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Poultry Hub peruses research proposals
THIS month I, along 
with our fantastic in-
dustry committee, had 
the pleasure of review-
ing 13 preliminary pro-
posals for our open call 
for research. 

In this round, we wel-
comed a number of new 
research groups togeth-
er with several exciting 
ideas. 

After careful delibera-
tion and discussion, a 
total of seven projects 
have now been invited 
to submit a full research 
proposal. 

Also, this month I was 
able to finally start trav-
elling again and man-
aged to get to Victoria 
and visit one of our in-
dustry interns. 

Matthew Hilliar, for al-
most two years now, has 
been working as a Poul-
try Hub Australia intern 
for Turosi Food Solutions 
Group, since completing 
his PhD at the University 
of New England. 

It was great to see him 
on the job and to chat 
with him, and discuss 
how much he has learnt 
through this hands-on 
opportunity. 

Matthew couldn’t be 
happier with his new 
role and the opportuni-
ties he has been given 
during his internship, as 
he completes a number 
of different rotations in 
diverse parts of the com-
pany. 

He has been able to 
apply his scientific ex-
pertise in many parts 
of the business through 

collecting and analysing 
data to identify trends 
that can improve pro-
ductivity and highlight 
potential issues. 

As one of PHA’s first 
interns, Matthew’s 
placement has certainly 
proven to be successful. 

If you are interested in 
finding out more about 
our intern program, get 
in touch at poultryhub@
une.edu.au

I will also take this 
opportunity to welcome 
our new education of-
ficer, Carissa Anderson. 

Carissa comes to us 

with great experience in 
agricultural education 
and a passion for attract-
ing young people into 
agricultural endeavours.

This month, she ran 
her first poultry-themed 
science experiments! 

Students from a num-
ber of local high schools 
participated in an egg-
quality experiment – 
measuring and weighing 
eggs to determine their 
quality and freshness. 

Following that, they 
also created their own 
poultry feed by grind-
ing raw ingredients in a 
mortar and pestle then 
placing them into rub-
ber moulds to simulate 
pelleting of feed. 

The students were en-
gaged, and the experi-
ence provided them with 
an opportunity to ask 
questions about the in-
dustry. 

Congratulations Caris-
sa on a well-run event. 

by TAMSYN CROWLEY
Director

Matthew Hilliar has been working as a Poultry Hub 
Australia intern for Turosi Food Solutions Group 
for almost two years now.

Carissa Anderson demonstrating to a high school 
student the internal workings of an egg.

Four good reasons to choose 
Farmer Rod's free range eggs
HAVE you ever found 
yourself standing in 
the egg aisle at the su-
permarket wondering 
which would be best for 
animal welfare? 

If you prefer eggs to 
have come from a farm 
where hens have space 
to move around freely to 
scratch, perch, dust bathe 
and peck – then RSPCA 
Approved certification is 
a must have.

The good news for 
ACT and NSW shop-
pers, Farmer Rod’s Free 
Range Eggs are RSPCA 
Approved and are avail-
able in more stores near 
you. 

Farmer Rod’s eggs are 
worth including as part 
of your weekly shop, 
being certified by the 
RSPCA for good animal 
welfare because gaining 
RSPCA Approved certi-
fication is not easy. 

The process takes time 
and is meticulous and 
rigorous.

RSPCA Approved cer-
tification means animals 
are raised to detailed 
animal welfare stand-
ards, with the farm un-
dergoing regular visits 
by trained RSPCA asses-
sors to check standards 
are met.

It took the Pope family 
over 12 months to join 
the scheme, and involved 
a huge effort and com-
plete transformation of 
their Farmer Rod’s Free 
Range Eggs farm. 

Though now their farm 
is independently certi-
fied against a detailed 
set of standards that are 
backed by animal wel-
fare science.

Rodney Pope said, “We 
are extremely proud of 
how the farm looks and 
operates today.”

“Being RSPCA Ap-
proved gives our custom-
ers the confidence they 
are buying free-range 
eggs with the highest 
welfare standards certi-

fied by one of the most 
reputable and recognis-
able organisations in 
Australia.”

RSPCA Approved 
farms have lower stock-
ing densities than those 
required by law, both in-
side and outside the barn.

This means more space 
for egg-laying hens to so-
cialise, stretch, run and 
flap their wings. 

It is also easier for them 
to move away from and 
avoid aggressive birds.

On Farmer Rod’s farm 
there are a maximum of 
1500 hens per hectare – 
more space per bird for 
foraging and scratching.

Each morning, large 
barn doors open and the 
hens wander to forage, 
scratch, peck and flick 
dust into their feathers 
to keep clean and free 
from bugs. 

With trees and shrubs 
offering shade and pro-
tection from the weather 

The Popes are extremely proud of how the farm looks and operates today.

* continued P2
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Used in breeding, laying  
and meat-bird production
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• AGA Standards
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How to supply event details: Send all 
details to National Poultry Newspaper, PO 
Box 162, Wynnum Qld 4178, call 07 3286 
1833 or email: design@collins.media

2021

JUN 21-23 – European Symposium on 

the Quality of Poultry Meat and XIX 

European Symposium on the Quality 

of Eggs and Egg Products, Krakow, 

Poland www.eggmeat2021.com

AUG 8-12 – World Poultry Congress, 

Paris, France www.wpcparis2020.

com

AUG 16-18 – World Poultry Science 

Association (WPSA) – Cambridge, UK 

www.wpsa2020.org

NOV 21-22 – AVAMS21, Gold Coast 

www.avams2020.com.au

2022

MAR 30 - APR 1 – 7th International 

Conference on Poultry Intestinal 

Health, Columbia, www.ihsig.com 

MAY 15-17 – Poultry Information 

Exchange and Australasian Milling 

Conference (PIX/AMC), www.pixamc.

com.au

All producers are encouraged  
to send in letters to be published in  

NPN, outlining any concerns  
or issues they may have with  

the industry. 

This is an open forum where you  
can cover any topic, whether for  

or against an issue.

Please send your letters to:  
editorial@collins.media or  

PO Box 162, Wynnum Qld 4178

HAVE YOUR SAY!

THE structure of the 
egg-layer industry is 
changing significantly.

Until five years ago, the 
export of fresh Australian 
eggs to places such as Tai-
wan and Hong Kong was 
a pipe dream.

Ten years ago, farmers 
could only imagine tech-
nology that could reduce 
the impact on male day-
old chicks.

Twenty years ago, egg 
farmers could not have 
predicted the challenge 
the industry would face in 
relation to disease threats 
and the impacts of disease 
responses.

Thirty years ago, pre-
packed boiled eggs along 
with liquid, frozen and 
dry eggs would have been 
unfathomable.

Even consumer hab-
its and the way eggs are 
marketed are constantly 
changing. 

When I began at Egg 
Farmers of Australia a 
few years ago, the statisti-
cal make-up of eggs sold 
in supermarkets was 48 
percent caged and 52 per-
cent cage free. 

Now the figures are 60 
percent cage free and 40 
percent caged. 

Such change can be 
brought on by external 
forces. 

But, while modifica-
tions of this nature are 
problematic for the in-
dustry, other adaptations 
have brought many ben-
efits. 

This includes egg trace-
ability, on-farm biosecu-
rity, disease management 
and the uptake of new 
technology by egg pro-
ducers.

Farmers of yesteryear 
would be thrilled if they 
could see the steps our 
industry is taking to en-

sure greater traceability 
of a single egg back to the 
farm of origin. 

Of the 19 million com-
mercial Australian eggs 
produced daily, such a 
practice is essential in the 
event of disease outbreak 
within both birds and hu-
mans.

Compared to bygone 
days, practices such as re-
using fillers that have not 
been washed is unheard 
of.

The fact that farms have 
fences to ensure machin-
ery and grain deliveries 
do not come into close 
proximity to where the 
hens are is now a normal 
biosecurity practice.

The farmer of the past 
would also be surprised 
at the impact wild birds 
have had on the indus-
try and the way in which 
emergency animal diseas-
es are now managed.

Additionally, changes 
in the area of biosecu-
rity are probable in future 
with regard to the issue of 
spent hens. 

It has been scientifically 
proven that the practice 
of selling spent hens to 
backyard chook owners 
can lead to the spread of 
disease.

Former egg farmers 
would also be amazed at 
how growth in technology 
has aided egg farming. 

Innovative technology, 
such as solar power, has 
helped to reduce on-farm 
costs. 

Scientific advances in 
hen nutrition have im-
proved bird health and 
egg production. 

And computer-aided 
technology is helping to 
automate farm activities.

As we head towards 
2022, changes in animal 
welfare are on the horizon 
for our future generation 

of egg farmers.
At the time of writing 

this article, our organisa-
tion recently tendered a 
submission on behalf of 
eggs farmers to the Aus-
tralian Animal Welfare 
Standards and Guidelines 
panel for poultry. 

When released by the 
government, such stand-
ards will re-set the rules 
for the industry in the ar-
eas of animal husbandry 
and housing laying hens 
into the coming decades.

Yet, there is every rea-
son to have confidence 
our industry will continue 
to adapt to meet future 
challenges with diligent 
progress, as egg farmers 
work hard to receive a 
fair return on the capital 
investment it takes to play 
their role in feeding our 
nation.

Because despite con-
stant change, at least one 
thing is constant – eggs 
remain one of the most 
affordable and healthy 
sources of protein for 
Australian families when 
compared with any other 
food commodity grown in 
the nation. 

by MELINDA HASHIMOTO
CEO

Egg farmers resilient 
through inevitable change

and predators, the hens 
can wander all day.

To encourage the hens 
to explore further ar-
eas of the farm while 
feeling safe, the Popes 
planted 300 Pin Oak 
trees recently. 

Providing additional 
shade and protection, 
the oak trees will en-
courage seeds and bugs, 
which hens love.

The hens instinctively 
return to the barn in the 
evening, and the doors 
are closed overnight to 
keep them safe. 

The quality of indoor 
environment is crucial 
for good welfare, even 
on a free range farm. 

Farmer Rod’s hens 
have secluded nests to 

lay their eggs, perches 
for roosting, water and 
nutritious food in the 
barn.

Rodney and Jane Pope 
have been producing 
free-range eggs for 30 
years. 

The Popes diversi-
fied into egg farming 
to help get their young 
family through a severe 

drought in the early 
1990s, and now have 
17,000 on their regional 
NSW farm. 

* from P1

Four good reasons to choose 
Farmer Rod’s free range eggs

Being RSPCA Approved gives Farmer Rod’s customers confidence they are buying free-range eggs with 
the highest welfare standards.
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Other products available from Anpario:

Anpro
Nature’s Answer from Anpario  

Anpro

Complete Feed Security.

pHorce A
Highly Effective Acid Based Eubiotic 

Anpro
Natural & Effective Toxin Management

pHorce
Nature’s Answer from Anpario 

A

Fast and effective 
Salmonella 
control.

Naturally supports laying hen 
performance and egg quality. 

OREGO-STIM
Nature’s Answer from Anpario 

A commercial study has shown that 
supplementing laying hen diets with Orego-Stim, 
a source of 100% natural oregano essential oil, 
provided the following benefits:

13 extra eggs per hen.

Improved egg quality, with more first class 
saleable eggs and fewer cracked, liquid or 
dirty eggs.

Increased number of larger and extra large eggs.

Optimised peak lay performance and maintained 
persistance of lay. 

Reduced mortality by 2.2%. 

5% greater feather cover.

Improved egg production and economic gain 
resulted in an ROI of 5.5:1.
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Delivering Specialist Agribusiness 

Public Relations Skills that will 

build your business, enhance 

your brand, promote your 

products and sell your services, 

all backed by unsurpassed 

professionalism, experience  

and track record.

Contact Brendon Cant 

M  0417 930 536   E  brendon@iinet.net.au

HAVING hinted last 
month that I’d let you 
know what I thought of 
my $37 Ross or Cobb 
pasture-raised 1.8kg 
broiler once roasted and 
partnered with a few veg-
gies, here goes.

Well… first things first.
Partnered with a vegetar-

ian, I declare I have slowly 
been devouring it solo ever 
since cooking it on Satur-
day night, and the last of it 
will be enjoyed on Monday 
night.

As you can see from the 
picture, it can be a messy 
business gradually peck-
ing away at such a carcass 
– bad pun intended. 

It was a big bird made 
for more than one, that’s 
for sure.

It so happened that a 
week ago I bought an-

other frozen chook – this 
one from my local Wool-
worths. 

I was impressed with this 
one too.

At $10, this little free 
range bird was tasty and 
from memory gave me two 
good solo meals.

Having said all that, I 
am still trying to source 
Sommerlad pasture–
raised chickens here in 
the west, but so far have 
had no luck.

Sommerlad chickens are 
100 percent Australian, 
developed specifically for 
our farming conditions 
and selected for the table 
at 10 and 16 weeks of age 
– standard supermarket 
chickens are typically pro-
cessed at about five weeks. 

I was first alerted to 
them by Laura Dalrymple 
of Feather and Bone butch-
ers in Sydney.

She spruiks them in reg-
ular online newsletters and 
in The Ethical Omnivore: 
A practical guide and 60 
nose-to-tail recipes for 
sustainable meat eating, 
the book she co-wrote with 
life and business partner 
Grant Hilliard – otherwise 
and affectionately known 
as ‘Mr Bone’. 

They devote a short 
chapter titled ‘A chicken 
revolution’ to the evolution 
of the Sommerlad compos-
ite chickens.

Indeed Grassland Poul-
try, the home of Sommer-
lad chickens and supplier 
to Feather and Bone since 
2017, has just been an-
nounced a NSW state win-
ner of the 2021 Delicious 
Harvey Norman Produce 
Awards.

Since 2005, the Deli-

cious awards have cele-
brated and honoured the 
best and most innovative 
producers and produce in 
Australia.

They encourage, show-
case and reward Australian 
producers, build awareness 
of culinary regions and 
recognise fresh, seasonal 
food that is produced sus-
tainably with passion and 
integrity.

Across three categories, 
nine of the producers 
Feather and Bone repre-
sents won this year.

Laura said that with the 
exception of Bundarra 
Berkshires, Feather and 
Bone has worked with all 
of the winners for years 
and several for more than 
a decade. 

“Each time we visit them 
we're struck by how these 
farms remain regenerative 
outliers in their commu-
nities, doggedly working 
in respectful partnerships 
with nature, determined to 
leave the land more fertile 
and robust than they found 
it,” Laura said.

“And they judge their 
successes by increases in 
biodiversity and soil health 
rather than the numbers of 
livestock they sell or how 
quickly they grow.

“We really are in awe 

of their work and hope 
this public recognition en-
courages others to follow 
suit and take up a more 
agro-ecological approach 
to farming.”

The 2021 state win-
ners’ produce will go on 
to be tasted by the na-
tional judging panel in 
May to decide the 2021 
gold medal winners, tro-
phy winners and special 
award winners. 

“We'll have all append-
ages crossed for a good 
outcome in the next 
round,” Laura said.

“Of course, as we say 
every year, in our view all 
the producers we represent 
are winners, whether they 
collect awards or not.

“The real winners are all 
of us – the retailers and 
consumers who benefit 
from the work these farm-
ers do to provide us with 
nutritious, delicious food, 
and repair and improve the 
land.

“We celebrate and give 
thanks to you all.”

I must say I largely share 
Laura’s sentiments, espe-
cially agreeing with her 
that while we use the land 
to produce our food, we 
must at the same time con-
stantly and conscientiously 
repair and improve it. 

Cant Comment  
by  

BRENDON CANT

Pasture-raised roast 
chicken panned out well

This book is available for $39.99 direct from Feather and Bone. It’s all about deli-
cious conscientious carnivory from farm to plate and includes a plethora of yummy 
recipes, all served up with the colourful back stories of their creators. 

Not quite put out to pasture at this stage. My pasture-raised roasted chook was a finger-licking feast for one 
over two days.

The Ethical Omnivore authors and Feather and Bone 
owners Grant Hilliard and Laura Dalrymple have been 
hard at it for 15 years, promoting regenerative agri-
culture, biodiversity and what they refer to as ethical 
meat consumption. 
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It’s not about  
what came first. 
It’s about what 
comes next.

For over 50 years, Australia’s egg farmers 
have trusted SBA’s quality layers to keep their 
egg supply moving. We’re Australia’s largest 
specialist supplier for a reason: our genetically 
superior Hy-Line and Lohmann day-old 
chicks and point-of-lay pullets are bred in the 
world’s most advanced facilities. And we are 
still investing in superior biosecurity, logistics 
and genetics to protect the future of our food 
security – and support your farm at every 
stage, from chicken to egg.

With SBA as your production partner, you can 
have confidence in what comes next.

WWW.SPECIALISEDBREEDERS.COM.AU

9873 SBA Brand FPC Ad - Egg.indd   1 10/11/17   3:46 pm

http://www.poultrynews.com.au


Page 6 – National Poultry Newspaper, May 2021 www.poultrynews.com.au

Orego-Stim supports up 
to 13 extra eggs per hen
INCLUSION of Orego-
Stim in laying hen diets 
increased egg produc-
tion by 13 eggs per hen.

Orego-Stim is a high 
quality eubiotic com-
prised of 100 percent 
natural oregano essential 
oil and can help to sup-
port egg production and 
help hens achieve genetic 
potential and improved 
lifetime performance.

Feeding Orego-Stim in-
creased egg size through-
out lay and improved 
persistence of lay, and 
supplementation of diets 

with Orego-Stim resulted 
in a return on investment 
of 5.5:1.

A commercial study 
was conducted using 
hyline brown hens at a 
large layer farm in west-
ern Europe. 

All pullets were reared 
in the same pullet house 
and transferred to en-
riched cage system lay-
ing houses at 16 weeks 
of age. 

Two houses of 90,000 
hens were fed either a 
standard diet – the con-
trol – or standard plus 

inclusion of Orego-Stim 
at 450g/t from 15 to 
34 weeks, followed by 
300g/t of Orego-Stim 
from 34 weeks until 81 
weeks of age.

The addition of Orego-
Stim in layer diets from 
the start of laying until 
end of lay resulted in:

• 13 more eggs or hen by 
81 weeks of age

• A 2.2 percent reduc-
tion in mortality

• 1.6 percent increase in 
first class eggs and a re-
duced number of seconds

• Increased economic 
gain with 26.9 percent and 
21.6 percent more income 
from extra-large and large 
eggs respectively

• An ROI of 5.5:1.
This study demon-

strates that Orego-Stim is 
a cost-effective, natural 
solution for improving 
hen performance, reduc-
ing the number of sec-
ond eggs and increasing 
egg production without 
compromising feed effi-
ciency, while maintain-
ing persistence of lay.

For more information, 
visit anpario.com 

Aussie’s new 6” motor pump
AUSSIE Pumps have 
announced the intro-
duction of a new Aus-
sie GMP 6” heavy duty 
trash pump, designed 
for effluent and waste-
water handling.

The big pump, manu-
factured from cast iron, 
offers flow up to 4160L 
per minute and it has 
a capacity to handle 
compressible solids of 
55mm in diameter.

The big pump will 
self-prime from a verti-
cal lift of 6m and is 
capable of replacing 
submersible pumps in 
applications as diverse 
as piggeries, sewage sta-
tions, abattoirs or any-
where wastewater needs 
to be handled in volume. 

Close coupled to top 
quality European elec-
tric motors, the pump 
is a first in a series of 
electric-drive 6” trash 
pumps. 

It operates at 1450rpm 
and is powered by a 
11kW four-pole motor.

Aussie Pumps chief 
engineer John Hales 
said, “The engineer-

ing in this pump is first 
rate.”

“It’s unusual to see so 
much water being pro-
duced by a pump with 
such high efficiency 
levels.

“Being able to produce 
4160L/m from an 11kW 
motor means major sav-
ings in electricity and 
is a complement to the 
pump’s unique impeller 
design,” Mr Hales said.

Available as options to 
the standard cast iron 
impeller are the 316 
stainless steel impellors, 
which are always rec-
ommended by Aussie 
Pumps if the pumped 
liquid is particularly 
abrasive. 

The pump’s mechani-
cal seals are silicon car-
bide with an integrated 
stainless-steel ware 
plate as standard equip-
ment. 

Best of all, for waste-
water applications, the 
new 6” B6XR-A/ST has 
a handy front clean-out 
port that enables the 
pump bowl to be cleared 

without disconnecting 
pipework.

“That’s another good 
idea that we learnt from 
our self-priming trash 
engine pump range,” Mr 
Hales said.

The pump also fea-
tures a bottom-mounted 
drain plug.

“Priming is easy,” Mr 
Hales said.

“All the operator needs 
to do is fill the pump 
bowl with water through 
the priming plug, mak-
ing sure the suction line 
is airtight and suitably 
submerged.  

“Then start the motor.
“The pump requires 

no further priming aids.
“It’s that simple.”
Further information 

on the new pump range 
is included in the new 
Aussie GMP compre-
hensive product selec-
tion catalogue.

For more information 
or to contact Aussie 
Pumps or an authorised 
distributor throughout 
Austral ia, visit 
aussiepumps.com.au 

Tel: 07 55 477 588 
www.vacmillsolutions.com.au

www.landmeco.com

SKIOLD LANDMECO

WORLD CLASS POULTRY 
EQUIPMENT FOR BROILERS, LAYERS AND REARING

Unique, open system designed with staggered tiers 
ensures the birds optimum freedom of movement

SKIOLD VMS specialises in the design, sales and installation 
of world class poultry farms. We supply the latest in 
equipment from one of Europe’s leading manufacturers for 
broilers, layers, breeders and rearing. Unique and patented 
equipment proven for best results and optimal animal 
welfare. Our systems are designed to be high performance, 
cost-effective, robust and long lasting.

Results of commercial study using hyline brown hens 
at a large layer farm in western Europe.

Aussie Pump’s new 6” trash pump has an appetite for solids in suspension.

MCDONALD'S Aus-
tralia has delighted din-
ers with the launch of 
three brand new burgers 
– including a twist on the 
iconic McChicken.

The new menu items in-
clude the Cheese and Ba-
con McSpicy, Cheese and 
Bacon McChicken and 
Cheese and Bacon Deluxe.

The burgers, which all 
come with a winning 
combination of rasher ba-
con and cheese, are avail-
able nationwide for a lim-

ited time only.
The cheese and bacon 

McSpicy features bacon, 
Aussie jack cheese, chicken 
patty that's marinated and 
infused with spices, topped 
with mayo and lettuce.

'Not for the faint at 
heart… are you up for the 
spicy challenge?' the de-
scription read.

The restaurant chain's 
classic McChicken has 
been enhanced with ba-
con and cheese, along with 
chicken breast cooked in a 

seasoned tempura coating, 
topped with lettuce, iconic 
McChicken sauce, all be-
tween a sesame seed bun.

While the cheese and ba-
con deluxe comes complete 
with a chicken patty in a 
crunchy golden coating, 
fresh lettuce, juicy toma-
toes, creamy aioli sauce 
and the addition of bacon 
and jack cheese.

McDonald’s marketing 
manager Tim Kenward 
said, “We know how much 
our customers love our core 

chicken menu, with Mc-
Chicken among their fa-
vourites.”

“As part of our commit-
ment to giving our custom-
ers even more choice, we're 
excited to introduce a tasty 
twist on several of our ex-
isting chicken burgers via 
our new cheese and bacon 
burger range.

“Our new menu items 
feature 100 percent Aussie 
RSPCA Approved chicken 
and 100 percent Aussie 
produce.” 

McDonald's unveils three 
new chicken burgers

Not for the faint at heart – the 
Cheese and Bacon McSpicy 
burger features bacon, Aussie jack 
cheese, chicken patty that's mari-
nated and infused with spices, 
topped mayo and lettuce.

The Cheese and Bacon Deluxe – a 
chicken patty in a crunchy golden 
coating, fresh lettuce, juicy toma-
toes, creamy aioli sauce, with the 
addition of bacon and Aussie jack 
cheese.

Cheese and Bacon McChicken – 
made with chicken breast in a sea-
soned tempura coating, topped 
with fresh lettuce and the iconic 
McChicken sauce, all between a 
sesame seed bun.

http://www.poultrynews.com.au
http://anpario.com
http://aussiepumps.com.au
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GRIND YOUR OWN LITTER 
WITH THE MIGHTY GIANT

• Hydraulic tilt tub
• Single operator friendly with remote control
• 25FT swivel conveyor
• Grind a straw bale to 20mm in a minute or less
• Built in the US with all parts available and in 
stock in Australia.
“There is no machine like it on the market. It will grind bales as 

fast as you can load them!” 

Contact Leigh Byron 0418 425 485  
or leigh@valtonfeedingsolutions.com.au

www.valtonfeedingsolutions.com.au

RSPCA Australia chief scientist Dr Bidda Jones said the report and scorecard 
shone a spotlight on significant gaps in animal welfare regulation across the pro-
cessing industry.

The public should be able to have confidence that all animals in Australia are han-
dled and slaughtered humanely.

Meat processors support 
RSPCA welfare standards
THE RSPCA has rec-
ommended the develop-
ment of national animal 
welfare standards and 
guidelines for Austral-
ia’s livestock processing 
plants.

A detailed report and 
map released by the 
RSPCA highlights the 
existing animal welfare 
regulation for Australian 
meat processors and the 
need for greater transpar-
ency.

The report made 13 rec-
ommendations, including 
priority be given to the 
development of standards 
and guidelines to replace 
the Model Code, last up-
dated in 2000.

The Model Code cov-
ers all livestock process-
ing plants, however is not 
mandatory in most areas.

It is in urgent need of 
replacing with contem-
porary animal welfare 
standards in abattoirs, 
poultry processors and 
knackeries – applicable 
to poultry, pigs, cattle, 
sheep, goats, horses, 
deer, buffalo, camels, al-
paca and donkeys.

“There is little to no 
transparency around ani-
mal welfare standards or 
auditing of slaughtering 
establishments, especial-
ly in domestic abattoirs 
and knackeries,” the re-
port said.

“When issues are raised 
and investigations insti-

gated, such as following 
the release of undercover 
footage of animal cruelty 
or poor practices, in most 
jurisdictions there is no 
public reporting of the 
outcomes of investiga-
tions.

“These problems ex-
ist at a time of increas-
ing public concern about 
livestock production, 
transport and slaughter, 
and the regular publica-
tion of footage of poor 
practice at Australian 
abattoirs, poultry proces-
sors and knackeries.”

The Australian Meat 
Industry Council sup-
plied the RSPCA report 
with technical feedback 
and supports the RSP-
CA’s recommendation for 
the Federal Government 
to develop as a priority, 
national animal welfare 
standards.

AMIC chief executive 
officer Patrick Hutchin-
son said animal welfare 
is fundamental to the op-
eration of meat process-
ing plants and that AMIC 
is committed to proper, 
stringent and accountable 
animal welfare practices 
across the supply chain.

“AMIC strongly agrees 
with the report recom-
mendation to develop a 
national animal welfare 
standard to replace the 
Model Code as a prior-
ity,” Mr Hutchinson said.

“AMIC participated in 

the development of the 
initial draft standards un-
der NSW leadership and, 
for several years, AMIC 
has pursued both federal 
and state regulators to 
progress the development 
of the Australian Animal 
Welfare Standards and 
Guidelines for Livestock 
at Processing Establish-
ments to implementa-
tion.”

RSPCA Australia chief 
scientist Dr Bidda Jones 
said the report and score-
card shone a spotlight on 
significant gaps in ani-
mal welfare regulation 
across the processing in-
dustry.

“For a long time, the 
RSPCA has been con-
cerned about the differ-
ences in how Australian 
slaughtering establish-
ments are regulated be-
tween states and territo-
ries, and what this means 
for the welfare of ani-
mals at those facilities,” 
Dr Jones said.

“Voluntary industry 
standards that go above 
minimum regulatory re-
quirements can improve 
animal welfare outcomes 
when they’re in place.

“But the public should 
be able to have confi-
dence that all animals in 
Australia are handled and 
slaughtered humanely.

“With the current regu-
latory system, having 
that confidence is not al-

ways possible.”
Dr Jones said the re-

port and scorecard exam-
ine seven key measures: 
animal welfare require-
ments, audit frequency, 
auditor training, over-
sight, CCTV use, com-
pany training and trans-
parency.

“One thing is clear 
from this report, and 
that is that in many areas 
– such as CCTV use – 
there’s still a long way to 
go before we can say that 
all animals slaughtered 
at Australian abattoirs, 
poultry processors and 
knackeries are handled 
and killed humanely,” Dr 
Jones said.

“There’s a lot the public 
doesn’t know about ani-
mal welfare in Australian 
slaughtering establish-
ments – including even 
how many animals are 
being slaughtered.

“We urge government 
and industry to take note 
of this report and score-
card. 

“The resumption of 
progress on the develop-
ment of the Australian 
Animal Welfare Stand-
ards and Guidelines for 
Livestock at Processing 
Establishments provides 
a crucial opportunity to 
put in place measures to 
genuinely improve ani-
mal welfare and meet the 
community’s expecta-
tions.” 

http://www.poultrynews.com.au
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    Specifically developed for use within poultry sheds, for the 
control of litter beetles and a range of flying and crawling insects

    High performance residual insecticide offering rapid knockdown
    Low dose formulation provides the flexibility of a clean-out and 

maintenance application rate

For more information on Fendona Plus 60 SC, 
visit crop-solutions.basf.com.au or contact your local 
CCD Representative on 1300 791 009

Fendona® Plus 60SC
Insecticide

 

@basfpestcontrolau

Researchers develop tissue tests 
to detect emerging bird flu strains
THE research project 
hopes to create tissue 
tests to support disease 
surveillance measures 
by identifying strains 
of bird flu that could 
become more danger-
ous.

Led by the University 
of Edinburgh’s Roslin 
Institute, the project 
will focus on both mild 
and more severe strains 
associated with recent 
outbreaks.

The results could 
identify the risks linked 
to emerging strains, so 
those with a high poten-
tial for disease can be 
better managed. 

Scientists say the out-
comes could also sup-
port ongoing global sur-
veillance measures for 
avian flu.

Roslin Institute pro-
ject lead Professor Lon-

neke Vervelde said, 
“We know that mild H5 
H7 strains can become 
very dangerous, but it 
is becoming clear that 
other mild strains are to 
our surprise becoming 
more virulent.” 

“It is critical we seek 
to better understand the 
risks associated with 
these potentially harm-
ful viruses.”

As part of the project, 
researchers will seek to 
discover the biological 
factors that cause sev-
eral low-risk avian flu 
strains to become more 
dangerous. 

They will do this by 
manipulating the ri-
bonucleic acid of select 
influenza strains in the 
laboratory to identify 
the genetic code linked 
to the risk of harmful 
disease.

The team will also as-
sess how these viruses 
interact with wild birds 
and poultry to under-
stand the potential risks 
from viruses that pass 
between the two groups. 

Experiments will test 
the impact of the strains 
on various tissues to 
check for signs of se-
vere disease that would 
be expected in domestic 
or wild birds

The project is a col-
laboration with Royal 
GD Animal Health in 
the Netherlands, the 
University of Veteri-
nary Medicine in Han-
nover, Germany, the 
National Veterinary 
Research Institute of 
Poland, and the Nation-
al Food Chain Safety 
Office Veterinary Di-
agnostic Directorate in 
Hungary. 

Large poultry producer up for sale
HAZELDENE Chickens 
has been placed on the 
market at a time when 
protein production com-
panies remain in strong 
demand by prospective 
acquirers.

Based in Bendigo, cen-
tral Victoria, the Hazeldene 
story began in 1938 when 
Jack Hazeldene left Ben-
digo to pilot Wellington 
bombers during World War 
II, leaving the task of car-
ing for his 200 fowls to his 
10-year-old brother, Dick. 

Sadly, Jack was killed in 
the war and so, over the 
next 70 years Dick devoted 
his life to turning those 200 
fowls into a thriving poul-
try business.

Hazeldene’s has its roots 
in Kangaroo Flat, a sub-
urb of Bendigo in Central 
Victoria, where it began in 
various types of hand-built 
shedding and machinery.

Dick and Mavis Ha-
zeldene became a formida-
ble partnership in 1951. 

Their drive, professional-

ism and ultimate success 
saw the establishment of 
free-range chicken coops at 
Lockwood.

Hazeldene’s Chicken 
Farm was incorporated in 
1957 and has grown rapidly 
ever since. 

With breeding and rearing 
farms, a hatchery, growing 
farms and a processing fa-
cility now scattered across 
central Victoria, the heart 
of the business still lies in 
the unassuming country 
area of Lockwood.

Behind Ingham’s Chick-
en and Baiada, Australia’s 
third largest poultry pro-
ducer may sell for about 
$350 million.

Partnering with Coles to 
bring higher welfare stand-
ards to poultry production, 
the business promotes itself 
as a pioneer of RSPCA Ap-
proved chicken in 2011.

Across its farming, hatch-
ing and processing busi-
ness, Hazeldene produces 
free-range chicken, RSP-
CA Approved chicken and 
an extensive range of fresh 

and frozen products.
The company is on the 

market when revenue for 
poultry meat farming in 
Australia is expected to rise 
by 1 percent in the 2021 
financial year, according to 
IBISWorld.

The global pandemic has 
limited demand from food-
service establishments for 
poultry in the past year, as 
restrictions on movement 
and gathering have forced 
many venues to limit their 
operations.

But industry revenue is 
forecast to return to growth 
over the next five years, 
as improving demand 
conditions support higher 
poultry consumption and 
prices.

One of the challenges for 
the poultry industry has 
been strong price compe-
tition, with supermarkets 
Woolworths, Coles and 
ALDI all competing for 
market share and rising 
costs.

Working on the sale is 
advisory firm PwC. 

Partnering with Coles to bring higher welfare standards to poultry production, Hazeldene Chickens promotes 
itself as a pioneer of RSPCA Approved chicken in 2011.

Across its farming, hatching and processing business, 
Hazeldene produces free-range chicken, RSPCA 
Approved chicken and an extensive range of fresh 
and frozen products.

The research project hopes to create tissue tests to support disease surveil-
lance measures by identifying strains of bird flu that could become more 
dangerous.

http://www.poultrynews.com.au
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So, which came first? 

At BEC Feed Solutions, we provide an 
unparalleled range of animal nutrition solutions. 
Our expert team designs, sources and creates 
solutions to support our customers’ needs and 

overcome their challenges. 

We believe quality ingredients and 
quality nutrition always come first.  

NUTRITION SOLUTIONS TO
ENHANCE PERFORMANCE

BY March 2020, 
much of the world 
was in crisis mode as 
the spread of COV-
ID-19 upended lives 
and businesses. 

At the height of the 
pandemic, three agri-
food experts provided 
their assessments of 
both the short-term 
and lasting impacts 
COVID would have on 
the supply chain, con-
sumers and the global 
economy. 

As vaccines and de-
clining case numbers 
offer hope for a post-
COVID future, have 
predictions shifted? 

What surprises have 
arisen in the agrifood 
industry and altered 

the outlook as we pre-
pare to emerge from 
adversity? 

Join us for a two-
part series as we check 
back in with our ex-
perts for a status up-
date and explore the 
future of agrifood 
through the lens of 
COVID-19 – featur-
ing insights from Shir-
zad Chamine, Dewitt 
Jones, David McWil-
liams and Mark Lyons. 

Register for the 
Alltech ONE Ideas 
Conference, which 
returns virtually on 
May 25–27, 2021 – to 
unite thought leaders 
and changemakers for 
an exploration of the 
power of science, sus-

tainability and story-
telling. 

Innovations in tech-
nology and nutrition 
are empowering farm-
ers to protect not only 
the health of their pigs 
but of the populace 
and our planet. 

Hear from experts 
on how producers can 
improve their produc-
tivity, profitability 
and the biosecurity of 
their farms in an ever-
changing landscape.

Unlock exclusive ac-
cess to insights from 
leading experts into 
agrifood, business and 
beyond.

For more information 
and to register, visit 
one.alltech.com 

The status of agrifood 
one year later 

In Australia, meat chickens are not raised in cages and the use of hormones and steroids was banned decades 
ago.

Farming myths plague Australian chicken 
industry despite high domestic consumption
DESPITE persistent 
misconceptions about 
how chickens are raised, 
new research shows that 
chicken continues to be 
the most consumed meat 
in Australia.

In figures released by 
the Australian Bureau 
of Agricultural and Re-
source Economics and 
Sciences, the consump-
tion of chicken meat by 
Australians is forecast to 
reach 46.4kg per person 
in 2020-21, making Aus-
tralian consumers among 
the highest consumers of 
chicken meat in the world.

New research is provid-
ing insights into why Aus-
tralians’ love their chick-
en so much and has de-
termined that Australian 
consumers select chicken 
meat for its value, taste, 
nutrition and versatility.

Conducted by the Uni-
versity of Adelaide and 
funded by AgriFutures 
Australia, the research 
shows that more than 
two-thirds of Australian 
households serve chicken 
at least twice a week. 

This is in spite of the 
persistence of long held 
misperceptions about 
the conditions in which 
chickens are raised and 
the use of antibiotics and 
hormones. 

Notwithstanding these 
entrenched myths, chick-
en makes up nearly half 
of all meat consumed in 
Australia and per capita 
consumption is nearly 
double that of red meat.

Australian consumers 
are generally satisfied with 
the safety and eating qual-
ity of chicken meat, but 
what is of concern is that:

• 40 percent of consum-
ers incorrectly believe 
that hormones and ster-
oids can be used

• 12 percent of survey 
respondents said that an-
tibiotics are used to in-
crease the growth rate of 
meat chickens, regardless 
of the introduction of an 
industry-wide policy 15 
years ago of no use of 
antibiotics for growth pro-
motion

• 82 percent of consum-
ers surveyed incorrectly 
believe meat chickens are 
raised in cages.

Australian Chicken 
Meat Foundation execu-
tive director Dr Vivien 
Kite said that these beliefs 
are simply untrue.

“In Australia, meat 
chickens are not raised in 
cages and the use of hor-
mones and steroids was 

banned decades ago,” she 
said.

“Our rigorous Austral-
ian standards restrict an-
tibiotic use only to treat 
unwell chickens or pre-
vent infections if there is 
a high risk of disease. 

“Also, strict withhold-
ing periods exist to ensure 
there are no antibiotics 
present at the time of pro-
cessing.”

Dr Kite said that Aus-
tralians should be con-
fident enjoying their fa-
vourite protein knowing it 
is good value, nutritious, 
versatile and has the low-
est environmental foot-
print of all meat.

For more information 
on the facts about chicken 
meat production in Aus-
tralia and to see a sum-
mary of the research, visit 
agrifutures.com.au 

http://www.poultrynews.com.au
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The A to Z of health benefits in a single egg
THE health benefits 
you’ll find in this in-
expensive and humble 
kitchen staple are nu-
merous.

Not only are eggs de-
licious, they’re also an 
impressive source of the 
vitamins and nutrients the 
body needs in order to 
function. 

Accredited practising 
dietitian Sharon Natoli 
recommends that to get 
maximum nutritional val-
ue, whole eggs should be 
your go to.

“Eggs include vitamins 

A, B2, B5, B12, D, and E 
along with minerals such 
as iron, selenium and io-
dine, and other important 
nutrients including cho-
line and protein,” Ms Na-
toli said. 

“These nutrients among 
others are spread out in 
the yolk and the white, so 
to make sure you get all 
the goodness, enjoy the 
whole egg. 

“While the egg whites 
include most of the pro-
tein and vitamin B2, vi-
tamins A, B12, D, E and 
choline are found exclu-

sively in the yolk. 
“This bundle of nutri-

ents helps to maintain 
healthy skin, while also 
supporting the immune 
system, bone and muscle 
function, energy levels, 
metabolism, heart health 
and others.”

The full list of vitamins 
and nutrients you’ll find 
in an egg:
Vitamin A

Vitamin A is important 
for maintaining healthy 
skin, a functioning im-
mune system and eye 
health. 

A deficiency in vitamin 
A can cause hair loss, 
skin problems, dry eyes 
and an increased risk of 
infections.
Riboflavin (Vitamin 
B2)

Riboflavin, also known 
as vitamin B2, is impor-
tant for growth, energy 
metabolism, red blood 
cell development, vision 
and the healthy function-
ing of the nervous system. 

It is also an antioxidant 
nutrient that the human 
body is unable to store, 
which makes it important 
to consume the recom-
mended daily intake.
Pantothenic acid (Vita-
min B5)

Pantothenic acid, com-
monly called vitamin B5, 
plays a role in convert-
ing food into energy and 
breaking down fat. 

It also helps in the pro-
duction of vitamin D. 

Though uncommon a 
deficiency in vitamin B5 
can result in fatigue, ir-
ritability, numbness and 
muscle cramps among 
other symptoms.
Vitamin B12

Vitamin B12 is essen-
tial in the formation of 
red blood cells, convert-
ing food into energy and 
maintaining the healthy 
function of the immune 
and nervous systems. 

The human body is in-
capable of making vita-

min B12 on its own, mak-
ing it essential to con-
sume foods high in this 
vitamin.
Choline

Choline is a little-
known yet important nu-
trient that plays a role in 
liver and nerve function, 
as well as brain develop-
ment and function.

Choline is essential in 
prenatal health for both 
mother and baby, as well 
as all stages through 
adulthood. 

The human body can 
produce choline but not in 
the amounts needed daily 
by the body.

Ninety percent of Aus-
tralians do not meet the 
adequate intake level of 
choline, which can be 
easily corrected by in-
cluding eggs regularly in 
our daily diets.
Vitamin D

Vitamin D has an im-
portant role in calcium 
and phosphorus absorp-
tion, making it essential 
for the maintenance of 
healthy bones and teeth. 

It also contributes to 
healthy muscle func-
tion and immune system 
maintenance. 

Egg yolks are one of the 
few foods that naturally 
contain vitamin D.
Vitamin E

Vitamin E has benefi-
cial antioxidant proper-
ties that play a role in 
maintaining good health. 

It may be important for 
heart health, with studies 
linking it to lower rates of 
heart disease. 

Studies have also found 
links between vitamin E 
and immune function, a 
reduction in age-related 
eye disorders and slowing 
cognitive decline associ-
ated with aging.
Folate

Folate is an important 
nutrient for everyone to 
contribute to healthy red 
blood cells formation and 
in particular for pregnant 

women, helping to pro-
duce and maintain new 
cells and protect against 
serious birth defects such 
as spina bifida.
Iodine

This essential mineral 
is required for your thy-
roid to produce hormones 
that regulate the body’s 
metabolic rate, as well 
as assist with cognitive 
function and brain devel-
opment, and maintaining 
healthy skin.
Iron

Iron is an important 
mineral that produces 
haemoglobin, which in 

turn carries oxygen to tis-
sues in your body. 

Iron is also essential in 
helping muscles store and 
use oxygen. 

Despite its importance, 
an estimated one in eight 
Australians is iron defi-
cient, making it one of 
the most common nutri-
ent deficiencies in the 
world. 
Phosphorus

Phosphorus is essential 
for the development and 
maintenance of healthy 
bones and teeth, as well 
as cell membranes. 

It also contributes to 

energy metabolism and 
muscle growth. 

Low levels of phospho-
rus can result in a loss of 
appetite or bone pain.
Selenium

Though only required 
in trace amounts com-
pared to other vitamins 
and minerals, selenium is 
an important antioxidant 
that helps prevent free 
radical damage to cells in 
the body. 

Selenium supports the 
immune system, thyroid 
gland function and the 
maintenance of healthy 
hair and nails. 

Kym Miller 0439 066 054 
kym@nationalfeedsolutions.com.au
Bill Steinborner 0499 009 293 
bill@nationalfeedsolutions.com.au
Kate Parry 0448 340 619 
kate@nationalfeedsolutions.com.au
Ben Hawkes 0400 369 693 
ben@nationalfeedsolutions.com.au

Ph: 02 9609 7922
Fax: 02 9609 7923
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Provides high quality products.

Delivered on time.

At competitive pricing.
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available technical  

service in animal and  
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www.nationalfeedsolutions.com.au

Kemin’s Feedmill Salmonella Control Programme

 

Safely protect your feedstuffs and animal populations from Salmonella contamination with Sal CURB™ and FormaXOL™.

Kemin delivers technical expertise and support, laboratory testing services, application engineering 
solutions, and safety training to meet your needs. Trust Kemin and Sal CURB and FormaXOL to 

become a key part of your comprehensive pathogen control program.
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The nutritional benefits are spread out in the yolk and the white, so to get all the 
goodness, enjoy the whole egg.
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Australia’s top 10 grain-
use sites revealed
AN independent list of 
Australia’s top 10 grain-
use sites, developed by 
Grain Central, has high-
lighted the might of Ma-
nildra as a processor of 
grain for human use and 
industrial purposes.

The list also revealed 
that two evenly matched 
malt houses are lead-
ing Australia’s malt ex-
ports, and George Weston 
Food’s Enfield mill within 
Australia.

In the middle of the list 
are four new or enlarged 
feed mills, followed by 
two mills in the greater 
Sydney region.

From a market perspec-
tive, it indicates that the 
inland sites from Darling 
Downs to Geelong are 
dispersed at intervals of 
up to 400km.

Key to setting the mar-
ket are the domestic co-
lossi and export uniform-
ity, though the Australian 
grain industry relies on 
domestic buyers of all 
sizes.

Storey Marketing Ser-
vices principal Ron Sto-
rey said that while the 
Australian grain industry 
tended to speak of large 
export customers as its 
big buyers, the domestic 
market was the lead con-
sumer.

“At around 14-15 mil-
lion tonnes per annum 
every year, our largest 
grain buyer is our domes-
tic market,” Mr Storey 
said.

“Even in this record 
2020-21 year, domestic 
consumers will take 30 
percent of the crop.

“In the recent 2018-2020 
drought years it was 50 

percent, with grain being 
hauled across several state 
borders to meet demand, 
which was concentrated 
on the east coast.”

To make way for big-
ger operations such as 
Ingham’s Murray Bridge 
and Ridley Wellsford, sev-
eral domestic sites have 
closed.

“Rationalisation in the 
flour, malt and feed indus-
tries of the past 20 years 
has seen a concentration 
of processing at a range 
of mega sites,” Mr Storey 
said, which has had two 
significant side-effects on 
the market.

“First, these regional 
grain sites create their 
own demand, with draw-
ing arcs that drive a local-
ised basis for that region, 
which benefits the grow-
ers.

“Buying local grain is 
always cheaper than haul-
ing it in from out of zone.

“Second, it creates re-
gional supply chains.”

Of the 10 largest sites, 
six offer road and rail 
access, while Wellsford, 
Hanwood, Murray Bridge 
and Grassdale are road 
only.

“They need to tick over 
365 days a year on a 24/7 
timetable, because typi-
cally the storage facilities 
at the processors is limit-
ed, and the chooks, cows, 
pigs and malt and flour 
and oil customers need 
to be fed every day,” Mr 
Storey said.

“As well, once the in-
vestment in value-adding 
is made, those asset own-
ers want to keep running 
at capacity and keep their 
customers.”

Linking Melbourne and 
Brisbane, the northern 
end of the new Inland 
Rail line is currently un-
der construction and due 
to open in coming years.

“Something to watch 
therefore in the next few 
years is how Inland Rail 
might reshape parts of 
that market, where north-
south movement of grain 
becomes more com-
petitive to feed the large 
grain-processing sinks,” 
Mr Storey said.

Noteworthy is that the 
10 listed plants rely ei-
ther on rising or inflex-
ible domestic demand for 
poultry or flour, or export 
markets.

Stock Feed Manufactur-
ers’ Council of Australia 
executive officer Duncan 
Rowland said seasonal 
variations will impact the 
rising consumption trend 
of the sector.

“In 2018 and 2019 we 
saw a dramatic increase, 
up by maybe 20 percent 
because of increased 
feed demand during the 
drought,” Mr Rowland 
said.

“Now we’re seeing a dip 
of about 30 percent from 
those highs due to the 
abundance of feed in the 
paddock.”

Mr Rowland said pro-
jects in Tasmania, West-
ern Australia and Queens-
land were likely to provide 
significant new demand.

“NSW, Victoria and Tas-
mania are going strong, 
and Tasmania is on the 
increase purely because of 
aquafeed,” he said.

“Tasmania in the past 
18 months has seen mills 
built to the value of $110 

million, and Western Aus-
tralia is in the process of 
building and rebuilding 
mills worth more than 
$200 million.”

The Western Australian 
investments will provide 
feed for ruminants, mo-
nogastrics and aquacul-
ture.

“When those new mills 
get built and come on-
line, we’ll see closing of 
smaller mills,” Mr Row-
land said.

Confidence in the live-
stock, poultry and aqua-
culture sectors, combined 
with low interest rates, 
was prompting big spends.

“What we’ve got in 
stockfeed is manufactur-
ing that in general is 50-
70 years old,” he said.

A government push to 
support manufacturing in 
Australia had made now 
the time for companies 
wishing to invest to ‘bite 
the bullet’.

“This is about consoli-
dation and companies po-
sitioning themselves for 
the future,” he said. 

Table 1: Figures in tonnes. Asterisk indicates tonnage not confirmed by the company, or through its previous 
statements. All care has been taken in compiling this list from primary and independent sources, but tonnages 
may vary slightly from the figures which appear.

Storey Marketing 
Services principal Ron 
Storey.

Danny Benn with Ferdinand – the first time in 199 years a duck has won 
the award. Photo: Rhett Wyman

Feathers ruffled for 
first time in 199 years
FERDINAND, an 
Indian runner duck 
from Dapto, ruffled 
a few feathers by 
winning best bird 
at the 2021 Sydney 
Royal Easter Show.

In the show’s 
199-year history, it 
was the first time a 
duck had taken the 
coveted prize, and 
with the spread of the 
news the accolades 
streamed in.

Standing upright, 
Ferdinand does not 
waddle… he walks, 
and was honoured 
with a place in the 
show’s Grand Parade.

Sydney Royal Poul-
try Show Special 
Awards judge Garry 
Phillips has officiat-
ed the awards for 58 
years and said, “This 
one has created quite 
a stir.”

“I get so many peo-
ple asking, how do 
you judge a duck or a 
chook?

“We have the Aus-
tralian standards for 
the breeds of water-
fowl, turkey, geese 
and chickens as our 

guide to how we 
judge them. 

“All are judged on a 
100-points score for 
type, shape, colour 
and the condition.

“This particular 
drake had been well-
prepared and stood 
at nearly 90 degrees 
– exactly how they 
should stand.

“He was one of 
those ducks who nev-
er dropped his guard. 

“I looked at him 
half a dozen times, 
and he stood there 
like a soldier. 

“He had the ‘Here I 
am, give me the prize 
and let me go home’ 
winner’s look,” Mr 
Phillips said.

Kept as a hobby in 
a backyard in subur-
ban Dapto by Danny 
Benn and Gerald 
Farrugia, Ferdinand 
is one of 42 Indian 
runner ducks and 60 
chickens. 

Mr Farrugia said 
the Indian runner 
duck was a wonder-
ful backyard pet.

“It’s a prolific lay-
er, fantastic for the 
backyard, can out-

lay a chook and is 
healthier and hardier 
than other breeds.”

Plus, they are less 
bother for neighbours 
as they are not as 
noisy as chickens.

A runner duck also 
produces more eggs 
than chickens – 150 
to 200 eggs in a do-
mestic setting and 
more than 300 a year 
when professionally 
raised. 

Standing tall, 
Ferdinand won the 
top award for poul-
try at Sydney Royal 
Easter Show. Photo: 
Rhett Wyman
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86 Beerburrum-Donnybrook Rd
Donnybrook QLD 4511

(07) 5429 2028 
0424 413 484 - 0488 007 583

scotty@tsa.tech
david@tsa.tech
www.tsa.tech

Technical Systems Australia or TSA is a leading Australian company 
dedicated to the supply, installation and service of agricultural 
equipment to Australian, New Zealand and Pacific markets for 
poultry (broilers and breeders), layer (free range and barn layer), 
quail (broiler and breeders), duck (broiler, breeder and layers), 
turkey (breeder and production), pig, agricultural, farming,  
aquaculture, horticulture and brewing industries plus many more.
• We pride ourselves on customer service and after sales support 
• 86 years combined industry experience
•  Full consulting, supply, shipping, installation, manufacturing, 

service and repairs
• Repair and maintenance on all equipment and spare parts  
• Onsite service and breakdown.

TSA proudly 
represents Agrotop 

sheds, the world 
leader in livestock 
turnkey packages 
and design in the  
region. We offer a 
free quote on all 

turnkey projects. We 
design each shed 
to the customer’s 
needs. Finance 

options available.

Leading animal nutrition company 
celebrates 50 years of business
ZINPRO Corporation, the 
leading provider of per-
formance trace mineral 
animal nutrition, is com-
memorating 50 years of 
business with a bold re-
brand that represents its 
passion and commitment 
for the future – advancing 
performance together.

Zinpro president and chief 
executive officer Rob Shef-
fer said, “For the past 50 
years, customers have relied 
on Zinpro to continually 
develop trace mineral prod-
ucts to help improve animal 
health and performance.” 

“With a new brand iden-
tity that reflects our com-
prehensive, solutions-based 
approach, Zinpro is deter-
mined to remain the indus-
try leader for the next 50 
years. 

“We are a performance 
company working side-by-
side with our customers and 
partners to achieve better 
outcomes for animals and 
people.” 

Founded in 1971 by Dean 
Anderson as a small organ-
ic trace mineral company, 
Zinpro has grown into a 

leading global animal nutri-
tion solution provider for 
ruminants, poultry, swine, 
equine, aquaculture, com-
panion animals and even 
humans. 

In celebration of this an-
niversary milestone, Zinpro 
invites producers and con-
sumers alike to learn more 
about how trace mineral 
nutrition improves the lives 
of both animals and people. 

Zinpro revealed its new 
brand identity and website 
to introduce this bolder ap-
proach to animal nutrition 
solutions. 

“Fifty years is a remarka-
ble achievement,” Mr Shef-
fer said. 

“From humble begin-
nings, Zinpro has grown 
into the company we are 
today through scientific 
discovery to develop our 
products and continually 
advance our industry. 

“This commitment to 
proven, tested solutions has 
helped us build trust with 
customers across the globe.”

The family-owned com-
pany employs a team of 
world-class animal scien-

tists, has 11 regional of-
fices worldwide and sells 
its products in more than 70 
countries across the globe.

Zinpro’s team of experts 
helps producers with eve-
ryday animal health chal-
lenges including lameness 
prevention and inflamma-
tion management, while 
improving lifetime perfor-
mance and productivity.

Now, Zinpro is bring-
ing this same approach 
to trace mineral nutrition 
for people through Mend 
+ Defend, its line of pre-
mium nutritional supple-
ments designed for people 

looking for gut health and 
immunity solutions.

A key differentiator, Zin-
pro’s performance minerals 
utilise a unique pathway for 
absorption – the amino acid 
transporter – allowing for 
exceptional uptake. 

This discovery – and sub-
sequent peer-reviewed re-
search across species – was 
foundational to the com-
pany’s hard-fought success 
and continues to create new, 
innovative solutions.

To learn more about Zin-
pro’s animal nutrition so-
lutions and how Zinpro is 
more than minerals, visit 
zinpro.com 

Zinpro has grown into a leading global animal nutrition solution provider for ruminants, poultry, swine, equine, 
aquaculture, companion animals and even humans.

LOCATED at Mel-
bourne city's Queen 
Victoria Market, NI-
FRA Poultry has ex-
panded their poultry, 
game meat, sausage 
and free range egg 
offerings to include 
homemade marinades 
and spice rubs.

A popular family-
owned business for 25 
years, the company has 
its roots in the 1960s 
when the parents of to-
day's NIFRA Poultry 
owners established a 
local milk bar in Kens-
ington, Melbourne.

Imbued with the same 
entrepreneurial spirit 
and dedication to supe-
rior customer service, 
Toula and Chris have 
since carried forth with 
the family business, 
transforming it into the 
popular poultry, game 
meats, sausage, free 
range eggs – including 
quail eggs – marinade 
and spice establish-
ment it has become.

NIFRA Poultry 
prides itself on sourc-
ing the highest quality 
chickens from Austral-

ia’s top RSPCA Ap-
proved chicken farm-
ers and superior game 
products from Austral-
ian suppliers that hold 
themselves to the high-
est quality standard.

Taking their dedica-
tion to customer care 
one step further, NI-
FRA Poultry offers 
evening delivery ser-
vices to customers 
within 10km of Mel-
bourne. 

Customers can expect 
their orders to arrive at 
their doorstep between 
4-7pm on Tuesdays and 
Fridays.

Clients can also re-
ceive same-day deliv-
ery service when or-
dering online, provided 
orders are placed prior 
to 11am.

Home deliveries are 
made by the company’s 
staff. 

Contactless EFTPOS 

payment is available.
By expanding their 

product line to include 
a full range of spice 
rubs, marinades and 
sauces, the NIFRA 
team is happy to help 
their clients transform 
everyday meat and 
poultry preparations 
into exciting, restaurant 
quality experiences.

More information 
can be found at 
nifrapoultry.com.au 

Melbourne poultry business expands

Melbourne-based supplier of poultry, eggs and game meat, NIFRA Poultry 
has expanded its product line to include an array of homemade marinades 
and spices. 

Guidelines would see a reduction in volumes of soy and corn in China, as 
import quantities and prices continue to rise. Zinpro president and chief executive officer Rob 

Sheffer.

China lowers corn and soymeal 
volumes in poultry feed
NEW feed component 
guidelines issued by 
the Chinese govern-
ment would see a re-
duction in volumes of 
soy and corn as import 
quantities and prices 
continue to rise.

Accelerating what 
the market had started, 
China’s Ministry of Ag-
riculture and Rural Af-
fairs released guidelines 
on reducing the use of 
corn and soymeal in hog 
and poultry feed rations 
– as alternatives to corn 
with prices for the grain 
rising – a measure that 
could reshape the flow 
of grains into the world's 
top corn and soybean 
buyer.

China's corn prices 
surged more than a third 
in the most recent year 
following a drop in out-
put and state stockpiles. 

The country started 
importing more corn to 
compensate for the do-
mestic deficit.

Feed makers have al-
ready been switching 
to cheaper alternatives, 

especially wheat.
The ministry indicated 

the new guidelines were 
aimed at improving the 
use of available materi-
als and setting a formula 
that better suits condi-
tions within China. 

China consumes about 
175 million tonnes of 
corn in animal feed each 
year, and that should in-
crease as more livestock 
is raised on intensive 
farms using industrial 
feed.

The country also im-
ports close to 100 mil-
lion tonnes of soybeans 
to crush into soymeal 
for animals, agriculture 
ministry data shows.

Greater feed use of 
wheat, which has more 
protein than corn, has 
already cut demand for 
soymeal.

The guidelines listed 
rice, rice bran, barley, 
sorghum and cassava as 
good alternatives to corn 
and noted that cotton-
seed meal, peanut meal, 
sunflower meal, rape-
seed meal, distillers’ 

dried grains, palm meal, 
flax meal, sesame meal 
and corn processing by-
products were soymeal 
substitutes.

Feed formulations 
that differed depend-
ing on the region of 
the country were also 
suggested and included 
recommendations that 
distillers’ dried grains 
could be used as a re-
placement.

Those included reduc-
ing corn by at least 15 
percent in pig diets in 
northeast China by us-
ing rice and rice bran, or 
using sorghum, cassava 
flour, rice bran meal and 
barley to replace corn 
in pig feed in southern 
China.

In several regions, it 
recommended eliminat-
ing soymeal completely 
and replacing it with 
other meals.

Given trade restric-
tions on DDGs and a 
lack of major ethanol 
production within Chi-
na, it is an interesting 
recommendation. 
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WORLD-LEADING DETERGENT & DISINFECTANT
POWERFUL, COST-EFFECTIVE COMBINATION FOR AGRICULTURAL ENVIRONMENTS

For more information visit zamira.com.au

Research supports the role of 
eggs in a healthy diet for diabetes
EGGS are widely recog-
nised as one of nature’s 
most nutritious foods 
and as a key source of 
quality protein, with 13 
important nutrients re-
quired by the body. 

The current body of re-
search evidence confirms 
that as part of a healthy 
and balanced diet, eggs 
can be enjoyed by indi-
viduals living with or are 
at risk of diabetes.

Published research in 
Chinese adults has ob-
served an association be-
tween higher long-term 
egg intake and the risk 
of developing type 2 dia-
betes. 

These findings have 
stimulated the question of 
whether caution is needed 
for egg intake.

In response to renewed 
interest in the role eggs 

play in a heathy diet, 
Australian Eggs consult-
ant dietitian from Food & 
Nutrition Australia Sha-
ron Natoli sets out the cur-
rent key facts and research 
findings.

“Rates of type 2 diabetes 
are on the rise globally 
making this an important 
area of study,” Ms Natoli 
said.

“In Australia, the Baker 
Heart and Diabetes Insti-
tute attributes increased 
prevalence to be likely 
driven by rising obesity, 
the ageing population, di-
etary changes and seden-
tary lifestyles. 

“Body mass index, al-
cohol consumption and 
physical inactivity have 
been specifically identi-
fied as significant lifestyle 
risk factors impacting 
the development of type 

2 diabetes in Australian 
adults.”
Eggs as part of a 
healthy and balanced 
diet

“When it comes to diet 
and consideration of the 
broader evidence in this 
space, the National Health 
and Medical Research 
Council recommends 
eggs as part of a healthy 
dietary pattern and life-
style,” Ms Natoli said.

In 2020, a systematic 
review and meta-analysis 
by Harvard University 
researchers explored the 
existing body of evidence 
and found no association 
between moderate egg in-
take and the development 
of type 2 diabetes. 

Furthermore, egg intake 
of one or more eggs per 
day was not associated 
with the development of 

type 2 diabetes in Asian 
populations – 70,468 
study participants.
Recent studies in dia-
betes

Well-designed interven-
tion trials have indicated 
that individuals with or 
at risk of type 2 diabetes 
can include 6-12 eggs per 
week as part of an overall 
healthy diet.

In 2018, researchers at 
Sydney University un-
dertook a 12-month ran-
domised controlled trial 
exploring egg intake in 
individuals with or at risk 
of type 2 diabetes.

Known as the DIA-
BEGG study, participants 
consumed at least 12 eggs 
per week for 12 months, 
with no detrimental out-
comes on heart disease 
risk factors or blood glu-
cose levels. 

These findings are in 
line with advice from the 
Australian Dietary Guide-
lines that eggs can be in-
cluded as a core part of 
the everyday diet of Aus-
tralians.

Single observational 
studies, such as the recent 
one by Wang and others, 
continue to provide im-
portant insights in nutri-
tion, highlighting possi-
ble relationships between 
nutrients, individual foods 
and dietary patterns with 
chronic disease develop-
ment. 

It does however remain 
imperative that we look 
not only to the wider body 
of evidence, but also re-
member that it is the en-
tirety of what we eat and 
what we do that will af-
fect our overall health and 
wellbeing. 

Australian Eggs consultant dietitian from Food & 
Nutrition Australia Sharon Natoli.

Egg industry continues work with 
authorities on food safety outcomes
THE Australian egg 
industry has continued 
to work closely with 
authorities to respond 
to and eliminate the 
threat of salmonella 
enteritidis, since its 
initial outbreak in Sep-
tember 2018.

In order to manage the 
risk of SE to consum-
ers, additional legisla-
tion was introduced in 
NSW in the form of a 
biosecurity SE control 
order that came into ef-
fect on August 1, 2019.

In their 2019-20 an-
nual report, the NSW 
Food Authority re-
ported a reduction in 
compliance of the food 
safety program across 
the NSW egg industry, 
as a result of increased 
regulatory controls 
placed on industry due 
to the introduction of 
the biosecurity SE con-
trol order.

Australian Eggs man-
aging director Rowan 
McMonnies said, “SE 
is a relatively new and 

unique bacteria for Aus-
tralia and responding to 
the threat has been a 
learning experience for 
both government and 
industry.”

“The new compliance 
requirements were wel-
comed by industry as 
an important step in 
seeing off SE and con-
tinuing the long-term 
trend of improvement 
in food safety outcomes 
in NSW.

“The new require-
ments have been more 
strictly enforced and in-
clude new aspects such 
as mandatory testing 
for SE. 

“The major egg busi-
nesses have been do-
ing this for many years, 
but several farmers are 
not as familiar with the 
process.

“It can take time for 
these skills to build, 
and egg industry bod-
ies have worked with 
authorities to develop 
resources to help egg 
farmers and supply 

chain participants iden-
tify possible risk factors 
and address any gaps.

“Through responsive-
ness and continual im-
provement, the egg in-
dustry has been able to 
minimise the threat of 
SE and ensure that there 
are currently no known 
cases in NSW,” Mr Mc-
Monnies said.

“Consumers can take 
comfort that these 
measures will make 
eggs even safer going 
forward.” 

Australian Eggs man-
aging director Rowan 
McMonnies.

Egg industry bodies have worked with authorities 
to develop resources to help egg farmers and 
supply chain participants identify possible risk 
factors and address any gaps.

Andrew Reeves is Ingham’s new managing director.

Reeves steps in to 
rule Ingham's roost
FORMER George Wes-
ton Foods and Lion Na-
than boss and current In-
gham's director Andrew 
Reeves has moved into 
the managing director's 
office at the big poul-
try business after Jim 
Leighton's sudden return 
to the US for family rea-
sons.

Mr Leighton, who took 
the top job in 2018 having 
previously been in leader-
ship roles with big food 
corporates, remains on 
Ingham's executive until 
June 30 to help ensure an 

orderly handover.
Incoming Mr Reeves, an 

Ingham's non-executive 
director for two years, 
takes up his new $1.1 
million a year job after 
40-plus years' experience 
in leadership and govern-
ance roles with listed agri-
food companies.

Between 2011 and 2016, 
he was chief executive of-
ficer of George Weston 
Foods in Australia and 
New Zealand, while other 
previous chief execu-
tive officer roles were at 
Coca-Cola Amatil, Lion 

Dairy and Drinks, Lion 
Nathan and Smiths Snack 
Food Company, and he 
was chair in the past for 
Australian Food and Gro-
cery Council.

A search has begun to 
fill his non-executive seat 
on Ingham's board.

Chair Peter Bush said 
the company's recent half 
year results demonstrated 
the departing Mr Leight-
on and his executive team 
had significantly im-
proved the company's op-
erations and built a solid 
foundation for growth. 
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THIS is a quick and easy way to locate the 
right people for any number of specialist ser-
vices and facilities in the poultry industry. 

Whatever the job you need to accom-
plish, here’s a group of business cards 
that guarantee you the best available.

Here’s my Card

Lawrie Coutts
Technical Service Manager – VIC

0475 802 675
lawriecoutts@specialisedbreeders.com.au
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Jonathan Leslie
National Sales and Marketing Manager

0459 893 518
jonathanleslie@specialisedbreeders.com.au
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Technical Systems Australia  PTYLTD

Scotty Miller
DIRECTOR

PO Box 30, Donnybrook QLD 4510
86 Beerburrum-Donnybrook Rd, Donnybrook

Phone: (07) 5429 2028
Mobile: 0424 413 484
Email: scotty@tsa.tech
Web: www.tsa.tech

Equipment You Can Trust
 A Team You Can Rely On

TSA

Juan Diaz (Vic)
Tel: 0429 125 448

Shane Nicholson (Qld) 
Tel: 0427 200 262

Michael Pritchard MTB - 
Biosecurity  Tel: 0407 764 850

1800 649 231 
Alltech Lienert Australia 

8 Roseworthy Rd, Roseworthy 5371, South Australia
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Damien Kelly (Vic) 
Tel: 0448 273 114

Darren Wilkinson (Vic) 
Tel: 0409 361 811 

Tina Grech (SA) 
Tel: 0407 608 179

Bruce Lockwood (Qld) 
Tel: 0400 700 559

Phone: 02 9609 7922
Fax: 02 9609 7923
admin@nationalfeedsolutions.com.au
www.nationalfeedsolutions.com.au
PO Box 6370 Wetherill Park BC NSW 2164

Suppliers of Elite nutrition and solutions

Kym Miller 0439 066 054
Bill Steinborner 0499 009 293

Kate Parry 0448 340 619
Ben Hawkes 0400 369 693

Tim Smith
Technical Service Manager – NSW

0407 104 185
timsmith@specialisedbreeders.com.au
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Dieter Karlin
Technical Service Manager – QLD/WA

0418 131 119
dieterkarlin@specialisedbreeders.com.au
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Garry Grant T - (02) 9898 1800
M - 0410 529 852
E  - ggrant@hydroInnovations.com.au

General Manager

HydroInnovations.com.au

Global-Mark.com.au®
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NATHAN DWYER
Key Account Manager

AusPac Ingredients Pty.Ltd.
Unit 1, 84-92 Barnes Street
Tamworth NSW 2340
Mobile  +61 (0) 429 127 599
Tel   +61 2  6762 7708
Fax  +61 2  6762 7709
Email  nathan@auspacingredients.com.au

Fabian Barcelo 
0447 444 674

Eddie Pecotich
0437 408 961

José Borsotti
0419 620 310

www.patarker.com.au

Michael Bigeni
Director

8 Robertson Place
Jamisontown NSW 2750

P:     02 4732 5520 
M :  0410 663 005
E :    michael@patarker.com.au
 

Ÿ Cast iron

Ÿ Great prices for Australian 

      Poultry Industries members 

Ÿ 2", 3" & 4" 
      semi trash pumps

Ÿ Big flows

Ÿ ISO 9001

Ÿ Self-priming

Aussie Pumps Poultry Package

02 8865 3500Aussie Pumps aussiepumps.com.au

Heavy duty blasters with 
extra flow for fast, effective 
wash-down

02 8865 3500

 only $ +gst       

Aussie Pumps

Aussie Pumps Piggery Package

www.aussiepumps.com.au

Only while stocks last

Flows to 21 lpm
2,600 psi
Honda 13hp 

2,460

25%
off

Ÿ 2,000 psi to 5,000 psi

Ÿ Big Berty triplex pumps

Ÿ Australia’s No 1 
     pressure cleaner manufacturer

Ÿ Engine & electric drive

Ÿ OH&S friendly stainless 
      steel frames

Ÿ Aussie quality

Ÿ Great prices for Australian Poultry Industries members 

Come clean with Aussie

02 8865 3500Aussie Pumps aussiepumps.com.au

Poultry permanent recruitment and executive search
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REDUCE YOUR ENERGY COSTS WITH …

Phone  1300 059 003 
Email  info@polytex.net.au 
Web  www.polytex.net.au

•  Fan covers •  Door covers  
•  Brooder/air control curtains 
•  Thermal & blockout blinds  
•  Poultry shade sails 
•  Cool cell covers

The Chicken Grower’s Choice

Phone: 1300 815 888
(+61) 07 3281 3200

Fax: 1300 816 888
(+61) 07 3281 8295

PO Box 95, Ipswich
Queensland Australia 4305

www.santrev.com

enquiries@santrev.com.au

Leon Hall
MBA, B.Sc.(Agric.) (Hons.) Anim. Sci.

Industry Manager, Animal Nutrition
Australia & New Zealand

BASF Australia Ltd.
Level 12

28 Freshwater Place
Southbank VIC 3006

Mobile +61 457 104 105
Fax +61 3 8855 6511

leon.hall@basf.com
www.animal-nutrition.basf.com

Matt Henry
Country Manager (AgriFood Australia)

mob: 0439 136 602
matthew.henry@kemin.com

I N S P I R E D M O L E C U L A R S O L U T I O N S™

Suite 6-7, 694 Pacific Highway, Killara NSW 2071, 
Sydney, Australia & New Zealand

Phone: 61 2 9844 5700 | Fax: 61 2 9418 2544 

Associate Professor Peter Groves BVSc MANZCVS PhD
Director Poultry Research Foundation

Faculty of Science
The University of Sydney - Camden Campus
N138 JL Shute Building C01
425 Werombi Road, Brownlow Hill NSW 2570 Australia

+61 2 9351 1612   +61 2 9351 1693 (fax)   +61 418 118 005
peter.groves@sydney.edu.au
sydney.edu.au
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Ben Collins
Managing Editor

BBus DipBusMan GradDipEd

Phone: 07 3286 1833
Mobile: 0439 708 602
Email:  ben@collins.media

PO Box 162 Wynnum Q 4178 | Unit 14, 51 Industry Pl, Wynnum Q 4178

Better outcomes through advanced systems
www.stockyardindustries.com

Steven Clohesy
Mobile: 0427 733 141
Email: steven@stockyardindustries.com

54 King Street, Clifton
Queensland, Australia 4361
Telephone: 07 4697 3344
Facsimile: 07 4697 3532

LALLEMAND 
ANIMAL NUTRITION

Alison Leary - Technical Services Manager
Mob: 0488 715 151  |  aleary@lallemand.com

Alex Turney - Managing Director, AUS & NZ
Mob: 0419 005 511  |  aturney@lallemand.com

www.lallemandanimalnutrition.com

SPECIFIC
FOR YOUR

SUCCESS

Nathan Lister - Technical Services Manager
Mob: 0438 190 388  |  nlister@lallemand.com

Phone: (07) 4634 7344 Mobile: 0428 474 057 
Freecall: 1800 242 699

david@customvac.com.au
www.customvac.com.au

24 Molloy Street, PO Box 2426, Toowoomba Queensland 4350

David Sinclair
Operations Manager

Bulk Feed Transport and Silo Aeration

Brendon Cant
Managing Director

T +61 8 9430 9463
M +61 417 930 536
E brendon@iinet.net.au

BCAPR Pty Ltd (ACN 159 299 966)

PO Box 749 South Fremantle 
Western Australia 6162

Ÿ Loads of features

Ÿ Hot Wash & Steam 
  Cleaners to 130°C

Ÿ 4,000 psi

Ÿ 240v & 415v

Ÿ Stainless steel covers

Ÿ Great prices for Australian Poultry Industries members  

Ÿ Aussie quality

02 8865 3500Aussie Pumps aussiepumps.com.au

Come clean with steam

Dr Ray Johnson
Principal and Managing Director

Agribusiness                Food manufacture & retail                 Wine

3 Spring Street, Sydney NSW 2000

M:  0419 012 841 | T: 02 9223 9944

E: ray@agri.com.au | www.agri.com.au

Dr Ray Johnson
Principal and Managing Director

From paddock to plate, we know people: how to find them and 

make sure they’re right for your role and culture.

Dr Ray Johnson
Principal and Managing Director

Agribusiness                Food manufacture & retail                 Wine

Mark Bennett  0427 627 774

Branko Karaconji DVM 0448 055 159

Veterinarian

Steven Black  0437 627 000

Ronnie O’Rorke  0419 648 433

Zoetis Australia Pty Ltd
Level 6, 5 Rider Boulevard, Rhodes NSW 2138

PO Box 6066, Silverwater NSW 2128

T:1800 814 883   F: 02 8876 0444   W: www.zoetis.com.au

 

    

 
 

M:
E:

Stewart Maddison
0439 648 241
stewart.maddison@zamira.com.au

FARM HYGIENE  |  PROBIOTICS  |  LIVESTOCK HEALTH

    

 

M:
E:

Colin Bennett
0408 230 351
colin.bennett@zamira.com.au

M:
E:

Andrew McKay
0412 771 998
andrew.mckay@zamira.com.au

     

Raymond Beard
M:
E:

0409 490 001
raymond.beard@zamira.com.au

WORLD-LEADING DETERGENT & DISINFECTANT

KENOSAN & VIROCID   NOW AVAILABLE IN AUSTRALIA

For more information visit zamira.com.au

™ ®

http://www.poultrynews.com.au
http://www.metrowest.com.au
http://www.kemin.com
http://www.customvac.com.au
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CONTACT AGCO GRAIN & PROTEIN 
FOR ALL YOUR POULTRY EQUIPMENT NEEDS. 

BUY THE SUPER-SAVER 
225XL HEATER AND PARTS 
DIRECT TO SUPER SAVE.
Now you can buy the best heater in the market, along with any parts, at the best 
possible price direct from the manufacturer, AGCO Grain & Protein.

Hired-Hand heaters have been the trusted market leader in climate control systems  
within poultry operations for over 40 years. 

The Super-Saver 225XL is known as the most efficient, rugged, best performing and  
trouble-free heaters in Australia. They are AGA Certified plus feature direct spark ignition,  
and at 225,000 BTU the Super-Saver can meet the needs of any agricultural operation.

Thanks to AGCO Grain & Protein you could win 
yourself the best poultry heater on the market by  
entering your details at www.hiredhand.com.au 

The heater prize package is valued at $1,490* so don’t 
delay and enter today. Winning a Super-Saver 225XL 
heater means you’ll be able to maintain consistent 
temperature control and optimal growing conditions  
in your poultry house.

*Please see the website www.hiredhand.com.au for full competition terms and conditions.

WIN A SUPER-SAVER 
225XL HEATER.

$1,490*
INCL. GST

PRIZE 
VALUE

P: (03) 9313 0313 
E: ANZpoultryequipment@agcocorp.com 

W: agcograinandprotein.com.au

With distribution warehouses found in  
Melbourne, Brisbane and Perth we can  
quickly and easily deliver to your farm.

http://www.poultrynews.com.au

