OFFICERS

STAFF VICE PRESIDENTS

DIRECTORS

2V
\A‘l\w THE HUMANE SOCIETY

OF THE UNITED STATES

August 19, 2010

Kevin Vinchattle, Executive Director

lowa Egg Council
Dear Mr. Vinchattle,

| hope this letter finds you well. On behalf of our 11 million supporters, and consumers everywhere who are
worried about egg safety, | urge you to take meaningful steps toward reducing Salmonella contamination in
lowa’s egg supply, starting with a long-term plan to phase out the cage confinement of hens.

As you know, lowa’s egg industry was the center of another national scandal earlier this year after investigations
revealed pervasive and extreme problems at the facilities of two of your state’s largest egg producers. In addition
to animal welfare problems, these exposés also found severe food safety concerns, such as live birds forced to
live on top of mummified carcasses of birds rotting in cages.

It is the very system of cramming birds into cages — in warehouses on operations that may confine more than a
million animals — that exacerbates the spread of infectious diseases like Salmonella. Confining more than 50
million hens in cages, as lowa does, is a public health crisis in the making. In fact, every scientific study published
in recent years on this matter shows that confining hens in cages results in significantly increased Salmonella risk.
Specifically:

2010: 7.77 times greater odds of Salmonella in cage operations.

2009: Significantly more risk of Salmonella in caged flocks.

2008: Up to 21.52 times greater odds of Salmonella in cage operations.
2008: More than twice the prevalence of Salmonella in cage operations.
2007: Up to 25 times greater odds of Salmonella in cage operations.
2007: 3.7 times greater prevalence of Salmonella in cage operations.
2006: More than twice the prevalence of Salmonella in cage operations.

The scholarly scientific record is clear: Confining birds in cages means increased Salmonella infection in the birds,
their eggs, and the consumers of caged eggs. Burger King, Wendy’s, Denny’s, Subway, Sara Lee, and Hellmann's
mayonnaise are just some of the dozens of major companies that now use cage-free eggs. California and
Michigan have passed laws to phase out the cage confinement of hens, with California also outlawing the sale of
whole caged eggs statewide by 2015. In Ohio — which is second to lowa for U.S. egg production — the Governor
and Farm Bureau recently announced their support for a moratorium on all new cage layer facilities.

For the health and well-being of consumers everywhere and lowa’s 50+ million egg-laying hens, | sincerely hope
you will give serious consideration to pulling together industry leaders and urging them to phase out the
confinement of hens in cages. Thank you.

Sincerely,

Wne. Rkl

Wayne Pacelle, CEO
The Humane Society of the United States

Celebrating Animals | Confronting Cruelty
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http://www.humanesociety.org/news/press_releases/2010/04/egg_industry_investigation_040710.html
http://birdflubook.com/resources/Snow_2010_VR_166_579.pdf
http://birdflubook.com/resources/Huneau-Salaun_2009_PVM_89_51.pdf
http://birdflubook.com/resources/Namata_2008_PVM_83_323.pdf
http://birdflubook.com/resources/Mahe_2008_PVM_84_11.pdf
http://www.efsa.europa.eu/EFSA/efsa_locale-1178620753812_1178620761896.htm
http://birdflubook.com/resources/Snow_2007_VR_161_471.pdf
http://birdflubook.com/resources/Methner_2006_BMTW_119_467.pdf
http://www.humanesociety.org/assets/pdfs/farm/report_food_safety_eggs.pdf

