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The Poultry Federation
321 South Victory, Little Rock, AR 72201
501-375-8131 (T) 501-375-5519 (F)
www.thepoultryfederation.com

www.poultryevents.com

Back issues of e-NEWS and other news can be viewed at: www.thepoultryfederation.com. To submit
news and company information for this newsletter, contact Paulette Binkley at the Federation office.

Upcoming Meetings & Events

Aug. 6, 2009
Poultry Improvement Committee Meeting
Russellville, AR

Aug. 18, 2009
Allied Industries Meeting
Little Rock, AR

Sept. 8-10, 2009
Arkansas Nutrition Conference
Rogers, AR

Sept. 11-12, 2009
Turkey Committee Meeting
Branson, MO

Sept. 22-24, 2009

Poultry 101 Workshop

University of Arkansas, Fayetteville
www.poultry101.com

Oct. 7-8, 2009
Processors Workshop
Springdale, AR

Jan. 27-29, 2010
International Poultry & Feed Expo
Atlanta, GA

Feb. 16, 2010
Allied Industries Annual Meeting
Little Rock, AR

April 2010
Live Production Symposium —TBA

Judge Frizzell Rules:
“Oklahoma Cannot
Seek Damages in
Poultry Suit”

On July 22, U.S. District Court Judge
Gregory K. Frizzell ruled that Okla-
homa cannot pursue monetary dam-
ages in the environmental lawsuit
against a dozen Arkansas poultry
companies because it did not name
the Cherokee Nation as a plaintiff.
The 1-million-acre river valley lies in
an area set aside by the federal gov-
ernment for the Cherokee Nation.
Oklahoma hopes to collect over $611
million from poultry companies it
claims polluted the Illinois River wa-
tershed with poultry litter.

Oklahoma Attorney General Drew
Edmondson, who filed the claim in
2005, said it was never about the
money but protecting the watershed
from pollution. Gary Mickelson, a
spokesperson for Tyson Foods, Inc.
(one of the 12 companies named in
the suit), said “We’re pleased with the
ruling and are grateful the court
viewed this matter as seriously as we
did. The decision confirms our mo-
tion was not the “legal gimmick” or
“Scheme” the Attorney General’s of-
fice claimed it was. We will now be
evaluating what the court’s decision
means to our overall case going for-
ward.”




2009 ARKANSAS NUTRITION CONFERENCE

The Poultry Federation announces its plans for the 2009 Arkansas Nutrition Conference sched-
uled for September 8-10 at the Embassy Suites Hotel in Rogers, Arkansas. This annual event is co-sponsored
by the Feed Manufacturers Committee of The Poultry Federation and the University of Arkansas. This year’s
technical symposium sponsor is ChemGen Corporation. Proceeds from this conference are designated for
scholarship support at the University of Arkansas. An extensive and impressive list of domestic and interna-
tional industry speakers are scheduled. This conference qualifies for 12 CEUs for members of American Reg-
istry of Professional Animal Scientists (ARPAS).

Tuesday, September 8

-Welcome and Introductions by Mark Jackson, ChemGen Corporation

-Immunogenic Ingredients: Evolution of a Concept by Nick Dale, The University of Georgia

-Influence of Dietary Enzymes on Gut Health by Greg Mathis, Southern Poultry Research

-New Feed Enzyme Development by Dave Anderson, ChemGen Corporation

-Practical Applications of Hemicell® Feed Enzyme in Broilers by Mark Jackson, ChemGen Corporation
Wednesday, September 9, Roy Brister, Tyson Foods, Inc., Presiding.

-Historical Perspectives in Poultry Feed Management by Steve Leeson, University of Guelph, Canada
-Broiler Production in the Andean Countries of Chile, Peru, Ecuador, and Colombia by Hugo Romero-
Sanchez, Trouw Nutrition Hifeed B.V., Columbia

-Maximizing Broiler Profit Using the EFG Model: A Comparative Case Study by Peter Chrystal, Tegal, New
Zealand

-The Current Status and Future Outlook of Poultry Nutrition in the USA by Randy Mitchell, Perdue Farms,
Incorporated

-Operations Research Applications to Nutrition and Production by Bill Roush, Mississippi State University
-Drugs, Vaccines and Natural Products for Coccidiosis Control - Will They Help the Poultry Industry Grow
Better Chickens? by H. David Chapman, University of Arkansas

-Non-linear Effects of Diet on Broiler Production by Martin Zuidhof, University of Alberta

-Keynote Address by Donnie Smith, Sr. Grp. VP Poultry & Prepared Foods, Tyson Foods, Inc.

-ARPAS Update by Kenneth R. Cummings, Executive Vice President

Thursday, September 10, Philip Maynard, Tyson Foods, Inc. Presiding
-Milestones in Poultry Nutrition by Park Waldroup, University of Arkansas
-Nutrition Imprinting: Early Diet Manipulation by Roselina Angel, University of Maryland
-Phosphorus Requirements for Broiler Breeder Hens by Craig Coon, University of Arkansas
-Adjusting Nutrient Density when Faced with Volatile Markets: A Science-Based Approach by Marc de
Beers, Aviagen

Sessions on Tuesday and Wednesday conclude with a speakers’ roundtable discussion and Thursday’s
session ends with an open golf tournament. Advance registration for the conference is $100 and on-site reg-
istration is $125.00. Professors, emeritus, and students are free. Advance registration for the golf tourna-
ment is $60 and onsite registration is $75. Attendees are asked to register on-line at

www.thepoultryfederation.com. For more information, contact The Poultry Federation at 501-375-8131.
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Turkey Committee Meeting
September 11-12, 2009
Thousand Hills Convention Center
245 South Wildwood Drive
Branson, Missouri

Contact Thousand Hills direct to reserve your room
800-864-4145
Thousandhills.com
Friday September 11, 2009
Location: Convention Room Downstairs

8:00-9:00 a.m. Continental Breakfast

9:00 a.m. Welcome and Opening remarks
Chris Imhoff, President

9:00 a.m. What’s the Future for the Nicholas Bird?
Dr. Hilary Pavlidis, Aviagen

9:30 a.m. What's the Future for the Hybrid Bird?
Dr. Ben Wood, Hybrid Turkeys

10:00 a.m. Windrowing Litter
Bud Malone, U. of Delaware

11:00 a.m. Turkey Committee Man of the Year

11:30 a.m. Lunch

12:00 p.m. Golf Scramble Tournament Tee Off/Shotgun Start

Register on-line with The Poultry Federation by September 1st
$60.00/person registration fee
5:00 p.m. Hospitality Room- Convention Room Downstairs

Saturday 12, 2008
Location: Convention Room Downstairs

7:00 a.m. Breakfast
8:30 a.m. Welcome
Chris Imhoff, President
8:40 a.m. NTF Update
Damon Wells, NTF
9:00 Vaccine Techniques
Dr. John Radu, Intervet
9:45 a.m. What’s on the Environmental Horizon?
Jim Bradbury, PLLC
10:30 a.m. Business meeting, Officer Election

Afternoon Outings

12:00 p.m. Lunch
1:00 p.m. Horseshoe Tournament
Skeet Shoot- Ozark Shooters
6:00 p.m. Reception- Location: Thousand Hills Convention Room Downstairs
6:30 p.m. Banquet

Our heartfelt sympathy is extended to Mike &
Sue Briggs of Nixa, Missouri. Their son, Mat-
thew David Briggs was born on January 13,
1988. He died in Springfield, Missouri on July
20, 2009. Our prayers and thoughts are with
~ " the Briggs family.

e




Meet Your New TPF Board Member: Rob Tanksley

Rob Tanksley is Vice President of Operations Retail Poultry at Ty-
son Foods, Inc. A native of Southeast Arkansas, he graduated
from U of A at Monticello. Tanksley has worked in poultry opera-
tions for Tyson in Pine Bluff, Springdale, Monett, and Sedalia. In
addition to operations, he has held positions in corporate pur-
chasing, warehouse operations and supply chain planning. He
and his wife Kim have been married for 25 years and have two
children: Adam - 21 and Claire- 19. The family is very active in
the First Baptist Church of Springdale. This is Tanksley’s first
term to serve on our Board of Directors.

The Processors Workshop Committee of The Poultry Federation in-
vites you to be a Sponsor at its upcoming Annual Conference and
Workshop...

What: Annual Poultry Processors Workshop 2009
When: October 7-8, 2009
Where: Holiday Inn in Springdale (October 7th)

University of Arkansas Poultry Science in Fayetteville (October 8t)

Attendees: Processing Plant Personnel including HACCP, QA, and Environmental
Poultry Processing Vendors & Suppliers

Sponsorships Available:

¢+ $500 and above sponsorships of breaks and meals receive printed recognition in
brochure, logo in website program, event signage, and free table-top space at the Sup-
plier Showcase. (Deadline: Monday, August 24t for inclusion in brochure)

¢+ $400 minimum sponsorships receive free table-top space at the Supplier Show-
case. (Deadline: Monday, October 3)

+ Golf Sponsorships receive event signage.

This is a 2-day conference event addressing topics of importance for today’s Poultry
Processor. Day 1 includes a Supplier Showcase and reception with door prizes. Day 2
includes more door prizes and a golf tournament. Network with your customers and
colleagues. Meet potentially new customers. The Supplier Showcase is a great way to
promote your products or introduce new products.

Reserve your sponsorship today with a committee member below. Thank you for your
consideration and support!

Keith Lipford, Simmons Foods, Chairman
Dr. Phil Hudspeth, O.K. Foods, Inc., Vice Chairman
Shane Acosta, Cargill Inc.
Heath Hula, Butterball, LLC
Pat Mareth, George’s
David Young, Tyson Foods, Inc.
Dr. John Marcy, U of A, Div. of Ag, Poultry Science
Preston Stiles, Conveyor Technology
Chad Lawrence
Tommy Basham, Bizerba USA




WELCOME NEW ALLIED MEMBERS

Pacific Vet Group-USA | Fayetteville, | Animal Health 479-966-4447
AR Products

SPOTLIGHT ON OUR ALLIED MEMBERS

Please send your company announcements to
paulette@thepoultryfederation.com
Jamie Statler has been named Field Technical Consultant with Intervet/Schering

Plough Animal Health.

Best wishes to Larry Stoner, Nutra Blend LLC, who will be retiring this fall. Larry has
been very active in TPF meetings and conventions and we wish him well!

ANNOUNCEMENTS

REMINDER: Allied Industries Meeting—Tuesday, August 18 at the Federation office in
Little Rock. Lunch at noon with TPF Board of Directors. Business meeting to follow.
Cooks for the meeting will be the team of Walco, Jones-Hamilton Co., and Motomco with
chief cook, Larry Singleton. Call the Federation office now for your reservation!

Arkansas Poultry Queens (and Kings) recipes are posted on our website. Check out these
mouth-watering dishes and wonderful photographs at www.thepoultryfederation.com

STIMULUS FUNDING AVAILALBLE TO POULTRY INDUSTRY

The Arkansas Recovery Office announced that 13 energy stimulus programs will be bankrolled by
nearly $40 million from the U.S. Department of Energy. The actual $39.4 million, doled out as
part of the American Recovery & Reinvestment Act, will be administered by the Arkansas Energy
Office, which is part of the Arkansas Economic Development Commission. Of special interest to
the poultry industry is the Advanced Lighting Technology for Poultry Growers program, which will
fund efforts to reduce energy consumption and costs for poultry growers by replacing incandes-
cent bulbs in chicken housing with dimmable, high-intensity LED bulbs. The program will receive
$1,591,6668. Outlined below are the general initial guidelines for participation in this program.

The initial project will be handled by the U of Arkansas Division of Agriculture Poultry Science De-
partment. Dr. Susan Watkins is serving as the contact for the Department of Energy. When noti-
fied by the DOE, she will send out a notice to all live production managers of Arkansas complexes
of the initial pilot project. First step is complexes will nominate a producer who can participate in
the initial evaluation of which bulbs work best under different scenarios. Once the data is col-
lected on which bulbs do best, then funding for the energy efficient bulbs becomes available for all
producers.

For more information on the program, contact: Dr. Susan Watkins at 479-575-7902 or e-
mail: swatkin@uark.edu. The official state website for the stimulus programs
is: www.recovery.arkansas.gov

It is important that each poultry company provide the Federation office with a cur-
rent list of live production managers for all Arkansas complexes so that we can en-
sure all Arkansas complexes are notified appropriately. Please send the following
information to: paulette@thepoultryfederation.com
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Broiler, Turkey, & Egg Production
: Arkansas, Missouri, Oklahoma
Broiler
nd - - . . . *
Chickens* In 2008, ARKANSAS ranked 2™ nationwide in Broiler production
1 Georgia -Arkansas raised 1.2 billion broiler chickens
2 ARKANSAS -Pounds produced: 6.4 billion pounds
3 Alabama -Value of production: $2.8 billion
4 Mississippi s L )
In 2008, ARKANSAS ranked 3™ nationwide in Turkey production*
5 N. Carolina
-Arkansas raised 31 million turkeys
6 Texas
-Pounds produced: 611 million pounds
7 Kentucky
3 Maryland -Value of production: $348 million
9 Virginia In 2008, ARKANSAS ranked 8" nationwide in Egg production*
10 Delaware -Arkansas produced 3.1 million eggs
11 OKLAHOMA -Value of production: $418 million
In 2008, MISSOURI ranked 4'" nationwide in Turkey production*
Turkey* -Missouri raised 21 million turkeys
1 Minnesota -
-Pounds produced: 651 million pounds
2 N. Carolina
-Value of production: $371 million
3 ARKANSAS
In 2008, OKLAHOMA ranked 11" nationwide in Broiler produc-
4 MISSOURI tion*
5 Virginia -Oklahoma raised 238 million broiler chickens
6 California -Pounds produced: 1.3 billion pounds
7 Indiana . .
-Value of production: $555 million
8 S. Carolina
*Production Statistics from NASS-USDA May 2009 Summary
9 Pennsylvania
10 lowa
Another look back at our
Eggs* 50th Annual Poultry Festival!
1 lowa
2 Ohio
3 Indiana
4 Pennsylvania
5 California
6 Texas
7 Georgia
8 ARKANSAS
9 Nebraska
10 Minnesota
On-stage with entertainer, Chuck Wicks, is
Arkansas is the only U.S. state ranked in the Top 10 :
of ALL 3 categories of Broiler, Turkey, and Egg pro- the daught?r of Gary Hogue (Aviagen).
duction. Photo by Ginny Stephens (Alltech).




The Poultry Federation Membership......Ro @ ster

As of July 30, 2009

ALLIED COMPANIES

3M MICROBIOLOGY PRODUCTS
A

A&A LAB/WHITBECK LABS

ABC COMMODITIES, INC

AB VISTA

ADAMS FERTILIZER EQUIPMENT
ADISSEO

ADKINS & ASSOCIATES

ADM COMPANY

AG PROCESSING

AGILE MANUFACTURING
AJINOMOTO HEARTLAND, INC
ALLTECH

ALPHARMA, INC

AMMERAAL BELTECH MODULAR
AMBROSE PACKAGING
AMERICAN DEHYDRATED FOODS
ANIMAL SCIENCE PRODUCTS
ANITOX CORPORATION
AQUATECHPRO, INC
ARKANSAS ENVIRONMENTAL FED
ARKANSAS LIME COMPANY
ARROWSIGHT, INC

ASHWORTH BROS, INC
AVITECH, LLC

B

BABCOCK WANSON USA
BAADER-JOHNSON

BALCHEM CORPORATION
BARROW-AGEE LABORATORIES
BASF PEST CONTROL SOLUTIONS
BASSETT LAW FIRM

BAYER CORPORATION

BIEKER ELECTRIC INC

BIG DUTCHMAN INC

BILL BARR & CO, INC

BIRKO CORPORATION

BIZERBA USA

BROWN & BROWN INSURANCE
c

C.A.T.MEPSCO

CCF BRANDS

CEVA BIOMUNE

CFS NORTH AMERICA
CHEMGEN CORPORATION
CHICK MASTER

CHORE-TIME EQUIPMENT
CINTAS CORPORATION
CLEANMART

CLEARVIEW ENTERPRISES INC
CONNERS & WINTERS

CONSOLIDATED ELECTRICAL DIST.

CONTINENTAL POULTRY SERVICE
CONVEYOR TECHNOLOGY
CREATIVE MARKETING UNLIMITED
CRYOVAC SEALED AIR CORP

D

D&F EQUIPMENT SALES INC

DRB INDUSTRIES LLC

DABCO SUPPLY OF ARK

DANISCO ANIMAL NUTRITION

DARLING INTERNATIONAL

DAVIDSON OIL & SUPPLY INC

DELAVAL CLEANING SOLUTIONS

DEVENISH NUTRITION

DIVERSIFIED IMPORTS

DIXON POULTRY EQUIPMENT CO

DOLCO PACKAGING

DSM NUTRITIONAL PRODUCTS

E

E-CAT

ECOLAB

ELANCO ANIMAL HEALTH

EMBASSY SUITES-NW ARKANSAS

ENVIRONMENTAL MGMT CORP

EVONIK INDUSTRIES

F

FCS FINANCIAL

F&H FOOD EQUIPMENT CO

FARM CREDIT SERVICES OF WEST-

ERN AR

FIBROWATT LLC

FOODCRAFT INC

FPEC CORPORATION

FREZ-N-STOR INC

FT. DODGE ANIMAL HEALTH

G

GAINCO INC

GEORGIA POULTRY EQUIPMENT CO

G RAY BAKER TRUCKING CO

G W PALMER LOGISTICS LLC

GRAYBAR ELECTRIC

GRAY COMMUNICATIONS

GREAT DANE TRAILERS INC

GRIFFIN INDUSTRIES

H

H J BAKER & BROTHERS

H&S CORPORATION

HABASIT AMERICA

HACCP CONSULTING GROUP LLC

HANTOVER INC

HARPAK INC

HEARTLAND SUPPLY CO INC

HENARD UTILITY PRODUCTS INC

HUFFMAN WEBB SMITH & COLE

HUVEPHARMA, INC

|

IMPERIAL INC

INTERNATIONAL PAPER COMPANY

INTERVET/SCHERING PLOUGH
ANIMAL HEALTH

INTRALOX

IVESCOLLC

J-K

JBT FOODTECH

J.W. NUTT COMPANY
JONES-HAMILTON COMPANY
KAISERS CONTRACT CLEANING
KANTERS SPECIAL PRODUCTS USA
KATOLIGHT CORP

KAYLOR AMONIA SERVICE LLC
KEMIN INDUSTRIES

KUHL CORPORATION

L

LARRY MITCHELL TRUCKING
LATCOINC

LIPHATECH

LITETRONICS

LOHMANN ANIMAL HEALTH INTL
M

MAREL USA

MARSHALL MINERALS INC
MEMCO INC/THE MIDDLETON GROUP
MERIAL SELECT INC

MEYN AMERICA LLC
MICRONUTRIENTS

MODERN LIVEHAUL

MOORE STEPHENS FROST
MORRIS & ASSOCIATES
MOTOMCO LTD

N

NALCO CORP

NATIONAL TRUCK STAFFING
NEOGEN CORPORATION
NICHOLAS TURKEY BREEDING
NOVUS INTERNATIONAL

NUTRA BLEND LLC

O-P

OWEN’S WORLD AIR INC

OZARK HARDWOOD PRODUCTS LLC
PACIFIC VET GROUP, USA
PACKAGING SPECIALTIES, INC
PARAGON M&H INC

PAUL BERRY & ASSOCIATES
PENNFIELD ANIMAL HEALTH
PEPPERSOURCE

PETERSON EQUIPMENT SERVICES
PFIZER ANIMAL HEALTH DIVISION
PHIBRO ANIMAL HEALTH
POLY-CLIP SYSTEM CORP
POULTRY SPECIALITIES

POWER MILL CONTRACTORS
PRIME EQUIPMENT GROUP
PRINCE AGRI

Q-R

QUICKDRAFT

RCDC

RALCO NUTRITION

REISER

RICELAND FOODS INC

S

SCHAEFFER MANUFACTURING CO
SCHNAKE TURNBO FRANK PR
SHIPLEY MOTOR EQUIPMENT
SMURFIT-STONE CORP
SOUTHWEST AGRI-PLASTICS INC
SOUTHWESTERN SALES
STERITECH

STORK FOOD SYSTEMS
SYNBIOTICS CORPORATION
SYNGENTA ANIMAL NUTRITION

T

TERRA RENEWAL SERVICES
TEXAS FEED FAT COMPANY
TIPPER TIE INC

TREASURE VALLEY BUSINESS GR
TRI-STATE METAL WORKS
TROUW NUTRITION USA

u-v

U OF A, DEPT OF AG, POULTRY SCI
UNCLE TED’S ORGANICS

UNION PACIFIC RAILROAD
VAL-CO

VAN BEEK NATURAL SCIENCE
VOLK ENTERPRISES

W-Z

WS PACKAGING GROUP

WALCO INC

WARREN MANUFACTURING
WATER TECH INC

WEIGH TECH

WHOLESALE ELECTRIC SUPPLY
WORLD WATER WORKS

ZERO MOUNTAIN INC

ZIGGITY SYSTEMS

ZINPRO CORPORATION

POULTRY COMPANIES
AG FORTE

AVIAGEN, N.A.

BENTON COUNTY FOODS
BUTTERBALL LLC
CALDWELL FOODS
CAL-MAINE FOODS
CARGILL MEAT SOLUTIONS
COBB-VANTRESS INC

DEL MESA FARMS
ENGLAND FARMS INC
GEORGE'S INC

HUBBARD LLC

KEITH SMITH CO. LLC
MORRIS HATCHERS INC
O.K. INDUSTRIES INC
PETERSON FARMS

PETIT JEAN POULTRY
PILGRIM’S PRIDE CORP
SIMMONS FOODS
TOWNSEND’S OF ARKANSAS
TWIN RIVER FOODS

TYSON FOODS INC

WAYNE FARMS LLC



CONTACT US
info@thepoultryfederation.com

Little Rock Office
321 South Victory
Little Rock, AR 72201

PO Box 1446

Little Rock, AR 72203
501-375-8131 (T)
501-375-5519 (F)

Marvin Childers, President
marvin@thepoultry federation.com

Paulette Binkley
Business Development Director
paulette@thepoultryfederation.com

Joyce Martz, Accounting
joyce@thepoultryfederation.com

Missouri Office

225 E. Capitol

Jefferson City, MO 65101
573-761-5610 (T)

John Bryan, Vice President
poultry@socket.net

Oklahoma Office

PO Box 18938

Oklahoma City, OK 73154
405-229-5991 (T)

John Ward, Vice President
jhward @cox-net

Fayetteville Lab

2204 West Deane Street
Fayetteville, AR 72703
479-521-8131 (T)

479-521-8134 (F)

James Barton, DVM, Director
james_ barton@cox.net

Glenda Bowman, Lab Employee
Nikki Giurbino, Lab Employee

POULTRY
IMPROVEMENT
COMMITTEE OFFICERS
2009-2010

Jim Jones, Chairman
Keith Smith Co., LLC

Brian Esters, Vice Chairman &
Symposium Chairman
O.K. Farms, Inc.

James Smith, Secretary
Simmons Foods, Inc.

TPF BOARD OF DIRECTORS
2009-2010

Officers/Executive Committee

Jerry Moye, (2010) Chairman
Cobb-Vantress, Inc.

Trent Goins, (2012) Vice Chairman
O.K. Industries, Inc.

Todd Simmons, (2010) Treasurer
Simmons Prepared Foods Inc.

Kevin McDaniel, (2012) Secretary
O.K. Farms, Inc.

2010

Blake Evans
Peterson Farms, Inc.

Charles George
George’s Inc.

Mike McClure
Pilgrims Pride Corp.

Harold Pledger
Wayne Farms, LLC

Tim Scanlan
Butterball, LLC

Steve Storm
Cal-Maine Foods, Inc.

Rob Tanksley
Tyson Foods, Inc.

2011

Amy Witte
Danisco Animal Nutrition
Allied Industries Representative

2012
Shane Acosta
Cargill, Inc.
Michael Fuller
Foster Farms-Del Mesa Farms
Gary Murphy
Simmons Foods, Inc.
Dr. Patrick Pilkington
Tyson Foods, Inc.
Jim Smith
Keith Smith Co., LLC

Save the Date!
51st Annual Poultry Festival
Rogers, AR
June 11-12, 2010

ALLIED INDUSTRIES
OFFICERS
2009-2010

Larry Butler, Chairman
FPEC

Sara Steinlage, Vice Chairman
Elanco Animal Health

Preston Stiles, Secretary
Conveyor Technology

Amy Witte, Board Representative
Danisco Animal Nutrition

Lew Lewis, Membership
Kemin Industries

Ginny Stephens, Scholarship
Alltech

PROCESSORS
WORKSHOP
COMMITTEE

2009-2010

Keith Lipford, Chairman
Simmons Foods, Inc.
Dr. Phil Hudspeth
O.K. Farms, Inc.
Shane Acosta
Cargill, Inc.
Heath Hula
Butterball, LLC
Pat Mareth
George’s Inc.
David Young
Tyson Foods, Inc.
Dr. John Marcy
U of Ark. Div. of Ag,
Poultry Science
Preston Stiles
Conveyor Technology
Tommy Basham
Bizerba USA
Chad Lawrence

See What’s New
@thepoultryfederation.com

and

Register on-line for these upcoming
TPF Conferences

-Arkansas Nutrition Conference
-Arkansas Nutrition Golf
-Turkey Committee Golf

Processor’s Workshop registration
will be available soon!



	Friday September 11, 2009

	Saturday 12, 2008
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