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Texas Republicans who voted 
for the law in 2010. “They 
would have been a lot better 
off in hindsight to check their 
ice cream. They have gone 
from being the unofficial ice 
cream of Texas to a big ques-
tion mark.”

In response to questions 
from The News, a Blue Bell 
spokesman earlier this month 
said the company’s decisions 
to not report the Listeria 
found in 2013 or test its food 
as a result were within the 
law and common practice.

“Several swab tests did 
show the presence of Listeria 
on non-food surfaces in Blue 
Bell’s Broken Arrow plant 
in 2013,” spokesman Joe 
Robertson said in a written 
statement. “As is standard 
procedure for any such 
positive results, the company 
would immediately clean the 
surfaces and swab until the 
tests were negative.

“Under FDA and state 
regulations, companies in our 
industry were not previously 
required to report Listeria 

findings,” Robertson said, 
adding that an agreement 
announced this month with 
Texas and Oklahoma will 
change that.

“We have agreed to report 
any findings of Listeria mono-
cytogenes in ingredients or 
finished products,” Robertson 
said. “Moreover, the govern-
ment will have full access to 
our routine environmental 
sampling results for Listeria.”

Williams, of the state 
health services department, 
said the new rules are prob-
ably the most stringent ever 
arranged by the agency. For a 
year, Blue Bell will be barred 
from selling any products 
until tests of the ice cream 
they’re made from come back 
negative.

NO SAFETY GUARANTEE
Even if the new law did 

require product testing to 
verify that safety plans were 
working, it wouldn’t by itself 
guarantee safe food, experts 
said.

“It’s easy to look at this 
and just say, ‘Let’s test eve-
rything,’” said Sandy Eskin, 
director of food safety pro-
grams for the Pew Charitable 
Trust. “But then there is a real 
question of cost, and even of 
efficacy.”

George Salmas, a lawyer 

who defends food companies 
when problems arise, said 
it’s more important to have a 
system you can trust. “Even 
testing outgoing food product 
isn’t always going to identify 
all contamination,” he said.

Some economists and law 
professors argue against more 
regulations like the powers 
the FDA is assuming under the 
new law. Instead, let the mar-
ket regulate the companies’ 
behavior, they say. They argue 
that companies will see it in 
their best interest to avoid the 
kind of nightmarish season 
Blue Bell is having.

Those arguments were 
part of the reason so many 
Republican lawmakers op-
posed the bill in 2010. (The 
bill passed the Senate 73-25.)

“For the past 100 years, 
the free market, not the 
government, has been the 
primary driver of innovation 
and improved safety,” Sen. 
Tom Coburn, R-Okla., wrote 
in an essay for USA Today 
just ahead of the vote. His 
opposition delayed the bill for 
months. “Consumer choice is 
a far more effective account-
ability mechanism than gov-
ernment bureaucracies.”

Taylor, the FDA’s deputy 
commissioner, said the 
lawmakers who passed the 
law did a good job reflecting 
those concerns, even though 
they believed, as does the 
Obama administration, that 
safety improvements also 
require broad new powers for 
the FDA.

“The vast majority of firms 
have every reason to do the 
right thing,” Taylor said. “But 
we have to have a regulatory 
system that facilitates that 
and when they aren’t doing 
the right thing, holds people 
accountable in a very timely 
way.”

‘MASSIVE UNDERTAKING’
Even so, the bill is so big, 

and the industry both so 
diverse and widely dispersed, 
the agency knew the law 
wouldn’t work without taking 

into account industry views, 
he said. The law starts with 
the premise that most com-
panies want to do the right 
thing, and allows them to 
tailor their safety plans.

“It’s just an unbelievably 
massive undertaking,” Taylor 
said. “We realized from the 
beginning that we couldn’t 
possibly implement this 
without the active collabora-
tion of those who actually 
make the food we’re trying to 
keep safe.”
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Manual On New Farmers Markets Offered 
BROOKINGS — Organizing a new farmers market is a 

dynamic process, according to Chris Zdorovtsov, SDSU 
Extension Community Development Field Specialist. 

“The end results should fit the unique needs and de-
mands of each farmers market and will likely be different 
for each community,” Zdorovtsov explained. 

To aid organizers in what can seem like an overwhelm-
ing task, SDSU Extension staff including: Joan Hegerfeld-
Baker, Assistant Professor & SDSU Extension Food Safety 
Specialist; Rhoda Burrows, Professor & SDSU Extension 
Horticulture Specialist; and Zdorovtsov developed the 
iGrow Farmers Market Resource Manual, which includes a 
wealth of information gathered from farmers market man-
agers from across South Dakota and the U.S. 

“Farmers markets have grown in popularity over the 
past decade — and as a result, there is an increased need 
for information about how to establish and successfully op-
erate a farmers market, as well as understanding rules for 
selling at a farmers market,” Zdorovtsov said. “This manual 
does just that.”

The guide includes everything from tips on forming a 
planning committee, garnering community support and 
drafting market rules and by-laws to promotional opportu-
nities, navigating regulations and implementing food safety 
practices. 

Each chapter in the manual includes a profile of a 
market, vendor or program specific to South Dakota. The 
topics included in the manual are based the focus group 
session held with market directors and vendors, as well as 
the many inquiries that come to SDSU Extension by market 
directors, vendors and others. 

The manual is available for purchase through the http://
iGrow.org/store/. Through June 30, 2015 use the promotion 
discount code FM10 during checkout to receive $10 off the 
regular price. An online format can also be found at iGrow.
org. 

“A lot goes into establishing a new farmers market. By 
providing information from those who have done it, we 
hope to make the process a bit easier,” Zdorovtsov said. 

Gov’s Ag Summit in Deadwood July 9-10
PIERRE — The sixth annual South Dakota Governor’s 

Agricultural Summit hosted by the South Dakota Depart-
ment of Agriculture (SDDA) will be held on July 9-10 at the 
Lodge in Deadwood. Pre-registration is required at www.
sdagsummit.com/. 

“The Governor’s Ag Summit is an opportunity for pro-
ducers, agribusiness leaders, legislators and other policy 
decision makers to hear and discuss the challenges and 
accomplishments of agriculture in South Dakota, the nation 
and the world,” said SD Secretary of Agriculture Lucas 
Lentsch.

A Black Hills Agricultural Tour will kick off the event on 
Thursday afternoon with events including:

• a demonstration from the SDDA Wildland Fire division,
• a tour of Black Hills Forest Products sawmill, 
• a tour of the Belle Fourche Irrigation District and
• a tour of the Crow Peak Brewery in Spearfish. 
Friday morning will begin with a “State of Ag Address” 

from SD Secretary of Agriculture Lucas Lentsch and Gov. 
Dennis Daugaard will present the 2015 Ag Ambassador 
Award.

Pre-registration is required and space is limited. For 
more information about the Summit, visit http://sdda.
sd.gov/office-of-the-secretary/ag-summit/ or contact Dani 
Hanson at dani.hanson@state.sd.us/. This event is free and 
open to the public. 

Sorghum Weed Control Guide Available
BROOKINGS — The 2015 Sorghum Weed Control Guide 

is available at iGrow.org and a hard copy can be picked up 
at any SDSU Extension Regional Office.

More than 50 products are labeled for South Dakota and 
can be found in the guide. This guide highlights the various 
modes of action available to growers to control weeds in 
sorghum. 

The guide includes all of the latest products registered 
as well as any changes to existing labels. The guide also 
includes a weed response chart as well as a crop response 
ratings.

Check the guide out for yourself by visiting http://.
iGrow.org/up/resources/03-3013-2015.pdf. 
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LAKE CITY, Minn. — Paul Freid will 
soon take delivery of about 40 turkey 
chicks at his small farm here, about 60 
miles southeast of Minneapolis, where 
hogs and chickens already roam.

Freid is “a little nervous” about bird 
flu, but believes his outdoor birds’ more 
natural diet and healthier immune systems 
will shield them some from the threat.

“I trust that the way we raise our 
animals leads to greater health,” he said. 
“Might I have a problem? Sure, but any 
producer would say that.”

So far, nearly all of the 88 farms 
decimated by the highly lethal H5N2 virus 
in Minnesota have been confined turkey 
operations, meaning the birds are raised 
completely in barns. But whether Freid’s 
and other free range flocks will be at 
similar risk of bird flu will be tested in the 
coming weeks as they release the chicks 
outdoors for the first time this year.

Whatever happens in terms of disease 
is likely to reignite a debate on whether 
raising poultry indoors is helping or hurt-
ing the birds, as the industry tries to find 
ways to strengthen biosecurity measures 
to keep the outbreaks under control.

Freid and his wife, Sara, have raised 
free-range turkeys for the past seven years. 
They do not feed the birds antibiotics, and 
allow them to dine on fresh grass, bugs 
and other vegetation, supplemented with 
vitamins and minerals.

Turkeys and chickens were once com-
monly raised outdoors, but most chickens 
consumed in the United States were being 
raised indoors by the 1950s and confined 
flocks of egg-laying chickens, turkeys 
and other livestock have also come to 
dominate U.S. production, with barns that 
house tens of thousands of animals.

Veterinary experts say there’s no evi-
dence that free-range turkeys or chickens 
are any less susceptible to infection from 
the highly contagious bird flu virus than 
birds that are raised in barns.

“Because this is a new virus and it’s 
foreign to the United States, I don’t think 
any bird would have immunity if they were 
exposed to it,” said Jane Christopher-
Hennings, veterinarian and director of the 
Animal Disease Research and Diagnostic 
Laboratory at South Dakota State Univer-
sity.

If anything, Christopher-Hennings said, 
birds raised outside might have greater 
exposure and risk, because the virus is 
known to be carried and likely spread by 
wild waterfowl, especially ducks.

While highly contagious and deadly to 
domestic poultry, animal health officials 
say the bird flu is not a food hazard, and 

is a very low risk for human health. They 
expect the rate of spread to keep slowing 
because the virus does not survive in 
warmer weather, but say it could return in 
the fall.

Beth Thompson, assistant director of 
the Minnesota Board of Animal Health, 
said that regarding bird health, diet and 
immune systems, “there’s probably good 
research out there saying that it’s better to 
have the turkeys in the barn, and there’s 
probably just as good research out there 
saying that it’s better that they’re outside.”

Thompson said researchers are in-
creasingly interested in studying different 
ways to raise animals, but she tends to 
think that birds are safer indoors when 
other factors are considered.

“Certainly when you bring birds into a 
barn they’re away from predators, they’re 
away from parasites, and workers watch 
them every day,” she said. “Free-range 
turkeys, of course, do have more exposure 
to some of these diseases that run through 
an area.”

Thompson made the comments in an 
interview recently after announcing that 
the board canceled poultry exhibitions at 
the state fair, county fairs and other events 
through 2015 to lessen the chances of 
further spreading the virus.

FREE-RANGE ADVANTAGES
Freid said he has had very little loss 

from diseases in past years, and attrib-
utes that mostly to his free-range turkeys’ 
superior health.

Confined turkeys may be safer, he 
said, but there’s a price to pay in terms of 
their quality of life, the tastiness of their 
meat and the pollution from barns that 
contain hundreds of thousands of birds.

“Who still believes that it’s best for 
the animals to put them all into a window-
less building and have them cramped 
together?” he said. “It might make sense 
economically for some people, but it kind 
of stops there.”

John Peterson, farmer and general 
manager of Ferndale Market in Cannon 
Falls, Minn., about 40 miles southeast of 
the Twin Cities, wrote in a recent com-
pany newsletter that “continued worry 
about bird flu hangs over all we do.”

Peterson raises 160,000 turkeys in a 
calendar year, and sells them to natural 
foods stores, co-ops, and several stores 
in the Upper Midwest. The large majority 
are free-range birds that live and grow 
outdoors all summer, he said.

Ferndale Market’s flocks have been 
spared and are now feeding in the fields, 
he said in an interview, but the mystery 
of how the virus spreads has not been 
solved.

“For anybody who has poultry, 
whether it’s six ducks in the back yard or 
a huge poultry operation,” he said, “how 
could you not be worried about it, when 
there’s something of this kind of devasta-
tion going around?”

Steve Olson, executive director of trade 
groups for Minnesota’s turkey growers and 
egg farmers, said he doesn’t know how 
many commercial growers raise free-range 
turkeys in the state, but it’s “not a huge 
number.”

Olson said the industry is not likely to 
move away from raising turkeys and chick-
ens in large barns, but producers hope 
that research now underway will explain 
why the latest flu strain spread so rapidly 
in Minnesota and other Midwestern states 
this spring.

Scientific experts believe the virus 
originated with wild waterfowl that carry 
the disease but do not get sick from it. 
Once here, the flu may have been blown 
on dust or other fine particles to infect 
nearby farms, at least in a few cases.

However the virus moves, Olson said 
the goal is to identify ways to better pro-
tect birds before next fall’s migration.

“Maybe it’s using fans in barns in more 
of a tunnel ventilation than the current sys-
tem,” he said, or adding filters to prevent 
virus particles from entering barns.

CHECKING THE DUST
Hongwei Xin, professor and director 

of the Egg Industry Center at Iowa State 
University, said he and a team of research-
ers will soon begin sampling some of the 
areas afflicted with bird flu in Iowa to see 
if the virus attaches to small particles of 
dirt or dust.

“Certainly if indeed this (virus) is car-
ried by fine dust, then something should 
be done,” Xin said. “Of course that’s not a 
silver bullet, but filtering the inlet air (for 
barns) would be one of the things that 
could be effective.”

Many Midwest turkey growers use a 
hybrid ventilation system, he said, which 
allows them to drop curtains on the sides 
of barns when weather is pleasant and 
allow natural air flow. But to filter that air 
would require a much more expensive 
mechanical system, he said.

Most egg-laying operations already 
have mechanical systems, Xin said. Install-
ing filters to capture fine dust would force 
the fans to work harder, Xin said, and may 
slow down air flow and cause heat stress 
for the birds.

Installing new systems with fine filters, 
stronger fans and tighter buildings could 
cost up to a few hundred thousand dollars 
per barn, he said. “It can get pricey in a 
hurry.”

 

Bird Flu Reheats Debate 
Over Free-Range Turkeys

ELIZABETH FLORES/MINNEAPOLIS STAR TRIBUNE/TNS 
Trucker Don DeRonde delivers hog feed to Farmers Co-op recently in Prinsburg, Minnesota. Demand for the co-op’s 
turkey feed has plummeted because of the bird flu outbreak.  

VOLUNTEER TODAY!

June
6-14,
2015

NFAA
Easton

Yankton
Archery
Center

(East Hwy 50)

500 Archers
Ages 15-20
From 55 
Countries

Scan me!
Sign up online: 
Yankton2015WAYC.org
(Click the Registration tab)

Questions? Contact us at: 605-260-9279          volunteer@neyac.org

Sign up in person: 
NFAA Easton Yankton Archery Center
M-F 9AM-9PM SAT 10AM-7PM SUN 12PM-7PM

Yankton Nurseries

2000 Ferdig, Yankton • North of Sertoma Park • 665-6560

Complete line of
plant material

May Hours
9am-8pm Monday-Friday

9am-5pm Saturday
Noon-5pm Sunday


