NATIONAL

NEWSPAPER

Vol 9. No. 11 November 2026 National Poultry Newspaper PO Box 162 Wynnum 4178 Phone 0450 672 553 Email ben@collins.media

THE Australian
chicken meat industry
has successfully com-
pleted a nationwide
series of modified
atmosphere nitrogen
euthanasia training
workshops, bringing
together industry and
government  stake-
holders to strengthen
Australia’s prepared-
ness for a major emer-
gency animal disease
response.

Held across key
poultry-producing re-
gions in Queensland,
NSW, Victoria, West-
ern Australia, Tasma-
nia and South Aus-
tralia, the workshops
provided participants
with practical hands-
on training in the de-
ployment of MANE
technology for the
humane depopulation

of poultry during a
disease outbreak.

The field-based ses-
sions covered all as-
pects of MANE imple-
mentation, including
emergency response
planning, standard
operating procedures,
workplace safety, site
preparation, liquid
nitrogen application,
monitoring require-
ments and operational
logistics.

Through live demon-
strations and practical
exercises, participants

gained valuable expe-
rience with the equip-
ment and processes
that would support
a rapid and effective
response during an
emergency.

A major outcome
of the program was
the strong collabora-
tion between industry,
government agencies
and technical experts.

The workshops cre-
ated opportunities to
share lessons learned,
test procedures in
real-world  settings
and identify improve-
ments to strengthen
national response ar-
rangements.

Participant feed-
back will help ensure
MANE procedures
remain practical,
consistent and fit
for purpose within
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MANE workshop participants set up a shed.

Growing demand reflects the contribution egg farmers make to our nation’s food supply.
Lachie Green of Green Eggs. Photo: Australian Eggs

A year for reflection with growing
demand and ongoing challenges

AS 2026 draws to-
wards its close, Aus-
tralia’s egg industry
has positive news to
celebrate, alongside
challenges that con-
tinue to test the resil-
ience of farmers and
the communities sup-
porting them.

Australians are now
eating 282 eggs per
person each year.

This increased con-
sumption is an en-
couraging sign of
the place eggs hold
in Australian house-
holds.

Their versatil-
ity, nutritional value
and  affordability
make them a reliable
choice for families,
and growing demand
reflects the contri-
bution egg farmers
make to our nation’s
food supply.

by MELINDA HASHIMOTO
CEO

However, demand
alone does not re-
move the pressures
facing producers.

As for many other
agricultural indus-
tries, egg farming
has felt the impact of
increased fuel prices.

Diesel is an essen-
tial input across the
supply chain and
higher costs affect
far more than the
journey from farm to
supermarket.

In regional Austral-
ia, distance is part of
everyday business.

Feed must reach
farms, eggs must
reach markets and
staff often travel con-
siderable distances
between towns and
farm centres.

Each trip carries a
cost.

When fuel prices
rise, these unavoid-
able expenses place
further pressure on

businesses already
balancing a range of
operating demands.
We are also watch-
ing what sustained
high diesel prices
could mean for fu-
ture planting deci-
sions and the cost of
producing and trans-
porting grain.

Feed is central to
egg production, so
pressures on grain

growers can flow
through to layer
farms.

These connections
reinforce the impor-
tance of considering
agriculture as an in-
terconnected supply
chain.

Biosecurity has re-
mained another ma-
jor focus throughout
the year.

We began 2026 fac-
ing the threat of HS
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Poultry Industry
Calendar of Events

2026
NOV 20 - Ag Day 2026, Australia. https:/
agday.org.au
NOV 10-13 — EuroTier, Hannover, Germany.
https://www.eurotier.com/en/

NOV 25-27 - Poultry India, Hyderabad,
India. https://www.poultryindia.co.in

2027

JAN 26-28 - International Production &
Processing Expo (IPPE) 2027, Atlanta, USA.
https://www.ippexpo.org/

FEB 1-3-APSS 2027, Sydney, NSW. https:/
apss.sydney.edu.au

FEB 24-25 - RSPCA Animal Welfare
Seminar 2027, online. https://lwww.rspca.
org.au/learn/animal-welfare-seminar/rspca-
animal-welfare-seminar-2027/

MAR 4 - 2027 Nebraska Poultry Industries
Annual Conference, Nebraska, USA. TBA

MAR 10-12 - VIV Asia 2027, Bangkok,
Thailand. https://asia.viv.net

AUG 10-12 - Livestock Malaysia 2027,
Lumpur, Malaysia. https:/livestockmalaysia.
merebo.com/

SEP 15-17 - lldex Indonesia 2027, Jakarta,
Indonesia. https://www.ildex-indonesia.com/

How to supply event details:

Send all details to National Poultry
Newspaper, PO Box 162, Wynnum
QId 4178, call 0450 672 553 or email
design@collins.media
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Australia’s emergency
animal disease frame-
works.

The training road-
show also showcased
the remarkable jour-
ney behind the de-
velopment of MANE
technology.

What began as an
ambitious  concept
evolved through 18
months of research, en-
gineering innovation,
testing and collabora-

Workshop participants attending a MANE debrief.

Industry completes national MANE training workshops

tion into a world-lead-
ing response solution.

Delivered by a team
of experts who helped
design and develop the
technology from the
ground up, the project
demonstrates the pow-
er of innovation, de-
termination and part-
nership in addressing
some of the poultry
sector’s most complex
challenges.

Funded by AgriFu-
tures Australia and

led by the Australian
Chicken Meat Fed-
eration, the extension
project has been sup-
ported by a broad net-
work of industry, gov-
ernment and technical

partners.
Their collective ef-
forts have helped

transform a pioneer-
ing idea into a practi-
cal capability that en-
hances animal welfare
outcomes, strengthens
food security and im-

proves Australia’s pre-
paredness.

While the roadshow
marks the conclusion
of a significant phase
of the project, it also
signals the beginning
of ongoing prepared-
ness efforts.

The foundations es-
tablished through this
program will support
continued refinement,
training and collabo-
ration to ensure the
poultry industry re-

mains resilient and
ready to respond to
future challenges.

The success of the
MANE  workshops
serves as a powerful
reminder that innova-
tion, practical training
and strong partner-
ships are critical to
protecting the Austral-
ian poultry industry
and maintaining a ro-
bust national biosecu-
rity system. %
ACMF

The NSW MANE workshop attendees learning about MANE technology and systems.

A year for reflection with growing demand and ongoing challenges

@ from P1
high  pathogenicity
avian influenza.

That threat has since
become a reality in
Australia’s wild bird
population, changing
the environment in
which our industry op-
erates.

At the time of writ-
ing, no commercial
poultry farm had been
affected by H5, almost
four months after the
first detections in June.

That is a welcome
outcome, but it cannot
be taken for granted.

Continued vigilance,
practical biosecurity
measures and strong
communication be-
tween farmers, veteri-
narians and govern-
ments remain essen-

welfare and the conti-
nuity of food produc-
tion.

Biosecurity requires
daily attention, with
every person entering
a farm playing a role
in managing risk.

Biosecurity, food
safety and animal wel-
fare will always be at
the core of Egg Farm-
ers of Australia’s work.

Our advocacy must
support practical out-
comes that recognise
both community ex-
pectations and the
realities of running a
farming business.

As we move into the
final months of 2026,
we will complete the
first year of our Stra-
tegic Plan 2026-2030.

We will also close a

nity to reflect on our
progress and maintain

a clear focus on the
work ahead.

To every egg eater,
industry supporter and
EFA member, thank
you.

Your support helps
sustain an industry
that contributes to
communities across
Australia.

We remain commit-
ted to representing egg
farmers, strengthen-

ing partnerships and
continuing the work
needed to support the
Australian layer in-
dustry into the future,
with  determination
and a sense of shared
purpose.

nﬂullrvnews-cﬂm-a“ tial. significant chapter —
For egg farmers, pro- 10 years of Egg Farm-
0450 612 553 tecting flocks means ers of Australia.
protecting livelihoods, = These  milestones As the year draws to a close, so does a significant chapter... 10 years of
employees, animal provide an opportu- EFA.
NATIONAL
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AFTER 10 weeks of
restrictions, Victorian
poultry producers can
let their flocks out-
doors again — yet in-
dustry leaders warn
that vigilance and
strong biosecurity re-
main critical as H5N1
continues to spread
among  Australian
wildlife.

A 10-week poultry
housing order in parts
of Victoria has been
lifted, giving produc-
ers greater flexibility
to manage their flocks
as the state balances
disease  prevention
with  bird welfare
ahead of summer.

The restrictions, in-
troduced in early Au-
gust, required poultry
flocks of 50 or more
birds across metro-
politan ~ Melbourne
and southern parts of
Victoria to be housed
indoors or kept in suit-
able enclosures to re-
duce contact with wild
birds.

While highly patho-
genic H5NI1 avian in-
fluenza continues to
spread among wild-
life in Australia, the
disease has not been
detected in Australian
poultry or livestock.

Agriculture Victoria
said the decision to lift
the order took into ac-

count animal welfare
considerations  and
forecasts for ‘“hotter
than average” summer
temperatures.

Chief veterinary of-
ficer Graeme Cooke
said poultry producers
had supported the pro-
tective measures but
stressed that reducing
exposure to wild birds
remained essential.

“Reducing contact
between poultry and
wild birds remains one
of the most effective
ways to lower the risk
of disease,” he said.

“We strongly encour-
age poultry owners to
continue taking practi-
cal steps to separate
birds wherever possi-
ble.”

For poultry business-
es across Australia, the
change is a reminder
that even when manda-
tory restrictions ease,
effective biosecurity
remains a frontline
defence against avian
influenza.
Biosecurity remains
the industry’s best
defence

The lifting of the or-
der marks the end of 10
weeks of restrictions
for poultry producers
in southern Victoria,
following a concerted
effort to keep H5NI
out of the state’s com-
mercial poultry sector.

Victorian  Farmers
Federation president
Ryan Milgate said the
industry’s cooperation
had been crucial in
maintaining protection
for commercial flocks.

“It’s been a huge joint
effort to keep bird flu
out of our commercial
poultry industry,” he
said.

“Strong biosecurity
practices remain our
best defence to reduc-
ing the risk of disease
outbreaks, such as H5.”

Mr Milgate urged
producers to remain
alert for signs of illness
in their birds, warning
against complacency
as restrictions ease.

“We must not rest on
our laurels and become
complacent,” he said.

What poultry
producers should
take away

Though Victorian
producers are no
longer required to

comply with the hous-
ing order, the ongo-
ing spread of H5N1 in
wildlife reinforces the
importance of main-
taining robust on-
farm biosecurity.

Producers  should
continue to minimise
contact between do-
mestic poultry and
wild birds, maintain
appropriate separation
and monitor flocks

closely for signs of dis-
ease.

The lifting of restric-
tions in Victoria does
not mean the wider
avian influenza threat
has passed.

For poultry producers
throughout Australia,
continued vigilance
and strong biosecurity
practices remain es-
sential to protecting
flock health and safe-
guarding the industry.

=

The 10-week poultry housing order in parts of Victoria has been lifted.

The control order applied in Melbourne and across southern parts of Victoria. Photo: Agriculture

Victoria
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Biofilm formation often begins within hours after a clean surface comes into contact with water.

In addition to the microbiological risks, biofilm can also affect the effectiveness of on-farm health
management programs.
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No effective water hygiene
without hiofilm removal

BIOFILM is not just
slime, it is a micro-
bial fortress where
bacteria survive, co-
operate and protect
themselves.

A drinking water
system completely
free of biofilm seems
virtually impossible
in practice.

Unmanaged biofilm
forms a permanent
microbiological res-
ervoir that can nega-
tively affect water
quality, animal health
and technical perfor-
mance.

Despite the growing
awareness of water
hygiene, the role of
biofilm is still under-
estimated on many
poultry and swine
farms.

One of the biggest
misconceptions  is
that clear water au-
tomatically means
clean water.

In reality, the major-
ity of the microbial
population is often
not found in the wa-
ter itself, but on the
inner surfaces of the
drinking water lines.

Various studies have
shown that more than
95 percent of the mi-
croorganisms present
in a drinking water
system may reside
within the biofilm
rather than in the wa-
ter phase.

To address the root
cause of microbial
contamination, an ap-
proach specifically
designed to remove
biofilm is needed.
The formation of
biofilm

Biofilm is a complex
microbial community
consisting of bacteria,
fungi, yeasts, organic
matter and mineral
deposits.

These microorgan-
isms are embedded in
a self-produced ma-
trix of extracellular
polymeric substances.

This EPS matrix
forms a protective
structure that shields
microorganisms from
external influences
such as disinfectants,
temperature fluctua-
tions and dehydra-
tion.

Within a biofilm,
microorganisms do
not function as indi-
vidual cells but as an
organised commu-
nity.

Through a process
known as quorum
sensing, bacteria
communicate  with
each other wusing
chemical signalling
molecules.

This allows them
to coordinate their
metabolism, growth
rates and production

of protective slime
layers.

In addition, horizon-
tal gene transfer fre-
quently occurs within
biofilms, enabling
bacteria to exchange
genetic material.

As a result, traits
such as increased
tolerance to disin-
fectants and antibiot-
ics can spread more

rapidly throughout
the microbial com-
munity.

Biofilm formation
often begins within
hours after a clean
surface comes into
contact with water.

Pioneer organisms
such as pseudomonas
spp attach themselves
to the pipe wall and
start producing EPS,
creating a foundation
for other bacterial
species to colonise.

Under the micro-
scope, a mature bio-
film reveals a com-
plex three-dimen-
sional architecture
containing  micro-
scopic water channels
that transport oxygen,
nutrients and metabo-
lites throughout the
structure.

This sophisticated
organisation explains
why bacteria embed-
ded in a biofilm are
significantly better
protected than free-
floating bacteria in
the water.

Depending on the
bacterial species and
the composition of
the biofilm, microor-
ganisms can be tens
to thousands of times
more resistant to dis-
infectants than the
same bacteria in their
planktonic state.
Reduced efficacy of
medications and
vaccines

In addition to the
microbiological risks,
biofilm can also af-
fect the effectiveness
of on-farm health
management  pro-
grams.

The EPS matrix be-
haves like a sponge
and can absorb active
compounds from the
drinking water.

As a result, antibi-
otics, organic acids,
vaccines and other
additives may become
partially trapped or
used within the bio-
film before reaching
the animals.

This can lead to less
predictable uptake
and reduced effica-
cy of treatments or
vaccinations admin-
istered through the
drinking water sys-
tem.

Water analysis

Though most water
analyses focus on the

water itself, the bulk
of the microbial load
is typically found in
the biofilm lining the
inside of the water
line.

Under favourable
conditions, more than
95 percent of the mi-
croorganisms present
in a drinking water
system may reside
within the biofilm,
while less than 5
percent remain free-
floating in the water.

This also explains
why water samples
can sometimes show
acceptable microbio-
logical results while
health problems per-
sist on the farm.

At the moment of
sampling, the analy-
sis primarily meas-
ures the bacteria
present in the wa-
ter phase, whereas a
much larger micro-
bial population may
remain hidden within
the biofilm.
Chlorine-based
disinfectants versus
Intra Hydrocare

For this reason, dis-
infection alone is in-
sufficient.

Products such as
chlorine and chlo-
rine dioxide are ef-
fective at reducing
free-floating bacteria
in the water, but they
have a limited effect
on the underlying bi-
ofilm structure.

As a result, the mi-
crobial load in the
water may decrease
while the primary
source of contamina-
tion remains present
inside the drinking
system.

Intra Hydrocare is
specifically for use
in drinking water and
designed to break
down and remove bi-
ofilm.

Due to the high
stability of its ac-
tive components, the
product remains ef-
fective throughout the
entire drinking water
system, constantly
targeting the biofilm
where pathogens
hide.

A biofilm reduction
focused  approach
targets the source of
microbial contamina-
tion itself.

This is why bio-
film control forms
the foundation of a
sustainable water hy-
giene program and
provides optimal
support for animal
health, technical per-
formance and farm
profitability.

Reproduced from
an article written by
Arjan van de Vonder-
voort, Intracare,
Netherlands. %~
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Eggs All Day Every Way by Tove Nilsson.

Scrambled eggs on sourdough toast. A regular go to for the author at
home or out.
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BOOKSTORES that
double as cafes and ca-
fes that double as book-
stores make my day.

Well, they very of-
ten make my breakfast
and my coffee, truth be
known.

When discovering a
good one, as I did re-
cently in suburban Mt
Hawthorn, I simply had
to make the most of it.

I also had to make
the most of the overly
long wait for my long
macchiato by perusing
the well-stocked book-
shelves.

Being table-bound
with  my partner’s
97-year-old  mother
Shirley — a good soul,
and a smart entertain-
ing one at that — I did
need a break and had
to politely up and leave,
excusing and explain-
ing myself as a dedi-
cated bookworm and
food forager.

This simply rein-
forced what good ol’
Shirl knew already.

So, no problem, she
was happy waiting for
her flat white while
toying with a delicious
date cake with fresh
cream.

Alas, on a shelf well
stocked with wellness,
lifestyle and foodie fla-
voured books, I quickly
came across the colour-
ful and revelatory Eggs
All Day Every Way by
Tove Nilsson, a popu-
lar Swedish chef, cook-
book author and food
stylist.

This little 2022 pub-
lished hard (boiled)
cover is stacked with
ideas for cooking with
eggs — a humble but
workhorse ingredient
packed with protein —
compiling many tips
and techniques for per-
fecting fried, boiled,
poached and scrambled
eggs, and even suggest-
ing many unheard-of
ways to cook them.

Besides classic ome-
lettes and eggs Bene-
dict, there’s shakshuka,
variations on Scotch
eggs and many desserts,
including my all-time
egg-infused favourite,
creme briilée.

Eggs come in all shapes, colour and sizes.

Eggs all day every way

Cant

Comment
by BRENDON CANT

As Nilsson provides
readers with the knowl-
edge to cook eggs in
every way possible,
step-by-step photos in
each recipe show what
to expect during the
process.

Another useful fea-
ture is an explanation of
how to properly make
meringue, including
the different prepara-
tions, such as Italian
meringue.

The book is a great re-
source for cooks of all
ages and levels, includ-
ing kitchen culinary-
challenged egg-lovers
like me.

Standout recipes, for
me at least, included
chorizo Scotch eggs,
Spanish tortilla and mi-
so and sesame ramen.

Lots of age-old egg
questions were incu-
bated then hatched in
the book too, including
how you boil an egg so
that the yolk stays per-
fectly creamy, and what
causes it to coagulate.

An ode to the egg in
all its forms, this cook-
book cracks open the
techniques and recipes
that make the humble

egg the most versatile
ingredient in kitchens,
including mine.

Eggs play a starring
role in some of the
world’s tastiest dishes
— egg noodles, shak-
shuka, huevos ranche-
ros, Scotch eggs, eggs
Benedict, tea eggs, egg
custard and the classic
French omelette (when
well made, perfectly
smooth and firm on
the outside, creamy and
tender within).

In this book you’ll
find the techniques and
know-how to master
multiple recipes, from
boiled and poached
eggs to soufflés, ra-
mens and tartares.

With dishes like these,
you can if you want, eat
eggs with every meal.

And why not?

The health benefits
are there too.

Nilsson effectively
takes readers on a world
tour of egg-centric reci-
pes, opening with in-
depth how-tos, accom-
panied by helpful step-
by-step photos on fry-
ing, scrambling, boiling
and making meringues
and emulsions.

For brunch, there’s
classic eggs Benedict
(on home-made bri-
oche), followed by riffs
featuring mushroom,
fennel and salmon with
dill-horseradish hollan-
daise.

Other recipes span
the globe, including
Chinese tea eggs, Ko-
rean bibimbap, Spanish
tortilla, salade nicoise,
various types of ramen
and huevos rancheros.

Oto, a Ghanaian dish
of sweet potato, red
onion and soft-boiled
eggs, is often served at
celebrations, while cha-
wanmushi, a Japanese
steamed-egg custard,
is reminiscent of a sa-
voury creme brulée.

Nilsson also nods
to her native Sweden
with the decadent pelle
janzon, or toast topped
with raw beef tender-
loin, roe and raw quail
egg.

Fun tips prevail
throughout, including
spinning an egg to de-
termine if it’s been hard
boiled.

Go figure.
Desserts and drinks,
including  raspberry

marshmallows and egg-
nog, round things out.

Colourful design, ap-
petising photography, a
friendly tone and clear
instructions  support
this surprisingly wide-
ranging collection.

It’'s sure to inspire
home cooks and all
those who simply love

eggs. )
What’s not to love? 7

A balanced eggs and beans brekky.
www.poultrynews.com.au
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Fanciers prepare for HoN1

THE arrival of H5N1
avian influenza on the
Australian mainland
in June and then in
Tasmania in August
sounded alarm bells
not only for the com-
mercial poultry in-
dustries but also for
fanciers who keep a
large range of breeds
and varieties of fowls,
ducks, geese, turkeys
and guinea fowl.

Each state where de-
tection has occurred,
mainly in migratory
sub-Antarctic species,
has adopted its own re-
sponse from within an
agreed national frame-
work.

While fanciers in
those parts of Victoria
where a housing order
was in place were re-
quired to house their
birds if their flock
numbers more than 50
birds, so far fanciers
in the other states have
not had any restric-
tions placed on their
birds.

This does not mean
that fanciers in gen-
eral have been blasé in
their approach to the
future prospect of such
restrictions.

The poultry sections
of Melbourne, Perth,
Adelaide and Hobart
Royal shows have al-
ready been cancelled
for 2026, as a precau-
tionary measure since
the confirmation of
cases of bird flu in the
relevant state.

Many poultry club
shows and the poultry
section of many agri-
cultural shows across
the country have also
been cancelled in the
period since the first
detection.

In NSW, the Exhibi-
tion Poultry Associa-
tion of NSW arranged
for its members and
representatives of its
member clubs to par-
ticipate in an online

Rare

Breeds
by GRANT ANDREWS

presentation by the
deputy chief veterinary
officer, who outlined
the national response
to the emergency and
advised fanciers on the
steps they need to take
to mitigate the risk of
their birds becoming
infected in the event
of a more widespread
incursion into native
birds and mammals.

Poultry clubs were
also advised of the
protocols that will
need to be observed
if they are to continue
to hold shows into the
future.

Similarly, the Ag-
ricultural  Societies
Council of NSW has
convened a meeting
with the deputy chief
veterinary officer to
take advice on the
precautions that agri-
cultural shows should
take to lessen the risk
of birds that are ex-
hibited at such shows
becoming infected or
spreading infection.

Similar information
sessions for back-
yarders and fanciers
have been organised
by the chief veterinary
officer in South Aus-
tralia.

One of the biggest
challenges facing fan-
ciers of rare breeds is
to ensure that stocks
that are already low
are not wiped out in
the event of an H5N1
outbreak.

With this in mind,
many rare breed en-
thusiasts have already
taken measures to lim-

it the future impact on
their birds.

Some fanciers have
taken the step of en-
suring they have a
backup flock set up
with a breeder in an-
other locality.

This may only be a
small breeding group
that a fellow fancier
has agreed to take on,
but at least it provides
a small degree of ge-
netic security.

Many fanciers have
put into place the
means to stop wild
birds and their drop-
pings from accessing
their fowl pens, usually
by enclosing the roof
of runs and reducing
the size of wire mesh
on the walls of their
enclosures.

As well, some have
followed the advice of
the deputy chief vet-
erinary officer by in-
stalling extra filtration
systems where the fan-
cier has to rely on wa-
ter from an untreated
source.

Many of the breeds
of fowl which are rec-
ognised in the Austral-
ian standards are in
grave danger of being
eliminated from the
Australian scene if
HS5NI takes hold.

Most of these come
from the breeds that
were imported into
Australia in the period
2014-2016, due to the
limited number of im-
ported birds of some
breeds and the even
more limited number
of fanciers that took on

Introduced in 2016, the Scots Dumpy has attracted few breeders and
as a consequence could easily be wiped out by an outbreak of avian

influenza.
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some of those breeds.

Nevertheless, some
of the older breeds that
are also in very few
hands face an equally
bleak outlook, an ex-
ample of this is the
white-faced black
Spanish breed, which
is already suffering
from limited genetic
variability.

If only a few flocks
are wiped out, the fu-
ture of that breed is
indeed uncertain.

Ironically, many of
the breeds imported in
the 2014-2016 period
were touted as pro-
viding a backup stock
in the event that they
were annihilated in an
outbreak of bird flu in
the United Kingdom.

Breeds such as the
Scots Dumpy, the Old
English Pheasant Fowl
and the La Fleche are
now rarely seen and
have attracted very
few supporters, so the
keepers of those breeds
have an extra obliga-
tion to take every step
they can to keep their
birds safe. %

The white-faced black Spanish is an old breed with a very narrow
genetic base. Loss of flocks due to H5N1 bird flu would see its future in
Australia seriously endangered.
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Investigation puts
egqg supply controls
under scrutiny

AUTHORITIES are
investigating animal
welfare concerns at
a Central Coast egg
operation, with sepa-
rate checks under way
into potential food
safety and biosecurity
risks.

Regulatory action at
a poultry farm on the
NSW Central Coast
has brought animal
welfare, egg traceabil-
ity and supply-chain
controls into focus,
following allegations
involving conditions
at the property.

Mountain  Pride
Farms, based at Peats
Ridge, is the subject
of an investigation by
NSW authorities.

Live chickens at the
site are being euthan-
ised as part of the
response, according
to statements made
by NSW Agriculture
Minister Tara Mori-
arty in Parliament on
October 15, 2026.

Ms Moriarty told
the upper house that
the Department of
Primary Industries
was aware of the
concerns and that an
enforcement agency
was investigating.

She described the
situation as an emer-
gency and said the
department was as-
sessing whether the
property presented
food safety or bios-
ecurity risks.

The Minister said
the measures being
taken were intended
to prevent further ani-
mal suffering while
the situation was ad-
dressed.

Animal welfare
allegations prompt
investigation

The matter came to
wider attention after

animal advocacy or-
ganisation Animal
Liberation released

footage that it alleged
showed dead and dy-
ing chickens at the
farm.

The footage and
the claims surround-

ing it form part of
the broader scrutiny
of the operation.

The  allegations
should not be taken as
established findings
and the investigation’s
outcome had not been
announced in the in-
formation available
on October 15.

Mountain  Pride
Farms declined to
comment when ap-
proached about the
investigation.
Restrictions
intended to protect
the egg supply

Alongside the ani-
mal welfare response,
the department has
taken steps to prevent
eggs from the prop-
erty entering the food
supply chain while in-
quiries continue.

Ms Moriarty said
authorities  would
continue monitoring
compliance with bi-
osecurity controls.

The investigation
is also examining
whether food safety
concerns exist at the
site.

The action high-
lights the role of regu-
latory oversight when
questions arise about
the condition of live-
stock and the suitabil-
ity of products origi-
nating from a farm
under investigation.

Traceability  and
controls on the move-
ment of eggs can be
important in manag-
ing potential risks
while authorities es-
tablish the relevant
facts.

Questions about
the timing of the
response

Greens MLC Abi-
gail Boyd told Par-
liament that concerns
about Mountain Pride
Farms had been
raised in September
2025.

She alleged that
the matter had been
brought to the atten-
tion of several bodies,
including the RSPCA,
NSW Department of

Mountain Pride Farms promotes its eggs as
free range and high welfare.

Primary Industries,
NSW Police and Cen-
tral Coast Council.

Ms Boyd questioned
why, in her view, the
response had not oc-
curred sooner and
raised concerns about
the oversight of ani-
mal welfare and pro-
duction claims.

She also referred to
the farm’s eggs be-
ing marketed on the
basis of high welfare
standards, arguing
that consumers had a
legitimate interest in
understanding how
food products are
produced and moni-
tored.

Her comments rep-
resent her assessment
of the handling of the
matter — the circum-
stances surrounding
earlier reports and the
agencies’ responses
remain distinct ques-
tions from the allega-
tions currently being
investigated.
Lessons for egg
producers

For poultry busi-
nesses, the case il-
lustrates how con-
cerns at an individual
property can extend
beyond  livestock
management to affect
product movements,

commercial opera-
tions and consumer
confidence.

Producers can re-
duce operational and
compliance risks by
maintaining  reli-
able records of flock
health, mortality, egg
production and prod-
uct distribution.

Prompt investiga-
tion of animal wel-
fare concerns, docu-
mented corrective
action and adherence
to applicable food
safety and biosecu-
rity requirements are
also important parts
of farm management.

Where eggs are
marketed using spe-
cific production or
welfare claims, busi-
nesses need to en-
sure those claims ac-
curately reflect their
farming practices and
can be substantiated.

The Mountain Pride
Farms investigation
remains unresolved
in the reporting avail-
able as at October 15,
2026.

Authorities are ex-
amining the concerns
raised, and no conclu-
sion on the allegations
should be drawn until
the relevant findings
are established. "
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The deputy mayor of Tamworth Regional Council said the facility’s unusual design creates a gem
for the city and will attract the skilled workers it needs. Photos: Baiada

Tamworth's S600m
pouitry plant spotlights
processing innovation

BAIADA'’S new Oak-
burn facility is set to
process up to three
million chickens a
week, delivering a
major investment in
regional NSW while
raising questions
about the role of pro-
cessing infrastructure
in improving bird
welfare.

Australia’s poultry
industry has reached
a new milestone in
processing infrastruc-
ture, with Baiada
opening its $600 mil-
lion Oakburn poultry
processing facility at
Tamworth, in north-
ern NSW.

Designed with a dis-
tinctive modern ar-
chitectural exterior,
the plant represents
a significant invest-
ment in the region
and is expected to
support more than
1000 jobs once fully
operational.

Behind the build-

ing’s striking design
is a highly automated
processing operation
capable of handling
up to three million
chickens a week, po-
sitioning the facility
among the most sig-
nificant developments
in Australia’s poultry
supply chain.

Baiada, one of Aus-
tralia’s two largest
chicken  producers
and the owner of the
Steggles and Lilydale
Free Range brands,
has operated in the
Tamworth region
since the 1960s.

At full capacity,
two processing lines
will handle 15,000

birds an hour, with
automated chilling
and packing systems
designed to move
product efficiently
through the plant and
on to retail markets.

Tamworth Regional
Council deputy may-
or Jeff Budd said the

facility would deliver
substantial economic
benefits while help-
ing attract the skilled
workforce needed to
operate its advanced
processing systems.

“I think it’s massive
for the entire region,”
he said.

“Once you’re inside
that main building at
the front, it’s like a
five-star hotel.”

The project comes
as demand for chick-
en meat continues
to underpin growth
across  Australia’s
poultry industry.

Australians  con-
sume an average of
55kg of chicken meat
per person each year,
with  consumption
doubling over the past
three decades.

More than 800 mil-
lion chickens are
expected to be pro-
cessed nationally dur-
ing the current finan-
cial year.

Once fully opera-
tional, Oakburn is ex-
pected to account for
almost 20 percent of
that volume.

Poultry Hub Aus-
tralia interim direc-
tor Professor Stephen
Walkden-Brown said
the development dem-
onstrated the scale
of investment being
directed towards re-
gional poultry pro-
duction.

“We’re happy to see
a commitment from a
Sydney-based compa-
ny to one of their re-
gional hubs,” he said.

“It’s a pretty big de-
velopment, one of the
most modern plants
in the world.”

In a media release,
Baiada said it had
“grown alongside” the
Tamworth commu-
nity for six decades,
describing Oakburn
as a long-term com-
mitment to the region

@ continued P9

Staff at the new plant can spend their lunch breaks at an on-site cafeteria, at a gym or in land-

scaped gardens.
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Tamworth's $600m
poultry plant spotlights
processing innovation

@ from P8
and its workforce.

Baiada managing di-
rector Simon Camill-
eri said, “This is a
long-term investment
in Tamworth and the
people who have sup-
ported Baiada for
generations.”

“Our history in this
region stretches back
to the 1960s, when
Charlie Baiada first
established opera-
tions here, and this
facility reflects our
confidence in the fu-
ture of Tamworth.”

However, the open-
ing has also brought
renewed attention to
a broader industry
question — whether
advances in process-
ing technology will
be accompanied by
further improvements
in meat chicken wel-
fare.

Growth rates
remain a key
welfare issue

While modern pro-
cessing infrastruc-
ture can improve op-
erational efficiency,
animal welfare advo-
cates argue that out-
comes for birds are
also shaped by pro-
duction systems and
genetics.

Australian Alliance
for Animals director
of policy and govern-
ment relations Jed
Goodfellow said the
industry’s focus on
processing innovation
needed to be consid-
ered alongside the
welfare implications
of fast-growing meat
chicken breeds.

“Chickens are still
being selectively bred
to grow at extraor-
dinary speeds, with
their bodies paying
the price for ever
greater efficiency,” he
said.

Mr Goodfellow
said slower-growing
breeds were being
adopted at commer-
cial scale in several
overseas markets, in-
cluding parts of Eu-
rope.

“Healthier slower-
growing breeds are
now being used in
many parts of the
world, particularly
Europe, with Nor-
way, the Netherlands
and France producing
higher welfare breeds
at scale.

“It may cost slight-
ly more but, as their
experience  shows,
the increase is not
prohibitive, as Euro-

pean consumers in-
creasingly opt for the
healthier option.”

Most Austral-
ian commercial meat
chickens are currently
drawn from two fast-
growing breeds, the
Ross 308 and Cobb
500, which typi-
cally reach slaughter
weight at four to six
weeks of age.

The debate over al-
ternative  genetics
centres on the rela-

tionship between
growth rate, bird
health, production

costs and the prac-
tical requirements of
supplying affordable
chicken meat to con-
sumers.

For producers, any
transition to slower-
growing breeds would
require consideration
of additional growing
time, feed consump-
tion, shed utilisation
and overall produc-
tion efficiency, along-
side potential welfare
benefits and market
returns.

RSPCA standards
raise the bar

RSPCA senior sci-
entific officer for
farm animals Melina
Tensen said about 97
percent of chicken
meat sold in Australia
complied with the or-
ganisation’s welfare
standards.

“It’s a pretty big deal
to have most of indus-
try achieving stand-
ards to go well above
the legal minimum,”
Ms Tensen said.

“Wherever animals
are farmed for food
— and they’re going to
be farmed for food for
a long time to come —
we want to be in there
making sure that ani-
mals are raised, han-
dled, transported and
slaughtered in ways
we find acceptable.”

Updated RSPCA
standards are intend-
ed to strengthen wel-
fare requirements in
several areas, includ-
ing stocking density,
lighting and slaughter
practices.

The changes pro-
mote lower stocking
densities and vari-
able light intensity
in poultry sheds, al-
lowing birds to move
between brighter and
darker areas.

They also provide
for the phase-out of
electrical water bath
stunning.

Businesses must im-
plement the changes

www.poultrynews.com.au

by January 1, 2031
to retain their RSPCA
certification.

The RSPCA has
also introduced a
separate category of
‘enhanced’” welfare
standards, primarily
aimed at encourag-
ing the adoption of
slower-growing meat
chicken breeds.

Ms Tensen said
a broader industry
transition would ul-
timately depend on
both producer deci-
sions and consumer
demand.

“The longer it takes
to grow, the greater
cost,” she said.

“We definitely en-
courage consumers to
be vocal about sup-
porting this transi-
tion.

“Every dollar you
spend is a message to
the retailer.”
Balancing effici-
ency, welfare and
market demand

The Oakburn de-
velopment highlights
two parallel challeng-
es facing the sector —
investing in efficient
modern infrastruc-
ture while responding
to evolving expecta-
tions around animal
welfare.

Baiada’s new plant
is a major addition
to the country’s pro-
cessing capacity, with
automation and scale
expected to support
high-volume produc-
tion for the domestic
market.

However, the facil-
ity’s opening does
not in itself establish
whether welfare out-
comes will improve.

That  assessment
also depends on on-
farm management,
bird genetics, stock-
ing density, handling,
transport and slaugh-
ter practices.

As welfare stand-
ards continue to
evolve, producers and
processors will need
to weigh the impli-
cations of potential
changes against pro-
ductivity, operating
costs and the need to
maintain a reliable
supply of affordable
chicken meat.

The industry’s chal-
lenge will be to en-
sure that investment
in processing tech-
nology is matched
by practical commer-
cially sustainable ap-
proaches to bird wel-
fare across the entire
production chain. -

A GREAT Austral-
ian innovation, the
Sizzler Hot Wash
from Aussie Pumps,
is a real winner.

The machine — run-
ning off a 240V 10
amp plug electric

motor — produces
1800psi  pressure,
matched with a
10LPM flow.

It has an infinitely
variable tempera-

ture range right up
to 80C, to sterilise,
sanitise and clean at
the same time.

Aussie Pumps chief
engineer John Hales
said: “That 80C,
matched to the pres-
sure and flow of the
pump, is ideal for
cleaning and sanitis-
ing poultry sheds,
stock yards, vehicles
and all livestock ap-
plications.”

The Sizzler comes
mounted on a heavy-
duty steel chassis
with four wheels and
flat-free tyres.

A stainless-steel
cover over the ma-
chine encloses a
heavy duty four-pole

motor, driving a slow
speed triplex pump.

“The pump and mo-
tor combo is a real
winner,” Mr Hales
said.

“The hardware
store specials you see
at low prices from
developing  coun-
tries are normally
two poles running at
twice the speed of
the Sizzler.

“We all know that
means half the life
and is really about
the cost to manufac-

ture, not the advan-
tage to the user,” he
said.

Aussie Pumps is
known for its atten-
tion to detail and the
research done to per-
fect the application
of its product to the
customers’ require-
ments.

“Farmers tell us
their problems,” Mr
Hales said.

“We work out how
to solve hygiene
problems with a
product that is what

we’d want if we were
doing the job.”

The machine has
an optional stainless-
steel frame with inte-
grated lift bar.

This attachment is
normally specified
by Australian rental
companies who are
finding the Sizzler
a winner when it
comes to hot wash
applications.

Further information
is available from aus
siepumps.com.au
Aussie Pumps

Aussie Sizzler Hot Wash is ideal for cleaning and sanitising poultry
sheds, yards, vehicles and even livestock applications.
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Poultry disease prevention
includes strong immune health

FROM scrambled
eggs and tandoori
chicken to barbecue
wings and turkey
stews, poultry is a
popular choice for
meals around the
world, thanks to the
affordability and ac-
cessibility of poultry
meat and eggs.

As the global pop-
ulation grows, so
does the demand for
protein.

How can poultry
farmers prepare for
that challenge?

Disease prevention
through vaccination
is key.

By 2033, poultry
meat consumption
is projected to in-
crease by 16 percent
and account for 43
percent of all pro-
tein meats.

To provide high-
quality poultry to-
day and into the fu-
ture, poultry farm-
ers pay careful at-
tention to the health
and well-being of
birds.

This complex work
starts before chicks

even hatch, at a
poultry  hatchery
where eggs are kept
under  controlled
conditions to favour
chick development.
Day old chicks, tur-
keys and ducklings
are then transferred
from the hatchery to
rearing farms.
Natural and
acquired immunity
in poultry
Before a chick’s
first breath, its im-
mune system is cen-
tral to its health.
Birds have both
natural and acquired
immunity, and the
stronger immunity
a bird develops, the
better it can rec-
ognise and resist
common harm-
ful diseases that
can quickly spread
through a flock.
Chicks  receive
natural  immuni-
ty from their moth-
er through the egg
yolk, but this pro-
tection is temporary
and fades after a few
weeks.
Acquired
nity comes

immu-
from

Early vaccination puts less stress on chicks.

external sources, ei-
ther through vacci-
nation or infection.

With acquired im-
munity, the body
remembers specific
invaders and can re-
spond more intense-
ly if stimulated by
those invaders later.

By  vaccinating
birds, poultry farm-
ers help flocks build
stronger immunity,
increasing  their
disease resistance,
which also enhances
their egg-laying ca-
pacity or meat qual-
ity and helps reduce
the need for emer-
gency treatments
and antibiotics.

Vaccinating flocks
also helps prevent
disease spread to
nearby farms.

New vaccine tech-
nologies support
poultry immune
health

Poultry vaccina-
tion is administered
using a variety of
methods, depending
on the target patho-
gen and vaccine, re-
gion, poultry breed
and poultry type
(that is broilers for
meat or layers for
eggs).

Early vaccination
— either ‘in ovo’ into
the embryo or at one
day old — puts less
stress on chicks and
allows efficient vac-
cination of a large
number of eggs or
newly hatched birds.

Other vaccination
methods  include
bird injection, spray
vaccination for res-

piratory diseases,
oral  vaccination
through drinking
water, as well as
eye drops and nasal
sprays.

In addition, vac-
cine  technology
formulations have
evolved, from live-
attenuated vaccines
and inactivated vac-
cines to the more ad-
vanced recombinant
vector vaccines.

Vector vaccines
induce a strong pro-
tective immune re-
sponse without im-
pacting the organ
that produces cells
for immune health.

They also can en-
hance the bird’s im-
mune response to all
other vaccines and
improve their effi-
cacy.
Comprehensive
poultry health
solutions

Vaccination is a
powerful tool, but
it’s not an isolated
measure to protect
poultry health.

Beyond vaccina-
tion, poultry pro-
ducers also need to
implement robust
surveillance  pro-
grams to monitor for
and rapidly detect
infectious diseases.

Strong biosecurity,
nutrition and wel-
fare practices also
help prevent and
control the spread of
diseases and reduce
the potential for im-
munosuppression
due to stress.
Boehringer
Ingelheim
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It is alleged that key egg suppliers and producers coordinated on a
range of business decisions in a way that likely substantially reduced
competition for many years.

AUSTRALIA’S big-
gest egg supplier Sun-
ny Queen and 11 oth-
er egg producers and
suppliers are alleged
to have breached
competition laws by
coordinating on pro-
duction and supply of
eggs in Australia, in
civil proceedings filed
in the Federal Court
by the Australian
Competition and Con-
sumer Commission on
October 13.

It is alleged that
since at least October
2020, key egg suppli-
ers and producers co-
ordinated on a range
of business decisions
including production
volumes, distribution,
expansion plans and
culling to manage
perceived oversupply,
in a way that likely
substantially reduced
competition for many
years.

The case includes
concerted practice al-
legations.

This is the first case
brought by the ACCC
to include concerted
practice allegations
since the prohibition
was introduced in
2017.

A concerted practice
involves cooperation
between businesses
that goes beyond them
acting independently
in response to market
conditions.

The  proceedings
involve allegations
against entities in-
cluding Sunny Queen
Pty Ltd, Doug Hall
Poultry Pty Ltd, Al-
pair Pty Ltd trading as
McLean Farms, Eller-
slie Free Range Farms
Pty Ltd and Kinross
Farm Pty Ltd.

Each of these enti-
ties is alleged to have
engaged in cartel con-
duct and are also al-
leged to have engaged

in a concerted prac-
tice with the purpose,
effect or likely effect
of substantially reduc-
ing competition.

A full list of com-
pany names for the
12 entities the subject
of the proceedings is
available in the AC-
CC’s concise state-
ment.

ACCC chair Gina
Cass-Gottlieb  said,
“Our investigation
has uncovered alleged
widespread anti-com-
petitive conduct in the
egg industry that we
allege has impacted
the supply of eggs to
Australian consumers
since at least 2020.”

“This alleged con-
duct is extremely seri-
ous, which is why we
have commenced this
Federal Court action.

“Fair competition
in the supply of fresh
food such as eggs is
extremely important.

“Anti-competitive
conduct  disadvan-
tages Australian con-
sumers, who can face
reduced choice and
higher prices, as well
as those businesses
seeking to compete

fairly or who are seek-
ing to enter markets
to provide competing
supply.”

The ACCC alleges
that the egg industry is
highly concentrated,
with a small number
of large suppliers and
significant barriers to
entry and expansion.

Eggs are an impor-
tant consumer staple,
with Australians con-
suming an annual av-
erage of over 250 eggs
per person.

The alleged conduct
related to the produc-
tion and supply of
eggs including free-
range, cage and or-
ganic eggs.

“These companies
are alleged to have co-
ordinated in a range of
decisions about their
business operations,
including the retailers
each business could
supply, what volumes
they could produce
and when to cull birds
to manage periods of
perceived over-sup-
ply,” Ms Cass-Gottli-
eb said.

“We allege this co-
ordination between
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ACCC brings case against
major egg producers
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Sunny Queen, Hall
and McLean Farms
extended to purchas-
ing a property in
Pittsworth Queens-
land for the purpose
of preventing its
acquisition by rival
egg suppliers.

“We also allege
this had the effect of
substantially lessen-
ing competition.

“We also allege
that Sunny Queen
restricted how many
eggs its rival Kin-
ross could sell to
customers, and pre-
vented Kinross from
selling its eggs to
Coles, Woolworths,
Aldi, Metcash or
Costco.

“We are commit-
ted to protecting
competition in fresh
food supply chains
so Australian con-
sumers receive the
benefits of busi-
nesses competing on
price,” she said.

“These proceed-
ings are a reminder
that businesses must
make their produc-
tion, supply and
pricing decisions in-
dependently.”

The ACCC is seek-
ing  declarations,
penalties, injunc-
tions, costs and oth-
er orders.
Anti-competitive
conduct

Contracts, arrange-
ments, understand-
ings and concerted
practices that have
the purpose, effect
or likely effect of
substantially lessen-
ing competition in a
market are prohib-
ited under the Com-
petition and Con-
sumer Act.

A concerted prac-
tice involves com-
munication or co-
operation between
businesses that does
not require all the
elements of what is
considered an ‘un-

derstanding’ under
the Act, but that
involves more than
businesses indepen-
dently responding to
market conditions.

More information
about anti-compet-
itive behaviour is
available on the AC-
CC website.

The ACCC works
to detect alleged
cartels including
through education
programs, proactive
intelligence gather-
ing and data assess-
ment and working
with overseas coun-
terparts to identify
alleged cartels that
operate on a global
level.

Anyone who
thinks they may
be involved in al-
leged cartel conduct
is urged to call the
ACCC Cartel Im-
munity Hotline on
(02) 9230 3894.

More information
about the immunity
process is available
on the ACCC web-
site at Cartels.

They can also re-
port alleged cartel
conduct by using the
anonymous cartel
portal.
Background

Sunny Queen is the
largest egg supplier
in Australia, hold-
ing approximately
a third of the mar-
ket for the supply of
eggs to retailers na-
tionally.

Sunny Queen ac-
quires, markets and
distributes eggs
throughout Austral-
ia.

Sunny Queen is
currently  jointly
owned by Ellerslie
and McLean Farms.

Sunny Queen has
warehouse and dis-
tribution facilities in
Queensland, NSW,
Victoria, South Aus-
tralia and Western
Australia

During the relevant

period, Hall, and
companies sharing
common ownership
with that company,
was a large egg pro-
ducer headquartered
in Queensland.

DHP Consolidat-
ed Pty Ltd was the
parent company of
several companies
that produced eggs,
which included El-
lerslie.

In 2024, following
a restructuring, El-
lerslie became the
holding company for
the production sub-
sidiaries.

Hall held 50 per-
cent of the shares in
Sunny Queen, which
were subsequently
acquired by Eller-
slie.

These entities
operate farms in
Queensland includ-
ing in Yandilla, Tur-
ralin and Punchs
Creek.

McLean Farms is
a large egg producer
headquartered in
Queensland.

McLean  Farms
operates farms in
Queensland and
Victoria, including
at Pittsworth, Felton
and Pinerow.

Kinross is a large
egg producer head-
quartered in Victo-
ria, operating farms
in locations includ-
ing Euroa and Caris-
brook.

The details of the
ACCC’s allegations
and the respondents
are set out in the
concise statement,
scan the QR code
below to view. %~
ACCC

Scan to view the
concise statement.

The risk for salmonella seems to be less related to the type of system and highly related to man-

agement.

Managing salmonelia in layers

MANAGING sal-
monella in poultry is
about more than pre-
serving bird health but
also, and importantly,
it’s a public health is-
sue.

Salmonella in egg
products are closely
monitored, and detec-
tions can lead to public
health investigations,
product recalls, strict
facility sanitation pro-
tocols and even flock
depopulation.

Salmonella naturally
occurs in the intestines
and reproductive or-
gans of chickens, gen-
erally without causing
disease.

However, salmonella
has been implicated in
human salmonellosis
cases.

While industry ini-
tiatives have led to a
reduced incidence of
salmonella in poultry,
there hasn’t been a re-
duction in the preva-
lence of foodborne
illness associated with
poultry products.

Food safety agen-
cies have implemented
regulations to reduce
salmonella contamina-
tion of meat and eggs
in an effort to reduce
foodborne illness.

Vaccinating layers
against salmonella is
a critical component
of a control program

that can help reduce
the bacterial load in
the birds, reducing the
risk of environmental
contamination, break-
ing the transmission
cycle and lowering the
potential for contami-
nation of eggs.

Which practice
methods help with
salmonella
management?

Holistic salmonella
management in egg
production seeks to
address areas of vul-
nerability.

Those include pre-
venting  salmonella
from entering the
farm, stopping its
spread within the
flock and minimising
its presence on or in
eggs.

Salmonella manage-
ment should start at
the breeder farms that
produce the pullets
and continue through
egg processing and
packaging.

In addition to vacci-
nation, a holistic man-
agement plan should
include the following
considerations:

*Source control -
know where farm in-
puts, including pullets
and feed, come from
and what salmonella
management protocols
are in place at those
sources as well as dur-

ing transit to your op-
eration

e Access control — an
adequate  perimeter
with a single entry
point for vehicles and
personnel can help
prevent entry of sal-
monella onto your op-
eration

*On-site  biosecu-
rity — enforce vehicle
hygiene practices for
entering vehicles and
provide farm-specific
coveralls and boots/
boot covers for per-
sonnel

*Rodent control —
implement a robust
rodent control plan,
including regularly in-
specting facilities for
signs of rodent activ-
ity, keeping the farm
clean of debris and
inspecting rodent bait
stations and traps reg-
ularly

e Thorough cleaning

and disinfection — reg-
ularly clean and sani-
tise equipment that
comes into contact
with eggs and moni-
tor the effectiveness of
these practices by test-
ing swab samples

* Monitor flocks -
routinely test environ-
mental samples and
birds for salmonella.
What steps should
be taken to get the
most out of salmo-
nella vaccination?

When investing in
salmonella vaccines,
the goal should always
be to optimise effec-
tiveness.

There are many ways
to look at that.

Beyond  following
proper administration
protocols, diagnostics,
monitoring and em-
ployee training contrib-
ute to vaccine success.

@ continued P12

Zoetis senior technical services veterinarian

John Brown.

www.poultrynews.com.au
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Managing salmonella in layers

@ from P11

From my experi-
ence, layer-focused
veterinarians assist in
building customised
vaccination protocols
that are informed
by monitoring sal-
monella prevalence
through diagnostics
and supported by
employee training on
bird health and vac-
cination.

Through the use
of pullet vaccination
evaluations, we also
have the ability to
monitor vaccine ad-
ministration success
to truly understand
what’s working.

The predominant
salmonella serotype
in layers that’s of
concern is salmonel-
la enteritidis, while
salmonella typhimu-
rium can also occur
to a lesser extent.

When it comes to
which vaccine to use,
inactivated and live
vaccines play differ-
ent roles.

Inactivated salmo-
nella vaccines help
elicit a high and long-
lasting level of anti-
bodies in layer hens.

Live  salmonella
vaccines are thought
to elicit a broad host-
immune response.

The use of live and
inactivated vaccines
brings the right com-
bination of salmonel-
la products to reduce
colonisation of key
serotypes.

For veterinarians,

a robust vaccination
protocol for a farm
with more than 3000
birds producing table
eggs may include ap-
plying two doses of a
live salmonella vac-
cine, followed by one
dose of an inactivated
salmonella vaccine
prior to lay.
Protection  from
live vaccines how-
ever may be short
lived, so an inacti-
vated vaccine is of-
ten given around 12
to 14 weeks of age
to extend protection
through more of the
layer’s lifespan.
Inactivated vaccines
generally require in-
jection and may help
protect against multi-
ple strains of salmo-
nella, while a live sal-
monella vaccine has
been shown to pro-
vide cross-protection.
Care must be taken
to ensure that 100
percent of the birds
get the vaccines ad-
ministered.
Directions for prop-
er administration of
vaccines must be fol-
lowed carefully, and
vaccination  crews
should be monitored.
A PVE can provide
an objective way to
measure the overall
performance of vac-
cination crews in
multiple areas, in-
cluding crew safety,
vaccine storage and
preparation,  bird
presentation and wel-
fare, equipment use

and maintenance and
vaccine placement
evaluation.

In addition, vaccine
‘takes’ and serology
can be conducted to
monitor vaccine pro-
gram success.

Taken together, the
combination of prop-
er vaccination and
other management
protocols provides a
comprehensive solu-
tion for salmonella
control over the life
of a flock.

Are there special
considerations for
cage-free systems?

Cage-free egg pro-
duction systems may
present unique chal-
lenges for salmonella

management com-
pared to conventional
systems.

Increased bird

movement along with
increased  contact
with litter and fae-
ces, creates more of a
complex environment
for pathogen control.
Cage-free systems
require greater em-
phasis on biosecurity
and environmental
hygiene as part of a
holistic vaccination
strategy.

In my experience
working with hens
in cage-free sys-
tems, there is more
potential for hori-
zontal transmission
of salmonella simply
because birds have
more access to each
other.

Studies comparing

the prevalence of sal-
monella among dif-
ferent types of pro-
duction systems for
layers have yielded
different results.

The risk for salmo-
nella seems to be less
related to the type of
system and highly re-
lated to management,
and the best control
of salmonella I've
witnessed is achieved
when good manage-
ment is coupled with
vaccination.

Though there are
pens within cage-free
systems that separate
different groups of
birds, the birds with-
in each section have
access to each other’s
manure and to dust,
which are reservoirs
for salmonella.

Cage-free produc-
tion also raises the
risk of birds coming
into contact with ro-
dents.

What may happen
when management
chores are
neglected?

Having a salmonel-
la plan in place is one
thing.

Making sure it is
properly implement-
ed, monitored and ad-
justed as needed will
go a long way to pro-
tecting flock health
while also contrib-
uting to a safe food
supply.

John Brown
Zoetis Senior
Technical Services
Veterinarian
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Get Ready Week is an important reminder for producers to act before
severe weather events occur.

QUEENSLAND pri-
mary producers, fishing
and aquaculture opera-
tors are being urged to
prepare for a potentially
challenging summer
weather, with active
El Nifio conditions in-
creasing the likelihood
of bushfires and severe
storms across the state.

Early preparation re-
mains one of the most
effective ways to re-
duce impacts of natu-
ral disasters on farms
and fishing operations
by helping businesses
respond quickly and re-
cover faster when disas-
ter strikes.

The Queensland Gov-
ernment has a range
of resources available
to help producers ‘get
ready’ and is encourag-
ing producers to review
emergency plans, assess
on-farm risks and en-
sure all resources are
on-hand ahead of sum-
mer.

Key preparation
measures include:

* Reviewing emergen-
cy plans for bushfires,
floods, cyclones and se-
vere storms, including a

livestock severe weath-
er emergency plan

* Ensuring livestock
can be moved quickly
and have access to food
and water

* Securing fodder sup-
plies and protecting
critical infrastructure

* Maintaining fire-
breaks and reducing
fuel loads around prop-
erties

e Keeping important
records, emergency
contacts and asset pho-
tographs up-to-date

e Working with local
industry recovery and
resilience officers to
strengthen prepared-
ness.

Department of Pri-
mary Industries deputy
director general agri-
culture Peter Donaghy
said ‘Get Ready Week’
is an important remind-
er for producers to act
before severe weather
events occur.

“Summer is the sea-
son for floods, bush-
fires, cyclones and
storms,” Mr Donaghy
said.

“Taking action now
— whether that’s re-

viewing  emergency
plans, securing fod-
der supplies, preparing
livestock movement
arrangements or pro-
tecting critical infra-
structure — can make
a significant difference
when disaster strikes.

“Producers are also
encouraged to contact
their local industry re-
covery and resilience
officers, who provide
tailored support to help
producers manage cli-
mate risks, strengthen
resilience, develop re-
covery plans and im-
prove business prepar-
edness.”

Industry recovery and
resilience officers are
jointly funded by the
Australian and Queens-
land governments un-
der the Disaster Recov-
ery Funding Arrange-
ments, and the program
offers face-to-face as-
sistance across primary
industries and provides
access to information
on recovery grants,
concessional loans and
wellbeing support. “-
DPI Queensland

L atest

TESTING at CSIRO’s
Australian Centre for
Disease Preparedness
has confirmed HS high
pathogenicity avian
influenza in samples
collected from an el-
ephant seal and a kelp
gull on Macquarie Is-
land, marking the first
HS5 event on this is-
land.

Macquarie Island
is administered as

bird flu

part of Tasmania and
these results will be
recorded as part of

Tasmania’s H5 bird
flu reporting.
There 1is current-

ly no evidence of
mammal-to-mammal
transmission associ-
ated with H5 bird flu
in Australia and the
risk to human health
remains low.

There remain no de-
tections in Australian
poultry or in our ag-

update

ricultural production
system.

If you notice sick or
dead birds or other
animals, do not touch
them or get too close.

Take photos if safe
to do so, note your
location and report it.

Call the 24-hour
Emergency Animal
Disease Hotline on
1800 675 888. "

Dr Beth Cookson
Australian Chief
Veterinary Officer

Confirmed H5 from Macquarie Island elephant seal sample.
www.poultrynews.com.au
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RSPCA Australia chicken
standards under scrutiny
as senior figure resigns

DEBATE over fast-
growing broiler
breeds puts welfare
certification, pro-
duction costs and
consumer expecta-
tions in the spotlight.

Australia’s  meat
chicken industry fac-
es renewed scrutiny
over welfare certi-
fication following
the resignation of a
senior RSPCA NSW
figure who has chal-
lenged the organisa-
tion’s approach to
broiler production.

Mark Steele, who
served as the organi-
sation’s vice-presi-
dent and previously
held a non-execu-
tive director posi-
tion with RSPCA
Australia, stepped
down from the NSW
branch in Septem-
ber.

His departure cen-
tres on concerns that
existing certification
arrangements do not
adequately address
welfare issues asso-
ciated with rapidly
growing  chicken
breeds.

The dispute comes
as Australia’s poul-
try sector continues
to meet strong con-
sumer demand.

Australians  eat
about 55kg of chick-
en per person annu-
ally, while approxi-
mately 800 million
meat chickens are
processed nationally
each year.

Most production
relies on fast-grow-
ing genetic lines that
reach market weight
within four to six
weeks.

Animal  welfare
advocates argue that
rapid growth can
contribute to leg and
skeletal disorders,
cardiovascular prob-
lems and skin dam-
age.

They are increas-

ingly calling for
wider adoption of
slower-growing
breeds, which are
used in some over-
seas markets.

For producers
however any transi-
tion raises practical
questions  around
growth rates, feed
conversion, process-
ing weights, housing
requirements and the
economics of pro-
duction.

Changes to genet-
ics may also require
adjustments across
breeding, farm man-
agement, processing
and retail supply
chains.

The RSPCA has
recently revised its
meat chicken wel-
fare standards, in-
troducing measures
that include lower
stocking densities,
more flexible light-
ing conditions and
the phase-out of
electrical water-bath
stunning by 2031.

Producers will
need to meet the up-
dated requirements
to retain certifica-
tion under the re-
vised scheme.

However, the
standard does not
mandate a complete
replacement of fast-
growing breeds.

Instead, a separate
enhanced welfare
category provides a
pathway for produc-
ers using higher-wel-
fare genetic lines,
leaving the broader
transition voluntary.

That distinction
has become a central
point of contention.

Critics argue that
consumers may in-
terpret RSPCA cer-
tification as evidence
of comprehensive
welfare safeguards,
while the continued
use of fast-growing
birds remains per-
missible under the

principal standard.

The organisation
meanwhile main-
tains that its revised
requirements repre-
sent meaningful pro-
gress and that fur-
ther improvements
will require ongoing
work across genet-
ics, housing, han-
dling and slaughter
practices.

For Australian
poultry businesses,
the debate high-
lights the growing
importance of dem-
onstrating welfare
outcomes alongside
productivity and af-
fordability.

Retailer purchas-
ing policies, certifi-
cation requirements
and changing com-
munity expectations
could all influence

future production
decisions.
A shift towards

slower-growing
birds would need to
be assessed against
measurable welfare
benefits,  supply-
chain capacity and
the potential impact
on production costs.

Maintaining pub-
lic confidence will
also depend on clear
communication
about what certifica-
tion schemes require
and how compliance
is verified.

With implementa-
tion of the revised
standards approach-
ing, producers and
industry bodies have
an opportunity to
engage in the dis-
cussion before fur-
ther changes reshape
market expectations.

The challenge will
be balancing scien-
tifically supported
welfare  improve-
ments with the ef-
ficiency and com-
petitiveness required
to supply affordable
chicken to Austral-
ian consumers. %

s
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Why hatchery vaccination Is
Key to protecting flocks early

WITH more flock
health interventions
shifting from the field
to the hatchery, this
phase of production
is playing an increas-
ingly important role
in setting a foundation
for flock performance.

This three-part Hatch-
ery Health Team In-
sight series will explore
three pillars shaping
modern hatchery suc-
cess — people, process
and protection — and
draw on practical expe-
riences from hatcheries
around the globe.

This is the third in-
stalment in the series.

Vaccines represent
one of the poultry in-
dustry’s most signifi-
cant investments in
flock health and per-
formance.

As technology
evolves and research
expands understanding
around disease dynam-
ics, poultry veterinar-
ians are building hatch-
ery health programs to
strengthen early immu-
nity development and
position birds for suc-
cess through grow out.

According to Zoetis
Spain’s national poul-
try technical manager
Alberto Giner, the
hatchery has become
the ideal place to focus
on disease protection
because it provides an
environment producers
cannot achieve as con-
sistently in the field.

“The hatchery is a
controlled environment
supported by special-
ised equipment and
trained personnel,” Dr
Giner said.

“When we move more
interventions from the
field to the hatchery,
hatchery = managers
and veterinarians have
greater control over the
process and can mini-
mise many of the chal-
lenges associated with
field vaccination.”
Closing the
immunity gap

Hatchery vaccination
helps close the gap be-
tween when maternal

antibodies wane from
the breeder program
and a chick’s immunity
is stimulated through
vaccination.

For broiler producers
in particular, shorter
production cycles leave
less time for birds to
develop immunity after
placement.

Every day gained
through earlier protec-
tion can contribute to
stronger flock health.

“When we vaccinate
embryos before hatch,
or in ovo, we're gain-
ing two or three days
of early immune re-
sponse,” Dr Giner said.

“And for vaccines
administered at day of
age, hatchery vaccina-
tion offers more reliable
routes of administra-
tion to protect against
disease threats.”

The hatchery envi-
ronment also allows
producers to take ad-
vantage of evolving
vaccine technologies,
including vector and
immune-complex vac-
cines that can protect
against multiple dis-
eases through a single
intervention.

Dr Giner also encour-
ages decision makers to
review field studies and
data when selecting a
vaccine.

Measures of efficacy,
onset and duration of
immunity and bird
performance  under
disease challenges can
help provide assurance
on how a vaccine will
perform in real-world
production environ-
ments.

Protecting vaccine
investment at every
step

“From the handling of
the egg to vaccine ad-
ministration, following
best practices through-
out the hatchery is of
paramount  impor-
tance,” Dr Giner said.

“We cannot improve
what we receive from
the breeder farms, but
we can certainly make
it worse at the hatch-
ery.”

That philosophy re-

flects a growing rec-
ognition across the
poultry industry that
vaccination should be
viewed as a complete

system.

Successful programs
depend on:

* Proper egg handling

e Accurate vaccine
preparation

* Precise administra-
tion

e Equipment mainte-
nance

* Sanitation practices

* Quality control

e Trained personnel.

Even small deviations
can compromise vac-
cine performance and
flock outcomes.

“We can have the best
equipment and the best
vaccines,” Dr Giner
said.

“But if we are not pre-
paring and delivering
them correctly, we are
jeopardising the entire
vaccination process.”
Proper vaccination is
everyone’s job

Dr Giner believes
today’s hatchery man-
agers recognise the
importance of treating
vaccination with the
same level of attention
as other critical pro-
cesses.

In the field, he sees
that commitment ex-
tend beyond manage-
ment.

Every employee —
from hatchery leader-
ship to vaccine crews
to hatchery staff work-
ing directly with eggs
and chicks — plays a
role in protecting vac-
cine performance.

“In the end, every step
is important,” Dr Giner
said.

“If you do something
wrong, everything can
be compromised.”

According to Dr Gin-
er, Zoetis poultry vet-
erinarians and techni-
cal specialists regularly
work alongside hatch-
ery personnel to pro-
vide coaching, train-
ing and process sup-
port that reinforce best
practices.

In person or over the
phone, they help cus-

tomers investigate con-
cerns, identify opportu-
nities for improvement
and respond quickly
when operational ques-
tions arise.

Sometimes those op-
portunities appear in
unexpected places.

During a routine
hatchery visit to evalu-
ate one vaccination sys-
tem, Dr Giner noticed
that spray vaccination
nozzles in another area
of the hatchery had
been reinstalled incor-
rectly following main-
tenance.

As a result, part of
the vaccine was being
sprayed outside the
chick baskets rather
than onto the birds re-
ceiving vaccination.

The issue had gone
unnoticed by hatchery
personnel, but correct-
ing the nozzle align-
ment restored proper
vaccine coverage.

“Our goal is to be an
extra set of eyes and
pay attention to the de-
tails,” Dr Giner said.

“We want to see our
customers succeed and
we do that by provid-
ing service and support
that extends beyond
simply selling a vac-
cine.”

Building protection
that lasts

The goal for custom-
ers and Zoetis is to
raise field-ready birds
with a strong immune
foundation every single
time.

When supported by
trained people, science-
backed processes and
ongoing monitoring
and technical expertise,
hatcheries are better
positioned to support
flock health early.

“All of this contrib-
utes to helping cus-
tomers realise the full
value of their vaccine
investment,” Dr Giner
said.

“And always be sure
to monitor your vacci-
nation program to un-
derstand if it is deliver-
ing the desired results.”

ioetis

A Zoetis Hatchery Health Team member reviews best practices for in ovo vaccine administration.
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NSW pouitry producers urged to strengthen bird flu preparedness

FREE workshops and
webinars will help
NSW poultry and egg
businesses review bi-
osecurity measures
and prepare for the
threat of H5 bird flu.

Poultry and egg pro-
ducers are being en-
couraged to strengthen
their on-farm biosecu-
rity and review emer-
gency plans as the
NSW Department of
Primary Industries and
Regional Development
rolls out a series of free
workshops and online
webinars focused on
HS5 bird flu prepared-
ness.

The practical ses-
sions are designed to
help businesses identify
potential risks, improve
biosecurity practices
and ensure they have

plans in place to re-
spond if bird flu threat-
ens their operation.
The program is open
to poultry and egg pro-
ducers, farm employ-
ees, contractors and
businesses supporting
the poultry industry.
Both  face-to-face
workshops and online
sessions will be avail-
able, with content tai-
lored to different pro-
duction systems.
Registration is essen-
tial for all sessions.
Practical steps to
protect poultry
businesses
Strong biosecurity is
a key part of protect-
ing poultry flocks from
infectious diseases.
Reviewing procedures
before a disease threat
emerges can help pro-
ducers identify weak-

nesses, prepare staff
and establish clear pro-
cesses for managing
potential risks.

The workshops will
focus on strengthening
on-farm  biosecurity
and helping businesses
develop or update their
biosecurity plans.

For producers, this
provides an opportu-
nity to assess existing
arrangements, ensure
staff and contractors
understand their re-
sponsibilities, and con-
sider what additional
measures may be need-
ed to protect birds and
maintain business con-

tinuity.
Some poultry and egg
producers may also

receive invitations to
closed sessions organ-
ised through their inte-
grated producer.

Face-to-face work-
shops across NSW

Four  face-to-face
workshops are sched-
uled across regional
NSW, providing pro-
ducers with opportu-
nities to participate in
practical training closer
to home.

e Lismore on Novem-
ber 2 at 9.30am—4pm

* Stroud on November
4 at 9.30am—4pm

e Tamworth on No-
vember 10 at 9.30am—
4pm

e Cowra on December
8 at 9.30am—4pm.

Producers can register
through the relevant QR
code below.

Producers who
would prefer a work-
shop in another loca-
tion can complete the
department’s  online
expression of interest

Scan for the Lismore
workshop.

Scan for the Stroud ScanfortheTamworth Scan for the Cowra

workshop.

workshop.

workshop.

form, scan the relevant
QR code below.

Additional  sessions
may be scheduled de-
pending on demand.
Online sessions
tailored to prod-
uction systems

Two online sessions
will cater to different
poultry production sys-
tems, allowing produc-
ers to access relevant
biosecurity information
without travelling.

e Pastured poultry on
November 6 at Ipm-—
3pm

e Shedded poultry on
November 13 at 1pm-—
3pm.

Registration  details
are available through
the relevant QR code
below.

These workshops and
webinars are provided

through the NSW Farm
Business  Resilience
Program.

This program is jointly
funded by the Austral-
ian Government’s Fu-
ture Drought Fund and
the NSW Government.
Preparation starts on
the farm

While disease prepar-
edness requires indus-
try-wide coordination,
individual businesses
play an important role
in reducing the risk of
disease entering and
spreading through their
flocks.

Producers can use the
opportunity to review
their current biosecurity
plans, check that staff
and contractors under-
stand farm entry re-
quirements, and ensure
procedures are clearly

documented and regu-
larly reviewed.

Having an up-to-date
plan can also help busi-
nesses respond more ef-
fectively if a suspected
disease incident occurs,
including knowing who
to contact and what im-
mediate steps to take.

The NSW depart-
ment’s training program
offers poultry business-
es an opportunity to re-
view their preparedness
before a disease threat
becomes an on-farm
emergency.

For Australia’s poultry
industry, investing time
in biosecurity planning
is an important step to-
wards protecting flock
health, business opera-
tions and the wider sup-
ply chain. %~
DPIRD NSW

Scan for the online
expression of interest
form.

Scan for the pastured
poultry online work-
shop.

Scan for the shedded
poultry online work-
shop.

Heresimy\Card

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.
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Australian Young Poultry
Scientist Award

A new initiative by the Poultry Research
Foundation (PRF) and WPSA Australia
celebrating young poultry scientists
(succeeding the 1983 Syd Wilkins Memorial
Fund) will be presented during APSS 2027.

If you are interested and eligible, please apply.
Applications close 30 October 2026
(self-nominations welcome).

Prize: $5,000 for professional development
(e.g. conferences, training or publishing).
Eligibility:

Open to poultry scientists under 35 who are
based in Australia or conducted their research
there. Judged on research achievements,
industry contribution and lead-author paper
quality.

How to apply:

Send your completed nomination
form and supporting documents to
prf.admin@sydney.edu.au

Nomination forms:
Scan the QR code below:

More information:
Scan the QR code below:

EI387 3 ]

APSS 2027 REGISTRATIONS
ARE NOW OPEN

https://apss.sydney.edu.au/reqgistration

SPONSORSHIP OPTIONS ARE
STILL AVAILABLE

https://apss.sydney.edu.au/sponsorship

IMPORTANT DATE:

> 18 December 2026
Author and early bird registration deadline

IT’S TIME TO REGISTER FOR APSS 2027
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