Raising Broilers and Roasters as-4H and FFA projects

Thephrase AChicken on Sundayo has nearly fallet
grew up at a time when chicken dinner was dan hi gh
exclusive delicacy into an everyday commodity.

The development of the modern broiler or fryer has made chicken meat plentiful, economical and
extremely versatile. The American consumer and the world marketihad up to take advantage of this
nutritious source of protein and flavor for the palate.

4-H and FFA members have found these modern meat chickens to be a profitable and rewarding
learning experience. Backyard poultry enthusihaie also found the advantages of raising these meat birds for
the home freezer or niche markets.

Raising broilers as a 4H or FFA project

Many poultry project members page through a hatchery chick catalog or the American Standard of
Perfection dreaming of the county fair champions that they want to raise. Uafi@fyy too often, these dreams
turn to failure and therefore a wellinded project becomes a disappointment. Raising broilers as a project is an
excellent firststep in the process of learning poultry husbandry and can result in high rewards.

Raising pue breeds of poultry requires much more skill, time and effort than it might seem at the onset
Hatcheries that provide catalogs of beautiful show birds do an excellent job of providing healthy,
representatives of the many breeds and varieties poultrgoaiercially competitive price. However, those
who have raised exhibition poultry will quickly point out that hatching large quantities of show chicks is a
difficult task.

Hatcheries often sacrifice the shawality of their breeding stock for birds thbduce a large quantity
of highly fertile eggs. So an exhibitor, who orders chicks from a hatchery, might be disappointed with the
results in the show ring after a long spring and summer of growing and caring their birds.

Purchasing chicks from a breedadrexhibition quality birds might also be challenging. First of all, a
breeder may have invested a lifetime of work to develop a line of high quality birds. Each offspring that is
produced is vital to that br eed ersforshe mektygear. Asaresplt, o d
the breeder may be very reluctant to part with even a few of their prodigy.

S

: "8 Raising broilers or roasters as aH or FFA project can be rewarding,
educational and fun. Medype chicks are readily available and prdgithe opportunity to learn how to raise
chickens with a minimal investment in equipment and facilities.



Secondly, locating breeders of the specific breeds that you want may also be difficult. Since breeders
often specialize in only one or just a few breadd varieties, the youth project member may need to travel
some distance to find a breeder that is willing to sell birds that he or she wants.

Finally, most purebred poultry breeders are m
geneics to a young person, but they may want to sell only adult breeding stock. If the breeder is willing to sell
chicks, he/she will want to make sure that their birds are going to go to an individual who is committed to the
project, who has a proven recorfdsoccessfully raising poultry and who understands the daily routine that is
necessary to raise priménning birds.

For these reasons, raising broilers or roasters is an excellent starting point for most project members.
The chicks are relativelseadilyavailable, inexpensive, and easy to ramsa short period of time with very
limited facilities.

These roasters were raised in part of a small utility shed in the
member 6s home. F r e s hsuliwraatseccessfulg u a

project.

Getting Started

The first step in a broiler/roaster project is to make sure that the municipal ordinances where you live
will allow you to raise chickens of any Iktiomdn Pr
raising a small poultry project. Many cities now have variances that allow residents to raise a small number o
birds. Suburban subdivisions may also have deed restrictions on the number and kind of animals that resider
may have. Check with yw local officials to be sure. This is a good lesson in citizereshipell as being
courteous to your neighbors.

Even if your locality does not allow you to raise them on your property, there are ample opportunities t:
raise your birds cooperatively witmother project member that lives where there are no restrictions. Since a
broiler project is only 6 weeks long, an agreement could be made with a nearbywaento use facilities for
raising your birds. Such agreements, if properly completed, coulddeaxpanded projects and even
employment opportunities!

Equipment and facilities
The equipment and facilities that are necessary to raise broilers or roasters are the same as for any

poultry. An adequate water supply, typically a-auart waterer dirst and agallon-sizedor largerwaterer is
appropriateas they growFresh clean water is essentifr proper chick health and growth.



Simple chick feeders are used at first blarger feeder will be necesyaas the chicks grow. Keep in
mind thatthese birds will double their size in only a couple of days and will conttngeowrapidly through
their first six weeks. They will need an ever expanding daily water and feed supply.

Brooding may be done in a facility as simple as a large cardboanditioa heat lamp suspended about
two feet above the floor. Wood shavings may be used as bedding, but must be kept clean and dry. Again, it
must be stressed that these birds are bred for rapid growtheaming their brooder will be necessary quite
often. More elaborate brooders with hardware cloth floors may be used, if desired and available. The
temperature at Achick | evel 06 should be 95 degree
after that.

SRSEENEE A simple cardboard box, heat lanfpeder and water are all that are
necessary to start br0|Ier chicks. In a few days they will have doubled their size and in six weeks they will ha
grown into a marketable sized broiler.

Since most county fairs occur during the summertime, very littlplsmental heat will be necessary for
brooding. However, baby chicks do not tolerate drafts. Solid sides to the brooder-tnedratiusing should
be provided. Adequate fresh air and ventilation is essential to prevent respiratory disease.

As the birds gow, additional space should be provided. Small numbers of biBlsq@n be grown out
in a large rabbit cage suspended several inches from the floor. This will insure a dry environment for the birds
Larger numbers of birds can be allowed to range freelgrasor on the ground in a cage that is moved
frequently throughout the day.

Proper shade and cooling is as essential for older birds as heat is for the babies. Never leave your birc
in the hot summer sun without the opportunity to escape to a shady | ar e a -growimgdlaage,6 s f a
muscular meat birds cannot tolerate elreating for long.

Source of chicks

There are a number of commercial hatcheries that can provide hybridymeahicks and are sold
through catalog orders and deliverednbgil. Many local feed suppliers team up with hatcheries that deliver
chicks directly to the store. These regularly sc
attract great attention by all of the customers!

Preorder chicks so that biters arrive 42 days and roastarive 5670 daysbefore show day.
Environmental factors (such as extremely hot summer temperatures) could affect the growth of your birds.



Making multiple order of chicks + dra few days will assure a range of birds tdkbe properly finished for
your show day.

Meattype dicks are typically purchased for less than $1.00 daplending on quantity. Cooperating
with other project members to fipool d an order ca

TR A project member will learn the sciencedaart of growing animals by
raising br0|lers ChICkS are available from commercial hatcheries or may be ordeeddcal feed supplier.

Feed

Commercial feed suppliers produce excellent quality feeds. A typical chick starter feed will get your
birds gowing from day one. A finishing ration will provide the nutrition necessary to insure proper muscling
and fat at the end of the project. Consult your feed dealer for recommended rations.

Organically produced feed can provide an alternate choice and akél your birds available to that
niche market. A crumble feed will maximize growth and feed efficiency.

Some project members remove theders each night, returning them early the next morning. Though
growth might be slowed slightly, evidence shows thattirds, especially males, will be structurally more
sound at show time due to growth while standing, rather than sle€ungnercial growers provide distinctly
different rations for males and females to encourage structural soundness. This is ofteticahpor the small
project grower.

Typically, it will only take about 2 pounds of feed per pound of growth for brtyfes chickens. Keep
in mind that your broilers will eat about 10 pou
extra feed. The feed efficiency of roasters is less than broilers.

Some project members are surprised to find that these chicks eat a lot of feed in a short period of time
and grow so rapidly. This means that they will also produce a lot of manure thiat Isb@leaned frequently to
maximize growthCleanliness during the entire growing period is essential to having avelenbird on
show day.



2 Broilers may be raised in wire cages or on grass. It is essential to protect
them from varmints such as ramms, opossums and hawks.

Growing Period

Because of their genetics, rapid growth and warm surimerweather, your chicks will seem to grow
faster than their feathers! Often they will lappe
and you should not be concerned. Your birds are bred and fed for meat production! A full cover of feathers
would reduce feed efficiency and might indicate cooler than normal growing temperatures or some other
decreased growth factor.

Weighing your birdsand charting their growth daily is a good way of understanding the growth cycle of
a broiler or roasteBroilers will typically double their weight in their first couple days of life and will gain as
much as one and a half to two pounds in the last week.

, . A Weighing your birds daily and charting their growth will give a good
indication of their health and efficiency.

Getting Ready for Fair

If you have managed your birds properly for the start through the growth period your birds should be ir
great shpe for your fair. Select your show birds carefully according to the criterion explained below.

Make sure that you know the proper procedures for entering your birds in the fair and the proper healtl
documents that are necessary for making an exhibitnlfeam your leaders and older project members the
proper methods of handling your birds and showing them. Give yourself plenty of extra on show day so that



your birds wildl be ready and do their besgaur Li st
project.

Take good care of your birds during the fair. Keep them clean, watered and fed the same ration that y«
use at home. Some will even bring water from home so that it tastes the same for the birds.cBantyutasr
time is usually the hegst time of the year, do whatever you can to keep them cool. Other livestock exhibitors
use fans on their cattle, sheep and Bogsu should do the same for your poultry project.

ltdés show day! Many memb
feeling of accomplishment wharey have done a good job of raising and preparing their birds for the County
Fair. These friendships and experiences will last a lifetime!

Processing Meat Chickens

There are many good sources information on slaughtering and processing meat cheketise R
information carefully. Ask questions of those who are experienced and perhaps set up a time with your projec
leaders to cooperatively process birds with other project members. There are a number of custom slaughter
plants that will process meatickens, inspecting them for wholesomeness, making them available for
commercial sales.

You WI|| find your br0|ler or roaster prolect very educational, rewarding and fun!

AlLearning by doing! o Many a
can be enhanced by cooperatingh other project members. Those who live in a city can raise their birds with
a project member who lives on a farm.



Judging Meat Chickens
The criterion used for judging meat chickens is based on USDA Standards for Grading Poultry and
animal husbandrpractices.

Disqualifications-these factors would prevent the bird from being slaughtered for food pur@agesnatic
pink ribbon

Crippledunable to stand and move normally, blind, crooked breast bone, breast blisters, broken bones
skin cuts, bruiseddsh, illness and parasites (removed from the showroom by superintendant), absence of
fleshing and finish (fat), objectionable dirt, staining and filth.

Properly fitted and groomed meat chickens are raised in immaculately clean conditions and are bathe
prior to the show with oil applied to the combs, wattles, feet and legs prior to judging. Beef, sheep, swine and
dairy project members are very aware of this fact.

3 3 - "M This 42 dayold broiler exhibits the desirable characteristics of a
quahty meat ch|ckent has no disqualifying factors and is the correct age and weight with proper
conformation, fleshing and finish.
Desirable Market Factors
Proper and age weight for clasMost fairs establish the desirable weigbtpoints
Broilers - >3.5 Ibs. <6 Ibs. 42 days <49 days

County fair projects typical give more range of weight and age than the industry standarc
allows because of the wide number of uncontrollable factors for youth projects such as climatic
conditions, date of delivery of chicks and popwatdensity.

Broilers should exhibit Ayouthful nesso
of juvenile primary flight feathers. Chickens have 10 primary flight feathers. The juvenile
feathers are pointed at the ends. Molting typically begid2 @and continues with-2 feathers
per week until all 10 have been replaced with adult feathers. Birds that are slaughtered prior to
molting primary flight feathers produce the greatest amount of meat per pound of feed
consumed.

Roasters- >6.5 Ibs <8.5bbs. >56 days <70 days

Though the 14 or 15 pound roasting chicken is very impressive and niche markets
demand heavy birds, industry standards require a much lighter bird that is more efficient in
conversion of feed into meat. Heavy roasters often s#teptoblems.

Roasters should exhibit more maturity than broilers (observed by the redness of combs
and wattles) yet should never be sexually mature and should still have numerous juvenile
primary flight feathers. Sexually mature birds have a low dregsngentage due to the loss of
inedible large reproductive organs and excessively large bones.



Conformation (20 pts) Like all animals, meat chickens should be structurally sound.
They need to walk on a proper set of feet and legs and move freelgsilyd @bvious extremes
in body shape and structure are undesirabl
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ol v . Sound feet and legs are essential for a bird to live and grow properly. Heavy bone
structure is associated with heavy muscling. A judge will reward a bird tisasdwand conformation with a

high placing.

Fleshing (20 points)i The amount of muscling is determined by feeling the width of the
breast and back particularly over the loin region. The breast meat is the most valuable cut of
meat on the meat chickenbesaet it yi el ds fAwhite meat o whi
price. The width of the loin is an indicator of muscling throughout the carcass much like the loin
eye area of a beef steer or market hog. The thickness of bone also indicates muscling due to th
fact that the more muscling an animal has the larger the bone must be to hold the muscle.
Excessive bone is not desirable because of decreased dressing percentage.

The breast meat is the most valuable part of the
chicken. Tk bird on the leftshows &road breast with adequate amount of finmghile the bird on the right

lacks in overall widthThe judge will handle each bird to determine the amount of meat in the breast, through
the thigh and over the back.

Finish (20 points) Fat provides flavoand tenderness to meat. Adequate fat is desirable,
yet excessive fat reduces feed efficiency, overall yield and dressing percentage. Pullets tend to
fatten faster than cockerels due to the affects of the sex hormones estrogen and testosterone.



Industry pralucers typically sex broiler chicks at dalgl and separate them, providing specific
rations for each, reducing concern for excessive fat.

General appearancg20 points)i As in other meat animal species, female chickens
tend to offer anmprmaliesy eb eapgpresad dedthr ogen cal
thus a fimeatiero and fAyouthful d appearance
encouraged to raise pullets as broilers rather than cockerels (unless the classes are for single
males and single females). Pullet chicks are general$26ents cheaper than cockerel chicks
as well.

Matching pairslO Points

Like other meat animals, broilers and sometimes roasters are shown in pairs. This exhik
is intended to determine if the exhdr understands the basic principles of meat chickens. Pairs
are intended to be matched as closely as possible.

This means that they should appear as i
industryodos need f or uniobtluceamnifory prodactthattmed s t h
consumer demands. The industry has uniform methods of processing millions of broilers and th
consumer demands that each broiler or cut of meat purchased be identical to the previous.

The most confusing part of matching ggadf animals is the fact that a pair of meat
animals aréhe same sexThis exhibit should be either two cockerels or two pullets.

They should weigh nearly the same, have similar body structure, fleshing and finish.
Matching a pair may be difficult wheanly a small number of birds are being raised. If one of
the birds shows a disqualification or serious defect, both will be judged as a pink ribbon winner.

Since broilers purchased from one supplier have nearly identical genetics, the
environmental factors which a group of birds are grown have a tremendous impact on the bird
that is produced.

A pair of broilers should look |ike ATwo peas 1in
pull ets have mor e ey eructurpigs ®antl and they finshufaster therhmeales: b o d

Historical Background



Initially poultry were brought to the New World as a source of food for the sailors and pioneers for theil
long boat ride. Those birds not consumed on the trip were raised oevtheastablished farms. These birds
wereil andraceso or animals without specific select

During the 18 century, the idea of selective breeding using specific criterion was perfected by Sir
Robert Bakewell of England. Bakewell developed digtve breeds of cattle, horses, and sheep using this
concept.

The AGol den Age of Pur e"hentud andl eadye?icentury preniNueva  t h
riche industrialist and progressive farmers put their effort into improving all forms efdiskeby forming
breed associations and clubs. The American Poultry Association was the first such organization in the United
States.

The economic value of a breed of poultry was weighed against its performance in the show coop. Not
only did the breed re®l to produce eggs or meat, but also had to have the proper colored feathers, comb type
body shape as prescribed by the breeders in the Standard of Perfection.

Maintaining such criterion limited thgroductive characteristics of the bird. Untilthe@9% s and 6|
farm-raised meat chickens were often&bweeks old, extremely lean and slow growing, especially when
allowed to run freely on the farm. Feed suppliers would often give farmers legiakerels while selling an
adequate supply of chick startgrower ration for the batch of birds. By the time these chicks grew to an
appropriate size to butcher (or when time was available) these male chickens will have developed sexually ai
thus very protective of their territory. This led to many frightiut@unters with a zealous cockerel by
youngsters unaware of the danger.

The practice of caponizing (castrating) chickens served two purposes. First, capons produced large
carcasses and when properly fed, tender meat and an abundance of fat for flagoand, ®ithout the
presence of testosterone, males were docile and easily handled. Capons were highly prized in the markets
through the | ate 194006s and early 19500s.

With the success of hybrid corn, deveGanped in
Colleges and other companies experimented with the development of hybrid chickens (and other livestock)
during the 19406s.

With emphasis on egg productighe Wallace family of Pioneer HBred Corn Company began
producing the HyLine of hybrid clickens.The DeKalb County Agriculture Association also began producing
hybrid chickens. Othermeveloped localized and nationally know lines of hybrid egg production bDiodsy,

U.S. production of eggs is nearing 91 billion eggs per year.

The meat cluken genetic industry dates back to numerous fapasializing first in standard breeds,
primarily the White Plymouth Rock and the Cornish. Today, four major companies provide most of the geneti
seed stock for hybrid meat chickens wenldie. These compaes are Aviagen, CobYantress, Hubbard Farms



and Hendrix Poultry Breeder®ver 36 billion pounds of broile(8.8 billion headyre produced each year by
U.S. farmers. Over 16% of the broiler meat produced in the U.S. is exported.
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As American farmsansolidated and specialized production, ever increasing sized broiler farms began
to appear i n t he Mobshtoftlee prbdu&iéndoday & codtractetl ©® Bppreximately 50 poultry
companies by individual farmers. The five leading statesandomproduction are Georgia, Arkansas, Alabama,
Mississippi and North Carolina. These five states currently produce more than 60 percent of all broilers.

The |l eading poultry companies are Tyson Foods
GoddN Pl ump, St. Cloud, Msmostda thebrodersprodudedirmaWidcansim nd p
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Commercial chickens typically have white feathers. This produces desirable carcass characteristics and redu

the possibilities of undesirable blagi feathers (undeveloped feathers under the skin).

U.S. Broiler Production



Number produced in thousands 2007

Redstates indicat®0% of total U.S. production of 8.8 billion head
Striped states indicate the balance of U.S. broiler production

Terminology

Broiler or Fryeri A young chicken, cockerel or pullet, approximately 42 days old. The two terms are
interchangeable, having regional preference (Broileorthern states; Fryé&rsouthern states. Typically
marketed at 4% pounds live weight and@pounds dressed weight. The meat of these birds is tender and lacks
strong flavor.

Caponi male chicken that was castrated alB weeks of age. Marketed at 20+ weeks of age, prized
for flavorful meat with a high percentage of fat.

Cockereli young malechicken

Crossbred Animals that are the result of crossbreeding two or more purebreds are called crossbreds.
Often the crossings are indiscriminant and result in a wide variety of colors and body shapes that only remote
resemble the breeds that theyr&v&om. Crossbreds do not breed true, therefore their offspring seldom
resemble their parents.

These areexampls of a crossbred chicken with no specific
distinguishing features that will be passed on to the next generation.



