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EDITORIAL
Dear free-range chicken farmers and other partners,

We are glad to introduce to you the second newsletter of 
“Free-range chickens and signs of quality”. Over the past 
4 months, the four initial supply chains have made great 
progress on implementation of Good Animal Husbandry 
Practices. The existing slaughterhouse in Hanoi province 
has been upgraded and Proconco is now able to advertise 
to their customers that the “Ga Label” Chicken complies 
with Good Animal Husbandry Practices and Good Slaugh-

tering Practices. During the coming 4 months, the other supply chains and 
the project team will heavily focus on the building 3 to 6 new small-scale 
slaughterhouses, implementing Good Slaughtering Practices and on ensur-
ing that the fi rst customers for these new types of free-range chicken prod-
ucts are satisfi ed with the quality.

I insert here a quote from Dr Ann Fanatico, well-known specialist of free-
range poultry in the USA: “Interest in specialty poultry production is growing 
in the U.S. Many small farmers raise poultry with outdoor access, or they 
may raise a heritage American breed.  Many consumers would like to buy 
poultry meat and products from these specialty birds.  However, one prob-
lem is that there are few processing facilities that provide poultry processing 
services for independent producers.  Very large poultry processing plants 
are usually only set up to process their own birds.”

Over the last 4 months, we have fully realized how important it will have 
been to try and address this issue of slaughtering / processing facilities in 
Vietnam within the STOP AI project. In the future, the multiplication of nu-
merous small-scale poultry slaughterhouses (as long as they are compliant 
with some Good Slaughtering Practices) may represent one of the key so-
lutions to maintain the diversity of the Vietnam’s poultry sector, to upgrade 
food safety standards and to control Avian Infl uenza in a more sustainable 
and cost-effective manner.

Enjoy the reading of this newsletter!

On behalf of the STOP AI/ Vietnam project

Patrice GAUTIER

Team Leader
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with his Tau Vang chicken



STOP AI VIETNAM MONTHLY NEWSLETTER  - October 2009
3

Results / Group 1
At least 6 supply chains have been 
strengthened with the below charac-
teristics:

A. The chickens farming system 
is both slow-growth (minimal 
slaughtering age of 80 days) and 
free-range (chickens are allowed 
to roam outside the pens in a 
fenced yard from 40 days of age 
until slaughtering age).

B. Farms & slaughterhouses com-
ply with the Vietnamese regula-
tions. In addition, they comply 
with some Good Animal Hus-
bandry Practices (GAHP) and 
with some Good Slaughtering 
Practices (GSP).

C. The farmers are able to com-
mercialize their chicken products 
and make a profi t.

The above results should be objec-
tively verifi able as follows:

• For (A): by visual observation of 
the farms and by checking the 
farms’ records.

• For (B): by checking the signed 
authorizations from relevant 
Vietnamese public agencies, by 
reading the GAHP and GSP um-
brella documents and by reading 
the project’s inspection reports.

• For (C): by reading the economic 
analysis calculated over one or 
more batches of chicken prod-
ucts sold.

Results / Group 2

Other stakeholders are well informed 
about the project experiences with 
the aim to further develop the concept 
with the existing and some new poul-
try supply chains.

A. Availability of the following mate-
rials in English & Vietnamese:

 - Guidelines on Good Animal 

Husbandry Practices for Free-
range Chickens

 - Guidelines on Good Slaughter-
ing Practices for Small-Scale 
Poultry Slaughterhouses

 - A textbook on Poultry Diseases

 - A Batch Recording Book

 - A note on “Why and how to 
build and operate a small-scale 
chicken slaughterhouse”

 - A video on small-scale chicken 
slaughtering

B. Organization of some study tours 
between end of 2009 and early 
2010

C. Organization of a stakeholder 
workshop in Hanoi early 2010.

THE PROJECT’S OBJECTIVES

THE PROJECT’S BENEFICIARIES
The benefi ciaries of the STOP AI 
project represent fairly well the 
great diversity of the chicken sec-
tor in Vietnam:

1. Proconco is a leading feed 
company which has developed 
a small additional business in 
Hanoi province with a fully inte-
grated free-range chicken sup-
ply chain consisting of a parental 
stock farm, around 50 farmers, a 
slaughterhouse and a marketing 
team.

2. Go Cong cooperative in Tien 
Giang province is a strong small 
cooperative with 10 members 
with a parental stock farm, a 
hatchery and some outgrowing 
farmers.

3. M. Tuong (Phu Giao, Binh Duong 
province) was working individu-
ally with his free-range chicken 
farm (parental stock; hatchery; 
broiler farms) before two neigh-
bors joined him and set up a club.

4. An Thinh company, owned by M. 
Quang in Vung Tau province, is 
a large free-range chicken farm 
now sourcing its chicks from Go 
Cong Cooperative.

5. Mrs. Tam (Dinh Hoa, Women’s 
Union, Thai Nguyen province) 
started a small farm in 2005 with 
support from an NGO and raised 
chicks from 1 day to 21 days old 
before selling them to neighbors.

When this project was introduced in Hanoi and HCMC and discussed with a range of stakeholders last Janu-
ary 2009, many people mentioned that it would be extremely diffi cult to achieve results in a project of just 12 
months. Despite some delays, it looks like that all the supply chains will have started to commercialize chicken 
products by the end of 2009. Below, we detail two groups of results that the project is expected to achieve: 
fi rstly, that at least 6 supply chains are successfully strengthened; secondly, that other stakeholders are well 
informed about the project experiences with the aim to further develop the concept with the existing and some 
new poultry supply chains.

To be continued on Page 4Current STOP AI targeted supply chains



STOP AI VIETNAM MONTHLY NEWSLETTER  - October 2009
4

SUMMARY OF PAST ACTIVITIES 
(02/2009 TO 08/2009)
Following some research work 
conducted in 2008 and two stake-
holder workshops organized in Ha-
noi and HCMC in January 2009, this 
project started in February 20009 
for a projected 12-month duration.

• Set up of project teams by ASVE-
LIS (for farming & slaughtering 
aspects) and by MDI (for market-
ing aspects).

• Literature search and review.

• Production of one project news-
letter in English & Vietnamese.

• Support to 4 initial supply chains 
from March 2009 and to 3 addi-
tional ones since August 2009.

• Signature of Memorandum of 
Understanding with each supply 
chain.

• Numerous visits to the farms, 
slaughterhouses, retailers, local 
administration (veterinary & en-
vironment).

• Discussions with the central De-
partment of Animal Health and 
Department of Animal Produc-
tion.

• Experience sharing with free-
range poultry stakeholders in 
Philippines, Thailand, Europe 
and USA.

• Visits of farms and slaughter-
houses in France, Thailand and 
Philippines (outside the project’s 
budget)

• Design of standards for free-
range chicken farming.

• Design of Good Animal Hus-
bandry Practices specifi c for 
free-range chickens.

• Design of Good Slaughter-
ing Practices for Small-Scale 
Slaughterhouses.

• Design of a model for the build-
ing and running of small-scale 
poultry slaughterhouses.

• Support to implementation of 
GAHP for all supply chains and 
of GSP for one existing slaugh-
terhouse (Proconco).

• Collection, analysis and reporting 
of technical and economic per-
formances of the supply chains

• Inspection visits to check compli-
ance with GAHP and GSP.

• Organization of purchase of 
slaughtering equipment from 
abroad and from Vietnam to 
equip up to 6 new slaughter-
houses.

• Design of one website.

• Assist in commercialization of 
chickens from Dinh Hoa and 
BBC supply chains.

• Quarterly reporting on progress 
made.

Marketing activities undertaken by 
MDI commenced in June 2009 and 
the below activities have been under-
taken:

JUNE
• Developed range of proposed 

6. The Black-Bone-Chicken JSC 
was set up in Ha Giang prov-
ince with previous support from 
research organizations and with 
current support from Caritas (a 
Swiss NGO). It includes a pa-
rental stock farm, a hatchery and 
outgrowing farmers.

7. The Golden Rice cooperative in 

Bac Giang province is involved in 
growing chickens.

To summarize, the benefi ciaries in-
clude: a large company, a medium 
company, a small company, an ex-
perienced cooperative, a young co-
operative, a small club of farmers 
and a group of farmers supported 
by a Women’s Union. This diversity 

has made the project team adapt its 
support according to their individual 
needs. This diversity also means that 
free-range chicken farming is far from 
being a backward farming system but 
is actually a farming system that is fa-
vored even by some very professional 
producers.

IN PHOTO: Mr. Dien, STOP AI northern technical ofi cer, is giving a presentation on STOP AI 
Vietnam overview in the tasting event organized in Dinh Hoa district

To be continued on Page 5

Continued from Page 3
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“Umbrella” designations for free 
range chicken under the project.

• Developed brief information 
sheet for wholesale buyers of 
free range chicken – used as 
marketing tool for meetings with 
potential buyers.

• Developed information sheet for 
direct promotion of free range 
chicken to retail buyers – using 
as direct marketing tool with po-
tential individual retail customers.

• Worked with Proconco to iden-
tify their existing customer base, 
previous customer base and 
locations where they have not 
been successful in gaining sales. 
Based on this jointly developed 
a marketing plan with Proconco 
to target (i) larger supermarkets 
and wholesalers; (ii) larger inter-
national schools and kindergar-
tens; (iii) restaurants serving for-
eigners; (iv) restaurants serving 
Vietnamese people and foreign-
ers but utilizing Proconco style 
chicken; (v) Catering Services; 
(vi) individual customers; (vii) ho-
tels; and (viii) minimarts

• Identifi ed initial target customers 
under each category and make 
marketing visits either in con-
junction with Proconco or utiliz-
ing MDI staff only. 

JULY
• Commenced promotion cam-

paign with the Betterday shop, 
with poster and information 
sheets. One information sheet 
given to each customer making 
purchases in the shop.

• Commenced promotion on inter-
net, with information available on 
Betterday website and on social 
networking sites such as New 
Hanoian.

• Developed material and mailing 
list for email campaign and let-
terbox drop 

• Undertaken market scan and 
survey in Thai Nguyen City to 
evaluate potential market and 
entry points for chicken from 
Dinh Hoa. Developed contacts 
with a number of potential buy-
ers/wholesalers including 6 main 
potential buyers

• Prepared report on Thai Nguyen 
results to stimulate discussion 
about relative merits of targeting 
Thai Nguyen and/or Hanoi as a 
market for Dinh Hoa Chicken.

• Identifi ed the main potential trade 
shows to introduce products to 
consumers.

AUGUST
• Ongoing meetings and discus-

sions with Proconco and Dinh 
Hoa group relating to marketing 
planning.

• Meetings and discussions with 
Phuc Thinh company on the 
potential for Phuc Thinh to pur-
chase Dinh Hoa Chickens

• Finalize “Naturally Vietnam” logo, 
posters and stickers

• Prepare draft fl yers for supply 
chains

• Assist Proconco in success-
ful negotiations with Metro and 
Big C for sales of “Naturally 
Vietnam”/”Ga Label” chicken

• Targeted direct promotion of 
“Naturally Vietnam” chicken un-
dertaken through email cam-
paigns and leafl et drops. 

• Commence pilot marketing of 
“Naturally Vietnam” Chicken in 
two shops in Tay Ho District and 
one catering service in Hoan 

Kiem. Pilot marketing of both 
Proconco and Dinh Hoa chicken 
undertaken and feedback gath-
ered from customers.

• Further negotiations with poten-
tial customers in Thai Nguyen

SEPTEMBER
• Continue pilot marketing in 

Tay Ho pending certifi cation of 
slaughterhouse

• Finalize the booking for 2 trade 
fairs – HCMC Food and Drink 
Expo and SMECOOP exhibition 
in Hanoi

• Commence planning and discus-
sion for VTV2 “Farmer’s Friend” 
program to make video presen-
tation on “Naturally Vietnam”, in-
cluding Dinh Hoa and Proconco 
chicken supply chains for broad-
cast in November.

• Hold marketing workshop/meet-
ing in Phuong Tien Commune – 
Dinh Hoa to introduce Dinh Hoa 
chicken raising system and qual-
ity system to interested buyers 
from Thai Nguyen City. 

• Held meeting with new marketing 
staff of Proconco on 15th Sep-
tember to agree on marketing 
strategies and how MDI can as-
sist Proconco in accessing more 
institutional/school markets.

Continued from Page 4

IN PHOTO: Mr. Diep is showing Tuyen how to use the self-made machine of 
Go Cong cooperative to check hatchability



STOP AI VIETNAM MONTHLY NEWSLETTER  - October 2009
6

Tasks related to production & 
GAHP

• Overall coordination

• Finalize the guidelines on GAHP, 
share the document with the pro-
ducers, ensure the producers un-
derstand the document

• Inspect/score the implementa-
tion/compliance with the above 
standards & guidelines

• Information sharing with Depart-
ments of Animal Health and Live-
stock Production

• Assist in disease issues (even 
those without a risk for human 
health)

• Analyze technical & economic 
performances

Tasks related to slaughtering & 
GSP

• Overall coordination

• Finalize the design of slaughter-
houses

• Finalize purchase of equipments 
and assist in their set up

• Finalize the guidelines on GSP, 
share the document with the 
slaughterers, ensure that the 
slaughterers understand the 
document

• Inspect/score the implementa-
tion/compliance with the above 
guidelines

• Information sharing with Depart-
ments of Animal Health and Live-
stock Production

• Assist in dealing with food safety 
issues (in collaboration with meat 
inspectors from District Veteri-
nary Stations)

• Analyze technical & economic 
performances

Tasks related to project & informa-
tion management

• Finalize educational materials in 
Vietnamese & English

• Produce the Quarterly Progress 

Reports (Oct. and Jan.) and the 
Final Report (early 2010)

• Organize study tours to visit the 
supply chains

• Internal/External communication 
through the contents of newslet-
ter & website

• Organize the fi nal workshop in 
early 2010

REMAINING ACTIVITIES (09/2009 TO EARLY 2010)

IN PHOTO: Chickens in Ga Tau Vang Xuan Tuong club 

IN PHOTO: Chickens in Go Cong cooperative 

Tasks related to marketing 

• The initial planning is being re-
vised in consultation with the 
supply chains.
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The slaughterhouse is 78 m2 (13m x 6m), divided in 
four rooms, which are split one from the others by 
plastic fences (2 m height). Four to eight employees 

slaughtered every evening (from 00h00 to 05h00) from 
100 to 300 chickens. The whole process for improving the 
building and for implementing good slaughtering / hygiene 
practices took around 6 weeks. It was organized as fol-
lows:

• Pre-audit: 1 audit during the slaughtering practice 
and 1 audit during the day have been performed to 
determine the pros and cons of the current practices. 
This enables ASVELIS to advise on what equipment 
had to be purchased, what materials had to be refur-
bished and to prepare the organization of appropriate 
training sessions. The audit conducted during the day 
is essential to accurately decide on how premises are 

UPGRADING SLAUGHTERING AND HYGIENE 
PRACTICES IN AN EXISTING SMALL-SCALE 
POULTRY SLAUGHTERHOUSE
The free-range chicken supply chain of Proconco in Hanoi province was one of the initial supply chains identi-
fi ed by the project. Implementation of Good Animal Husbandry Practices started in April 2009 in the farms. The 
fi rst chickens compliant with GAHP were to come for slaughtering in July – August 2009. It was therefore during 
July that the slaughterhouse that had been used by Proconco over the last 5 years went through a series of 
upgrades both in terms of equipment and of workers’ practices.

IN PHOTO: A surpised visit to Proconco slaughterhouse in 
August 19, 2009

GOOD PRACTICES: GUIDELINES, TRAINING & 
INSPECTION

After reviewing several docu-
ments from Vietnam and 
abroad, looking at existing free-

range poultry supply chains in Viet-
nam, Europe and USA and discussing 
information provided by the project’s 
supply chains, we have come up with 
a fi nal draft version of two documents 
entitled:

• Guidelines on Good Animal Hus-
bandry Practices (GAHP) - for 
free-range chickens

• Guidelines on Good Slaughter-
ing Practices (GSP) - for small-
scale poultry slaughterhouses

These two documents can be found 
in English & Vietnamese on www.tun-
hienvietnam.com (or www.naturally-
vietnam.com) and we look forward to 
receiving comments and suggestions.

These two documents combine many 

constraints (but feasible ones) for the 
supply chains to ensure that the fi nal 
chicken product meets high quality 
standards. Some of these constraints 
are:

• A maximal density of chickens 
per meter square

• The use of a slow-growth breed

• The obligation to let the chickens 
go outside everyday in a fenced 
yard

• Adequate level of biosecurity

• Supervision by a licensed veteri-
narian of all batches of chickens

• Use of feed that does not contain 
ingredients that are harmful for 
consumers

• Protection of the environment

• Animal welfare

• Data recording to enable inspec-
tion and to indicate traceabil-
ity (use of the Batch Recording 
Book)

• Minimal age of chickens before 
slaughtering

• The stunning of live chickens be-
fore bleeding

• The disinfection procedures in 
slaughterhouses

• The use of white tiles on walls 
and fl oor of the slaughterhouses 
for better indication of its cleanli-
ness

• The avoidance of cross-contam

To be continued on Page 8



STOP AI VIETNAM MONTHLY NEWSLETTER  - October 2009
8

UP TO 6 NEW SMALL-SCALE POULTRY SLAUGH-
TERHOUSES TO BE BUILT IN VIETNAM

However, we did not expect 
that improving this slaughter-
ing stage would be such a big 

challenge. We have now come up 
with a good model for new small-scale 
chicken slaughterhouses in Vietnam. 
This was possible after several ac-
tions including:

• Learning from experiences from 
Europe and the USA in small-
scale poultry slaughtering. Dr 
Richard Bonne, a food safety 
veterinary specialist with de-
cades of experiences in France 
and many developed and devel-
oping countries, has been a key 
advisor to the Asvelis team. Also, 
the video of small-scale chicken 
slaughtering that was taken in 
France was essential to convince 
the producers and other stake-
holders of the adequacy of these 
small slaughterhouses for the 
Vietnamese context and of their 
simplicity. Finally, 3 small-scale 

slaughterhouses were visited in 
France during the vacation of our 
2 French experts.

• Careful reading of the Vietnam-

ese legislation for both food 
safety and environment aspects 
of slaughterhouses. Documen-
tation was also taken from OIE, 
FAO and the Codex Alimentarius.

When designing this project, we knew that the project would only be successful if very signifi cant improve-
ments would be made at the slaughtering stage. Indeed, although much has been done, especially since 2004 
with the start of HPAI, on improving the poultry farming, not much attention had been given to slaughtering. 
Even if Vietnam regularly has outbreaks of Avian Infl uenza, it is not so diffi cult to maintain many types of poul-
try farms (even free-range ones) free of HPAI.

IN PHOTO: A slaughtering section at Ga Label supply chain (Proconco)

to be improved.

• Refurbishment of the building 
and equipment: It took 2 weeks 
to refurbish the building (cement-
ing, painting, electricity replace-
ment…) and to purchase new 
equipments (pest fi ghting equip-
ments, plucking machine, trolley, 
set up chilling room, stunning 
machine…)

• Training of the workers and man-
agers: July 6th, 2009, 4 hours.

Theory

• First presentation: “Prevention of 
microbial contagions and micro-
bial developments when slaugh-
tering chickens”, to increase the 
awareness of microbial conta-
gions and good hygiene prac-

tices.

• Second presentation: “Good 
slaughtering practices”, to ex-
plain the new practices to respect 
animal welfare, to reduce the risk 
of contamination, to guarantee 
the sanitary quality of carcasses 
at the end of slaughtering.

Practical

• About twenty chickens were 
slaughtered at a slow pace by 
the trainers according to the 
good slaughtering practices.

• The demonstration was also the 
occasion used to train the work-
ers about the new techniques 
with new equipments: stunning 
(less damage to the chickens), 
bleeding, blowtorch (help remove 

small remaining feathers and re-
duce microbes on the carcasses) 
and evisceration.

• After slaughtering, a practical 
training about cleaning and dis-
infection was performed.

Following the above training sessions, 
visits by ASVELIS experts were then 
frequently conducted (once a week) 
during the slaughtering of chickens 
at night. These visits initially aimed at 
providing additional on-the-job train-
ing. Less frequent visits (but at least 
once a month) and usually without no-
tice are now being organized and are 
called “inspection” visits.

Continued from Page 7

To be continued on Page 9
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WHEN WILL THE NEW CHICKEN PRODUCTS 
START TO BE COMMERCIALIZED?
Within the STOP AI project, ASVELIS currently audits and certifi es the supply chains.  If time and funding per-
mits, an independent   third party certifi cation body may be used in the future to provide an extra layer of quality 
assurance. The chicken products can only be sold if our veterinarians have recently inspected the farms and 
the slaughterhouses to check their compliance respectively with Good Animal Husbandry Practices and with 
Good Slaughtering Practices. The below tables indicate for each supply chain when the commercialization of 
their fi rst GAHP & GSP compliant chicken products has started or will start.

In the North:

Supply Chain Availability of live chickens produced 
according to GAHP

Availability of chicken carcasses pro-
duced according to GSP

Proconco 
Soc Son 
Hanoi

Since 08/2009 08/2009

ATK
Dinh Hoa
Thai Nguyen

Since 08/2009
Possible own slaughterhouse in 12/2009

BBC
Quang Ba
Ha Giang

Expected for
12/2009

Possible slaughterhouse in 12/2009

Golden Rice Coop.
Yen Dung
Bac Giang

Expected for
12/2009

Possible slaughterhouse in 12/2009

In the South:

Supply Chain Availability of live chickens produced 
according to GAHP

Availability of chicken carcasses pro-
duced according to GSP

Club
Phu Giao
Binh Duong

12/2009 Planned with own slaughterhouse in: 11/2009

Go Cong Coop.
Go Cong
Tien Giang

11/2009 Planned with own slaughterhouse in: 11/2009

An Thinh Ltd.
Phu My
Ba Ria - Vung Tau

11/2009 Possibility of own slaughterhouse in: 12/2009

• Hands-on upgrading of the exist-
ing slaughterhouse of Proconco 
in Soc Son, Hanoi, with support 
from Ms Cecile Guyader, a engi-
neer student from Brest (France) 
School of Microbiology & Food 
Safety, during her internship with 
Asvelis during summer 2009.

• Discussions with the project ben-
efi ciaries especially with M. Tu-
ong (Binh Duong) and with M. 
Kiet (Tien Giang), with Depart-
ment of Animal Health, Depart-
ment of Livestock Production 
and with Thai Nguyen, Binh Du-
ong and Tien Giang Sub-Depart-

ments of Animal Health.

The new slaughterhouses that will be 
established from September until De-
cember 2009 will have the following 
characteristics:

• Located very near the poultry 
farms

• Owned by the producers them-
selves

• Investment capital:

 - Land & building from produc-
ers. More or less 80 millions 
VND for the building.

 - Equipment from USAID (ex-
cept for Ha Giang which will be 
supported by Caritas). Up to 
160 millions VND per slaugh-
terhouse.

• Surface of around 40 m2.

• Compliant with local environ-
mental regulations

We will have much more to describe 
when the fi rst ones are completed and 
operational, which is expected during 
November 2009.

Continued from Page 8
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WHY DO CONSUMERS PREFER THE “NATURAL-
LY VIETNAM” FREE-RANGE CHICKEN?

For consumers, there are many 
reasons to prefer the “Naturally 
Vietnam” free-range chickens:

Food safety and traceability
• The farms are inspected for their 

compliance with Good Animal 
Husbandry Practices.

• Chickens are slaughtered in fa-
cilities that are approved and 
regularly inspected by Govern-
ment vets and in addition inspec-
tion visits are conducted to check 
compliance with Good Slaugh-
tering Practices.

• It is possible to trace the chick-
en carcass that is in the kitchen 
back to the farm it comes from.

Taste
• Especially because of the breed 

and because the chickens have 
to be at least 80 days when 
slaughtered.

• Only sold fresh.

Nutrition and prevention of human 
health problems

• Chickens can eat grass. The 
meat from free-range chickens 
therefore contains much more 
Omega-3 fatty acids (“good” fats) 
than the meat from industrial / in-
door chickens. The meat is also 
richer in vitamin E, beta-caro-
tene, and vitamin C.

• Furthermore, the meat does not 
contain traces of added hor-
mones, antibiotics or other drugs.

Environment & rural economy
• Only simple chicken houses are 

necessary, and trees are usually 
present in the grazing areas that 
provide shade for the birds and 
additional farm income.

• Slaughterhouses must be autho-
rized by local environment offi ce.

• Provides incomes and employ-
ment for rural families in Vietnam.

Animal welfare
• From 40 days old, chickens have 

access to a fenced yard every 
day where they can walk and run 
almost freely (at least 2 m2 of 
space per chicken) 

• Stress of the chickens is lim-

ited as the slaughterhouses are 
equipped with a small stunning 
machine that anesthetizes the 
live chickens before they are 
killed.

Price
• The price is acceptable to con-

sumer and farmer because there 
are little or no costs associated 
with “middlemen” and brokers 
between the farmer and the re-
tailer.

 

IN PHOTO: Free-range chickens in one of the Proconco farms in Soc Son

EXAMPLE: FIRST SALES OF THE “GA LABEL” CHICKENS

Customers have given very positive feedback on the eating quality of the chickens, in particular the taste of the meat 
and also the texture of the meat. Customers also have responded very positively to the concept of natural and hu-
mane raising of chickens and also to the concept of close supervision of raising, processing and transport of chicken, 
which they feel gives much improved food safety and quality. A number of customers now are placing regular orders 
for chicken to ensure supply for them and their families.
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EXPERIENCE SHARING: FREE-RANGE POULTRY 
IN OTHER COUNTRIES
Europe

The European Rural Poultry Associa-
tion (www.erpa-ruralpoultry.eu) was 
created in May 2007. Its goals are:

• To defend, by all means, sup-
port and develop the production 
of rural poultry in the European 
Union. This defense is to be car-
ried out in particular by empha-
sizing the social links it maintains 
in rural society.

• To defend the extensive and fam-
ily methods of rearing, including 
free range poultry rearing

• To represent its members to Eu-
ropean professional and public 

bodies, in particular to the Euro-
pean Commission

• To inform its members, co-or-
dinate their actions and adopt 
common positions in order to en-
courage this defense and repre-
sentation at European level

• And in general, implement any 
action to encourage the produc-
tion and sale of rural poultry and 
take into account their specifi c 
characteristics in the establish-
ment of European regulations 
and European agricultural, eco-
nomic and health policies.

• To date, ERPA includes organi-
zations representing rural pro-

ducers of poultry in Belgium, 
France, Greece, Italy, Czech Re-
public and Spain.

In France, the biggest organization is 
SYNALAF (www.poultrylabelrouge.
com) was created in 1967 and now 
includes 25 organizations, 6,000 
farmers and 250 companies (hatch-
eries, feed manufacturers, slaughter-
houses, processors). In 2008, they 
produced 336 millions of eggs (28% 
of the total egg amount sold in super-
markets) and 101 millions of poultry.

USA

The American Pastured Poultry Pro-
ducers’ Association (www.apppa.

Early September, M. Tuong (leader of the An Linh sup-
ply chain located in Binh Duong) visited M. Quang’s 
farm (contract farmer of the Proconco Ga Label sup-
ply chain, located in Soc Son, Hanoi).

This is the second time that M. Tuong visited the 
Proconco supply chain during his private trips from 
southern where he lives to northern Vietnam, where 

he was born. However, the fi rst visit had to be at night 
because it was 
organized for 
him to see the 
slaughtering of 
chickens, and 
thus he could 
not see the 
Proconco farm 
operations.

During the 
second visit, 
M. Tuong had 
the chance 
to accurately 
observe the 
chicken pro-
duction practic-
es in Quang’s 
pens and 
yards. The two 

farmers were 
then able to ex-
change many 

experiences on feed conversion, disease management, 
profi tability, etc.). It was a truly pleasant and useful hour 
for both of the two free-range chicken farmers.

The presence of M. Tuong in Hanoi was also the occa-
sion for him to see how practically the Proconco slaugh-
terhouse had been upgraded since the last time he saw 
it. Finally, he was able to spend one morning with MDI to 
discuss marketing aspects and one afternoon with ASVE-
LIS especially to discuss about the building, equipment 
and operation of the future small-scale slaughterhouse 
proposed for the An Linh club.

The An Linh club will have its fi rst GAHP-compliant live 
chickens ready to sell in December and the new slaughter-
house is expected to be operational a few weeks before.

EXPERIENCE SHARING: WITHIN VIETNAM

IN PHOTO: Quang & Tuong with the Ga Label chickens

To be continued on Page 12

IN PHOTO: Tuong at the door of the 
slaughterhouse of Proconco
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org) was established in 1997 to as-
sist pastured poultry producers. AP-
PPA encourages people to learn and 
exchange information about raising 
poultry on pasture, exchanging tech-
niques, innovations, and advice. In 
2008, APPPA consisted of 508 mem-
bers.

The National Centre for Appropriate 
Technology (www.ncat.org) is very 
active in supporting pastured poultry 
through ATTRA program and the Sus-
tainable Poultry Website (http://sus-
tainablepoultry.ncat.org/).

The Philippines

The Philippine Association of Free-
range Poultry Advocates Inc. (PAF-
PAI)
Website: http://pafpai.blogspot.com 
Email: pafpai2008@yahoo.com 
Established in April 2008, The Philip-
pine Association of Free-range Poul-
try Advocates Inc. is a non-stock, non-
profi t organization that aims to protect, 
educate, develop and promote the 
free-range poultry production method 
as a legitimate endeavor for farmers.  
It also aims to provide the consumers’ 
homogeneity and standardization in 
free-range poultry products that are 
traceable and thus monitored, Ulti-
mately, PAFPAI aims to protect both 
the consumers and producers from 
unscrupulous trade and farm practic-

es that un-
d e r m i n e 
the health 
b e n e f i t s 
and gus-
tatory de-
lights that 
free-range 
p o u l t r y 
gives.

Australia 

The main 
group ac-
crediting 
free-range 
poultry 
meat 
is Free 
Range 
Egg and 
Poultry Australia (FREPA). FREPA’s 
standards go further than general 
government welfare requirements 
and include things such as clearly 
specifying the quality of the outside 
environment — it must have vegeta-
tion and be able to keep producing 
it, in addition to shade and shelter. 
FREPA regularly audits its members’ 
farms, using auditors not otherwise 
involved with the poultry industry to 
increase independence, but there is 
currently no state or national govern-
ment supervision of FREPA auditing. 
FREPA standards cover the follow-

ing areas: (i) Range Care Standards 
- Eggs; (ii) Free Range Meat Bird 
Standards; (iii) Candling, Grading, 
Storage & Transport Standards; (iv) 
Egg Room Standards; and (v) Free 
Range Breeders and Hatchery Stan-
dards. More details on the standards 
can be found at http://www.frepa.com.
au/standards.html 

We would like to thank all the free-
range poultry or food safety special-
ists from the above locations for shar-
ing their experiences with us.

CONTACT US:
Patrice Gautier, Dr Vet.
Director, ASVELIS
STOP AI Vietnam Team Leader
C/o Quang Ba Trade Union Hotel
98 To Ngoc Van, Tay Ho District, Hanoi, Vietnam
Email: patrice@asvelis.com
Tel: (+84) 04 37185475 | Fax: (+84) 04 37184022

Dominic Smith, PhD.
Agricultural Economics Advisor, MDI
STOP AI Vietnam Marketing Specialist
100A Xuan Dieu St., Tay Ho District, Hanoi, Vietnam
Email: dominic@mdivietnam.com
Tel: (+84) 04 6258 3511 | Fax: (+84) 04 6258 3512

John Bowman, PhD.
Principal Development Specialist, DAI
STOP AI Vietnam Activity Manager
7600 Wisconsin Ave., Suite 200
Bethesda, MD  20814  USA
Email: john_bowman@dai.com
Tel: (+1) 301 771 7600 | Fax: (+1) 301 771 77

Continued from Page  11

IN PHOTO: Free-range chickens in the Philippines


