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WHY IS POULTRY GOING

NATURAL?

Consumer demands are forcing the market to look for
natural alternatives to antibiotic growth promoters

ver the past 50

years, change in

the poultry indus-

try has been driven

by improved perfor-
mance through increased average
live weight and improved feed con-
version. Genetics, nutrition, manage-
ment and feed additives have con-
tributed to a rise in the end weight of
male broliler chickens from less than
2 kg at 10 weeks in 1960 to over 3
kg insix weeks achieved in today's
growth cycle.

Consumer demand for “natu-

ral products” may fundamentally
change the way integrated poultry
companies do business. Broiler pro-
duction may have to be segmented
to address the different consumer
choices, regional characteristics and
regulatory constraints,

Sub-therapeutic antibiotics were

standard additives in animal feed
for over 50 years. Several devel-
opments have led to their ban in
Europe and a removal trend the
world over, including:

W Research suggesting they could
cause microbial resistance to
therapeutic drugs in humans

W Residues detected in edible meat

B Misuse in production

Ongoing research examines tech-

nically feasible and economically effi-
clent alternatives to antiblotic growth
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promoters [AGPs), and polyphenol-
rich botanical extracts show exciting
results. With over 8,000 molecules
identified in this class, however, vali-
dation of the efficacy of specific com-
pounds is paramount.

Polyphenols are ubiquitous. They
are aclass of natural compounds pres-
ent inall vascular plants. Sources of
polyphenols include tea, grapes, olives,
coffee, chocolate and peanuts, among
many other botanicals,

For the last 10 years, researchers
have published numerous papers on
the use of polyphenols in animal nutri-
tion and health, many of those report-
ing their use as AGP replacement. This
growing body of evidence, revealing
the potential benefits of polyphenols
in broiler nutrition, will offer nutrition-
ists natural alternatives to AGPs on
animal welfare, consumer demand and
regulatory constraints,

In addition, some botanical extracts
may help the operator overcome
some poudtry production challenges,
Hypotheses published very recently
places metabolic oxidation as one of
the reot causes of wooden breast,
anmyopathy that reduces the value
of the most expensive broller cuts,
Polyphenols are powerful antioxidants
that may contribute to alleviating this
problem, providing yet one more ben-
efit to integrated broller companies
going natural. m
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