What costs aren’t included in the price of your food?

Chicken

Price Tag

Chicken costs anywhere from $1.14 to
$8.39 per pound. Whole chickens and
frozen meat cost less; boneless, skinless
breasts top the price charts. What costs
are associated with these prices?

Cost Tag

Food Miles

Most chicken meat (broiler) production occurs in the
southeastern United States. Georgia is the top broiler
producing state in the US, followed by Arkansas and
Alabama.'? After processing, these birds are shipped long
distances to Wisconsin, but locally raised chicken may be
available in your area on farms or at farmers’ markets.

Genetic Diversity

Most broilers are commercially produced Cornish crosses,?
which are profitable because they grow quickly. However, one
study found that a slow-growing strain of chickens produced
more tender meat, with breast meat higher in protein and
lower in fat, than a fast-growing strain (and both strains had
higher protein levels in meat when given outdoor access
compared to their confined counterparts).*A few multinational
corporations control most commercial broiler genetics.®

Social and Health Costs

Small farms throughout the US once provided chickens for
local markets. Now fewer than 50 corporations produce
virtually all chickens consumed® and four corporations control
nearly 59% of the broiler industry.” Today’s broiler industry

is dominated by companies working with contract growers
who are increasingly concerned about the poor quality of
chicks and feed supplied by the companies and requirements
to invest in expensive facility upgrades.® To keep pace with
increased demand, processing workers handle up to 140 birds
per minute.® When you buy chicken from a local farmer, you
are supporting a different production and processing model.

Environmental Impact

Centralized production and processing means large
concentrations of manure and other waste, which increases
potential for water pollution and odor problems. Poultry
manure may contain contaminants, including ammonia,
pathogens, antibiotics and pesticides.' Look for antibiotic-free
and pasture-raised chicken where you buy poultry.
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The price you pay for your food may or may not
include all of the costs associated with it, such as
costs to the environment and to the health of those
who produce and consume it. Learn all you can
about the food you buy—your choices matter!
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