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Food Safety

Management System
|

Food Safety

HACCP
Hazards

Prevention of unintentional

or accidental adulteration

- Science Based

- Food Borne lliness

Food Defence

TACCP
Threats

Prevention of intentional

adulteration

- Behaviourally or

ideologically motivated

Food Fraud

VACCP

Vulnerabilities

Prevention of intentional

adulteration

- Economically Motivated
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Consequences Tied to Goals

CARROT

Positive
reinforcement IS
better than
negative by a
ratio of 4:1

(Madsen and Madsen, 1974;
Gostick and Elton, 2007)
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Breeder chicks are raised by family Eggs are collected and delivered The chicks are moved to local family farms

farmers on a diet of locally raised com and e to hatcheries where they are e where they live in barns equipped with

other natural ingredients. Once they've Incubated and hatched into advanced ventllation and heating systems
grown, they join fellow breeder hens in special chickens ralsed for meat. and are able to freely roam and eat in comfort,

barns that provide ideal conditions for laying eggs. under the care of a full-time veterinarian.

Chicken is the affordable cornerstone to a The clean, raw chicken is rapidly chilled Once market size, the chickens are
e nutritious meal. Families can feel e and packaged into high-quality shelf-ready o transported to a facility where they are

confident that they are consuming a safe products, with USDA inspection occurring recelved and prepared under industry
and quality product and supporting their local throughout the entire process. Distribution guidelines for safe and humane treatment.
farmers in a great American industry. partners make sure the product gets to all of the

local grocers and restaurants,
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Chick Pullet Farm Breeder Farm Hatchery Broiler Farm  Processing
Grandparent Pullets [parents) Fullets begin laying Eggs are in hatchery Broilers reach market
and parent stock grown to 20 weeks eggs at 26 weeks for 21 days weightin about 46 days

Scientifically-formulated
feed for pullets and brailers
iz produced

Distribution
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