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Hatchery:

What came first, the chicken or the egg? It has been a question that has had scientists and philosophers squawking for ages. However, maybe a more significant question would be how it got on your dinner table tonight?
Breeding companies specialize in harvesting fertilized eggs from their broiler breeders. A broiler is the standard meat-type chicken that would be bought in the supermarket. Broiler breeders are chickens that are used solely to multiply more broiler chicks.  These are different from table egg laying hens. Table-egg laying hens only produce infertile eggs for human consumption, while broiler breeders will produce eggs that will be fertile and hatch baby chicks. Once the breeders produce their eggs, they are collected and taken to the hatchery where they will be kept in an incubator for a twenty one day incubation period.
Growout:
Once the chicks hatch, they are placed in a growout facility. Heaters are used to keep the temperature comfortably warm for the young birds. Also, during the first stages of growth only one half of the poultry house is used. This keeps the baby chicks closer together so they can stay even warmer. Once they start to grow, the entire barn is opened up for the birds to roam freely and allow for more space to accommodate their growth. Most broiler operations use drinker lines to deliver water to the birds. These lines have nipple bits to reduce the chance of the bird making a mess while drinking and improve water sanitation. Chickens have continuous access to feed and water. Any vitamins, medications, and additives that need added can be sent through the drinker lines or mixed in the feed.  A broiler is typically raised to about 45 days of age before being harvested.

Harvesting:

When the birds reach the needed age and weight, they are delivered to the processing plant.  At the processing plant, they are humanely euthanized. This procedure has evolved over time to allow for quicker, safer, and more humane processing techniques. USDA meat inspectors grade and inspect the meat for quality and food safety standards.  Grade standards can help determine what product the carcass will be used for.  Many different cuts of meat come from chicken ranging from a whole bird, to boneless skinless breasts.  Value added products are very popular in the industry as well to make cooking easier on the consumer.  Precooked chicken wings or marinated chicken filets are some popular examples of value added products.   
Packaging and Retail:

The meat is then weighed, packaged and labeled. Price is determined on a per pound basis.  Refrigerated semi-trucks deliver the chicken to supermarkets throughout the state where individual consumers can purchase it. As people turn to healthier eating habits, chicken products offer a great high protein, low fat, cost competitive, and convenient alternative to other meats.  For the highest quality and freshest chicken, always choose “California Grown.”      
