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1. Executive Summary 

 

The market for locally grown fresh poultry has grown steadily in the US. A number of small-

scale poultry producers report that there is a lack of suitable processing options for them. A 

small-scale poultry processing facility can assist these farmers.  

 

Scope – This sample business plan is designed to inform and support prospective small-scale 

poultry processors. The report includes sample operations, management, marketing, and 

financial plans which would assist a potential entrepreneur to understand the basic elements 

of a small brick and mortar poultry processing plant. 

 

Methodology – The information and statistics used in this report are gathered from 

secondary market research. Secondary market research includes reports from IBISWorld, 

Datamonitor and industry reports (USDA, IEDC, and FAO) along with general Google searchs. 

Reports and studies on brick and mortar poultry facilities were also collected show 

operational details and financial feasibility. Lastly, there are many guides for best practices 

in small poultry plants and the information from several of these guides have been included 

in this sample business plan. 

 

Main Findings– There are opportunities for small-scale poultry processors and the demand 

for locally grown fresh poultry products is increasing. Small-scale poultry processing plants 

are able to provide easier market access to small and midsize poultry growers. Demand for 

locally sourced poultry has increased in recent years, although it remains a small share of 

total product demand. An entrepreneur can start a small-scale poultry processing plant to 

serve local and out of state customers. Organizations like USDA, SBA and IEDC can help this 

start-up with initial expenses in the form of loan and grants. 

 

Small scale poultry processors do suffer from several disadvantages.  First, relatively high 

operating costs are a problem as compared to larger industrial poultry slaughter operations.  
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As such, entrepreneurs should be focused on developing markets that are able to pay more 

than simple commodity production. 

 

Market research shows two types of consumers as potential target markets for sustainable 

poultry.  First, families, particularly those who are homemakers are main target market for 

the plant’s production. Second, local food, including poultry, is preferred by people who fall 

in the following two age groups: 18-35 years and 55+ years.  Within these age groups, 

consumers with medium to higher incomes are more likely to shop for local food specifically 

and are more likely to pay more for local poultry. 

 

Note: In the financial feasibility section, the costs and budget provided are based on 

assumptions; the costs could vary when it comes to the actual scenario. Like the land, electricity, 

water and LPG rates, the salaries offered to the employees etc. 
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2. US Poultry Industry Analysis 

 

While, this business plan is designed to look specifically at local and small scale processing, 

it is also important to have an overview of the overall poultry industry. Overall industry 

information is important because conventional poultry is an easy substitute for sustainable 

or local poultry.  Changes and trends in the overall industry can likely point to changes in a 

local and sustainable poultry industries. 

 

According to Center of Concern (COC), chicken industry in the US is known as a profitable 

and globally competitive industry. The industry is self-described as a model for efficient 

production of affordable, nutritious, high quality products that reach customers in the US 

and across the globe. Companies operating the US chicken industry have and continue to be 

major innovators in transforming the industry from one defined by scattered family farmers 

to one dominated by a few large firms that have transformed the common chicken into a 

global commodity (the “broiler”) at the heart of a domestic industry which produced 36.1 

billion pounds and saw a retail value of US$43 billion in 2007. Prices have trended 

downward for many years and per capita consumption now exceeds 80 pounds. The US 

poultry industry attributes its success to a more efficient structural organization, improved 

production and processing technologies, and a continuing responsiveness to consumer 

demands. 

 

In terms of consumer demands, US shoppers have more options than ever before. Product 

inventory has expanded from whole dressed birds and cut-up-parts to numerous further 

processed items like frozen meals, chicken nuggets, and ready-to-eat cooked chicken. 

 

2.1 Market Statistics 
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According to National Chicken Council, Americans consume more chicken than anyone else 

in the world – 83.6 pounds per capita – the number one protein consumed in the US.1 Table 

1 below represents the key economic measurement facts for Broiler Chicken Industry. 

 

Table 1: Broiler Chicken Industry – Key Facts 

Basic Economic Measurement include: 

Number of workers directly employed 300,000 

Number of workers indirectly employed 200,000 

Number of family farms growing broilers and/or producing hatching eggs 30,500 

Amount of corn used for broiler and breeder feed 1.2 billion bushels 

Amount of soybean (meal component) used for Broiler and breeder feed 500 million bushels 

Amount of mixed feed used 55 million tons 

Wholesale value of shipments of industry US$50 billion 

Consumer expenditures for chicken US$70 billion 

Source: National Chicken Council 

 

Few facts:2 

 In 2011, the poultry industry processed: 8.7 billion chickens 

 In 2011, American poultry companies produced: 37.7 billion pounds of chicken. 

 

The US Poultry and Egg Association (“USPEA”) lists 43 broiler companies on its website. The 

two largest broiler companies, Pilgrim’s Pride Corp. and Tyson Foods Inc., accounted for 40% 

of the 2010 market. Table 2 shows the top 25 broiler companies and their relative market 

share for the year of 2010. 

 

Table 2: Top 25 Broiler Companies in 2010 

2010 
Rank 

Company 
Finished Weight Avg. 
Weekly Lbs 

Finished Weight Avg. 
Annual Lbs 

Market 
Share 

1 Pilgrim's Pride 146 7,592 20.3% 

                                                           
1 “Broiler Chicken Industry Key Facts”. National Chicken Council. Retrieved on December 16th 2013. 
<http://www.nationalchickencouncil.org/about-the-industry/statistics/broiler-chicken-industry-key-facts/> 
2 “The United States Meat Industry at a Glance.” Meat AMI.com. Retrieved on 16th December 2013. 
<http://www.meatami.com/ht/d/sp/i/47465/pid/47465> 
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2 Tyson Foods 144 7,488 20.0% 
3 Perdue Farms 55 2,860 7.6% 
4 Sanderson Farms 42 2,184 5.8% 
5 Wayne Farms 34 1,768 4.7% 
6 Mountaire Farms 32 1,664 4.4% 

7 
House of Raeford 
Farms 

24 1,248 3.3% 

8 Keystone Farms 24 1,248 3.3% 
9 Foster Farms 20 1,040 2.8% 
10 Koch Foods 18 936 2.5% 
11 O.K. Foods 18 936 2.5% 
12 Allen Family Foods 17 987 2.4% 
13 George's 15 780 2.1% 
14 Fieldale Farms 15 780 2.1% 
15 Peco Farms 15 780 2.1% 
16 Townsends 14 728 1.9% 
17 Case Foods 11 572 1.5% 
18 Simmons Foods 10 520 1.4% 

19 
Gold'n Plump 
Poultry 

8 416 1.1% 

20 Cagle's 7 364 1.0% 
21 Amick Farms 7 364 1.0% 
22 Mar-Jac Poultry 7 364 1.0% 

23 
Marshall Durbin 
Companies 

6 312 0.8% 

24 
Claxton Poultry 
Farms 

6 312 0.8% 

25 Harrison Poultry 5 234 0.6% 
 Other 22 1,125 3.0% 
 Total 722 37,499 100.0% 

Source: National Chicken Council 

 

The value of sales from chickens (excluding broilers) in 2012 was US$79.0 million, down 3% 

from US$81.1 million a year ago. The number of chickens sold in 2012 totaled 178 million, 

down 2% from the total sold during the previous year.3 

 

Prices for finished whole birds are set daily through the interaction of supply and demand, 

and are not controlled by individual poultry processors. Changes in the market prices of 

chickens trail the changes in the price of feed, leading to poor financial performance during 

periods of rising feed costs and good performance in periods of declining feed costs. The 

industry is currently experiencing a period of high feed costs and low chicken prices.4 

                                                           
3 “Economic Data”. USpoultry.org. Retrieved on December 16th 2013. <http://www.uspoultry.org/economic_data/> 
4 “Poultry Processing Economic Review.” Focus Management Group. Retrieved on 16th December 2013. 
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2.2 Iowa Poultry Market 

 

The chicken population statistics for the state of Iowa for the years 2006–2010 is 

represented in table 3. 

 

Table 3: Chicken Population in Iowa (Numbers in ‘000s) 

 2006 2007 2008 2009 2010 

Chicken* 61,605 64,958 65,429 65,972 66,118 

  
 Source: USDA 

 

There has been a constant increase in the chicken population, which reflects that the demand 

of the chicken has also risen over the years.5   It is important to note that much of this chicken 

population will be either contract broiler production or egg layers.  Potential entrepreneurs 

looking to start small poultry operations should, by no means, look at USDA data as 

representative of the number of poultry ready to slaughter.    

 

Looking specifically at small scale chicken production in Iowa, the local supply chain is 

hampered by a lack of processing capacity.  Many farmers are required to travel long 

distrances to get their birds processed. Most rural areas in Iowa do not have an inspected 

poultry processing plant. Many small poultry processing plants have closed, in large part 

because of challenges finding laborers and making a profit. Without these processing plants 

the farmers are unable to provide processed poultry to grocery stores or farmers market. 

Many of the Iowa farmers want to have a poultry processing facility associated with the 

farm.6  

 

                                                           
5 “Livestock and poultry population”. Iowa State University. Retrieved on 23rd Dec 2013. 
<http://www.extension.iastate.edu/agdm/livestock/html/b2-55.html> 
6 “On-Farm Poultry Processing for Home Use” Practical Farmers of Iowa. Retrieved in 23rd December 2013. 
<http://practicalfarmers.org/blog/2013/on-farm-poultry-processing-for-home-use> 
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2.3 Overall Market Trends 

 

Acquisitions by larger industry operators have increased concentration even further during 

the past five years. This trend is projected to continue due to profitability pressures in many 

major firms, as key players concentrate on core business development to achieve optimal 

economies of scale. Most of the larger operators within this industry produce more than one 

type of meat product, and many are expanding their product range.7 

 

US demand for poultry products, as well as the prices for these products, has increased in an 

almost linear fashion over recent decades, with most projections indicating that this trend 

will continue. Production of poultry products has been designed to match demand and as a 

result long term pricing volatility has remained fairly low. Spikes or valleys in the market 

price for poultry are reasonably moderate when compared to many other commodities.8 

Figure 1 represents the chicken price and per capita consumption in the US. 

 

Figure 1: US Chicken Price and Consumption 

 
Source: National Chicken Council 

 

                                                           
7 “Meat, Beef & Poultry Processing in the US: Market Research Report.” IBISWorld. Retrieved on 17th December 2013. 
<http://www.ibisworld.com/industry/default.aspx?indid=251> 
8 “Poultry Processing Economic Review.” Focus Management Group. Retrieved on 16th December 2013. 
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In the US, per-capita consumption of chicken products continues to be more than 

consumption of beef and pork, its two main competitors. In 2010, the per-capita 

consumption of total broiler products reached 82.3 pounds. Per-capita consumption for 

broilers, beef and pork in the US totaled 189.6 pounds. Broilers constituted 43% of the top 

three meats consumed in the domestic market in 2010.9  

 

Demand for locally sourced poultry has increased in recent years, although it remains a small 

share of total product demand. The percentage of livestock operations selling product 

directly to consumers or retailers is much smaller than that for other agricultural products. 

In 2007, only 6.9% of livestock operations participated in direct sales, compared to 44.1% of 

all vegetable farms. The demand of local, fresh and sustainable poultry is increasing as 

people are becoming health conscious. Consumers are desperately looking for local 

chicken.10 

 

2.4 Consumer Demographics for Local and Sustainable Food in the US 

 

According to 2012 Food & Health Survey, around 2/3rd of Americans reported that they have 

given some thought to whether foods and beverages they purchase or consume are produced 

in a sustainable way. When asked what actions they purposely take on a regular basis, about 

four in ten (41%) say they purchase foods and beverages that are advertised as “local.” A 

slightly smaller percentage report buying “foods and beverages at farmers markets” (39%) 

and purchasing “foods and beverages in recycled and/or recyclable packaging” (38%).11 

 

According to another survey conducted in 2010 in Michigan, people who were white and had 

higher incomes generally tend to buy local food but placed lower importance on factors 

associated with value and convenience, while Latinos and those working part time were 

                                                           
9 “The Poultry Industry and Its Economic Impact.” Mississippi State University Extension Service. Retrieved on 17th 
December 2013. <http://msucares.com/pubs/publications/p2719.pdf> 
10 “Mobile Processing: A Solution to a Bottleneck in the Local Food Chain?”. AGWEB. Retrieved on 31st December 2013. < 
http://www.agweb.com/article/mobile_processing_a_solution_to_a_bottleneck_in_the_local_food_chain/>  
11 “2012 Food & Health Survey.” Foodinsight.org. Retrieved on 2nd January 2014. 
<http://www.foodinsight.org/Resources/Detail.aspx?topic=2012_Food_Health_Survey_Consumer_Attitudes_toward_Foo
d_Safety_Nutrition_and_Health> 
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more likely to value these factors.  Latinos were also more likely to value certain local-

specialty attributes like hormone-free animal products and access to information about how 

food was produced.12 

 

According to Booz & Company analysis, shoppers may be spending fewer real dollars at the 

grocery store, and are more interested in value than ever before, their interest in health and 

wellness and sustainability has rebounded tremendously, outpacing traditional product 

categories. For example, 78% of shoppers report interest in reading nutrition labels, paying 

more for organic products, or looking for locally sourced products. The figure below 

represents the same.13 

 
Source: Booz & Company Analysis 

 
Note: We have not found the consumer demographics for overall US but we have found a survey 

conducted in North Carolina for local food. It will give the user some idea about demographics. 

We have mentioned few major outcomes for the study below: 

 

                                                           
12 “Locally Grown Foods and Farmers Markets: Consumer Attitudes and Behaviors.” Sustainability 2010. Retrieved on 3rd 
January 2014. 
13 “US Grocery Shoppers Trends 2012.” Intelligent Clearing Network. Retrieved on 3rd January 2014. < http://www.icn-
net.com/docs/12086_FMIN_Trends2012_v5.pdf> 

http://www.icn-net.com/docs/12086_FMIN_Trends2012_v5.pdf
http://www.icn-net.com/docs/12086_FMIN_Trends2012_v5.pdf
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 Spending on local food by age: Consumers which are in 18-35 years age group and 55+ 

years age group reported to spend more on local food. In 2011, these two age groups 

spent around 40% of their food spending on local food (monthly). 

 

Table 4: Reported Spending on Local Food Over Time, by Age – North Carolina 

Age 0-5% 6-10% 11-20% >20% Total 

18-35 years 

2000 43% 31% 14% 11% 100% 

2004 50% 25% 18% 17% 100% 

2011 22% 14% 22% 41% 100% 

35-54 years 

2000 57% 26% 10% 7% 100% 

2004 53% 24% 15% 8% 100% 

2011 16% 34% 26% 24% 100% 

55+ years 

2000 59% 25% 5% 10% 100% 

2004 56% 14% 10% 20% 100% 

2011 16% 25% 19% 41% 100% 

Source: Appalachian Sustainable Agriculture Project (ASAP) 

 

 Spending on Local Food by Demographics: Income and education are inversely related 

to the reported level of spending on local food. While shoppers in household earning less 

than $25,000 per year report a smaller amount of spending on all food, local and non-

local, they are more likely than higher income shoppers to say that local food 

expenditures make up a sizeable proportion of their total spending. Approximately one-

quarter (26%) of consumers with household incomes below $25,000, compared to 14% 

of those with incomes above $50,000, said that local food purchases constitute over 30% 

of their spending.  

 

The pattern is similar with respect to education: over one-third (36%) of those without 

a high school diploma reported spending more than 30% of their bill on local food, in 

contrast to 21% of college graduates and 14% of those with some graduate schooling. 

The table below represents the spending on local food by education, gender and income. 
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Table 5: Spending on Local Food by Demographics – North Carolina 

  None 
1-

5% 
6-

10% 
11-

20% 
21-

30% 
>30% Total 

Education 

No. H.S. Degree - 14% 20% 16% 14% 36% 100% 
H.S. Grad. 2% 19% 27% 19% 13% 21% 100% 
College/technical 
school 

4% 16% 29% 22% 12% 17% 100% 

College grad. 2% 17% 26% 21% 13% 21% 100% 

Age 

18-34 2% 20% 18% 21% 15% 24% 100% 
35-44 1% 17% 28% 25% 10% 18% 100% 
45-54 2% 14% 34% 21% 9% 20% 100% 
55-64 3% 19% 24% 19% 15% 21% 100% 
65+ 2% 18% 27% 18% 14% 20% 100% 

Gender 
Men 3% 16% 32% 23% 8% 18% 100% 
Women 2% 18% 24% 20% 15% 21% 100% 

Household 
Income 

<$25,000 4% 16% 25% 14% 16% 26% 100% 
$25,000 – 50,000 3% 16% 25% 23% 9% 24% 100% 
$50,000+ 1% 18% 30% 24% 14% 14% 100% 

Total  2% 18% 27% 21% 13% 20% 100% 
Source: Appalachian Sustainable Agriculture Project (ASAP) 

 

The most recent national data suggest that while local food consumers are demographically 

diverse, they are very similar in their motivations for buying local. The majority of 

respondents to a national study cited freshness (82%), support for the local economy (75%), 

and knowing the source of the product (58%) as reasons for buying local food at direct 

markets or in conventional grocery stores (Food Marketing Institute, 2009). 

 

The local-food movement has been gaining momentum in developed countries, and in many 

developing countries as well, in recent years; in the US alone, sales of locally grown foods, 

worth about $4 billion in 2002, could reach as much as $7 billion by 2011. Local food's 

claimed benefits are driving health- and environment-conscious consumers to seek 

alternatives to the industrial agriculture system whose products dominate grocery-store 

shelves. It is also linked to the localization efforts of people who believe that rising transport 

costs and reaction to globalization will trigger a shortening of economic links and greater 

reliance on local and regional economies.14 

 

                                                           
14 “Is Local Food better.” Worldwatch.org. Retrieved on 3rd January 2014. <http://www.worldwatch.org/node/6064> 

http://www.worldwatch.org/node/6064
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Conclusion: Local food, including poultry, is preferred by people who fall in the following 

two age groups: 18-35 years and 55+ years. These consumers are health-conscious and 

believe that locally grown food is sustainable alternative as well as better for farmers. Locally 

grown poultry is preferred by households with medium-to-high income groups as people in 

low-income group believe that locally grown food / poultry are expensive and they cannot 

difficult to afford.. 

 

2.5 Industry Forecast 

 

Due to recovering consumer sentiment, population growth and strong export demand, 

poultry/meat processing revenue is forecast to increase annually during the five years to 

2018.15 

 

Overall Market Consumption Demographics16: 

 According to the United States Department of Agriculture (USDA), the established trend 

toward increased poultry consumption will continue, rising from 100.3 lbs. per capita in 

2010 to 109.3 lbs. in 2020. 

 The greatest gains will be in chicken, as the consumption of turkey is projected to remain 

fairly consistent, at approximately 16 to17 lbs. per person until 2020. 

 Within chicken consumption there has been a move from fresh to more processed 

products. In 2000, 72% of eating occasions involved fresh chicken, as opposed to 

processed (15%), while in 2010, 68% of the occasions were associated with fresh as 

opposed to processed (22%) chicken. 

 

3. Operations Plan 

 

                                                           
15 “Meat, Beef & Poultry Processing in the US Industry – October 2013.” IBIS World. Retrieved on 16th December 2013. 
<http://www.prweb.com/releases/2013/10/prweb11223040.htm> 
16 “AMERICAN EATING TRENDS REPORT – July 2012”. International Market Bureau. Retrieved on 16th December 2013. 
<http://www.ats-sea.agr.gc.ca/amr/6215-eng.htm> 
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3.1 Work Plan and Flow of Work 

 

3.1.1 Process Flow and Equipment Required 

Live birds are delivered in crates. Workers will remove birds from crates carefully and will 

keep them in holding area. The birds can be directly placed in funnel-shaped kill cones after 

removing them from crates. There floor workers will cut the blood vessels of birds. In the 

conventional industry, the carotid arteries and the jugular veins are cut on both sides of the 

neck by a deep cut in the front. If the plant is planning to produce halal / kosher meat, only 

one side of the neck is cut, so the birds bleed more slowly. The figure below presents the 

processes involved in the daily operation of a small poultry processing plant. 
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Figure 4: Process Flow Diagram 

 

Scalding 

The birds will be removed from the killing cones for scalding. Birds are scalded (immersed 

in hot water) to loosen the feathers. Heat breaks down the protein holding the feathers in 

place. Scalding is very temperature-sensitive so workers should know how-to-do it. The 

appearance of the dressed bird when sold is largely determined by the temperature of the 

water in which it is scalded before being picked. The length of time it may be kept in ice 

storage and the numbers of birds an hour that may be processed with specific equipment are 

also very dependent on the scald temperature. 
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Picking 

The quality of the pick is related to the scald. If the scald water was too cool, the feathers 

won’t loosen; if it was too hot, the skin will tear in the picker. After feather removal, the 

heads, oil glands, and feet are removed. Small processors usually cut the head off. The feet 

are removed at the knee joint. Birds are put on evisceration shackles after scalding and 

picking. Nine shackles per minute is a good rate during evisceration. 

 

Generally speaking, small poultry processing plants will use manual evisceration methods. 

To eviscerate manually, cut around the vent, open the body, and draw out the organs. 

Remove inedible viscera or guts (intestines, esophagus, spleen, reproductive organs, and 

lungs). Loosen the crop so it will come out with the guts. The plant will eviscerate manually 

with scissors, knife, or a handheld vent-cutter gun with a circular blade, and draw out the 

guts by hand. For state and federal inspection, the guts usually remain attached. They can be 

separated but must remain alongside the bird so that the inspector can see both the inside 

and outside of the bird as they look for disease or other problems. If the gut is torn, microbial 

contamination will occur. 

Washing can occur at different points in the slaughter process. The most common point is 

before chilling, when the carcass is washed in-side and out. Small plants use food-grade 

hoses and sprayers. 

The next steps will be cooling, cutting and deboning of the chicken. A person will be 

responsible for packaging of processed chicken and placing them in a cooled storage unit. 

 

3.1.2 Equipment Needed 

 

The choice of equipment, in part, depends on the knowledge and skill of the workforce. The 

small-scale poultry processing start-up will need following equipment to complete the 

processing:  

 Transport crates  

 Kill trough, cones, stunning knife, and assorted other knives  

 Scalders, singeing burner, batch picker, evisceration shackles  
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 Evisceration tools  

 Carcass wash sink and hoses  

 Air (versus water) chill equipment  

 Packaging equipment  

 Assorted stainless racks and tables  

 Clean-up sinks  

 Pressure washers and other clean-up equipment 

 

The basic stages and equipment needed for small-scale, small-plant processing is 

summarized in the following table for employees workers, if they are new to the system. 

 

Table 6: Equipment Needed in each Stage of Poultry Processing for Small-Scale Plant 

Srl. 
No. 

Processing Stage Equipment Needed 

1 
Pre-slaughter: catching and transport. Farmers 
will transport birds to facility 

50 plastic transport crates (8-10 birds 
each) 

2 Hand unloading and holding 
No special equipment needed. Birds can 
be held in plant in transport crates 

3 

Immobilizing, killing and bleeding: birds 
removed from crates and placed in 
funnel-shaped cones, killed and then bled by 
hanging on shackles on non-motorized track 

1 kill trough (4 station per side) with 4 
kill cones 
4 hanging shackles 
10 knives for kill (cutting throats) 

4 
Feather removal: birds removed from cones and 
scalded. Birds are put on evisceration shackles 
after scalding and picking. 

2 gas-fired scalders with a dunking 
mechanism (12-bird capacity) 
1 singeing burner 
1 tub or batch picker (12-bird 
capacity) 
12 evisceration shackle 

5 Manual removal of head, oil glands and feet. 
10 knives for removal of head, oil 
glands and feet 

6 

Evisceration: small plants eviscerate annually 
with scissors, knife or a handheld vent-cutter 
gun with a circular blade, and draw out the guts 
by hand. Feathers and guts removed manually 

4 scissors for evisceration 
1 handheld vent cutter 
1 lung puller 
1 gut trough (stainless steel) 
5 barrels (non-flow-away Method) 

7 
Washing the carcass: carcass washed inside and 
out before chilling. 

1 food-grade hose and sprayer system 
with chlorinator 
1 carcass wash sink w/sideboard 

8 
Chilling: carcass is chilled to lessen microbial 
growth. 

Air chill 
1 probe-type, calibrated thermometer 
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1 insulated room with a temperature of 
20-35 degrees 
Rack system to hold birds 
Water chill (backup and extremely 
small batches): 
2 food-grade plastic or stainless steel 
bins (with bottom drainage holes) 
Ice machine (crushed, not cubed, ice) 
300-lb capacity 

9 Cut-up, deboning and further processing 10 knives 

10 

Aging and packaging: poultry needs to age for at 
least four hours before it is eaten or frozen or it 
will be tough. After a carcass is properly chilled, 
it is ready to be packed in a cool room 

Whole birds: 
Special shrink-wrap bags (that shrink 
when dipped in hot water) 
1 stainless steel hot water tub 
1 clip machine to close bags 
Whole birds and parts: 
dry pack trays and wrapper 

11 Delivery and distribution 
Customer pickup of product; 
commercial delivery companies to 
deliver product if needed 

12 Clean up 2 pressure washers 

13 Other equipment 

11 wire rack shelves (5 ft by 2 ft) 
1 three-basin sink 
2 sterilizers (or sanitizers) 
2 stainless steel tables (2’ x 6’) 
4 stainless steel tables (3’ x 6’) 
1 stainless steel table (3’ x 4’) 

Source: Agriculture Marketing Resource Center (AGMRC) 
 

3.1.3 Average Day and Week 

In an average day at plant employees will come to work and change into work clothes. Each 

employee is required to wash hands with soap before entering the work area. All jewelry 

must be removed prior to the start of work. Often a small plant will find that in order to make 

best use of labor they should slaughter in the morning, chill the birds, and eviscerate in the 

afternoon. 

 

Once the kill and processing work is completed for the day, the plant must be sanitized / 

cleaned properly. Once changed all equipment is washed down and then soaked with an 

organic acid. This organic acid has to sit for 2 hours and then is rinsed. Once all cleaning is 

complete the employees change out of their work clothes. This is the end of one full day for 

the processing and cleaning staff. 
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3.1.4 Supply Analysis 

Poultry processing is highly dependent on a sufficient supply of animals for slaughter. 

Animal production is dependent on a strong local farming community which includes a 

sustainable feed supply and a suitable environment for raising animals.  Food processing 

operations are energy and water intensive. Adequate natural gas for boilers and electrical 

power for processing equipment is necessary for planning a poultry processing facility. 

Processing poultry requires huge amounts of water and often this water must be pretreated 

because of high Biological Oxygen Demand BOD prior to entering the municipal waste 

system. 

  

 

3.2 Floor Plan 

 

Small plants are generally specialized buildings; however, some small plants are former 

dairy parlors or other renovated buildings. The owner / operator needs to decide the volume 

of birds he/she would like to process before finalizing the plant layout. To take advantage of 

more automatic equipment the operator may decide to slaughter only at certain times during 

the week and process enough then to sell from stock the rest of the time. 

 

Selecting the location for the establishment is an important factor in providing a sanitary 

environment for producing poultry products. When selecting a location, the operator will 

need to consider the physical environment of the site, accessibility, separation of the 

premises from other businesses, common areas shared with other establishments, and 

whether or not the operator will conduct uninspected businesses such as retail stores or 

custom slaughter on or near the premises. If the operator is going to operate across state 

lines, he/she must operate under USDA-FSIS inspection. 

 

The plant will have following work areas to operate in an efficient manner: 
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 Receiving and holding area: for unloading crates and hanging birds or putting them 

in cones. 

 Dressing area: for killing, bleeding, scalding, and picking. 

 Eviscerating area: for eviscerating, inspecting, and chilling; separated from the 

dressing room by a wall. 

 Packing area: for packing and sometimes cutting up. 

 Refrigerated area: for chilling or freezing. 

 Shipping area: for moving product onto trucks. 

 Other areas are needed for offices, inedible, cleaning, maintenance, toilets, dressing, 

lunch, and supplies. 

 

A sample floor plan is attached the Appendix A. 

 

3.3 Regulations and Inspections 

 

Domestic regulations and legislation affects how poultry is produced, marketed and priced. 

Knowing the conditions, challenges and objectives allow an entrepreneur to react to controls 

that may impose additional cost or risk. Food safety is the top priority for companies that 

produce and process chicken products in the US. 

 

3.3.1 Food Safety Regulation 

 Federal Inspection – The Food Safety and Inspection Service (FSIS) is the public health 

agency in United States Department of Agriculture (USDA) that is responsible for 

inspection at meat and poultry processing facilities. All chicken products must meet or 

exceed these safety standards set forth by FSIS in order to reach American consumers. 

In a federally inspected slaughter operation, every bird is inspected and inspectors have 

the authority to halt production for food safety violations.17 

 

                                                           
17 “Food Safety and Inspection in the U.S. Broiler Chicken Industry.” National Chicken Council. Retrieved on 23rd December 
2013. <http://www.nationalchickencouncil.org/industry-issues/food-safety/> 
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 Hazard Analysis Critical Control Point (HACCP) –HACCP, which is a systematic, 

science-based and preventive approach to food safety that addresses potential 

biological, chemical and physical contamination of food products. HACCP plans consist 

of measures to protect the food from unintentional contamination at critical control 

points. HACCP is used in the meat and poultry industry to identify potential food safety 

hazards, so that key actions can be taken to reduce or eliminate these risks. 

 

When suitable, plants use a variety of intervention strategies at their critical control 

points. In chicken processing plants, some interventions might include: the use of food-

grade additives that kill or reduce the growth of potential microbial hazards; approved 

rinses to kill any surviving bacteria; and metal detectors to make sure that no foreign 

object makes its way into a product. 

 

Microbiological tests are then conducted on equipment and products at chicken plants 

by companies and federal laboratories, including tests for pathogens like Salmonella, 

Campylobacter and Listeria monocytogenes. These tests are another tool in the food 

safety toolbox and are an additional measure used to ensure that food safety systems 

like HACCP are working properly. 

 

Inspection System – In poultry slaughter establishments in the US, on-line carcass 

inspection of chickens is done using a visual method where FSIS inspectors inspect the 

viscera and carcass.  

 

The table below represents the inspection and the limitations for processing the Poultry are 

represented. 

 

Table 7: Inspection and Limitations of the Poultry Processing Units in Iowa 

Criteria 
USDA 
Inspe
cted 

State 
of 

Iowa 
Inspec

ted 

Custom 
Exempti

on 

Producer/Gro
wer 1,000 bird 

Exemption 

Producer/Gro
wer 20,000 

bird 
Exemption 

Producer/Gro
wer or other 

person 
Exemption 

Small 
Enterprise 
Exemption 
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Slaughter 
limit 

No 
limit 

No 
limit 

No limit 
Yes 

(1,000/year) 
Yes 

(20,000/year) 
Yes 

(20,000/year) 

Yes 
(20,000/ye

ar) 

Further 
processing 

Yes Yes Yes Yes Yes Yes 

Whole and 
cut up 

poultry 
only 

Sell to 
home 

consumer 
Yes Yes No Yes Yes Yes Yes 

Sell at 
farmers’ 
market 

Yes Yes No No Yes Yes Yes 

Sell to any 
HRI* 

Yes Yes No No Yes 
Not to all 

HRIs** 
Yes 

Sell to 
distributor 

Yes Yes No No Yes No Yes 

Sell to retail 
store 

Yes Yes No No Yes No Yes 

Interstate 
sale 

Yes No No No No No No 

Note: * HRI = Hotels, Restaurants, and institutions; ** Product produced under the producer/grower or other 
person exemption may not be sold to institutions. 
Source: “Iowa Poultry Slaughter, Processing, and Sales Guidelines for Small-Scale Producers”. Iowa State 
University. 

 

3.3.2 Waste Management Regulations 

Waste generated from a poultry processing plant includes offal, feathers, and blood. Small 

plants usually pay rendering companies to pick up barrels of waste, often at a flat rate (the 

same price whether they pick up one barrel or several). Because of the high expense, some 

processors are considering switching to large-scale composting or to incineration. Small 

processors are also exploring ways to market the waste as natural pet food, raw or cooked.  

 

Wastewater – A lot of water is used in processing, especially for scalding, washing carcasses, 

chilling, and clean up. The wastewater cannot simply be dis-charged into lakes and rivers 

because of the relatively high content of organic matter such as protein and fat and the 

microorganisms present. Small-plant processors may discharge into a municipal sewage 

system, but a municipality can charge high fees for treating water with a lot of organic matter. 

Some initial treatment at the plant will lower this cost. In fact, most large plants—and some 

small ones—have extensive water-treatment facilities.  
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3.3.3 Poultry Selling Licenses 

 

Depending on how poultry is to be sold, there are four possible licenses a poultry seller may 

need from the Iowa Department of Inspections and Appeals, Food and Consumer Safety 

Bureau. 

 

Table 8: Iowa Department of Inspections and Appeals Licenses18 

If entrepreneur wants to. . . License Needed 

Sell poultry directly to home consumers No license needed 
Sell poultry at a farmers’ market Farmers’ Market License or 

Mobile Food Unit License 
Sell poultry at retail store  Retail Food Establishment License 
Sell and distribute poultry to Warehouse 
License**retail stores and/or HRIs 
(Hotels, restaurants, and institutions) 

Warehouse License (A Warehouse License is 
NOT needed if the operator has a Retail Food 
Establishment License for the same premises) 

Source: “Iowa Poultry Slaughter, Processing, and Sales Guidelines for Small-Scale Producers”. Iowa State 
University. 

 

 

 

 

                                                           
18 “Iowa Poultry Slaughter, Processing, and Sales Guidelines for Small-Scale Producers”. Iowa State University. Retrieved 
on 28th November 2013. < http://free.opportunity1.org/design-of-optimum-slopes-for-safety-and-conservation-in-
opencast-download-w22434/> 
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4. Management Plan 

 

A small-scale poultry processing plant does not have large number of employees. In a small-

scale plant, birds are processed in batches. Processors usually do one activity at a time. For 

example, all the birds may be killed, eviscerated, and chilled during the first hours of 

operation, and packaged during the last hours. Workers usually perform a variety of duties 

and the plant needs less number of employees. 

 

 

a) Plant Owner / Manager  

Description 

 Manage cost effective and efficient production of quality products. 

 Develop and maintain capable and effective employees in all areas of production. 

 Maintain a positive employee-relations environment in support of cost effective 

production of quality products by all plant workers. 

 Continuously improve our manufacturing resources, process, and efficiencies. 

Criteria 

 Bachelor’s degree, preferably in Chemical, Mechanical or Food engineering. 

 Experience with or assisting in the management of a food manufacturing plant. 

 Excellent interpersonal and team building skills. 

 Expertise in process and cost management. 

 Strong leadership skills with the proven ability to take the initiative. 

 

b) Production Line Worker (2-3 people for killing, plucking, evisceration) 

Description 

 Ability to work within a team setting 

 Complete on the job training and safety courses 

 Develop skills necessary to operate proper equipment 

Criteria 

 Basic knowledge of equipment used in poultry processing 
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 Ability to follow instructions  

 Demonstrates independent work habits 

 

c) Workers for Chilling, Packaging and Labelling 

Description 

 The staff person is responsible for placing the processed poultry in the chill tank and 

maintains it at a proper temperature.  

 If a chill tank, cooler or freezer is located near the evisceration station to reduce the 

distance workers need to carry a bird, it would reduce both time spent away from 

evisceration and the likelihood that a bird gets dropped on the floor. 

 Person at the Packaging and labelling unit is responsible to give the final touch to the 

processed poultry to be given to the consumer. 

Criteria 

 Basic knowledge of equipment used in the chilling and packaging process. 

 Should be aware about temperature required for chilling 

 

The plant could increase the number of workers if plant owner is planning to expand the 

number of bird processed on daily basis. 
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5. Marketing Plan 

 

5.1 Target Market 

The US poultry industry serves many markets. The first major market separation is between 

the domestic market and the export market. The American market prefers white meat, 

leaving most of the dark meat for export.  For small poultry processing, export markets may 

not be a viable option.  However, for plants planning on breaking down poultry into its 

smaller components, there are significant opportunities to move sustainable poultry into 

institutional markets where the relatively lower price is attractive. 

 

The US market is further segmented into chicken for consumption at home and chicken for 

consumption in restaurants, schools, and other institutions. Most of the white meat is further 

processed. Away-from-home meals and snacks accounted for 48% of the US food dollar in 

2010.  

 

Core Target Market19 

 Families, particularly those where the homemaker* is under 45 years of age, and where 

there are children under 6 years; 

 Most such families prefer processed chicken to fresh, with the exception of large 

families; Households with annual incomes under US$40,000 (greater for processed); 

 Black consumers who tend to choose fresh chicken and Asian consumers who consume 

both fresh and processed; and 

 Those interested in healthy diets (fresh). 

 When poultry is eaten at home, it is most often served as a main meal (97%) and more 

often at dinner (76%) than at lunch (20%). 

 Poultry is most often part of a weekday meal, rather than a weekend meal (72% versus 

28%). 

                                                           
19 “AMERICAN EATING TRENDS REPORT – July 2012”. International Market Bureau. Retrieved on 16th December 2013. 
<http://www.ats-sea.agr.gc.ca/amr/6215-eng.htm> 
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 The frequency of chicken consumption increases slightly over the summer months, by 

two to three percentage points. 

 

The figure below represents the consumers’ preference in term of chicken parts they would 

like to eat. 

 

Figure 5: Shopper Preference in term of Chicken part preference (% of Chicken 

Buyers)20 

 
Source: SymphonyIRI Chicken Council Survey, n =1000 

  

                                                           
20 : Creating a Successful Consumer Market Strategy.” National Chicken Council. Retrieved on 16th December 2013. 
http://www.nationalchickencouncil.org/wp-content/uploads/2012/01/Blischok-Symphony-IRI-NCC-Annual-
Conference-2011.pdf 
*- The “homemaker” is defined by NPD as the head of the household or the primary food shopper, who is typically female. 
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5.2 Marketing Channels 

 

USDA inspected poultry can be sold at following four places: 

a) Retailers 

b) Restaurants 

c) Institutions 

d) Direct to the consumer (via farmers markets or on farm sales) 

 

5.3 Marketing Strategies 

 

 Word-of-Mouth – Word-of-mouth marketing is an unpaid form of promotion—oral 

or written—in which satisfied customers tell other people how much they like a 

product. The best way to find new customers is by word of mouth, where a customer 

tells a friend how great the chicken was and where to find it. Having customers do the 

advertising is the best testimonial around. It is one of the most credible forms of 

marketing / advertising and any start-up can use this technique by providing 

excellent product and customer service to its initial customers. 

 

 Awareness – The start-up needs to create awareness in the area with the help of 

pamphlets, advertising in local magazine / newspaper, or by meeting the potential 

customer in-person. Use a personal network to identify new customers. Talk to family 

and friends; inform the local church community; distribute flyers and price lists to 

colleagues, suppliers, and community groups. 

 

 Describe and label the product by its quality characteristics – If the product is 

labelled properly with all the detail required it can attract the health-oriented 

consumers and environmentally conscious consumers. 

 

 Provide samples to potential customers – The plant owner can distribute the 

product sample to the nearby households in the area. With the help of this method, 
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consumers will come to know about new processing plant and they can spread the 

news, if they like the product quality.21 

 

 Direct Contact – The plant owner can meet in-person to the near-by grocery stores 

and offer some samples. The entrepreneur may receive the product order if the 

grocery store likes the product quality and prices.  

 

 Offer the non-rural public opportunities to learn how chicken is processed on the 

plant. It can attract the consumers of commercial chicken product and the cost is 

negligible. 

 Maintain a customer database detailing purchase preferences and contact 

information. 

 

5.4 Pricing Strategies 

Any plant needs to decide competitive prices to sustain the plant operations and to get more 

customers. Pricing will reflect the competition, cost of production, quality, customer service, 

convenience provided and types of buyer targeted. It is noted that the price to consumers for 

a whole chicken can range from $6 (processed at the farm) to $15 (processed at a small state 

run facility). 

 

  

 

 

                                                           
 December 2013. <http://www.agf.gov.bc.ca/busmgmt/bus_guides/chicken/chicken_mkt.pdf> 
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6. Financial Plan 

 

The fee potential and fee structure for the new plant is highly dependent on the ability of the 

plant to work at capacity throughout the year; and the ability of producers to support the 

processing costs.  

 

Example processing costs in the North Carolina study and elsewhere are as follows:  

 Chickens at a NC plant: $80,000 revenue for 30,000 birds, or $2.40 per bird.  

 Chickens at a NC plant: Processing and bagging whole chickens: $2.50 per bird  

 Chickens at a NC plant: Processing, deboning and cut up: $3.10 cents per bird  

 Turkeys: $5 per bird 

 

Two examples of fee potential are provided below. Assumptions to the options are as 

follows: processing costs noted above are used; 

 

Option 1:  

5,000 whole chickens   $2.50*50,000 = $12,500 

2,000 cut-up chickens  $3.10*20,000 = $6,200 

3,000 turkeys   $5.0*3,000     = $15,000 

Total Fee potential for option 1:       $33,700  

 

Note: The fee potential will depend on the number of birds processed annually. 

 

6.1 Various Costs Involved  

There are two types of expenses included22: 

                                                           
22 “Growing Your Range Poultry Business: An Entrepreneur’s Toolbox – October 2002.” Agriculture Marketing Resource 

Center. Retrieved on 31st December 2013. <http://www.agmrc.org/media/cms/poultrytoolbox_74662D4F2E86E.pdf> 
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 Capital costs: Relatively major purchases that are made infrequently. Examples include 

land, processing equipment, a building for processing, poultry housing, etc. The plant 

owner can take a garage/old factory on rent or lease and equipment on rent to minimize 

the capital cost.  

 

 Operating costs: Recurring expenses that are a regular part of the production cycle. 

Examples include feed, chicks, utilities, and interest and principle payment on debt for 

capital costs. 

Increased capital purchases expose an entrepreneur to greater financial risk, while 

increased operating costs can put him/her at a competitive disadvantage. 

 

 Estimating Income – Most direct marketers charge $1.50–$2.50/lb. for whole 

carcasses. In wholesale business, it becomes more difficult to estimate potential income.  

The working relationship  

 

 Break-Even Analysis – Break-even analysis determines the profit possible at various 

levels of output. Break-even calculations will show the level of production where the 

enterprise can cover operating costs for alternative output prices, wages and costs of 

raw products. 

 

 

Profitability measures include net returns per bird, net returns to labor and 

management, and dollars earned per hour of labor. A 17−25% margin is often needed to 

cover fixed costs. The level of profitability needed is related to whether or not the 

entrepreneur includes labor as an expense. 

 

 Cash-Flow – One of the most critical items for a small plant is having enough cash to 

meet needs throughout the year. Even a profitable business can go bankrupt due to cash-

flow problems. The entrepreneur needs to know how much cash will be needed for day-

to-day operations (operating costs, family living needs, and debt payment) and where 
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the cash will come from (e.g., customer receipts, borrowing, membership equity, other). 

Key in maintaining and improving cash flow will be to find customers that can pay you 

rapidly.  It is often, during the startup phase, advisable to trade some margin for more 

prompt payment.  Additionally, customers with attractively high volumes (and even 

prices) can quickly put significant cash pressure on a small business if they do not pay 

promptly.  Lastly, work with your own poultry producers to set up advantageous 

payment terms.  Remember, when dealing with vendors it is most important to pay 

when you say you will pay, rather than simply pay fast. 

 

Note: Most businesses do not turn a profit for the first few years. “A new enterprise with a 

payoff in five years may look good strictly from a profitability standpoint but may not pay 

the bills between now and then”23 

 

6.2 Estimating Expenses 

Calculating the financial needs for a small-scale poultry plant is somewhat difficult -- there 

are very few working operations in the US that have gone through the process with the 

capacity of 250-500,000 birds processed per year. Staff of Animal Welfare Approved note 

that on-farm capacity (on one hand) and then medium/larger size plants (on the other 

hand) are the current national norm for chicken processing. The following estimates are 

extracted both from the literature (Including North Carolina Examples) and from recent 

construction of small-scale food processing plants in Wisconsin, Illinois, and Iowa. 

 

Table 9: Sample Expenses Models for three scales of local processing24 

Expenses Very-Small Plant Small Plant Regional 

Raw materials/ingredients/packaging $50,000 $120,000 $700,000 

Labor (all inclusive) $80,000 $300,000 $2,800,000 

                                                           
23 “Growing Your Range Poultry Business: An Entrepreneur’s Toolbox – October 2002.” Agriculture Marketing Resource 
Center. Retrieved on 31st December 2013. <http://www.agmrc.org/media/cms/poultrytoolbox_74662D4F2E86E.pdf> 
24 “From Convenience to Commitment: Securing the Long-term viability of Local meat and Poultry Processing.” Niche 
meat Processor assistance network, June 2013. Retrieved on 30th December 2013. 
<http://ir.library.oregonstate.edu/xmlui/bitstream/handle/1957/38213/Local%20Meat%20and%20Poultry%20Proces
sing%20Report%20LGwin%20June%202013.pdf?sequence=4> 



 

P
ag

e3
3

 

Office-related overhead* $1,000 $4,000 
$25,000 

 

Processing-related overhead** $30,000 $61,000 $450,000 

Other Overhead*** $20,000 $32,000 $150,000 

Loan Interest $10,000 $25,000 $165,000 

Depreciation $10,000 $23,000 
$152,000 

 

Total Expenses $201,000 $565,000 $4,442,000 

*E.g., Office supplies and equipment, advertising, phone/postage. 

**E.g., Utilities, small tools, supplies, repairs/maintenance, vehicle expense, laundry. 

***E.g., insurance, license, property taxes, legal/accounting services, donations, dues, travel, miscellaneous  

Source: Niche Meat Processor Assistance Network, June 2013 

 

Labor Cost: Butchers and other floor workers are usually paid $10-12 an hour. We have 

calculated the labor cost as $10/hour and assume that each employee will work on average 

6 hours/day in initial stage. We have calculated the cost for 3 full-time employees including 

some taxes. There will be no labor costs, if the plant owner is planning to employ family 

members for processing. So the labor cost will be zero and total cost will come down to 

$121,000. Again, poultry processing is a seasonal business so the labor cost will vary depending 

on the workloads. 

 

These expense models make it clear that opening a new processing facility cannot be done 

without commitments of significant livestock volume and significant capital. Individual 

plants at any one of the three scales could likely be viable with 10% more or less 

revenue/livestock, depending on the specifics of their operations. 

 

The table below presents the budget for a small-plant which processed 147,000 birds in a 

year. This is a sample budget and can be re-arranged based on the number of birds processed 

and operating costs. 
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Table 10: Small Processing Plant Budget25 

Income    
Process 147,000 
birds 
 

 
$441,000.00 

 
 

Total Gross Income   
$441,000.00 

 
Annual Overhead Cost    
Building  $45,752.87  
Equipment  $8,964.31  
Lagoon System  $1,577.69  
Insurance  $6,149.63  
Taxes  $10,416.05  
Misc.  $791.39  
Total Annual Overhead Costs   $73,651.94 
Operating Cost    
Labor  $80,000.00  
Packaging  $27,000.00  
Utilities    
 a Electric $2,400.00  
 b Water $1,872.00  
C LP Gas $1,650  
Offal Disposal  $1,355.00  
Repairs and 
Maintenance 

 $7,500.00  

Supplies  $2,400.00  
Misc.  $2,450.00  
Total Operating Costs   $126,627.00 
Total Cost (Year 1)   $200,278.94 
Breakeven/bird Processed  $147,000.00 1.53 
Net Income   $216,121.06 
Net Income/Bird   $1.47 

Source: Agriculture Marketing Resource Center (AGMRC) 

 

Small Processing Plant Budget Detail – Description of above mentioned cost 

Basic Assumptions:  

 Land purchased: 2 acres  

 Dressed weight of 4.5 lbs without giblets  

 84% whole birds; 16% cut-up  

 Plant operates at full capacity: one 8-hour shift 5 days per week, 50 weeks per year  

                                                           
25 “Growing Your Range Poultry Business: An Entrepreneur’s Toolbox – October 2002.” Agriculture Marketing Resource 
Center. Retrieved on 31st December 2013. <http://www.agmrc.org/media/cms/poultrytoolbox_74662D4F2E86E.pdf> 
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 Processed birds are shipped out every other day. Due to the limited storage capacity of the walk-

in cooler, this is necessary for the plant to have enough storage for newly processed birds. 

Freezer rental will be an additional charge.  

 Birds are killed for four hours in the morning and processed in the afternoon in batch processing.  

 Total number slaughtered each day: 150 birds/hour x 4 hours = 600 birds per day, 150,000 birds 

per year.  

 Chill tank capacity is 600 birds; walk-in cooler capacity is 1200 birds.  

 Carcasses are bagged individually. 2% processing loss.  

 Total saleable birds = 147,000 per year.  

 Plant is government-licensed.  

 Offal is picked up daily.  

 A credit line of at least $2,500 per year is recommended for unforeseen expenses.  

 Insurance overhead includes product liability.  

 Crew of 7, including a facility manager. All labor is hired. 

Details:  

 Income- Charge $3.00 per bird  

 Line 1- Building: $348,000, 15 yr. note, 10% interest (Calculated with amortization schedule 

formula = $45,752.87 per year)  

 Line 2- Equipment: $43,642, 7 yrs., 10% interest (Calculated with amortization schedule 

formula = $8,964.31 per year). See Small Plant Equipment Detail in Appendix B.  

 Line 3- Lagoon system: $12,000, 15 yr. note, 10% interest (Calculated with amortization 

schedule formula = $1,577.69 per year)  

 Line 4- Insurance: 1.5% of the initial investment (4116428 x 0.015) = $ 6175.000 per year  

 Line 5- Tax: 2.5% of the initial investment; 411642 x 0.025 = $10291.00 per year  

 Line 6- Miscellaneous (computer, office furniture, etc.): $3000, 3 yr. note, 10% interest 

(Calculated with amortization schedule formula = $1206.34 per year)  

 Line 7- Labor: Six employees working 8 hours/day, 5 days per week, 50 weeks per year, $7 per 

hour  

 Line 10- Packaging (shrink bags, staples, labels): $0.18 per bird (600 birds/day x 5 days/week 

x 50 weeks/year x $0.18/bird = $27,000.00 per year  

 Line 11- Utilities costs:  

Electric (for lights, cooler, picker, scalder) - 2,500 kwH/month x .08/hour x 12 months= $2,400 

per year  
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Water: (8 gals. /bird x 600 birds/day x 5 days/week x 50 weeks/year)/1000 gallons x $1.50 per 

1,000 gallons = $1,800 year  

LP Gas (to heat water): (4 hours/day x 1.5 gallons per hour x 5 days/week x 50 weeks/year) x 

$1.10 gallon = $1,650 per year  

 Line 12- Offal disposal: 1.25 lbs./bird x 150,000/415 lbs (weight of 50-gallon drum) x $3 per 50-

gal drum = $1355 per year  

 Line 13- Repairs and Maintenance = $7500.00  

 Line 14 – Supplies (includes gloves, soap, aprons, hair nets, knives, towels, scrub brushes, 

buckets, plastic totes, stacking trays for cooler, office supplies) = $2450 per year  

 Line 15- Miscellaneous = $2400 per year  

 Line 16- Cost per bird (Breakeven) = $1.53  

 Line 17- Net Income = $216,121.06  

  

6.3 Organization which might assist an entrepreneur with initial 

expenses 

 

 US Department of Agriculture (USDA), Small Business Administration (SBA), or 

other loan guarantee programs – These organizations work closely with local banks 

to make sure that banks have ability to offer the initial loan to a start-up. These federal 

government agencies guarantee the loan to the bank if there is a default, therefore 

significantly lowering the risk to the bank.  

 Iowa Economic Development Corporation – State and other county Economic 

Development Corporations offer gap financing for selected start-up and expanding 

businesses. The amount of the loan is based on Business Plan review, and is often tied 

to the number of high-end jobs created by the project.  

 Tax credits for construction and equipment of food enterprises are available in Iowa 

(http://www.iowa.gov/tax/educate/78507.html#exemptdai).  

 Crowd-funding – Crowd-funding / Crowd-investment options are increasingly 
available through the Internet. Platforms such as KickStarter, the Slow Money Soil Trust 
Fund, and others are at their infancy, but may provide financing for smaller projects.26 

                                                           
26 “Department of Agriculture, Trade and Consumer Protection - Division of Agricultural Development”. Agricultural 
Development & Diversification Program (ADD) - Grant Project Final Report. Retrieved on 30th December 2013. 

http://www.iowa.gov/tax/educate/78507.html#exemptdai
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Appendix A 

Attached is a generic floor plan of a small plant, developed by Chan Zuber at Pickwick/Zesco. 

The floor-plan should not be considered approved for licensing; the owner should check with 

state and federal authorities for licensing. 

 

Source: Small-Scale Poultry Processing – May 2003, By AnneFanatico 
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Source: Small-Scale Poultry Processing – May 2003, By AnneFanatico 
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Appendix B  

Small Plant Equipment Detail 

Table11: Equipment in Kill and Picking Room 

Description Price / Unit (US$) Unit Total Price (US$) 
High Velocity Air Curtain  
 

745 3 2,235 

Stunning Knife  
 

1,560 1 1,560 

Multiple-Bird Shackle 95 5 475 
Killing Cabinet 1,875 1 1,875 
Scalder 2,900 1 2,900 
Dunkmaster 2,125 1 2,125 
Spin-Pik Batch Picker  
 

4,700 1 4,700 

Handwash Sink 695 1 695 
Hot & Cold Water Mixing Station 480 1 480 
Total   $17,045 

Source: Agriculture Marketing Research Center 

 

Table 12: Equipment in Evisceration Room 

Description Price / Unit (US$) Unit Total Price (US$) 
Handwash Sink 695 1 695 
SS Three Compartment Sink 1,179 1 1,179 
Eviscerating Table 1,890 1 1,890 
Eviscerated Bird Holding Tank  
 

75 24 1,800 

Stainless Steel Table  
 

382 1 382 

Gizzard Peeler  
 

1,955 1 1,955 

Ice Cuber 3,000 1 3,000 
Ice Bin Cap 900 1 900 
Hot & Cold Water Mixing Station 480 1 480 
Total   $12,281 

Source: Agriculture Marketing Research Center 

 

Table 13: Equipment in Processing Room 

Description Price / Unit (US$) Unit Total Price (US$) 
Stainless Steel Table 382 1 382 
Poultry Cut-up  
 

1,495 1 1,495 

Stainless Steel Table 454 1 454 
Poultry Vacuum Machine  
 

7,350 1 7,350 

Handwash Sink, Floor-Mounted 695 1 695 
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Hot & Cold Water 480 1 480 
Chicken Dolly 199 6 1,194 
Chillpac Transport Food Container 35 36 1,260 
Storage Tubs Cooler 56 18 1,008 
Total   $14,318 

Source: Agriculture Marketing Research Center 

 

 

 
 


