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NCAT / ATIRA

Information & Technical Assistance
for Farmers, Ranchers and other
Agriculture Professionals

» Publications
» Webinars

> Videos ‘ 3
» Podcasts -y “,:‘
» Tutorials

» Databases Aquaculture [l Tipsheets Wi Mamaaat


https://attra.ncat.org/
mailto:annb@ncat.org
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Google "UC Davis Poultr

UC Cooperative Extension
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Richard Blatchford
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Resources

Welcome, poultry enthusiasts!

This website is designed to help you find Information and resources for all of your poultry needs.

Here you can find Information about:

nimal Health & Food Safety Loboratory System

HFS website

CDFA and USDA Sick Bird Hotline:
1.866-922-2473

California Department of Food and Agriculture

CDFA website




American Pastured Pouliry
Producer’s Association

Media | Contact | Advertise | Donate | 888-662-7772

American Pastured Poultry
Producers Association

&) Login

ABOUT JOIN CONSUMERS

st':eR: ulg ﬁtter Way Forward
\ PASTURE




NMPAN

hitps://www.nichemeatprocessing.org/

Subscribe to the listserve!

Niche Meat Processor Assistance Network

W NICHE MEAT PROCESSOR

About NMPAN  Beginner's Guide to Local Meat Processing New Facility or Expansion  Regulations & Food Safety  Mobile Slaughter & Processing
Running Your Facility Webinars & Case Studies  State Help / Find a Processor NMPAN Research  Poultry Specific Resources  Peer Consulting

Policy Engagement for Processors

Welcome to the Niche Meat Processor Assistance Network Search

NMPAN is a network and info hub for people and organizations who want small meat
processors to thrive. We offer tools and information for small processors and the farmers,
marketers, and meat buyers who depend on them. Learn more about NMPAN and

>
> A Best Practices Guide to Open Air Poultry Slaughter

» Webinars...archives and current offerigﬁm i ii


http://www.nichemeatprocessing.org/poultry-specific-resources
https://extension.oregonstate.edu/animals-livestock/poultry-rabbits/best-practices-guide-open-air-poultry-slaughter

Food Animal Concerns Trust
i eNoaRs RN DA U ERTG: WiTetED El

~ . , ).‘ll.h% _" A y P
www. foodanimalconcernstrust.org

b Our Humane Farming Program partners with and
invests in family farmers seeking to raise their animals

For Farmers Livestock Guardian Dog Project

HUMANE FARMING

PROGRAN humanely by providing them with grants, mentorship,

scholarships, and webinars. R
FREE WEBINARS

Jum Duhser

LIVESTOCE GUARDIAN
ANIMALS

ervices for Farmers

Webinas Page

FACT offers welfare ] ¢ and p 'J.:‘:. farmers a f services thar are de
" 1
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Watch Recosding o« Download Slides
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Watch Recording -« Dewnload Slides

community to connect with other farmers. We welcc [o
L s furt & Waech Recondin, Downlosd Sludex
animals, while learning from ur expertise. 2 =
) Predaser Prosecion for Powlory - Wendk Recording o« Download Sides
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Foothill UC Cooperative Extension

Ur

Foothill Farming

ety of Calloma Coopenitive Extensicn

U
CE

» Dan Macon, Economist

Home = New Famves | Tinkeg  Faomn Busnesa | Lvestoch 3 Vdeod | Blog  AbautUs | UCCE Hose '

Pasture-Based Poultry

Poul ) can be a ¢ n on ar S Moblle Poultry Processor

Wt C e
nformation necessa o & %0 try oro 0 We are excted to have our own Mobde
Poultry Processng unit here in the
Slerra Nevada foothills!
Virulent Newcastie Discase (vND) has been confirmed in 2 backyard flock In
Alameda County! To report an unusual numb dead birds, & Sick Bird
Hotline at (B66) 922-2473. 3 at your own bircs may h wND, do NO7
all the Sick Bird Motline (866) 922-2473,
ect samples are © d for
diag

To minimize risk to your birds, follow \'s b y_Quideknes. And the mobile poultry processor &
managed by Nevada County grown

e » Pasture Based Chicken

detaks click here o send an emal to
poultry @nevadacountygrown.org.

Mobile Poultry Processor

Taein Vs hitps://ucanr.edu/sites/place

rnevadasmallfarms/Livestock/

Poultry_-_updated/Pasture-

B — Based Broiler_Chicken_Produ
ction/



https://ucanr.edu/sites/placernevadasmallfarms/Livestock/Poultry_-_updated/

UCCE Agriculture Ombudsman

S O ﬂ O m O Sonoma: https://ucanr.edu/sites/CESonomaAgOmbuds/
Marin: http://growninmarin.org/For_Farmers_and_Ranchers/Poultry_and_Eggs/

l ] C University of California Cooperative Extension

CE Agriculture Ombudsman

g : - S
Welcome On-farm Poultry Meat Processing with USDA Exemption

Fact Sheets: Commodity

Have a question?

Eggs On this page: Ask the Ag Ombudsman

Dairy ¢ Overview of USDA Exempt Processing ATTN Poultry Operators

Meat » Definitions & General Information utilizing the
e USDA Exempt, CDFA Exempt Facilities USDA exemption:
Nursery Products X CDFA Licenss There is an effort underway to
s Tables: clarify and streamline CDFA's
Label Requirements for Exempt Processed requirements, if interested,

» Poultry Processing: Plant in a USDA/CDFA Exempt click on the link above and

———Ta e~ o —

A

Poultry Meat



UCCE Ombudsman Marin County

http://growninmarin.org/For_Farmers_and_Ranchers/Pouliry_and_Eggs/On-

For Formers & Ronchers

COMD-19 Resources

stock and Dairy

Farm Enterprize

Management

NCAT-AT

Reqgulations

F Morin Wok

ldng an on

Farm_Pouliry_Processing/

ON-FARM

200 birds @ 1 week
Farmers Market sales ONLY

slaughter + process

|

Whole birds Parts

Bied Costs 53247 Bird Coats $3.247

Proceniing Processing
Costs 5418 Costs $560

Sales Costs 5200 Sales Costs 5200

Revenue $5.250 Reverue $6.900
NET: $1,385 NET: $2,893

Facility costs  S68.000 Faciity costs  $68,000

Hybrid

1IN whole, 66'% porty

BrdCosts 53247

Frocessing
Costs $507

Sales Costs 5200

Revenue 56,287
NET: $2,332

Facibty conts 563,000

Bird Costs  $3.247

Procesung
Costs $1L218

Sales Costs  S200
Reverue $5,250
NET: $585

Faciity Costs
(rental)

Facility Cost
Y ROMY <5000
(owned)

Vasftrader 577,000

INSPECTED

200 birds @ 1 week
Farmers Market sales ONLY

slaughter + process
|

Parts

Brd Costy 53247 Bird Costs  $3,247

Procensing Procesaing
Costs $1256 Comts 51398

Safes Costs 5200 Sales Costs 5200

Revenue 55,250 Reverwe $6,500

NET: $547 NET: $2,055

Facility €
‘Kllﬁ.xa\l\ 53,864 Faciety Conts 3,864
{rental) (rental)

Faciiety Conts Facity Conts
o7
{owned) $63.5 e $63,507

Vanftraller 577,000 Varftraler  $77,000

Hybrid

A3 whole, 668 porty)

BirdCosts  $3.247

Processing
Costs 51,337

Sales Costs 5200
Fevenue 56,287
NET: $1,502

Facisty Costa $3.864
(remal) :
facitty Coats 61507
(owned) TN

Vanftraler 577,000

hitps://ucanr.edu/sites/Grown_in_Marin/file
s/331461.pdf



UC Cooperative Extension Marin County

hitp://growninmarin.org/For_Farmers_and_Ranchers/Poultry_and_Eggs/

- —_sources/GIM_Wo E] e @ & Search v IN D ©
g{h_ COMPOSTING POULTRY WASTE ON THE FARM

Composting is a viable method of managing the solid waste generated by on-farm poultry® processing Resources
activities. In order to do 50 in a manner that protects public health and environmental quality, we

have compiled the following best management practices (BMPs) for composting operations®.

Documents for On-Farm
|From Cornell Waoste Monagemen| ute, “Watu ing: Compasting Poultry / ity 2008 and University of Georgéo »
Cooperative Extention Buletin 1. ry Mot asting Management Guid 3 3, POUltl'y PN)CGSS"'IQ:

Site Selection; ; * General Regulations
Seloct a site that is well-drained and away from watercourses, sinkholes, seasonal seeps or other landscape pOUItfy'S“deShOW ° B_MP_'SJ{Q[‘_C_QU‘] p~QS.ting

h gentle slopes are well suited as e m 4 L . ' : PrOCQSSIﬂg WaSte

composting sites. A slope of about two percen ding of water, Steep slopes are not b —_—_—

saticfactory because of potential problems with & e EERg ) — . . : 3 ) ‘.: . ° Wateerastewater BM p’s

equiprmeEnt operation.

.r rn-!_w‘h'lllh' Comiposi : 3 -;:__. r :i . "... . " g . -: y A ‘ - - .‘ " ' : .._ . Additional Lil‘lks:

of lumber set ¢

features that indicate the area is hydrologically sensitive. Mak

e USDA Ask FSIS -
answers to USDA meat-
related questions

e USDA Small Plant Help
Desk - get answers
regarding small-scale
meat processing

e Chlorine Dilution
Calculator - for solutions
to clean surfaces as well

Special Thanks as product
e USDA: Controlling
ara et - " . - ‘.



Processing Poultry Meat for Sale in Colifomicl
Approaches and Best Practices

LEGAL SANITARY HUMANE  PRACTICAL VIABLE

gl




Poultry Production Marketing Decisions

» Species
» Location
» Production Volume
» Customers / Marketing
» Land: Production System

» Labor: Family or Employees
» Capital: Invest in Infrastructure and Equipment




Poultry Products Inspection Act (PPIA

Small Plant Help Desk

Home Electronic Code of Federal Regulations
gpo.gov N 0 Y T R e P PO DTSSR A O 23

in We invite you to try out our new beta eCFR site at
govinfo.gov

https//ecfr.federalregister.gov. We have made big changes to make the eCFR

govinfo easier to use. Be sure to leave feedback using the Help button on the bottom
brwwaw s 30arch Previous — — —
right of each page! O r C O

o-CFR Navigation Aids

el — (1-877-374-7435)

Agvanced Search

United States Department of Agriculture
Foc n s ice

4 Satuty and Inapect Sorvics

Topics Programs & Services  Newsroom Forms
all and Very Sme

> Careers
> Fact Sheets Small Plant Help Desk
> Food Safety Education

» Data Collection and
Reports

Firad answers 10 COmmen Guestions rom small and vary Smadl piant gemers and operrions crosy the

Country Of SRt & QUESIon 10 T tachrical experts on the Sl Plant Help Desk

> Food Defense and

Read the regulations directly:

> Inspection You can also emadl us at InfoSource@4sis. usda.gov or cal 1-877-FSIS-MELP (1-877-374-7

> International Affairs

nttps://www.ecfr.gov/cgi- Lo

* Regulatory Compliance

Fov policy-moiatod pobicly posted Questions & antwers, 90 10 sahFSIS

* Regulations, Directives Log In ! Sign Up

piN/ECFRepage=browse



mailto:InfoSource@fsis.usda.gov

Approaches to Processing Poultry l
for Sale in California

Products from an “Approved Source”
1. USDA Inspected: No limits on Customers or Numlber of Birds

2. CDFA Licensed + USDA Exemption <1000 -20,000 birds/year
depending on exemption. Sell to any customer within California.

Products NOT from an “Approved Source” when Exempt from both

USDA and CDFA Inspection. Direct to Consumer Sales Only
Process own healthy birds; Sanitary conditions; Label “Exempt PL 90-492"

3a. Custom Exempt Pouliry Operation (Registered) CDFA reviews
operation set-up & procedures 1-4x/year, <1000-20,000 birds/year



] o US DA |nspeCﬂOn USDA Grades and Standards

https://www.ams.usda.gov/grades-standards/eggs

and

https://www.ams.usda.gov/grades-standards/poultr

> DOily (bird_by_bird) US DA inspec-l-ion Seealso:eIectronicCodeofFederaI“F‘teguIatiorf(effR)for:
» No limit on # birds processed or customer

» Labeling “USDA inspected and passed”

» May sell Intra- or Inferstate commerce

» Poultry or "amenable species” defined by USDA includes
“any domesticated bird (chickens, turkeys, ducks, geese,
guineas, ratites, or squabs aka pigeons*

» Non-amenable species include domestic rabbits, pheasant,
quail, and captive raised waterfowl are exempt from USDA
inspection requirements. If processed in a USDA plant,

voluntary inspection is paid for by the producer.
17



Find a USDA Processing Plant

» USDA: Meat, Poultry & Egg Product Inspection Directory

hitps://www.fsis.usda.gov/wps/portal/fsis/topics/inspection/mpi-directory

» NMPAN State Help: Find a Processor (fee for service)

» NCAT/ATIRA Searchable Database: Small Poul’rr
Processing Plants and Services |

» Talk fo farmers through these networks:
* APPPA https://apppa.org/
* NMPAN https://www.nichemeatprocessing.org/

18


https://www.nichemeatprocessing.org/usda-inspected-fee-for-service-poultry-processors/
https://attra.ncat.org/attra-pub/poultry_processors/
https://attra.ncat.org/attra-pub/poultry_processors/

Steps 1o Process In an USDA Plant

» Contact USDA plants that do fee-for-service processing
» Understand tferms: type of processing, packaging, # birds, cost.
» See NCAT's publication Working with your Meat Processor

Grimaud Farms 1320 Aurora St, Stockton, CA 95206 California 209-466-3200

New American Poultry 8612 Younger Creek Dr,, Sacramento, CA 95828 California 916-441-1466

squab Producers 409 Primo Way, Modesto, CA 95358 California 209-537-4744

» Obtain appropriate transport crates, vehicles & equipment
» Make an appointment to process amenable species birds
» Deliver birds on time!l Wait to pick them up

» Sell poultry; no limits on quantity, customer, or location.




Exemption from USDA Inspection

1. Slaughter only healthy birds

2. Utilize sanitary processing practices to produce @
wholesome product that is is sound, clean, & fit for human
consumption (not adulterated)

3. Use appropriate labeling, i.e. “Exempt P.L. 90-492"
» Qualify for exemption from federal inspection

» Comply with all other applicable parts of PPIA & other
federal, state and local regulations

» Operate under one exemption per calendar year
» Sell poultry products where produced (not inferstate)

20




USDA Inspection Exemptions
» Personal Use: No limit, household use, No sales

» Custom Slaughter/Processing: Service; No sales
» Producer/Grower — 1,000 Limit
» Producer/Grower — 20,000 Limit

» Producer/Grower or Other Person (PGOP) -- 20,000 Limit
(meals/processing)

» Small Enterprise —20,000 Limit (no processing)

» Retail (Store/Dealer/Restaurant) No number limif, several
criteria restrict sales (previously inspected).

>
A



State by State Review of Processing Lowl

Poultry Map and Chart

State-by-State* Review of On-Farm Poultry Processing Laws

® Adopted 1,000- &
20,000-bird
exemption

o Adopted only
20,000-bird
exemption

® Adopted only
1,000-bird exemption
“ Modified exemption
® Adopted neither
federal exemption

“Exemption™ means
= exempt from the
k3 e requirement that an
Inspector be present when
slaughtering and processing is taking place; it does not mean being exempt from any regulation.

* Specific requirements for on-farm poultry processing may vary by state.

States have the option of adopting the 1,000-bird exemgption, the 20,000-bird exemption, both, or neither.
Read “Introduction to the On-Farm Pouliry Processing Map" for the criteria to qualify for the Producer/Grower
exemptions



https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.farmtoconsumer.org%2Fpoultry-map%2F&data=02%7C01%7Cannb%40ncat.org%7C0e8d0533fbde48b200ce08d8617c8b9b%7C833912b329304964ab4dec38e988d2c4%7C0%7C0%7C637366536333750431&sdata=bpZBehFG5PoHzjtM0RywH4vj8lWQ0vSvJhS2Sxjxjco%3D&reserved=0

2. CDFA Licensed Plant

» Meet criteria for a USDA inspection exemption
» Limitations per USDA <1000 or < 20K birds/year

» California specifies no limit on # birds (or rabbits)
» Sell to any customer within California

» Exempt product may not enter inferstate commerce.

Q: Is there a state-licensed plant that will process birds
on a fee-for-service basis for independent producerse

A




alifornia Departmen
Meat and Poultry ar

» 716-200-5004

» Poultry Guidelines

DFA

Animal Health Food Safety Livestock

RESOURCES

GG SAFE:

2

The Meat, Poultry and Egg Safety Branch Regulates license and inspects the following
industrios:

tgg Safety
The Egg Safety and Quaity Manage e safety of shell an
n of ESQM is to en

L h V & are safe, whelesome and of " ¢ ade and sire

Meat and Poultry
The Meat,

and e9g pro

Oty

food

- of Food & Agriculfure
d Egg Safety Branch

7


https://www.cdfa.ca.gov/ahfss/MPES/
https://www.cdfa.ca.gov/ahfss/MPES/

Steps to Establish a CDFA Licensed P\om’rl

Go to CDFA Forms and Applications:

» Procedures for Obtaining State Meat or Poultry Inspection.

10 steps include zoning, environmental healthy, survey, construction plans,
formulation & label, SSOP.,...

* Application to Operate a Pouliry Plant ($500/year to start)
* Poultry Meat Inspector License application ($100)

Process an unlimited numlber of birds (or rabbits);
Sell to any customer within California.

[


http://www.cdfa.ca.gov/ahfss/mpes/MPES_Forms_Applications.html

Exemption to CDFA Licensing / Inspec’ri.

California Exemptions from Inspection

Food and Agriculture Code 25703 and 25024 (paraphrased)

» Poultry meat from birds raised where slaughtered, with labor
by producer and immediate family only (ho employees),
may be sold at retail either on-farm, or off-farm direct to
consumers at their homes or in a farmers’ market.

» The entire poultry meat output of birds the farm raises,

slaughters and dresses, is sold on-farm for purposes other than
resale.

26



3a&b. Exemption from USDA and CDFA l

Poultry NOT considered to be from an “Approved Source”

CDFA Exemption (own production, direct to consumer)

3a. CDFA Registered Custom
Exempt Poultry Facility

» Process on-farm or other facility
» > 1000 birds/year must register

» Number of birds depends on
exemption <1000 or <20,000

» CDFA Inspects facility and
operating procedures 1-4x/year

3b. Not Registered
» < 1000 birds/year

» Sales direct to consumer, family
labor only

» Entire production sold on farm,
employees ok

» Any poultry operation may be
inspected by CDFA



3a. Registered Custom Exempt

» Quality for exemptions from USDA and CDFA inspection

» Register with CDFA, set up processing facility, write HACCP
Plan (Sanitation and other Standard Operating Procedures)

» Inspection / review of facility and procedures,
recordkeeping, sanitafion, solid waste/water management

» Process up to 20,000 birds per year for direct sale to
consumers, and keep records as required by exemptions

» Clean, manage waste water, arrange for rendering or
composting of offal according to guidelines

[



3b. Steps for On-farm Processing
Exempt from Federal & State Inspection

» Meet all criteria for USDA and CDFA inspection exemptions

» Set up a processing facility, and SSOPs
» Process healthy birds under sanitary conditions

» Sell up o 1000 birds/year direct to consumers
* On- or off-farm at retail of you use only with family labor
* Enfire production from the farm (not for resale) with employees

» Clean up. Arrange for rendering or composting of offal,
waste water management



Practical Guidance
On-Farm Processing

aninianiy

Catalog ¥ About Us Programs Find Us &

ATTRA Sustainable Agricu ture

qram of tha N L Appropnate Technology 1-800-34¢

Lauren Gwin

EM 9273 Published January 2020

SmaII-ScaIe Poultry Processmg

Small-scale producers in Oregon who want to process and
sell poultry have the option of slaughtering their birds in an
open-air sett f they meet certain conditions. The Oregon
Department of Agriculture’s Farm Direct Poultry Law

on cxclalr: the poultry shaug c he f.n_lu': that aff;
final carcass quality, Thi 10 ¢ vl 1 4 ¢ prodk agement, and
aging needed to get poultry meat to market

]

stipulates that

» The farmer processes no more than 1,000 birds per year
e birds were raised by the farmer

» The processed birds are sold direct to household
consumers at the farm itself

mmobikang

Kiling, and Bleeding

sther Bemoval

al of Head,
Glands, el Feet

on

» Video: Best Practices in On-Farm
Pouliry Processing: Amanda Carter,
Dirigo Food Safety and NC Choices

Photo: NCAY




Safe Handling Instructions

Poultry Labeling

All pouliry labels must include safe handling instructions s

1. USDA- 2. CDFA MPIl-inspected: Any oroduct not
nspecil INSPECTED FOR inspected by USDA
WHOLESOMENES may bear:
UNDER SUPERVISION ~Exempt PL90-4727
CALIFORNIA DEPT. 3a. Required for CDFA
OF FOOD and Registered Custom
P A AGRICULTURE Exempt
AGRICULTURE / PLANT NO. 3b. Recommended for
— USDA & CDFA
Exempt




Approaches to Processing Poultry l

for Sale In California

“Approved Source” NOT from an “Approved Source”
Meet USDA & CDFA Exemptions
Direct fo Consumer Sales only
Process own healthy birds
Sanitary conditions
Label “Exempt PL 90-492"

2. CDFA Llicensed + USDA 3a. CDFA Registered Custom

Exemption Exempt Pouliry Operation
<1000 -20,000 birds/year, CDFA reviews operation 1-4x/year
depending on exemption. <1000-20,000 birds/year

Sell to any customer within
California (noft interstate)



Pricing for Profit
Enterprise Budgets and Profitability Calculators

Ensure pricing covers all expenses; Compare Approaches

L)

E Breakeven Calculator Poultry

5y Adam NHaty - Bxt e
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Recordkeeping

» Data Collection for Small-Scale Pouliry Farms

>

Google Form Templates

Below are examples (please do not fill out these forms. These are

HOW TO: Google Forms purly examplst

* Brooding Data Log
* Hen Data Log
¢ Egg Data Log

lntrOd u Ctl on To get a copy of the form(s) to use as customizable template(s),

Google Forms is a free and easy way to collect data about your flock and farm please email Myra Cadena at mmcadena@ucdavis.edu. Instructions

multiple paper sheets of farm data, anyone with the Form link can fill out inform:
counts, mortalities, or pasture health from their smartphone or computer. Data is automaucany
uploaded to a spreadsheet in Google Drive, and is easy to manipulate and share. Below, we have
the steps to setting up your own Google Form for farm data collection, as well as ideas about what
data you might collect on a dally or weekly basis. (For further mformatlon about settlng up a

Google Form, see this website: https://support.google.com/docs/answer/878097hl=en)

on how to start a new Google Form are available here as well.







USDA Grades and Standards

USDA About AMS | News & Announcements | Careers | For Employees | Contact Us

United States Department of Agriculture

_’ Agricultural Marketing Service |
Advanced Search | A-Z Glossary & Index

Market News | Rules & Regulations CEctERBII-LLEICIM Services  Resources  Selling Food to USDA
, !
Home > Grades & Standards s‘”‘”“"‘“’"’?’ Rﬂ.@

Grades and Standards

Beef

Cotton

Dairy

Eqggs

Fish & Seafood

Flowers & Plants

Fruits Regulations for Voluntary Grading of Shell Eggs

Goat Regulations for Inspection of Eggs (Egg Products

Grain Inspection Act)

36



Federal & State
Egg Handlers Registration Requirements

» Federal: USDA & FDA Flocks > 3000 birds must register, Se test

» State: CDFA: Anyone who produces, sells, or handles shell
eggs in California must register as an Egg Handler

* Costs: Registration $75/year + Mill Fees: $0.15/30 dozen

» Eggs from flock of < 500 hens, sold to household consumers on
the premises where produced, exempt from Mill fees

» Follow any other applicable State and Local regulations, such
as state departments of food and agriculture, Retail Food
Code, Egg Safety and Quality Management Program, County
Environmental Health, Farmer’'s Markets
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£ Small-Scale

Small-Scale AT Egg Handling
Fgg Handling

=

Pack dry eggs

Pointy end down
Looks better
Eggs keep better
Reduces breakage

Use clean, new cartons.

If re-used, obliterate all
identifying information.




Cleaning / Washing Eggs

Wash or Brush, Wipe, Sand to Clean w—r
Prevent absorption of bacteria / Wo’rer:.' |

» Avoid Immersion & Condensation
» Wash water must be

* Potable (test 2x / year)

* > 90 °F

* 20 °F warmer than eggs

* <2 ppm lron to < Pseudomonas




Egg Labeling Requirements

Egg Safety and Quality Management Program
hitps://www.cdfa.ca.gov/ahtss/mpes/esgm.htmi
» Product ldentity & Quantity (ex: “One dozen eggs”)
» GRADE and SIZE (min. "4 in) use all caps to be sure)
» Responsibility Statement: Farm Name, Address , Zip Code
» Handler / Plant Code (USDA and/or CDFA Regis’rro’rion)
» “Sell by [< 30 days from pack] ‘_‘ Y)Y

» Julian date

» “Keep Refrigerated”

» SAFE HANDLING INSTRUCTIONS
» CA SEFS COMPLIANT (Min. 1/4")




Product Differentiation for Marketing l

» Claims with Legal Definitions per Food Safety and Inspection Service
* Cage Free
* Free-Range or Free-Roaming;
* Natural (requires description).
* No Antibiofics; Raised Without Anfibioftics

* No Hormones; Raised Without Added Hormones. (Poultry labels must
state: "Federal regulations prohibit the use of hormones.”)




Label Claims that Require Certificatio
USDA Organic Animal Weltare

([Examples) o

Animal Welfare Approved

hitps://agreenerworld.org/certifications/

animal-welfare-approved/
USDA Organic.

USDA Agricultural Marketing Service
S U5 DEPARTMINT OF AGRICUATURE

Chicken Standards

"oi';a;.cggn.fy.ngAg.n;s Global Animal Pgriw,zgship 5-step program OURSTANDARDS

swananns ~l Alnartnorchinm


http://www.certifiedhumane.org/
https://www.ams.usda.gov/resources/organic-certifying-agents

Claims with no Legal Definitions
(Truth in Labeling rules still apply)

Pastured Hand Gathered
Pasture Raised Pure

Non-GMO Happy Hens
Soy-Free ertile Eggs
Vegetarian Fed Made with Love
Omega-3 Old Fashioned
Farm Fresh Wild (reallyel)

Country Fresh




Events Calendars

» NCAT/ATTIRA:
» UC Davis:

» UCCE Ombudsman (Marin):
hitp://growninmarin.org/index.cimecalendar=yes&g=31137/

» Food Animal Concerns Trust (FACT)

Ex: Scaling up Pastured Poultry Operations 10-7-2020
» APPPA:
» NMPAN: https://www.nichemeatprocessing.org/


http://www.ncat.org/events
https://ucanr.edu/sites/poultry/events/
https://foodanimalconcernstrust.org/webinars
https://apppa.org/events

Contact Us

Email Questions:
askanag@ncat.org

Ann Baier

annb@ncat.org

" 1-800-346-9140
| NCAT / ATTRA Website English

https://attra.ncat.org/ 1-800-411-3222
Bilingual (Spanish)



mailto:annb@ncat.org
https://attra.ncat.org/

AT TRA

NCAT SUSTAINABLE AGRICULTURE

ATTRA is a program of the National Center for Appropriate Technology

attra.ncat.org



