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Sponsored by 

  2016 EDUCATION SCHEDULE
Hatchery Breeder Clinic

July 12-13, Nashville, Tennessee
DoubleTree Hotel

National Safety Conference for the Poultry Industry
Sponsored by Georgia Tech Research Institute, 
Georgia Poultry Federation, National Chicken 

Council, National Turkey Federation, USPOULTRY
August 15-17, Destin, Florida

Hilton Sandestin Beach Golf Resort & Spa

Women’s Leadership Conference
August 18-19, Destin, Florida

Hilton Sandestin Beach Golf Resort & Spa

Live Production and Welfare Seminar
September 13-14, Nashville, Tennessee

DoubleTree Hotel

Environmental Management Seminar
September 22-23, Destin, Florida

Hilton Sandestin Beach Golf Resort & Spa

Poultry Protein & Fat Seminar
October 6-7, Nashville, Tennessee

DoubleTree Hotel

Air Cargo Seminars
Dates TBD

Washington, DC
New York, NY
Atlanta, GA

Grower Relations Seminars
Scheduled Upon Industry Request

Poultry Wastewater Operators Training
Scheduled Upon Industry Request

Feed Mill Management Seminar
March 16-17, Nashville, Tennessee

DoubleTree Hotel

Human Resources Seminar
April 18-20, Destin, Florida

Hilton Sandestin Beach Golf Resort & Spa

National Breeders Roundtable
May 5-6, St. Louis, Missouri
Renaissance St. Louis Airport

Poultry Processor Workshop
May 11-12, Atlanta, Georgia

Sheraton Atlanta

Financial Management Seminar
June 27-29, Amelia Island, Florida

Ritz-Carlton

Advancement and change continue at a 
rapid pace in today’s poultry industry.  
As increasing automation and new 
management techniques occur, the poultry 
processing plant feels the impact perhaps 
more than any other operation in the 
company.  Throw in constant changes and 
modifications in government inspection 
programs, and managing the plant becomes 
more complicated day by day.

USPOULTRY’s Poultry Processor 
Workshop will keep you informed on 
the latest technology, new management 
ideas, and current inspection issues.  Make 
sure you keep up with today’s fast-paced 
poultry industry.  Register early for this 
year’s workshop.  You will benefit . . . your 
company will benefit!

Prepare to be amazed by the Sheraton Atlanta. Discover 
exquisite hotel accommodations, intelligently designed 
meeting spaces and our signature Garden Courtyard 
with fully retractable roof – all in one of the most green-
friendly of downtown Atlanta’s hotels. Located in the 
entertainment and attraction hub of downtown, the 
Sheraton Atlanta is a perfect choice for business and 
leisure travelers. Group attendees will enjoy a richly 
rewarding guest experience that includes complimentary 
internet in guestrooms and meeting space.

PRE-REGISTRATION FEE:

$150 USPOULTRY Member
$300 Non-Member
$  75 University and 
Government
Complimentary: Students, Press 
and Planning Committee

ON-SITE REGISTRATION FEE:

$250 USPOULTRY Member
$400 Non-Member
$100 University and 
Government

Sheraton Hotel



IMPORTANT INFORMATION

The 2016 Poultry Processor Workshop begins with sign-in Tuesday, May 10, 5 – 7 p.m at the Sheraton Hotel Atlanta, Georgia. The program 
 is scheduled Wednesday, 8:30 a.m.  – 5:00 p.m.; Thursday, 8:30 a.m. – 12:00 noon.

A block of rooms has been reserved unti April 19, at the Sheraton Hotel. We cannot assure our rate or availability after that date. The rate 
is $149, single or double. To make your reservation go to our web site, www.uspoultry.org, and click the hotel reservation link, or mention 
USPOULTRY when you call the hotel at 404.659.6500.

• Regulatory Update 

• Parts Intervention Strategies 

• OSHA Regional Emphasis Program

         A. Overview and Legal Perspective

         B. An Industry Case Study

• Leadership Development and Coaching

• Continuous Improvement in the Plant . . . A Case Study

• Sanitation Methods for Listeria Controls  

• Meat Quality / Tenderness

• Detection Methods for Salmonella and Campylobacter

• Technology Showcase     

• Carcass Quality Analysis

• Preventive Maintenance 101

PROGRAM HIGHLIGHTS

Name (for badge)       Title

Company

Address                      City                State   Zip

Phone (           )                                               Fax (           )                                              Email                      

Please choose a payment option:    

Credit Card:  c  VISA              c  MasterCard                c  Discover                c  AmEx

Card Number                                                  Exp. Date

Name and address as it appears on billing statement

c Check here if you have special needs. Specify:

c Check Enclosed (Make payable to U.S. Poultry & Egg Association)

2016 POULTRY PROCESSOR WORKSHOP REGISTRATION FORM                        Register online at www.uspoultry.org

Cancellation Notice: Prior to 14 Days = Full Refund / Within 7-13 Days = half of enrollment fee / Less than 7 Days or No show = No Refund
 Mail completed form to: U.S. Poultry & Egg Association, 1530 Cooledge Road, Tucker, GA 30084-7303 or fax to: 770.493.9257

Choose Enrollment Type:

Pre-Registration

c $150 USPOULTRY Member

c $300 Non-Member

c $  75 University and Government

c Complimentary: Students, Press and 
     Planning Committee

On-site Registration

c $250 USPOULTRY Member

c $400 Non-Member

c $100 University and Government

1530 Cooledge Road I Tucker, Georgia 30084-7303
770.493.9401 I Fax 770.493.9257
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