenting on the contracting
relationship, Lam says, “Our farmers
must be up to scratch, and they must
live on their farm.”

She explains that the company
is open to working with more small-
scale producers, helping them to
benefit from the economies of scale of

being part of a larger group, as longas
they adhere to PEAL's standards.

As part of the contract relationship,
not only standards, but also produc-
tion targets are set. If these are ex-
ceeded, bonuses are awarded.

Market orientation

PEAL currently imports broiler parent
stock Ross 308 birds from Turkey

and Cobbs from Zambia - whatever

is available due to the constraints in
air freight, Lam explains. The parent-
stock chicks are raised, their eggs are
hatched and then the broiler chicks are
raised to 42-45 days and a slaughter
weight of 2.5-2.7kg. The hatchery
responds to market demand with
ratios adapting accordingly, but at
present 2% of its layer day-old chicks
are for internal production, 40% of
broiler day-olds go to contract farmers
and the rest are sold to local farmers.

‘PEAL isopento
working with
more small-
scale producers,
helping them

to benefit from
the economies
of scale of being

part of a larger
group’




PEAL's own multi-age flocks are
kept on locally sourced, rice-husk
bedding which is then sold on as
fertiliser and any used water or other
waste is returned to the land. Waste
from the processing plant goes to a
pig farm.

The majority of the farm'’s output
goes towards Rwanda'’s hospitality,
airline and events sector at present.
Kigaliis the main destination for
product, where PEAL accounts for
75% of the market, while nationwide,
50% of chicken meat sold comes
from them. The company can supply
up to 10 000 chickens a week and
slaughters to demand.

PEAL chickenis instantly recog-
nisable, as the companyis the only
poultry producer in Rwanda to sell its
product in branded packing. This not
only ensures product stand-out but
is part of the company'’s traceability
programme. According to Lam recent
government clampdown on single-use

packagingis presenting a challenge
in this regard, so they are seeking
alternative solutions via the import
of eco-friendly packaging, which
will be three times more costly than
procuring locally.

Issues to overcome

Achieving success in Rwanda, even
without the unusual pressures of a
global pandemic, remains a challenge,
even fora company thatis firmly on an
upwards trajectory.

The Rwandan poultry market is
typified by boom and bust, with great
price volatility. When prices rise, more
are tempted to enter the market, buta
lack of enforced legislation means that
new entrants do not necessarily do the
best possible job, and their actions can
have implications for producers across
the market. Until the sector becomes
more formalised, this type of problem
is expected to continue.
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Thisis not the only issue; there are
also more day-to-day problems to
solve. Thereis 24-hour security on the
farm with dogs to prevent theft. Water
has to be brought to site and supplies
remain limited. Looking more widely,
security of feed supply can hinder the
business. Even before the pandemic,
imports were expensive and transport
ranintoissues with containers being
heldin port.

Supply-side issues are not the only
difficulties for any poultry producer
operating in the country. Even before
the lockdowns, the average Rwandan
consumed meat on a less-than-
weekly basis and most do not have
refrigerators at home. Additionally,
chicken meat is more expensive than
beef or goat meat, and this might
have been further exacerbated by
the pandemic. Says Lam, “When
lockdowns started, food-delivery
services ramped up, but many expats
left the country, and unfortunately
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we are not buoyed by a robust local
consumer market.”

While the local climate may be
ideal for raising broilers, there are
numerous migratory birds and being
1700 meters above sea level means
that a percentage of fertilised eggs
will not hatch because they came
from breeder flocks that are kept at
sea level. Even forafarm that has
up-to-date equipment and trained and
engaged staff, havingall of its units
on one site is not ideal. How to change
this is being examined.

Looking to the future

Commenting on the future, Lam
says, “This started asan impact
investment to help people, but it
exceeded expectations and in the
last year, the pandemic gave us the
opportunity to streamline and optimise
our business according to areas of
pent-up demand. It has been critical
in weathering this crisis, and we are
now looking ahead and getting ready to
expand as the market recovers.”
According to managing director
Neal Roper, who lives on site and runs
the day-to-day operations, it has been
gratifying to achieve PEALs objective
of establishing its own breeding flock
and beingin a position to produce
100% of both its broiler and layer
hatching chicks from its imported
Ross and Cobb parent stock. He notes
that they also managed to secure the
exclusive rights to distribute Hy-Line
day-old chicks in Rwanda and some
surrounding regions. “Establishing
an export division was on the agenda
pre-COVID, and we will now prioritise
the export of layer and broiler day-old
chicks for our expansion,” he explains.
Roper believes that the tight
controls governing the farm have
allowed the business to weather

the COVID storm and will provide
the opportunity for it to move
forward. He explains that Rwanda
was once a dumping ground for
Ugandan chicken, but that Rwandan
production is now cheaper and,

with a processing plant operating

to international standards, PEAL's
product should be attractive in the
neighbouring market.

As the first modern, integrated
poultry producer in Rwanda, PEAL
looks well placed to take advantage of
this situation.

‘The pandemic
gave us the
opportunity

to streamline
and optimise
our business
according to
areas of pent-up
demand’

Anearlier version of this article was
published on www.wattagnet.com

Rwanda poultry fast facts

Currently 5-7 million chickens are reared in Rwanda
« 1990s: 1 226 000 chickens
«2017: 5426 000 chickens
« 2021/22 objective: 10 920 000 chickens

Chicken meat and egg production
© 2017: 243.7 million eggs and
15 715 tons of chicken meat
produced
« 2022 objective: 513.1 million
eggs and 35 170 tons of chicken
meat

Annual egg consumption per capita
UN Food and Agriculture Organisation (FAO)
recommendation: 90 eggs

* 2016: 13 eggs

« 2021/22 objective: 38 eggs

Annual poultry meat consumption per capita*
« World average: 14.99kg/ year
« Rwanda: 0.2kg /person/year

*Source FAOSTAT, 2019

Source: Poultry Sector Analysis Rwanda, by Susanna Cocchini and Emily ter
Steeg for Traide, November 2019
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For any queries please contact our
Customer Care Line: 087 940 5100 or visit www.grainfieldchickens.co.za
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Livestock

10 reasons for choosing

Plasson’s feeding pan:

01
02

03

04
05
06
07

08
09
10

Grill-less pans - Ensures that chicks are not trapped when entering the pan.

High Cone - Allows relatively low quantity of feed to be present at the pan’s neck. Hence...

« Prevents oxidization of the feed

« Enables quick filling of the feed lines

« Feed line motors operate more frequently, thus stimulate the birds to eat, whenever
they hear the motors start

« Ensures better uniformity of the birds throughout the flock cycle

Retaining lip — Special and unique design, aligns with the bird’s natural feeding behavior,

and minimizes feed waste.

Lower Pan - For better food accessibility to the Day-Old Chicks.

Automatic pan - Very easy transition from flood, to regular setting.

Best pure plastic materials - Produces high quality feeders designed to last.

Shut-off mechanism - Allows partial line usage, and enables:

+ Feeding only in brooding area

+  Shutting down feed to part of the house when doing partial bird marketing

Water drains out of the pan, no need to disassemble the bottom or the cone.

Pan can rotate a full turn around the pipe enabling emptying of the Pan.

Equal distribution of feed all around the pan.

O QO C

Feeding Drinking Climate Housing



PLASSON Livestock is a world-leading manufacturer and supplier of complete turnkey
solutions for poultry and livestock farming offering complete drinking, feeding, housing
and climate control systems for Broilers, Breeders and Layers.

PLASSON Livestock prides itself on its after-sales service and ongoing support and
has been setting the industry standard for more than 50 years. Professionally trained
technicians and salespeople are able to assist growers and installers in the attributes of all
PLASSON Livestock products.

High quality Bulk Feed Silos (BFS) in a

variety of sizes & storage capacity

Global Presence - Local Commitment

+27 11 708 3094 | sales@plasson.co.za | www.plasson.co.za



Great chickens

that changed history




HUMOUR

Words Alyn Adams
[llustrations Jason Bronkhorst

Did you know that interventions
by chickens at crucial moments
in history changed the course
of events? And then these noble
birds were immortalised

In cuisine...

Chicken Parmigiana

Akey figure in the Italian Underground resisting
Mussolini, La Parmigiana’s speciality was stealing
top secret files from the police and army. Dis-
guising herself with deli products, she had no
trouble getting into government kitchens, where
she would slip away to the officers’ quarters to
rifle through their paperwork.

She was discovered by servants in high-ranking
bedrooms on several occasions, but they'd learnt
not to ask questions about Mussolini's officers
and simply pretended she wasn't there. She was
accidentally shot by the liberating Americans, but
the Resistance gave her the send-off she deserved
-in cheesy breadcrumbs and a tomato sauce.

Buffalo Wings

Paulie “Buffalo” Wings of New Jersey was a
chicken, but also arat. In fact, he became a rat
*because* he was a chicken - the first time he got
picked up by the Feds and threatened with hard
thyme, he sang like a canary.

And it was thanks to his fowl testimony that
the whole Gallo family got busted on a few
poultry charges, and their operation taken over
by some turkeys from Chicago, those vultures!

Paulie has since come home to roost in the
witness protection programme somewhere in
Kentucky. Egrets, he has a few. 4
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HUMOUR

Coq au Vin

Itis only through research by
the modern French historian
Femme Aniste-Arpée
that we learnt of Joan of
Arc's faithful battle chicken,
Auvin. Ms Aniste-Arpée’s 1987 book on
the subject, Le Cog Devant la Pucelle Dans le
Cheval*, was dismissed by the French academic
establishment as “based on flimsy anecdotal
evidence”, a claim that she countered was
“typical of a witch-hunting patriarchy”.

According to Aniste-Arpée, Auvin was a
fearsome Crevecceur rooster who would sit
between the ears of the Maid's warhorse and
viciously peck at the oncoming English as she
charged into battle. He targeted English horses,
making them throw their knights and trample
English archers. He remained Joan’s faithful
companion during her imprisonment and trial,
until her martyrdom.

When the 100 Years' War ended, Auvin fell
into a lonely wandering life, and his love of red
wine saw him succumb to alcoholism. For years,
he traded stories of his adventures with Saint
Joan for free drinks in roadside inns. He came to a
tragic end when he passed out one night in what
turned out to be a casserole.

*The Chicken in Front of the Virgin on the Horse
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General Tso’s Chicken

Afemale barnyard reincarnation of the great 19th
Century Chinese general, the chicken General Tso
grew up, like her namesake, determined to better
herself. Well, compared to buttering or battering
herself, she thought that was the safest option...

Other chickens laughed when she tried to
learn swimming from the ducks and flying from
the pheasants, but they weren't laughing by the
end of the Chinese Revolution in 1949. That's
when she single-wingedly flew and swam across
the Strait of Formosa, towing the fleeing national
fleet of Chiang Kai-Shek to safety in Taiwan. The
Nationalists had lost the mainland, but would
carry on thanks to a bird called General Tso.She
was also the star of the state dinner to celebrate
their safe arrival.



Royal Pas Reform

The world’s only single-source

9, Sutherland Avenue

supplier of integrated hatchery

J'burg, South Africa

solutions

+27 783 610 385
+27 832 51 4795
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Chicken Korma

Two thousand years ago, the legend goes, there
was a plague of squirrels in northern India.

No nuts were safe, and the villagers cowered
indoors, guarding their cashew pantries. Even-
tually, 12 villages pooled what little money they
had, and offered a handsome reward for anyone
who would rid them of these pesky Despoilers
of Nuts.

Three nights later, from out to the jungle a
brave chicken appeared: Korma, Vanquisher of
Squirrels. No one knew where he came from, or
how he had learnt his skills, but no fighting style
was beyond him: the Tiger; the Eagle; the Crane;
the Cobra; the Buffalo; the eColi; the Wasp... he
was a bit of a Korma chameleon.

Peck by vicious peck, spur by blood-drenched
spur, he fought the furry horde and drove them
out of the villages. And though he fellin his final
climactic battle against the Great Squirrel, they
honoured his sacrifice. His gnawed remains were
enrobed in the nuts he'd helped save, and they
served him up as Saturday night's dinner.
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Chicken Kiev

Her mother hen insisted on calling her Kievan
all her life. But "Our Kiev" is how she was known
by her mates back in the 17th Century, from
the moment she decided to give up traditional
egg-incubating duties and pursue a career as
anindependent artisan instead. Apprenticed

to a jeweller while little more than a chick, Kiev
invented the famous Babushka “Russian nesting
dolls” while still a pullet.

This completely revitalised the Russian
souvenir industry, and when she came up with
the Fabergé egg a few years later, she revitalised
the industry all over again - this time targeting
rich tourists as well as the simply tacky ones. A
millionairess already, her fortune grew tenfold
when she sold her last great idea — a chocolate
egg with a plastic toy inside, for kids -to a
German manufacturer.

Sheretired in splendour, using her fortune to
buy an organic farm and settle down with a flock
of like-minded post-broody old biddies no longer
interested in annoying cocks. They held monthly
Wiccan poetry festivals in honour of the moon
goddess and ate a lot of lentils. When she died

of old age, a plump great-great-great
grandmother, her human neighbours
stuffed her with delectable goodies
and roasted her in tribute.



Consistently
high quality

Renlaw

INDUSTRIAL CUTTING TOOLS Reliable

-, : delivery times &
Africa’s leading poultry blade manufacturer key stock holding
Cut costs, reduce the stress of machine downtime and
improve your hygiene standards with Renlaw’s extensive Technical
range of poultry machine knives. knowledge &

customization

Due to the recent findings of the Competition Commission, Competitive
machine warranties may no longer be voided due to use of pricing
generic consumables. Now is your chance to cut costs by

cutting out the middle-man. We manufacture blades to fit a Made in
wide variety of machines. Don't be a chicken - call us now! South Africa

'y

— |

VWAAMWWAAMAMMMMAAAMAVAAGAM,

www.renlaw.co.za

Cape Town Johannesburg
@ +27 (0)21 701 7917 @ +27 (0)82 801 9929
= sales@renlaw.com = sales2@renlaw.com
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ON THE WIRES

We round up what is cooking on the international poultry front

Compiled by Charmain Lines

Fill up with...

poultry
litter

Inthe not-too-distant future,
Americans living in the state of
California will be able to fill up their
vehicles with renewable natural gas
(RNG) processed from poultry litter.
This is due to a 15-year agreement
signed between BP and CleanBay
Renewables.

CleanBay uses a process called
anaerobic digestion to make RNG from
poultry litter. Anaerobic digestion
uses microorganisms to break down
biodegradable material in the absence
of oxygen. The process transforms
organic waste into renewable natural

gas and a liquid containing nutrients
that can be used as fertiliser.

According to a study done by the US
Department of Energy, the greenhouse
gas (GHG) emissions of RNG-fuelled
vehicles is up to 95% lower than those
of vehicles using petrol or diesel on a
lifecycle basis.

CleanBay is planning to eventually
have 30 RNG facilities, each expected
to recycle more than 150 000 tons
of poultry litter per year. This could
generate enough sustainable energy
to keep 9 200 vehicles on the road
every year.
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Cage-free eggs
ruffle OIE
feathers

During the 88th general session of
the World Organisation for Animal
Health (OIE), held in August, a
proposal to define the new parameters
of laying hen welfare in the world was
rejected. A two-thirds majority was
needed, but only 46% of delegates
supported the motion. Some 35% of
votes were against the proposal and
19% of voters abstained.

Feedback suggests that delegates
disagreed on the compulsory introduc-
tion of production systems other
than cages, with Mexico, Colombia
and Peru among the most strident
opponents. They are among the largest
egg producers in the world, and home
of some of the biggest egg companies.
They're also part of the developing
world, and their opposition stemmed
at least in part from not agreeing with
the developed world's agenda.

One of the main arguments raised
was that cage-free production would
make the cheapest animal protein
- eggs - more expensive to people
who can least afford a price hike. The
average Mexican, for example, earns
at least three times less than the
average citizen of the United States,
Luxembourg, Iceland or Switzerland.

An ill-considered switch could,
therefore, put food security and food
availability at risk, as well as severely
impact the egg-producing business.

Instead of banning one production
system or another, it is appropriate
that for now at least, consumers are
given the choice to buy cage-free eggs
or not.



Where could
technology take
the poultry
sector?

At least some of the answers to this question

are on the agenda of the 2021 Poultry

Tech Summit. This in-person conference

happens in Atlanta, Georgia, in the United

States, from 31 October to 2 November.
Billed by the organisers as the only event

that “connects researchers and entrepreneurs

with poultry sector technology experts,

venture capitalists, financiers and producers

looking for new projects and investments to

fund”, the Poultry Tech Summit promises

to be fascinating.

This could be a good

way to restart your

business travels.

For more info, visit

www.wattglobalmedia.com

or scan the QR code

alongside with your

Agenda topics include:

- High-precision weighing

of poultry using
3D-camera technology.

. Genetic solutions to the

male layer chick problem.

- Worker digital twins and

Al for enhancing labour
effectiveness.

- Antimicrobial peptides as

direct replacements for
antibiotics.

- Robotic assistance for

commercial poultry-
house management.

smartphone.

Fire the minister, says
Ghanaian poultry farmer

According to the Ghana Poultry Farmers Association,
an acute shortage of feed is threatening the survival of the
country's poultry industry — and at least one poultry farmer
blames the country’s minister of food and agriculture.

Daniel Dolling, CEO of Loudorph Farmes, lies the crisis
at the door of Dr Owusu Afriyie Akoto. In criticism widely
reported in traditional and social media in Ghana, Dolling
says that the minister encouraged maize farmers to export
their bumper harvest to neighbouring countries, instead of
stockpiling it for domestic use. “We warned him about his
action but he refused to listen. So to me, frankly, he has
failed and should be fired.”

In addition to feed shortages and high prices, Ghana is
also facing an outbreak of highly pathogenic avian influenza
in the country.

Plans with eggshells

In 2019, worldwide egg consumption generated about

8.3 million tons of eggshells - most of which ended up in
landfills. But they don't have to. From wrinkle prevention
to biodiesel production, there seems to be no end to the

usefulness of eggshells.

Pure eggshells (with the membrane removed) are used
as calcium supplements for animals and humans, while the
collagen in eggshell membranes is the source of the wrinkle-
prevention claims of a number of cosmetic applications.

Using eggshells’ excellent absorbent characteristics, a
product was recently launched in China to remove pesticide
residues, pathogenic bacteria and industrial waxes on the
surface of fruits and vegetables. These same characteristics
are proving useful in water purification: eggshell provides
a good starting point for the synthesis of a high-capacity
absorbent that removes pollutants, including heavy metal
ions, in waste water.

Moving to industrial applications, a thin film of
unprocessed eggshells has been shown to protect
construction materials against UV light, providing an
environmentally friendly alternative to inorganic additives
such as titanium oxide. And crude eggshells treated at
high temperatures can also be a catalyst for biodiesel
production.
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A foothold
nthe dl@esert

The Namibian poultry industry is
much newer than South Africa’s,
but already faces similar trade
threats. Pieter van Niekerk from
Namib Poultry Industries (NPI),

a member of Namibia Poultry
Producers Association (PPA),
explains why SACU

collaboration has

become essential
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Despite being a very young industry, the broiler
sectorin Namibia has performed well over the
last few years. When we started in 2012 many
industry experts said that Namibia and specifi-
cally Windhoek was totally unsuited to poultry
production due to its extreme desert climate and
lack of water, as wellasthe 1 700m altitude.
Today, however, we have a viable industry,
thanks to the passion of the NPl and the Nami-
bian population, and the backing of the Namibian
government that understood the importance of
the industry. We also owe a debt of gratitude to
the SAindustry - from veterinarians, and feed
and production specialists who supported us
to SAPA’s Izaak Breitenbach whose invaluable
inputs have helped to turn production around.



Animpact assessment report by Cirrus
Capital, commissioned in 2017 by the Namibian
Poultry Producers Association (PPA), indicated
that with direct and indirect contributions, the
domestic broiler industry contributed 0.71% to
the gross domestic product in the 2017 financial
year, which hasincreased to almost 1% in 2021
despite the economic downturn caused by the
global COVID-19 pandemic.

According to Cirrus, “This could grow to
2% under the right conditions, including clear,
concise and supportive legislation and increased
consumption of poultry products.”

Namibia lags far behind South Africain
annual per capita consumption of chicken, with
roughly 16kg compared to South
Africa’s 38kg. Total consumption

a
Pieter van Niekerk

A VIEW FROM OUR
NEIGHBOURS

of protein to Namibians.

The steady growth means that Namibia could
be self-sufficient by the end of 2025, with all the
positive economic implications that come with
it. Asit stands, the multiplier effect of the broiler
industry on the Namibian economy was found
to be substantially larger than the direct output
from the industry would suggest. The findings
indicated that for every N$1 output which the
industry generates, the overall impact on the
economy is N$4.42.

Chicken imports are currently limited to
a maximum of 1200 tons per month, but the
current protection sees importers trying to
obtain the most quota, instead of supporting
the domestic industry to substitute
imports with local production.

stands at 3 400 tons per month of The Steady gf‘OWth And while our young industry
which Namibia produces 2 400 tons means that finds its feet, its biggest threat is not
or 70%. op e neighbouring South Africa, but large
The research confirmed arise Namibia c?uld be poultry-producing countries such as
in demand, and while the increase Self-su.fﬁClent by Brazil and some EU countries, which
is currently catered for by imports, the end Of2025 dump unwanted surplus, including leg

local producers have started adding

capacity. Historically most chicken

available in Namibia has been frozen,

but as demand has grown, other types of poultry
products, such as fresh chicken, chicken livers
and cleaned chicken feet could enter the market.
Some of these products offer very cheap sources

quarters and even expired stock into
southern Africa. Most of Namibia's
dumped product enters the country by
road, having arrived via South African harbours.
A survey conducted in the retail market shows
that shelf prices of imported poultry products
- mostly frozen leg quarters - are only slightly 4
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A VIEW FROM OUR

DID YOU
KNOW?

Namibia has so
far dodged the
bullet of avian
fluin2021.

This is likely due

to its distance
fromregular
bird migration
routes, and
its extreme
fluctuations
between day
and night
temperatures,
which mean
climate-
controlled hen
houses are the
norm.

NEIGHBOURS

lower than that of local products (or in some

cases more expensive), thus any savings incurred

viaimports are not passed on to the consumer.
Chicken remains the most cost-efficient

of all the sustainable protein sources and

import restrictions have seen a stabilisation

of Namibian prices, bringing themin line with

those of imported products. Production input

costs are higher in Namibia than in the large

producing countries and as a result Namib

Poultry Industries (NPI) has streamlined its

processes to be exceptionally efficient. And while

producers had to absorb

Although producers had to absorb COVID-related
price hikes, the increase in demand for chicken
meat has nonetheless grown the market over
the last year

vulnerable to price shocks caused by such events
as the recent outbreak of bird flu in South Africa.
Overall, there can be little argument against
the further development of the domestic broiler
industry, but without a supportive legislative
framework, it remains risky for new players
to enter the market. Governments across the
Southern African Customs Union (SACU) must
catch up with private-sector developmentin
terms of the legislation, and join forces to propel
the African industry into the future.
Brazil and other poultry-producing countries
do not care about our

massive price hikes of up By producing ourown consumers - southern

to 50% in transport, maize H H H Africais aconvenient

and soya due to COVID-19, Cthken,ln ’,\’am‘b‘a' food dumping ground for their
theincrease in demand secu”ty is enhanced surplus. They would like to
for chicken over fish or with a cost-efﬁcient destroy our local industries
red meat meant that the . so thatthey canensurea
market grew nonetheless source ofprotem profitable market for their

during the last year.

Despite the challenges, the broiler industry is
very important for Namibia and the whole region.
As coastal fishing is diminishing globally, poultry
is likely to become increasingly importantasan
affordable protein source, especially in Africa.
Looking after this sector will become essential for
food security, and for job preservation.

By producing our own chicken in Namibia,
food security is enhanced with a cost-efficient
source of protein. Local production turns
Namibia into a price maker instead of being
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leg quarters. Almost every
poultry-producing country, including Brazil, have
protective measures in place around their own
poultry industry, which clearly illustrates that
those governments recognise the importance of
this protein source.

SACU is lagging behind and will have to pay
special attention to this sector. | believe that if
effective antidumping legislation was in place,
no protection would have been necessary, but
as things stand we have to find ways to combat
unfairand predatory trade.



NAMIB POULTRY

BECAUSE YOU DESERVE BETTER

Namib Poultry Industries (NPI) became a fully integrated and operational poultry farm in May 2012, supplying and meeting the
great demand for fresh and frozen chicken to Namibian citizens. A wholly owned subsidiary of Namib Mills Investment Group,
Namib Poultry Industries (NPI) has become a significant sector catalyst in Namibia. Since 2012, NPI has increased production and
output of quality chicken products for the Namibian citizen to an average of about 2 000 tonnes per month. In addition to creating
more than 700 direct jobs in the local market, the income and livelihoods of more than 2 000 households have been positively
changed. In our quest to become the leading supplier of poultry products in Namibia, we have maintained strict organic feeding
regimes for our chickens. Namib Poultry Industries (NPI) is firmly committed to the overall domestic food security of Namibia and
impacting local development of enterprises.

REAL 600D SUSTAINABILITY

Real Good Chicken is a quality, affordable and healthy Namibian protein. It proudly brings friends and families
together, stimulating local businesses and uplifting communities. To date, Real Good Chicken has been training
kapana vendors in the art of delivering a quality, cost-efficient and healthy alternative to Namibian kapana consumers.

Real Good Chicken is proudly associated with the monthly Small Park Kapana Festival in Ondangwa, where young
entrepreneurs showcase their chicken kapana skills. Thus far, a total of 12 winners have walked away with cash prizes
and stock to kick-start their own businesses. The partnership between the small business sector and Real Good is
testament to a commitment of showcasing the health, business benefits and sustainability of chicken.

NAM CHICKEN IS FRESH'

Our Nam Chicken brand became the first locally produced chicken product
that truly epitomises the term ‘fresh’. Nam Chicken is locally farmed thereby
ensuring a fresh shelf life by reducing the number of days from plant to table.
The Nam Chicken brand has become a firm household favourite over the years
and Namib Poultry Industries (NPI) is committed to invigorating the brand

and keeping it relevant as competition and consumer tastes evolve.

NPI launched the new Nam Chicken packaging in March 2021 with a
competition that reflects our customer lifestyle profile. With the launch of the
new packaging, we are confident that Nam Chicken will maintain the position
of a high value synonymous with quality, health and real ‘freshness’ into the
foreseeable future.

www.npi.com.na | T:+264 612901700 | F:+264 2901790
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ASK THE EXPERTS

Can you make your own feed?

What to consider when commercial feed prices
seem unaffordable. Dr Foch-Henri de Witt advises

“Dear Poultry Bulletin, as a small farmer | battle to afford commercial poultry
feed. How do | ensure my flock gets good nutrition - can | grow my own maize and
make my own feed?” - Bayanda Tancredi Maseko, via Twitter

As explained elsewhere in this
magazine, feed costs are currently
very high, and one has compassion for
small-scale farmers trying to provide
the best nutrition for their flocks. Mr
Maseko's problem is not unique and is
unfortunately a question of economies
of scale - having relatively high input
costs on the one hand and limited
production output (number of birds) on
the other. This often causes cash-flow
issues and a sense of despair from a
producer’s side. He is also not unusual
in looking around for alternative
methods to try reduce his feed cost,
but the truth is that this is not as
simple as it might seem.

Firstly, the different ingredients that
make up a balanced diet may not
be readily available, and therefore
expensive.The grain and grain by-
products used in feed, including maize
and soya beans, are classified as
“‘commodities” which means that they
are priced according to international
currency, mostly the US dollar. Other
feed additives such as nutritional
supplements, minerals and vitamins,
are generally imported and therefore
also susceptible to the rand/dollar
exchange rate.

Secondly, optimal broiler
production depends on providing a
well-balanced diet, made up of quality
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feed ingredients, alongside good farm-
management practices to ensure that
each gram of feed you buy is used by
chickens for growth, and not “wasted”
by combating poor environmental
conditions. Ensuring that your flock
is housed at the right temperature,
with the correct hygiene and health
controls in place, is one way a farmer
can make sure that the nutrients from
his expensive feed is used optimally.

Thirdly, growing your own maize is
unlikely to solve the feed challenge,
as that comes with a whole other set
of complex variables before you get
to anideal diet, includinginput costs,
quality control, and storage and feed-
mixing challenges.

If you do have some grain available
to use for your chickens' diet, it's
recommended that you consult a
professionally registered animal
nutritionist to help you plan the feed
compositions and diet formulations
required for various production
phases. They would also advise on any
additives or dietary premixes to be
added for a balanced diet.

I'm afraid there is no easy
workaround, but the reality is that
when farming poultry on a small scale
it is not cost-effective to also try and
produce your own feed. Yes, feed is
expensive, but you get what you pay
for, and the benefits of offering a
balanced commercial diet outweighs
the risks of carrying full responsibility
for all your own input costs.

Dr Foch-Henri de Witt is a senior lecturer
inthe Department of Animal Science

at the University of the Free State.
Foradvice on poultry nutrition, contact
animal nutritionist Heiko Koster via
email on heikokoster@absamail.co.za or
call082 804 0950.
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Introducing the NEW

CHICK CRATE with Accessories

* ERGONOMIC AND EASY TO HANDLE.
e FULLY VENTILATED WITH A NON-SLIP BASE.
* HYGIENIC AND EASY TO CLEAN.

o * STACKABLE WITH MAJORITY OF CHICK CRATES CRATE STACKS
ALREADY IN THE MARKET. WITH OR WITHOUT LID
* 80 — 100 CHICKS PER CRATE WITH REMOVABLE
\ DIVIDERS AVAILABLE TO SEPARATE 20 — 25
CHICKS PER PARTITION.
* CHICK CRATE, REMOVABLE DIVIDERS AND LID
AVAILABLE IN VIRGIN RED AND RECYCLED BLACK.  RenOVABLE DIVIDERS
VIRGIN * OTHER VIRGIN COLOURS AVAILABLE ON REQUEST
. RED FOR BULK ORDERS ONLY,

e CUSTOM LOGO BRANDING AVAILABLE FOR BULK

RECYCLED ORDERS ONLY.
BLACK

STOCK AND PRICING ALREADY AVAILABLE, PLEASE CONTACT US FOR MORE INFORMATION.
KEEP AN EYE OUT FOR MORE EXCITING NEW PRODUCTS BEING LAUNCHED SOON!

POLTEK CRATE DIVISION
Tel: 0861 POLTEK (765835) | 011 866 1240 | www.poltek.co.za

e-mail: sales@poltek.co.za | quotes@poltek.co.za ®
1456 Bevan Road, Roodekop, Germiston AVAILABLE AT YOUR POLTEK
POLTEK®/Custom Moulders® and the POLTEK® logo are all registered trademarks of Custom Moulders®. E&OE LOCAL DISTRIBUTOR LEADERS IN PLASTIC POULTRY TECHNOLOGY

CRATE LID

Introducing the NEW REVERSE STACK EGG CRATE

COMPACT STORAGE

* 360 EGG CAPACITY PER CRATE (12 TRAYS OF 30 EGGS).  * HYGIENIC, EASY TO CLEAN AND HANDLE.
* OFFERS OPTIMAL EGG PROTECTION. ® STACKABLE (FULL) AND NESTABLE (EMPTY).
 LIGHT WEIGHT, DURABLE AND UV STABILISED. * SIGNIFICANTLY LESS STORAGE AND TRANSPORT SPACE WHEN EMPTY.

STOCK AND PRICING ALREADY AVAILABLE, PLEASE CONTACT US FOR MORE INFORMATION.
KEEP AN EYE OUT FOR MORE EXCITING NEW PRODUCTS BEING LAUNCHED SOON!

POLTEK CRATE DIVISION
Tel: 0861 POLTEK (765835) | 011 866 1240 | www.poltek.co.za

e-mail: sales@poltek.co.za | quotes@poltek.co.za ®
1456 Bevan Road, Roodekop, Germiston AVAILABLE AT YOUR ml_.rEK

POLTEK®/Custom Moulders® and the POLTEK® logo are all registered trademarks of Custom Moulders®. E&OE LOCAL DISTRIBUTOR LEADERS IN PLASTIC POULTRY TECHNOLOGY
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HACKS&TIPS

It's all about keeping your flocks fed... farmers pass on their secrets

We asked

What measures do you take to
store feed?

Can you share your best tips for
feed procurement?

Bethonius Maluleka

&

KM Poultry
Pretoria

Follow Maluleka on Twitter

¥ @PoultryKM

Itis an uphill battle to secure and
store feed, because like most other
small farmers | can't afford a silo

or storage containers. We survive
by loading feed onto wood pallets
to keep it dry and away from any
source of moisture.

It's always best to source good-
quality feed that works best for the
output you want. This will eliminate
having to add any complementary
additives to boost the growth of the
birds. I have found that the best way
to optimise feed is to use feeders
that minimise wastage. Some
farmers remove feeders at night,
but again this is informed by the
output product.

Grace Kgomongwe

&

Moatswi Trust
Zeerust

Since our feed is deposited into silos
and mostly used up during a cycle,
we don't ordinarily have to keep and
store feed. Butin the likelihood that
we have leftover feed, we package
itinto sanitised sacks for storage in
an enclosed, dedicated feed store
that observes the same biosecurity
measures used around the chicken
houses. We also have continuously
serviced rodent-bait stations
around the feed store.

As contract growers we receive
our feed from a Supreme Poultry-
linked feed mill and all our feed
have met the necessary nutritional
standards before it is delivered to
the farm. However, for farmers
who don't have contract-growing
arrangements in place, | would
advise that they buy straight
from a feed mill, stick to tested
and balanced feed formulas and
avoid buying from retail stores

in prepackaged bags - there's no
telling what is included in the
mix, where it was stored, and if
biosecurity requirements were
met. Chickens are very sensitive
and what they consume will have
adirectimpact on their health,
quality and weight. And feed is
the biggest input, soifyou don't
get good feed, the loss will be
substantial. @




ducing the JUMBO TUBE FEEDER,

Africa’s LARGEST Tube Feeder

THE NEWEST EDITION TO OUR POLTEK® PRODUCT RANGE IS THE JUMBO TUBE FEEDER OFFERING:
* CAPACITY OF 22KG.

* 2 UNITS PER 100 BIRDS FROM DAY 8 ONWARDS.

* ECONOMICAL, HIGH QUALITY AND UV STABILISED.

* EASY AND QUICK TO ASSEMBLE.

* RIBBED TUBE FOR EASY FEED FLOW WITH A STEEPER CONE FOR BETTER FEED DISPERSION.

* BUILT IN ANTI-WASTE RING AND ANTI-WASTE LIP TO MINIMISE FEED SPILLAGE AND MAXIMISE FEED CONVERSION.

* CAN BE RAISED USING POLTEK® INNOVATIVE LEGS AND LEG EXTENDERS OR SUSPENDED WITH CORD AND CORD ADJUSTER.

* ALSO IDEAL FOR FREE RANGE ENVIRONMENTS AND COMPATIBLE WITH THE POLTEK® TUBE FEEDER LID.

** PLUGS, LEGS AND
LEG EXTENDERS ARE
INTERCHANGABLE WITH
BOTH THE JUMBO TUBE
FEEDER AND THE ECONO

PLUG

LEG TUBE FEEDER.
12KG ECONO TUBE FEEDER
ALSO AVAILABLE AT
3 UNITS PER 100 BIRDS
FROM DAY 8 ONWARDS.

ON THE FLOOR WITH LEGS ARE LEG EXTENDERS LEG
PLUGS FROM ADDED FROM ADDED FROM DAY 29 EXTENDER
DAY 8 TO DAY 15 DAY 16 TO DAY 28 TO END OF CYCLE

Tel: 0861 POLTEK (765835) | 011 866 1240 | www.poltek.co.za
e-mail: sales@poltek.co.za | quotes@poltek.co.za
1456 Bevan Road, Roodekop, Germiston
’ : ) AVAILABLE AT YOUR
POLTEK®/Custom Moulders® and the POLTEK® logo are all registered trademarks of Custom Moulders®. E&OE LOCAL DISTRIBUTOR LEADERS [N PLASTIC POULTRY. TECHNOLOGY

PB27065/JTF

Introducing the NEW 8LT & 12LT
WATER FOUNT

THE NEWEST EDITIONTO OUR POLTEK® PRODUCT RANGE IS THE 8LT & 12LT WATER

FOUNT OFFERING:
NEW OPENING © INTERCHANGEABLE WITH EXISTING 8LT & 12LT WATER FOUNT LIDS TO CREATE AN ENTIRELY NEW DRINKER.
IN THE BASE © HIGH QUALITY AND UV STABILISED.
. FOR EASIER, © EASY AND QUICK TO ASSEMBLE.
: HASSLE-FREE © EASY TO FILL THROUGH NEW BUNG OPENING IN BASE.
FILLING o CAN BE RAISED USING POLTEK® INNOVATIVE LEGS AND LEG
EXTENDERS OR SUSPENDED WITH CORD AND CORD ADJUSTER. OPTIONAL
© ALSO IDEAL FOR FREE RANGE ENVIRONMENTS.

PLUG

8LT & 12LT ANTI-DROWN RING

N
LEG **THE SAME PLUGS, LEGS
AND LEG EXTENDERS THAT
. ARE INTERCHANGABLE

WITH THE ECONO TUBE
FEEDER AND JUMBO
TUBE FEEDER.
ON THE FLOOR WITH LEGS ARE LEG EXTENDERS LEG
PLUGS FROM ADDED FROM ADDED FROM DAY 29 EXTENDER
DAY 8 TO DAY 15 DAY 16 TO DAY 28 TO END OF CYCLE

Tel: 0861 POLTEK (765835) | 011 866 1240 | www.poltek.co.za
e-mail: sales@poltek.co.za | quotes@poltek.co.za

1456 Bevan Road, Roodekop, Germiston AVAILABLE AT YOUR mL-rEKc
LOCAL DISTRIBUTOR LEADERS IN PLASTIC POULTRY TECHNOLOGY

PB27065/WF

POLTEK®/Custom Moulders® and the POLTEK® logo are all registered trademarks of Custom Moulders®. E&OE




BY ASSOCIATION

A better deal
for all in the
grain chain

The Animal Feed Manufacturers
Association (AFMA) is at the heart of
the grains and oilseeds value chain.
CEO De Wet Boshoff explains their
role in providing poultry farmers with
the best possible feed solutions

We at AFMA see ourselves as the South African Poultry
Association’s biggest partner, given that our members
supply all broiler feed in South Africa and 80% of layer
feed. In fact, 65% of the feed our members produce is
consumed by the chicken industry.

For AFMA members, chicken dumping cuts very close
to the bone. According to our calculations, imports
currently replace the equivalent of 800 000 tons of maize
and 500 000 tons of soya beans, translatinginto about
1.3 million tons of animal feed. If we could produce this
feed in South Africa, we would employ 1 800 to 2 000
more peoplein 12 or 13 additional medium-sized feed
factories. We know that some level of imports will always
occur, but believe that at least 40-50% can be prioritised
to be replaced by domestic production, to the benefit of all
stakeholders.

Animal-feed manufacturingis the bridge that links grain
farmers to animal production, particularly chicken. From
this unique position, AFMA is able to identify threats
and opportunities for the entire value chain. We believe
this leaves us with the responsibility to do all we can
to place the consumers of feed in the best possible
competitive situation.

We execute this responsibility in two main ways. The
firstisinteraction with and support to government. For
instance, AFMA chairs the Strategic Agriculture Inputs
Forum (SAIF), whose main objective now is to help put
mechanisms in place that would assist government in
clearing the significant backlog of product registrations
and renewals for, among others, pest-control chemicals,

62 POULTRY BULLETIN OCTOBER/NOVEMBER 2021

‘If we could produce feed from locally
produced grain rather than imports,
we could employ up to 2 000 more
people in 12 or 13 additional factories’

animal-health remedies, feed, pet food and fertiliser.

We were also instrumental in drafting the new Feeds &
Pet Foods Bill, which should replace the outdated Act No
36 0of 1974, our current governing legislation.

The second way is through self-regulation aimed at risk
management and quality assurance. Since 2008, all AFMA
members undergo an external audit of the AFMA Code
of Conduct every two years to ensure their production
facilities and processes adhere to international best
practice and standards. Our Code of Conduct Compliance
mark gives our customers the peace of mind that rigorous
risk- and quality-management processes were followed in
the manufacturing of the feed they use.

My message for SAPA members is that AFMA fights in
your corner - from manufacturing the best possible quality
feed, to doingall we can to unlock growth in our industry in
support of our customers.
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UNITRNS FEED SERVICES
Partnering with AFMA to deliver safety

Unitrans leverages AFMA accreditation, industry expertise in biosecurity

controls to launch ad hoc animal feed distribution services

nitrans is a diversified supply

chain solutions company serving

the South African market. Our

highly successful business

model incorporates innovative
design, implementation expertise and the
continuous delivery of world class solutions
to our customers.

With more than 25 years’ experience in the
poultry value chain, Unitrans offers farm
services, transportation services for eggs,
chicks, live birds and animal feed, as well
as downstream cold logistics services.

Unitrans Feed Services

Unitrans Feed Services is a recently
launched hygienic, reliable transport
service utilising world class technology and
years of industry expertise to deliver bulk
animal feed on a lane rate basis. Unitrans’s
AFMA accredited service is available at
short notice, at competitive rates with high
levels of safety and quality.

AFMA accreditation

Unitrans received its AFMA Transport
Protocol Accreditation in August 2021,
achieving a 100% audit score. The AFMA
Transport Protocol describes how raw
materials and ingredients for use in the
feed industry should be transported —
and now extends to include bulk feed

transportation, from mill to farm. The
protocol is an additional risk management
tool that provides guidelines and cleaning
regimes for various feed distribution
scenarios.

After a strict and demanding audit process
of the Unitrans outbound bulk feed fleet,
which included stringent checks on aspects
including biosecurity risk management,
cleaning, disinfecting and procedures
followed from mill to farm, Unitrans is
proud to have been accredited with the
ultimate AFMA Transport Protocol stamp
of approval.

Biosecurity protocols

With the 2021 outbreak of avian influenza,
and its far-reaching impact on the South
African poultry industry, farms and birds,
transport and supply chain partners have
a responsibility to manage and limit the
spread. This can be strengthened by
creating awareness of avian influenza, how
it spreads and the effects of the disease. It
is vital to communicate, report and provide
feedback on the location of distribution
equipment, ensure detailed biosecurity
processes and procedures are in place,
as well as ensure regular, in-depth cleaning
and sanitising of all equipment, PPE
and staff. These protocols and systems
warrant that there is no cross-over from

designated operating sites, as well as from
broiler to hatchery fleet in operation. Active
representation is important to facilitate
direct communication of protocols for
specific farms - and ensure compliance at
mills and at off-loading points.

As an industry, we have a responsibility
to limit the spread of avian influenza.
Unitrans is committed to partnering with the
Animal Feed Manufacturers Association
to manage and limit the impact of this
disease, providing safe, sustainable and
high-quality feed distribution services in
compliance with the AFMA Transport

A AFMA

SAFE FEED FOR SAFE FOOD
% &k % TRANSPORT PROTOCOL COMPLIANCE,

UNITRANS

For more information
+27 21 762 0061
www.unitrans.co.za
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Announcing the
KONAVI° Broiler Feeder

A Breakthrough in Clean,
Open-Style Feeding

The KONAVI® Feeder
Lets beaks in. Keeps feet out.

CHOHE'TIME Exclusive Agent for South Africa
= 62 Summit Rd, Blue Hills, Midrand
Tel: (+27) 011 318 2239

1/
Let’s grow together® salesl@spartanequipment.co.za
AUTHORIZED INDEPENDENT DISTRIBUTOR www.spartanequipment.co.za




Meadow Feeds offers a range of
registered and custom diets to improve
the performance of your animals

Scientific
Research

Serology

NIR
Technology

. Farm
Consistent Specific Feed
Quality Solution

Feed to:

* Suit different production systems
* Unlock genetic potential

* Optimize performance

* Improve margin over feed cost

* Meet customer demands

Hewoow Nl



