April 2008 updated June 2008

From:  Margaret Burton

Re: Chicken Animal Welfare

Electrical Stunning is by far the most prevalent method in the United States.  There is only one known CAS chicken plant  in the US ( MBA Poultry, Nebraska, 2005) and two turkey plants (Michigan Turkey Producers, Dakota Provisions) .  At least one plant  (Murray’s Chickens) but probably several, practice Religious/Halal/Kosher killing.   This method generally has no stunning and is used to kill for religious packaging.  The restrictions are in the literature but not summarized here.

Internationally, Canada has one CAS plant (ACA Co-op poultry plant, New Minas, NS).  In Europe, about 75% are electrically stunned and 25% are CAS stunned or killed but this varies greatly by country and person reporting.  France only has 2 CAS plants.  The UK has at least 25 plants or 10% but since these are large, about 20% of the broilers are CAS.  Germany indicates that 20% are CAS.  A small (8-9%) but important segment are Religious/ Halal/Kosher in Europe and likely the US as well.  Sweden does not allow Religious/ Halal/Kosher without stunning for animal welfare reasons.  

The electrical stunning methods in the US and Europe are very different.  Europe uses high voltage, US uses low voltage electrical current.  These methods are hardly comparable.  Europe is more interested in the CAS system because of the broken bones, blood spots, and hemorrhages associated with high voltage.

Equipment is supplied by  Stork Equipment company,  Linco (installed in Canada)., Angelia Autoflow, and Praxair submitted a patent on a CAS 4/11/07. 

The experts listed by PETA spell out:

· Dr. Temple Grandin, Colorado State U

· Dr. Mohan Raj, University of Bristol, UK

· Dr. Ian Duncan, U of Guelph

Other experts listed by others or with papers are:

· Dr. Temple Grandin, Colorado State U

· Paul Thompson, Michigan State

· Ruth Newberry, Washinigton State

· Joe Regenstein, Cornell U (religious)

· Bruce Webster, U of Georgia

· Jeff Buhr, USDA, ARS

· Simon Shane, Prof. Emeritus, Durham, NC (literature review)

· G.H. Poole, U of Georgia

Below is a concise pros and cons table on electrical and gas stunning.  Each has their own issues and none are perfect.

	Type
	What
	Effect
	Result

	Electrical stunning
	Electrical stun with  slit throat
	Hanging from metal shackles may be uncomfortable

May miss birds in stunning

Quick
	Handling stress, and injury.  Worker welfare for hangers compromised.



	CAS Anoxia
	high concentrations of inert gases – nitrogen or argon until residual O2 ~2%
	Convulsive head jerking just before LOP

Loss of Posture (LOP) <30 sec

Strong convulsive flapping

May retain consciousness before and in the intervals between the initial episodes of flapping


	Convulsive activity may be unpleasant to the bird – likely short

Some birds may be aware of the other birds flapping and may be struck by wings of other birds

May cause wing damage

Down graded product

	CAS Hypercapnic Anoxia
	CO2 ~30%, inert gases, residual O2 ~2% 
	LOP marginally faster

May appear to lose and recover its balance before LOP

No convulsive head jerking

Strong convulsive flapping

Gasping and head shaking
	Less evidence of conscious birds

May cause wing damage

Down graded product

	CAS Hypercapnic Hypoxia
	Mixing CO2 into air to achieve stunning of kill

CO2 range from 20-80%. 
	Time to stun or death extended

Convulsive wing flapping suppressed.

Deep breathing and head shaking
	Greater tendency for LOP with fewer imbalance events.

	CAS Hypercapnic Hyperoxygenation
	CO@ and O2 30%/30% with inert gas such as nitrogen
	Stun but not kill

Two stage system

Slow LOP

Suppressed flapping

Deep breathing and head shaking
	Need to kill with another method.

	CAS Atmospheric depressurization
	Vacuum stunning

Being tested by Mississippi State at OK Foods
	Considered multi-stage but more closely resembles stun-to-kill

Birds may experience discomfort from air trapped in body cavities.  Possible that open ended lungs and air sac precludes the possibility of trapped air.

More data needed.
	Recover quickly when returned to air if not killed.  No gas costs for manufacturer.


A review of the stance of other restaurants and organizations is summarized below.

Wendy’s believes CAS is still and emerging technology.  They personally saw the turkey plant using gas stunning.  Wendy’s announced it would give preferential treatment to companies actively exploring and testing controlled atmosphere stunning systems as long as product quality and value meet their standards.

Burger King has implemented a preference for processors that use CAS for meat.  In addition, began purchasing 2% of eggs from unconfined layers and will expand to 5%..  Pork will come from unconfined sows.  Beef is not included in its new guidelines but they already have standards for cow slaughter.  They confirm that it is more expensive for them.

McDonald’s issued a report in 2005 stating their current standards for animal welfare are appropriate.  They believe CAS is still in the early stages of development and it would be premature to make a commitment for future actions.  The issues requiring future study are the appropriate gas mixture, the regulatory environment in Europe, design of current CAS systems, and worker health and safety issues.

Safeway issued a letter in Feb 08 saying they would give preference to CAS.

KFC Canada issued a statement June 2008 saying they are actively seeking CAS stunned chicken.

KFC USA has not made this statement and likely will not.

American Humane Certified – April 2008 – states CAS research is incomplete and its too early to recommend CAS.  They listed Dr. Rollins (Colorado), Thaxton (Mississippi) and McGlone (Texas Tech) as their experts for this  stance.

Food Marketing Institute issued a statement in May 2007 stating that The FMI-NCCR Animal Welfare Expert Advisory Panel cannot recommend CAS technology in preference to electrical stunning at this time.  This panel is:

· Bernard Rollins, PhD, Colorado State U

· Yvonne Vizzier Thaxton, PhD, professor, Mississippi State

· John McGlone, PhD, Texas Tech

· Tim Amlaw, American Humane Association

Tyson, in October 2006 was seeking more information.  They finished a 2 year study and did not find CAS to be more humane.  They asked U of Arkansas to study further and committed $1.5 M to establish the chair position..  PETA submitted a shareholder proposal in 2007 for Tyson to issue a report and the resolution failed by >95% of the votes.

Trader Joe’s refused to answer PETA issues and is targeted for that stance.

Other welfare issues, with regard to chickens may be the following:

· Violation of animal integrity – changing to make it convenient (blind, genetic approaches to resolve welfare issue)

· Housing and management of birds

· Molting of laying hens

· Selection for rapid growth

· Destruction of unwanted chicks

· On farm depopulation of spent hens

· Use of antibiotics

· Public interest in “natural”

· Caged housing systems

A literature search was done on available information regarding the killing of chickens.  Three methods are currently used and will be reviewed.  They are:


Electrical stunning with major veins of the throat cutting to kill


Controlled atmosphere stunning (CAS) with either killing by gas or killing by throat cutting


Religious or Halal or Kosher killing by cutting of the esophagus, trachea, jugulars and carotids, no stunning to some stunning.





A review of the stance of other restaurants and organizations is included.





In addition, some other welfare concerns will be summarized.











