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Chicken Farmers of Saskatchewan:

Cost of Production Study
Clinton Monchuk

As mentioned during our AGM, the Chicken Farmers of Sas-
katchewan will be performing a cost of production study for
Saskatchewan chicken farmers. The CFS has contracted Dr.
Mohammad Shakeri, a post-doctoral student from the Univer-
sity of Saskatchewan, Agriculture Economics department, to
look into the A89 to A95 production cycles (roughly the calen-
dar year of 2009).

Once Mohammad has completed his production cost model
and survey he will begin contacting specific producers (based
on a random sample) to request their input. Each selected
producer will be sent a survey that includes different cost re-
lated questions. After the survey has been completed, a time
and date will then be agreed upon for a sit down interview.
Due to this process taking time out of your regular course of
business the CFS board of directors has agreed to pay each
producer who is selected $300 for their time. After comple-
tion of the study you will be sent a cheque.

Note as well that your infor-
mation will be kept confiden-
tial and the only information
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that will be release will be
done so in aggregate.

If you do have any questions regarding this study please feel
free to contact me in the board office. Thanks and enjoy the
start of summer!

Inside This Issue
Cost of Production Study
Director’s Corner

Environmental Farm Plan

Salmonella: Human and Chicken
Interactions

Recipe
Advertisements

Allocation
Price

Working For You

Contact Us

15-2220 Northridge Drive
Saskatoon, SK S7L 6X8
Phone: 306-242-3611
Toll Free: 1-888-33CLUCK
Fax: 306-242-3286
www.saskatchewanchicken.ca

Office Hours

The board office will be closed on:

Friday July 2, 2010
In Lieu of Canada Day




Chicken Farmers of Saskatchewan Environmental
Director’s Corner Farm Plan

Diane Pastoor,
Chairperson
Chicken Farmers of Saskatchewan

Hi! My name is Diane Pastoor
and | am the Chicken farmers of
Saskatchewan Chair person for
2010.

| have had the privilege of being on the board of
directors for the past five and a half years. My
first few years were as the alternate director to
Chicken Farmers of Canada, then later as the Di-
rector to CFC, then the past year and a half as the
chair of the board for Chicken Farmers of Sas-
katchewan.

| have seen a lot of change happen in the short
time | have been involved in this industry. The
chicken industry has been proactive and innova-
tive in working with all our stakeholders, as well
as consumers to provide high quality, fresh
chicken.

| am proud to be part of Chicken Farmers of Sas-
katchewan as a producer and a board member.
One of my goals set out for my time on the
board, are to educate consumers about the qual-
ity standards that the Chicken Farmers of Sas-
katchewan adhere to while producing chicken for
our families.

Our Saskatchewan broiler chickens are hormone
free, live in free run barns, are grain fed, and
have one of the best biosecurity and Animal Care
practice guidelines in the world.

Keep up the great standards! | thank you as pro-

ducers for allowing me to serve you nationally

and provincially in an industry that | am so pas-
Qonate about and am so proud to be a part of.




Salmonella: Human and Chicken Interactions

Salmonella are bacteria which can be found in any animal including birds and insects. There are thousands of
different serotypes each with its own name; two examples are Salmonella Heidelberg and Salmonella Thomp-
son. They are all equally important except for Salmonella Enteritidis and Salmonella Typhimurium DT104 which
are of greater importance: Salmonella Enteritidis is more important because it is transmitted by infected hens
into the egg and Salmonella Typhimurium DT104 because it is multidrug resistant.

Salmonella generally do not cause any illness in chickens. However, newly hatched chicks are very susceptible to
salmonella infection. Recovered, salmonella infected broiler chicks may become inapparent carriers of the bac-
teria. Therefore, salmonella can be present in healthy broiler flocks and broilers may shed salmonella during pe-
riods of stress.

Salmonella’s foremost significance is that it can cause sickness in people if they eat Salmonella contaminated
food. The most common symptom is diarrhea. Most people recover after a few days but some cases are severe
enough to require hospitalization. The very young and old people are at greatest risk. Therefore, all facets of the
poultry industry are doing their best to prevent salmonella contamination of meat and eggs.

Apart from the public health risk, anyone contacting infected broilers during grow-out is also at risk, including
hatchery, load-out and processing plant employees.

The graph to the right shows the incidence of sal-
monella found on routine culture of samples sub-
mitted from broiler flocks during the years 2003-

2009. This data does not reflect the prevalence of
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The source of salmonella can be from contaminated eggs infecting chicks at the hatchery or from salmonella
contaminated barn environment. Salmonella is commonly spread by rodents and can be spread from wild birds
and insects (flies, darkling beetles) as well. It is essential to prevent rodent infestation of the breeder and broiler
barns, both inside and surroundings (feed bins, grain storage). It is also important to control flies and darkling
beetle infestations.

Preventing inadvertent infection of yourself or others handling broilers requires good personal hygiene. Use dis-
posable gloves when removing daily mortality and culling and wash hands habitually. Always insist that children
wear disposable gloves if handling chicks and that they wash their hands immediately afterward.

For inquires please contact Dr. Bob Goodhope 306-966-7300 or Tennille Knezacek 306-966-6597 Saskatchewan Poultry Extension



Garlic Lime Chicken

Serves: 6

Ingredients:

6 boneless, skinless chicken breasts
¥ cup (75 mL) soya sauce
Y4 cup (60 mL) lime juice
1 Tbsp (15 mL) Worcestershire sauce
Y5 tsp (2.5 mL) ground mustard
2 cloves garlic, minced
%2 tsp (2.5 mL) pepper

Preparation:

Combine all the ingredients, except the pepper.

Place chicken in a resealable plastic bag and pour sauce over the chicken.

Close bag and refrigerate for at least 30 minutes.

Drain and discard the marinade.

5. Place chicken on a grill and sprinkle with pepper. Grill, covered, over medium
low heat for 12-15 min utes, turning several times, or until a thermometer in-
serted into the chicken reads 165°F (74°C).

o

Note: This chicken is also delicious served cold and thinly sliced over mixed greens
tossed with a lime vinaigrette.

For more recipes visit
www.saskatchewanchicken.ca
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Wheat Feeding in Broiler Production

By adjusting the mixture of wheat and premix on a daily
basis, it is possible to meet the requirements of the broilers
very accurately. In practice, the wheat is added to the
ration from day 7, where you start with approx. 5%. This
percentage is increased up to approx. 30% on day 30 and
continues at this level until shipped. The proportion of
wheat in the life of a broiler totals approx. 20-25% of the
total feed.

Savings would be over $.07 per bird per flock

The SKOV DOL 95 production computer Ove r
and the DOL 99B feed weigher can perform

100%
Control feeding and wheat feeding 0

@
Target weight or “weight on day” RO I
-

Light programs including dimming ContaCt us

]
Measure and monitor water consumption and we ”
-

Poultry weighing with DOL 98B bird show you
weighers hOW

-
Analysis and reports for instant FCR & ADG

It’s all about PRODUCTION!!!
E_m B | Mackay Equipment
.. 2917A Millar Ave. Saskatoon SK S7K 6P6

1-866-362-2529




Price & Allocation

Working For You

Saskatchewan Cycle:

A98

May 2. 2010 to July 17, 2010

Allocation
luota A: 97.3 %

Auction Quota B: 97.3 %

Follow-up Quota B: 973 %

Item Price
Hatching Eqg: § 0.4660

Day Old Chick: § 0.64

Live Chicken: $1.3955
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CFS Board Members Positions —2010

Diane Pastoor Market Committee
CFS Chair Production Committee

Poultry Council
Production Committee

Terry Knippel
CFS Vice-Chair

Mike Pickard Market Committee
CFC Director
Rudy Martinka Market Committee
CFC Alternate Director
Tim Keet Farm Animal Council of SK
CFS Director Production Committee

Office Staff Positions
Clinton Monchuk Chief Executive Officer
306-242-3270
Colleen Kohlruss Executive Assistant
306-775-1583 Promotions
Canadian Western Agribition
Gale Kellington Admin and Accounting
306-242-3240 SCIIF/SCIDF
Shelly Popowich Poultry Analyst
306-242-3273 OFFSAP/CHEQ
Aaron Neufeld Auditor
306-546-2207 OFFSAP/CHEQ
Janice Sopatyk Auditor
306-376-4422 OFFSAP/CHEQ
Lorraine Forster Auditor
306-682-4905 OFFSAP/CHEQ

If you have any comments or questions regarding the CFS/BHE
newsletter, would like to receive the newsletter via email or
would like to advertise in upcoming issues, please contact Shelly
at the board office 306-242-3273 or email
shelly@saskatchewanchicken.ca.



