
B ased on the results of member
input, AFIA has undertaken a
redesign effort to ensure a solid

foundation for the association's future
growth and to address the foremost needs
of members. This study has led to a revi-
sion in AFIA's mission statement and objec-
tives (see below), a review of committees
and councils, financial goals and new gov-
ernance responsibilities for the Executive
Committee, Board, officers and staff. 

In addition, the Board of Directors has
endorsed three top objectives for AFIA:
1.• Defining, strengthening and marketing
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the legislative & regulatory value of AFIA;
2. Expanding membership in all categories; 
3. Successfully implementing the new AFIA

model.

This wide-ranging structural analysis to
strengthen and prepare AFIA for the future
will be completed in June.  The effort has
been led by the Redesign Task Force con-
sisting of Chairman Bob Gallaway, Ridley
Inc.; Andrew Bresler, Manna Pro Corp.;
Mark Etienne, PCS Sales; Todd Hall, Cargill
Animal Nutrition; Mike Horn, Pennfield
Corp.; Jim Moore, Southern States; Jim
Sullivan, International Ingredient; Cecil
Vandygriff, Kent Group; Ted Waitman, CPM.  

REVISED AFIA MIS SION 
STATEMENT & OBJECTIVES
Mission Statement: AFIA is committed to
representing the total feed industry*, as a
key segment of the food chain,  and mem-
ber companies' interests with one industry
leadership voice on matters involving feder-
al and state legislation and regulation; keep-
ing members informed of developments
important to them; creating opportunities to
network and address common issues and
interacting with key stakeholders essential
to the success of the feed and animal agri-
culture industries.

Objectives: 
• Provide leadership, representation and

communicate the U.S. feed industry's

A publication of the American Feed Industry Association

WWW.AFIA.ORG
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best interests on federal and state leg-
islation and regulation;

• Keep members informed on regulatory
and legislative issues, developments
and requirements, providing a forum for
member action and appropriate educa-
tion;

• Offer a meaningful platform of industry
services to help enhance individual
member company success;  

• Interact with government, regulators,
educators, and other organizations on
crucial feed and animal agricultural
issues;

• Influence global relationships and
expand international trade opportunities
for the industry; and

• Communicate AFIA's purpose and
membership value to all internal and
external audiences.

*   The total feed industry encompasses com-
mercial feed manufacturers, integrated produc-
ers, pet food companies, ingredient suppliers,
equipment manufacturers, pharmaceutical firms,
industry support services, related associations
and international firms.
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Robert McEllhiney, one
of the most knowledge-
able and respected
experts on feed manu-

facturing, died on April 28 following a fall in
his Manhattan, KS home several days earlier.

McEllhiney served as a professor in Kansas
State University's Dept. of Grain Science
and Industry from 1979 until his retirement
in 1993.  Widely acknowledged as one of
the industry’s leading experts, he published
hundreds of articles and presented papers

at many industry courses and seminars
throughout the U.S. and internationally.  He
wrote many chapters for the leading refer-
ence manual Feed Manufacturing
Technology (FMT) and served as technical
editor for several editions.  The current edi-
tion, FMT V, is dedicated to him for his
many contributions to the industry.

Graduating with a B.S. in Agriculture, he
was chosen Outstanding Agricultural Senior
at Purdue University.  After earning an MBA
at Indiana University, he started his career

AFIA's Council and Committee structure is an important "grass roots" function of the association's
past and future success.  This is how the association is truly member driven in setting our policy
positions; developing accurate scientific support for these positions; and planning successful, rele-
vant training, education and networking forums for the industry.  This is a critical arm of the associa-
tion, both in our history and our future.  During our member survey, the members overwhelmingly
stated that they strongly supported participation in Councils and Committees; with the condition
that the time and expense committed to participation is producing specific, valued and quantified
member benefits within a realistic time period.

As part of the overall redesign process, your Board of Directors established a task force to review
the present Council and Committee structure, and recommend changes that are needed, to ensure
the future structure:

• Supports the new AFIA model (see article on page 1 )
• Promotes one unified total feed industry association
• Is focused on addressing AFIA priorities and creating recognizable member value
• Provides a communication link with the Board of Directors, the members and 

across the structure
• Provides accountability to the Board of Directors and members
• Provides for maximum efficiency and flexibility

Each of the present Councils and Committees have provided the task force with a summary of the roles they fulfill in supporting the new
AFIA model, as well as their present objectives and anticipated member value from completing these.  We have also had considerable
discussion and input from these groups as the task force has proceeded with their review.

This task force began the review process in February and their recommendations will be presented to the Board of Directors at the May
meeting.  We will then work directly with each of the Councils and Committees to implement the recommendations over the next year.
We plan to share these recommendations with the members, as part of the total redesign summary report, in June.   

I am confident you will see that the recommendations from this member task force will ensure that this essential "grass roots" forum for
member participation in your association will be even more effective in strengthening AFIA and bringing value to each of you.  Again, I
can't thank the members enough for their valuable participation on the Councils and Committees, in the past and going forward!  I also
want to thank Jim Sullivan (chairman), International Ingredient Corp.; Cecil Vandygriff, Kent Feeds, Inc.; Steve Van Roekel, Ridley, Inc.;
and John Mitchell, I. L. Richer Co. Inc., for their creativity and service commitment on this task force.  The future of your association is
becoming more exciting each day!     

Joel Newman, AFIA President

NOTE FROM THE PRESIDENT
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with Alberts Milling Company and later
joined Agri Products Division of ConAgra
Inc. as director of production, engineering,
quality control and vehicle administration.

In 1997, he was honored by AFIA with
induction into the Feed Manufacturing Hall
of Fame for his significant contributions to
the science of animal feed manufacturing.  

He is survived by his wife Teresa. 

Feed Manufacturing Hall of Fame Member
Robert McEllhiney Dies
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Feed Manufacturing Short
Course: New Module F ormat
Announced
By Keith Epperson

The Kansas State University and AFIA
have hosted the Feed Manufacturing
Short Course biannually since 1976 on
the campus of Kansas State.  This short
course was originally a comprehensive
course designed to address essentially
all aspects of feed manufacturing.  As a
result of this broad format, completion of
the course required nearly two weeks on
the campus. 

In order to minimize the participants'
time away from their home and job, and
to incorporate new information, the K-
State Feed Manufacturing Short Course
will now be offered as a series of four
modules that consist of two to four days
each. Each module will be offered at
separate times throughout the year.
Each module will focus on a very specif-
ic aspect of feed manufacturing and
industry related topics. 

As with the previously offered Feed
Manufacturing Short Course, the speak-
ers that will be contributing to each mod-
ule will include a unique blend of individ-
uals with an in-depth technical knowl-
edge and feed manufacturing experi-
ence.

Module One titled "Principles of Feed
Manufacturing" is scheduled for June 6-
9, 2006.  

The module entitled "Advanced
Pelleting Concepts" will run from August
8-11.  The dates for the other modules --
"Advanced Concepts of Particle Size
Reduction and Ingredient Proportioning
and Mixing" and "Advanced Feed Mill
Management" -- have not yet been
announced.

The modules will provide participants
with a comprehensive understanding of
feed manufacturing, the relationship
between feed manufacturing and animal
production, equipment design and main-
tenance, and handling production logis-
tics and efficiency just to name a few
topics. 

The courses are designed for the rel-
atively new person in the feed industry
and related industries as well as provide
a new look for the seasoned veteran. 

More information and registration
can be found at the AFIA website:
www.afia.org

By Richard Sellers

After a two-year hiatus, the Nutrition
Council has reestablished the Mini-
Symposium for November 13-15 in
Kansas City, MO, at the Airport Embassy
Suites.  This will occur in concert with the
semi-annual Council meetings.  Dr. Dale
Bauman, recipient of the first
AFIA/Federation of Animal Science
Societies New Frontiers in Animal
Agriculture Award, FASS's first award, is
the keynote speaker.  Dr. Bauman is an
internationally renowned scientist and for-

AFIA Nutrition Council Mini-Symposium
Addresses Nutrition, Health and Disease

mer chair of the Board on Agriculture of
the National Research Council/National
Academy of Science.  

Other speakers include Dr. John
Wenz, Colorado State University, speak-
ing on dairy hemorraghic bowel syn-
drome; Dr. Brad Lawrence, Boehringer
Ingelheim Vetmedica, presenting informa-
tion on swine ileitis; Dr. Murrey Drew,
University of Sascatchwan, speaking on
poultry necrotic enteritis; and Dr. Henry
Turlington, North American Nutrition
Companies and former chair of the AFIA
Quality Council, detailing AFIA's Safe

Feed/Safe Food Certification Program
and how to drive the industry toward this
model.

While the program is being finalized,
AFIA urges you to mark you calendars for
this revitalized meeting to address this
timely issue.  Sponsorships for the sym-
posium are available on a limited basis.
Please contact AFIA VP Richard Sellers
for more information.  Symposium
brochures will be mailed in early August.
Proceedings will be available from the
meeting.  

Don’t Miss the
Opportunity 
to Exhibit

U.S. Poultry & Egg
Association and AFIA
join forces to bring
you the world’s
largest poultry and
feed sector shows.

January 24—26, 2007

Georgia World
Congress Center,
Atlanta, GA

Exhibitor Prospectus
available at
www.ipe07.org
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learning more about the feed industry.
Industry professionals conduct the educa-
tional sessions.  Companies find their FII
graduates return with vastly more job
knowledge and productivity.

Scheduled courses include basic
nutrition and why it is important to the
industry.  Selecting quality ingredients and
feed additives, mixing and processing the
feed, quality assurance, regulations and

Feed Ingredient Institute June 19-22, 2006
Chicago, IL

By Judy Pilgrim

One of AFIA's best received educational
events is the biennial Feed Ingredient
Institute (FII).  This year, the 20th FII will be
held at the Crowne Plaza O'Hare Hotel,
Chicago, IL, June 19-22.  

This intense 3 ½ day course is
designed for feed manufacturers, ingredi-
ent suppliers or anyone interested in

distribution will be covered.  The Institute
will conclude with coverage of technolo-
gies affecting the industry.  

A wide variety of personnel benefit
from FII attendance, including purchasing
agents, quality assurance personnel, nutri-
tionists, sales, administrative, accounting,
information systems, transportation and
manufacturing staff.

MEETINGS
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UPCOMING MEETINGS

By Leanna Nail

Mark your calendar and don't miss the
36th annual Liquid Feed Symposium in
Oklahoma City, September 6-8! 

This 2 ½ day program will focus on
hot topics such as Ingredient
Fundamentals from an International
Perspective, Nutrition from an Animal
Health Perspective, Electronic Animal
Identification and its Value to the
Producer, Liquid vs. Dry; Confined
Feeding Operation, Liquid vs. Dry;
Range, By-product Opportunities,
Foreign Trade, Ingredient Forecast,
and much, much, more. 

The Liquid Feed Symposium offers
a tremendous networking environment.
Meet with customers and competitors
alike at the Liquid Feed Trade Show.
The best in the industry shows the lat-
est products pertaining to the industry
at the trade show where the evening
receptions always draw a crowd.

Detailed information will be avail-
able the first week of June on the AFIA
website.

If you are interested in exhibiting

2006 Liquid F eed Symposium
"Defining Our Position in the Feed Industry"
Oklahoma City, OK - September 6-8, 2006
Sheraton Oklahoma City

contact Leanna Nail at lnail@afia.org
for a copy of the exhibitor information.

Put your company name in the
spotlight by becoming a Liquid Feed
Symposium Sponsor.  Several sponsor
levels are available.

The Liquid Feed Committee estab-
lished a R&E fund for funding liquid

feed related projects that will further
the growth of the industry.  

If you are interested in contributing
to the R&E fund or would like more
information on becoming a Liquid
Feed Symposium sponsor and the
exposure that offers, please contact
Leanna Nail at lnail@afia.org. 

Sue Carlson, Cargill Animal Nutrition; Sandy Flick, Alpharma;
Arthur Tsien, AFIALegal Counsel; and AFIAPresident Joel
Newman participate in the AFIAIngredient Meeting March
29 prior to the Industry/Government Roundtable to discuss
FDAapproval of novel materials. 

Members and Staff Meet

Dr. Tim Herrman, Director, Office of the Texas State
Chemist (right) meets with AFIAVP Richard Sellers
(left) and Director of Manufacturing and Training
Keith Epperson (center).
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By Judy Pilgrim

A roster of expert speakers, topics rele-
vant to our industry, networking opportuni-
ties, and a beautiful, relaxing atmosphere
combined to make AFIA's 2006
Purchasing and Ingredient Suppliers
Conference (PISC) one of our most suc-
cessful meetings.  The setting, the
Sandestin Golf & Beach Resort in
Sandestin, FL, attracted 430 attendees for
the 3-day event.  Leading experts present-
ed an informative program examining
global agricultural issues including food
supply and demand, energy, weather fluc-
tuations, current events, and the future of
the industry.

LET'S LET THE PISC ATTENDEES SPEAK
FOR THEMSELVES….

"During my 26 years of attending feed
industry conventions, I always felt the
American Feed Industry Association did an
excellent job of providing an atmosphere
where work and pleasure combined to
create a great conference experience.
Equally impressive was the support and
excitement shown by purchasing man-
agers for their Purchasers Conference.
The combination of these two meetings
produced what is now the feed and ingre-
dient industry's premiere gathering.  PISC

provides a venue where our movers and
shakers can come together, discuss the
exciting changes and pressing issues of
this industry, and still have a relaxing and
enjoyable time.  Billed as the best meeting
to attend for networking opportunities,
PISC will continue to grow in importance.
Attend the next Purchasing and Ingredient
Suppliers Conference and you'll leave with
a sense of accomplishment and gain the
value of time well spent."
—Reid Adkins, International Nutrition, Inc.

"This year's PISC meeting was excellent. I
gleaned lots of useful information from the
various speakers; and I had a number of
meetings with vendors, both new and
existing, which were valuable to my busi-
ness. The facilities were great, the recep-
tions were fun and the golf tournament
was a great time. All in all, a good invest-
ment of my time and money, with a high
return on that investment." 
—Al Gunderson, Vita Plus Corporation

"I have been fortunate to attend the AFIA
Purchasing and Ingredient Suppliers
Conference for a number of years.  There
are two primary reasons I find the confer-
ence of value.  First, there is an opportuni-
ty to interact with a number of customers
and feed industry colleagues.  In addition
to pre-arranged meetings, there is occa-

sion for hallway and reception conversa-
tions.   We accomplish a lot in a relatively
short amount of time -- in one place.
Second, I find the PISC meeting to be
informative, challenging and even enter-
taining (think Dr. Lowell Catlett and Sid
Hurlbert at the 2006 meeting).  I came
away from this year's meeting with a short
list of take home messages that I have
used in the subsequent weeks.  Lastly, for
a Midwesterner, it is pleasant to spend the
second week of March in a warm weather
locale."
–Kevin Larson, Diamond V Mills

Purchasing & Ingredient Suppliers
Conference
Sandestin, FL Event Combined W ork and Play

Mountaire Feeds,
Inc. has promot-
ed Deborah J.
Baker to Vice
President of
Operations.  She
will be responsi-
ble for all opera-
tions at the gen-
eral line feed mill
located in North
Little Rock, AR.
Ms. Baker cur-
rently serves on
AFIA's Board of Directors.

Members in the News By Judy Pilgrim

Ag Processing Inc. (AGP) has approved
the construction of a new soy biodiesel
plant in St. Joseph, MO, to become oper-
ational in the fall of 2007.  It will be locat-
ed at the AGP industrial site where the
cooperative currently operates a soybean
crushing plant and a vegetable oil refin-
ery.  The plant will produce 28 million gal-
lons of soy biodiesel annually and employ
approximately 24 people.

Cargill Animal Nutrition has opened a
new, 140,000-ton capacity feed manufac-
turing facility in Lecompte, La.  The mill
will produce feed for the pet food, aqua-

culture, equine, beef, poultry, dairy and
wild game industry.  The plant has a staff
of 38 production, sales and administrative
personnel.

Kent Feeds has introduced a new pack-
age look and name to their poultry 
product line.  The new line is called
Home Fresh™ Poultry Feeds…Enriching
a Wholesome Tradition.  Home Fresh™
provides complete and balanced diets for
various birds throughout their life span.
The products consist of Chick Go®
Medicated, Extra Egg™ 16, 27 Poultry,
and Multi-Flock.

Deborah J . Baker

MARK YOUR CALENDAR:

2007
PURCHASING &

INGREDIENT
SUPPLIERS

CONFERENCE
MARCH 12–16, 2007

HILTON PALACIO DEL RIO, 
SAN ANTIONIO, TX
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REGULATORY

By Richard Sellers

USDA administers the National Organic
Program (NOP) as a marketing tool for
those wishing to produce organic prod-
ucts, including feed and food.  The
National Organic Standards Board was
set up by USDA to statutorily function as
an advice board to USDA.  AFIA has been
active in submitting comments to address
the rationality of proposals and insure the
program remains reasonable and viable
for the future.  Several AFIA members pro-
duce organic feed and ingredients for the
marketplace.  

Recently, the NOP created two task
forces to deal with aquaculture production
and products and pet food.  AFIA nomi-
nated members for both groups, and
these were selected and are on the task

AFIA Active in Providing USD A Comments
on National Organic Program

forces.  These groups have met, and one
(aquaculture) has produced an outline of
issues and the other is still negotiating
and discussing issues.  AFIA has made
comments to the aquaculture outline
through its Aquaculture Committee. 

Basically, AFIA believes the NOP's
aquaculture task force outline appears to
be on the right track, but concern was
expressed about a "one size fits all"
approach for all aquaculture products,
including phytoplankton production,
shrimp, finfish, mollusks, and others.
Instead, AFIA asked the NOP to consider
addressing each species production prac-
tices as separate and to insure uniformity
about the certification procedures both
nationally and within each species.

Last year, NOP asked for comments
on extending the listing of synthetic

By Richard Sellers

Feed safety is the topic of many discussions
with AAFCO and FDA officials these days.
Headed toward AAFCO's Annual Meeting in
Oklahoma City, OK, August 5-7, AAFCO is
expected to produce a final draft of its Model
Feed Safety Regulations for review with ani-
mal producer groups.  

FDA is expected to hold several small,
specialized focus meetings this summer with
ingredient and feed groups.  The topics for
these meetings will be the risk management
and hazard identification for FDA's develop-
ing Animal Feed Safety System (AFSS).
FDA says its AFSS is a risk-based, compre-
hensive program that the agency has been
undertaking for many years, but wishes to
more formally institutionalize some pieces
that have not been clearly defined.  There is
a "gaps to address" section FDA has pro-
posed on its website for AFSS.  You can
access the AFSS website at:
http://www.fda.gov/cvm/CVM_Updates/AFS
Swebup.htm. 

In order to address an on-farm exemp-
tion in state commercial feed control acts,
AAFCO is developing a Model Non-
Commercial Feed Bill for adoption by the

FDA and AAFCO F ocus on
Feed Safety Efforts for August

states.  In concert with the Model Feed
Safety Regulations, this would allow state
officials to regulate on-farm feed manufactur-
ing.  However, the model regulation must be
adopted by the state agency regulating feed
and the model bill by the state legislature.
Both of these are not likely, given the large
opposition by animal production groups.  

AFIA members Randy Sample, ADM
Alliance Nutrition; Gail Dixon, Prince Agri-
Products; and AFIA VP Richard Sellers have
been active in the AAFCO Feed
Manufacturing Committee deliberations on
feed safety.  "It's difficult to negotiate model
regulations, when the concept seems to be
at odds with the marketplace," said Sellers.
AFIA believes these regulations will add sig-
nificant costs to operations with little resulting
benefit.  AFIA supports voluntary feed safety
efforts and urges firms to apply for the Safe
Feed/Safe Food Certification Program.  This
program can be found at the AFIA website
(www.afia.org) by clicking on the "Safe
Feed/Safe Food" button found in the left col-
umn. 

Copies of both drafts can be obtained
by contacting Sellers at AFIA
(rsellers@afia.org). 

methionine on the National List.  The
National List was a list created by statute
to list products that are normally prohibit-
ed from use in organic production, but
which for reasons allowed in the act are
exempted from such prohibition.  The list-
ing of methionine on the National List
allows the continued used of this essential
nutrient in organic poultry production only.
This was in response to a recommenda-
tion by the NOSB to allow the continued
listing for three more years, while more
time is allowed to find alternatives.  

To find out more about the NOP and
issues confronting the NOSB, visit the
USDA/NOP website at
www.ams.usda.gov/nop.  For copies of
AFIA's comments, contact AFIA VP
Richard Sellers.

AFIA Webcast

(Left to Right) AFIA VP Richard
Sellers, Legal Counsel Arthur
Tsien, and Keith Epperson,
Director of Manufacturing and
Training address “Product
Recalls: Legal, Regulatory,
Ethical and Media Concerns”
during the Feb. 23 webcast.
CD-ROMs of this and other
AFIA webcasts are now avail-
able by contacting AFIA.
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By Richard Sellers

Agreeing that ingredient approvals are taking
two to three years or more, FDA recognizes
a resource shortfall is hampering reviews of
submissions of new ingredients.  Also, FDA
officials have stated some submissions lack
the information necessary to complete the
reviews and grant some type of approval.
AFIA believes a combination of factors is at
play and is evaluating options and will likely
develop a plan to address many concerns.

AFIA participated in a March 30 industry
roundtable on "novel materials," many of
which are nutraceuticals and frequently
unapproved ingredients for use in feed
and/or pet food.  Prior to this roundtable,
AFIA hosted a pre-meeting with AFIA mem-
bers to gauge the direction members would
support.  

Among all the efforts and issues pending
at FDA for feed ingredients, the largest and
likely the one with the most potential for
assisting in this backlog is GRAS (generally
recognized as safe) Notification.  This idea
was published as a proposed rule in 1997
and has been a boon to the food industry
attempting to gain approval for food ingredi-
ents.  The process is simple and requires
firms to notify FDA of the firm's intent to mar-

AFIA Attempts to Address
Slowing of Ingredient
Approvals by FD A

ket a product the firm considers GRAS.  A
notice is sent to FDA with accompanying
data, and FDA has 90 days to review the
notice and object or allow the product.  The
"approval" is product specific, so firms with
such "approvals" are allowed exclusivity.
Unfortunately, FDA's Center for Veterinary
Medicine (CVM) has not utilized the pro-
posed rule and is waiting for a final rule,
which CVM says is due before the year's
end. 

The GRAS Notification system would
appear to solve many of our member's prob-
lems, but the issue of insufficient resources
still remains at CVM.  Many fear that CVM will
simply reject many of the GRAS notifications
outright due to a staff shortage.  

AFIA is exploring the option of "pay as
you go" approach, which would require a
statute change that would allow FDA to col-
lect user fees or voluntary taxes for ingredi-
ent applications, including GRAS notices.
Ideally, this would permit FDA to hire addi-
tional staff, but it would likely be tied to per-
formance goals that FDA would be required
to meet in order to continue collecting the
fees.

AFIA's Board of Directors will be review-
ing some proposals regarding ingredient
approval approach at upcoming meetings.

With the next compliance date looming
above for firms with 10 or more employees,
but less than 500, FDA's recordkeeping reg-
ulations published last year are getting con-
siderable attention.  Firms of this size range
must have recordkeeping provisions in place
on that date for products entering and leav-
ing each feed, feed ingredient or pet food
facility.  Products in stock at the facility are
not subject to this requirement if received
before June 9.  Firms with less than 10
employees, including dealers, must comply
beginning December 9 of this year.

This regulation requires maintenance of
basic business information in a ready-
access format-either paper or computerized.
If FDA finds a product with the potential for
serious adverse health consequences or
death in humans or animals, it can remove
that product from the market under its new
authority for administrative detention.  More
importantly, the agency can require firms that
may have warehoused, manufactured, pack-
aged or shipped such products or ingredi-
ents contained in them to give the agency
records within 24 hours.  This will likely be a
very infrequent occurrence. Also, FDA has
stated publicly that the agency does not
have the authority to determine if firms are
complying with the provisions of the record-
keeping regulation.  So, no "spot checks" are
likely.  AFIA believes that investigators per-
forming routine inspections on medicated
feed plants may be asked questions regard-
ing recordkeeping compliance.  AFIA sug-
gests indicating that firms so questioned
should state they are in compliance with the
provisions of the act.

AFIA has held three webcasts dealing
with the four Bioterrorism Act rules.  The first
one dealt with registration and import notifi-
cation requirements.  The second discussed
the recordkeeping and administrative deten-
tion regulations, and the last was a simple
recordkeeping webcast for dealers.  Each of
these can be purchased from AFIA by send-
ing an e-mail to afia@afia.org. 

AFIA worked diligently during the rule-
making process to  provide comments
requesting final regulations that were realistic
and workable.  In fact, FDA adopted many of
AFIA's suggested revisions, including
extending the time required to produce
records to 24 hours from eight and allowing
feed records to be maintained for one year
instead of two.  One year is consistent with

the current good manufacturing practices
regulations for medicated feed.  

The recordkeeping requirements require
maintenance of records "one level back" and
"one level forward."  This means that records
for incoming materials to make a finished
product must be maintained, including name
of ingredient, weight shipped, who shipped it
(and their information), date received, lot
numbers (if available), name and address of
manufacturer and shipper, phone number, 
e-mail (if available), amount shipped and
size of products (bags, bulk).  For outgoing

FDA's Bioterrorism Act Regulations
Receiving Much Attention By Richard Sellers

Continued on page 14

REGULATORY



Have Questions About Safe F eed/Safe F ood
Certification? Here are the Answers!
By Sharon Henry

What is it?
AFIA's Safe Feed/Safe Food Certification
Program was created by the AFIA Board of
Directors to demonstrate proactive food safety
leadership, communicate potential food safety
risks to the industry and to increase awareness of
the industry's feed safety role and responsibility. 

Safe Feed/Safe Food establishes and pro-
motes generally accepted food safety guidelines
designed to ensure continuous improvement in
the delivery of a safe and wholesome feed sup-
ply for the growth and care of animals. It shows
that participating companies place the highest
priority on the safety of their products manufac-
tured for food or in support of food producing
animals.

Who should participate?
The program is open to companies in all sectors
of the feed industry: AFIA member companies as
well as non-Association firms. It is intended for
feed manufacturers. Pet food companies, inte-

grated producers, ingredient suppliers, and meat
processors, feed purchasers, distributors, live-
stock producers and others wanting to validate a
commitment to food safety.
Current Participation
As of April there are 48 companies, representing

161 facilities that are certified. There are 13 com-
panies, representing 19 facilities that are currently
in the certification process. With the advent of the
marketing program these members have
increased since summer 2005. In addition, a total
of 83 companies, with 393 facilities, have said
they would participate in the SF/SF program.

What are companies saying about the 
program?
There has been a lot of positive feedback from
participating companies. Here are just a few:

"As an industry, we must demonstrate to the con-
sumer that we are doing everything we possibly
can to ensure the safety of the products we pro-
duce."
—Mike Horn, Pennfield Corporation

"Safe Feed/Safe Food promotes practical man-
agement principles.  Implementing the various
components has improved our feed safety and
quality programs."
—Dr. Henry Turlington, North American Nutrition
Co, Inc.

You could be telling others of the benefits of
being Safe Feed/Safe Food Certified!

For more information, contact Sharon Henry,
shenry@afia.org.
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Update on F eed Mill and 
Truck Fleet of The Y ear A wards
By Keith Epperson

As a result of input from our member survey,
AFIA is reviewing its current Feed Mill and
Truck Fleet of The Year programs.  Both pro-
grams were discussed at the recent Spring
Forum in Sandestin, Florida by the
Manufacturing Committee and members
were asked for their input on how to continue
the programs and make possible improve-
ments in the applications, evaluations, and
recognition process.  There will be certain

modifications to the promotional and recog-
nition phases of the program.   

The Truck Fleet of the Year applications
for 2006, along with a survey that addressed
several issues, were previously mailed out to
member companies and were due back by
April 4.  The applications were reviewed and
site visits conducted based on company
standing in the program.  

As fleet managers work to continually
improve in areas of safety, operating efficien-
cy, regulatory compliance, quality, customer
service and company image, winning this
award gives them a new level of perform-
ance goals to achieve. The winning compa-
ny and the most improved company will be
recognized as well as the employees.

The Feed Mill of the Year applications
and a survey were recently mailed.  The
deadline date for their return is June 2.
Applications will be reviewed and site visits
conducted based on grading of the applications.  

This is an important program for increas-
ing quality, safety, regulatory compliance,
overall plant efficiency and awareness of

food
safety.
The plant
winning
the Feed
Mill of
The Year
program
is recog-
nized not only as the winning plant and com-
pany, but all members of the facility are rec-
ognized as well.  To be eligible to enter the
program, feed mills must be capable of and
handling medicated feeds.   The age, size
and degree of automation should not be a
contributing factor when a mill considers
entering the contest.  A company that has
multiple locations should enter each location
separately.  

The truck fleets and feed mills that are
recognized in the program should feel a
since of pride as they are regarded as some
of the best in the country.

1= companies 2005 2= facilities 2005
4= companies April 2006 5= facilities April 2006
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Board of Directors’ Class of 2009 Nominees By Judy Pilgrim

At the April 5 meeting of the Director Nominating Committee, the following were nominated for election to the Class of 2009 Board of
Directors.  

Alfagreen Supreme Kenneth Vaupel
Alltech, Inc. Mark Lyons
Buckeye Nutrition Peggy Farrell-Kidd
D & D Ingredient Distributors Ted Williams
Dakota Gold Marketing Jim Hansen
Furst-McNess Company Martha Furst
H. J. Baker Christopher Smith
Hi-Pro Feeds Noel White

Merrick's, Inc. William J. Merrick
PerforMix Nutrition Systems Kevin Bates
Phibro Animal Health Randy Maclin
Prince Agri Products Co. Marvin Sussman
Ridley, Inc. Steven Van Roekel
WLT Distributors Kevin Toles

The Canadian government announced
April 16 that testing at the National Centre
for Foreign Animal Disease in Winnipeg
had confirmed a fifth case of BSE in a dairy
cow in British Columbia.  The cow was
born April 2000, well after the Canadian
feed ban was implemented. Officials con-
firmed the animal had been ill for a month
or so prior to displaying classic clinical
symptoms of BSE, whereupon it was euth-
anized and tested. No material from the
animal entered the food or feed chains. 

The cow, which was close to full-term
pregnancy, had been on the farm where it
was diagnosed for about a year. The farm,
located in the Fraser Valley area of British

The ballot was sent to all member companies.  Their terms will run from May 2006 to May 2009.

Thanks to those who served on the 2006 Director Nominating Committee:
Kevin Bates, PerforMix Nutrition Systems Marvin Sussman, Prince Agri Products
Martha Furst, Furst-McNess Noel White, Hi-Pro Feeds
Bill Merrick, Merrick's Inc.

Fifth Case of Canadian BSE Confirmed By Judy Pilgrim

Columbia, has a herd of about 450 ani-
mals, not all being milked. 

The Canadian Food Inspection Agency
(CFIA) immediately undertook the animal
component investigation on a priority
basis.  CFIA is also conducting a thorough
examination of potential sources of infec-
tion and will pay particular attention to the
feed the animal was exposed to early in its
life, when cattle are must susceptible to
BSE.  

Canadian officials said they expect this
case to have no impact on the status of
Canadian animal and meat exports to the
U.S. As for Japan, Canadian trade officials
on a trip to Korea have gone to Tokyo for

talks with Japanese officials. 
The feed ban and national surveillance pro-
gram which identified this animal contribute
to Canada's interlocking BSE controls.
While the feed ban continues to limit the
spread of BSE, Canada's national surveil-
lance program monitors the health of the
Canadian cattle herds.  The national sur-
veillance program targeting cattle most at
risk of having BSE has tested more than
100,000 such animal since 2003.  The
detection of only five animals within this
high-risk population over the past three
years and the age of the animals detected
supports the conclusion that the level of
BSE in Canada is very low and declining.

Advertise in the Journal
The AFIAJournal reaches 5,000 industry leaders and decision makers. You too can now reach these individuals by advertising
in the AFIAJournal. Journal advertising is affordable and effective (see prices below). Journalads are limited to AFIAmembers
only. Call (703) 524-0810 or email jpilgrim@afia.org for additional details. 

Page Size Width Height Cost

2-Page Spread 4.5” 10.3125” $2700

Full-Page
(Premium Space)

7.0” 10.3125” $2000

Full-Page 7.0” 10.3125” $1500

Half-Page 
(Horizontal)

7.0” 5.0” $950

Half-Page
(Vertical)

3.3125” 10.3125” $950
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• Share Ideas with Colleagues and Competitors
• Attend Educational Programs
• Gain Valuable Insights from Key  Business Leaders
• See All the Industry’s New Products and  Services in One Place

Attend the International Poultry Expo and 
International Feed Expo
Januar y 24-26, 2007
Georgia W orld Congress  Center / Atlanta, Georgia USA

Pr er egist rat ion is onl y $3 0 (U SD)! 
Get details at www.ipe07.org or call 770.493.9401.

An International Buyer 
Program Trade Show

By Rex A. Runyon

AFIA's International Feed Expo (IFE)
and USPEA's International Poultry
Expo (IPE) were recently selected
to participate in the U.S.
Department of Commerce's 2007
International Buyer Program (IBP).
Under the program, the depart-
ment's U.S. Commercial Service
recruits foreign buyer delegations
from U.S. embassies abroad and
brings them to trade shows in the
United States to facilitate match-
making with American businesses
exhibiting at the show. 

IFE and IPE are the world's
largest trade shows directed at the
poultry and feed sectors. The two

U.S. Commerce Selects IFE/IPE for Global Program;
Action Greatly Increases International Outreach

Expos will co-locate for the first
time Jan. 24-26, 2007, at the
Georgia World Congress Center in
Atlanta, Ga.

The IBP provides U.S. compa-
nies interested in exporting with
excellent opportunities to meet with
potential sales representatives and
strategic partners without ever leav-
ing the country. 

"Ninety-five percent of the
world's consumers are outside of
the United States, and U.S. busi-
nesses need to think globally to
expand their market share," said
Kevin Haley, of the U.S.
Commercial Service. "The
International Buyer Program can
save U.S. firms valuable time and

resources in meeting potential buy-
ers."

The International Buyers
Program is conducted in over 80
countries representing America's
major trading partners, and also in
U.S. embassies in countries where
the Commercial Service does not
maintain offices. In 2005, the U.S.
Commercial Service helped gener-
ate nearly 12,500 export successes
worth billions of dollars in U.S.
export sales.
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Feed Manufacturing T echnology V
Get the Latest V ersion of the W orld’s Most Extensive Reference Manual on F eed
Manufacturing
Feed Manufacturing Technology is universally recognized as the most complete manual available for feed production.  This latest version, FMT V,
includes in-depth coverage of construction, production, equipment selection and operation, budgeting and cost, management, quality control, customer
service, efficiency and regulatory compliance.

In addition, this latest version has new chapters on
scaling, distribution and bulk loadout operations.  

ORDER FORM
Please send me ____ copies of FMT V.

Name ________________________________ Company ________________________________ 

City/State/Zip ___________________________________________________________________

Telephone / Email _______________________________________________________________

Prices: ____ AFIA Member $225.00 ____ Non-Members $350.00

Credit Card: AMEX _____     Master Card _____     Visa _____

Card Number ___________________________________   Expiration _____ /_____

Name of Card ___________________________ Signature _______________________________

Fax to 703/524-0810 or mail to AFIA, 1501 Wilson Blvd., # 1100, Arlington, VA 22209

AFIA President Joel Newman (left) presents Feed
Manufacturing T echnology V to Alexandre Doring,
Secretary-General of the European F eed
Manufacturers Association (FEF AC) during
Doring’s recent visit to the AFIA office.

By Judy Pilgrim

Wanda Cobb, AFIA's primary Alfalfa Processors Council
contact, announced her retirement effective April 30,
2006.  Wanda has held the position since the merger
between AFIA and the former American Alfalfa
Processors Association (AAPA) in September 2001,
maintaining the office in Overland Park, KS.

A native of Pampa, Texas, she moved to Kansas in
1952 and in 1963 joined the American Dehydrators
Association, later to become the AAPA, serving as book-
keeper, overseeing the life insurance program and
assisting with the weekly bulletin.  She later became edi-
tor of the weekly newspaper.  In 1985, she was named
Executive Vice President of the Association.

Expressing the appreciation of those on the Alfalfa Processors
Council, Jon Montgomery, Vice President of Cozad Alfalfa, states,

Wanda Cobb Retires
Served Alfalfa Processors Since 1963 

"What comes to my mind first is that over the time of her
involvement with the alfalfa processors group from 1963
to 2006, Wanda Cobb knew a great many people.  I
was always impressed and appreciative of how welcom-
ing and supportive she was of any and all newcomers
to the group.  She has a great insight into the evolution
of the processed alfalfa industry that can only be earned
by many years of involvement with the producers."

Says AFIA President Joel Newman "Wanda
Cobb can be very pleased with the legacy she leaves
behind.  She served the industry well with great distinc-
tion and dedication for over 43 years, the latter in itself
being a truly remarkable accomplishment.  We thank her

for her service and wish her the best in retirement."
On behalf of AFIA members and the Alfalfa Processors

Council, we wish Wanda a long and enjoyable retirement. 

Wanda Cobb

mail (if available), amount shipped and
size of products (bags, bulk).  For out-
going product, the same information is
required but in line with where the prod-
uct was shipped.  Also, there is no lot-to-
lot requirement; FDA only requires that
the potential sources for all ingredients
used in a final product be identified and
records maintained.  This means firms

do not need to record lot number of
products on batch records (except for
animal drugs, as required by FDA regu-
lations).

The act and regulations allow
exemptions for farms and farm pro-
duced materials and retail establish-
ments, many of which do not apply to
the feed industry.  Also, the regulations

require recordkeeping for any packaging
materials that come in contact with feed
or pet food.  The same records would
be required as indicated above, includ-
ing for large tote bags.

For a copy of AFIA's compliance
guide, visit AFIA's website (www.afia.org)
or contact AFIA VP Richard Sellers
(rsellers@afia.org). 

FDA’s Bioterrorism Act Regulations, continued from page 9



Bob Dinneen
President
Renewable Fuels Association
One Massachusetts Ave., NW, Suite 820
Washington, D.C. 20001
202/289-3835; fax 202/289-7519
Email:  info@ethanolrfa.org
Web:  www.ethanolRFA.org
(National trade association representing
the U.S. fuel ethanol industry)

Jonathan Gillaspie
Sales Director
Sinochem (U.S.A.), Inc.
Bulk Vitamin Sales Unit
1330 Post Oak Blvd., Suite 2500
Houston, TX 77056
713/686-0700; fax 713/686-6801
Email: jon.gillaspie@sinochem-usa.com
Web:  www.sinochem.com
(The Sinochem U.S.A. Bulk Vitamin Sales
Unit serves as the marketing arm for a group
of China's leading vitamin producers)

Mark Lamb
President
SouthFresh Feeds
403 Maria Street
Demopolis, AL 36732
334/289-8899; fax 334/289-8252
Email:  mlamb@southfresh.com
Web:  www.southfreshfeeds.com
(Feed manufacturer)

David Haselschwerdt
President/Broker
Sunbelt Commodities, Inc.
P.O. Box 70006
Marietta, GA 30007-0006
770/641-8504; fax 770/642-9534
Email:  dave@sunbeltcommodities.com
(Cash commodity broker - feed ingredi-
ents)

Randall M. Brunson
CEO
Wholesale Feeds, Inc.
6000 Linn Aire Avenue
Marion, IA 52302
319/377-5528; fax 319/373-3552
Email:  rbrunson@wholesalefeedsinc.com
(Feed)

Edward N. Leger
General Manager
La Pac Manufacturing, Inc.
208 American Legion Drive
Crowley, LA 70526
337/783-8988; fax 337/783-9688
Email: enleger@lapacmfg.com
Web: www.lapacmfg.com

William E. Lashinski
CEO
Lashinski and Phelan Co.
649 Hill Avenue
Glen Ellyn, IL 60137-5077
630/858-3620; fax 630/858-3665
Email:  welashinski@aol.com
(Cash broker of animal byproduct pro-
teins)

Glenn Tashima
Vice President of Operations
Monterey Agresources Inc.
P.O. Box 35000
Fresno, CA 93745-5000
559/499-2100; fax 559/499-1015
Email:  gtashima@montereyagre-
sources.com
Web:  www.montereyagresources.com
(Product formulator, custom packager,
distributor for agricultural chemicals and
nutrients)

Perry Ford
Grain Division Superintendent
Pernod Ricard USA
Seagram Lawrenceburg Distillery
7 Ridge Avenue
Lawrenceburg, IN 47025
Email: perry.ford@pernod-ricard-usa
(American affiliate of a leading global spir-
its company

Larry Black
Operations Manager
Perten Instruments
6444 South Sixth Street
Springfield, IL 62712
217/585-9440; fax 217/585-9441
Email: lblack@perten.com
Web: www.perten.com
(Specialists in quality control of grain,
flour, food and feed)

Ron Finck
Director of Commodities Risk
Abengoa Bioenergy Corporation
1400 Elbridge Payne Road
Chesterfield, MO 63017
636/728-0508; fax 636/728-1148
Email:  rfinck@bioenergy.abengoa.com
Web:  www.abengoabioenergy.com
(Ethanol producer, manufacturer of dis-
tillers products)
Sponsor:  Dr. Matt Gibson, Dakota Gold
Marketing

Clyde Nelson
President
Alabama Gamefowl Breeders Association
88 PR 1445
Daleville, Alabama 36322
334/503-4767; fax 334/503-4769
Email:  webmaster@algba.com
Web:  www.algba.com
(Breeders' organization that raises game-
fowl primarily for export and show)

Arnold W. Huelsmann
President
The Arnold Company
123 East Broadway
Trenton, IL 62293
618/224-7505; fax 618/224-7005
Email:  arhudi@accessus.net
Web:  www.arnoldcompany.com
(Manufacturer of railcar door openers and
railcar vibrator distributors)

Jani Constantini
Operations Manager
C.B. Constantini Ltd.
730-1508 West Broadway Ave.
Vancouver, BC, Canada V6J 1W8
604/669-1212; fax 604/689-4145
Email:  al.constantini@cbconstantini.com
(Traders of feed ingredients and agricul-
tural commodities into the animal feed
and human consumption markets)

Wayne Harrison
Controller
Huvepharma, Inc.
500 Westpark Drive, Suite 230
Peachtree City, GA 30269
770/486-7212; fax 770/486-7217
Email: glen.wilkinson@huvepharma.com
Web: www.huvepharma.com
(Marketer of products for animal and
human health, enzymes)

WELCOME NEW MEMBERS Compiled by Judy Pilgrim

The following companies have recently joined AFIA.  

The AFIA Journalis a publication of:
American Feed Industry Association | 1501 Wilson Blvd., #1100 | Arlington, VA 22209 | 703/524-0810; fax 703/524-1921 | afia@afia.org
AFIA member companies may submit their news releases to Journal Editor Judy Pilgrim, jpilgrim@afia.org or mail to the address above.




