














by Karen Davis 

At the poultry slaughter 
plant each day thousands of 
birds are crammed inside crates 
stacked on trucks waiting to be 
killed. Truckload after truckload 
pulls into the holding dock 
where huge fans rotate to reduce 
the number of birds who will die 
of heat prostration while waiting 
to enter the slaughterhouse. A 
forklift picks the topmost pallet 
of crates off each flatbed truck, 
and the birds disappear into the 
darkness. 

They come out of the dark­
ness. "Live haul involves hand­
catching the birds, mostly at 
night, in a darkened dust-laden 
atmosphere and trucking them 
long distances," a USDA manual 
explains. In the words of a poul­
try scientist, "The ending of a 
broiler's or turkey's experience 
involves severe stresses." Stress 
begins with the withdrawal of 
food and water several hours 
before catching to save feed costs 
and reduce messy gizzards at the 
plant. "Spent" laying hens are 
simply tom from the battery to 
the transport cages without re­
gard to preserving "carcass qual­
ity." 

At the slaughterhouse, birds 
wait in the trucks anywhere from 
1 to 9 hours to be killed. Inside 
the plant, each bird is violently 
jammed into a movable metal 
rack that holds them upside 
down by their feet. 

Killing the birds is a slow 
process. The USDA recommends 
that a bird hand in a shackle a 
minimum of 40 to 60 seconds 

prior to stunning to 
reduce excitement 
and ensure proper 
stunning. Since stun­
ners are not required 
by law, they aren't al­
ways used and vary 
considerably in effec­
tiveness when they 
are used. Farm Sanc­
tuary poultry slaugh­
ter videos show chickens in a Los 
Angeles factory having their 
throats cut without being 
stunned or killed, and ineffec­
tively stunned turkeys going to 
(and from) the knife conscious, 
flapping, twitching, and crying. 

The federal Human Methods 
of Slaughter Act of 1958 does not 
cover poultry; the term "live­
stock," as defined in the Act, ex­
cludes birds. (In 1957, the Poul­
try Products Inspection Act 
brought poultry under the same 
inspection system as the Federal 
Meat Inspection Act of 1906 
which mandates that meat be 
inspected for visible disease and 
deformity, not bacterial contami­
nation.) Responding to my in­
quiry, a staff veterinarian with 
the USDA Food Safety and In­
spection Service wrote that most 
poultry plants render birds un­
conscious by electrically stun­
ning them before slaughter and 
processing. This assurance is not 
reliable. 

The typical stunning ma­
chine is a brine-filled electrified 
trough, through which the birds' 
heads are dragged as they dangle 
upside-down from the shackles. 

The ramp at the entrance to the 
stunner often becomes wet due 
to splashing as the birds enter 
the stunner causing them pre­
stunning shock. (A good hu­
mane slaughter law would ad­
dress this nightmare.) USDA 
notes stunning time as about 7 
seconds per bird. Stunning is 
done not mainly for humane rea­
sons, but to ensure the "satisfac­
tory bleeding andfeather release" 
deemed essential for marketing 
the carcass. Indeed, a phase of 
stunning is a recommended 10-
second "recovery" phase in which 
heartbeat and breathing are de­
liberately restored "to get the 
blood release." Birds can regain 
consciousness during this 
phase. A researcher writes in 
Turkey World (July - August 
1987), "A good rule of thumb for 
checking for an adequate stun is 
to remove the bird immediately 
after stun and place it on the 
floor. The bird should be able to 
stand within 1 - 2 minutes." 

The policy is that birds are to 
be desensitized but not killed by 
the stunner, with the result that 
relatively low currents prevail. 
(A good humane slaughter law 
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would require a current level 
sufficient to ensure cardiac ar­
rest.) This policy has been chal­
lenged by veterinary studies in 
Great Britain. Birds killed in the 
stunner are alleged to produce 
red and tough carcasses, but in 
blind trials, consumers could not 
distinguish between electrocuted 
and lightly stunned birds. This is 
an important finding, because 
research also shows that only 
about a third of broiler chickens 
are stunned by common cur­
rents. Millions of birds are 
alive, many of them sentient and 
breathing, not only as they ap­
proach the knife but upon enter­
ing the scald tank (which loosens 
feathers) 55 to 100 seconds after 
the throat-cutting. (A good hu­
mane slaughter law would regu­
late throat cutting, requiring the 
severance of both carotid arter­
ies to ensure swift brain death.) 
Commercially, the result is a 
daily stack of rejected cherry-col­
ored "redskins," referring to birds 
who have not been bled and were 
alive when they entered the 
scald. Linking welfare and busi­
ness arguments, some veterinar­
ians in Great Britain stand in fa­
vor of legally requiring that poul­
try be killed during stunning. 

Remedies 
Unlike Great Britain and 

Canada, the U.S. has not ex­
tended even nominal legal pro­
tection to poultry. Though no 
truly humane system of slaugh­
ter can be devised, the present 
situation could be improved by 
redefining livestock in the Fed-

alert. When I see him coming, I hold my hand up and out in front 
of me, and say, "Slow, Skippy." Of course, I have to do this while he's 
still a little bit away. When he's close, I snap my fingers and point to 
the nearest object for him to jump up on. He's much easier to deal 
with if he's higher and not around my legs. Fortunately he was held 
a lot when he was little, so I do this often and it seems to soften his 
disposition. Because of these communications, we are totally fine 
together. I have no fear of him and he seems to understand my 
movements and gestures. Skippy is alert, affectionate, and full of 
personality. At first I kept him in a large pen where he crowed often. 
Gradually I let him out till now he is free-roaming in the fenced yard 
all day. His crowing is better and not really a problem. 

In the morning Skippy is packed full of energy and crazy with 
excitement. At night he's a gentle bird. He had an incredible variety 
of sounds. Many I understand, but many I don't. Skippy sleeps in 
a cage that I cover with a dark blanket. When I turn the light out, I 
always say, "Good night, Skippy," and he says goodnight back. I go 
to sleep feeling blessed. 

eral Humane Methods of Slaugh­
ter Act to include poultry, or by 
amending the Federal Poultry 
Products Inspection Act to pro­
vide for the humane slaughter of 
poultry. In some states, poultry 
slaughter abuse could probably 
be prosecuted under existing 
state anti-cruelty laws, a prospect 
that should be investigated. All 
states should enact humane 
slaughter legislation to protect 
poultry used in intrastate (within 
state) commerce and in plants 
that kill 20,000 or fewer birds, 
because livestock confined to 
intrastate commerce and slaugh­
tered in these smaller plants are 
not covered by federal law: state 
laws are needed. Those states 
that already have humane 
slaughter laws should adopt 
amendments specifically to in­
clude poultry, as was done in 
1991 in California. 

A Lasting Gift 
for the Birds 

Have you thought about re­
membering United Poultry Con­
cerns through a provision in your 
will? Please consider an endur­
ing gift on behalf of the birds. A 
legal bequest may be worded as 
follows: 

I give, devise and bequeath to 
United Poultry Concerns, Inc., a 
not-for-profit corporation lo­
cated in the state of Maryland, 
the sum of$ and/or 
(specifically designated prop­
erty). 

We welcome inquires. 

United Poultry Concerns, Inc. 
P.O. Box 59367 

Potomac, Maryland 20859 



Poultry Press 1991, Vol. 1, No. 2, described the battle of Kathy Roth 
of Clarks Summit, PA, to keep her rescued ducks and geese after being 
told by Burough Manager, Robert Thome, to get rid of them or face 
a citation. Instead of submitting, Kathy and her husband, Predrag 
Djordjevic, fought back. They hired a lawyer, proceeded to investigate 
the activities of Thome and the Burough council, and uncovered a 
sewerful of corrupt local government practices. They filed a law suit. 
Meanwhile, Kathy says, "Our ducks and geese are doing well. Lots 
of people drive by to make sure they are still with us. Thus, without 
the birds knowing it, they have become symbols of resistance to a small 
and corrupt administration." 

If you live with a companion 
turkey, please consider sharing 
your feelings for your fine feath­
ered friend with Karen Davis at 
United Poultry Concerns. We 
seek stories of turkey /human 
friendships for articles and other 
educational projects. 

Phoenix 
Chicl<en 
Journal 2 

Phoenix, the chicken, named 
after the mythical bird who rises 
from the ashes of death, was res­
cued last February from a broiler 
chicken house by members of the 
local chapter of the Worldwide 
Coalition of Concerned Citizens 
for Chickens. WCCCC reports 
that Phoenix is now a fine young 
cockerel weighing 12 pounds, 
with a passion for bean sprouts 
and many grapes scattered in 
front of him all at once. He 
crowed his first crow on Sunday 
afternoon, June 14, in front of the 
refrigerator. He has a friend 
named Glynnis, a black Polish 
hen who used to snatch his food, 
causing him to bellow and groan. 
Reports say these two now perch 
together contentedly on 
Phoenix's sawhorse at night. 
"Phoenix is a splendid fellow," 
everyone who sees him exclaims. 
To know him is to love him. 

"'Ontatt-tenses for 
CliicRens: A 
Benighted Concept 

Thanks to the many people 
who wrote to California Poly­
technic State University in San 
Luis Obispo, CA, to denounce 
the cruel contact lens experiment 
on laying hens conducted there 
last year. The hens did not re­
ceive veterinary treatment dur­
ing or after the experiment. They 
developed painful corneal ulcers 
and blindness and were left to 
languish for months in the poul­
try unit after the experiment was 
over. The efforts of UPC and 
Action for Animals' Rights to 
place the remaining hens in a per­
manent home were rejected by 
the university. A local newspa­
per article on April 3 said the 
hens were sold "one by one, 
mostly, to individuals who take 
them home for slaughter." Cal 
Poly was recently voted state 
funds to expand its poultry facili­
ties and "work more closely with 
the industry." Randy Wise, the 
founder of Animalens which 
manufactures the lenses and 
sponsored the experiment, told 
UPC that Animalens continues to 
fund experiments on "contact 
goggles" for chickens. Ani­
malens has already tortured, 
blinded and killed thousands of 
defenseless birds. Direct protest 
to: Randy Wise, Animalens, Inc., 
965 Robinson Springs Rd., Stowe, 
VT 05672 (802) 253-2049. For a 
copy of our 1992 Investigative 
Report, "Red Contact Lenses for 
Chickens: A Benighted Con­
cept," contact UPC, P.O. Box 
59367, Potomac, MD 20859 (301) 
948-2406. 



Bool<S Postcards Videos 
Instead of C~icken, 
Instead of Turkey:·~-·~-NEW-.from UPC!-~--~··ProauceaoyFann anc -
A Poultryless "Poultry" "Love is Best" ary. 7 min. documentary of 
Potpourri. chickens being casually slaugh-

This delightful new vegan tered without shmning. An ex-
cookbook produced by United cellent educational tool. Shows 
Poultry Concerns, Inc. features why humane poultry slaughter 
homestyle, ethnic, and exotic legislation is urgent. Order from 
recipes that duplicate and con- Fann Sanctuary, P.O. Box 150, 
vert a variety of poultry & egg Watkins Glen, NY 14891 (607) 
dishes. Includes artwork, poems, 583-2225. $19. 
and illuminating passages show­
ing chickens & turkeys in an 
appreciative light. Order from 
UPC, Inc., P.O. Box 59367, 
Potomac, MD 20859 (301) 948-
2406. $9 

Chicken & Egg: Who 
Pays the Price? By 
Clare Druce, intro by 
Richard Adams. 

A powerful investigation of 
the chicken & egg industry by the 
founder of Chickens' Liberation. 
Order from UPC, Inc., P.O. Box 
59367, Potomac, MD 20859 (301) 
948-2406. $10 

PoultryPress Handouts 
Produced by United Poultry 

Concerns, P.O. Box 59367, 
Potomac, MD 20859 (301) 948-
2406. 
"Chickens" brochure --

20 for $4.00. Order from UPC. 
"Say 'Hi' to Health & 
'Bye· to Shells from Hell" 

20 for $2.00. Order from UPC. 
"Chicken for Dinner?" --

20 for $200. Order from UPC. 

20 for $3.50. 40 for $6.00. 
Order from UPC, P.O. Box 

59367, Potomac, MD 20859 (301) 
948-2406. 

"Misery is Not a Health 
Food" 

20 for $3.50. 40 for $6.00. 
Order from UPC, P.O. Box 

59367, Potomac, MD 20859 (301) 
948-2406. 

Factsheets 
"Debeaking" 

20 for $2.00. Order from UPC. 

"Starving Poultry for Profit" 
20 for $2.00. Order from UPC. 

'The Making of a Turkey." 
Produced by Fann Sanctu­

ary. 17min. depiction of modem 
turkey production. Historical 
background & powerful slaugh­
ter footage. Order from Fann 
Sanctuary, P.O. Box 150, Watkins 
Glen, NY 14891 (607) 583-2225. 
$19. 

"Sentenced for Life" & 
"Chicken for Dinner." 

Produced by Chickens' Lib. 
50 min. expose on the battery & 
broiler systems of factory chicken 
& egg farming. Excellent educa­
tion video. Order from UPC, Inc., 
P.O. Box 59367, Potomac, MD 
20859 (301) 948-2406. $25. 

Clothing 
New! Chicken Shirts & 

Leggings. Haunting photo­
graphic black & white images of 
factory farm chickens on 100% 
durable cotton. Uniquely expres­
sive artwork on long-sleeved 
shirt and dramatic leggings to 
match. 
Chicken shirt: M, L, XL - $25 

Chicken Leggings: S, M, L -- $20 

Order from Relic, 3234 W. 
Franklin St., Richmond, VA 
23221 
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