AN EX-POULTRY MANAGER SPEAKS OUT . ..

Havingworked intheindustry for fiveyearsl amrédieved
tohavetheopportunity to enlighten thepublicabout the
trueconditionsin which broiler chickensare‘reared.’

Whdfare-thereisawdfareplanonal broiler steswhich should
be operated to include the five freedoms. Freedom from
hunger and thirst, Freedom from discomfort, Freedom from
pain, injury and disease, Freedom to express normal
behaviour, and Freedom from fear and distress.

Most managers, if not dl, havebeen onwelfare courses. Inmy
experiencethisisjust another bit of paperwork for show as
very few practices concerning welfareareever carried out.
The hatchery - here, where people were sexing the birds,
| was surprised to seethe day-old chicksgoing round and round
onaconveyor belt system. The cockerelsand pulletsare put
into different chutesand then proceed a ong another fast moving
belt to be automatically counted and put into trays. Theseare
then stacked up, sometimes 14 trays high, and taken to the
lorry (until itisfull) tobetransported to thebroiler Stes. Whilst
at the hatchery, | saw birdsthat were deformed, dying, or too
small. Many of thesewerekilled but | did seelotsget missed
and put into thetraysto be sent to thefarms. On threefarms,
| haveseen chicksfreshfromthehatchery, suffering withbloody
feet. Theseinjuriesare dueto the speed of the conveyor belt
whentheir tiny feet and clawsget caught on partsof themachine,
The chicks are born white but a yellow dye is put in the
incubation chambersto turn the chicksbright yellow. | never
did find out why thiswas done. The chickensend up with
whitefeathers, so why dyethe chicks?

Disease- InfectiousBronchitis(1.B.), diarrhoea(* scouring’ as
it'scdled) and Tibia Dyscondroplasia(T.D.) areal common
diseasesfoundinbroiler chickens. T.D. isaleg disorder, which
causesthejointsinthelegsto swell becausetheboneisbasicaly
growingtoo fast (enlarged growth plates). Thisinturncauses
the chicken to suffer terrible pain with which the bird cannot
stand or walk in order to get feed and water. Thisprocessdoes
not happen overnight, it takesapproximately 2-6 daysfor birds
to get tothisstage. Thesebirdsshould be culled but thisisoften
not doneandthey areleft just dragging themsel vesabout. Birds
aregivendther vitamin D3, multivitaminsor Amoxinsol whichis
aformof penicillin. Inmy opinionthesebirdsare affected from
birth, which meansthe parent flock isa so suffering.
Temperature controls - alarm temperatures should be set at
5 degreesaboveand bel ow therequired housetemperatureevery
day. Onsomesites| haveseenthisnot adhered to and have seen
thermostats set between 20-40 degrees above and below the
house temperatures. From the amount of dust | have seen on
them making the numbersillegible, on somesitesthey are not
touched for days.

Heat Sressisamaor cause of suffering and death, not only
for chickens, but alsofor al intensively produced ducksand
turkeys. While the public are soaking up the sun on a hot
summer’sday they ought to spareathought for themillionsof
birdscrammed together by thethousands, struggling for breath
inthetifling hot, ammonia-ridden windowless sheds. | know
only too well about this having experienced the sight of
thousands of chickens panting heavily, trying to spread their
wings, their natural way to keep cool, but unable to do so
becausethey areall sotightly packedin. Opening al the shed
ventsand turning up thefansto full blast is sometimesto no
avail asmany of thebirdsdieasow death. Youtry to cull as
many asyou can but there aretoo many to help!
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Despite it being illegal to transport livestock in

an unfit condition, day-old chicks arrive at the
broiler farms deformed, injured and dying.

Litter onsomefarms| saw wasdisgraceful and was so wet
that the chickenstried to avoid Sitting onit, yet | saw shavings
on sitesthat could have been used to bed them down.

Segr egation - in some sheds cockerelsare penned off from
the pullets using barriers made of wood and mesh.
Thechickenstry to get to each other, sometimes getting stuck
inthefeeder track and subsequently dying. With chicksitis
even worse becausethey al huddle up near the barriers, and
many are smothered to death.

Catching- all chickensare slaughtered by just 42 days of
age and are starved for six hours prior to depopulation. The
lightsareturned down or off and the birds are caught by hand
or machine. Whenthey hand catch, aforkliftisusedto collect
amodule from thelorry and driven into the shedswith UV
lightson, often running over the chickens. Thecatchers pick
up approx 10-15 birdsat atime, holding them by oneleg and
throwing theminto themodule crates. Thereareeight trays
to amodule and 15-20 birdsweighing threeto four pounds
areput in each tray. The moduleisthen picked up and the
whole process starts over again. Sometimes, the chickens

heads or wings get caught up in the cratesasthe drawersare
shut causing yet more pain and distressto the birds.

A catching machine (the harvester), isoften used. Thisisa
small tractor with rubber prongs on the front which scoops
up the chickensinto aloading bay at theback. Thisisthen
reversed inside the shed (with shed lights off and tractor
UV lightson) to put the birds onto aconveyor belt taking
them to an automati c counting machinewhereit countsthe
chickens (sometimeswrongly) and putsthem in modules.

These are then taken off by forklift and put on the lorry.

It only takes about an hour for agang of five mento catch
4,500 chickens by hand and the same amount by machine
(that’s 75 birdsaminute). Isthisnot distressful, painful,
uncomfortable, and fearful for the birdswho regularly get
injured, left with broken wings, dislocated legs and often
run over? Arethe other birdsthat are not being caught left
hungry and thirsty (birds are starved of food and water
prior to catching)? They keep the birdsonthelorry stacked
incratesuntil itisfull but think about what happens onahot
day . Thebirds have no water for the time that they are on
thelorry and during transport to the slaughterhouse where
on arrival they sometimes haveto wait hours before being
killed!! On this final journey many die from injuries,

suffocation and heat stress. (Continued overleaf)



I nspections - when there is a supermarket site visit or audit coming up,
farms are pre-warned. Normally, a day before an inspection is due the
fieldsman will come on siteand do apre-inspection himsdlf. If anythingis
wrong hewill get things sorted and extrastaff could be called into rectify
problemsso asnot tofail theaudit. Thefieldsman’sjobistocomeroundand
ingpect thechickensfor ill hedth, litter conditions, alarms, houseenvironments
- basically, everything to do with the welfare of the birds. Sometimes he
doesnot do hisjob properly. If hearrives|ate because he has been delayed
on another farm he will carry out a quick check of the site, write a visit
report and go home.

Theareamanager isresponsiblefor all the broiler poultry housesand what
goesoninthem. Hisjobisto make surethat thefieldsmen aredoing their
jobs. My areamanager often complained that he* didn’t have enough staff
to carry out necessary procedures.’

| think that supermarkets should carry out unannounced spot checks. The
representatives of these companiesshould beallowedto go ontoany siteat
any timewithout prior notice. After all, amanager ison site 24 hoursaday,
so hewould be ableto take them round. Thisway they would know more
about what isgoing on. Or isit the case they do not want to know how the
chickensarereared?

Biosecurity isto stop the spread of diseases but the regulationsare seldom
adhered to unlessthereisan audit. Everyoneentering poultry sitesshould
spray thewheels of their carswith the wheel spray provided and thereisa
sgnonthegatetothiseffect. Why haveasignif noonetakesany noticeof it?
| guessitisjust for show. Even my managersand veterinary personnel have
all been seen not spraying their wheels, and yet they go to other poultry
farmsinthe course of aday risking the spread of diseasefromfarmto farm.
Another regulationwhichisoftenignoredistheuse of footdipson sitebefore
entering the sheds. Againthisonly seemsto happen if vetsor supermarket
repsareon siteand |’ ve seen both the areamanager and the fieldsman fail
to do thison anumber of occasions.

Theway theold Antec farm fluid isdisposed of isoftenirresponsible. On
threesites| have been to thiswaseither poured down asoakaway drain or
onto the ground, whereas there should be separate containers availablefor
itsdisposal. Thisshoddy practice doesnot do thewildlife or water courses
any good. Thefirm | worked for had already been fined for bad water quality
but continued toignoretherules.
Culling - theway | have seen the areamanager and other employeescull
birdsiscruel and | believeittobeillegal. They pick thebirdsup by the head
and spin them around until the neck isbroken. Thiscausesastrangulation
effect onthebird and must bevery painful..
Ammonia levels in the poultry houses are supposed to be checked by the
fieldsmen, but thisis not always done - unlessthereisasite visit due by a
supermarket representativeetc. If thelevelsaretoo high, it burnsthetiny hairs
off thebacksof thechickens' throatsand causeswhatisknownas*snicking'.
Lighting - thechickensdo not see daylight from themoment they arebrought
in, to the moment they are caught for slaughter. Theonly light they seeis
from light bulbs or strip lights. | have seen the twenty-two hour lighting
programme being overridden by aswitch onthemain panel in order togive
the birds two hours morelight (24 hourslight). Thisisoften overlooked
when thereisaninspection or audit etc. Unlessthey knew about thisswitch,
they would not know what to ook for. (Broiler chickensshould beallowed
two hoursof darknessin order to get them used to being without light inthe

On a hot summer’s day spare a thought for
the millions of birds crammed together by the
thousands, struggling for breath in stifling hot,
ammonia-ridden windowless sheds.

Prosecutions u}ydnte

¢ Athird man hasnow been arrested and
awaiting charges in connection with a
Hillsdeinvestigation which exposed athird
illegal slaughterhouse. Thetwo other men
havebeen char ged and areawaitingtrial.

¢ InNorfalk,our investigator sarepreparing
togiveevidencein acaseregarding crudty to
dudksonan RSPCA ‘monitored’ Fresdom Food
farm following our expos2. Thiscasehaving
already been adjourned threetimes, isnowto
be heard (as we go to print) at Thetford
Magigrates Court on 19th December 2003.

If you would like to join our Supporters’ e-mail
service to keep updated with all our important
news as it happens, just send us your name,
Supporter number and e-mail address.

If you would like to help fund our

Animal Investigations
Appeal

please visit our donation page

Undercover
Investigation Video

Avideogivinganingght intoHillsde's
under cover investigationsisavailable
FREE of charge

This video shows the commonplace suffering of
animals in the intensive factory farming industry

event of apowercut.)

Weighing - thisis done by picking up five birdsby oneleg and tying
string around the legs. These are then hung on scales to be weighed.
Doesthisnot cause pain to the birds?

Saffing - | have seen asite operating with only three staff - onefull-time
manager, afull-timeand apart-time assistant - to look after approximately |
230,000 chickens. With only three peopleit isimpossibleto check all these

ste, | saw that it took the manager and the staff just two hoursto walk the
whole site of 15 sheds and at weekends it was more like one hour.
On Sundaysthe manager did not check the birds or pick up thedead but
only filledintherelevant paperwork to say that hedid.

| respect what Hillsidearedoing and think that it’sexcellent that the
general public should bemadeawar e of how thefood they eat istreated
whileit is still alive.
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Can You Help Distribute
HillsdeL eaflets?

Please help us create awareness

and support by giving Hillside

leaflets (which include

details of our farm animal

investigations) to your friends,

family or neighbours. We would

also be grateful if you are able to

distribute them, i.e. in shops, at

work, in waiting rooms or door to

door etc. If you would like to help support Hillside

in this way, please request the amount you require
via our e-mail. Thank you




