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The Broiler Market - Production 
❏ ~30 billion USD produced per year in 

U.S.

❏ Ranks 5th in cash receipts for 

Agricultural Commodities in the U.S.

❏ Broilers dominate poultry production 

value



The Broiler Market - Production

❏ ~10 billion lbs in 1968 to ~50 

billion lbs in 2018

❏ ~30 federally-inspected 

companies in the business of 

raising, processing and marketing 

chickens

❏ ~25 thousand family farms have 

contracts; ~95% of production 



The Broiler Market - Production 

❏ Top Producing States:       

1. Georgia ~1.4 billion 

2. Alabama ~1.1 billion 

3. Arkansas ~1.0 billion 

4. North Carolina ~0.9 billion 

5. Mississippi ~0.8 billion 



The Broiler Market - Production 

❏ Falling off amid COVID-19

❏ “Elbow-to-elbow” work poses risks

❏ Shrinking workforce creates imbalance 

in number produced and number 

processed  



The Broiler Market - Consumption 

❏ U.S. top consumer at ~70 lbs per 

person per year 

❏ Total U.S. consumption at ~23 

billion lbs per year

❏ U.S. availability doubled since 

1970 



The Broiler Market - Trade 

❏ ~7 billion lbs exported per year in 

U.S.

❏ Top Export Markets: Mexico, 

Angola, China 

❏ 2nd behind Brazil in export 

volume

❏ Export ~17% of total production 



Top Players 

1. Tyson - 192.33 million lbs weekly

2. Pilgrim’s Pride Corp.  - 156.02 million lbs 

weekly 

3. Sanderson Farms Inc. - 86.6 million lbs weekly

4. Perdue Foods - 64.42 million lbs weekly  



The Broiler Market - Price

❏ 2019 wholesale price - 76.8 cents per 

pound

❏ 2019 retail price - 187.7 cents per pound

❏ Estimated 2020 wholesale price - 73.5 

cents per pound

❏ Estimated 2020 retail price - 185.0 cents 

per pound

❏ Falling due to decreased demand



The Broiler Market - Futures

❏ There is no active broilers futures 

❏ 3 attempts over past 40 years 
❏ Chicago Board of Trade 1968-1981 (I)

❏ CBOT and Chicago Mercantile Exchange 1979-1982 (II)

❏ CME 1991-1993 (III)

❏ Basis risk is likely reason for failure 



What Are Broilers and How They Are Raised

❏ Chicken bred and raised specifically for 

meat production

❏ Raised in large chicken houses

❏ Reach slaughter weight between 4 and 7 

weeks old

❏ Need water and high protein diet

❏ Typically fed corn and soybean meal

❏ ¼ pound of feed per chicken per day

❏ Cost of feed accounts for more than 70% of 

the cost of raising a chicken



How Broilers Are Sold

❏ More than 90% of broilers in the 

U.S. are raised by contract 

farmers

❏ Chicken companies remove 

approx. 97% of economic risk 

from growers

❏ Independent farmers typically sell 

to restaurants and direct to 

consumer 



Processing Broilers 

❏ Step 1- Arrival at processing plant

❏ Step 2- Stunning

❏ Step 3- Slaughter

❏ Step 4- Evisceration

❏ Step 5- Cleaning and chilling

❏ Step 6- Inspection by USDA

❏ Step 7- Additional testing

❏ Step 8- Second processing

❏ Step 9- Packaging

❏ Step 10- Shipping



Broiler Performance - comparison over time

❏ Market age down by over half 

since 1925

❏ Weight more than doubled 

❏ Feed requirements reduced by 

over 2 lbs per lbs of broiler 

❏ Mortality down by 13%



The Broiler Market - Current Events 

https://www.wsj.com/articles/what-does-the-covid-19-economy-look-like-chicken-

prices-might-hold-a-clue-11584523802

https://www.reuters.com/article/us-health-coronavirus-meat-focus/elbow-to-elbow-

north-america-meat-plant-workers-fall-ill-walk-off-jobs-idUSKCN21V0WM

https://www.nytimes.com/2020/04/09/us/coronavirus-chicken-meat-processing-

plants-immigrants.html

https://www.wsj.com/articles/what-does-the-covid-19-economy-look-like-chicken-prices-might-hold-a-clue-11584523802
https://www.reuters.com/article/us-health-coronavirus-meat-focus/elbow-to-elbow-north-america-meat-plant-workers-fall-ill-walk-off-jobs-idUSKCN21V0WM
https://www.nytimes.com/2020/04/09/us/coronavirus-chicken-meat-processing-plants-immigrants.html
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