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What’s on your

- Exploring Alberta’s livestock industry

plate?
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Auditing from an animal point of view

For most peopde, an audit notice from Revenue Canada or some
similar govermmsent agency creates a panse seaction, That's why it
may be difficult to imagine o meal processing plant sctually re-
rpuesting an audit of their animal wellare practice.

“The Canadian meal industry has always been progressive.” says
Susan Church, general manager of Albierta Farm Animal Care (AFACL
an organization farmed by Alberta’s major livestock groups with 2
mandste to promote humane trestment of animals within the live-

stock industry,
As 3 gymbol of thes progression, the provinee’s meal industry hos
paiel, an ] 1o bing D, Femp 10 assess thear

hureane handling practioes. On Friday, she was at the AFAC Livestock
Care Conference in Red Deer asking, “Ate we there yet™ when it
comes to animal wellare. Grandin, a world-renowned professor of
ansmal behaiows, has 3 unigue knack for booking at animal care
lsssses from the animal's perspective. She has a passion for learning
abeun livestock behaviour, and that passion i evidenced by the pro-
yrames she develops to smprove animal care,

Muost Alberta meat processors view an audit from Grandin as an
upporiunity to learm and improve. "We've imvited her on several o
casiores and we always keam something,” says Or. Matt Schoonder-
woerd, directar of pork quality at the Glymel pork processing plant
in Red Deer.

“We want to do things right and follow the best standars, It
important b treal animls well.”

Generally, Grandin's solutior are smpte, amd inexpensive. She
teaches producers - and others in the industry - how G understand
the animal. For instance. the suditing system developed by Grandin

hors @ simple sconing system of phservable outcomes.

“Or. Geanilin's wnigue perspective is highly regasded by the meat
industry worldwide and has prompled them te make changes and
put resources info training their peple and adapting faclities o
improve the emdronment for the animals,” says Church, "Gentle
Handling ard well-designed facilities minimize aninal stress. It hay
the added berefits af improving plant efficiency and maintaining
mood meat guality”

I e past few years, Geandin has worked elosely with the Nerth
Ametican meat industry to shed Bilt on ways I impeove conditions.
for aninals based on the latest animal hehaviour research

In 1959, McDanald's restaurnts hired Geandin because they
waanted to ensure that their suppliers weee wsing humane practices.
In 2001, McDonalds began using Grandin's guidelines 1o conduct
self-assessments of Conadian meat processing plants. Official audits
began {in Canaila n 2002, Today other restaurants, sch as Wendy's
and Burger King, ko conduct animal wellsre audits. These audits
e raised the b in animal care, and have dramatically changed
the way meat plants think about animal welfare.

“Its the customer sexting the standand,” says Schoonderwoerd.

Dymel's Red Deer plant performs its awn intesnal animal welfare
nslits twice daily and ks exterrad audits perfoamed a1 least three
times each year, The company has put resowrces into updatng is
training video for hog handling. “Valuntarily improving practices i
a measure of pur commitment to the irdustry,” sdds Schoonderwo-
erd,

“Animal care truly is 4 prioeity amd I've witnessed 0 progressive
attitude toward animal welfare in the Afberta meat industry,” savs
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Church. “We continue to improve practices, and suppart research
that ensures the humane care of an animal throsghout its Bfetime.
The moeal and ethical responsibility of snimal care bedongs 1o ev-
erybody”

Albrta has &4 provincially-licensed red meat plants and a1l have
been audited for livestock handling and stunnang practices. For the
meat peocessing industry and those concerned about animal wel-
fare, the improvements made indicate that in this case, "audit” is not
a word 1o be afrld of,

What is
‘There's a Heifer
in Your Tank'?

It's all about learning when you least expect it!

University of Alberto professor [, Frank Robénsan s the creator of thi innovative ond enfertuining way of
sculfnl research. The progrom storted

Can chickens communicate with each other?

edurating first-year umiversity stuclents about the importance of
wihien Frank choflenged his /

il Science 200 students ta find the amswers to such curkeus questians as
“Hom many gummi bears can you get from one caw?* Check here manthly for some of the science mswers
to questions you didn't even know you hod aboat et

You may be familiar with pig Latin, but did you know
Ihat chickens have their owm Language a3 well?

Studses have shown that roosters and hens will often
call out danger 1o thew chicks. When it's time 1o eat,
3 rooter gives “food call™ and the her respond by
Tooking down for food.

And, you've likely heard the crow of the rooster, but
il you know his crow has 3 bagger job than semply
waking up the nelghbourhood? It 3k tells the rest af
the raosters whe's i charge = the longer the “doo”, the
stronger the rooster.

For more nformation about
Alberta’s chicken industry, log on to
wwwchicken.ab.ca,

fyons ank Rean Pore what v remembers (e most from
et child oo e it antly pomath. " Company.”
Dhuting the tall e of the Depression. the Pate
eseschrobd o
Mrangs, wio wete atweoys husgry.

posde e raik, Thers woukd b twes e mos! days.” sy
Pare. “Wa wate at the oppmite cind of the raibeay station.
They would come 40 e docs and sk i ihey could have

hi - ther N 4

whote domntonn s ey knew which hosse gl

~Mom coski make somet hing it of nothing. @ sevmed
like. T remembet ood mcalks ot home. We ware wry ort:
malg though; we fsed twn g gandens™

That sentiman shack with Pare. who liter named her
pogular cookhonky Compuny s Crummg,

Pate. who grew i the timy e of lema, Alborta, ha
procaced 127 cookhonks o wokd mors thees 25 miflon cop-
. Stk et (it i ook i 1981, whill rutinisg s
Foctiag bustiews e tatied |81

s ot e s i how i nmk-u.m
toyprtht bt fird ek ol

Lt i shur v shs would bcsvme ks o “the
pevipe gucen”
s {15,500 L5 Deliciomss Sequmes ok ks i oy
Hyrre awathe

“Hrwan oo e prsad v sl long ook, s Pare, sbding

miake

Company’s Coming author
has the recipe for success

‘appeaing ko consumers.

Vil www.afac.ab.ca.
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Did You
Know?

* Thal atthough wild turkeys have dark
feathers, dom estie furkeys have been
bred o hawe white feathers? This is because
1he skin of 3 white feathered turkey
= more uniform in colour than the skin of &
Biird with dark feathers and therefcee more

» That each livestock species has a
recommended Code of Practice
for the cara and handling of animals?

* That a high-producing Alberta Holstein
eow can fill 25 twa-litre containers of mik
per day?

® That cows ghe B to 10 per cent more mik
i exposed to 16 1o 18 hours of kght, Tollowed

5 jsbs dodicale theit es o by & 10 & hours of darkness?
humane handling for farm animals on * That cows love 10 have their hair
e farm, an e uck and all e way thicugh  brushed ?17 Instaied brushes or daily

groaming increases biood circutation, gets rid
of parasites, and keaps cows clean and calm.
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Holstein cows produce five per cenl morn
milk than heir counterparts everywhere else in
e country?

® That some bans have water misters o

help keep thair animals and birds cool and
camartabli in the hot weather?

comfort, nciuding space 1o stand of ke
down, & sight upward slope, proper ventistion
2 matiresses filled with recycled, shredded
lires?

Da you have questions or concerns about livestack transportation

in Alherta? E-mail us at infoa whatsouyonrplate,ca.

or mail to:

Dawir lus
Atbert Livestack Imdusiey Develapment Fumd
ite 100, Greystome 1V, 420798 Street

Edmnton, Atherta TAE SRT
Ph. (T80 J42-3306 ¢ Fax: {T80) 436-7320
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Your questions answered online at www.whatsonyourplate.ca
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