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CPPA Hosts Inaugural Pork-to-Fork Event
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collaboratively build a
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economically viable pork
industry through
information, promotion,
and education.
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On October 20th, California Pork Producers Association (CPPA) hosted its
inaugural "Pork-to-Fork" educational tour in an effort to unite pig farmers,
academics, chefs and culinary leaders, local media, public policy
representatives, veterinarians, and allied industry members to discuss how
modern pork production really works. Guests had an opportunity to learn
about California’s pork industry, and experience firsthand how the industry is
committed to doing what’s right for people, pigs, and the planet.
The day began with a tour of Long Ranch, a modern hog facility located in
Manteca, for pork production 101. Guests had the opportunity to visit with
owner Scott Long about the opportunities and challenges of operating a
commercial hog operation in California. Discussion covered a variety of topics
including the future of hog farming in California and how the industry is
adjusting to consumer tastes and preferences.
The next stop on the Pork-to-Fork tour was family owned Yosemite Meat
Company in Modesto to learn about the pork processing sector. Owner Steven
Lau and General Manager (and CPPA Board of Director) Randy Long
welcomed guests into the local hog processing plant with a complete tour of
the plant. Many topics were discussed including the details of the hog
processing sector ranging from pork product safety to local market
opportunities to worker safety.
What Pork-to-Fork would not be complete without a Pork BeInspired dinner.
Guests were treated to a four course pork meal at Surla’s in Modesto. The meal
was prepared by owner and Chef John Surla who is known for his
Asian/Fusion cuisine. Chef Surla demonstrated the cooking and preparation of
each course, while discussing how pork has evolved in the culinary sector.
The Pork-to-Fork tour was extremely successful with positive feedback
received from all participants. CPPA is committed to educating the public
about modern farming practices as part of its mission to build a socially
responsible, sustainable, and economically viable pork industry.
Plans are in the works for the 2nd Annual Pork-to-Fork Tour in 2016. If any
member is interested in participating in next year’s event please contact the
CPPA office.
Ag Alert, a California Farm Bureau Federation publication featured an article
on the event in its October issue. To access the article go to http://calpork.com/wp-content/uploads/2015/11/ag-alert-article-10-2015.pdf
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President’s Message – Mike Curry
You have seen CPPA make significant changes to the youth programs
over the last two years, one specifically is Pork Spectacular. Two years
ago CPPA moved Pork Spectacular to June to create an event that was
enjoyable for the entire family, encouraging team building amongst
juniors and adults alike, in its second year we were excited to see the
numbers double.
Moving the show to June was partly intended to line itself with the
World Pork Expo and the California State Fair. The thought was, to allow
those who wanted to exhibit at all three could and, run those animals to
more than just one or two shows. Another part of CPPA’s strategic plan
is to increase the number of purebreds participating, ultimately turning
Pork Spectacular into a purebred show. One of the ways to encourage
juniors to purchase more purebreds from our California breeders was to
require a minimum number of purebreds be sold at the Golden
Opportunity Sale at State Fair. CPPA felt this would incentivize juniors
to purchase more purebreds since they would have the potential to
participate at the prestigious high selling sale.
Even though we saw the number double we were not seeing the number
of purebreds increase as expected. CPPA believes to fully support its
members, in particular the showpig breeders we must continue to work
towards a balanced approach with both purebreds and crossbreds. This
offers more options for our juniors and our breeders alike. There is also a
general consensus amongst the CPPA Board that purebreds still serve a
purpose to the industry as a whole and, encouraging juniors and
breeders to raise quality purebreds will positively impact the industry.
With its focus on promoting quality purebred production and having an
outstanding junior event, CPPA was pleased to learn that the National
Junior Swine Association (NJSA) was moving its Western Regional show
from March to December, in 2017. As many of you know the NJSA
Western Regional is a purebred driven show which offers a judging
contest, skill-a-thon and, a sweepstakes contest amongst many other
activities. NJSA does an outstanding job creating a competitive and fun
experience for its juniors and, CPPA saw an opportunity to align Pork
Spectacular with it.
Both the CPPA and NJSA have very similar missions and, we believe
moving Pork Spectacular to November of 2017, will offer our breeders
and juniors the most opportunity. This on the long term, has potential to
offer more demand for California purebreds, allows for more
opportunity for our breeders to sell pigs during a traditionally slow time
of year and, gives our juniors an opportunity to participate in three
AWESOME junior events back to back, the CPPA Pork Spectacular in
November, the NJSA Western Regional in early December and, the
NJSA Arizona Nationals in late December. Continued on page 3

CALIFORNIA PORK PRODUCERS ASSOCIATION

2

President’s Message – Continued
This will not take away our focus of other events such as the Golden Opportunity Sale at State Fair. CPPA still
believes in the value of this sale for the breeders and junior exhibitors of California. With its success in its first
two years and with State Fair’s entries increasing dramatically since the sale started, we see this as a tradition
to carry on for many years to come.
Change can be difficult however, if we take a big picture look, we will see the benefits these changes will have in
the long term. Now there will be events at both a State and National level year around, in California that, our
junior exhibitors have the opportunity to participate in. This ultimately allows more opportunity for our
breeders to breed and market there stock throughout the entire year versus seasonally.
I am very excited about the transformation CPPA is making and, I believe it is on the right path for all of its
members.
Please see below for CPPA Pork Spectacular and NJSA 2016 and 2017 shows:
2016
NJSA Western Regional – March 10-13th
CPPA Pork Spectacular – June 17-19th
2017
CPPA Pork Spectacular – November of 2017, Dates TBD
NJSA Western Regional – December of 2017, Dates TBD, no show in March of 2017
NJSA Arizona Nationals – Late December of 2017, Dates TBD

Support CPPA – Get Your “Pigs The Inventors Of Bacon” Shirt
Support CPPA and order your Pigs, The Inventors Of Bacon - #RealPigFarming℠ Shirts today!
Price: $12.00 USD plus shipping
Available Sizes: S, M, L, XL, XXL (taking pre-orders for XXXL and children sizes)
To order contact the CPPA office at (916) 447-8950 or info@calpork.com
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CPPA Board of Director Candidates - Ballots due January 18th
It’s time to cast your ballot for the CPPA Board of Directors. The CPPA Board consists of 10 pork producers
serving two-year terms that are dedicated to managing the issues facing the California pork industry.

James Backman (Incumbent) – Denair, CA
I remember my first meeting 17 years ago as a CPPA director, man how time flies. Through my tenure with the
CPPA I have seen many changes within our organization. People have come and gone, hog types have changed,
input costs have climbed and hog prices have flat lined. One of the biggest and most threatening changes has
been the introduction of animal welfare organizations. Simply put, they just don’t like us raising hogs. They will
say or do anything to make us look bad. In my opinion this is where future boards will have to spend the
majority of their time. We have only seen a small piece of what the animal welfare groups are going to throw at
us. It is our duty to stand up and speak about what we do. We are going to need producers to spend time at the
Capitol lobbying. We are going to need producers to stand in front of crowds or cameras and talk about what
we do. I believe it is our job as CPPA Directors to take lead in these areas. For too long agriculture has been
quiet and let others speak for us. I know at my farm and all of yours we take pride in caring for our animals.
Proper nutrition, housing and health programs are of the utmost importance. No one knows our story better
than us. We need to spread the good word about agriculture. The time is now and I assure you that if I am
reelected I will be a leader in this area.
Thank you for your consideration.
James Backman is the owner/operator of Small Town Genetics, LLC a 150 sow farm focusing on show pig
production. He attended Modesto Jr College and received his BS degree in Animal Science Production
Management from California State University Fresno. He is a graduate of the National Pork Board Pork
Leadership Academy and is a trained Operation Main Street Speaker. He is currently on the NJSA advisory
board and travels the country looking at hogs and judging shows. He believes the greatest asset to the swine
industry is its people.

Rachelle Bailey-Tucker (Incumbent) – Turlock, CA
Rachelle Bailey-Tucker is a 2nd generation pork producer from Turlock, Ca. She was born into the life of a pork
producer where her parents John and June Bailey started Pork Power Farms over 35 years ago. Rachelle grew
up working on the farm, was active in both 4H and FFA. She was involved with the California Pork Producers
Association (CPPA) serving as the Pork Ambassador in 2000 and served on the original membership
committee for the National Jr. Swine Association (NJSA). She was a National FFA finalist in swine production
twice where she ran her own herd of 50 purebred Hampshire, Yorkshire, and Duroc sows known as R-Bailey
Swine.
After graduating Turlock High School Rachelle attended Modesto Junior College where she managed the sow
herd and obtained her AS Degree in Animal Science. Rachelle then transferred to Iowa State University (ISU)
where who helped manage the ISU Swine Teaching Farm which was made up primarily of Berkshire sows.
Rachelle was a member of the ISU Livestock Judging team and Meat Animal Evaluation Team, along with
serving as President of the Block and Bridle Swine interest group and taught Animal Science labs. While at ISU
Rachelle worked for the National Swine Registry, Iowa Pork Producers Association and the National Pork
(NPB) Board. Rachelle graduated from ISU with a degree in Agricultural Studies in 2004.
After college and working in numerous components of the pork industry, Rachelle made the easy choice of
wanting to raise hogs. She returned home to the family farm, Pork Power Farms where she helped start Golden
State Genetics, a 300 sow showpig operation that focuses on the production of showpigs and purebred
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Hampshire, Yorkshire, Duroc, Landrace, and Berkshire sows. Just as importantly Rachelle helps in the
management of 2000 commercial sows which focus on the fresh pork market and restaurant markets. Rachelle
currently serves as a board member for the CPPA, is past committee chair and current member of NPB’s-Pork
Safety, Quality and Human Nutrition committee, the National Swine Registry Landrace Board, and the Turlock
High School Agricultural Advisory Committee and judges swine shows throughout the state.
Rachelle along with her husband Scott currently work together raising hogs and most recently welcomed their
daughter Bailey June Tucker into the world. Rachelle looks forward to raising her family on the farm and wants
the same opportunity and a strong pork industry for future generations.
I would love to continue to serve the pork industry as a board member for CPPA. I feel that my knowledge and
involvement in both the commercial and showpig markets make me a good team member for CPPA. I would
love to see the association grow and even try to regain some of the momentum to try to have more
opportunities for showpig and seedstock producers in California. I also feel that's it very important to continue
to build up our youth programs and continue to find new ways to market pork in California. Thank you.

Kyle Dadson – Atascadero, CA
My name is Kyle Dadson and I am an Agriculture Instructor at Atascadero High School. I have obtained this
position for the past eleven years and during this time have always had an active presence in our schools SAE
Swine projects. I have taken students all over the country to exhibit swine projects as well as introduce them to
key individuals in the swine industry. I also oversee our livestock judging team and have had the opportunities
to work out and tour different swine facilities on a state and national basis and have seen the positive impact
first hand this has on students. With the type of job I have and the ability to mold and guide students I feel this
would be a great opportunity to add my foresight, ideas, and visions that will enable today’s youth to become
more involved in the California Pork Producers Association.

David Lopes (Incumbent) – Reedley, CA
I have been involved in agriculture all of my life, beginning with my upbringing on a 60-cow family owned and
operated pasture dairy operation in Riverdale, California. I developed a passion for pigs with my first FFA
market hog project in 1978 and have been involved with swine, in one capacity or another, ever since.
I obtained BS and MS degrees in animal science at California State University Fresno where I worked at the
campus swine unit and meats lab, exhibited swine and beef cattle, and was a member of the reserve national
champion intercollegiate livestock judging team and of the western region champion meat animal evaluation
team. As a graduate student, I served as the assistant coach for the livestock judging team and co-coached the
meat animal evaluation team. My master’s research project was entitled “The Use of Real-Time Ultrasound to
Predict Carcass Traits in Live Swine”. I also assisted with research projects in porcine somatatropin and highlysine diets for swine.
The last 26 years of my career have been in the field of agricultural education. I taught agriculture science and
served as FFA Advisor at Coalinga High School for 4 years. I then served as agriculture projects coordinator
and part-time animal science instructor at Reedley College for 11 years. I am currently in my eleventh year as a
tenured animal science instructor at Reedley College. At Reedley, I have been deeply involved in the expansion
and improvement of the animal science program. I developed the swine breeding herd and facilities, which
consists of 10 sows, a farrowing barn, nursery, and grower facilities. Additionally, I manage 15 registered Angus
cows, 20 grade ewes, and a 12 doe flock meat goats. I also supervise one of the largest post-secondary level
livestock show teams on the west coast, regularly taking 30-50 students to collegiate livestock shows at Fresno
Fair and the Porterville Collegiate Livestock Show. Along with my students, I have participated in numerous
events of the California Pork Producers Association, including State Fair, Western All Breeds, and Pork
Spectacular.
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My employment experiences related to the swine industry have included part-time self-employment as a
purebred breeder, a part-time position with Western Genetics Swine Operation, a summer position at
Montague Swine Farm, and four summers as swine ringmaster/clerk at the California State Fair. I have also
served as a judge of youth livestock shows (primarily swine) and carcass contests since 1984 and have
conducted ultrasound work in swine (backfat & loineye measurements and pregnancy diagnosis) since 1985.
I have served as a CPPA Board member for the past seven years, three of those years as the president. In
connection with my CPPA Board involvement, I have provided approximately thirty ‘Operation Main Street’
presentations (sponsored by the National Pork Board) to various community groups for the purpose of
promoting the positive message about the pork industry. In 2012, I was the California representative for the
Pork Leadership Institute (PLI), a specialized pork industry leadership training program (also sponsored by the
National Pork Board).
I possess a passion for the pork industry, support the activities and educational programs of the CPPA
organization, enjoy getting to know its members, and believe in the opportunities it provides for pork
producers and youth to showcase and market the results of their breeding programs. I am also a firm believer
in the concept of “giving back” to an organization that has provided many benefits to me and my students.
I would greatly appreciate your vote and would be honored to continue serving as a board member for our
organization.

Allan Rios – El Nido, CA
Hello fellow California Pork Producers. My name is Allan Rios and I am running for the position of CPPA
Board of Director on this year’s current ballot. I am the operator and co-owner of Generation X Farms, where I
maintain a 350-sow herd emphasizing in showpig and seedstock production located in El Nido, CA.
My background in the industry includes graduating with a degree of Bachelor of Science in Production
Business Management, from California State University Fresno with an emphasis in swine production. Under
the instruction of Dr. Scott Williamson, I was fortunate enough to manage the institutes 100 sow farm where
practical production was our main focus. As a collegian, I bred and marketed livestock through various CPPA
events including the Pork Spectacular, Western All Breeds Show and Sale, as well as the California State Fair.
While in attendance at California State University Fresno, I was also elected as the CPPA youth ambassador,
where I was able to connect with future producers of our industry.
Upon graduation from California State University Fresno, James Backman of Small Town Genetics (STG) hired
me as the Breeding Swine Herd Manager of his showpig operation. During my tenure at STG I was responsible
of managing the sow herd, boar stud, and assisting in the marketing of showpigs, seedstock, and semen sales.
I was very fortunate as a young producer to have two of the most influential persons of our California industry
guide me along the path to being a better producer, and even more importantly a more successful leader. As
our industry progresses into the future there are some very important hurdles we must achieve as an
organization. I believe I have what it takes as an individual to help progress our organization and industry in
the right direction. I strongly believe in production agriculture, and will continue to support the need for it.

As acting Director, if elected, I will listen to the concerns of our members and convey the message to the CPPA
Board that will be in the best interest for all. As individuals we are small in numbers, but acting as an
organization we may all be heard. I appreciate the time and consideration taken for my election of the CPPA
Board and look forward to seeing everyone at the next event!!!!
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Antibiotics: California’s New Legislation
Governor Brown Signs New California Antibiotic Legislation
Governor Brown signed into law SB 27 by Senator Jerry Hill (D-San Mateo) which addresses antibiotic use in
livestock production. Beginning January 1, 2018, all medically important antibiotics will require a
veterinarian prescription to purchase.
CPPA and other leading livestock industry associations remained neutral on the bill and worked to ensure
producers can continue to effectively treat, control, and prevent disease in their herds. Although SB 27 will
eventually transition the purchase of all medically-important antibiotics to require a veterinarian prescription,
the bill firmly protects your ability to sue antibiotics to prevent disease. In fact, SB 27 takes current law a step
farther and, for the first time, codifies disease prevention as an appropriate use of a medically important
antibiotic under the California Food and Agriculture Code.
The Natural Resources Defense Council (NRDC) and other fringe environmental groups opposed SB 27
because of this prevention language and advocated that the bill did not go far enough. The work of the livestock
associations including CPPA also prevented the inclusion of a mandatory on-farm tracking program and new
fees to pay for that program endorsed by the opponents of the bill.
SB 27 and efforts at the federal level focus entirely on medically important antibiotics defined by the U.S. Food
and Drug Administration (FDA). Medically important antibiotics do not include vaccines or ionophores. All
medically important antibiotics delivered through feed and water now must be prescribed using a Veterinary
Feed Directive (VFD), not because of SB 27, but because of newly implemented federal regulations
implemented in conjunction with FDA Guidance #213. (See page 6 for further information).
CPPA encourages all producers to establish a relationship with a veterinarian and is a resource for those that
need help locating a local veterinarian. SB 27 does not change the nature of the veterinarian-client patient
relationship. As long as that relationship exists, veterinarians can prescribe antibiotics to a producer under one
prescription for up to a six-month period. Procurers must consult their veterinarian at least once annually,
however producers will still be able to administers those products as currently done now.
The California Department of Food and Agriculture (CDFA) has been identified to lead the next stage of
developing regulations to clarify and implement SB 27. This process will involve consultation with the
Veterinary Medical Board, the State Department of Public Health, universities, cooperative extensions and
industry groups, includig CPPA.
SB 27 also requires the California Department of Food and Agriculture to work with retailers and rural
producers to maintain timely access to antibiotics. The bill also protects the ability for current retail facilities
(i.e. local feed store) to continue to sell medically important antibiotics as long as they operate according to law
and receive a veterinarian prescription.
CPPA urges producers to become Pork Quality Assurance® Plus (PQA Plus) certified as the PQA Plus program
includes best practices on swine health and welfare, public and worker health and environmental
sustainability. The National Pork Board will revise and give added emphasis to antibiotic stewardship in the
industry’s PQA Plus® program in 2016. This action will ensure that America’s pork producers understand the
importance of the veterinarian-client-patient relationship and are prepared to implement the new changes to
antibiotic use.
CPPA supports the use of antibiotics in pork production to treat sick pigs or prevent illness when needed. It is
unethical to withhold treatment. Pork producers continue to innovate and find ways to improve pig health
with and without antibiotics.
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Antibiotics: FDA Guidance 213 Information
Guidance 213: This action requests animal-health companies to outline intentions to voluntarily remove any
production/growth-promotion uses from product labels of medically important antibiotics. The guidance
also eliminates over-the-counter status of these medications and increases veterinary oversight for on-farm
therapeutic use by requiring a veterinarian feed directive (VFD) for feed applications and a prescription for
water treatments. December 2016 is the deadline for this guidance to be completed and implementation to
begin.
The Food and Drug Administration’s (FDA) new policy for on-farm use of medically important antibiotics is
scheduled to begin in December 2016. Feed manufactures are revising medicated feed labels to remove all
feeding performance statements. These labels will read for use to
treat, control or prevent a disease. The first of these revised labels
will be available January 1, 2016. Labeling transition will continue
to January 1, 2017 when all feed grade antibiotic will require a
valid VFD.
All feed use antibiotics that the FDA, World Health Organization
and Center for Disease Control (CDC) considers “medically
important to humans” (such as Nuflor, avilamycin or Kavault, and
tilmicosin or Pulmotil).
List of Antibiotic Compounds Affected by New FDA Regulation
This link to the U.S. Food and Drug Administration goes into the
details (see Appendix A) of what antimicrobial drugs will be
affected by a new veterinary feed directive rule that is
scheduled to go into effect in December 2016.
Check with your veterinarian, feed manufacturer or pharmaceutical representative for more information
regarding how specific antibiotic products and their uses may be affected.
Producers will need to adapt and be well positioned to move forward, but not without solid preparation. That
means staying informed and learning how FDA’s changes will affect production at the farm level so that
strategies for success can be put in place. NPB Antibiotics Resource Center www.pork.org/ antibiotics/ as a
good place to get more information.
Once in place, the new rule will mean that producers will have to work with their veterinarians even more
closely on things such as getting access to certain antibiotics when needed to treat animals. CPPA advises
producers to document the antibiotics currently being using and look for ways to strengthen herd-health
records. Producers who have completed a Pork Quality Assurance® Plus site assessment should be well-versed
in the level of detailed records that will be required.
Here are four steps to initiate today:





Secure a good working relationship with your herd veterinarian and build familiarity with your
production system.
Sit down with your veterinarian to evaluate all animal-health management protocols and herd
vaccination programs. Review all swine medications currently being used within the operation.
Discuss which products are affected by veterinary feed directives and prescriptions and how the process
will work on the farm.
Walk through the record-keeping requirements and strategies.
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Legislative Update
Pork Producers Strongly Support TPP
NPPC Urges Congress to Quickly Pass Pacific Rim Trade Agreement
WASHINGTON, D.C., Nov. 5, 2015 – The National Pork Producers Council, after reviewing the text of the
recently concluded Trans-Pacific Partnership (TPP) agreement, expressed unequivocal support for the TPP
deal and called on the U.S. Congress to expeditiously pass the agreement.
Initiated in late 2008, TPP is a regional trade deal that includes the United States, Australia, Brunei
Darussalam, Canada, Chile, Japan, Malaysia, Mexico, New Zealand, Peru, Singapore and Vietnam, which
account for nearly 40 percent of global GDP.
“Past U.S. free trade agreements (FTAs) have demonstrated the importance to our industry of opening
international markets,” said NPPC President Dr. Ron Prestage, a veterinarian and pork producer from
Camden, S.C. “TPP will provide benefits to our producers that dramatically exceed those of prior trade
agreements. I assure you that pork producers across this great nation will do whatever it takes to get TPP
passed by Congress and implemented.”
Previous agreements have increased U.S. pork exports by 1,550 percent in value and almost 1,300 percent in
volume since 1989 – the year the United States began using bilateral and regional trade agreements to open
foreign markets – and now are valued at nearly $6.7 billion.
“The United States now exports more pork to its 20 FTA partners than to the rest of the world combined,”
Prestage said. “Free trade agreements work,” he stressed, “not just for pork producers and U.S. agriculture but
for the entire U.S. economy. As a nation, we export almost as much to our FTA partners as we do to the rest of
the world combined.”
More than a quarter of total U.S. pork production now is exported, and those exports add more than $62 to the
price pork producers receive for each hog marketed. Pork exports help generate an estimated 110,000 porkrelated U.S. jobs.
Iowa State University economist Dermot Hayes, who said a final TPP agreement would be “the most important
commercial opportunity ever for U.S. pork producers,” estimates the TPP will exponentially increase U.S. pork
exports and help create more than 10,000 U.S. jobs tied to those exports.
“Without the TPP agreement, U.S. pork exports to the Pacific Rim region would be at a serious competitive
disadvantage,” said Prestage. “Competitors such as the European Union, which are negotiating FTAs with
countries in the region, will leap at the opportunity to fill the void that congressional delay would create. It is
important that Congress act swiftly so that we don’t fall behind.”
The TPP has the potential to provide even greater trade benefits if and when it is opened to additional
countries, such as Indonesia, the Philippines, South Korea, Taiwan and Thailand, all of which have expressed
interest in joining the trade bloc.
“NPPC deeply appreciates the efforts of U.S. trade officials in achieving an outcome from the TPP negotiations
that will provide enormous new market opportunities for high-quality U.S. pork products,” said Prestage.
(For more information on the benefits to U.S. pork producers of the TPP, including country-specific
information, visit: http://www.nppc.org/wp-content/uploads/TPP11-15.pdf)
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Legislative Update
Ag Tax Groups Ask For Extensions of Expired Tax Provisions
NPPC and a coalition of agricultural groups in a letter to Congress urged lawmakers to
extend previously expired tax provisions that are important to livestock producers. Among the ones that need
to be extended are the Section 179 small business expensing and bonus depreciation provisions, which allow
farmers and ranchers to write off capital expenditures in the year assets are bought rather than depreciate
them over time. The groups want the maximum amount that can be expensed restored to $500,000, as it was
for the 2010 through 2014 tax years. Under the expired law, the maximum amount is $25,000 adjusted for
inflation. They also asked that the expired 50 percent bonus depreciation for the purchase of new capital assets,
including agricultural equipment, be reinstated.

FDA Issues Final Rule for Importers of Human Food, Animal Feed
The U.S. Food and Drug Administration released the Food Safety Modernization Act (FSMA) Final Rule on
Foreign Supplier Verification for Importers of Food for Humans and Animals. The rule requires that importers
of human food and animal feed – finished products and ingredients – from other countries verify that the
products were produced in accordance with the good manufacturing procedures, hazard analysis and
preventative controls required by the recently released FSMA human food and animal feed rules for domestic
manufacturers. It creates a much stronger system for ensuring the safety of imported animal feeds and
ingredients. Given that imported feed ingredients have been identified as a potential source of Porcine
Endemic Diarrhea and other viruses, NPPC supports a strong rule for foreign suppliers. Though NPPC
continues to have concerns about the scope of the FSMA animal feed rule domestically, the foreign supplier
rule will benefit the U.S. pork industry, and NPPC will encourage FDA to provide robust enforcement of it.

NPPC Wants ‘Ports Performance Act’ Included in Final Highway Bill
NPPC has joined numerous organizations and stakeholders in urging congressional members of a conference
committee considering differences between Senate- and House-passed highway bills to support inclusion of the
“Ports Performance Act,” which is in the Senate measure, in the final transportation legislation. The provision
would require the U.S. Department of Transportation’s Bureau of Transportation Statistics to collect metrics on
port marine terminal productivity, which would serve as an early warning system for determining when ports
stop operating normally and for when the federal government needs to step in to protect the economy. The
ports measure was prompted by the recent work slowdowns at West Coast ports, the result of a labor dispute
between the Pacific Maritime Association, which represents companies that own West Coast ports, and the
International Longshore and Warehouse Union, which represents dock workers. The nearly four-month
slowdowns cost the U.S. meat and poultry sectors hundreds of millions of dollars.

COOL: WTO to Announce Retaliation
The WTO arbitration panel on retaliation will issue its official ruling on December 7th. The ruling, which has
been delayed from an initial November deadline, will determine the level of retaliation tariffs Canada and
Mexico can issue. Nick Giordano of the National Pork Producers Council says retaliatory actions are likely to
quickly follow the WTO announcement.
Through the inaction by the United States, time is out for a chance to make COOL WTO compliant.
Giordano points to comments by House Agriculture Chair Mike Conaway who said the Senate should vote as
the House did earlier this year to repeal COOL, followed by a notice and comment period on what an
acceptable approach on labeling will be, allowing everyone to weigh-in.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Your participation in the Strategic Investment
Program allows the National Pork Producers
Council and state organizations to enhance and
defend your opportunities to compete at home
and abroad.

National Pork
Producers Council
Strategic
Investment
Program

Mandatory
Pork
Checkoff

Negotiate for fair trade (import/export)
Fight for reasonable legislation
Fight for reasonable regulation
Inform and educate legislators
Provide producers direct access to
lawmakers
Proactive issues management with media
Secure and guide industry research
funding
Enhance domestic and global demand
Provide producer information and
education
Funding

$0.10/$100

$0.40/$100

YOUR VOLUNTARY INVESTMENT IS NPPC’S PRIMARY SOURCE OF FUNDING;
CHECKOFF DOLLARS CANNOT BE USED FOR PUBLIC POLICY FUNDING.

The National Pork Producers
Council (NPPC) conducts
public policy outreach on
behalf of its 44 affiliated state
association members
enhancing opportunities for
the success of U.S. pork
producers and other industry
stakeholders by establishing
the U.S. pork industry as a
consistent and responsible
supplier of high quality pork
to the domestic and world
market.
NPPC is primarily funded
through the Strategic
Investment Program (SIP), a
voluntary producer
investment of $.10 per $100
of value that funds state and
national public policy and
regulatory programs on
behalf of U.S. pork
producers.
For more information on
NPPC, visit www.nppc.org

NPPC Programs
PorkPAC – PorkPAC is the political action committee of NPPC. The mission is to educate and support
candidates at the state and federal levels.
Legislative Education Action Development Resource (LEADR) – If you’re not telling your story,
someone else will! Your voice is needed in the halls of your state capital and in Washington, D.C.
Pork Leadership Institute – The Pork Leadership Institute combines the National Pork Board’s leadership
program (Pork Leadership Academy) with the NPPC’s PLI.
Swine Veterinarians – The U.S. pork industry is under mounting criticism from opponents of modern farm
animal production methods.
Internships – The NPPC Washington Internship Program is designed to give young leaders experience in
U.S. agricultural policy – legislative, political and regulatory – at the federal level.
U.S. Farmers & Ranchers Alliance – The National Pork Producers Council is proud to serve as a board
participant on the U.S. Farmers & Ranchers Alliance (USFRA).
We Care – As a united group, pork producers adopted a formal set of ethical principles that outline the
industry’s values and define how producers represent the industry every day on farms across America.
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Productivity Is Wild Card for 2016 Supplies – Steve Meyer,
Express Markets, Inc. Analytics
Steady progress in productivity has been a hallmark of the U.S. pork industry for about as long as anyone can
remember. The gains have pushed output higher while using fewer resources and, in the process, made U.S.
pork more competitive with other proteins. This has established the U.S. as one of the lowest-cost suppliers of
high-quality, wholesome pork.
But productivity gains have been harder to come by recently. One reason, of course, is that early improvements
are easier to accomplish than are later ones. The “law of diminishing marginal returns” applies to pig
productivity. Easy, inexpensive innovations can make a big difference early on, but each successive gain usually
is more difﬁcult and costly to accomplish.
Changing from a rotational to a terminal breeding system allowed dramatic improvement in many productivity
measures. But future improvements depend on slower, more difﬁcult changes, such as genetic selection. The
latter gains take longer to accomplish and generally cost more.
When looking at sow productivity measures (pig crop and litters per breeding animal) a few things jump out at
us:








Structural changes in the 1990s removed a lot of seasonal variation. Before, seasonal, outdoor farrowing
and “single litter” systems in many areas meant that a higher proportion of the March 1 breeding herd
farrowed in March-May quarter. The variation in litters per breeding animal drove the variation in pigs
per breeding animal.
Progress has been made in both litters per breeding animal and pigs per litter, but the latter has been
much more dramatic. Pigs per breeding animal has grown at about twice the percentage rate as litters
per breeding animal.
Gains in litters per breeding animal have stagnated since 2007. I think that is a good example of the law
of diminishing marginal returns. However, we need to remember that if every sow in the herd nursed a
litter for 21 days and bred back in seven this number would be 2.57 instead of about 2.0. Such
perfection is not going to happen, of course, but there still appears to be room for improvement.
Pigs per breeding animal took a hit from porcine epidemic diarrhea virus (PEDV). However, a new
record was set in June-August 2014, and we are near that level this year. Litter size growth of near 2
percent is once again in the cards pending PEDV’s impact this winter.

Better Stewards of Scarce, Valuable Resources
What does all of this mean? First, pork producers, helped by their remarkable animals, have become
increasingly better stewards of scarce, valuable resources. Efﬁciency is the way to feed a growing world
population.
Second, the variability of the past couple of years makes predicting hog and pork supplies a bit tricky. The big
issue is PEDV. The consensus seems to be that it may be a bit worse this year, but I am not making year-onyear supply adjustments for PEDV until we see evidence of a bigger impact than last year.
Beyond that, I’ll use the industry’s remarkable record of productivity gains as my guide for the future. A
modestly growing sow herd will provide more pigs and pork from Q3-2016 onward.
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The Personal Benefits of Showing Hogs –
Amanda Farquharson, CPPA Jr. Director
Youth involved in showing swine and/or swine projects are learning many
valuable life skills and lessons, in addition to gaining many personal benefits.
Swine showmen will carry the knowledge and skills they acquired with them for
the rest of their lives. Being involved with the swine industry changes a
showman’s perspective on the world. Some of the most important values and
personal benefits a showman could learn from showing swine are dedication,
responsibility, time management, respect, civilized competition and
competitiveness, having a “show family”, and understanding the importance of agriculture, nutrition, and the
food chain.
Showing swine and having a swine project takes immense dedication. Showmen across the country give up
many other things and activities to commit themselves to the swine industry and take pride in their hogs. They
selflessly dedicate numerous hours of their day to take care of their hogs and prepare them for upcoming shows
and exhibitions.
Responsibility and time management go hand in hand with one another. Each showman must assume the
responsibility of the general care and maintenance of their hogs, enabling them to better manage their time by
creating daily routines based on the animals’ needs and getting to shows, exhibitions, weigh-in, and the show
ring on time.
As a part of showing swine, showmen learn the importance of respect and respecting judges, industry
professionals, fellow showmen, their relatives, and most importantly themselves regardless of the
circumstances. In return, they earn respect from those they respect in the industry. Being respectful to
everyone means a great deal and will allow them to get farther in life.
Civilized competition and competiveness is getting harder and harder to come by these days. The swine
industry is a place where most everyone is civilly competitive. Regardless of any outcome, showmen
congratulate one another on their winnings and embrace one in times of loss.
While becoming involved in the swine industry, showman develop meaningful and inseparable relationships
with one another creating a “show family”, as showmen call it. Ask any showmen what their favorite part about
showing hogs and having a swine project is and they will most likely say, having a “show family”.
The number of people that truly understand the importance of agriculture, nutrition, and the food chain is
becoming increasingly smaller nowadays. Agriculture feeds the world and by showing hogs or having a project,
youth join the group of agriculturalists helping to feed everyone. While raising their hogs, showmen will gain
knowledge on the proper nutrition for swine. They will also learn the necessity of the food chain and its
importance to all life.
Showing hogs and/or having a swine project is very beneficial to all youth, the swine industry and our future.

Pork Information Gateway Receives Major Face-lift
Go to www.porkgateway.org to check out the Pork Information Gateway’s new website, which hosts hundreds
of fact sheets, how-to guides, short videos, and references. The website’s content is grouped into 17 categories
that cover all aspects of the pork industry. A new robust search feature offers drill-down guide capabilities that
can be used to ﬁnd results quickly. The Pork Information Gateway encourages pork producers, students,
Extension and allied industry to use this free resource, which is managed by the U.S. Pork Center of Excellence.
WWW.CALPORK.COM • November/December 2015
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National Pork Board Launches Celebrate “Porksgiving”
This holiday season, the Pork Checkoff is inspiring people across the country to say thank you to those who
have given to others all year long by celebrating “Porksgiving,” a season for giving back with pork. “There’s no
better way to show someone your appreciation than with a home-cooked meal, and there’s no better meal than
one made with pork,” said Randy Brown, chair of the Pork Checkoff Domestic Marketing Committee and a pig
farmer from Nevada, Ohio. “We want to inspire everyone to celebrate those who selﬂessly give back to others
with ﬂavor-ﬁlled pork meals.” The print ad on the right encourages consumers to celebrate Porksgiving. It is
appearing in Better Homes and Gardens, Family Circle, People, Taste of Home, Food Network, Rachael Ray
Everyday and Relish.
This Porksgiving season, the Checkoff is inviting consumers to visit PorkBeinspired.com/Porksgiving for
recipe inspiration and ideas on how to give back with juicy, tender pork. The site shares Porksgiving stories
that highlight how pork fans are showing their gratitude with the gift of pork. Visitors also can learn about how
producers give back throughout the year, such as pork donated to food banks, support given to the military and
funds raised for those in need.
One Porksgiving story shares how the Illinois pork producers teamed up with Chicago Bears right tackle
Jordan Mills last December to donate meals to the Emergency Food Network. More than 1.9 million people in
Illinois rely on the Emergency Food Network, made up of soup kitchens, food pantries and shelters stocked by
the Greater Chicago Food Depository each year. Mills led Chicagoland residents in a food drive that raised
more than 17,000 pounds of food. Illinois pork producers matched that donation pound for pound with ground
pork, resulting in almost 10,000 meals being donated to the Emergency Food Network.
As part of the Pork Checkoff’s multicultural outreach, the Porksgiving campaign includes a targeted effort to
inspire Latinos with partner Doreen Colondres, a Hispanic celebrity chef and cookbook author. The promotion
includes videos featuring Latin-inspired pork recipes on PorkTeInspira.com/InspirateADar. The Spanishlanguage site also features a collection of pork-inspired “Inspirate a Dar” digital greeting cards, allowing
consumers the opportunity to give back to those in need every time they personalize and share a card on social
media. “All the creative possibilities with pork make it the perfect ingredient in dishes this holiday season,”
Brown said. “Our goal is to continue to inspire pork-passionate cooks and expand demand.”
As part of the Checkoff’s multicultural outreach, the Porksgiving campaign includes a targeted effort to inspire
Latinos. A partnership with Doreen Colondres, Hispanic celebrity chef and cookbook author, includes a series
of videos featuring Latin-inspired pork recipes on PorkTeInspira.com/InspirateADar. The Spanish-language
site also features a collection of pork-inspired “Inspirate a Dar” digital greeting cards, allowing consumers the
opportunity to give back to those in need every time they personalize and share a card on social media.
“All the creative possibilities with pork
make it the perfect ingredient in dishes
this holiday season,” Brown said. “Our
goal is to continue to inspire porkpassionate cooks and expand long-term
pork demand.”
To add to the celebrations, consumers
can wrap their gifts in bacon-designed
wrapping paper. For $5
plus shipping, receive four sheets of bacon wrapping paper. The wrapping paper can be
purchased for Porksgiving and the holiday season at www.PorkBeinspired.com/Porksgiving.
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Pork Industry Leaders Get Firsthand Look at Mexican Market
Last month, 20 pork producers, including CPPA members Randy
Long (Modesto) and Gus Barajas (Corcoran), and staff from the
National Pork Board and National Pork Producers Council
traveled to Mexico City as part of the Pork Leadership Institute
(PLI), a program dedicated to the development of pork industry
leaders.
Each year, pork industry leaders are selected from pork
producing states to participate in PLI. The group meets several
times throughout the year to discuss pork industry issues and
learn about new trends in pork markets.
At the Mexico City PLI gathering, members learned that U.S.
pork exports to Mexico are on pace to reach a record volume for
the fourth consecutive year. Annual per capita pork consumption in Mexico continues to increase and is
currently 37 pounds per person.
In Mexico, attendees got a firsthand look at its domestic pork industry. The group learned about public policy,
toured a traditional Mexican wet market and visited a pork processing plant.
Meanwhile, USMEF continues its work promoting U.S. pork in the Mexico market by conducting educational
seminars and trainings.
“Mexico is showing no sign of losing its appetite for high-quality U.S. pork, including hams, picnics and variety
meat,” said John Hinners, USMEF assistant vice president for industry relations. “One of our key strategies in
the Mexican market is to continue to work with buyers and further processors in an effort to reinforce longterm purchasing loyalty from U.S. suppliers.”

NPB Announces First America’s Pig Farmer of the Year Award Winner
The National Pork Board announced that Keith Schoettmer, a pig farmer from Tipton, Indiana, is the recipient
of its first-ever America’s Pig Farmer of the YearSM Award. The award is designed to recognize a pig farmer
who excels at raising pigs using the We CareSM ethical principles and connects with today’s consumers about
how pork is produced. To learn more about Schoettmer’s farm and the America’s Pig Farmer of the Year
Award, visit www.porkcares.org.
Schoettmer and his wife Darla founded his family farm, Schoettmer Prime Pork, in 1987. They’ve grown the
farm steadily over the years with their community’s values in mind and now raise about 22,000 pigs annually
with the help of several full-time employees.
Schoettmer was selected as the first winner of America’s Pig Farmer of the Year after passing a third-party
audit of on-farm practices and going through a series of written and oral interviews conducted by subjectmatter experts. He has achieved excellence in all aspects of pig farming, including animal care, environmental
stewardship, employee work environment and outstanding community service.
The panel of expert judges met in early September with the final four finalists. The panel included Dr. Robin
Ganzert, president and CEO of the American Humane Association; Carlos Saviani, vice president of the World
Wildlife Fund’s (WWF) U.S. food team; Mitzi Dulan, a registered dietitian and a nationally recognized nutrition
and wellness expert to the Kansas City Royals; Chris Soules, a farmer from Arlington, Iowa, and a television
star from The Bachelor and Dancing with the Stars; and Dr. Jodi Sterle, an associate professor of animal
science at Iowa State University and a nationally known youth advisor in livestock exhibition.
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Producers Need to Be Wary of Seneca
Valley Virus
What You Need to Know about Seneca Valley Virus Seneca Valley virus
(SVV) is not new to the United States, but due to very limited cases, most
producers and even veterinarians are unfamiliar with the virus. SVV is in
the same family as foot-and-mouth disease virus and swine vesicular disease
virus.
Most cases occur between spring and fall. It remains unclear why, but 2015
was an unusual year, with a nearly 10-fold increase in reported cases.
Infected pigs develop blisters around the nose, mouth and hooves.
Lameness is common, and general symptoms of illness, such as fever,
lethargy and anorexia, may occur.
“SVV causes blisters in pigs that are clinically indistinguishable from footand-mouth disease, swine vesicular disease, vesicular stomatitis and
vesicular exanthema of swine virus – all considered classical foreign animal
diseases,” said Paul Sundberg, D.V.M., executive director of the Swine
Health Information Center (SHIC). “Producers and veterinarians need to
follow foreign animal disease response protocols until a FAD can be ruled
out.”
Proven prevention and control methods are lacking. SVV’s ability to survive
in the environment and virus transmission routes are not well understood.
Although efﬁcacy of disinfectants against SVV is not well known, protocols
for foot-and-mouth disease should be followed. These issues are being
researched with SHIC funding support.

The Pork Checkoff’s Swine
Health Committee directs
the organization’s efforts to
fund research and develop
information and tools that
producers can use for
continual improvement in
the area of swine health.
Click on links below to learn
what Checkoff dollars are
providing to pork producers
to help them protect and
improve the health of their
pigs.
http://www.pork.org/produ
ction-topics/swine-health/
PEDV
PRRS
Domestic Diseases
Biosecurity/Security on the
Farm
Foreign Animal Disease
Awareness and
Preparedness
Disease Surveillance
Swine Health Links

Morbidity and mortality rates of infected herds are not well deﬁned. There
are no SVV vaccines available, but infected swine develop natural immunity.
Pigs with illness or active SVV lesions should not be marketed. There is no
national surveillance for SVV, and there are no import/export restrictions currently in place. “There are many
gaps associated with SVV,” Sundberg said. “The SHIC was developed to help address a scenario like this; we
will work with industry and government agencies to direct research and deﬁne this virus.”
For more information, go to http://swinehealth.org/fact-sheets or http://www.swinehealth.org/emergingdisease-information/

Drive the Lessons Home – Be Prepared for a Foreign Animal Disease
Drive the Lessons Home Producers, barn workers, veterinarians and packers are all critical in ensuring that the
pork industry is informed and prepared for a foreign animal disease (FAD). Quick recognition, reporting and
response will minimize the impact. The Pork Checkoff offers a tool to help aid the process – FAD Push Packs.
Each kit includes sturdy, moisture-proof posters with symptoms and information for foot-and-mouth disease,
classical swine fever, African swine fever and swine vesicular disease. Additional charts outline visitor and
employee biosecurity protocols, as well as steps to take if a FAD is diagnosed in the United States.
The kits are available at no cost to producers. To order, contact the CPPA office at
info@calpork.com or go to the Pork Store on www.pork.org. Also on the website are fact
sheets and brochures that explain FAD procedures, such as emergency action plans and how
to report a FAD.
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Pork CheckOff Research Updates
Pork Quality: Scoring Pork Quality in the Meatcase
Pork producers continuously work to improve the quality and consistency of fresh pork, but variation still
exists in the retail meatcase. Consumers can be confused when faced with a range of pork quality
characteristics, packaging types and price levels.
In this research project, David Newman, North Dakota State University, sought to benchmark fresh pork
quality at retail grocery stores. The project evaluated the quality of fresh pork from 117 national stores in 67
cities.
To obtain subjective color and marbling scores, center-cut loin chops were observed in the package in the store.
The research team purchased enhanced and non-enhanced center-cut loin chops, sirloin chops and blade
steaks of each brand available to collect objective pH, color and tenderness measures.
“Along with this benchmarking study, my team and I are focused on finding tools that can rapidly and
consistently measure quality traits of pork products,” Newman said.
“Pork is the protein of choice for millions of people around the world,” he said. “As we continue to improve the
quality of pork that we offer consumers, the opportunities will be abundant.”
To read more about this study, go to http://research.pork.org/11-163.
You can find more pork quality research online, including a study on iodine value predictions for various
carcass fat deposits at http://research.pork.org/13-077.

Animal Well-being: More Bedding Not Better During Transport
Meeting the animal’s needs is key to efficient production, and that includes minimizing stressors as hogs travel to
market. The goal, of course, is to deliver animals in excellent condition and free from injury.

Many factors can influence the outcome, including
genetics, handling, management and the environment,
with some of these already set. But the microclimate inside
the trailer, which includes temperature, humidity,
ventilation and air speed, are factors that a producer can
control.
Researchers John McGlone, Texas Tech University, and
Anna Johnson, Iowa State University, conducted a threepart study that looked at bedding levels for cold, mild and
warm weather; trailer stocking density; and warm- and
hot-weather sprinkling practices. The goal was to provide
recommendations to reduce transport losses and improve animal well-being.
The bedding study showed that recommendations in the Transport Quality Assurance® (TQA®) Handbook are
on target. Specifically, providing more bedding during winter did not improve in-transit losses of dead or nonambulatory pigs. During mild and warm weather, excess bedding can actually increase animal losses.
The researchers found that bedding moisture content increased from 5 percent to 26 percent after the first load
of pigs. If used for a third load, it approached 51 percent. McGlone concluded that excess bedding can
accumulate moisture, and combined with cold air, this can cause pigs to shiver more, increasing the number of
fatigued pigs. Also, cold temps and damp bedding increase frostbite potential.
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Correct stocking density involves finding a balance between controlling the trailer’s internal temperature and
providing appropriate ventilation. The study revealed that stocking density had no effect on pig losses at
temperatures above 41° F. The research confirmed that stocking levels outlined in the TQA program for market
hog transport are appropriate.
As for sprinkling pigs or bedding within trailers during warm and hot weather, the researchers found no effect
on total transport losses, including non-ambulatory or dead pigs. However, in warm weather, sprinkling
increased stress signs.
The researchers point out that more study is needed to learn about geographic and seasonal influences. To dig
deeper into this study, go to http://research.pork.org/11-181.
For another look at Pork Checkoff-funded Animal Well-being research, check out the Iowa State University
investigation of CO2 gas euthanasia procedures for suckling and nursery-age pigs, at
http://research.pork.org/12-100.

Environment: Pork’s Water Footprint = 8 Gallons/4 Ounces
Agriculture’s impact on the environment – such as land and water use, carbon footprint contributions and air
emissions – is a hot-button issue with the public. But sorting the hype from scientific reality isn’t always easy.
Consequently, Pork Checkoff funded a series of Life Cycle Assessments (LCAs) for the pork industry. LCAs offer
a method to evaluate impacts and risks of management decisions throughout the pork supply chain, the
researchers said.
In this study, University of Arkansas researchers used
LCA to analyze water use in the U.S. pork industry from
cradle to farm gate and from cradle to fork. The results
estimated the overall U.S. pork water footprint at 18
gallons per pound, or 8.2 gallons per 4-ounce serving of
boneless pork. Feed accounts for 83 percent to 93
percent of the water footprint for the entire pork supply
chain, depending on the feed source and its dependency
on irrigation.
On-farm use accounts for about 13 percent of pork’s
water footprint, consisting of drinking, cooling and
washing water. Because drinking water tallied the
largest share, replacing nipple drinkers with properly
positioned cup-style drinkers could cut the farm-gate
water footprint by as much as 30 percent, or 3 percent
for the total pork supply chain.
The study found that post-farm-gate stages – processing, packaging, distribution and consumer – contribute a
relatively small portion to pork’s total water footprint.
In the end, feed sourcing offers the greatest potential to affect pork’s water footprint, according to lead
researcher Marty Matlock. But the best approach is to evaluate each farm individually to make a well informed
decision.
To get more details on this extensive research, go to http://research.pork.org/11-133. For an in-depth look at
the LCA of land use in pork production, go to http://research.pork.org/13-208.
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