


yet in place, producers are using either a UEP or a company-developed plan.

e All of the survey respondents are obtaining their chicks only from hatcheries that
the U.S. Department of Agriculture’s National Poultry Improvement Plan has
classified as - U.S. Senteritidis Clean.

e All of the survey respondents have biosecurity plans in place. These plans
include protocols for the movement of poultry, personal and equipment, pest
control programs, and cleaning of layer houses after every flock.

o The producers reported that they have refrigeration equipment and practices for
nest run eggs (freshly laid eggs to be washed and graded) commensurate with the
food safety or quality risk. For example, the majority of production today is
“inline.” In these facilities eggs move directly from the layer house on conveyors
to the processing washing, grading and packing operation where they are
refrigerated immediately after packing.

Almost 100% of the producers responding have testing programs for SE.
Over 90% of the producers conduct a vaccination program for SE.

Thank you again for the opportunity to describe some of the practices that U.S. producers
have employed to assure the safest egg supply in the world. If we can clarify any of this
information, please contact us.

Sincerely,
Howard M. Magwire Randy Green
Vice President, Government Relations Sr. Government Relations

Representative



