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Quarterly Hogs & Pigs Report: More Pigs Than
Anticipated - Livestock Marketing Information Center
The NASS Quarterly Hogs and pigs report showed more pigs in the pipeline
than anticipated. As of June 1st, the breeding herd was a bit higher than the
average pre-report estimate, but was well within the expected range. The
number of pigs born per litter in the March through May timeframe was very
close to what was anticipated. However, the number of sows farrowed during
March-May was well above expectations, increasing 1.5% year-over-year. In
the previous report (March 1st), NASS reported farrowing intentions for
March-May at 0.5% below a year earlier. Market analysts were looking for a
0.6% year-over-year increase. So, market hog numbers and therefore the total
inventory were larger than anticipated. Instead of categories in the report
being in the range of unchanged to up 1% year-over-year, results fell in the
range of increasing 1% to 2%. As of June 1st, the number of market hogs was
1.9% (1.16 million head) above 2015’s.
NASS did increase reported June-August farrowing intentions compared to
that in their prior report. As of March 1st, NASS reported June-August
farrowing intentions down a large 3.5% year-over-year, a drop that analysts
found difficult to justify. As of June 1st, NASS revised June-August farrowing
intentions to down 2.3% compared to 2015’s; based on recent trends, that
amount of slippage may not materialize. The first estimate by NASS for
September-November 2016 farrowing intentions was released, and reported
down (slipping 1.1% year-over-year). However, for now, most analysts will
likely be sticking close to their pre-report estimates of up about 1% from
2015’s.
U.S. pork production in the second quarter of 2016 is projected at 0.8% above
2015’s. In the third quarter, U.S. pork production is forecast to post a 1% to
2% year-over-year increase, while the fourth quarter tonnage is unchanged to
up 1% compared to 2015’s. Note that the fourth quarter of 2016 will have one
less slaughter day than a year ago, so daily average pork output for the
October-December quarter may rise fully 2%. In 2017, rather modest yearover-year gains in U.S. pork production are forecast. Some of the increase in
U.S. production, later this year and during 2017, is expected to be exported.
Major revisions to LMIC’s price forecasts were not made. In the second
quarter of 2016 slaughter hogs averaged about 1% below 2015’s. A similar
decline compared to a year ago is forecast for the third quarter of this year. In
2016’s fourth quarter, slaughter hog prices are forecast to be near a year ago to
up 3%. In 2017, hog prices may remain similar to 2016’s.
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President’s Message – D.M Lopes
Pork Promotion Success at Dell'Osso Family Farm

What a crowd and what a success!!! An estimated total crowd of 50,000
people attended the first annual Baconfest – Bacon – Beer - Bands Event
on Father’s Day weekend at Dell'Osso Family Farm in Lathrop, CA. The
event was so popular, I personally witnessed one vendor booth where
there must have been at least a half-dozen lines of over 30 people deep
all waiting for bacon. In addition to all of the bacon-themed dishes that
were available, there was a cooking show contest hosted by celebrity chef
Guy Fierei, 20 bands performing a variety of music, 20 microbreweries,
various commercial vendors, and several Kiddie Land attractions. Our
CPPA booth shared a tent that featured chefs from across the country
breaking down pork carcasses and discussing cooking options. It was
definitely a great day for pork promotion.
Thanks to Sunny Valley Smoked Meats for providing product for and
support of this event and to Randy Long and Erica Sanko for arranging
all of the details for CPPA participation. We would also like to thank the
Iowa Pork Producers Association for providing funding support as well
as producer representatives to assist both days with this event.
For next year’s dates and more information, see https://baconfest.com
State Fair Success

I would like to congratulate all of the exhibitors who participated in the
two show & sale events at this year’s state fair. The junior show continues
to grow as does the interest in the Golden Opportunity Gilt Sale. I did not
attend this year’s junior show, but I understand that the quality of the
entries was exceptional. The 15 gilts who made the sale averaged $3,487
each (down a little from last year, but still outstanding).
Entries were up a bit at this year’s open division swine show, thanks to
the addition of entries from some new exhibitors. It was great to see
exhibitors from across the state, old and new. As this is our one
remaining open division show, I highly encourage all exhibitors to place
this event on their calendars. We would love to see the entry numbers
increase.
Congratulations to all of our winners at both shows!
Mark Your Calendar: CPPA General Membership Meeting Set
for October 8th

This event was mentioned in the last Pork Report, but it bears repeating.
We are bringing back the General Membership meeting and hope to
make this an annual event. The date has been set for Saturday, October
8th. The details are still being worked out, but the meeting will be held
in a Central California location and will feature speakers who will update
us on current issues impacting the pork industry, such as the new PQA
program and the implications of the new antibiotic regulations effective
January 1, 2017. Stay tuned for more details.
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President’s Message, cont’d.
CPPA Bred Gilt Sales

Another reminder that the CPPA will be hosting two on-line bred gilt sales, one on October 15th and the other
on December 15th. The rules and entry forms are available on our website. This is an exciting marketing
opportunity for our members.
Let’s Communicate

As always, you are invited to give me a call if you have a question that you would like me to address or any
information that you would like to have shared at a board meeting. The next board meeting is scheduled for
August 31, 2016 in Modesto. I can be reached at 559-638-0319 (office), 559-360-3606 (cell), or
david.lopes@reedleycollege.edu.
Also, don’t forget to check out our website for all of the latest information (including details about the events
mentioned above) at http://www.calpork.com.

CPPA Member News & Information
CPPA Annual Meeting – October 8th, Location TBD
Representatives from the National Pork Board (NPB) and National Pork Producers Council (NPPC) will
provided members with the latest information and updates from each organization. Additional topics will
include changes in antibiotic regulations and looking ahead as an organization. A PQA 3.0 training may be held
prior to the meeting depending on member interest. Dinner is complimentary but members must RSVP.

CPPA Online Bred Gilt Sales
In response to member requests for more marketing opportunities, CPPA is hosting two online Bred Gilt Sale
this year. Details are as follows:



Fall Sale Date: October 15th & Winter Sale Date: December 15th
Auctions will be managed & promoted by CPPA, and broadcast on www.Showpig.com

Entry Details:
1. Entry Deadlines:
a. Entry deadline for Fall Sale – October 1, 2016
b. Entry deadline for Winter Sale – December 1, 2016
2. One entry per consignor, per sale.
3. Entry fee - $20.00 per entry, per sale.
4. Entries are non-refundable.
5. CPPA reserves the right to refuse any entry.
6. Commission is 10%, split between the Auction Company and CPPA.
7. Buyers to pay a 10% buyer premium which is split between the consignor and the auction company.
8. Certificate of registration with ownership transferred to the buyer is to be submitted at the time of
entry. Transfer of registration certificates for each animal sold will be handled by sale management as
part of the general sales expenses.
9. All sale consignors must be a CPPA member in good standing.
Entry forms and sale rules are available on the CPPA website at the following link - http://calpork.com/newsevents/shows-and-sales/. For questions, contact the CPPA office at (916) 447-8950 or info@calpork.com
WWW.CALPORK.COM • July/August 2016
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CPPA Member News & Information
2016 – 2017 CPPA Junior Director Team Selected
The CPPA Junior Director Program provides an opportunity for junior members to develop relationships with
member and industry stakeholders. The program provides opportunities to become better acquainted with all
aspects of the swine industry and to serve in various leadership roles, while promoting the CPPA to industry
members and youth, as well as the pork sector to consumers.
Amanda Farquharson, Porterville
Corie Lee Falaschi, Dos Palos
Amanda Thomas, Sutter

Shelby Weinrich, Willows
Whitney Whitaker, Templeton

CPPA Scholarships Awarded
CPPA awarded the following scholarships to entering and first-year college students for the 2016-2017 school
year. The applicants were selected based on scholastic merit, leadership activities, pork production
involvement and future plans for career in pork production.

William “Bill” Silveira Scholarship
Sutter Long, Corning – Sutter has been active in 4-H, FFA, a CPPA Junior member, California
Junior Livestock Association, livestock judging, school sports, and operates her own hog operation.
Sutter will be attending Oklahoma State University and is majoring in Agricultural Business with a
minor in Animal Nutrition. After graduation she intends to return to California to work in the family’s
almond/walnut farming operation and expand her sow operation.
Whitney Whitaker, Templeton – Whitney has been active in 4-H, FFA, National Junior Swine
Association, livestock judging, school sports, and academic leadership programs. She is currently
attending Butler Community College and plans to transfer to a four year college to major in Agricultural
Business. After graduation, she plans to attend Graduate School and pursue her passion with a career in
the swine industry and agriculture.

Golden Opportunity Scholarship
Andrea Thomas, Sutter –Andrea has been active in 4-H, FFA, a CPPA Junior member, academic
leadership programs, operates her own hog operation, and is a partner in the family hay and cattle
operation. Andrea currently attends Oklahoma State University and is double majoring in Animal
Science and Agricultural Education. After graduation she intends to return to California to pursue a
career as a High School Agriculture teacher, while expanding her sow operation.
Whitney Whitaker, Templeton – Whitney has been active in 4-H, FFA, National Junior Swine
Association, livestock judging, school sports, and academic leadership programs. She is currently
attending Butler Community College and plans to transfer to a four year college to major in Agricultural
Business. After graduation, she plans to attend Graduate School and pursue her passion with a career in
the swine industry and agriculture.

CPPA State Fair Hog Sale Results
Golden Opportunity Gilt Sale: Average - $3,487.00 (15 lots)
Breeding Swine Sale: Average - $518.00 (40 lots)
Thank you to the buyers and consignors for your continued support for CPPA and our industry!!!
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Pork Spectacular Results
Thank you to all the juniors who participated in Pork Spectacular! Congratulations to this year’s winners.

Gilt Show Champions
OVERALL CHAMPION GILT – Nelson Hanson

CHAMPION HAMPSHIRE GILT - Genna Andrade

OVERALL RES. CHAMPION GILT – Caleb Johnson

RES. CHAMPION HAMPSHIRE GILT – Paige Henry

CHAMPION AOB GILT – Caleb Johnson

CHAMPION YORKSHIRE GILT – Cori Lee Falasci

RES. CHAMPION AOB GILT – Whitney Whitaker

RES. CHAMPION YORKSHIRE GILT – Wyatt DeBusk

CHAMPION DUROC GILT – Sutter Long

CHAMPION CROSSBRED GILT – Nelson Hanson

RES. CHAMPION DUROC GILT – Nelson Hanson

RES. CHAMPION CROSSBRED GILT – Caleb Johnson

Barrow Show Champions
OVERALL CHAMPION BARROW – Wyatt DeBusk

CHAMPION HAMPSHIRE BARROW - Wyatt DeBusk

OVERALL RES. CHAMPION BARROW – Morgan Meitrott

RES. CHAMPION HAMPSHIRE BARROW – Shelby Nissen

CHAMPION AOB BARROW – Wyatt DeBusk

CHAMPION YORKSHIRE BARROW – Corey Matthews

RES. CHAMPION AOB BARROW – Shelby Weinrich

RES. CHAMPION YORKSHIRE BARROW – Lauren Bliss

CHAMPION DUROC BARROW – Sutter Long

CHAMPION CROSSBRED BARROW – Morgan Meitrott

RES. CHAMPION DUROC BARROW – Kilee Gillard

RES. CHAMPION CROSSBRED BARROW – Russell
Whitaker

California Bred & Fed Champions
CHAMPION – Nelson Hansen – Crossbred Gilt, Breeder Small Town Genetics
RESERVE CHAMPION – Nelson Hansen – Crossbred Gilt, Breeder Small Town Genetics

Showmanship Winners
(1st through 5th Place)
NOVICE SHOWMANSHIP – Shelby Nissen, Maddy Nissen, Jacob Jasper, Julia Sterling, Lindsey Beck
INTERMEDIATE SHOWMANSHIP – Corie Lee Falasci, Morgan Meitrott, Austin Edwards, Coleton Becker,
Kilee Gillard
SENIOR SHOWMANSHIP – Shelby Weinrich, Amanda Farquharson, Nelson Hanson, Wyatt DeBusk, Blaine Lee

THANK YOU to this year’s Sponsors!!
ADM ANIMAL
NUTRITION/MOORMAN'S
SHOWTEC
ASSOCIATED FEED
BAR ALE LIVESTOCK FEED
COW PALACE
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FARMER'S WAREHOUSE
GOLDEN STATE GENETICS
LINDNER FEED & MILLING
OTTENWALTER SHOWPIGS
PACIFIC SHOWCASE

THE WENDT
GROUP/SHOWPIG.COM
SULLIVANS SHOW SUPPLIES
SURE CHAMP
SMALL TOWN GENETICS
YOSEMITE MEAT COMPANY
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Legislative Update
Legislation Would Make Checkoffs Voluntary
Senator Mike Lee (R-UT) has introduced the “Check-Off Program Participation Act”
that would make federal checkoff programs voluntary. The legislation would give any farmer or rancher the
right to opt-out of USDA checkoff programs. Lee says, “If farmers and ranchers want to get together and pool
their resources to better promote their products, then that is the free market at its best. But as soon as the
power of the federal government is used to force people into a program they do not want to participate in, then
that is crony capitalism at its worst.” http://nationalhogfarmer.com/marketing/legislation-would-makecheckoffs-voluntary

NPPC Urge USDA to Reconsider Proposed Organic Animal Welfare Rules
NPPC (and CPPA) has submitted comments in opposition to USDA’s proposed new animal welfare standards
for the National Organic Program that, if enacted, would be the first time such standards are codified in federal
law and would present serious challenges to livestock producers. There are a number of problems with the
proposed welfare rules, NPPC pointed out in its comments, including:
Animal handling practices are not a defining characteristic of organic agriculture and are not germane to the
National Organic Program as authorized by Congress.
The livestock practices will be costly (if even practicable) to implement for current organic producers and serve
as a barrier to new producers entering organic production, without making the resulting products substantively
more organic.
Consumer misconception about the intent of the National Organic Program and the meaning of its label is not
a valid rationale for expanding the program to encompass animal welfare.
Animal welfare is complex and dynamic; decisions about animal care need to be science based and carefully
considered by each producer.
The proposed livestock and poultry practices present significant challenges to the maintenance and promotion
of public and animal health.
NPPC requested that USDA reconsider the proposed animal welfare standards, arguing that, because animal
welfare is not germane under the Organic Foods Production Act, USDA does not have clear authority to
promulgate such rules. It also pointed out that the regulations will have a negative effect on the cost and
availability of organic livestock and poultry products, cannot be justified by claims that it will clarify public
expectations about organic labels or address an unfair competitive disadvantage facing organic producers, are
not science based and present real challenges to protecting animal and public health. (Click here to read NPPC
comments.)

APHIS to Allow Import of Classical Swine Fever Vaccine
NPPC urged USDA’s Animal and Plant Health Inspection Service (APHIS) to authorize, under permit,
importation of a vaccine for Classical Swine Fever (CSF) and live pestivirus, which is used to make the vaccine.
APHIS is expected to approve shipment of the vaccine for distribution and sale for emergency use in the United
States after findings from an environmental assessment found no negative effects on human health or the
environment. CSF, or hog cholera, is a highly contagious disease of pigs. It is endemic in much of Asia, Central
and South America and parts of Europe and Africa. CSF was eradicated in the United States by 1978, but the
foreign animal disease still poses a risk to the U.S. pork industry.
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Legislative Update
Japan Looking to Approve TPP This Fall, Doesn’t Want to
Renegotiate Deal
While the Republican Party may have cooled on the Trans-Pacific Partnership (TPP), and GOP presidential
nominee Donald Trump wants to renegotiate the deal, Japan is forging ahead on the 12-country Asia-Pacific
agreement. Prime Minister Shinzo Abe, who’s Liberal Democratic Party recently secured a majority in the
upper house of Japan’s legislature, is working to get the Diet to ratify the TPP this fall. Japan is not interested
in re-working the deal. “Renegotiation is impossible because there is a delicate balance,” Atsuyuki Oike, deputy
chief of mission at Japan’s U.S. embassy, recently told reporters at a National Foreign Trade Council briefing
on the agreement. The TPP, negotiations on which were initiated in late 2008 and concluded last October, 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. The trade agreement is strongly supported by NPPC, which is urging Congress to approve the deal soon.

Obama Signs Historic GMO Labeling Bill
President Barack Obama quietly signed into law legislation that prevents states from requiring on-package
labeling of genetically modified ingredients, capping an historic win for farm groups, food companies and the
biotech industry. The Senate gave final congressional approval to the measure on July 14 with backing from a
majority of both Republicans and Democrats. Senate Agriculture Chairman Pat Roberts called the bill the most
important farm legislation in 20 years. USDA has already formed a working group to write rules needed to
implement the legislation.

Federal Government Seeks Options as Farm Loan Funds Run Out of Cash
The U.S. government's $2.65 billion operating loan program to help farmers keep their businesses going has
already run out of cash, officials said Monday. As a result, the U.S. Department of Agriculture is looking for
other sources of money to bridge the gap "until additional funds are made available, either this year or in the
next fiscal year," the agency said in a statement.
The agency declined to say what other funding it was hoping to leverage for assistance.
Such USDA Farm Service Agency loan guarantees and direct loans are often considered to be loans of last
resort, say banking experts. Without the financial support, some farmers may struggle to survive until the next
cash injection in the fall, say rural economy experts.
As the rural sector struggles with low commodity prices and mounting trade competition, U.S. grain farmers
are increasingly relying on the FSA for loan assistance. Agricultural lenders, too, are turning to the agency to
help guarantee the loans they are issuing to farmers - whether for operational or real estate needs.
Even with the operational loan program funding depleted, the applications from farmers and the bankers who
back them continue to grow.
"At this time, there are already tens of millions (of dollars) in backlog in Direct and Guaranteed operating loan
accounts, and that number is expected to increase through the end of the fiscal year," the FSA said in an email.

West Coast Dockers Union Will Meet to Consider Early Contract Negotiations
The International Longshore and Warehouse Union (ILWU), which represents about 20,000 dock workers at
29 West Coast ports, will meet Aug. 10-12 in San Francisco to decide whether to begin talks now on an
extension of its contract with the Pacific Maritime Association (PMA), which represents port facilities owners.
WWW.CALPORK.COM • July/August 2016
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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 – 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.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Junior Director Industry Tour – Amanda Farquharson,
CPPA Jr. Director
On Friday, June 17, 2016, your 2015-16 and 2016-17 California Pork Producers
Association (CPPA) Junior Directors and Directors Member Kyle Dadson went
on a variety of tours of businesses catering to different aspects involving the
swine industry in the Turlock/Modesto general area. The following businesses
were gracious enough to allow the Junior Directors to tour one or more of their
facilities: Sunny Valley Smoked Meats of Manteca, Yosemite Meat Company,
Inc. of Modesto, and Associated Feed and Supply Company of Turlock.
At the northern most location, the Junior Directors’ first stop was the Sunny Valley Smoked Meats tour lead by
Randy Long (CPPA Board member). Promptly
following their arrival, the group washed up and
suited up to begin their tour of the smokehouse.
While on their tour, the Junior Directors learned how
brine is injected into pork bellies to produce bacon,
how bacon gets its uniformity in packages purchased
at a local market or grocer, how bacon is sliced and
packaged, how ham is cured and packaged, and how
pork loins are packaged. At the conclusion of their
tour, the Junior Directors were able to think back on
the tour and discuss different career opportunities
available to them through the pork industry.
At their second stop, Yosemite Meat Company, Inc.,
the Junior Directors were accompanied by Chance
Reeder during their tour of the live hog processing
facility. Before beginning their tour, they held group discussion regarding what each member believed to
happen at a hog processing facility. Once on the tour, they were able to witness a few of the many processes
that happen regularly and discover that literally everything but the oink is used on a pig following its harvest.
The Junior Directors then went to their third stop of the day, the first of two
Associated Feed and Supply Company feed mills. Both tours were headed by
Nick Warntjes. At this mill the group was educated about the process of
unloading rail cars filled with grain and silage, transferring the products into
the silos, creating new products, and loading them into trucks to be hauled away.
Finally, at their last stop of the day, the Junior Directors were able to tour the
second feed mill in Turlock. Here, they were able to see how feed is blended
and mixed together and how it is bagged and put on pallets to be hauled off to
your local feed store.
All in all, as the day came to an end each Junior Director was able to reflect back on each tour and its
importance to the industry. They all had a wonderful time soaking up the information being fed to them. It was
a very successful trip!
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By-Product Values Are Critical to Producers
By Steve Meyer, Vice President of Pork Analysis for Express Markets, Inc. Analytics
When I think “pork,” I think of pork chops, loin roasts, spareribs, ham, bacon, pulled pork and sausage. You
know, the cuts that most of us see at the grocery store or find listed on our favorite restaurant’s menu. But
there is an entire other class of pork products that are very important to producers and packers: by-products
or, in packer terms “the drop.”
By-product values have changed dramatically since 2005. The items that once accounted for only about $10 per
head, according to this series computed by the Livestock Marketing Information Center, increased in value to
almost $30 per head in 2014 before plunging back to $13 per head early this year. As of early June, the value
rebounded to nearly $20 per head.
The primary reason for the fluctuation is international trade. While many by-products are sold and used in the
U.S., exports primarily determine their value. Pig livers, stomachs, hearts and other organs are delicacies in
many export markets. A relatively cheap U.S. dollar made by-products even less expensive to foreign buyers
until mid-2014. A stronger dollar since then has put significant pressure on the quantity and value of U.S.
variety meat exports.

Why Is the By-product Value So Important?
First, chops, ham, bacon, stomachs, fat, skin, hair, etc., all contribute to the total value that drives packer bids
for hogs. Hog demand is derived from this value by
deducting processing costs and packers’ desired
profit margins.
Whether packers get their desired margins depends
largely on the availability of hogs. Plentiful numbers
allow full margin realization. Tight supplies force
packers to pay more than what they might want in
order to keep their customers satisfied and to more
fully utilize fixed plant and equipment costs and
almost-fixed labor costs.
When by-product values fall, either cutout values
must rise or hog prices must fall. Higher by-product
values from 2008 to 2014 allowed “meat margins”
(the difference between cutout and hog values) to
drop below zero on several occasions, including most of 2012 and 2013.
Second, the value of by-products is critical in developing long-term hog pricing agreements based on the cutout
value. This is becoming more important as producers and packers look for new ways to determine hog values as
the traditional negotiated market for hogs shrinks.
An agreement to price hogs, for example, at 92 percent of the cutout value or $8 less than the cutout value is
based on assumptions about the by-product value. If the value changes, what was once a good deal for both the
packer and producer will become a bad deal for someone.
The rising by-product values of 2011-2014 meant that packers did better than expected while producers selling
hogs on a cutout-based formula missed out on a share of the windfall. Conversely, as by-product values fell
over the last 20 months, packers have felt short-changed.
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The Bottom Line:
By-products are important. Pork Checkoff export promotion efforts rightly focus on high-value pork muscle
cuts but are also mindful of the critical role that trade plays in the value of pork by-products. As the chart
shows, these products also are important contributors to hog value.
Producers and packers should include some mechanism that provides a role for by-product values in any
cutout-value based hog pricing mechanism. By-product values change over time. Omitting them from a cutoutbased pricing scheme simply ensures that someone or everyone will be unhappy at some time in the future.

U.S. Pork at Center of Hot Dog Craze in Korean Convenience Store Sector
A U.S. pork hot dog is the new signature product in South Korea's 7-11s. The Halhwang Corporation began
selling the "Kang Yebin Hot Dog" at convenience store (CVS) outlets this spring. It is expected to sell them in
the entire 8,000-store 7-Eleven chain in South Korea.
Named after Korean actress and model Kang Yebin, who is featured in
marketing materials for the product, the hot dog made from U.S. pork
picnics is wrapped with a thin bread coil. It was created by a chef hired by
Halhwang to develop multiple sausage products, to capitalize on the
growing popularity of processed pork items and bacon among Korea's
younger consumers.
"The first contact Halhwang made with USMEF was when they were
looking for bacon importers, and we soon learned that they were planning
to launch several sausage items," explained Junil Park, USMEF senior marketing manager in South Korea.
"The company tested many formulas by changing the origins of raw materials - including domestic pork, pork
from the European Union and U.S. pork. In the end, U.S. pork was chosen."
Halhwang initially purchased 150 metric tons of U.S. pork picnic and one container of U.S. bacon. USMEF
continues to work with the company - and other Korean processors and distributors - to displace competitors
and gain a greater market share for U.S. pork products.
This breakthrough in Korea's CVS sector is significant in an evolving market with great potential. Korean
consumers, mainly those from single households, are circulating the menus and recipes through social media.
"The quantity and quality of lunch box-type meals sold at CVS has not reached the level that it has in Japan,
but the trend has definitely started to take hold here," noted Park.
Korean convenience stores are evolving from simple, 24-hour corner shops into popular shopping places for
food and other goods and services. Recognizing an opportunity because of the successful launch of the Kang
Yebin hot dog, Halhwang is developing additional items made with U.S. pork.
"As the number of single-person households has been rapidly rising, CVS has become one of the country's
fastest-growing retail industries," said Alex Choi, USMEF-Korea assistant marketing manager. "Lunch boxes,
hot dogs and traditional stew and soup items are growing in popularity and making up a larger share of sales in
the CVS sector."
For its part, 7-Eleven is supporting the new item with online marketing and point-of-purchase materials
featuring Yebin and the hot dog.
Meanwhile, processed pork has become a pillar of USMEF's marketing efforts in the Korea market. "USMEF
supports manufacturers and distributors of locally made sausage, both at CVS and other major retail chains,
such as Homeplus. This is the new development in the market, as small and medium-sized manufacturers are
looking for competitive raw materials that can displace domestic pork." Source: US Meat Export Federation
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Checkoff Teams Fun with Good Taste in Grill for It! Campaign
Meet The Grill, left, and Gloria, right, two characters helping to inspire
consumers to grill more pork this summer.
If your grill could talk, it would probably share its love for pork, just like
The Grill and Gloria, co-stars and “spokes-grills” of Grill For It! – the Pork
Checkoff’s summer consumer campaign.
“Pork is bringing the grill to life this season with two fun characters and
flavorful recipes that inspire creativity,” said Ceci Snyder, vice president of
consumer marketing for the Pork Checkoff. “To stand out, we’re offering inspired meal ideas from the grills to
consumers.”
The Grill is an outgoing guy who’s up for anything, while his Latina neighbor, Gloria, knows how to infuse
flavor into every occasion. Through Labor Day, the Pork Checkoff is featuring the two grills in an integrated
marketing campaign across both general and Hispanic markets. The campaign includes radio and online
advertising, print and digital media buys and public relations efforts.
When it comes to grilling, The Grill knows what he likes and how to get it done with pork. He displays his love
of cooking at holidays, social occasions and in social media, where he’s eager to share intriguing pork meal
ideas.
A video vignette series featuring pork and both grills is running on paid social media platforms, such as
Facebook and YouTube. Consumers are being encouraged to visit PorkBeInspired.com and PorkTeInspira.com
for delicious recipes and more.
“Online video is one of the fastest growing ad mediums,” said Snyder, who cited surveys showing that 91
percent of marketers plan to maintain or increase their investments in online videos.
In the Grill For It! videos, The Grill and Gloria highlight grilling activities for backyard barbecues, the July 4th
holiday, vacations and tailgating. They share recipes that highlight global flavors, including Cuban-Style Pork
Burgers, Korean Pork Chops and Grilled Pizzas with Herbed Pork and Brussels Sprouts.

TV Actor Piques Interest
The lively voice of The Grill is David Koechner, an actor and comedian known for his roles in the movie,
“Anchorman,” and the TV series, “The Office.”
“Like the Pork Checkoff’s Grill
Crashers campaign last
Follow me @GrillForIt on Facebook and Twitter. And
summer, we know the value of
also follow Gloria @PrendeElSabor on Facebook and
Twitter.” - The Grill, celebrity spokes-grill
working with chefs, food
experts and other
spokespeople who attract
media attention,” said Pamela Johnson, director of consumer communications for the Checkoff. “David, who
also will host a satellite media tour, is a great fit for the Grill For It! campaign.”
The Checkoff is extending the campaign’s reach through bloggers and well-known BBQ experts, such as Ray
Lampe and Moe Cason. Of course, the grills themselves have a lot to say about pork as an exciting, flavorful,
grilling option.
“How do passionate cooks share their enthusiasm today? They start a cooking blog,” Johnson said. “To share
fun and recipes, we’ve created a blog for The Grill.”
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The blog, found online at GrillForIt.com, follows The Grill’s summer adventures on his mission to get more
pork on America’s grills. Pork recipes, interviews and videos are featured in the blog. The Grill’s own Facebook,
Twitter and other social media channels also are helping to connect with consumers.

Ads Feature Delicious Pork
Radio advertising for the campaign also features The Grill. National radio ads are airing on several networks,
including ESPN Radio, Pandora and Sirius XM Radio programming such as Entertainment Weekly Radio and
PGA Tour Radio.
Attention-getting half-page print ads, as shown below, are running in Good Housekeeping, Woman’s Day,
People and other consumer magazines. A full-page ad is appearing in Sports Illustrated and other titles.
“It’s important to use a mix of marketing strategies to reach our target audience of creative cooks,” said Laurie
Bever, director of consumer advertising for the Pork Checkoff.
“From the visuals in print ads to the voices of the grills on the radio and in online video, our goal is to bring the
grills to life and inspire excitement for grilling with pork,” Bever said.

Hispanic Grillers Inspired
The Grill For It! integrated campaign was adapted to ¡Prende el Sabor! for the Hispanic market to better reach
the fastest-growing U.S. consumer segment in the United States, said Jose de Jesus, director of multicultural
marketing for the Checkoff.
The campaign encourages Latinos to turn up the flavor on the grill via a series of video vignettes that showcase
pork as the undisputed star at summer barbecues.
The vignettes feature Gloria, voiced by Mexican actress, comedian and singer Angelica Vale. Vale promoted the
¡Prende el Sabor! campaign through a Miami media day in May and will partner with the Checkoff this
summer for a food entertainment media event in Los Angeles.
“Angelica is effectively delivering our message to the Hispanic segment, which is a key market since Latinos are
major pork consumers,” de Jesus said. “Engaging Latinos in a fun way with something so embedded and
relevant in our culture, such as pork, is important.”
Spanish-language digital mobile ads are helping consumers keep pork top of mind during the grilling season.
Also, a video series featuring pork and Gloria is being featured on @PorkTeInspira social media channels and
on PorkTeInspira.com.
The Checkoff also is working with digital influencers in key Hispanic markets, such as Los Angeles, Houston, Miami,
Orlando and New York, to further extend the campaign.

Did You Know?
Various ethnic spices and flavorings, such as berbere, togarashi, sriracha and turmeric are popping up in
delicious recipes across the nation. According to 71% of chefs in the American Culinary Federation, the
incorporation of these ethnic spices is a “hot trend” Americans should anticipate to hit menus soon. This hot
trend has the potential to dominate the pork industry, as pork pairs exceptionally well with a spicy flavor
profile.
America’s interest in pork shoulder has been rising – and rising quickly! A 108.7% increase in the menu
penetration of pork shoulder has been seen throughout the past four years. Google Food Trends Report
identified pork shoulder as a “seasonal riser” based on Google searches from January 2014 to February 2016.
This report labels pork shoulder as a “seasonal trend” that is likely to come back even stronger through the next
few years.

WWW.CALPORK.COM • July/August 2016

13

New Antibiotic Rules Will Apply to Youth Swine Exhibitors
For youth swine exhibitors, parents and project advisors, Jan. 1, 2017, will
usher in major changes in accessing medicated feeds for show pigs. That’s
when the U.S. Food and Drug Administration (FDA) will implement new
rules, known as Guidance 209, for antibiotic use in all animals raised for
food.
Antibiotics identified as medically important (to human health) will no
longer be available for growth promotion purposes, including for show
pigs.
“If you have even one pig, this action applies to you.” said Jennifer Koeman, DVM, director of producer and
public health for the Pork Checkoff. “Every antibiotic compound will be affected except for bacitracin,
bambermycin, carbadox, iononphores and tiamulin.”
Use of medically important antibiotics will be limited to the prevention, treatment or control of a specific
health challenge under a veterinarian’s guidance.
“A veterinary-client-patient relationship or VCPR, will be required,” Koeman said. “VCPR specifics can vary by
state, but a veterinarian must have a working relationship with an exhibitor and be familiar with the pigs.”
“In other words, get to know your veterinarian on a first-name basis,” said Ernie Barnes, director of industry
services for the Checkoff. “Your veterinarian needs to visit the site for each set of show pigs.”
Over-the-counter sales of medically important antibiotics administered in feed and water will end, Koeman
said. Access to feed-grade antibiotics will require a veterinary feed directive (VFD) for a specific group of pigs
for a specific timeline as established by the herd veterinarian. Water medications will require a prescription.
Note that leftover medicated feed will not be able to be fed beyond the timeline or to other animals.
The Pork Checkoff’s booklet, Youth Swine Exhibitors Guide to New Antibiotic Rules, offers more guidance. It’s
available at http://egashops.directedje.com/PorkStoreProducer/product-details.asp?ID=3499&CID=22&P=1
and by contacting the CPPA office.

Plan Now for Changes in Feed Purchases
“Show pig exhibitors often have just a few pigs and buy bagged feed from the local feed or farm supply store,”
Barnes said. “With FDA’s new rules, these stores may no longer carry feed that exhibitors are used to buying.
Folks need to think about where they’re going to get feed that contains needed medication.”
He advises exhibitors to contact a veterinarian if they don’t already have one and get a comprehensive health
plan in place. This will include which antibiotics are needed to maintain good health along with other animal
husbandry tools, such as biosecurity and vaccinations. Download this Pork Checkoff booklet for tips on
biosecurity and other ways to help keep your show pigs healthy.

New Record-Keeping Rules Will Be Introduced
FDA’s new rules will usher in new record-keeping requirements for producers, including youth with show pigs.
Veterinarians who issue VFDs will need to keep the original form for two years. Youth
exhibitors/parents/advisors also will need to keep a printed or electronic copy for two years.
Feed mills or distributors also will be required to keep a copy on file for two years. Water
prescriptions will need to be kept for one year. All of these records must be made available
to FDA on request.
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Other Tools to Keep Pigs Healthy Are Important
“Of course, animal management, including proper nutrition,
housing, daily observation and care, remain key to keeping pigs
healthy and growing,” Koeman said. “Implementing recommended
biosecurity practices also minimizes disease exposure.”
The Pork Checkoff’s booklet, Youth Swine Exhibitors Guide to
New Antibiotic Rules, offers more guidance. It’s available by
contacting the CPPA office.

CPPA a Sponsor of California Foundation for
Agriculture in the Classroom
CPPA is a sponsor of the California Foundation for Agriculture in
the Classroom is a not-for-profit organization dedicated to
educating youth throughout California about the importance of
agriculture in their daily lives. Developing materials that are
accurate, teacher-tested and scientifically sound to enhance the
educational experience of K-12 students. We do this through:





Funding Future Leaders
Along with Youth PQA Plus, the Pork
Checkoff supports a number of
programs to benefit youth in
agriculture. These include major
sponsorships with the National Junior
Swine Association, Team Purebred,
Agriculture Future of America’s annual
leadership conference and the National
FFA Convention.
Fact sheets offering guidance for show
pig biosecurity and other topics are
offered at pork.org. The Checkoff also
assists state pork associations with costshare opportunities for youth activities
and supports the youth advocate group
for the Checkoff’s Real Pig Farming
social media campaign.

Providing programs, inspiration and training opportunities
for educators.
Partnering with like-minded organizations to create
awareness about the significance of agriculture in our
everyday lives.
Recognizing teachers and students for their achievements
in agricultural literacy.
Supporting the pursuit of agricultural careers and continuing education.

The mission of Ag in the Classroom is to increase awareness and understanding of agriculture among
California's educators and students. Our vision is an appreciation of agriculture by all. To learn more go to http://www.learnaboutag.org/index.cfm
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FDA Begins On-Farm Inspections with VFD Pilot Project
Although the much-talked about new antibiotic regulations do not go into effect until Jan. 1, 2017, U.S. pork
producers may see inspectors from the U.S. Food and Drug Administration (FDA) visit their farms any time
now under the agency's new Veterinary Feed Directive (VFD) Field Pilot Project. According to the FDA, the
project is focusing on education, rather than enforcement or compliance.
"The pilot will help us identify areas where there may be lack of clarity about the upcoming regulations so that
we can help inform veterinarians, producers and feed mills of any adjustments they may need to make in order
to be in compliance with updated regulations," said William Flynn, deputy director for science policy in FDA's
Center for Veterinary Medicine.
The program is designed to help educate the FDA's auditors as they prepare for the new antibiotic changes.
Unlike the beef and dairy industries, the pork industry has had a VFD requirement for more than a decade for
tilmicosin, florfenicol and avilamycin. That's why the agency is seeking to work with pork producers, swine
veterinarians, feed mill operators and farm retailers who currently handle and use feed containing those
antibiotic compounds to ensure that they are in compliance with the existing regulation.
According to the FDA, the parts of the inspection tool come directly from the new VFD regulation itself and is
covered in the VFD brochures and fact sheets that the agency has developed for producers, veterinarians and
distributors. As always, producers, veterinarians and feed mills should make sure they're in full compliance
with the existing VFD rule, which includes the proper information and record-keeping.
In December 2013, the FDA published Guidance #213, which calls on animal drug sponsors of approved
medically important antimicrobials, administered through medicated feed or water, to remove growth
promotion uses from their product labels. It also calls for them to bring the remaining therapeutic uses of these
products under the oversight of a veterinarian by the end of December 2016.
"On the FDA side of the equation, inspectors must clearly understand the need to abide by on-farm biosecurity
protocols to help ensure that potential disease transmission is minimized," said Jennifer Wishnie, Pork
Checkoff's director of producer and public health. "Everyone must do what's necessary to safeguard animal and
human health, so producers and their veterinarians should clearly explain what biosecurity procedures are
needed before farm access is granted to anyone."

Starts with Feed Mill/Retailer
FDA says a farm visit starts with FDA pilot program inspectors going to feed distributors. There they will
examine three randomly selected VFD forms, picking one form to follow back to the veterinarian and forward
to the producer.
The FDA has shared the elements that are included in the inspection tool for the investigators to use to ensure
that the required items appear on the VFD form. Here are the main items producers should know how to
answer prior to an inspector visiting their farm. (See complete list here.)
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Veterinarian's name, address and telephone number
Client's (producer's) name, business or home address and telephone number
Premises where the animals specified in the VFD order are located
Date the VFD order was issued
Expiration date of the VFD order
Is the name of the VFD drug or drugs identified on the form?
Species and production class of animals to be fed the VFD feed
Approximate number of animals to be fed the VFD feed by the expiration date of the VFD order
Reason the VFD order was issued (the indication)
Level of VFD drug in the feed and duration of use
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11. Withdrawal time, special instructions and cautionary statements necessary to use the drug according to
its approved labeling
12. The number of reorders (refills) authorized, if permitted by the drug's approval, conditional approval or
index listing
13. This required statement: "Use of feed containing this veterinary feed directive (VFD) drug in a manner
other than as directed on the labeling (extra-label use), is not permitted."
14. Affirmation of intent for combination VFD drugs
15. Veterinarian's electronic or written signature

Pork Checkoff Provides Tools
For more than a year, the National Pork Board has been offering a host of pork-specific information related to
the upcoming antibiotic regulations. The creation of the Checkoff's Antibiotic Resource Center found at
www.pork.org/antibiotics is a clearinghouse of information and how-to steps for producers to prepare for the
changes. The comprehensive biosecurity protocols also serve as a good resource for producers to review prior
to any off-farm visitors.
"We hope that pork producers will take the opportunity to learn more about the upcoming antibiotic changes if
they haven't already done so," Wishnie said. "We know that we're reaching many producers through our 'Don't
Wait... Be Ready!' education campaign and with our many practical, on-farm resources. However, we're
committed to continued outreach to help ensure that all producers are aware of what's changing with antibiotic
use and to being fully prepared. It's all about doing what's best for people, pigs and
the planet."

Pork Checkoff’s Antibiotic Resource Center
The Antibiotics Resource Center is your one-stop place to find information and
resources about responsible antibiotic use on the farm.
This includes details about the new Veterinary Feed Directive (VFD) and
prescription changes for water-based antibiotics that go into effect on Jan. 1, 2017.

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: Children (S, M, L), Adult (S, M, L, XL, XXL, XXL)
To order contact the CPPA office at (916) 447-8950 or info@calpork.com
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Preventing Sickness in Pigs Is Ethical Responsibility for
Producers
Work with your herd vet to optimize pig health through good husbandry practices, strict hygiene, regular herd
health monitoring and other strategies.
As a pork producer, treating sick pigs is part of the job, but it’s also the right thing to do. Like humans, pigs
sometimes get sick and need medical attention. However, the best-case scenario is to work closely with your vet
to keep pigs healthy and develop ways to prevent disease in your herd.
“Veterinarians take their responsibility to protect both animals and people very seriously,” said Harry Snelson,
DVM, director of communications, American Association of Swine Veterinarians (AASV). “Preventing and
relieving animal suffering play a critical role. It’s important that producers and vets have a strong veterinarianclient- patient relationship.”

Practical Interventions
The Pork Checkoff’s science and technology team recently collaborated with the AASV on a fact sheet,
Preventing Sick Pigs: An Ethical Responsibility. The group outlined four critical areas to keep pigs healthy and
growing on the farm:


Prevent the introduction of viruses and bacteria by following recommended biosecurity
measures. This includes attention to management, barn design, washing and disinfection and
controlling movement of pigs, people, vehicles and other items that could transmit disease.



Understand bacterial and viral disease threats that can affect the herd. Diagnostic tools can help
vets recommend the best prevention or treatment option.



Enhance herd disease immunity with appropriately timed vaccinations.



Use antibiotics responsibly under the supervision of a vet to prevent and treat bacterial diseases.

Visit pork.org/antibiotics under the On-Farm Resources tab to download the new fact sheet and other tools
to enhance your pigs’ health.

No Farm Is Immune
No matter how good a farm’s biosecurity is or how stringent the vaccine regimen, sometimes weather, nearby
disease or other variables can conspire to bring illness to a group of pigs. Veterinarians are committed to
working closely with producers to prevent animals from becoming exposed to bacteria and becoming sick.
Sometimes it may be necessary to use antibiotics to prevent disease before pigs are outwardly sick and
suffering, according to Jennifer Koeman, DVM, director of producer and public health for the Pork Checkoff.
“When producers and veterinarians decide to use preventive antibiotic therapy, the appropriate antibiotic is
administered as a short-term management practice,” Koeman said. “Its use should be re-evaluated regularly to
eliminate unnecessary or ineffective antibiotic treatment.”
Snelson said, “For both farmers and veterinarians, the goal is to prevent disease rather than to have to treat
sick pigs. Preventing disease will reduce the need to use more antibiotics for treatment.”
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Checkoff Tools Offer On-Farm Solutions
To improve farm worker safety, the Pork Checkoff debuted its revised
Employee Safety Toolkit June 8 at World Pork Expo in Des Moines, Iowa.
The online resource, found at pork.org, provides the core components of a
worker safety program to reduce accidents and injuries and to provide a safe
workplace.
“Tools such as these are important because farming is one of the 10 most
dangerous jobs in America,” said Karen Hoare, producer learning and
development director for the Pork Checkoff. “The potential for farm injuries
is a key concern of pork producers across the country.”
The pork industry has a long-standing commitment to worker safety, as
reflected in the We CareSM initiative. Providing a safe work environment is
one of the six We Care ethical principles.
The revised Employee Safety Toolkit addresses the hands-on, visual learning
styles of barn workers. Its six units focus on preparedness, movement,
environment, hazards, tools and equipment. Topics include:








emergency action plans
trips and falls
respiratory hazards
electrical hazards
power washing
blood-borne pathogens
confined spaces

“It’s crucial to protect the caretakers in our barns, as well as the animals,”
Hoare said. “With the new revisions, the easy-to-use toolkit can aid
producers in creating an even safer work environment on their farms.”
According to 2014 data from the Bureau of Labor Statistics, the incidence
rate for non-fatal injuries and illness for hog production was nine out of 100
workers.

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

“That’s 2.5 times higher than the average of all industries, 2.8 times higher than construction and 1.6 times
higher than crop production,” Hoare said. “These statistics underscore the importance of continuing to
improve farm safety.”
The toolkit is available for both barn workers and supervisors. The interactive training materials reflect in-barn
realities, while the flexibility of the toolkit allows it to be adapted to different learning environments.
The toolkit available at www.pork.org provides guidelines on the following:





Human Resources Tool – develop a caretaker hiring process, including how to inform prospective
employees about your farm’s values and policies.
Employee Care Toolkit – build a human resource management program that allows you to source, train
and retain a high-quality workforce, as well as seamlessly implement HR functions.
Safe Pig Handling Toolkit – bridge the knowledge gap and provide training in barns via educational
materials.
Benchmarking Employee Workplace Safety Tool – see how your farm’s safety record
compares with your peers.
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