This is a young Jersey Buff hen. Weight at market age is 11 to 13 pounds.

Jersey Buff toms will weigh from 16 to 19 pounds by 26 weeks of age.

Thirteen years ago New Jersey research workers set out to
develop a small type turkey to meet the needs of small families.
Today the breed is well established and the birds are known as

The Jersey Buffs
by John J. Dowling
Poultry Research Specialist,
Rutgers University

• BACK IN 1939, the New Jersey Agricultural Experiment Station saw the
need for a small or medium sized turkey
that would supply the amount and quality
of turkey meat needed by our smaller fam
ilies. Large Bronze were available, but
they were often too much for many families to "handle." The several other breeds
at that time did not quite fill the requirements. They were not as well fleshed as the
popular Bronze.
To meet this demand therefore, the New
Jersey Experimental Station set up a turkey research farm at Millville, N. J. The
initial project called for the developnient
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of a quick-maturing, small-bodied, buffcolored turkey.
Turkeys have long been the accepted
meat for the fall and winter holidays. It has
been the custom for most families to enjoy
a fine, well cooked turkey at this time of
the year. Many families, however, are too
Feed Consumption and Growth Data on a Flock of Buff
Turkeys Raised in 1951.
Feed
Ave. wt. of Feed consumed
per lb. of wt.
per bird
Toms and
Period Cumulative Period Cumulative
Hens
Week
2
4
6
8
10
12
14
16
18
20
22
24
26
28
30
32
34

.35
.79
1.51
2.62
3.96
5.71
7.02
8.12
9.23
0.26
1.30
2.41
3.69
4.85
5.96
6.83
7.66

.64

.98
1.81
2.10
4.52
4.94
6.45
5.85
4.25
5.27
5.16
6.18
7.48
7.17
8.02
6.93
8.10

.64
1.62
3.43
5.53
10.05
14.99
21.44
27.29
31.54
36.81
41.97
48.15
55.63
62.80
70.82
77.75
85.85

2.23
2.51
1.89
3.37
2.82
4.92
5.32
3.83
5.12
4.96
5.57
5.85
6.18
7.22
7.97
9.76

2.15
2.27
2.11
2.54
2.63
3.05
3.36
3.42
3.59
3.71
3.88
4.06
4.23
4.44
4.62
4.86

small to consume the larger birds and in
some cases, the housewife doesn't own a
roaster or an oven large enough to accommodate them. And, if these weren't the
drawbacks, it might be that an average
family simply couldn't afford to pay for a
turkey that might go well over 20 pounds.
The New Jersey Station also felt that if
smaller, good quality birds were available,
all families might be interested in eating
turkey more often than just at the holiday
season. It was thought that small birds, if
well fleshed and properly processed, would
make an excellent product that the consumer would want many times a year.
Buff color was decided on as the color
for this new breed. Several colors, for that
matter, could have been chosen, but buff
was used so as to differentiate the efforts
from those of other experiment stations or
commercial .farms.
To produce birds of buff color, Black

Spanish and Bourbon Reds were crossed.
The resulting first generation was rustyblack. These birds, then mated to the Bourbon Red, produced a second generation
with four color patterns. There were some
rusty-blacks, Bourbon Reds, Bronze Reds,
and heterozygous buffs. These heterozygous buff birds were then mated together,
and the third generation was 25 percent
Bourbon Red, 50 percent heterozygous
buff, and 25 percent pure buff. This last
25 percent was the foundation stock from
which the present breed of turkey, now
commonly called the "Jersey Buff" was derived.
The process of separating the heterozygous from the pure buff color was slow
and time-consuming. The hens were mated
to pure Bourbon Red toms, and all those
producing any Bourbon Red poults were
known to be heterozygous for buff color.
Those producing only buff poults were
homozygous for pure buff.

Color Set in Three Years
In like manner, the buff toms were
mated to Bourbon Red hens, and those
toms that produced Bourbon Red poults
were known to be heterozygous for buff
color. It took three years of testing to
eliminate all heterozygous birds from the
flock.
While the above testing was being done,
efforts were bent toward the development
of a bird that possessed certain pre-conceived characteristics. A bird with a cornpact body, short legs, and an abundance of
breast meat was the goal. Progress along
these lines was very encouraging.
During the "mid-forties" some Broad
Breasted Bronze blood was introduced to
help increase the amount of breast meat.
This worked quite well. Today, the Buff
has an abundance of breast meat for a
bird its size.
Average weights at market age run from
11-13 pounds for hens, and 16-19 pounds
for toms. These weights are obtained in 26
weeks at which time Jersey Buffs should
be ready for market. The feathers are a
rich, reddish buff with a creamy white
undercolor in all sections. The light undercolor combined with good, yellow skin
color produces a very attractive carcass
from the market standpoint.

These three-week•old poults were raised at the New Jersey Turkey Research Farm at Mdiville

Producer Kept in Mind
Along with the selection for desired
market characteristics, it was kept in mind
that efficiency of production is important
to commercial growers. It is one thing to
develop a new breed, but if it is a poor
converter of feed into turkey meat, it will
find no place in the turkey field.
Commercial growers raise turkeys for
reason of profit rather than the joy of just
having them around. The Jersey Buff is a
good producer of turkey meat. Happily the
bird isn't hard to look at either.
In 1951, it took 4.06 pounds of feed
(Continued on page 90)

The mature market birds carry excellent fleshing and finish. Bird in the center is a torn.
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The Jersey Buffs
(Continued from page 17)

CHORE
MAN
One way to lick mounting costs
is to save expensive man-hours
• Fill feeders in minutes with a finger flick—even
unloading conveyor is positioned automatically
right from cab!

—and how the CHORE Mon
saves 'em! No more tedious,

• Unloading speed 250 to 500 lbs. per min.—hinged
conveyor discharges anywhere from 46 1/ to 90
inches above ground, folds for road transport.

wasteful hand labor .. .

• Built-in water tank (optional) permits feeding and
watering at same time.
• 5 body sizes to meet every need8 to 16 ft. long. All-welded ALLOY

STEEL construction assures longer
life, more payload.

Write for Bulletin K-102

BAUGHMAN MANUFACTURING CO., Inc.
581

Shipman Road

S. Approved
Pullorum Clean
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•

Jerseyville,

Beltsville White

EGGS AND
POULTS

AVAILABLE THE YEAR AROUND
All breeders tube tested by University of Missouri. On large
orders of poults we deliver in our special poult pullman.
Write for prices and our nearest delivery date.

ABLES HATCHERY & TURKEY FARM 11°!=i
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per pound of gain up to 26 weeks of age.
The accompanying table shows the feed
consumption and growth data by two-week
periods on a flock of Buff turkeys raised
at the Millville Station.
These birds were confined to porches for
12 weeks at which time they were moved
to range. They were fed a mash and grain
diet with corn, wheat, and oats available in
separate hoppers at all times. The mash
was available at all times also, but after 14
weeks it was fed in pellet form. It must be
remembered that these figures are flock
averages and will vary according to management, season of the year, and the health
record of a flock.
Each fall as the birds reach 26 weeks of
age, they are graded for breast fleshing,
thigh fleshing, feather condition, finish,
and skeletal development. From the records
obtained, breeder candidates are selected.
The breeder candidates are graded a second
time, and the final selection for our breeding pens is then made.

Breeders Handled Twice
Only those individuals meeting high
standards on the above points are saved.
The above plan, whereby all breeders are
handled a second time, works very well
and is especially helpful where small numbers are concerned. One is able to select
the very best for breeding purposes without any guess work involved.
Along with the above selection, the complete pedigree record is used as a guide.
Problems of fertility and hatchability are
major ones, and only those birds produced
from families showing high records are
kept.
Birds are never saved for breeders unless they have come from families showing
at least 90 percent fertility and 90 percent
hatchability of fertile eggs. Since these high
standards have been insisted upon for several seasons, the station flock has now
reached the point where these high figures
are common rather than the exception.
Only through pedigree records can the
better families be determined. This, accompanied by our rigid selection of the live
bird, enables us to maintain an excellent
breeding flock of Jersey Buff turkeys.
At the present time, many growers are
thinking in terms of turkey broilers. This
business is growing very rapidly, and
many more growers, especially those in a
position to make some retail sales, might
well investigate this possibility.

Broiler Qualities Good
The turkey broiler industry demands a
bird that grows rapidly, makes efficient
gains, is well fleshed, has good skin color,
and has a minimum of pinfeathers. The
Jersey Buff qualifies very well on all counts
These birds make economical gains earl

,s,y you pen.
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Broad Breast Bronze
White Lancasters
Roberts Silver-Bronze
When you think of quality hatching eggs from quality
stock think of Roberts. Will have large breeding flocks
of all three types of turkeys produced by us.
If you did not buy eggs from our White Lancaster and
Silver-Bronze stock this year you'll want to in 1953.
All stock Calif. U.S. Pullorum Clean and U.S. Approved Broad Breast.
Good body carriage is typical in Jersey Buffs.

in life and come up to broiler size in fine
flesh and with a minimum of pins. Last
year at 12 weeks of age, the station flock
average was 5.7 pounds per bird with a
feed consumption of only 2.63 pounds of
feed per pound of gain.
We have used Jersey Buffs for broilers
for several years, and have found them to
be delightful. The flavor is mild. It has
become quite apparent that there is a definite place for turkey broilers on the consumer table and Jersey Buffs are superior
for this purpose.
Another point that growers might consider in regard to turkey broilers is the
fact that they can use their equipment more
than once each year. Turkeys reach broiler
size in 10 to 13 weeks depending on the
breed, rate of growth, and weight demands
of their particular market. It takes 22-26
weeks for roasting turkeys to reach market
age.
This means that turkey growers might
be able to raise two or more groups of
broilers with the same equipment with
which they start their regular holiday turkeys. Another point to keep in mind is
that broilers are small in size, and the
normal family can use them quite often.
They, therefore, in no way interfere with
the regular holiday trade.
The Jersey Buff is becoming more popular each year. Every season finds more
growers raising them in order to have
medium-sized birds for sale. Experience
has shown that they make economical
gains and dress off as well as any other
turkeys.
Their attractive, plump carcasses, covered with smooth yellow skin, makes them
an appealing product. They are of a popular size, too.
It is not expected that Jersey Buffs will
replace breeds that are already popular and
have proven to be economical, but rather
to supplement these birds and help supply
fine quality, well-fleshed turkeys at those
weights not easily reached by the large
breeds.

More than 40,000 blood tested without a single reactor
on first test.
All breeding stock selected are well above the U.S.
Approved Broad Breast rating.

ROBERTS TURKEY RANCH
George R. Roberts, Prop.
Lancaster, California

P.O. Box 625

Dressed Turkey

CARTONS

• Four sizes for Birds
8-30 lbs. Requires no
stitching or stapling.
Positive Lock Bottom.
Special printing with
name and trade mark
at small extra cost.

14cdost Bac/4
Round end poultry
bags in all sizes

Mae ian gaff/p./44 and paced.—
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WABASH FIBRE BOX CO.
TERRE HAUTE, INDIANA
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