Applied Poultry Science Training
October 20-21-22, 2010, Merrill Farmhouse, Gray, Maine
A SARE Funded Professional Development Program

Meals, refreshments, room, notebook, teaching aids, DVD and other reference materials will be provided to each participant.

Tentative Schedule

Wednesday, October 20, 2010 
11:00 AM 
Participants arrive, check in and have lunch (provided)
12:00 Noon
Introduction of participants; Introduction to course and goals – Dr. Richard Brzozowski, Principal Investigator for the project 
12:45 PM
Scope of Poultry Industry in New England and the US – Dr. Mike Darre



Future of Poultry Rearing in NE.  




Potential for Income Generation on Small Scale in NE. 






Meat, Eggs, Feathers, Hatchery, Chicks, other Live birds, 





Fancy birds, etc. 

1:15 PM
Poultry Terminology – Game
2:00 PM
Poultry Producer Knowledge and Skill Lists



How these lists relate to you, the service provider.

2:45 PM
Refreshments

3:00 PM
Basic Poultry Biology, Hands On Training – Dr. Mike Darre



Participants will work in teams of two with birds.



External Anatomy – related diseases – external parasites
Internal Anatomy – 




Cardio – Respiratory – related diseases



Digestive – diseases and parasites



Reproductive – diseases and disorders



Muscular/Skeletal – form & function



Immune – typical vaccine programs
6:00 PM
Supper

6:30 PM
Poultry Life Cycles (an overview) - Layers, Meat birds, Waterfowl, Etc. 



Incubation/Embryology, starter, grower finisher/layer

8:00 PM 
Wind down time (sauna, pool table, large screen TVs, etc.)

Thursday, October 21, 2010
7:00 AM
Breakfast - Omelets or Scrambled make your own!

8:00 AM
Applied Poultry Nutrition – What goes into poultry rations and why? - 

Dr. Jacqueline Jacobs



Nutrients – What are they?





Where do they come from?





Which ones are important for Poultry – Different for different 





types and stages of life. 




Ration Balance - Do’s and Don’ts -  Hands on tries.  

12:00 Noon – 1 pm Lunch – Personal time
1: 00 PM
Environment and Housing - Includes all things external to the bird except for nutrition.  Waterers, feeders, Physical housing, air flow, air quality, floor type, litter, lighting, sanitation

3:00 PM 
Case Studies (2) – Enterprise Overview – Egg and Meat 
4:30 – 6:30 
Dinner (5 pm) and personal time

6:30 PM     
Determine the regulations for selling poultry meat and eggs in your area 




(Fed, state, county, etc)
State health, Federal (USDA-FSIS), 

7:30 PM 
Food Inc. Video-- Evening view discussion and reactions.  

Friday, October 22, 2010

7:00 

Breakfast provided
8:00 AM
Bio-Security – IPM, Sanitation, Clothing, Etc, How to visit a farm and time between visits.
9:30 AM
Participants will receive their assignments

· Charge to go home and find local producers with whom to work

· Start to assemble a data base of all poultry producers in their area.   Each try to find at least 4 producers in first year to work with, both meat and egg type production. What is profitable in their area, do they have a business plan, cash flow projection, marketing plan?  How do they know they are making a profit?
· Each participant is asked to develop their own case study for next year’s class.   Case studies must be confidential as to the names and places. 

· Build the New England Poultry Ag Service Provider Cohort 

· Design effective Logic Model (plan) - Reporting what you accomplish.  

· Develop needed fact sheets, tools and other helps for Ag Service Providers (Cohort).  
· Consider attending the International Poultry Exposition at the World Congress Center in Atlanta, Georgia in January 26-28, 2011.  This project will select and fund from two to four attendees from the cohort. http://www.ipe10.org/
Before 12:00 Noon
Participants Dismissed

Lunch on your own
