
 
 
 
 
 
 
 

Turkey Science and 

Production Conference 

The European Turkey industry has faced 
many challenges in recent years with 
periods of over production, imports and 
more latterly the impact of avian 
influenza.  This has resulted in a decline in 
production in some traditional markets 
and the resulting consolidation of 
production into the hands of fewer 
organisations. 
 

Despite these developments, in other 
markets, growth is occurring in both 
consumption and production and new 
entrants are investing in the industry. In 
difficult economic times, all producers are 
trying to balance the diverse demands of 
consumers for cost savings choice, 
provenance and safety. For all, the 
application of the latest knowledge, new 
technology, market awareness and 
flexibility have never been more relevant 
than today to ensure businesses survive. 
 

This conference aims to provide the latest 
developments and opinions in science and 
production to the turkey industry. Plus it is 
an opportunity to meet and discuss with 
suppliers, customers and friends in a 
relaxed traditional environment. 
 

We hope to meet you in 2010. 
 
 

email: 2010@turkeytimes.co.uk 

Web site: www.turkeytimes.co.uk 
 

 

4th Turkey Science 
and Production 

Conference 

 

Shrigley Hall Hotel 
Macclesfield, UK 

 
March 11-12th, 2010 

The leading conference 
and meeting point for the 
European Turkey Industry 

turkeytimesturkeytimes



 
 

 
Wednesday 10th March 2010 

19.00 Drinks reception kindly hosted by 

Aviagen Turkeys Ltd 
 

Thursday 11th March 2010 
 

09.00    Registration 
 

10.15                                COFFEE 
 

10.45    Turkey rhinotracheitis – questions still 

unanswered. 

Prof Richard Jones,  Univ of Liverpool 
 

11.10    Novel H1N1 Influenza : Impact on Your    

Business. 

Dr Helen Wojcinski, Hybrid Turkeys 
 

11.35    Bacterial diseases of respiratory origin: 

Understanding pathogenesis for improved 

control in a time of increasing pressure to 

reduce antibiotic usage 

Dr Robert Briggs, USDA/ARS/NADC Ames, USA 
 

12.00    Preslaughter factors affecting post-mortem 

carcass defects:  fecal contamination and 

discoloration 

Prof Julie Northcutt, Clemson Univ, USA 
 

12.25    Mycoplasmas and their control: has molecular 

biology really helped us? 

Prof Janet Bradbury, Univ Liverpool 
 

12.50                               LUNCH 
 

14.30    Controlling pathogens and improving shelf life 

of turkey meat 

Prof Doug Smith, NC State Univ, USA 
 

14.55    The turkey genome and beyond 
Prof Dave Burt, Roslin Biocentre 

15.20    Serology results – What do they mean ? What 

can go wrong 
Dr Kenton Hazel, Aviagen Turkeys 

 

15.45                                   TEA 
 

16.10    Tunnel Ventilation of Commercial Turkeys  

Mr John Menges, Hybrid Turkeys Inc 
 

16.35   Working with the Turkey Industry to develop 

products for the future 

Mr Magnus Swalander, Aviagen Turkeys 
 

17.00   Marketing turkey in a challenging market 

Speaker  to be confirmed 
 

19.00 Pre-dinner drinks reception kindly hosted by 

Aviagen Turkeys Ltd 
 

20.15             CONFERENCE DINNER 

Friday 12th March 2010 
 

09.00    Gut health problems since the ban on growth 

promotors 

Prof Richard Ducatelle, Univ Ghent, Belgium 
 

09.25   Clostridial Dermatitis [Cellulitis] of Turkeys 

Dr Stephen Clark, Alpharma Inc, USA 
 

09.50   The effect of turkey diet formulation on litter 

quality 

Dr Vasil Pergozliev, SAC, Scotland 
 

10.15   Amino acid digestibility of raw materials in  

turkeys 
Dr Ariane Helmbrecht, Evonik Degussa,  

 

10.40                               COFFEE 
 

11.05    Effect of guanidino acetic acid on performance 

and energy metabolism of turkey 

Dr Andreas Lemme, Evonik Degussa 
 

11.30    Mineral Nutrition in turkeys – how do organics 

fit? 

Dr. Curtis Novak, Land O'Lakes Purina Feed, LLC 

11.55   Mycotoxins & Leg Weakness 

 Andrew Robertson, Biomin GmBH 
 

12.20   Feeding Techniques for Turkey Breeders 

Peter Woodward, Avaigen Turkeys 
 

13.00                                 LUNCH 
 

14.00                     Close of Conference 
 

 

THE CONFERENCE PROGRAMME AND TIMINGS 

MAY BE SUBJECT TO CHANGE 

FOR THE LATEST PROGRAMME PLEASE VISIT 
 

www.turkeytimes.co.uk 
 

 

Conference Package details 
 

Fee of £412 inclusive of; 
 

Registration fee, VAT, Proceedings, 

Accommodation on the night of Thursday 11th 

April, Conference Dinner, Lunch on 11th & 12th 

plus Tea and Coffee as programmed. 

 

Please return this form with your payment to; 

Turkeytimes, Woodbank, John St, Utkinton, 

Cheshire CW6 0LU UK 

 Email: 2010@turkeytimes.co.uk 
Tel: +44 (0) 1829733778 or +44(0)7710063654 

Fax: +44 (0) 870 288 9249 

Delegate name(s)__________________________ 

__________________________________________ 

__________________________________________ 

Company:________________________________ 

Address :__________________________________ 

__________________________________________ 

__________________________________________ 

Email: ____________________________________ 

Tel:_________________Fax:__________________ 
 

We can reserve accommodation at the hotel for   

the night of Wed 10th March 2009  prior to the 

conference for you – this must be paid for by the 

delegate on departure. 
 

 c Yes  c No                  No. rooms:_____ 
 

Registration for the Conference:  

At £412 per delegate (inclusive of VAT @ 17.5%)**          

                     No. of Delegates:   ________ 

                                      Total: £    ________ 
ALL REGISTRATIONS TO BE WITH US BY February 25th 2010.  

 

Method of payment: 

 c Cheque                  c  Direct Bank Payment 

Cheques payable to Turkeytimes 

(In Pounds Sterling only)  
 

c Please send me a VAT invoice 
 

Direct bank payment details are available in 

either Pounds Sterling or Euros from  

2010@turkeytimes.co.uk 

Payment also possible via PAYPAL 

See www.turkeytimes.co.uk 
 

All bank charges are the responsibility of the payee, 

including commission AND the registration fee.  

Vat no GB  GB 910 3885 34 

** Before 01/01/2010 VAT rate is 15% 
 
 

 


