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National Turkey Federation 

•	 The National Turkey Federation is a national trade 
association based in Washington, DC.  

•	 It is the only trade association representing the 
turkey industry and its allied industries, 
exclusively. 

•	 NTF’s mission is to provide representation and 
support at the national level so that the industry 
can effectively and profitably provide wholesome, 
high quality and nutritious turkey products 
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National Turkey Federation 

Food Safety is a high priority 
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• 
– 

• 
– 

– 
– 

– 

Food Safety: Production BMPs 
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Food Safety Control Points (CP) Monitoring Feedback (M) 

CP 1. Production scheduling. M 9. Records. 

Module A. Foundation & Multiplier Breeding. Module A. 

CP 2. Clean and disinfection of buildings. M 1. Environmental cultures. 
CP 3. Water system shock treatment. M 3. Litter supply cultures. 
CP 4. Vector control. M 2. Pest audit. 
CP 10. Brooding environmental husbandry. 
CP 6. Pre-brooding inspection. 

Module B. Commercial hatching. Module B. 
a. Poult quality. 
b. Poult services. 

CP 7. Biosecurity. M 9. Records. 

CP 4. Vector control. M 9. Records. 
CP 5. Drinking water sanitation. M 4. Poult cultures. 
CP 7. Biosecurity. M 5. Sample weights. 
CP 8. Litter management in brooder buildings. M 6. Disease diagnosis. 
CP 10. Brooding environmental husbandry. 
CP 12. Feed management. 
CP 13. Disease diagnosis. 
CP 14. Disease prophylaxis. 
Module E. Feed manufacturing and delivery. Module E. 

CP 2. Clean and disinfection of buildings. M 1. Environmental cultures. 
CP 3. Water system shock treatment. M 3. Litter supply cultures. 
CP 4. Vector control. M 2. Pest audit. 
CP 6. Pre-brooding [grow/finish] inspection. 

Module D. Live-haul transportation. Module D. 

CP 7. Biosecurity. M 9. Records. 
CP 9. Litter management in grow/finish buildings. M 5. Sample weights. 
CP 11. Grow/finish environmental husbandry. M 6. Disease diagnosis. 
CP 12. Feed management. 
CP 13. Disease diagnosis. 
CP 14. Disease prophylaxis. 
Module E. Feed manufacturing and delivery. Module E. 

CP 12. Feed management. M 1. Environmental cultures. 
CP 15. Feed and water withdrawal. M 7. Chemical residue assay. 
CP 16. Chemical residue avoidance. 

Module D. Live-haul transportation. M 8. Processing checks. 

Ground Turkey GMPs 

• 
NTF T&R 

– 

– 
– 

– 
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Chiller BMPs 
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Chiller BMPs: Objective 

•	 Assess immersion chilling management strategies 
and their effects on the microbiological quality of 
carcasses in commercial turkey slaughter facilities 

•	 Develop chiller best management practices that 
contribute to controlling and/or reducing the 
incidence of Salmonella and Campylobacter on 
post-chilled turkey carcasses 
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Chiller BMPs: Conclusions 

• Maintain total chlorine at 15-25 ppm 
• Type of chlorination does not matter 
• pH does matter 
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Chiller BMPs: Take Home Message 

Properly managed immersion chilling 
systems are effective as part of an overall 

pathogen control program 
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NTF Process Control Mapping 

•	 Monitor various sites throughout slaughter 
process 

• Before scalder 
• After scalder 
• After picker/s 
• At rehang 
• Pre-cropper 
• Post-prechill rinse/AMT application 
• Postchill 
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NTF Process Control Mapping 

•	 Collect wing samples 
– Pool five samples per site 

•	 Samples collected and analyzed for: 
– Salmonella sp. (qualitative) 
– generic E. coli (quantitative) 
– APC (quantitative) 
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NTF Process Control Mapping 

•	 Pilot Status Right Now! 
– Conduct for 30-d in volunteer plants 
– Reassess sampling sites and methods 
– Determine most appropriate points for further 

evaluation 
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NTF Process Control Mapping 

•	 After pilot is complete 
– Present to entire turkey industry 
– Launch industry wide 
– Collect data routinely, as determined by the 


NTF Micro Working Group


•	 Data is to be used to build on the NTF Best 
Management Practices 
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PICTURE!!!

Closing 

• 
infancy 

• 
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Process control mapping study is in its 

– Goal is to build onto the existing food safety 
best management practices, using sound science 

Food safety requires the hurdle approach 

Thank You! 
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