
 

 

Water management for pigs and poultry 

Regional workshops for owners, managers & staff  

of pork and poultry enterprises 

 

→ Is access to water an issue for your pork or poultry enterprise? 

→ Does water quality impact your production? 

→ Are you concerned about water security as the climate changes? 

 

If you answered ‘yes!’ to any of these questions, join us for an afternoon of 

discussing water management for pork, egg and broiler production 

 

Pork Innovation WA is holding a series of regional workshops which delve into: 

- access to water in a changing climate 

- practical tips for checking water quality 

- diet implications and impacts of water on performance 

- a toolkit of resources on water management 

Including keynote speaker Tony Edwards from South Australia,  

respected national consultant to the pig and poultry industries 

 

Owners, managers and staff are invited to the workshops 3.30pm – 5.30pm 

followed by complimentary dinner and drinks 

 

Albany – Hilton Garden Inn Monday 31st March 

Narrogin – Duke of York Hotel Tuesday 1st April 

Gingin – Gingin Hotel Thursday 3rd April 

Mandurah – The Brighton Hotel Friday 4th April 

 

RSVP’s essential to Pork Innovation WA 

 contact@piwa.com.au 
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