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Breeder Market Transition to Commercial Production

New Farmers

Selling to Each Other

Training Each Other

Feed Companies No Research

Processors Learning – Meat, Skinning 

Understanding Product Quality

Processors Pay by Bird

Produce Rations copying from Other 
specie

Rather than

Yield and Quality

Producers Small return

M k t Sl t D l

New Farmers Poor Results

B eede Ma ket

Market Slow to Develop

Producers left with Birds on Farm
Farmers Cut Back on Feed

Poorer Results/Poorer Quality 
Products

Breeder Market

Fast Collapse
Consumer Resistance/Low Prices

Farmers forced to reduce costs 
further

Quality deteriorates further 

Collapse of Industry

Consumer Resistance/no sales

Sell to New Country – Cycle Starts Again



Quality Control
Production Control

Value ChainValue Chain

External Revenue



Industry Today
What is our Product
Value Chain
Marketing Plan



Current Situation
Size of Markets
Opportunities



Terminology 
Costing Production 

Specie Slaughter 
Age

Slaughter     
Live Weight

Feed Conversion
(FCR)

Broiler Free Range 49 + Days 2.5kg 3:1

◦ Input Costs
◦ Revenue sources
◦ Slaughter Age

Pigs – Pork 120 + Days 75kg 2.4:1

Ostrich – Current World 
Average

365+ Days 95kg 5.9:1

Slaughter Age 
◦ Genetics 
Practical What if’s

Ostrich Target* – Year 3 280 + Days 110kg 3.8:1

Ostrich Target*– Year 7 225 + Days 122kgs 2.4:1

Ostrich Target* – Year 10 200 + Days 125kgs 2:1

Carcass Grading
Yield Classifications

* Ostrich Under Production Nutrition and Management



Effects of Nutrition
Principles of Ration DesignPrinciples of Ration Design 
Ingredient selection 
Ingredient IdentificationIngredient Identification
Feeding Rates
Feed ManagementFeed Management
Feed Manufacture
Visit to Feed Mill



Knowledge of Feed
Mixing
Weighing
Feed Management
Water Management
Stockmanship
Supplementation



Bird GroupingBird Grouping
Pen Design and Layout
Terrain Assessment
Biosecurity MethodsBiosecurity Methods
Water Quality
Egg Handling Methods
Record KeepingRecord Keeping 
Layout and Design for Feeding & Water
Incubation Facilities and Methods
Chi k H dli F iliti d H dliChick Handling Facilities and Handling
Stress Minimisation/Stockmanship
Vaccination Programs & Disease Control



Nutritional HistoryNutritional History
Grading and Classifications
Records

BMIOA Superior Genetic Hen Grading System
Final BMIOA Hen Grade Summary

Farm Name: Blue Mountain Ostrich
Chip ID: #123H67P4952
Nutritional Classification: Nutritional Class 5

Rating Classification Rating % Weighted % Actual % Rating Status*

Importance
Improvement Program
Challenge Feeding

Production Rating: 80.0% 20% 16.0% PD
Confirmation Rating: 20.0% 20% 4.0% Approved
Progeny Survival Rating: 46.7% 20% 9.3% Approved
Progeny Meat Yield Rating: 84.0% 20% 16.8% Approved
Progeny Skin Yield Rating: 80.0% 20% 16.0% Approved
Total: 62.1% 100% 62.1%

Final BMIOA Hen Grade: Grade 3Challenge Feeding
Identification of Quality Bird
Measurement Points
S i G i P

Final BMIOA Hen Grade: Grade 3
*PD in Status Column: Possible Disqualification

BMIOA Final Hen Grade Index:
Hen Grade #1: 90 to 100%
Hen Grade #2: 70 to <90%
Hen Grade #3: 55 to <70%

Superior Genetics Program



Selecting Good BreedersSelecting Good Breeders 
Behaviour
Breeding signs 
FacilitiesFacilities 
Fencing
Systems 
F d M tFeed Management 
Health Care 
Record Keeping
Egg Gathering and Handling 
Practical will include observations of breeders
Biosecurityy



Design of Facilities 
Different Machines 
Egg Collection, Sanitation and Storage
S tti d H t hiSetting and Hatching
Emergency Back Up 
ProceduresProcedures 
Maintenance 
Record Keeping p g
Biosecurity



Management in Early Weeks g y
Systems 
Feed Management 
Identification  
Health care 
Biosecurity
Recognising a Quality Chick
Understanding Fading Chick Syndrome



Management Systems
Feed Management g
Records
Health Care
How to carry out an Autopsy
Identifying a Quality y g y
Slaughter Bird
Biosecurity



Slaughter
HACCP planning 
Grading 
Skin removal 
Skin treatment 
Equipment requirements
Comparison of systems 
Working with multi specie slaughter plants



Meat processing:
◦ Deboning
◦ Muscling Out
◦ Muscle Identification
◦ HACCP planningHACCP planning  
Tanning, Feather Processing and Oil:
◦ Basic principles of each sector



Current Situation
Size of Markets
Opportunities
Quality Marks
A S hAssurance Schemes



Where in the Production Chain?
Sufficient Infrastructure to start Ostrich 
Business
S ffi i RSufficient Resources 



Marketing Plan
◦ Starts on Farm
Operational Plan

How to achieve◦ How to achieve
Development Plan
◦ Program of developmentProgram of development 
Financial Plan
◦ How is it financed



Feed
ProductionProduction
◦ Ensure consistent Bird Flow
◦ Traceability 
Slaughter and Processing
Marketing
Consolidating the Plan 




