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Pork Producers Shape Conversation on
Responsible Antibiotic Use
Priorities help protect people, pigs, and planet
Let there be no doubt – as a pork producer, your industry is leading the
conversation both to combat antibiotic-resistant bacteria and to preserve the
responsible on-farm use of antibiotics for farmers.
“Real, substantive change is underway on pig farms across America with
farmers shaping the discussion on responsible antibiotic use,” said National
Pork Board President Jan Archer, Goldsboro, North Carolina.
“We were the first food-animal industry to announce a stewardship plan,”
Archer said. “The plan underscores that antibiotics are essential tools for
veterinarians and farmers to raise healthy livestock and to produce safe food.”
The Pork Checkoff announced a three-point antibiotic stewardship plan in
mid-2015 and has delivered on its pledge of promoting research, pig farmer
education and consumer and influencer outreach in 2016. This comes just as
the U.S. Food and Drug Administration (FDA) prepares to implement
Guidelines 209 and 213 and the Veterinary Feed Directive Rule Jan. 1.
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“We’ve been listening closely to our retail and foodservice partners, as well as
to consumers and influencers who define food production policy,” she added.
“Producers play a key role in delivering safe food, and we are committed to
defining the ideal balance of the right medicine, in the right dose, at the right
time for our pigs.”
“America’s pig farmers realize that the new FDA rules truly change the longstanding practices of our industry,” said Bill Even, National Pork Board chief
executive officer. “Producers are committed to a process of continuous
improvement in a number of areas, especially regarding responsible antibiotic
use.

Warm wishes from our family to yours for a Merry Christmas
& Happy New Year! - CPPA Board & Staff!
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Engaging CPPA Membership in A
Changing Environment – D.M Lopes
There is no question that the pork industry has changed a great deal
since I obtained my very first show pig as a sophomore in high school
in 1978. Likewise, so has our CPPA organization.
The number of people raising hogs, especially purebred hogs, has
decreased dramatically. I remember when the State Fair was a
multiple-day show with each of the 8 major breeds having its own
respective division. The state fair was one of 4 statewide show & sale
events that our organization hosted at one point. Now it is our only
open division show and the whole thing could be judged in half a day.
While I find this somewhat depressing, I realize that it is only a
reflection of the multitude of factors impacting the pork industry as a
whole throughout the nation. Things are just different than they
used to be.
I sometimes get asked by CPPA adult members: “What has happened
to our shows?” This is a question that has been discussed at length at
numerous CPPA Board meetings since I have been a member of the
board. Many of us on the Board wax nostalgically at how things used
to be in the “good ole days” when there were more breeders, bigger
shows, more competition, and better sales. Many of us love showing
hogs ourselves. So why don’t we have more show & sale events for
our adult membership? The biggest problem in recent years has been
the declining participation. The number of breeders and the number
of buyers simply hasn’t been adequate to justify a significant number
of these events. I don’t like it, but that is the reality. I miss the shows.
We did attempt something new this year to engage member
participation, two bred gilt sales. The Board thought this would be a
great new opportunity for members to market their animals and get
some publicity for their breeding programs. If you have watched the
sale website, you will have noticed that participation has been low in
both sales. Not sure if it is just first year jitters (since many of us,
myself included, have never entered animals in an on-line sale
before) or some other reason. I think the idea is a great one, but we
will need more participation in the future if this event is to continue.
Not all is depressing. On the bright side, the CPPA Junior activities
have flourished. The new Junior Board program, the Junior Pork
Spectacular, and the State Fair Junior Gilt Sale have all been very
highly successful. I give credit to the junior members, parents, pork
producers, and Board members that have made these events great
ones. My hope is that our junior members will eventually become
adult members and bring some fresh ideas along with them that can
engage our adult membership.

If any member has an idea for how to boost member participation in our organization, I am all ears. Please give
me a call or feel free to contact one of the other board members. Members are also welcome to our Board
meetings. I can be reached at 559-638-0319 (office), 559-360-3606 (cell), or david.lopes@reedleycollege.edu.
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CPPA Member News & Information
CPPA Announces 2017 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.



Thomas Pulido, Ceres, CA
Bailey Newlin, Alamo, CA

Show Pig Sponsor – JV Ranch, Auburn, CA
Show Pig Sponsor – Feldspar Berkshires & Hampshires, Woodland, CA

Don’t Forget – Winter Online Bred Gilt Sale is December 15th!
In response to member requests for more marketing opportunities, CPPA is hosting an online Bred Gilt Sale on
December 15th. The auction will be managed & promoted by CPPA, and broadcast on www.Showpig.com
Go to www.showpig.com or the CPPA website for sale details and information. For questions, contact the CPPA
office at (916) 447-8950 or info@calpork.com

Mark Your Calendar - 2017 Pork Spectacular Dates Announced
Date: June 17 – 18, 2017
Location: Stanislaus County Fairgrounds
Schedule and Entry Forms will be sent and posted to the CPPA website in early 2017. Stay tuned!

CA Foundation for Agriculture in the Classroom – Pork Factsheet Now Available
This year CPPA became a sponsor of the California Foundation for Agriculture in the Classroom, a not-forprofit organization dedicated to educating youth throughout California about the importance of agriculture in
their daily lives.
The California Pork Fact and Activity Sheet is now available at the following link www.LearnAboutAg.org/factsheets

Still Looking for Christmas Gifts… Consider Giving CPPA Merchandise
Pigs, The Inventors of Bacon - #RealPigFarming℠ Shirts
$12.00 each plus shipping & handling
Available Sizes: Children (S, M, L), Adult (S, M, L, XL, XXL, XXL)
Classic snapback trucker hat with CPPA logo
Available in Black or Brown
$15.00 each plus shipping & handling
To order contact the CPPA office at (916)
447-8950 or info@calpork.com

Thank you for your continued support for CPPA and the California Hog & Pork Industry!
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CPPA Board of Director Candidates – Ballots due January 16th
It’s time to cast your ballot for the CPPA Board of Directors.
The CPPA Board consists of 10 pork producers serving four-year terms that are dedicated to managing the
issues facing the California pork industry.
Voting members will received a ballot in the mail. Please vote for five (5) candidates and return the enclosed
ballot by January 20th.

Jim Brem (Incumbent) – Strathmore, CA
My name is Jim Brem. I live in Strathmore with my wife Pam and sons Kyle and Tyson. I work for Farmers
Warehouse Company selling livestock feed throughout the Central Valley. As a family we raise club lambs and
goats and both my sons are involved in raising and exhibiting show hogs. Show stock has always been a major
part of mine and my wife’s life and we feel lucky that we have two sons with the same passion. I graduated from
Fresno State with and Animal Science degree in 1988.
I feel very privileged to have been involved in the swine industry for the majority of my life. After graduation I
took a position with Advanced Genetics in Richlands, North Carolina which at that time was the largest
purebred seed stock operation in the country. In that position I managed sales, customer service and exports
for this 1,250 sow SPF purebred seed stock operation. I was able to travel around the United States, Canada
and overseas sourcing genetics for this farm and customers. It was a great experience to meet and make lasting
relationships with so many innovative thinkers in our industry and view many diverse production systems. If
you think you have seen every way to produce hogs just travel around this country with an open mind and you
will be amazed. After six years at Advanced Genetics I took a position with Heartland Pork in Vienna, Georgia.
Here I developed and managed a 2,500 sow outdoor farrowing to wean operation patterned after the English
production systems. Very different from my background in Eastern North Carolina confinement operations! It
was a very unique challenge to learn an implement a whole new production system that was the largest of its
kind in the country. After Heartland we returned to California where I managed the hog production and state
inspected slaughter facility at Panoche Livestock in Laton.
California pork production reminds me so much of my travels around this county. Hogs can be raised and
marketed in so many diverse ways in this state. With that uniqueness come many challenges. From animal
rights issues, urban sprawl, high costs of production to the education of the consumer about our story these all
affect pork production in this state. If you are a youth feeding a couple of show pigs a year or you are involved
in a larger operation these issues affect everyone in this industry. I believe I can bring a unique background and
different voice to the table to tackle these challenges. I would like to be on the board of the CPPA to help work
with the team in place to face these opportunities head on.
Thank you for your time. If you have any questions please feel free to contact me anytime at 559-260-7152.

Ken Dyer (Incumbent) – Corcoran, CA
I grew up in Nebraska on a diversified farm operation that included corn, wheat, cattle and pigs. In 1987 I
decided to leave the family farm and concentrate on management of large swine facilities. At that time I moved
to Iowa and managed a 600 sow feeder pig operation for 3 years. In 1990 I moved to California and began
working for Clougherty Packing now PFFJ CA. In my 25 years here I have managed up to 2,500 sows farrow to
finish.
Six years ago it was decided that PFFJ CA would change the operation from a farrow to finishing operation to a
nursery-finishing operation where we would receive weaned pigs from one of our other operations in Wyoming
and market them through Farmer John. At that time I became the finishing manager of this facility. We
currently run an inventory of approximately 50,000 head in the finisher.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Over many years of being in the swine business I have seen many changes from the small family farm to large
corporate farms. I believe there is room in this business for both still to thrive in today’s world. Also I feel there
is an increasing interest for niche marketing especially here in California. The biggest challenge that I see are
the anti-meat groups that will stop at nothing to influence the consumer.
Over the last 4 years I have been an active participant in many activities of the California Pork Board and also
on a National level. I have had the privilege to help with some of the pork promotions here in California that
the organization has help sponsor, with the annual Ag Days at the Capitol, and the bacon fest in Sacramento. I
will be the California delegate for both the Pork Board and Pork Council at the National Pork Forum in March
in San Antonio, Texas. I also had the opportunity to go through the Pork Leadership Academy where I attended
4 meetings to better understand the industry and the role of the producer. I have been to Washington DC
multiple times over the last 4 years to lobby our Congressional members on the issues that face all California
pork producers.
I would consider it an honor to continue to serve on the CPPA board of directors.

Randy Long (Incumbent) – Manteca, CA
Randy Long grew up in a family that raises and processes 8,000 hogs annually in Manteca. Randy earned his
Bachelor's degree in Animal Science with a specialization in meat technology and his Masters’ degree in Animal
Science from Fresno State University, where he worked in their meats lab for five years. While pursuing his
Masters’, Randy accepted a position managing the Chico State meats lab. As student technician at Fresno State
along with managing the Chico State meats lab Randy worked closely with faculty to oversee and manage
student employees and conduct research for local producers.
Upon graduating Randy accepted a position at Yosemite Meat Company as Quality Control/Quality Assurance
Manager during the summer of 2011. Since joining the Yosemite Meat team, Randy has moved through the
company taking on roles as Production Manager, Plant Superintendent and General Manager. Yosemite Meat
is located in Modesto, California and processes approximately 400,000 hogs annually and is a USDA inspected
facility. In March of 2016 Randy moved back to his hometown and took on the role of Director of Operations at
Sunnyvalley Smoked Meat. Sunnyvalley processes, smokes and packages multiple pork cuts including ham and
bacon as well as various other meats.
Over the course of the last 24 months, Randy has been involved with the 2015 Pork Leadership Academy class,
NPPC Advisory Committee - The 2015 Board, and has helped guide and make suggestions on issues that are
affecting the pork industry.

Adam Mendonza – Modesto, CA
Adam Mendonza has worked in the livestock feed industry for 10 years and currently manages and co-owns No
Limit Genetics, LLC, a family owned 90 sow show pig operation. He has a great passion for raising swine and
has a sincere desire to positively and ethically promote the Swine Industry, while setting a goal to raise and
encourage others to raise the ideal market hog for the consumer.
Adam has an Associate’s Degree from Modesto Jr. College and a Bachelor’s Degree from CSU Chico. He
previously worked at a State licensed Swine harvest facility for five years.
His wife, Rebecca, is an Agricultural teacher in Merced. He has two sons, Carson who is 7 years old and Alex
who is 2 years old and both have inherited their Dad’s love for pigs and showing.
Adam enjoys the honor and privilege of judging County fairs, State fairs and National swine shows. Adam
inspires to educate 4H and FFA members on how to properly raise and successfully manage their swine
projects. Anyone who knows Adam, knows he will help anyone, from breeders across the state to first time
showmen, on any issues or concerns they may have regarding their pigs. Adam is always eager to help or advise
WWW.CALPORK.COM • November/December 2016

5

anyone in the swine community regarding nutrition, vaccine programs, antibiotic issues or showmanship
training.

Russell Pedrett (Incumbent) – Colusa, CA
As someone who grew up in the hog business, and whose future relies upon the California swine industry, I
have a great interest in serving another term on the CPPA Board of Directors. I believe my experiences in both
the seedstock and show pig industries, as well as my background in Animal Science and production agriculture
have helped me contribute positively throughout my first three terms for the CPPA.
I have been a member of the CPPA and attended its events since I first started in the seedstock business back in
1995. I attended Modesto Junior College, where I majored in Animal Science and managed the MJC swine unit
for two years. After obtaining my Associates Degree, I attended the University of Nebraska-Lincoln, while also
working full-time as the manager of a 250-sow seedstock operation. I also had the opportunity to be on the
livestock judging team, which enabled me to travel the United States and see many different livestock
operations. Currently, I am the manager of Ottenwalter Show Pigs in Colusa, CA, where I oversee the
production of 275 sows and market approximately 1,800 show pigs per year across the United States. My
career gives me the opportunity to travel across the state and the nation, where I come in contact with many
different swine industry members. Over the years, I’ve been through the Pork Leadership Academy with the
National Pork Board, and I have participated in many different leadership roles within the industry.
I strongly believe the future of the CPPA lies within its youth members. Because of this, the shows and sales
sponsored by the CPPA are vitally important to its success. The more opportunities we can create for youth
involvement, the brighter our future looks. My goals as a board member have been to get kids more involved,
and to also provide opportunities for our members to market their product -- show pigs. I'm very proud of the
event that the Pork Spectacular is becoming-- an event that I’m proud to say I played an integral part in putting
together. I believe we have transformed what used to be "just another jackpot" into a family event where
everyone could come together and share their common passion for the swine industry. It still needs to grow
and we certainly have some more improvements to make, but I believe it will be a very important event for our
future. We also came up with a new way to promote California show pig producers, by including a division at
the Pork Spectacular jackpot for California Bred and Fed hogs. This division has the greatest awards, and it has
turned out to be very competitive. We felt it was a great way to recognize the depth and quality of producers in
our very own state.
These past few years, we also created the CPPA Junior Board, a group of highly motivated youth that have an
interest in the swine industry. With their involvement in the CPPA Junior Board, we are able to provide
learning opportunities for them and enable them to be exposed to several different areas of the swine industry.
For example, our junior members have been able to tour Yosemite Meats, AG Gilbert's Feed Mill, and have
been able to work st CPPA booths throughout various events within our state. They have several additional
tours and opportunities ahead of them this spring as well. We also look to these youth for their assistance in
putting on the California Pork Spectacular, as well as promoting CPPA to others and being a positive role
model for the youth involved in our events.
Finally, in my eyes, another huge accomplishment for CPPA these past few years has been the California State
Fair Golden State Opportunity Gilt Sale. We work together with the California State Fair to put on an elite gilt
sale highlighting the top 15 gilts shown at the California State Fair this year in the junior show. Our goal was to
provide an incentive for youth to purchase gilts that they could exhibit and then have the opportunity to sell for
a profit. Additionally, this sale would be the ideal opportunity for those breeders looking to add an elite female
to their herd. The first three years since its inception has seen overwhelming success. The funds raised and
quality of hogs in the show will impress anyone, and they really highlight the quality of animals we have within
our state. I have high hopes for this event's continued success in the future.

CALIFORNIA PORK PRODUCERS ASSOCIATION
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As a member of the board for four years now, I look back and reflect on what we have accomplished, and in my
eyes 2014 was the most progressive year that saw the most changes. I firmly believe all of our progress made
these two years since has been very positive and if we can continue to build on what we've started in terms of
youth development, we can expect a very bright future for our members and the CPPA can continue to
grow and be an asset to all involved within this industry.

Aaron Prinz – Woodland, CA
My name is Aaron Prinz, and I am the manager of UC Davis’s Swine Teaching and Research Center. My passion
for raising hogs developed at a very early age as a 4-H member in Southern California, where I raised
numerous market animals and had a couple small breeding projects.
My career in larger scale swine production began in 2006 as a high school student at S & S Farms, a 200-sow
operation that raises swine for the bio-medical research community. I learned many lifelong skills and lessons,
while working there, and it also cemented my desire to continue working with hogs. I graduated from Cal Poly
SLO with a degree in Animal Science in 2013, and was able to build my background and knowledge as the
student manager of the swine unit there. After graduation I spent two years working for AMVC Management
Services in Iowa, in various commercial sow farm management roles. I was involved with sow farms ranging in
size from 1,400 to 3,300 sows.
My wife and I wanted to return to California and the job at UC Davis couldn’t have come at a better time. My
goals here at UC Davis are to build a successful program that attracts the top students in California with an
interest in swine. I believe serving on the CPPA board will help me make valuable industry contacts that will
benefit both current and future students. My role at UCD also allows me to do a lot of outreach with the general
public, and as we all know, producer voices must be heard. By connecting with producers statewide, I will be
able to better inform the public that come through my door or call me about the diverse pork producers in this
state. Thank you for your consideration.

Chance Reeder – Modesto, CA
My name is Chance Reeder and I work for Yosemite Meat Co. Inc., a pork processor, where I serve as the
Production Specialist for the company working on various aspect within the plant from new equipment
implementation and plant efficiencies. I have worked here for just short of one year, but have always had an
interest swine. Although I have always worked on the processing side of the industry, even during my time as a
student at Fresno State University, I feel that my background brings a different look at things to the CPPA and
that would allow me to offer different insight on issues and topics that face CPPA. Currently I am involved with
CPPA as a representative for the association as a part of National Pork Board and National Pork Producer’s
Council’s Pork Leadership Institute, where I am lucky enough to engage with others involved in the pork
industry on a national level and learn about the pork industry on a national level. Since my job is very
supportive of CPPA, I am lucky enough to be able to help CPPA in most all aspects that I can at almost any
time. I would be honored to be serving on the board for CPPA.

CPPA Board Amends Bylaws
The Board of Directors voted at its November meeting to amend the Bylaws as follows:



Board of Director Term is extended from two (2) to four (4) years.
Officer Term is extended from one (1) to two (2) years.

Implementation – The above changes will take effect in 2017. Those elected in 2017 will serve a four year term
(2017 – 2021). Those Directors elected in 2016 will be up for reelection in 2019. Board elections will be held
every other year (in odd years).
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Legislative Update
Lawmakers Reach Deal for California Drought Relief
WASHINGTON, Dec. 5, 2016 - Farmers in California's drought-stricken Central Valley
could get additional irrigation water in coming years under bipartisan provisions included in a congressional
agreement to reauthorize water projects.
The provisions worked out between Sen. Dianne Feinstein, D-Calif., and House Republican Leader Kevin
McCarthy, who represents the Bakersfield, Calif., area, would allow for diversion of more water from the
Sacramento-San Joaquin Delta to the Central Valley Project for up to five years. Water releases have been
limited because of endangered species protections for the salmon and Delta smelt.
Feinstein's Democratic colleague, Barbara Boxer, expressed outrage at the provisions and pledged to try and
block the bill on the Senate floor if they weren't dropped, but Senate Environment and Public Works Chairman
Jim Inhofe, R-Okla., said he expected the legislation to pass. One Democrat, Gary Peters of Michigan, said he
was disappointed that the drought provisions were included but indicated that his primary concern was the
drinking water assistance for Flint, Mich., that the bill also contained.
Boxer, who is retiring, is the ranking Democrat on Environment and Public Works, which has jurisdiction over
the water projects bill, the Water Infrastructure Improvements for the Nation (WIIN) Act.
Feinstein said that enacting the provision was preferable to taking the risk that the next Congress would open
up the Endangered Species Act with the support of the Trump administration.
“Action is long overdue,” Feinstein said. “California is entering its sixth year of drought. Experts state it will
take four or more years to recover. We are seeing water wells in the thousands running dry.”
The bill contains some long-term provisions to aid the salmon and smelt recovery, including $15 million that
would be used in part to improve spawning habitat on the Sacramento River, as well as the five-year provisions
that Boxer opposes. The latter “will ensure the system is operated using science, not intuition. They will help
operate the water system more efficiently, pumping water when fish are not nearby and reducing pumping
when they are close,” Feinstein said.
One of the short-term provisions would end a winter “payback” requirement. Agencies could increase pumping
during winter storms so long as they do not violate the environmental requirements and would no longer be
required “pay back” the pumped water when storms end.
The bill includes $43 million for salmon and smelt habitat restoration that the next Congress is unlikely to
include, she said.
Rural electric cooperatives, meanwhile, applauded language included in the bill authorizing states to regulate
coal ash. The Senate provisions” inject greatly needed certainty into the regulation of coal ash by giving states
clear permitting authority and reducing litigation, while providing for its continued beneficial use,” said Jim
Matheson, CEO of the National Rural Electric Cooperative Association.
But several water agencies in the Central Valley endorsed the provisions. “If Congress had failed to act, the
state ran the risk of losing the ability to deliver water to areas that have suffered socially and economically as a
result of water supply shortages and to replenish reservoirs and groundwater levels that provide critical
supplies during the months of low precipitation,” the agencies wrote.
McCarthy had announced the deal earlier Monday, describing the provision as a “little, small agreement” that
would provide some short-term relief to the Central Valley. He said it was critical for Congress to act now so
water storage could be increased this winter. “The rainy season does not wait for Congress,” he said.

CALIFORNIA PORK PRODUCERS ASSOCIATION
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Legislative Update
Attention Turns to Trump for Ratification of TPP
Now that President Obama has indicated he will not push Congress to ratify the TransPacific Partnership Agreement before he leaves office Jan. 20, 2017, attention is turning to President-elect
Donald Trump. Various voices are offering their views to the incoming president on the TPP, the 12-nation
Asia-Pacific trade agreement that candidate Trump said he would tear up. Rep. Kevin Brady, R-Texas,
chairman of the House Ways and Means Committee, which has congressional jurisdiction over trade, urged
Trump not to withdraw from the agreement, which was concluded a year ago after six years of negotiations.
(He also advised him not to back away from the North American Free Trade Agreement.) The deal, which
includes the United States, Australia, Brunei Darussalam, Canada, Chile, Japan, Malaysia, Mexico, New
Zealand, Peru, Singapore and Vietnam, would eliminate tariff and non-tariff barriers on a host of U.S.
products, including pork. Also weighing in was Japanese Prime Minister Shinzo Abe, who said U.S. failure to
ratify the TPP could shift attention to the Regional Comprehensive Economic Partnership (RCEP), which is
being led by China and which does not include the United States. It does include seven of the TPP countries.
But Abe is continuing to push for TPP. The lower house of Japan’s Diet last week approved TPP ratification
legislation; the upper house is considering its own bill. Abe, who met with Trump, is urging the United States to
ratify the TPP, which cannot come into force without U.S. approval. Singapore Prime Minister Lee Hsien Loong
noted Trump’s call to renegotiate the TPP deal, saying that it would not be easy to change the terms of the
agreement. But he added that it is premature to start considering alternatives to the TPP.

NPPC Working to Strengthen U.S., Argentina Trade Ties
NPPC Vice President of Global Government Affairs Nick Giordano and NPPC Deputy Director of International
Trade Maria Zieba traveled to Argentina to promote market access for U.S. pork, meeting with U.S. and
Argentine government officials, importers and Argentine pork producers, among others. The United States and
Argentina are working toward closer commercial ties, a move that would bode well for the U.S. pork industry.
NPPC continues to look for opportunities to expand exports in Latin America, and, among the non-FTA
partner nations there, Argentina presents the best opportunity for expanding U.S. pork exports. NPPC already
has been working with the U.S. Department of Agriculture in negotiating an export certificate with Argentina
that would open that country’s market to more U.S. pork. Compared with other nations in the Southern
Hemisphere, Argentina has a high per capita income and a large population, and it has experienced a very
significant increase in pork consumption over the past 10 years, with future increases expected.

Smithfield Foods to Buy Farmer John from Hormel
Smithfield Foods said it would buy parent of the Farmer John and Saag's Specialty Meats brands, and farm
operations in three U.S. states from Hormel Foods Corp for $145 million in cash.
Smithfield will buy Clougherty Packing as well as hog farm operations under PFFJ, or Pigs for Farmer John, in
California, Arizona and Wyoming, expanding its supply chain in the United States.
The businesses being acquired contributed about $500 million in sales and about 3 cents per share in earnings
to Hormel in fiscal 2016. Smithfield, bought by WH Group Ltd in 2013 for $4.7 billion, is the world's largest
pork processor and hog producer.
"While the businesses have performed well, they no longer align with our company's growth strategies,"
Hormel Chief Executive Jim Snee said in a statement. Hormel said Farmer John harvests about 7,400 hogs per
day.
Source: Reuters
WWW.CALPORK.COM • November/December 2016
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Legislative Update
Organic Standards Rule Now At OMB
The U.S. Department of Agriculture’s Organic Livestock and Poultry Practices rule now
is pending at the White House Office of Management and Budget (OMB), the last step in the rulemaking
process before it becomes final. NPPC is urging USDA to withdraw the rule, or if it’s approved before Jan. 20,
2017, the Trump USDA to repeal it. In comments in opposition to the rule submitted in July, NPPC said the
regulation’s new animal welfare standards for the National Organic Program, if enacted, would be the first time
such criteria 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 regulation would 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.

NPPC Participates in CODEX Meeting on Antimicrobial Resistance
The Physical Working Group on Antimicrobial Resistance of the U.N.’s Codex Alimentarius Commission, the
international food-safety standards-setting body, this past week met in London to develop proposal documents
laying out the purpose and scope for two projects of interest to the U.S. livestock industry. NPPC Chief
Veterinarian Dr. Liz Wagstrom attended as an expert, participating through the observer status of the
International Meat Secretariat, a non-profit association that brings together meat and livestock organizations.
One project aims to update the Codex Code of Practice to Minimize and Contain Antimicrobial Resistance,
while the second will develop Guidance on Integrated Surveillance of Antimicrobial Resistance. In July, the
proposals will be considered for advancement by the Codex Commission. NPPC works closely with the U.S.
government to provide technical support for Codex issues affecting the U.S. pork industry. The pork industry
supports studies and research on the epidemiology of antimicrobial resistance, as well as research on
identifying alternative products or practices that will help minimize the need for antibiotics in pork production.

Pork Producers Greenway, Borgic Elected to U.S. Farmers and Ranchers
Alliance Board
The U.S. Farmers and Ranchers Alliance, a broad coalition of agricultural groups, including NPPC, that
educates consumers about how their food is raised, recently elected new members to its board of directors.
Chosen as chairman of the organization was South Dakota pork producer Brad Greenway, who is representing
the National Pork Board on whose board he serves. Also elected to USFRA’s 17-member board was Phil Borgic,
a pork producer from Illinois and a member of the board of NPPC.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Your participation in the Strategic Investment
Program allows the National Pork Producers
Council and state organizations to enhance and
defend your opportunities to compete at home
and abroad.

National Pork
Producers Council
Strategic
Investment
Program

Mandatory
Pork
Checkoff

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

$0.10/$100

$0.40/$100

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

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

NPPC Programs
PorkPAC – The political action committee of NPPC. The mission is to educate and support candidates at the
state and federal levels.
Legislative Education Action Development Resource (LEADR) – If you’re not telling your story,
someone else will! Your voice is needed in the halls of your state capital and in Washington, D.C.
Pork Leadership Institute – The Pork Leadership Institute combines the National Pork Board’s leadership
program (Pork Leadership Academy) with the NPPC’s PLI.
Swine Veterinarians – The U.S. pork industry is under mounting criticism from opponents of modern farm
animal production methods.
Internships – The NPPC Washington Internship Program is designed to give young leaders experience in
U.S. agricultural policy – legislative, political and regulatory – at the federal level.
U.S. Farmers & Ranchers Alliance – The National Pork Producers Council is proud to serve as a board
participant on the U.S. Farmers & Ranchers Alliance (USFRA).
We Care – As a united group, pork producers adopted a formal set of ethical principles that outline the
industry’s values and define how producers represent the industry every day on farms across America.
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Insert PorkPotluckCA.pdf

Sweet Potato Tart with
Candied Bacon & Caramel Sauce

Stuffed Pork Meatballs
with Romesco

Pork with Chiles & Lime

©2016 National Pork Board, Des Moines, IA USA.
This message funded by America’s Pork Producers and the Pork Checkoff.
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What will you bring to the table?
Find more made-to-share recipes at
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Pork Checkoff Addresses Growing Pork Supply
America’s pig farmers will produce a record-breaking number of market hogs this year, resulting in ample
supplies of pork hitting grocery stores and restaurants. It is anticipated that this high level of production will
continue well into 2017.
“The U.S. economy is growing, and that is good for meat demand,” said Len Steiner, a pork industry economist.
“Some key indicators of growth include the stock market recently hitting all-time record highs, increasing
consumer confidence and an unemployment rate now at 4.9 percent, demonstrating the U.S. economy is at or
near full employment.”
Steiner added that total meat production continues to increase, moving from 90.9 billion pounds in 2014 with
expectations for meat output to exceed 101 billion pounds this year. Not since the mid-1990s has meat
production increased so quickly.
“We estimate that 2016 U.S. pork production will set an all-time record just shy of 25 billion pounds, with even
more pork expected to be produced in 2017,” Steiner said. “The good news is that retailers and foodservice
operators feel more secure about the growing meat supply, which can translate into falling meat prices and
more promotional activity.”
National Pork Board President Jan Archer, who is a pig farmer from North Carolina, noted that the Pork
Checkoff is taking a number of significant steps right now to help move the large supply of pork through the
U.S. market place. Consumers can expect more pork at potentially lower prices at U.S. meat counters and in
restaurants. This quarter, the Pork Checkoff has been:
Partnering with major grocery retailers. The Pork Checkoff is working with the top 10 U.S. grocery retailers –
representing 65 percent of the U.S. retail market – to feature key pork cuts. Retail promotions are underway
with Walmart, Costco and Kroger, among others.
Focusing on foodservice. The foodservice team works closely with most of the top 100 high-volume restaurant
chains to share the opportunity pork presents through versatility, profitability, availability and customer
appeal. A focused effort is also underway to launch pork promotions with food distributors who provide
groceries to independently owned restaurants, contract foodservice providers and large, independently
operated colleges and universities.
Implementing digital marketing and online promotion. For the holidays, the Pork Checkoff launched the Make
it a Moment campaign on social media to help pork stand out.
Connecting with multicultural consumers. Latinos and African Americans are some of pork’s best customers.
Building on the success of this year’s summer campaign, promotions for the fourth quarter’s Make it a Moment
campaign will include a Spanish-language web site and new videos.
“The fourth quarter is consistently the strongest quarter for pork sales,” said Patrick Fleming, director of
market intelligence for the National Pork Board. “In 2015, fourth-quarter pork sales totaled $3.6 billion, with
the 1.125 billion pounds representing 28 percent of the sales for the entire year. The industry is prepared for a
similar situation in 2016.” Fleming added that in foodservice, pork is on trend as the fastest-growing protein.
“Pork is featured in the top three items on restaurant menus today,” Fleming said. “And it is not just main
entrees like ham and pork loin, but now includes such items as candied bacon, pork belly and porchetta.
Flavor, versatility and value set pork apart.”
“About 25 percent of U.S. pork production goes overseas, and we need to keep moving product to keep
producers profitable,” said Becca Nepple, vice president of international trade for the
National Pork Board. “Mexico, China, Japan, Korea and Canada are our big five buyers, and
the Pork Checkoff, through the U.S. Meat Export Federation, continues to invest in pork
promotions overseas.”
WWW.CALPORK.COM • November/December 2016
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HAM for All Seasons: Research Looks at How to Increase
Whole- Ham Sales Year-Round
For many people, preparing a whole ham is one of their go-to choices for family
gatherings on Thanksgiving, Christmas and Easter. But beyond holidays, whole ham
usually doesn’t make the shopping list. The Pork Checkoff recently funded a study to find
and eliminate barriers that are stopping consumers from enjoying whole ham yearlong.
“Holidays and ham go hand-in-hand for most consumers,” said National Pork Board
President Jan Archer, Goldsboro, North Carolina. “But with new ham innovations,
there’s a real opportunity to increase sales throughout the year.”
In the study, six focus groups were held in Boston, Chicago, and Orange County,
California, to gather input from both “foodies” and non-foodies. To gather more data, 1,100 consumers also
completed an online survey.

A Savored Flavor
The findings clearly showed that taste issues are not what is holding back non-holiday whole-ham purchases,
with the protein viewed as a savored meat. Many focus group participants became animated and engaged in
conversations about preparing and consuming ham. And many described the enjoyment of leftover ham as an
important part of the whole-ham experience.
“What I love (about leftovers) is that late-night thing where you’re hungry and you go to the refrigerator and
just get a slice of ham and eat it standing there… that is the best,” one participant said.
While enthusiastic about whole hams, consumers in the focus groups and the online surveys said that it was for
the holidays. This matches whole-ham consumer consumption data from previous years, according to Patrick
Fleming, director of market intelligence and innovation for the Pork Checkoff.
When asked, most respondents could not recall seeing whole hams in supermarkets outside of the typical ham
holidays. They also did not recall seeing any summer ham promotions in their grocery store..
“To me, ham is a cold-weather comfort food, but I have also never thought about
grilling it,” said one respondent. “Ham seems to be only available around Easter
and Christmas.”

New Opportunities
“The bottom line is that the issue is not with hams, but instead is with how whole
hams are marketed – or not marketed – outside of holiday seasons,” Fleming
said. “When consumers don’t see it in stores, there’s an out of sight, out of mind
mentality.”
The good news is that this presents new opportunities to grow the total pork category in sales and volume at
the meatcase, Fleming said.
The Pork Checkoff retail marketing team has been sharing the results of the Checkoff-funded study with
retailers through market insight presentations at the Pork Checkoff’s Retail Advisory Committee meetings this
past year and in person at retail headquarters. Some of the insights include:


Cooking method – Over 90 percent of consumers said baking was the No. 1 method for preparing a
ham.

CALIFORNIA PORK PRODUCERS ASSOCIATION
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“Consumers need to know that they can use other preparation methods, such as grilling, barbecuing, smoking
and microwaving,” Fleming said.


Prep time – Respondents said that they spend a
significant amount of time preparing ham, with an
average time of 2.55 hours for a whole ham. And 51
percent spend three to five hours or more preparing ham.

“These results show that most consumers still think of ham as
ready-to-cook,” Fleming said. “We need to share that today,
whole hams are precooked, need little prep and have drastically
shorter cooking times, making this protein an easy choice for
everyday meals.”


Portion size – Respondents equated preparing a whole
ham with feeding a large group for holidays.

“Today’s consumers are interested in smaller portions for everyday meal planning,” Fleming said. “Several
national retailers are focusing on smaller ham sizes, providing a fit for smaller households and millennial
shoppers. It is encouraging to see retailers embrace new ideas in ham merchandising.”


New flavors – Respondents were intrigued with new flavor profiles for hams, identifying sweet and
spicy flavoring as the most appealing. Some of the suggested flavors included fruit flavors, sriracha,
hickory, sweet and spicy, jerked, and cracked pepper.

Partnering with Retailers
“New ham innovations in supermarket meatcases, are helping introduce ham to a new generation of
consumers,” said Sara Crawford, director of retail marketing and innovation for Pork Checkoff. “We will
continue to work with our retail food partners to encourage whole-ham promotions throughout the year.”

Paying It Back Ham by Ham
When pork producers introduced We CareSM, it was important that five of the six ethical principles were
production related: Producing safe food, enhancing animal well-being, protecting the environment,
safeguarding natural resources and providing a safe work environment. For the sixth and final ethical
principle, there was no question that it would address contributing to a better quality of life in the communities
they call home.
From volunteering at community events to providing pork to a local fund raiser, being good neighbors has
always been part of what makes pork producers who they are. And this holiday season is no different.
Producers are getting on board with #HamsAcrossAmerica.
The initiative kicked off Nov. 29 on Giving Tuesday, which falls each year on the first Tuesday after
Thanksgiving. The nationally recognized day promotes charitable giving and pay-it-forward programs.
Pork producers are extending Giving Tuesday throughout December with #HamsAcrossAmerica, which
will become an annual event. Farmers and others involved in the pork industry are showing their appreciation
for friends, family and neighbors through the gift of ham – in the form of gifts or donations of ham or hambased products.
Some of these activities are being highlighted on social media using #RealPigFarming. All producers are
invited to join in and to share their stories. So gift a ham, or two or 20. And happy holidays
from all of us at the Pork Checkoff.
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US Pork Center of Excellence – Resources for Producers
The U.S. Pork Center of Excellence was established on July 1, 2005 for the purpose of bringing about a higher
level of cooperation and collaboration among and between universities, the pork production industry, and
government.
USPCE offers many programs that cover several areas of research, teaching and extension including the
following programs:

Swine Science Online Program – Swine Science Online is the first ever online

undergraduate program in swine science. Swine Science Online offers education and
training of future pork professionals to benefit the pork industry by inspiring career
interest through academic training and application. Swine Science Online’s vision is
to ensure that the Pork Industry is led and managed by individuals who have a broad
educational and production experiences which have prepared them for these roles.
Swine Science Online teaches scientific principles and management skills involved in pork production for an
efficient and sustainable operation. Swine Science Online courses are delivered via distance education to
universities across the country through AG*IDEA.

National Swine Nutrition Guide – The 2010 National Swine Nutrition Guide is
a practical publication containing nutrient recommendations and feeding guidelines.
The guide consists of nutrition factsheets and diet formulation and evaluation
software. The guide was written as a collaboration between university swine
nutritionists and swine industry specialists.
National Swine Reproduction Guide – The National Swine Reproduction

Guide is a web-based troubleshooting guide on swine reproduction problems. The
Reproduction Guide is only available as a web application and easily accessed
through personal computer, smart phones and tablets. The reproductive guide
contains and incredible amount of information and support of pork producers,
including more than 1,000 fact sheets and references.
To access these guides and more resources, visit the USPCE website at http://www.usporkcenter.org/default.aspx#.WEXpOYWcHIV.

Have You Registered for Your Premises Identification Number?
Protecting American animal agriculture by safeguarding animal health is vital to the wellbeing of all U. S.
citizens. It promotes human health; provides wholesome, reliable, and secure food resources; mitigates
national economic threats; and enhances a sustainable environment. Essential to achieving this goal is an
efficient and effective animal identification program.
The National Premises Identification Number provides a unique number across the entire United States for
locations involved in animal agriculture and links that location to the entity that participates in animal
production and/or commerce.
Requests for premises identification numbers received by the California Department of Food and Agriculture
shall be maintained in confidence to the extent authorized by law.
An accountholder e-mail is required to request a premises identification number. Call 866-325-5681 if you
don't have an e-mail address. To register your premise go to - http://www.californiaid.org/. If you have any
questions, contact CDFA at 1-866-325-5681.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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VFD: Last – Minute Steps for Success
With the end of the year nearing, pork producers need to be sure that they’ve
checked the boxes to be fully compliant with the Food and Drug
Administration’s (FDA) new antibiotic regulations that will take effect on
Jan. 1, 2017.
The Antibiotics Resource Center at pork.org/antibiotics 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 and prescription
changes for water-based antibiotics that go into effect on Jan. 1, 2017.

FDA Video Summarizes New VFD Regulations
Starting January 1, 2017, medically important antimicrobials in medicated feed
will become veterinary feed directive (VFD) drugs, and the resulting VFD feed
must be authorized by a licensed veterinarian and distributed and used in
compliance with the VFD regulation. Also, animal producers will no longer be
able to use these VFD feeds for growth promotion or feed efficiency. This video
explains these changes and provides an overview of the requirements in the
VFD. To watch the video go to http://www.fda.gov/animalveterinary/safetyhealth/animalfeedsafetysystemafss/ucm529868.htm

Find-A-Vet Searchable Database
Find-A-Vet is a timely tool created by GlobalVetLINK that assists U.S.
pig farmers who are searching for a veterinarian for their animals. The
Pork Checkoff, collaborating with the Ames, Iowa-based company, is
making this online tool more accessible to all producers by linking it
directly to the Pork Checkoff’s homepage at pork.org.
The online tool allows animal owners to quickly find a veterinarian in their area who offers services, such as the
establishment of a veterinary-client-patient relationship (VCPR) and/or a Veterinary Feed Directive (VFD).
Both a VCPR and a VFD will be necessary to use many in-feed antibiotics starting on Jan. 1, 2017. To use FindA-Vet, producers will need to enter their ZIP code to search for the veterinarians closest to their location.
Go to https://user.globalvetlink.com/gvl2/find-a-vet and enter your zip code to find the GVL veterinarians
closest to you.

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.
The Pork Checkoff’s booklet, Youth Swine Exhibitors Guide to New Antibiotic Rules, offers more guidance. It’s
available at the following link http://www.pork.org/production-topics/antibioticsresource-center/ of by contacting the CPPA office.
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Checkoff Research Helps Define Protocols
to Reduce Flu at Fairs & Shows
H3N2v influenza in 2012, local, state and national fair organizers needed to
find improved biosecurity procedures to protect exhibitors, their pigs and the
estimated 150 million North American fairgoers. Thanks to recent work
funded by the Pork Checkoff and collaboration of all segments of the industry
and state and federal government, the job has become more clear-cut.
In the past seven years, human cases of influenza A H1N1v, H1N2v, and in
particular, H3N2v have been associated with swine exhibitions. From 2011 to
September 2016, 364 human H3N2v cases were reported from 14 states.
The largest outbreak occurred in 2012, with 309 human cases of H3N2v flu
identified. The majority were exhibitors or others in close contact with pigs at
fairs.
“The need for a nationwide protocol for fairs (see sidebar) was clear,” said
Bret Marsh, DVM. He is the Indiana state veterinarian and a driving force in
achieving a workable, science-based protocol.
“In 2012, we identified the H3N2v in pigs at four county fairs with evidence of
transmission between humans and pigs,” Marsh said. “We knew we had to
prevent this from happening again. We also needed to calm public concern
while maintaining an important part of agriculture and tradition for our
youth.”

Tailored Action Plans
Since each fair and breed exhibition is different, a one-size-fits-all approach
was not appropriate.
“Instead, we developed a menu of options – practical action steps – to make
exhibitions healthier for swine and exhibitors, as well as for the visitors,”
Marsh said.

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

The Swine Exhibitions Zoonotic Influenza Working Group (state/national animal health, human health, 4H/youth, breed associations and the pork industry) met in 2012 to develop measures to minimize influenza
virus transmission between swine and people at swine exhibitions. Protocols recently were updated due to the
new findings.
Previous Checkoff influenza surveillance, led by Ohio State University researcher Andrew Bowman, found that
the prevalence of influenza A-infected swine detectable at the end of ag fairs was commonly greater than 60
percent.
However, the prevalence of influenza-infected swine entering fairs was unknown, as was how the virus likely
was transmitted between pigs while there. Swine-to-swine transmission was thought to be mainly pen-to-pen.

Pre-Fair Flu Rates Low
To find more answers, Bowman and his colleagues used a snout-wipe method to swab pigs entering
agricultural fairs in Indiana and Ohio in July and August of 2014. They also did this every day of the fair.
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They found that the frequency of influenza A virus isolation from exhibition pigs
arriving at Midwest fairs was only 1.5 percent. This meant that control efforts
should focus on limiting the spread of influenza during swine exhibitions rather
than attempting to prevent the entry of influenza-infected pigs.
Bowman and his team also found that corralling pigs for weighing, tagging and
other activities, with contamination of chutes and other equipment, likely
enhanced the spread of influenza at some exhibitions. Cleaning and disinfecting
surfaces and equipment may be very important, he said.

72-Hour Mark Is Critical
Corroborating other studies, they found that the prevalence of influenza A-positive pigs increases substantially
after 72 hours at an exhibition. This supports recommending that pigs be on the grounds no longer than 72
hours, he said.
“This research has given us a foundation for educating show organizers on how to make their events healthier
for pigs and people,” Marsh said. “Our data show that commingling pigs beyond 72 hours leads to more
infected animals and potential exposure to humans.

A Collaborative Effort
“While human cases have generally dropped during the last few years, we know from the Ohio State research
that influenza A virus in swine continues to circulate at these events,” Marsh said. “Minimizing its spread and
the opportunity to cross to humans has to remain a top priority to maintain our commitment to One Health.”
One Health is a worldwide collaborative effort to attain optimal health for people, animals and the
environment. “This is about education, awareness and making progress,” he added.

Recommended Protocols
Pig exhibitors – from local county fairs to national shows – should assume that some strain of influenza will be
circulating at the event. Taking steps personally to keep animals healthy is the first step. Start with vaccination
and basic biosecurity and watch for signs of illness. Sick pigs should stay home. The main components of the
protocols include:

For Exhibition Organizers:









Limit time pigs are congregated, commingled and at an exhibition.
Clean and disinfect gates, chutes, sort panels and any equipment that will be used during weighing and
identification procedures.
Establish a relationship with a veterinarian who will be present or on call for the exhibition. The vet will
monitor animals for clinical signs, evaluate sick animals and take steps as warranted to ensure that ill
pigs are removed from the exhibition area and isolated. The designated vet should consider testing
swine with signs consistent with flu.
Establish a protocol to remove sick pigs from the exhibition area immediately.
Establish a temporary isolation area for sick pigs on or near the exhibition or fairgrounds.
Maintain records of individual swine identification and source farms to enhance the speed and accuracy
of an animal disease investigation associated with the exhibition.

For Exhibitors:





Consult a veterinarian to help outline and implement applicable biosecurity and swine health practices
at home.
Become familiar with the clinical signs of influenza and other illnesses in pigs (off feed, lethargic, fever,
nasal discharge, and cough).
Seek veterinary assistance if a pig becomes sick.
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