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Certified organic, free range chicken
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INTRODUCING 
INGLEWOOD FARMS
We understand you get a lot of correspondence... 
please allow us to introduce Inglewood Farms 
in light of the growing interest and demand for 
Organic Free Range Chicken.

Our trusted brand is the strongest and most 
recognisable by far. Current customers are 
experiencing great success with our product, 
being retail stores, wholesalers, distributors, major 
supermarkets, restaurants, butchers and hotels. 
We are told that our chicken is a superior product 
with a more reliable and regular supply to our 
competitors. And of course, being both free 
range and organic, it’s much better for you, the 
animal and the environment ... and tastes like real 
chicken!

We offer frozen or fresh alternatives with small 
carton qty’s for both whole chicken and portions 
(Whole birds, Breast Fillet, Thigh Fillet, Drumsticks, 
Wings and Breast Fillet Stir-fry) available in both 
retail and bulk packaging. We have a dedicated 
sales and telesales team, a wide array of Point of 
Sale material and posters combined with regular 
media coverage and consumer promotions to 
support your store.

We have state of the art packaging technology 
offering 13 days shelf life combined with a 
sophisticated cold chain management system 
encompassing the Eastern Seaboard of Australia 
with multiple weekly deliveries direct to store in 
QLD, VIC, NSW and SA. We also ship frozen product 
throughout Australia.

Hopefully we can soon discuss an opportunity in 
adding a new line of quality food to your range. 
Should this be of interest to you, please do not 
hesitate in requesting the full introductory pack 
and price list by emailing: 
info@inglewoodfarms.com

OUR VALUE PROPOSITION
Inglewood Farms is Australia’s leading supplier 
of organic chicken and have built a world class 
organic chicken production facility capable 
of satisfying both the rapidly growing local and 
international demand for organic chicken at 
competitive prices. 

Being an early mover in value added organics 
puts Inglewood Farms in a good position to drive

this growth through tapping into several powerful 
consumer trends (concerns over animal welfare, 
the healthy food phenomenon, and concerns 
over the environment and sustainable farming 
methods). 

The Inglewood Farms “closed loop” production 
system extends beyond on-site grain growing to 
feed milling, chicken rearing, chicken processing, 
in-house brand building, sales and marketing. 
It has enabled Inglewood Farms to construct a 
sophisticated supply chain which is changing 
the dynamics of what has traditionally been a 
fragmented “cottage” industry. 

Building these capabilities involved an extensive 
commitment by Inglewood Farms. Large scale, 
organically certifi ed, irrigated land for grain 
production is slow and diffi cult to assemble 
(conversion to organic status involves a costly 
three year transition) and organic farming is more 
complex than conventional farming (no synthetic 
pesticides, herbicides, fertilizers; no antibiotics or 
GMO’s; restrictive animal husbandry standards). 
Detailed and demanding processes for certifying 
feed and husbandry practices must be established. 

Apart from consuming an organically certifi ed 
ration, organic chickens are free range, they 
see the light of day, feel the earth beneath 
their feet, and walk freely in the fresh air and 
sunshine. Besides the obvious animal welfare 
advantages, these processes deliver a naturally 
superior product. Organic chicken today tastes 
like chicken used to taste before battery farming 
was introduced. They live almost twice as long 
as conventional chickens and they have better 
muscle tone which means the fl esh is fi rmer. 
In addition the meat is not irradiated or bleached 
during processing so you really can taste the 
difference.

One of the most signifi cant competitive 
advantages for Inglewood Farms is its self 
suffi ciency in organic grain production for chicken 
feed. Even in average rainfall years, it is diffi cult to 
purchase large quantities of organic grain on the 
open market. This unique capability is underpinned 
by its water resource and the fact that the local 
irrigation scheme is one of the most reliable in 
Australia.

Unlike conventional cropping which is 
characterised by ever increasing inputs of 
chemicals to maintain yields, organic cropping 
methods improve soils through composting, green 
manure crops, lime and rock dust applications. 

ofcharacterised by ever increasing inputs 
chemicals to maintain yields, organic cr
methods improve soils thhrough compost
manuurere cror ps, lime and rock dust applic

Being an early mover in value added organics
puts Inglewood Farms in a good position to drive

of 
rroopping 
iingng, , grgreee n n

cacaatitiiononoo s.s. 



Inglewood Farms’ industrial scale composting 
operation recycles litter from the growing sheds and 
waste from the processing plant. Compost facilitates 
the sustainability of cropping practices by acting 
as a biological stimulant for improved soil structure, 
moisture retention, and plant growth. These outcomes 
are achieved by encouraging both micro and macro 
organisms and improved humus levels.

Bringing the key functions in-house (grain growing, 
feed milling, chicken rearing, primary and secondary 
processing, sales and marketing) provides several key 
advantages:

•  Retailers want a supply chain that can provide   
  safe food, reliable logistics, and consistent   
  quality (features which are diffi cult to achieve   
  in immature organic markets).

•  Consumers want to be satisfi ed about the   
  integrity of the organic products they buy and
  the Inglewood Farms’ “closed loop” production
  system provides safeguards (beyond the
  independent audits and certifi cation) to
  alleviate this concern. 

•  Co-location avoids the need for overlapping
  transport links involved in shipping live birds, raw
  grain and milled chicken feed across the
  country. This cost advantage also reduces the
  “food miles”.

•  Vertical integration also facilitates superior 
  quality and reliability. In-house cropping; feed
  milling; and chicken processing also provides
  integrity safeguards (no risk of substitution).

•  Enhances and contributes to a low carbon footprint.

GROUNDSWELL OF INTEREST 
IN ORGANIC CHICKEN
Choosing to support farms that caretake the 
environment and the animals they raise in an ethical 
manner, is a very positive way to spend your food 
dollar, considering:

1. Human Health - Unlike regular free range chicken, 
our birds eat organic feed grown on the farm, 
without the use of chemical fertilisers, herbicides and 
pesticides. 

2. Animal Welfare - Organic chickens are free range, 
they see the light of day, feel the earth beneath their 
feet, and walk freely in the fresh air and sunshine.

3. Sustainable Farming - Organics is not just chemical 
free or free range, it is about the way our food is grown 
and handled throughout the whole farming system. 

Organic standards insist on recycling, biodiversity and 
reparation of any soil and water degradation.

4. Environment - Being a certifi ed organic farm, we do 
not use conventional pesticides, synthetic fertilizers, 
bioengineering, or ionizing radiation – reducing both 
your and our carbon foot print.

5. Taste - Organic chicken today tastes like chicken 
used to in the good old days before intensive farming 
became the norm. They live longer than conventional 
chickens and have better muscle tone which means 
the fl esh is fi rmer. In addition the meat is not irradiated 
or bleached during processing so you really can taste 
the difference. 

6. Integrity - All integrity safeguards are government 
controlled and independently audited. We are 
certifi ed by the ACO (Australian Certifi ed Organic), 
who is the certifying arm of the BFA (Biological Farmers 
of Australia - Australia’s largest and most reputable 
certifi er. We are also certifi ed Free Range by FREPA 
(Free Range Egg & Poultry Australia).

WHY THE COST DIFFERENCE BETWEEN 
CONVENTIONAL & ORGANIC CHICKEN?
1. The organic standards prohibit the use of grain 
and other feed ingredients grown with the use of 
chemical fertilisers, pesticides, herbicides or genetic 
modifi cations. Organic grain costs twice as much as 
conventional grain. 

2. While meatmeal is allowed as a source of protein, 
organically certifi ed meatmeal is unavailable in Australia 
so we must use much more expensive organic soy.

3. Organic standards restrict artifi cial lighting to extend 
daylight hours, thereby reducing growth rates.

4. Organic chicken must be grown to maturity over 
longer periods whereas conventional chicken is 
typically turned off in “under 40 days”. Our chickens 
live almost twice as long as conventional birds, so they 
eat almost twice as much

5. More infrastructure per bird as the organic standards 
specify an indoor stocking density of 25kgs/m² 
(approximately 10 birds). Conventional meat chickens 
may be stocked at 40kgs/m² (approximately 16 birds). 
Organic chicken must have access to well pastured, 
open air forage areas with 2500 birds/hectare stocking 
density.

6. The price premium for organic chicken in Sydney is 
remarkably consistent with the premiums for organic 
chicken in London, Paris and New York. 

3. Sustainable Farming - Organics is not just chemical 
free or free range, it is about the way our food is grown 
and handled throughout the whole farming system. 
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Chemical 
Free Free Range Certified 

Organic

HORMONE FREE
(Oestrogen banned in 1960’s)

Yes Yes Yes

GROWTH PROMOTANTS 
BANNED

No No Yes

ANTIBIOTICS BANNED

- Medicinal purpose No Yes Yes

- Feed Supplements No Yes Yes

OTHER DRUGS BANNED

- Coccidiostats No No Yes

WHOLESOME CHICKEN FEED

- Organically Certified No No Yes

- Chemical Fertilisers banned No No Yes

- Chemical Pesticides banned No No Yes

- Chemical Herbicides banned No No Yes

- Genetic modifications 
banned

No No Yes

CHLORINE FREE PROCESSING Yes No Yes

LIFESPAN 35-40  
days

35-40 days 65-80 days

OUTDOOR FORAGE AREAS

- Fresh air and sunshine No Yes Yes

- Green pastures stipulated No No Yes

- Access Period N/A After 21 days All ages

- Time outside (% of life span) None Approx 50% Approx 85%

ANIMAL WELFARE

- Artificial light banned No No Restricted

- Stocking Density Crowded Uncrowded Uncrowded

INTEGRITY SAFEGUARDS No 
independent 
supervision

Monitored by 
industry associations. 
No government 
supervision

Government controlled 
& independently 
audited.

Product Comparison
Many people hear the word ‘organic’ and wonder what it really means. 

The below table illustrates what organic chicken is, and why it’s so important.


