
Turkey School ITurkey School I
HEALTH OF TURKEYS

December 3-5, 2001
University of Minnesota

St. Paul Campus

DESIGNED FOR:
❖Turkey producers
❖Flock managers

❖Farm supervisors
❖Veterinarians

YOU WILL LEARN
❖Necropsy

❖Sampling and Diagnostics
❖Turkey Diseases

❖Cleaning & Disinfection
❖Biosecurity Programs

OVERVIEW
This is a program for turkey industry personnel
that emphasizes health care practices for com-
mercial turkey production. Participants will
learn through in-depth presentations as well as
hands-on laboratory practice and networking
with others in the industry.

SPEAKERS
❖Rod Frank, U of Minnesota
❖Keith Friendshuh, MN Board of Animal Health
❖Dave Halvorson, U of Minnesota
❖M.C. Kumar, Poultry Health Consultant
❖K.V. Nagaraja, U of Minnesota
❖Sally Noll, U of Minnesota
❖Gorica Spasojevic, Willmar Poultry Company
❖Jim Trites, Elanco
❖Helen Wojcinski, Hybrid

HOTEL INFORMATION
Hotel and shuttle information will be sent to all
confirmed registrants. Turkey School is limited
to 25 participants, so register early!



REGISTRATION
(Limited to 25 participants, pre-register by November 21)

Name ______________________________

Practice ____________________________

Address ____________________________

City/State/Zip ________________________

__________________________________

Phone ______________________________

Fax ________________________________

Email ______________________________

FEE: $225

PAYMENT INFORMATION

❏Check (payable to University of Minnesota)

❏Visa  ❏Mastercard  ❏Novus

Acct# ______________________________

Exp. Date __________________________

REGISTER BY MAIL:
Sarah Summerbell, University of Minnesota,
1365 Gortner Avenue-440 VTH, St. Paul, MN
55108-1016
REGISTER BY FAX: 612-625-5755
REGISTER OR INQUIRE BY PHONE:
800-380-8636 or 612-624-3434
EMAIL: peter415@umn.edu

PROGRAM

MONDAY, DECEMBER 3
Arrival and check-in at the hotel.
7:00 - 9:00 p.m.
Get acquainted reception sponsored by
Biomune.

TUESDAY, DECEMBER 4
7:00 a.m.  Depart from hotel

7:15 a.m.
Continental breakfast at U

7:30 a.m.
Introduction-Sally Noll
Anatomy/Physiology-Rod Frank
Handling Turkeys-Sally Noll
Necropsy Techniques-Rod Frank
Taking Samples-Dave Halvorson

Break

SAMPLING AND NECROPSY LAB

Blood Sampling
Tracheal and Choanal Swabs
Cloacal Swabs
Necropsy Birds

Lunch provided, sponsored by Elanco

BROODING DISEASES

Starting Problems-Gorica Spasojevic
Infectious Disease Problems-M.C. Kumar
Brooding Problem Discussion

Break

Coccidiosis-Jim Trites
E. Coli-K. V. Nagaraja
Hemorrhagic enteritis-K. V. Nagaraja

Dinner with group, provided.

PROGRAM CON’T...

WEDNESDAY, DECEMBER 5
7:00 a.m.  Depart from hotel

7:15 a.m.
Continental breakfast at U

7:30 a.m.
GROWOUT DISEASES

Respiratory Disease Problems-Helen
Wojcinski
Winter Airsacculitis-Sally Noll
Growout Problem Discussion

Break

Acute Mortality Problems-Don Roepke
Fowl Cholera
Ornithobacterium rhinotracheale
Erysipelas

Lunch provided.

DISEASE CONTROL

National Poultry Improvement Plan-Keith
Friendshuh
Vaccination and Profiling-Dave Halvorson
Effective Medication-Don Roepke
Effective Cleaning and Disinfection-Helen
Wojcinski
Review of Biosecurity Questionnaire

3:00 p.m. Adjourn


