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People still have to eat In a recession!
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Animal Genetics

Animal Nutrition

Animal Health Animal Welfare |

Food Safety ‘

Human Nutrition ‘




Board Room — Mission Control

.
.

 RREREL TR

Nutrition?



What Is your most valuable asset?




Food Safety has to be a priority

Perceptions, and reality, have to
be corrected!!!



Chicken

Quality

Assurance

Scheme

Code of Practice for Chicken Producers

Bord Bia

Irish Food Board




Traceability...

Reassurance

Consumers’ health
Brand protection




Sufficient safe wholesome nutritious food is
fundamental to good health

Chicken and eggs tick all the boxes



Use the

Herw to use the Pyramid
The recommended number of
sarvines. for Childen (ram & yaars of
age™} and adults is Highlighled

heside sach ehedl For suample, to g2t

st s o i to Plan Your Healthy Food Choices

Weg shell vou could hawe:

For serving sizes and daily eating plan see over = =3 =3 =3

'3 a glass of full julce m 1
o = Ehﬂﬂﬂe ve Chise ails, rargaring of low Tal spreads Labelled 'High
m a in Pelyunsaturaies” or *high In Moncunsalurates’ which
= are healthier Tae pour heart, Uie spadngly, Limil fried
i AMOUNES  1oods 16 1.3 times n wesk,

3 dessertspoons of vegs 1

iapple=1
L |

MEAT, FISH, EGGS, BEANS & PEAS
Chesase Lean meats of trim aff fat.
 Choeie 5 servings dwiing pragmancy.

MILK, CHEESE & YOGURT
Chonse Lo Fat choloes Eequently, exoept for young
children. Choose 5 servings for teenagers or if
pregnant or breass fesding.

choose any FRUIT & VEGETABLES
T Chooze green leafy vegetables, dirus frult and
frult julces frequently.

Choose high fibre cereals and breads frequently.
If pheyslical activity [= high, up to 12 servings

choose any 6 + BREAD, CEREALS & POTATOES
may be necessary

DRINK WATER REGULARLY - AT LEAST 8 CUPS OF FLUID PER DAY

Folic Acid - An essential ingredient in making a baby. If there is any possibility that you could become pregnant,

then you should be taking a folic acid tablet (400 micrograms a day)
* Fog yourger chikiven, star wieh smalier and fewer senings and inonease up w0 the guidelines recommended, accoeding 1o the child’s own growih and appetite,



Some nutritional facts about
eggs and chickens

Contains heme-iron

‘§ource of’ selenium and vitamin
A



Some nutritional facts about
eggs and chicken

less kea] than beef
and 629 less than beef



Nutrition in Children
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Nutrition in Teenagers to middle age

Whole meal
Part of meal
Convenient

Cheap

Protein

lron
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Boneless - Skinless
SEMOKE
FLAVOR

Grilled Chicken)Breast Fillets ::
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Nutrition in the Elderly...

Look!!!




» In Ireland in 2010 one
Person in nine Is over
65

» By 2050 it will be one
In four

» Physical activity Is
linked to good health
and independence



Nutrition in the Elderly

60 1S the new 30

Require source
of easily digestible
protein

90 1s the new 60




The old reliables

/

~ S.enteritidis




Enhancing nutritional properties
of Chicken and eggs




Via Animal Nutrition

Marine algae
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Demonstrating nutritional benefit easier with livestock

» Defined outcome:- weight gain or Food conversion efficiency
» Less genetic variation:- virtually clonal!

» Control the totality of the diet

» Control the environment



Demonstrating health benefits in humans
much more difficult!




Chicken and eggs —healthy products
“the ultimate Functional Food™
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NUTRIGENOMICS

Genotype

Phenotype
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Environment




Place tHe Buyer Not tHe Competition
At the Centre of Strateiic Thinkini...

Spirilualily

Make Food Safety Assurance
and Health a Selling Point



To hell with the Begrudgers!!




Teamwork and Individual star performances




