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Overall diet quality is controlled by the quality of the individual items that comprise the diet. 
This seems intuitively obvious, but is “easier said than done” when it is applied to zoo diets.  
Usually we use multiple items in combination (complete feeds, produce, meat, fish, whole prey, 
etc.) to meet the nutrient needs of the animals in our care, and each of these items has special 
considerations when it comes to quality control and evaluation. Whereas visual, tactile, and 
olfactory appraisal is a good place to start, there is much that such an evaluation misses. 
Evaluation of items prior to inclusion in zoo diets is one in a series of critical control points in 
the process of providing the best possible diets to our animals. This workshop, presented as a 
part of AAZV’s program (summarized as part of the NAG Conference), addresses issues 
involved in the quality control and evaluation of feeds commonly used in zoos (complete feeds, 
produce, meat, fish, whole prey, etc.) through: 1) examination of the rules, regulations, and 
suggestions provided by those with expertise in the area; 2) discussions of each food type and the 
concerns associated with each; and 3) practical evaluation of example food items.   
 
In many cases, there are outstanding reference materials available for developing quality 
evaluation programs and techniques for zoos.  Some of these references include: 
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