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Points of Discussion:
John Anderson

Reported that 3 hatcheries were contacted and expressed interest and support for the plan to increase poultry processing capacity. 

Over 40 producers currently are in operation in the Wayne County and surrounding areas and could increase their bird numbers.

Megan Shoenfelt for Dave Beck

Dave has worked with Tom Horn from the trailer mfg in Galion to convert the existing blueprints to a software program allowing flexibility in design. Will be very useful for visualizing any new trailer design and configuration.

Pertaining to the trailer designed for Vermont: 
· Dr Close expressed concern that there was no floorspace/room in the trailer to put the processed poultry in a cooling slush to ensure >40° prior to leaving the facility.

· The gooseneck trailer as designed would need to be pulled with a heavy duty 1 ton truck. possible CDL requirement.
· Ice requirements: approximately 1lb of ice per 1lb of poultry

· Ky State Extension Agent told Dave a 3rd docking station has been established

· Ky estimating 150/bd/day

Tom Snyder


Grant options: 

· USDA “RBEG”(?) vary in size; can be used for startups, usually structured for Nonprofits, some equipment, tech and support services.

· USDA Value added – up to 500,000. We should contact Deb Rausch for further details

· Pioneer facility in Richland county (Shelby) is currently undergoing renovations and may be possible to incorporate a docking type station into plans

Amalie Lipstreu

Food processing infrastructure is very important priority along with food safety biosecurity
Amalia Haas and Ariella Reback 
presented a business plan and discussed the opportunity and timing for marketing certified Kosher product.

Kosher certification does not require different growing specs other that what would be used for any other humane, clean and natural growing conditions.

Kosher does require a different processing method with no scalding, dry pluck and the presence on a Rabbi to conduct the kill and have oversight over the process. A salting process is also required.

These requirements would not exclude the use of the facility for non-Kosher slaughter.

Kara Tipton

from Tea Hill Poultry  expressed their interest in the processing project as an operator of the facility
Steve Bosserman 

Discussed the need to develop a systems approach while planning the mpu, keeping in mind the different opportunities for enterprises that can be networked together. Steve offered to help facilitate the creation of an mpu system for the Columbus area that could be adaptable to the needs of the specific market.

Some discussion focused on whether a Columbus group and a Wooster based group would actually be competing with each other for market and resources. It seemed that each group had the need to tailor a project that would be best suited for their area. Megan reminded the group that we had previously agreed that we needed to start somewhere with a pilot program and try to be ready for this upcoming season.  The meeting ended with the understanding that the Wooster based group will proceed to develop a plan since there is a bit more momentum in play, but that the Columbus group should also proceed as well.

The group also agreed that we needed to contact ODA to discus in detail the potential financial assistance that may be available.

Megan will coordinate the meeting

* Please contact me to make any revisions, corrections or additions to this meeting record. 
This page may help identify, in a very linear way, the activity flow and key considerations for a (primarily) pastured poultry, mobile processing and marketing operation. It may help identify practical enterprise groupings and the optimization of time, functions/tasks, equipment, and personnel needs. Let me know if I have left something out!
There are concurrent certification process flows for Organic, Kosher, Kosher/Organic and Natural   (other certifications may be available as well)
* HCAPP and traceability throughout the system
Hatchery
Breed selection of broiler, layer, turkey, game birds, and water fowl,
lead time for orders, Delivery to brooders, vaccination requirements
Feed source/suppliers

Organic and non organic feed and supplements

Brooding

Heat source, feed, litter source, labor, building/equipment requirements 
Equipment 
poultry waterer/feeder and suppliers

Outdoor pens, confinement housing/litter, fencing
Pasture Operations
Rotation schedule, minimum acreage requirements, labor, 
Pasture seed mix – grass and legumes, mowing and maintenance, water distribution, field mortality/disposal, predators
Transportation

Crating, travel distance, feed withdrawal, schedule, # of birds per delivery to processing plant

Processing Plant

Production schedule, labor, shift start-up time, process time, clean up time, propane, potable water, knife sharpening, specialty equipment for Kosher, special equipment for game birds/waterfowl, ice slush/holding time, waste handling and disposal, consumable supplies
Clean room

Product drain, (salt rub – Kosher), chill down holding time, ice requirements, chill, freeze, value added cuts, packaging, labeling, consumable supplies,
Hot water source/power wash for mpu and clean room sanitation

Distribution
Direct pick up by retail customer, 
Product return to farm for on-farm sales, 
delivery/pickup for resale and or retail customers
