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The Search Is on for America’s Pig Farmer of The
YearSM
National Pork Board Now Accepting Applications
The National Pork Board is accepting applications for its 2016 America’s Pig
Farmer of the YearSM award through March 13 at americaspigfarmer.com. The
award recognizes a U.S. pork producer who demonstrates excellence in raising
pigs using the We CareSM ethical principles and in sharing his or her story with
the public.
“As an animal lover and the leader of the country’s first national humane
organization, I am honored to have been asked to serve as a judge for
America’s Pig Farmer of the Year," said Dr. Robin Ganzert, president and CEO
of the American Humane Association. She was a member of the judging panel
that selected the 2015 America’s Pig Farmer of the Year.
"The American Humane Association celebrates all those, including our
nation’s farmers, who care for animals and work hard to ensure they are
treated humanely,” Ganzert said. “Today, more than ever it is important not
only to point out where progress is needed, but to recognize when we get it
right. I look forward to learning about these farmers who are working to give
America’s families food that is safe, affordable, abundant, and in line with
their values.”
Keith Schoettmer, a pig farmer from Tipton, Indiana, was selected as the first
America’s Pig Farmer of the Year in 2015. He has participated in several
events since earning this distinction last October. In the past four months,
Schoettmer took part in a media tour in New York City, spoke at a
congressional briefing in Washington, D.C., and urged fellow farmers to share
their stories through presentations at several state agriculture association
meetings.
Any U.S. pig farmer, who is 30 years of age or older on Jan. 1, 2016, can apply
through March 13. Anyone that knows of a deserving pig farmer can also
nominate a producer for this award. Instructions and frequently asked
questions can be found at americaspigfarmer.com or via a link on pork.org.
Objective, third-party judges, along with the American public, will help
determine the final award recipient, with the winner announced during
National Pork Month in October. In early September, videos of the award
finalists will be displayed at americaspigfarmer.com and on the Pork
Checkoff’s social media outlets so people can vote for their favorite.

19 Pork Crisis Text Alert
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President’s Message – Mike Curry
Serving on the Board of Directors for the California Pork Producers
Association has been something, I have enjoyed greatly. Throughout this
time, I have had the privilege to represent the the California Pork
Industry in both Sacramento and Washington DC, participating in
lobbying efforts to help support our industry.
As an association we have been actively engaged with regulatory agencies
such as the, Grain Inspection Packers and Stockyard Administration
(GIPSA) who, just a few short years ago, attempted to implement
overreaching regulation that would have killed an already crippled hog
industry in California. Many of us spent time attending public hearings
in Colorado, Des Moines and Washington DC, speaking on the issues and
convincing others of the damage this would cause. In Washington DC,
we met with countless legislators telling our story, in an attempt to help
build a coalition against the horrendous regulations. We complied and
sent thousands of petition letters to GIPSA in opposition of the proposed
rules. Our efforts worked, we helped build a coalition that blocked
GIPSA’s ability to implement the proposed regulations. CPPA has also
been engaged with the animal care and antibiotic issues facing the
livestock industry, although this battle still continues, CPPA has played a
pivotal role in the conversation with policy makers.
Not all has been successful, we still see an increasing movement amongst
consumers who are pushing for impractical and inefficient ways to raise
and slaughter animals for the food chain. We saw this in 2008 with the
passage of Proposition 2, eliminating the legal use of gestation stalls in
California. I believe, however there is a much bigger issue occurring in
our society. We are finding more often, that younger generations are
becoming more skeptical of Science based technology to produce
plentiful and safe food for consumers around the world.
Let’s step away from pork production for a moment and, take a look at
GMO’s. GMO’s have the potential to eliminate hunger around the world
while, reducing the amount of inputs used to produce them. Science tells
us, we can feed millions of malnourished children safe and wholesome
food, yet an emotional society rises against it, without any scientific
basis. In the U.S. alone, 1 in 5 children go hungry because there family
cannot afford sufficient nourishment. My wife, Sarah is a K-1 teacher in
a lower income area and, she witnesses this every day. Children who
come to school with no breakfast, because there family can only afford
food for one meal a day. We have the ability to use science and
technology to produce more food in an economical way, we just need to
be allowed to use it.
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President’s Message, continued
These are serious issues facing our industry so, I encourage all of you to become involved in telling your story
and, CPPA is a great avenue to do so. Over the years, while in the hog industry, I had many opportunities to do
so and, I feel a great sense of accomplishment. I encourage all junior members to become involved, you are our
future and, you can change the course of the conversation.
I thoroughly enjoyed my time in the hog industry and, my time with CPPA!
Until we meet again,
Mike Curry

CPPA Board of Director Election Results
Congratulations to the following CPPA members who have been elected to the CPPA Board of Directors.
James Backman, Denair, CA
Rachelle Bailey, Turlock, CA
Kyle Dadson, Paso Robles, CA

David Lopes, Reedley, CA
Allan Rios, El Nido

Your 2015 California CheckOff Dollars at Work
Today’s Pork Checkoff is at work for California pork producers. These funds support efforts in advertising,
consumer information, retail and foodservice marketing, export market promotion, production improvement,
science and technology, swine health, pork safety and sustainability/environmental management. Below is a
list of this past year’s efforts.


















California Agriculture Day at the Capitol Participant (pork product sampling)
Cotton Festival Rib Cook-Off Pork Product Sponsor
California FFA Foundation Proficiency Award – Swine Production Entrepreneurship Award Sponsor
California State Fair Junior Swine Award Sponsor
Costco Pork Tenderloin sampling (joint effort with Cargill and National Pork Board)
CPPA Pork Spectacular Youth Skillathon and Quiz Bowl
CPPA Pork-to-Fork Educational Tour
Cuisine of San Francisco Magazine – BeInspired Advertisements (with Arizona Pork Producers Assn.)
Edible Sacramento Magazine – BeInpsired and WeCare Advertisements
Fresno State University Livestock Symposium Sponsor
MNI Print Grouping: HGTV, More, Real Simple – BeInspired Advertisements (four market areas)
Porkcast Radio Commercials (joint effort with National Pork Board)
Sacramento Baconfest Primary Sponsor
Sacramento Capitol Farm-to-Fork Festival Participant
San Luis Obispo Baconfest Primary Sponsor
U.S. Farmers and Ranchers Alliance (Farmland) Consumer Educational Efforts Sponsor
CPPA provides educational materials for 4-H clubs, FFA chapters, agricultural field days, teaching
resources, and other educational activities and efforts.

Through a legislative national Pork Checkoff, pork producers invest $0.40 for each $100 value of hogs sold.
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The Final Countdown to Antibiotic Changes
Producers Urged to Take Action Now
Understand the new feed (VFD) and water (Rx) rules.
Strengthen your vet-client-patient relationship (VCPR).
Communicate with your feed mill. Assess your herd-health and
welfare strategies. Renew your commitment to responsible
antibiotic use. Ensure your record-keeping compliance.
Call it a New Year’s resolution or simply starting your 2016 todo list early, but animal health experts are urging producers to
ensure that they’re ready before the Food and Drug
Administration’s new antibiotic regulations take effect in
January 2017.
Recordkeeping of on-farm antibiotic use will be pivotal in the
success of the new regulations, Koeman said. “It’s a critical step,
but one most producers should be familiar with thanks to their certification in the Pork Quality Assurance®
Plus program, she said. “However, requirements, such as keeping original copies of VFDs for two years will be
adjustments.”

Remember “USCARE” this Year
While you probably don’t need another acronym in your life, the Pork Checkoff offers USCARE as a way to
remember the six key steps producers need to complete in 2016 to ensure successful compliance with the new
regulations.

Understand the new feed (VFD) & water (Rx)
Rules.

Strengthen your vet-client-patient
relationship (VCPR).

Communicate with your feed mill.
Assess your herd-health & welfare strategies.
Renew you commitment to responsible

antibiotic use.
Ensure your record-keeping compliance.

“These steps are designed to help producers prepare
for the upcoming changes,” Koeman said. “It’s an
easy way for producers to ensure that they’ve done
due diligence to be ready to go by 2017.”

Leading and Collaborating on Antibiotic
Use
Whether it’s cooperating with the American
Association of Swine Veterinarians, state pork
associations, government agencies and other
agricultural organizations, the Pork Checkoff
continues to work on this critical issue on behalf of
producers.

“Collaboration is key to what we do across our industry,” said John Johnson, National Pork Board chief
operating officer. “We share information about the safeguards in place for antibiotic use in pork production,
showing our ongoing commitment to continuous improvement. And we are focused on pork safety, quality and
nutrition, which are all important to producers, retailers and consumers.”
Collaboration also is key as the industry prepares to successfully navigate the upcoming changes. “It’s best to
start the year by simply talking to your farm employees and veterinarian about what lies ahead,” Koeman said.
“It might just reveal some hidden opportunities for even greater success.”
CALIFORNIA PORK PRODUCERS ASSOCIATION
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PQA Plus® Version 3.0 to Launch in June at World Pork Expo
Updated for 2016, PQA Plus brings more to the table that allows for better focus and applicable messages for
the caretaker. The roll-out for PQA Plus to all producers is June 2016 during the World Pork Expo.
Newly incorporated into PQA Plus version 3.0 are People, Pigs and PlanetSM which aligns with the Pork
Checkoff’s strategic plan. Additionally, the We Care Principles are intertwined into this revision. The six We
Care principles are the new chapters and the ten Good Production Practices (GPP) are sub-chapters. The GPPs
were also reorganized for a better consistent flow of materials for the caretaker that align with daily tasks. Now,
the program takes you from the farm entrance (biosecurity, records, etc); into the barn (work with vets,
caretakers, animals, safety and environment); and then finishing with the community (volunteering, etc).
Additional flexibility to the certification program allows for customization for larger systems to add in the
company’s SOPs while keeping the basic PQA Plus information.
Introduction of the new version will begin with trainers, then advisors and finally delivery to producers.
Renewal certifications can be completed online through the new learning modules. There are 14 individual
modules that range from 2-14 minutes each, followed by an exam.

PQA Plus Site Assessment Mimics Common Swine Industry Audit
This change was created for cohesiveness for producers. The Site Assessment is a training step into the
Common Swine Industry Audit.
One difference the site assessment brings is advisors may suggest areas where you can improve your score,
where the third party auditor cannot make those suggestions while conducting the Common Swine Industry
Audit.
New to the following areas are: animals – hernias, prolapses, scratches, vulva injuries and mortality
management; facilities – animal cleanliness; caretakers – abuse policy and abuse reporting; records – testing
emergency backup equipment, written SOPs and mortality records; transport/load–out – fitness for transport,
animal handling equipment, prod usage, animal movement, loading density, trailer state of repair, trailer
alignment and trailer weather set–up; and food safety – storage of animal health products, needle sizes, sharps
disposal, VFD records, needle usage SOP, Biosecurity SOP, rodent control, visitor log and biosecurity signage.
For detailed points on the audit changes go to:
http://porkcdn.s3.amazonaws.com/sites/all/files/images/Newsletters/PQAPlus/PQAAuditStandards.pdf .

PQA Plus® Provides Foundation for Antibiotic Use
To get the best handle on the basics of antibiotic use and compliance, producers should turn to what they
already know and rely on – the Pork Checkoff’s Pork Quality Assurance® Plus (PQA Plus®) program.
Together with consultation with their herd veterinarians, producers should be able to navigate the changes
coming from the U.S. Food and Drug Administration’s (FDA) new antibiotic use guidelines and the expansion
of the veterinary feed directive (VFD) rule. Today, more than 60,000 producers have completed the PQA Plus
on-farm education and certification program.
All major packers require producers to participate in the program before they will purchase their market hogs.
The program’s Good Production Practices continue to provide the basic platform for pork producers and their
employees to ensure responsible antibiotic use on the farm, day in and day out. “PQA Plus outlines the
principles of responsible antibiotic use,” said Jennifer Koeman, director of producer and public health for the
Pork Checkoff. “Producers have a long history of using antibiotics responsibly. With the PQA Plus principles
already in place, we are well in line with the new FDA strategy.”
WWW.CALPORK.COM • January/February 2016
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New Infographic Explains Antibiotic
Use on Pig Farms
The National Pork Board has debuted a new infographic
depicting how U.S. pig farmers work with their veterinarians to
use antibiotics responsibly to help keep people, pigs and the
planet healthy.
“As pig farmers, we work closely with veterinarians to make
sure we’re using antibiotics only when necessary for the health
and well-being of our animals,” said Derrick Sleezer, president
of the National Pork Board and a pig farmer from Cherokee,
Iowa. “We’re also committed to protecting human health, and
we understand the importance of using tools such as antibiotics
responsibly to ensure food safety.”
The National Pork Board continues to update and expand
programs, such as Pork Quality Assurance® Plus, that certify
that farmers know the latest information about how to practice
responsible antibiotic use at the farm level. However, pig
farmers are increasingly communicating with the public about
this issue with the goal of demystifying antibiotic use.
“We realize that today’s consumers want to know how their food
is produced and that it’s safe for their families,” Sleezer said.
“This is why we’re reaching out and telling people how we keep
animals healthy to produce safe food. This infographic is one
way we will achieve that goal.”
The National Pork Board has made a concerted effort in 2015 to
address antibiotic-related issues. The board’s three-point plan
of action focuses on research, education and communication.
The plan will help shape educational outreach to pig farmers,
share information with the retail and foodservice industries and
inform pork consumers.
Other antibiotic initiatives coming from the National Pork
Board include a new independent blue-ribbon panel to discuss
the issue and to help prioritize research and producer education
programs. The panel also will identify opportunities for
improvement in current antibiotic practices and offer guidance
in how to improve antibiotic stewardship in the pork industry.
“The role antibiotics play in pig farming is often
misunderstood,” said Chris Hodges, National Pork Board chief
executive officer. “That’s why we work closely with various groups in the food chain and why we’re reaching out
to consumers with information about how antibiotics are used on the farm. It’s all part of our responsibility to
build consumer trust in pork production.”
The entire infographic can be found by visiting www.porkcares.org under the Our
Practices tab or by contacting the CPPA office.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Legislative Update
California May Seek Warning Labels on Processed Meat
California’s Proposition 65 requires warning labels on carcinogens, and state officials may
target red meat and processed meat for inclusion in the proposition.

California could consider requiring that warning labels be placed on packages of processed meat or red meat
under the state’s Proposition 65.
Speaking January 27 during a regulatory update and compliance session at the International Production and
Processing Expo (IPPE), Mark Dopp, senior vice president of regulatory and scientific affairs for the North
American Meat Institute said that Proposition 65, which was passed in the 1980s, requires that warning labels
be placed on carcinogens.
A study released in October by the World Health Organization (WHO) International Agency for Research on
Cancer identified a potential link between processed meats and cancer. With that in mind, Dopps is expecting
that “almost certainly processed meats and arguably red meat” could be targeted.
While the possibility of warning labels is something those in the meat industry should be concerned about,
Dopps said there are two arguments that could be made against adding processed meats and red meat to
Proposition 65’s reach.
Dopps said if you read the law, it talks specifically about chemicals. However, you can “make an argument that
red meat, processed meat, bacon is not a chemical. It is food. It is not in itself a chemical,” he said.
Also, Dopps said even if California is going to list such meats under Proposition 65, the federal inspection act
makes it very clear that no state or municipality can require labeling that is in addition to or different than that
approved or required by federal government. USDA is never going to require warning labels on such meats, he
said. Source: IPPE news.

Animal Agriculture Alliance debuts Meat Matters campaign
The Animal Agriculture Alliance unveiled a new campaign focused on promoting the role of meat and poultry
in a healthy, balanced diet. The Meat Matters initiative counters claims made by activist groups about the
nutritional value of animal protein, as well as the sustainability of meat and poultry production.
The Alliance has produced and maintained consumer-facing resources explaining the truth behind “Meatless
Mondays” for nearly a decade, and the new Meat Matters materials take that content to a new level with eyecatching graphic design and easily digestible information.
Campaign materials include:







Print and web versions of a poster filled with facts and statistics about meat’s role in a healthy diet
intended for distribution to consumers or decision-makers in communities being pressured by the
“Meatless Mondays” movement
Content and resources posted on the Alliance website
The Meat Matters pledge, allowing proud omnivores to announce their understanding of the
nutritional value of meat and poultry to their social media connections
Editorial pieces by third-party experts on nutrition and sustainability
Links to published, peer-reviewed research

For more information and to take the “Meat Matters” pledge, visit
www.animalagalliance.org/engage/#meatmatters.
WWW.CALPORK.COM • January/February 2016
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Legislative Update
Bipartisan Support to Delay Hog Inspection Rule
A bipartisan group of Congressmen are calling on the USDA to delay publishing its
proposed Hazard Analysis and Critical Control Point-based Inspection Model’s Project hog inspection rule over
concerns that with fewer inspectors in plants and relying on company employees to take over various duties
will lead to lower food safety.
The group of 60 members in a letter to Secretary of Agriculture Tom Vilsack said, “While we strongly support
modernizing our food safety system and making it more efficient, modernization should not occur at the
expense of public health, worker safety or animal welfare. We are concerned that these new rules are being
pushed by the industry to increase profits at the expense of public health.”
The members want assurances from the USDA’s Food Safety and Inspection Service there would not be process
control shortcuts, increased fecal and other adulteration of meat products, higher incidences of microbial
contamination and an increase in foodborne illness. The Congressional members raised additional concerns
regarding the hog slaughter pilot program including.





That the HIMP model does not demonstrate that it reduces contamination, and therefore rates of
foodborne illnesses;
That current evidence suggests that the hog HIMP model will undermine the integrity of food safety;
That facilities are engaging in rapid processing speeds that result in thousands of debilitating injuries
including cuts, laceration and musculoskeletal disorders; and
That the rapid line speeds present one of the greatest risks of inhumane treatment of animals, as
workers are often pressured to take violent shortcuts to maintain speed.

The letter was led by Congresswoman Rosa DeLauro (D-CT) and Louise Slaughter (D-NY). Similar concerns
were raised by these members after the USDA issued a similar rule for poultry slaughter. The HIMP program
focuses more efforts on food safety, such as verifying pathogen reduction than the traditional organoleptic
inspection system.

U.S. Chief Veterinarian to Become Trade Advisor for USDA Veterinary Services
The U.S. Department of Agriculture’s chief veterinarian, Dr. John Clifford, a 30-year employee of USDA’s
Animal and Plant Health Inspection Service, March 1 will become chief trade adviser for the agency’s
Veterinary Services National Import Export Services. Key functions of the NIES include: import animal and
animal product inspection and quarantine; import and export policy setting and administration; facility
inspection; health certificate endorsement; World Organization for Animal Health (OIE) representation and
disease reporting; pathways analysis and risk assessment; permit issuance; pre-export inspection; and select
agent registration and inspection. In addition to his role as chief veterinary officer for the United States for the
past 12 years, Clifford has served during that time as deputy administrator for Veterinary Services.

DID YOU KNOW…

Hog heart valves, specially preserved and treated, are surgically implanted in
humans to replace heart valves weakened by disease or injury. Since the first
operation in 1971, thousands of hog heart valves have been successfully implanted in
human recipients of all ages.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Legislative Action Conference – April 20th & 21st
CPPA is inviting its members to participate in the National Pork Producers Council’s
(NPPC) upcoming Spring Legislative Action Conference (LAC) scheduled for
April 20th – April 21st, 2016 in Washington, DC.
The LAC is a great opportunity for pork producers to meet and share their concerns with California
Congressional and regulatory officials in Washington DC and be updated on current NPPC and CPPA lobbying
efforts.
This year’s LAC will be critical in our efforts to continue aggressively advocating for pork producers. We will
address many issues such as: potential animal health/welfare issues, animal antibiotic usage, Waters of The
U.S. (WOTUS), as well as a number of industry related issues.
Further details (i.e. agenda, hotel) will be available in the coming months.
If you are interested in attending, please contact the CPPA office at (916) 457-8950 or info@calpork.com
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.
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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
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Animal Agriculture and Antibiotics:
7 Things to Consider
The issue of antibiotic use in animal agriculture raises more than a
few big questions, both inside and outside the ag community.
How much–or how few—antibiotics should be given to food
animals? Who should be making those decisions—farmers,
veterinarians, policymakers, doctors, food and restaurant
companies, or consumers? How will we know what are truly best
practices for animal health and human health?
“In all this conversation about antimicrobial resistance, we tend to get a little insular in our thinking,” said
Jerome Lyman, speaking at the Farm Foundation Forum on antibiotic use in animal agriculture.
“Whether we come from the medical profession, the animal health profession (or) we are producers, we are
regulators, we write public policy, I think it's helpful to think a little bit from the point of view of a consumer.
What I can share with you is that the consumer is pretty confused about this whole issue and … we are all at
least partly to blame because we got stuck in our own circles and forgot to understand that what we are really
dealing with here is the integrity and the perception of the food consumers eat, especially in the area of animal
protein.”
Lyman, a former vice president at McDonald’s Corp., where he oversaw the fast-food giant’s global quality
systems, joined speakers from the agriculture, policy, and regulatory communities at the Washington, D.C.,
event.
How can Ag and others move forward on the complicated issue of antibiotics in animal agriculture? Here are
seven factors influencing the issue, based on the discussion among the panelists and attendees.
1. Customers are increasingly asking for meat that is antibiotic-free and more.
“It’s not an issue of no (antibiotic) residue,” said M. Terry Coffey, Ph.D., chief science and technology
officer at Smithfield’s Hog Production Division. “It’s an issue of being raised without antibiotics.”
Consumers also want antibiotic-free meat to be produced without growth promotants, without
gestation crates, and with vegetarian feed, he said. ‘You are seeing a bundling of how animals might be
raised tagging along with the ‘no antibiotics’” priority.
Is that economically viable? It all depends on how much consumers—and how many of those
consumers—are willing to pay.
2. Activist shareholders are influencing companies’ food supply chain decisions.
From Panera moving to cage-free eggs to Perdue’s announcement it would reduce its antibiotic use,
such shifts are often influenced by public pressure. “Boards of directors that ignore shareholder
activism do so at their own peril,” said Jerome Lyman, a former vice president at McDonald’s, where he
oversaw the fast-food giant’s global quality systems. What else is behind food and restaurant
companies’ choice to drop GMOs or move to organic ingredients? The need to make market-driven
decisions ahead of everyone else in the industry. “If you are behind the curve in a competitive
environment, you have already lost,” Lyman said. Continued on page 11…
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3. The concerns about antimicrobial resistance, particularly in the human population, are not
going away.
“We absolutely are not taking this problem seriously,” said Dr. Steve Solomon of Global Public Health
Consulting, who stressed the need for lowering antibiotic use overall, not just on farms or in doctor’s
offices.
4. There is a lack of new antibiotics in development, both for humans and animals.
While antibiotic resistance doesn’t appear to be preventing vets from treating sick animals, it remains
“a continual concern,” according to Coffey. “We don’t see a whole lot of development of new animal
health drugs. It’s important in that environment that we take care of the ones that we have.”
Why is the pipeline so limited? Three reasons, according to Kathy Talkington, who leads The Pew
Charitable Trust’s antibiotic resistance project.




First, there are scientific barriers—it’s difficult to create new antibiotics.
Second, there are regulatory hurdles in getting a drug approved for market and in the case of animal
agriculture, worries about the drug’s usage impacting export demand.
Third, there are economic obstacles—pharmaceutical companies may decide that a potential new
antibiotic doesn’t offer enough return on investment and stop developing the drug.

5. There are, unfortunately, a lot of unknowns about the existence, volume, and quality of data
already collected about the use of antibiotics in animal agriculture.
As producers, policymakers, and veterinarians alike try to establish what best practices should be, some
are finding gaps in the detailed information they seek. “How can we get better data?” asked one
attendee. “We are left with sales data rather than use data.” Others see the situation differently. “There’s
a lot of data,” said Coffey. “There’s a lot more data than there is information.”
6. Producers large and small—and their suppliers and vets--are facing potential record-keeping
challenges in implementing the new veterinary feed directive.
Issued in 2015, this new rule covers animal drugs that are administered through animal feed, under the
care of a vet. It is also likely to result in new processes, paperwork and perhaps data investments for
vets and producers alike, which could be challenging for smaller ranchers and especially small
independent feed retailers. “If this is too complicated, will those people just get out of the business of
providing those important tools to that segment of the industry?” Coffey asked. “What would that mean
for their livelihoods going forward?”
7. There needs to be greater collaboration and stronger relationships among those involved in the
overlapping arenas of antimicrobial resistance, antibiotics and animal agriculture.
“There’s a tremendous amount of players … and not everyone approaches this from the same
standpoint,” Solomon said. “There’s certainly a lack of trust.” That will have to change if producers,
policy makers, and others are going to effectively address the antibiotic question.
Source: Alison Rice, AgWeb.com Markets and News Editor
WWW.CALPORK.COM • January/February 2016
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CPPA Announces 2016 Show Pig Scholarship Recipients
Congratulations to the following CPPA Junior members for being selected for this year’s Show Pig Scholarship.
A huge Thank You to the following CPPA members for donating a market hog for these juniors to exhibit at
their county fair and providing assistance to these juniors in raising their show hog.
Anthony Cannon, Martinez, CA

Show Pig Sponsor – Ottenwalter Showpigs, Colusa, CA

Katie Ogle, Atascadero, CA

Show Pig Sponsor – Generation X Farms, El Nido, CA

Kyle Ogle, Atascadero, CA

Show Pig Sponsor – Small Town Genetics, Denair, CA

Morgan Boar, Modesto, CA

Show Pig Sponsor – Golden State Genetics, Turlock, CA

Mark Your Calendars – Pork Spectacular June 18th & 19th
CPPA’s Pork Spectacular will be held on June 18th & 19th at the Stanislaus County Fairgrounds in Turlock.
Thousands of dollars will be awarded as premium money! Fantastic show swag provided for all exhibitors!
Back again this year will be the California Bred & Fed Division, spotlighting those pigs purchased from a
California breeder, and fed and raised in California.
CPPA Jr. Directors are planning lots of activities the ever popular Quiz Bowl, where juniors can test their swine
industry knowledge in a friendly competition!
Details and entry information will be posted at http://calpork.com/news-events/shows-and-sales/porkspectacular/ in the coming months.

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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The Swine Showman – Anthony Cannon,
CPPA Jr. Director

Recently at a 4-H meeting, I listened to a dad explain how he bids on
animals at the junior livestock auctions. It was a very simple scenario. He
finds out who won the showmanship classes, and bids on those animals.
You may ask why? He said, these animals have been worked with day in
and day out. The judge could tell, these animals were well trained and the
exhibitor was totally in check with his/her responsibility as a showman.
The purple ribbon or the "bling" may be what you are after at the show.
But do you have what it takes?
1. First-off you and your project animal need to be a team. Building a calming relationship. I encourage
first timers to go out and watch the kids at jackpot shows or advance showmanship classes at county
fairs.
2. Balance your lifestyle. Make sure you are practicing and establishing daily routines. If you are planning
to be in the final drive, you are practicing every day.
3. Try marking out your practice area or pasture the same size as a show arena. This will help in practicing
turns, driving your project to the center of the ring, and building stamina while practicing.
4. Encourage a sibling, friend, or your parents to be the judge. Practice eye contact, showing the judge
different views, and staying in total concentration when the judge moves about the ring.
5. Know your swine facts. Questions could be the tie breaker if two awesome showman are battling it out.
One time a judge asked the top four showman at our county fair – “What does the future of agriculture
mean to us”, and then handed us the microphone. Being asked to stop and talk into the microphone,
equals be prepared! Especially senior/advanced showman.
6. Being humble when winning and gracious in defeat is very important. Be naturally kind to your
competition, not forced to do something.
7. Stick to your routines. Do you have a set plan on show day? After all these years, If you know me, I have
a set routine on show day that is totally planned out until showtime. (When the show pigs get fed, when
I change clothes, when I eat breakfast, and the list goes on.) Little showman may need help in
establishing a schedule, but I know senior showman check into their mindset early, on show day.
8. Enjoy yourself. Last year, I had a leader ask me if I was going to put on a showmanship clinic during the
advanced class at fair. At first I thought, does he really think I'm that good or was he was trying to play
mind games. Actually, he told me after the class he wanted to make sure the right person won and that
he wanted to be the first person to shake the winner’s hand. As youth, sometimes we are in our own
little bubble. But really there is always someone watching. Hard work, dedication, and determination
will pay off.
9. Dress for Success. It's a swine show, not a fashion show.
10. Organize your supplies. Your tack should be ready to go, no last minute “I forgot that at home” excuses.
11. Have Fun. Meet some of the best kids in the world at shows and fairs.
Anthony Cannon a senior at College Park High School. Next fall Anthony will be attending Modesto Junior
College, majoring in Agricultural Business.
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Demand for Ag Graduates on the Rise Across the Nation
Many parents and children today worry about both what college costs and whether after spending all that
money they will be able to get a good job. In general, college graduates do get jobs after graduation - the
unemployment rate for college grads is under 3 percent - but still families of current and approaching college
students are concerned. One easy way to reduce the risk of post-graduate un- or underemployment is to gain
skills in a field with a shortage of skilled workers. A great example of what students might study is food and
agricultural systems.
The U.S. Department of Agriculture forecasts that over the next five years the annual demand for college
graduates in agriculture and food industries will be 57,900 jobs per year. Unfortunately, American agricultural
colleges (such as my own College of Agricultural and Environmental Sciences at the University of Georgia) will
only be producing about 35,400 graduates per year.
Right now, this shortfall in college graduates with majors in agriculture are being filled by graduates with
other, related majors. But the employers would prefer graduates with more background in agriculture.
Further, these jobs are not all in direct production agriculture (that is, farming), which accounts for only 15
percent of these jobs. The other 85 percent are in the broader food and fiber industry. In fact, 50 percent of
these jobs are in business and management.
For example, food processors such as Campbell's Soup or Tyson Food need people to manage their production
facilities, marketing campaigns, and finances. Twelve percent of the jobs are in agricultural education,
communication or government agencies that regulate and support the food and fiber industries. As agriculture
becomes more global, there are good jobs available for students with an interest in international finance and
policy and also for those who can speak a foreign language.
The remaining 27 percent of these agricultural jobs are in the STEM fields (Science, Technology, Engineering,
and Math). These jobs require strong scientific, quantitative, and technical training, and employers are also
looking for familiarity with agricultural and food systems.
For example, a large meat or poultry processing company will likely prefer a geneticist who is an animal or
poultry science major with genetics training. A food processing company looking for a food safety specialist will
choose a food science major over a microbiologist with no specific training in food safety.
You get the idea; many of these jobs are ones that non-agriculture majors can fill, but agriculture majors
already know the background setting and the technical jargon for the industries that are hiring. Plus, these jobs
pay well.
According to Payscale.com, operations managers within the field of agriculture earn an average of $60,600 per
year, agronomists average $45,500, and IT managers in food and agricultural businesses earn an average of
$78,500 per year. Across all jobs in what Payscale defines as agriculture, the starting salary averages $47,300
per year with a $5,000 annual bonus.
As an added incentive, agriculture colleges are located in state land-grant universities. That means much lower
tuition than at private colleges, particularly if you attend one of the state colleges in your own state and pay instate tuition. Thus, students can earn their degree in an agricultural field and graduate with little to no student
loan debt (certainly less than if they attend a private college which typically cost $20,000 to $40,000).
So for college students, soon-to-be college students and parents hoping for a good return on their investment in
tuition, think agriculture. People will always eat, so jobs in producing, processing, transporting and selling food
will never go away. For good-paying, rewarding and secure employment, college students would be well-served
to find a major in food and agriculture. Source: PORK Network
CALIFORNIA PORK PRODUCERS ASSOCIATION
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U.S. Farming and Ranching Foundation – Engaging Students
about Agriculture
USFRA recently announced the launch of the U.S. Farming and Ranching Foundation (USFRF), a
philanthropic nonprofit organization with the mission of furthering agricultural education among America's
consumers including young people and millennials.
One of the key focuses of the Foundation will be to support USFRA's partnership with Discovery Education,
which developed a curriculum guide that is available to high school students nationwide.
"This new foundation will further ag education and consumer understanding about food, by developing
educational-based tools and interactive consumer programs, that serve as a unified effort to reach Americans
in ways in which they want to learn about modern agriculture," said USFRF inaugural Chairman Jim Blome
who is also President & CEO of Bayer CropScience LP.
One of the key focuses of the Foundation will be to support USFRA's partnership with Discovery Education,
which developed a curriculum guide that is available to high school students, using FARMLAND to serve as the
guide's core. The curriculum, in partnership with Discovery Education, brings to life many of the themes
covered in the film, and teaches students about food choices, sustainability, entrepreneurship, antibiotics,
among many other topics. The website, www.discoveringfarmland.com, which includes lesson plans, was
launched on November 9, 2015. The Foundation will raise money for Discovering FARMLAND to tout the
availability of the curriculum to schools nationwide.
Additionally, USFRF plans to support potential scholarship opportunities and innovative programs designed to
provide consumers with timely, honest and accurate answers about their food.
If interested in learning more information regarding USFR Foundation, including partnership opportunities,
please contact Todd Wurschmidt, Ph.D., USFRA Executive Director at twurschmidt@usfraonline.org or 636449-5081.

FRIENDS OF THE CALIFORNIA STATE FAIR OFFER MONEY FOR COLLEGE
Friends of the California State Fair will begin accepting scholarship applications today for the 2016-2017
academic school year. The application is available at www.CAStateFair.org. Scholarships will be awarded in the
following areas: agriculture, animal science, arts, business, culinary, education, enology, event planning, fair
industry management, international studies, teaching and viticulture.
This program seeks to motivate well-rounded, high academic achievers that will be enrolled in a four-year
accredited college/university, community college or trade school program in the state of California for the
2016-2017 school year. Applications are due Thursday, March 3, 2016. Applicants will be evaluated on the basis
of personal commitment, goals established for their chosen field, leadership potential and civic
accomplishments. All applicants are also eligible for the Ironstone Concours d’Elegance $5,000 outstanding
candidate scholarship.
The Friends of the Fair Scholarship Program was initiated in 1993 and is a collaborative effort of the Friends of
the California State Fair, the California Exposition & State Fair and the California State Fair Agricultural
Advisory Council. Major yearly contributors to the fund include Ironstone Concours d’Elegance Foundation,
Blue Diamond Growers, Western Fairs Association, California Milk Advisory Board and Bob & Beverly Gilbert.
Information about categories, eligibility, and the application process can be found at CAStateFair.org.
Additional questions can be directed to Natalie Minas at (916) 263-3277 or scholarship@calexpo.com. The
California State Fair will run July 8-24, 2016.
WWW.CALPORK.COM • January/February 2016
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Swine Health Recommendations: Exhibitors of All Pigs Going to
Exhibits or Sales
National Pork Board | 800-456-7675 | pork.org

Swine Health Guide

Swine Health Recommendations:

Exhibitors of All Pigs Going to
Exhibits or Sales
With the animals being commingled at an exhibition, show or sale, spreading disease is a risk. The recommendations listed
apply to all swine at an exhibit or sale that are physically on the premise. Having a plan in place to identify and handle sick
animals properly will help reduce the chance of disease spread.

In preparation for the exhibit or sale:

How do I take my pig’s temperature?

Consult a veterinarian to understand and implement
applicable biosecurity and swine health practices; keep the
veterinarian’s phone number in your barn with your pig’s
papers and if possible, in your cell phone.

1. Restrain your pig to avoid injury to you or the pig
2. Use a thermometer to measure temperature:
a. Digital – insert into the rectum; push the button and
wait for the beep; read temperature
b. Mercury – shake down the thermometer so the red
line is not showing; insert into the rectum of the pig
and wait 30 seconds before reading the temperature
c. Laser: point the laser at the space on the skin behind
the ear and read temperature

Have a premises identification number for your farm
or where the pig(s) are housed (required for PQA Plus®
certification or state equivalent)
Utilize an individual, readable identification method for
each pig:
• Individual identification helps accurately and quickly
identify a pig in the event of a health issue, validation of
ownership or for other exhibit needs; papers can get lost
or misplaced, but individual identification will remain
with the pig
• Refer to the exhibit organizers and the State Veterinarian
for specific requirements for individual animal
identification

NOTE: Laser thermometer may not be as accurate as rectal thermometer

Digital Thermometer

Become familiar with the clinical signs of a sick pig (such as
fever, off-feed, lethargy, nasal discharge, cough, “thumping” or
hard time breathing, and diarrhea).
• Normal rectal temperature of a pig = 101.5° - 102.5° F
• Pigs can’t sweat, they need help staying cool on hot days.
› During hot weather a pig’s temperature may be
elevated.
› If its temperature is raised, allow the pig to cool off
and re-take the temperature in 15 minutes.
• Work with your veterinarian if your pig becomes sick.

Some diseases can transmit from humans to pigs and from
pigs to humans, so it is important to not go to the exhibition
or show if you or your pig is sick.
Make sure that you have all of your equipment, including
your show box and its contents, clean, disinfected and ready
to go prior to the exhibition. Do not share any equipment
with other exhibitors once at the exhibit.
Fill out the appropriate paperwork for the exhibition
including health certificates

©2013 National Pork Board, Des Moines, IA USA. This message funded by America’s Pork Producers and the Pork Checkoﬀ.
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Swine Health Recommendations: Exhibitors of All Pigs Going to
Exhibits or Sales
At the exhibition or sale:

For your pig’s health certificate, you will need to provide the
following information:
• Your name, contact information and farm address
• Individual pig identification and physical description for
each animal going to the exhibit or sale
• If exhibiting in a state other than where you live, have
your veterinarian check with the state you are exhibiting
in for specific requirements
• Include information for exhibit-specific requirements
• If requested, list any current vaccines the pig has received
(i.e. influenza or PRRS) and current disease testing (i.e.
PRRS; PRV)

• Assess your pigs’ health on a daily basis
• Report any swine health issues to the exhibit organizer (i.e.
swine superintendent) or show veterinarian so they can
assess the pig in question
• Ask the exhibition organizer about any specific actions that
may be required if a pig becomes sick at the show.
• Keep your area clean and free of manure contamination
• Do not share equipment with other exhibitors
• Do not bring your pets (cats or dogs) at the exhibit

Once you get home:
When pigs from different farms are brought to an exhibit or sale
and commingled with other pigs of a different health status, the
risk of catching a disease can be high. Just like people can spread
illness to each other when gathered in a group, pigs from many
locations in an exhibit can also spread illness to each other.
Therefore, when you bring your pig back home from an exhibit
or sale, it is best to place them in isolation.
Isolate returning pigs from the other pigs at your farm.
• Work with your veterinarian for an isolation plan. The
isolation/observation period before returning to contact
with other pigs should be no fewer than 7-30 days in order
to detect an illness.
• Consult a veterinarian if your pig becomes ill.
• Clean and disinfect equipment, clothing, shoes, show box
and contents, and vehicles/trailers that were used at the
exhibition.

Animals like cats and dogs can carry pathogens that
can make pigs sick. It is important to prevent the
spread of pathogens to your pigs or to others. Keep
pets at home, do not let them be in contact with
your pigs and do not bring them to the exhibit.

Clean-up can be as simple as washing, disinfecting and
allowing your equipment to dry out in the sun
Clean and dry equipment will help to prevent the spread of
pathogens

Recommendations for isolation: (if you have other pigs at your farm)
• Isolation will allow for time for pigs to be observed for disease after they return from an exhibition or sale. When pigs
are in isolation, additional testing can be complete to check for diseases before pigs are added back to the rest of the
farm (e.g. PRRS). Check with your veterinarian for testing recommendations.
• Have a designated area away from other pigs that have not been to a show.
• Do chores for the pigs in the isolation area as the last task of the day after you have already worked with your other
pigs.
• Have dedicated boots and coveralls for isolation only. Another option is to use disposable coveralls and plastic boots
for use in isolation and then thrown away when done in isolation.
• Have a separate trash can for use in isolation only.
• Supplies such as buckets and feed pans should not be shared between pigs in isolation and other animals.
• All equipment should be thoroughly cleaned, disinfected and allowed to dry after use in the isolation area.
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Pork Crisis Alert Text Service Announced
The National Pork Board has introduced a pork industry crisis text news
service, Pork Crisis Alert, which will immediately deliver essential
information to U.S. pork producers in the event of a major industry-wide
emergency.
“Every day, America’s pork producers are busy on their farms and may not
always have immediate access to information that could impact their
operation,” said Derrick Sleezer, National Pork Board president and a pig
farmer from Cherokee, Iowa. “Disease outbreaks and other emergency
situations can spread quickly, so America’s pig farmers need a news
service to notify them immediately and enable them to take early action to
safeguard their farms.”
When a pork industry-wide emergency is declared, Pork Crisis Alert will
text instructions to farmers alerting them on how to access information
and other critical resources online or by calling the Pork Checkoff Service
Center at (800) 456-7675. Pork Crisis Alert is just one element of the Pork
Checkoff’s overall risk management program, defined in the strategic plan
introduced early in 2015.
Pork Crisis Alert texts will be used strictly in the event of a true industrywide emergency and will never be used for activities unrelated to
emergency communications. This database of subscribers will never be
used for marketing or shared with any third parties. The system will also
be tested twice each year to ensure operational accuracy for the pig
farmers who enroll in the program.
The service is free of charge to all participants, however, message and data
rates may apply, depending on the individual’s personal or business
cellular phone plan.

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

For more information about Pork Crisis Alerts, please call the Pork
Checkoff Service Center, (800) 456-7675. Those who opt in may cancel at any time. For terms and privacy
policies, visit www.pork.org/smsterms.

PEDV Answers Raise More Questions
This will be the third winter since the porcine epidemic diarrhea virus (PEDV) first found its way into the U.S.
swine heard. Thanks to a collaborative effort to help combat this costly disease, the pork industry is warily
optimistic that the worst is past.
The Pork Checkoff is updating the PEDV Biosecurity booklet that will contain significant updates, as well as, a
new section on the role of feed and feed systems for the transmission and spread of PEDV.
More information on how to keep your herd healthy go to, http://www.pork.org/checkoff-reports/pedvanswers-raise-more-questions/.com or visit, http://www.pork.org/pork-checkoffresearch/pedv/
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