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Breeder Ranch and Hatchery:

Before we begin, it is important to understand some key vocabulary terms:

· Tom: Male turkey

· Hen: Female turkey

· Laying Hen: Female turkey used for breeding

· Poult: Adolescent turkey male or female

In order to produce a consistent product, and highly fertile eggs, laying hens are artificially inseminated at the breeder farms. Hens will typically lay 80-100 eggs in one laying cycle which lasts about 25-29 weeks or just less than six months. Hens are kept in a controlled environment to increase their comfort level and improve production. Eggs are collected and require a 28 day incubation period. 
Growout:
Once the poults hatch, they are placed in a brooder facility. Heaters are used to keep the temperature comfortably warm for the young birds (poults). In the first stages of growth, poults are penned together close to the heat source, feed and water. When they develop enough, (approximately seven days of age) the pens are removed and they are free to move about the entire house.

Nutritionists develop balanced feed diets for the turkeys, mainly consisting of corn and soybean meal mixed with some vitamins and minerals. An average 30-pound tom will require 75-80 pounds of feed in his lifetime.  

Harvesting:

Improved production methods (genetics, feed and management practices) have shortened the amount of time it requires for a turkey to reach the processing plant.  Hens usually take about 13 weeks to reach just over 15 pounds when processed.  On the other hand, toms take about 17 weeks to reach maturity at 33 pounds. Light weight hens are typically sold as a whole bird, especially in high demand during Thanksgiving. Heavy hens (25-27 lbs) and heavy toms (38-44 lbs) are further processed into cutlets, tenderloins, sausage, franks and deli meats.  
Packaging and Retail:

Like other meat industries, the meat is inspected and graded by USDA inspectors based upon meat quality and food safety standards. The meat is then weighed, and packaged with appropriately labeling, or goes into further processed value added products. Price is determined on a per pound basis.  Refrigerated semi-trucks deliver the turkey products to supermarkets throughout the state where individual consumers can purchase it. In 2007, California turkey production ranked 6th in the nation, raising almost 17 million birds. As people turn to healthier eating habits, turkey products offer a great high protein, low fat, cost competitive, and convenient alternative to other meats. For the highest quality and freshest turkey, always choose “California Grown.”
**Additional information available at www.eatturkey.com      
