
 
 

 
 

 

PRESS RELEASE 

 

PHILEO SWINE AND POULTRY SYMPOSIUM 

REDUCING ANTIBIOTIC USE: TURNING CHANGE INTO OPPORTUNITY 

 

A year on from the Poultry Symposium in São Paulo (Brazil), Phileo Lesaffre Animal Care hosted a 

highly successful symposium dedicated to swine and poultry in Rome (Italy) on 24 and 25 October. 

Nearly 300 participants from 45 countries attended the event, which focused on the central theme of 

reducing antibiotic use and embracing the opportunities presented by a global market that is evolving 

rapidly on this topical issue.  

 

IŶ the heaƌt of ‘oŵe, the eteƌŶal ĐitǇ, the fiƌst afteƌŶooŶ͛s pleŶaƌǇ sessioŶ helped to set the sĐeŶe oŶ 
the ǁoƌld stage: ͚Ouƌ ĐhalleŶge is to pƌoduĐe ŵoƌe ǁith less, aŶd huŵaŶs aƌe at the heaƌt of ouƌ 
ĐoŶĐeƌŶs͛, Đlaƌified FƌédéƌiƋue Clusel, GeŶeƌal MaŶager of Phileo Lesaffre Animal Care, opening the 

symposium. 

 

A global concern 

The Rome Symposium yielded the crucial observation that there is increasing global awareness of the 

importance of reducing antibiotic use, and the twenty or so international speakers who addressed the 

event over the two days demonstrated this clearly by their presentations on economic, technical and 

scientific topics. 

OŶ the eĐoŶoŵiĐ fƌoŶt, the fiƌst afteƌŶooŶ͛s pleŶaƌǇ sessioŶ gaǀe the flooƌ to the BƌaziliaŶ ĐoŶsultaŶt 
Osler Desouzaƌt, ǁho eŵphasized the iŵpoƌtaŶĐe of Asia, aŶd ChiŶa iŶ paƌtiĐulaƌ. ͚Asia ǁill aĐĐouŶt foƌ 
more than half of the increase in global meat production expected by 2026, with China as the driving 

foƌĐe͛, he said. AĐĐoƌdiŶg to Desouzaƌt, food aŶiŵal pƌoduĐtioŶ will face a global shortage of land and 

ǁateƌ iŶ the futuƌe. ͚ϳϱ% of poultƌǇ pƌoduĐtioŶ ǁill ďe ĐoŶĐeŶtƌated iŶ 2ϲ ĐouŶtƌies ďǇ 202ϲ͛, added the 
Brazilian consultant, who believes it will be possible to produce without antibiotics thanks to advances 

in science and biotechnology. 

͚Food safetǇ is a gƌoǁiŶg ĐoŶĐeƌŶ foƌ the ChiŶese authoƌities, ǁho aƌe ĐuƌƌeŶtlǇ iŶtƌoduĐiŶg a sǇsteŵ to 
ŵoŶitoƌ the use of aŶtiďiotiĐs͛, ƌepoƌted ChiŶese ĐoŶsultaŶt Dƌ. ‘oŶgsheŶg Qiu iŶ a lateƌ ĐoŶtƌiďutioŶ. 
According to Dr. Qiu, the China Consumers Association has a strong voice in the scientific debate, and 

farming professionals are increasingly turning to alternatives to antibiotics, especially enzymes, an 

expanding market in China. This theme was continued later by American researcher Shawn Bearson, 

who described the efforts undertaken by the USDA since January 2017 to develop alternatives to 

aŶtiďiotiĐs ǁhiĐh pƌoŵote aŶiŵals͛ iŵŵuŶe ƌespoŶse aŶd huŵaŶ health. She also stƌessed the 
importance of pro- and prebiotics. 
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A corporate reality 

The Rome Symposium also gave a voice to several companies in the livestock industry and distribution 

seĐtoƌ foƌ ǁhiĐh ƌeduĐiŶg aŶtiďiotiĐ use is aŶ eǀeƌǇdaǇ ƌealitǇ. ͚ItalǇ is the thiƌd laƌgest ĐoŶsuŵeƌ of 
antibiotics for farm animals in Europe, and last May Coop Italia started selling its first products from 

faƌŵs ǁishiŶg to ƌeduĐe oƌ eǀeŶ eliŵiŶate aŶtiďiotiĐ use͛, ĐoŵŵeŶted Chiaƌa FaeŶza, SustaiŶaďilitǇ aŶd 
Innovation Manager at Coop Italia, a leading Italian distribution group representing nearly 19% of the 

supeƌŵaƌket aŶd hǇpeƌŵaƌket seĐtoƌ. ͚We haǀe iŵpleŵeŶted a stƌategiĐ aĐtioŶ plaŶ to ŵaŶage gut 
health at ǁeaŶiŶg iŶ piglets ďoƌŶ to pƌolifiĐ soǁs͛, eǆplaiŶed Caƌlo LasagŶa of ItaliaŶ agƌifood gƌoup 
Martini, which operates in multiple sectors (swine, poultry, rabbits). These comments were echoed in 

the swine session by Mathieu Gloaguen, who is responsible for the Cooperl experimental station. 

͚TƌaiŶiŶg faƌŵeƌs aŶd ǀeteƌiŶaƌiaŶs, aŶd the Ƌuest foƌ alteƌŶatiǀe solutioŶs ǁhiĐh stƌeŶgtheŶ aŶiŵal 
immunity, are the drivers of a long-teƌŵ stƌategǇ that should ďe suppoƌted ďǇ all plaǇeƌs͛, Đlaƌified 
Gloaguen. The Cooperl group currently produces 1.7 million swine without antibiotics and has been 

pursuing an antibiotic reduction strategy for the past two years. 

 

The promise of science 

Science was also at the heart of the Rome Symposium, both in the plenary sessions and in the two 

sessions devoted to swine and poultry. The latter were simultaneously interpreted into six languages 

(English, Italian, Spanish, Mandarin, Russian and French). ͚We aƌe oŶlǇ just ďegiŶŶiŶg to leaƌŶ aďout the 
gut ŵiĐƌoďiota, ǁhiĐh is deeplǇ aŶd peƌŵaŶeŶtlǇ affeĐted ďǇ the use of aŶtiďiotiĐs͛, eǆplaiŶed Pƌofessoƌ 
Jan Suchodolski (USA). In a very clear and detailed contribution, Professor Elizabeth Santin of the Federal 

University of Paraná (Brazil) stressed the importance and difficulty of using earlier indicators of digestive 

health than macroscopic lesions to monitor digestive health in livestock on a scale suited to the field. 

This is crucial to better assess gut health in swine and poultry and develop a preventive approach, leading 

to reduced antibiotic use. 

The importance of fiber and improving its digestibility was another strong theme of the swine session. 

͚Fiďeƌ iŵpƌoǀes gut health ďǇ pƌoduĐiŶg ǀolatile fattǇ aĐids͛, eǆplaiŶed Gilles LaŶgeoiƌe, a FƌeŶĐh 
ĐoŶsultaŶt iŶ sǁiŶe ŶutƌitioŶ. LaŶgeoiƌe added that ͚ a ďetteƌ uŶdeƌstaŶdiŶg of the ĐheŵiĐal ĐoŵpositioŶ 
of fiber and its effect on the digestive process in the growing animal would allow the use of higher-fiber 

ƌatioŶs͛. 
Probiotic yeasts can also improve gut health in swine by improving fiber digestion, as Tadele Kiros 

GeďƌeǇohaŶŶes, SǁiŶe ‘&D MaŶageƌ ǁith Phileo Lesaffƌe AŶiŵal Caƌe ;CaŶadaͿ eǆplaiŶed. ͚DailǇ 
supplementation of swine with the reference probiotic yeast Actisaf® promotes fermentation in the 

large intestine, leading to an increase in the energy value of feed ingredients and improved animal 

peƌfoƌŵaŶĐe͛, said Dƌ. Kiƌos GeďƌeǇohaŶŶes, ǁho added that AĐtisaf® theƌefoƌe eŶaďles less eǆpeŶsiǀe 
and less energy-dense ingredients to be used in swine diets. 

This theme was continued by Dr. Jimmie Corley, Swine and Poultry Manager for Phileo Lesaffre Animal 

Care (USA), who ended the swine session with a presentation on pro-, pre- and paraprobiotic solutions 

designed to safeguard gut health while improving animal performance. These include the reference live 
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yeast Actisaf® which has several beneficial effects, such as promoting the development of favorable 

intestinal flora in the piglet, reducing coliform bacteria in the gut and improving the energy value of 

rations. 

 

Maintaining gut integrity 

The sessioŶ oŶ poultƌǇ ďegaŶ ďǇ stƌessiŶg the iŵpoƌtaŶĐe of a good staƌt to the ĐhiĐk͛s lateƌ 
peƌfoƌŵaŶĐe. ͚EaƌlǇ feed aŶd ǁateƌ iŶtake afteƌ hatĐhiŶg iŵpƌoǀes the ĐhiĐk͛s gut development and 

iŵŵuŶe sǇsteŵ͛, eǆplaiŶed Eƌik HelŵiŶk, DiƌeĐtoƌ of MaƌketiŶg at the DutĐh HatĐhTeĐh gƌoup. His 
presentation was complemented by that of Aziz Sacranie, Technical Director of Global Poultry Services 

(UK), who stressed the importance of the fiƌst seǀeŶ daǇs of a ĐhiĐk͛s life foƌ its suďseƋueŶt gƌoǁth. 
 

Another key factor in reducing antibiotic use is the introduction of effective vaccination management on 

farms. Dr. Sarah Tilley (USA), Director of the Poultry Health Service at Fieldale Farms, one of the largest 

integrated poultry producers in the United States, shared her experience of good vaccination practice 

iŶteŶded to iŵpƌoǀe aŶiŵals͛ ƌesistaŶĐe to pathogeŶ ĐhalleŶge. Hoǁeǀeƌ, Dƌ. TilleǇ stƌessed that aŶ 
effective vaccination plan must be combined with a high level of biosecurity if we are to succeed in using 

fewer antibiotics in poultry production. Michael Czarick, Associate Professor at the University of Georgia 

;USAͿ, eǆplaiŶed that ͚optiŵized ǀeŶtilatioŶ ŵaŶageŵeŶt ǁill pƌoǀide gƌeater comfort for animals and 

ďeŶefit theiƌ health͛. Aiƌ eǆtƌaĐtioŶ ĐapaĐitǇ aŶd heatiŶg ƋualitǇ aƌe iŵpoƌtaŶt to iŵpƌoǀe ǀeŶtilatioŶ 
conditions in poultry houses, as are the parameters to be controlled, such as CO2 levels, relative 

humidity and variations in temperature. Moisture extracted from the building does not end up in the 

bedding, improving animal comfort and reducing ammonia production. 

 

Maintaining gut integrity was also a key theme of the poultry sessions. 

For Spanish poultry consultant Jose Ignacio Barragan, nutritional strategies help to maintain chicken gut 

health where antibiotic levels are low or non-existent: check the quantity and quality of soya, check feed 

energy content, increase crude fiber levels, and use additives such as pre- or probiotics or betaine, which 

is very effective for intestinal stress. 

͚ϳ0% of the poultƌǇ iŵŵuŶe sǇsteŵ is ĐoŶĐeŶtƌated iŶ the gut, heŶĐe the iŵpoƌtaŶĐe of ŵaiŶtaiŶiŶg gut 
iŶtegƌitǇ to eŶsuƌe good aŶiŵal peƌfoƌŵaŶĐe͛, eǆplaiŶed AlaiŶ ‘iggi, Gloďal PoultƌǇ Manager for Phileo, 

ǁho gaǀe a pƌeseŶtatioŶ oŶ the ǀalue of Phileo͛s ŶutƌitioŶal solutioŶs ;SafŵaŶŶaŶ®, NuĐleosaf® aŶd 
Selsaf®) in the preventive arsenal against pathogens, with the key element being rational use of 

antibiotic in poultry. Riggi added that ͚ǀaƌious tƌials haǀe deŵoŶstƌated the effeĐt of SafŵaŶŶaŶ® oŶ the 
morphology of the intestinal mucosa, improving the ratio of villus height to crypt depth, which is a good 

iŶdiĐatoƌ of iŶtestiŶal health͛. 
Riggi also cited the example of Selsaf®, a natural source of organic selenium obtained by culturing a 

specific strain of Saccharomyces cerevisiae yeast enriched with selenomethionine and selenocysteine. 

͚Selsaf® pƌoteĐts poultƌǇ agaiŶst oǆidatiǀe stƌess thaŶks to its seleŶo-active compounds, helping to 

maiŶtaiŶ poultƌǇ health aŶd peƌfoƌŵaŶĐe͛, he added. 
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Press contact 

Justine Cau 

Global Communication Manager 

j.cau@phileo.lesaffre.com 

 

About us 

About Lesaffre 

Lesaffre is a global reference in yeast and fermentation, designing, manufacturing and marketing 

innovative products for bread-making and biotechnology, and improving health, food flavor and food 

pleasure. A family-owned group founded in northern France in 1853, Lesaffre is today a multinational, 

multicultural company committed to business based on trust, with the aim of feeding and protecting the 

planet more effectively. Lesaffre employs 9,500 people in over 70 subsidiaries located in some 40 

countries, bringing it closer to its customers and partners. 

Find out more: www.lesaffre.com 

About Phileo 

Backed by 30 years of experience and a global staff of 150 people, Phileo is viewed as a major player in 

the animal nutrition, health and welfare market. Phileo works at the crossroads of nutrition and animal 

health, designing, developing and delivering innovative nutritional solutions to improve animal health 

and performance. Our innovative capacity and mastery of manufacturing processes enable us to meet 

the most stringent industry and livestock production demands. Thanks to our global presence, we aim 

to stay close to our customers and able to adapt readily to their needs. 

Find out more: phileo-lesaffre.com 
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