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Repositioning Pork to Reach a Changing 
Audience 

With the consumer market for pork and other protein sources changing 

rapidly, the Pork Checkoff is putting the finishing touches on a plan to 

capitalize on those changes by repositioning pork marketing, Terry O’Neel, 

president of the National Pork Board, told an audience at World Pork Expo. 

“The Pork Checkoff has embarked on a journey to determine how best to 

market pork today,” O’Neel, a pork producer from Friend, Neb., said. “The 

direction may be drastically different than we’ve seen in the last quarter 

century.” 

The big changes that require a new marketing plan, the National Pork Board’s 

chief executive officer Bill Even said, are driven by what he called “the three 

M’s”: 

Millennials: America’s largest generation has increasing buying power and 

makes buying decisions differently than its predecessor generations. 

Mobile: The speed of communication and access to information fuels 

demand, requiring constant attention to new means of communication. 

Multicultural: Currently 36 percent of the U.S. population, the newest 

arrivals to the U.S. and their families will make up 50 percent of the 

population by 2050. 

Even said that responding to those drivers in a way that assures pork demand 

remains strong prompted the National Pork Board to spend the past year 

conducting extensive research to define the critical needs of pork marketing. 

The research has included in-depth discussions with producers, packers, 

processors, retailers, foodservice, and consumers.  

Jarrod Sutton, the National Pork Board’s vice president of domestic 

marketing, said the research was designed “to find the marketing sweet spot at 

the intersection of market trends such as population growth and growing 

market diversity; market opportunity that capitalizes on pork’s flavor, 

convenience and value, and marketing tools the Checkoff can use to reach 

younger and more diverse audiences. 

Sutton said the new direction of Pork Checkoff-funded marketing will build on 

the three pillars of pork’s brand identity – quality, trust and value – and “will 

provide a unique value to the pork supply chain to position itself as the 

industry leader in knowledge of the consumer’s requirements and preferences, 

insights into category growth, and future-proof solutions for stakeholders to 

grow and thrive in a rapidly changing world.” O’Neel said he expects that the 

new marketing strategy will be deployed early in 2018. www.calpork.com  
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President’s Report CPPA Events on the 
Horizon – D.M Lopes

This is a busy time of year for CPPA. I would like to thank our 

executive director Erica Sanko, our youth committee, and our shows & 

sales committee for all they do to ensure the success of the following 

upcoming events.   

Junior Directors Industry Tour 

On June 16th, our junior directors will be participating in an exciting 

pork industry tour in the Stanislaus County area. This tour will 

provide our youth members with the opportunity to engage with 

segments of the industry beyond the show ring. I would like to 

personally extend my gratitude to Sunny Valley Smoked Meats, 

Yosemite Meats, and Baileys/Golden State Swine for serving as tour 

hosts for this group and to Kyle Dadson and Aaron Prinz for serving as 

tour leaders.   

Junior Pork Spectacular 

The annual CPPA Pork Spectacular Junior Show is set for June 17 – 18 

at the Stanislaus County Fairgrounds in Turlock. The show will feature 

a breed format for the Junior Jackpot Gilt and Junior Jackpot Barrow 

Shows as well as a California Bred & Fed Division. Other activities 

occurring at this event will include the annual CPPA junior board 

member interviews, Youth PQA certification, showmanship 

competition, and the Barnyard Olympics. This has been a highly 

successful event that continues to grow.  

CPPA General Membership Meeting Set for June 17th 

As I wrote about in the last CPPA Pork Report, the annual general 

membership meeting is back. This event will be held on Saturday, 

June 17th in conjunction with the CPPA Junior Pork Spectacular event 

at the Stanislaus County Fairgrounds in Turlock. The meeting will 

feature a social hour starting at 6:00 pm, a catered pork dinner, 

speakers from NPB and NPPC, awards presentations, a board 

update/member discussion session, a silent dessert auction, and the 

Pig-In-A-Poke live auction. We sincerely hope to see you there.      

California State Fair Breeding Swine Sales 

Once again, the CPPA will be hosting two breeding swine sales at the 

California State Fair. The 4th Annual Golden Opportunity Sale will be 

held on Saturday, July 15, 2017 at 3:00 pm. This event has been 

highly successful in its first three years. Several high quality purebred 

and crossbred gilt entries are again anticipated. The Annual Open 

Division Swine Sale will be held on Saturday, July 29, 2017, 

starting with the Sale Reception at 4:00 pm, followed by the Sale at 

5:00 pm. If you know of anyone looking for boars, open gilts, or bred 

gilts, this would be another great opportunity.   
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CPPA On-Line Bred Gilt Sales 

The board voted to again host two on-line bred gilt sales this year, one on October 18th and the other on 

December 13th. The rules and entry forms already been posted to our website. This is an exciting opportunity 

for our members to sell gilts bred for spring and summer shows. It will soon be time to start breeding those 

gilts.         

Let’s Connect 

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. 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 

The CPPA Office Has Moved 

The CPPA office has recently moved to 25 Cadillac Drive, Suite 214 Sacramento, CA 95825. The new office is 

located east of downtown Sacramento, near Sacramento State University and a few miles off U.S. Hwy 50. 

Please update your files with our new mailing address. 

Mark Your Calendars… 

Golden Opportunity Sale – Saturday, July 15th at 3:00 pm 

Top 15 gilts selected by the Junior Breeding Swine Show Judge will sell. Sale catalog will be posted on the 

CPPA website day of the sale and on www.Showpig.com 

Breeding Swine Sale – Saturday, July 29th at 5:00 pm 

Buyer & CPPA Member Reception – 4:00 pm followed by the Breeding Swine Sale at 5:00 pm. A tentative 

sale catalog will be posted on the CPPA website in early July.  

CPPA will have a limited number of entry and parking pass available for buyers. For questions and/or to 

request passes contact the CPPA office at 916-447-8950 or info@calpork.com.  

CPPA Online Bred Gilt Sales – October 18th & December 13th  

Auctions will be managed & promoted by CPPA, and broadcast on www.Showpig.com. Details will be 

posted on the CPPA website in the coming months. For questions, contact the CPPA office at 916-447-8950 

or info@calpork.com. 

CPPA Online Showpig Sales – January 24th & March 14, 2018 

In response to member requests for more marketing opportunities, CPPA is hosting two online showpig 

sales in 2018. 

Auctions will be managed & promoted by CPPA, and broadcast on www.Showpig.com. Details will be 

posted on the CPPA website in the coming months. For questions, contact the CPPA office. 

CPPA Golden Opportunity Scholarship Applications due July 1st  

Deadline to apply is July 1st. Applications available on the CPPA website http://calpork.com/producer-

resources/youth-programs/golden-opportunity-scholarship/. For questions, contact the CPPA office. 

http://www.calpork.com/
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Legislative Update

NPPC White Paper Details Benefits of NAFTA 

Following notification by the Trump administration that it will renegotiate the North 

American Free Trade Agreement (NAFTA), the National Pork Producers Council 

released a white paper on the benefits of the trade deal among the United States, Canada and Mexico.  

The paper, which focuses primarily on trade with Mexico, makes the case for not abandoning the 23-year-old 

pact and for not disrupting trade in sectors for which the agreement has worked well, including U.S. pork. 

Mexico is the No. 2 export market for U.S. pork, and Canada is No. 4.  

For all U.S. goods and services, Canada and Mexico are the top two destinations, accounting for more than one-

third of total U.S. exports, adding $80 billion to the U.S. economy and supporting more than 14 million 

American jobs, according to U.S. government data.  

While considerable attention has been given to the $63 billion trade deficit the United States has with Mexico, 

NPPC’s paper highlights two key facts: When NAFTA took effect Jan. 1, 1994, trade between the United States 

and Mexico was only $50 billion each way. Last year, U.S. exports to Mexico were nearly quintuple that amount 

at $231 billion, and those exports supported 5 million U.S. jobs. And while imports to the United States from 

Mexico were $294 billion, those, too, supported millions of U.S. jobs. (Nearly 40 percent of Mexican imports 

include U.S. content.) 

For U.S. agriculture, Canada and Mexico are the second and third largest foreign markets. They imported more 

than $38 billion of U.S. products in 2016, or 28 percent of all U.S. agricultural exports. Those exports 

generated more than $48 billion in additional business activity throughout the economy and supported nearly 

287,000 jobs. 

Disrupting U.S. agricultural exports to Mexico and Canada, the NPPC paper points out, would have devastating 

consequences for America’s farmers and for the U.S. processing and transportation industries. U.S. pork 

producers would be particularly hard hit. 

Iowa State University economist Dermot Hayes calculated that if Mexico placed a 20 percent duty on U.S. pork 

– a likely response to a U.S. withdraw from NAFTA – and allowed other countries duty-free access, the U.S.

pork industry eventually would lose the entire Mexican market. That equates to a loss of 5 percent of U.S. pork 

production, which would reduce the U.S. live hog market by 10 percent at a cost of $14 per hog, or a nearly $1.7 

billion aggregate loss to the industry. 

“A loss in exports to Mexico of that magnitude would be cataclysmic for the U.S. pork industry,” said Nick 

Giordano, NPPC’s vice president for global government affairs, who will share highlights of the paper at the 

“NAFTA: From Cars to Carrots” panel discussion hosted by the Global Business Dialogue later today. “Pork 

producers will support updating and improving NAFTA but only if duties on U.S. pork remain at zero and pork 

exports are not disrupted.” 

The NPPC paper also notes that NAFTA has provided benefits beyond trade, including improved relations with 

Canada and Mexico, better regional investment and supply chains, increased cooperation with Mexico in 

fighting drug trafficking and terrorism and greater political stability in that country. To read the white paper go 

to - http://nppc.org/wp-content/uploads/2017/05/UpdatedNAFTAreportJMNG.pdf  

Thank you for your continued support for CPPA and your California Hog & Pork Industry! 

http://nppc.org/wp-content/uploads/2017/05/UpdatedNAFTAreportJMNG.pdf
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Legislative Update 

U.S. Vietnam Meeting Yields Progress on Key U.S. Pork Trade 
Issues  

Following a meeting between President Trump and Vietnamese Prime Minister Nguyễn 

Xuân Phúc May 31st, the two countries on announced plans to enhance political, diplomatic, economic and 

trade relations. Among the topics addressed directly with Vietnam’s prime minister were two key trade access 

issues for U.S. pork: the use of veterinary drugs and offal exports. Regarding veterinary drugs, Vietnam will not 

be issuing a circular, previously announced, implementing a zero-tolerance policy on residues for multiple 

veterinary drug, many of which are used in U.S. pork production. It agreed to follow U.S. food safety standards 

and maximum residue limits (MRLs) set by the U.N.’s Codex Alimentarius Commission. Vietnam will continue 

to allow U.S. imports of beef and pork that meet Codex MRLs. The policy aligns with U.S. food safety concerns. 

In addition, Vietnam said it is committed to working with the United States to address issues currently 

preventing the importation of white offal. Earlier in the week, U.S. Trade Representative Robert Lighthizer 

touted “significant trade progress” underway between the United States and Vietnam at a U.S. Chamber of 

Commerce dinner attended by the prime minister. Lighthizer added: “Over the last decade, our bilateral trade 

deficit has risen from about $7 billion to nearly $32 billion. This concerning growth in our trade deficit 

presents new challenges and shows us that there is considerable potential to improve further our important 

trade relationship.”  

U.S. Pork Now Accepted in Barbados 

In May, the U.S. Department of Agriculture’s Food Safety and Inspection Service (FSIS) updated the export 

requirements for U.S. pork access to Barbados. The change makes fresh/frozen and cooked pork and pork 

products officially eligible for export to the island nation. Barbados has accepted the use of the U.S. pork 

industry’s Pork Quality Assurance Plus (PQA Plus) program sourcing as a means to meet trichinae mitigation 

requirements, which allows for the shipment of fresh chilled pork products without testing, freezing or cooking. 

Previously, wild boar was the only pork product that could be exported to Barbados. According to the U.S. 

Department of Commerce, the United States has been shipping very minimal volumes of frozen pork to 

Barbados over the past few years. The country’s 186 percent duty on pork products – except ribs and some cuts 

for hotels – continues to be the biggest hurdle to the market.  

Perdue ‘Very Good” For U.S. Agriculture 

Calling him “very good for America’s farmers and ranchers,” the National Pork Producers Council 

congratulated former Georgia Gov. George “Sonny” Perdue on his confirmation by the U.S. Senate as the new 

Secretary of Agriculture. 

“Sonny Perdue is the kind of leader the pork industry, and the entire livestock industry, needs at the U.S. 

Department of Agriculture,” said NPPC President Ken Maschhoff, a pork producer from Carlyle, Ill. “He’ll be 

very good for America’s farmers and ranchers.” 

At his March 23 confirmation hearing before the Senate Committee on Agriculture, Nutrition and Forestry, 

Perdue pledged to be a “tenacious” advocate for agriculture. “Agriculture needs a strong advocate,” he told the 

committee. He also vowed to work with the administration “to establish a strong trade policy that benefits 

agriculture” and to identify unintended consequences of regulations and address them “before they create 

challenges for agriculture.” 

A veterinarian and agri-businessman who grew up on a dairy and row crop farm in central Georgia, Perdue 

served as the state’s governor from 2003 to 2011. Prior to that, he was in the Georgia Senate for 10 years. 

 “NPPC and America’s pork producers look forward to working with Sec. Perdue.”  

http://www.calpork.com/
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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. 

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. 

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. 

National Pork 
Producers Council 

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 

http://nppc.org/programs/pork-pac/
http://nppc.org/programs/leadr/
http://nppc.org/programs/pork-leadership-institute/
http://nppc.org/programs/sine-veterinary-public-policy-advocacy/
http://nppc.org/internship-opportunities/
http://www.fooddialogues.com/
http://nppc.org/about-us/we-care/
http://www.nppc.org/
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Pay Your Pork Checkoff Remittance Online! 

Now you can choose to make your Pork Checkoff payment electronically. The new online Checkoff remittance 

system is secure, easy to use and offers convenience while keeping your financial information safe. Like other 

online bill pay programs, the Checkoff online payment system eliminates the need for paperwork and mailing 

your remittance. 

You can key in your Checkoff information, process an EFT/ACH payment for the amount on your report and 

submit the report and payment to the National Pork Board online. All you need is your login code provided by 

the National Pork Board. 

How Does the Online Checkoff System Help You? 

 Streamlines/enhances internal policies and procedures.

 Reduces/minimizes processing cost and time.

 Provides tracking and reporting on prior reporting periods.

 Strengthens controls through proper segregation of duties and authorization.

 Creates more transparency and accountability.

Setting up your online account will take 3-5 days to process and verify bank information. For questions email 

paycheckoff@pork.org or call 1-800-456-7675 ext. 2617. 

Are You Paying Your Pork Checkoff Share? 

Today’s pork checkoff is at work for pork producers. 

The National Pork Board has responsibility for Checkoff-funded research, promotion and 

consumer information projects and for communicating with pork producers and the public. 

Through a legislative national Pork Checkoff, pork producers invest $0.40 for each $100 value of hogs sold. 

Importers of pork products contribute a like amount, based on a formula.  

The Pork Checkoff funds national and state programs in advertising, consumer information, retail and 

foodservice marketing, export market promotion, production improvement, science and technology, swine 

health, pork safety and sustainability and environmental management.  

Of this money, 20% is shared with CPPA and the other 80% goes to the National Pork Board for national 

promotion, education, and research activities. 

For information on how to remit your Checkoff payment or Checkoff-funded programs, pork producers can call 

the Pork Checkoff Service Center at 800-456-7675 or at www.pork.org. 

PQA Update – Online Certifications Now Allowed for All Individuals 

First-time PQA Plus certifications are allowed to certify online instead of attending the face-to-face training as 

the PQA Plus program currently requires. As of December 2016, all individuals are eligible to certify 

online (first time certifiers, expired certifiers or renewal certifiers) through a PQA Plus 

Advisors.   

This new feature does away with the program requirement of 1st time individuals and those individuals whom 

have let their certification expire, be required to attend the face to face training. Individuals who wish to utilize 

this new feature, must contact a PQA Plus Advisor to get set up for an online PQA Plus certification. The 

Advisor will then grant the individuals access to an online course and an email will be automatically sent to the 

individual with training instructions for their online PQA Plus certification. 

For information on the PQA Plus program contact the National Pork Board at 800-456-

7675 or at www.pork.org. 

http://www.calpork.com/
mailto:paycheckoff@pork.org
http://www.pork.org/
http://www.pork.org/
http://www.pork.org
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Plan Ahead….New California Antibiotic Regulations Take 
Effect January 2018 

Last year Governor Brown signed into law Senate Bill 27: Livestock: Use of Antimicrobial Drugs. The law 

requires the California Department of Food & Agriculture (CDFA) to: 1) develop antimicrobial stewardship 

guidelines and best management practices on the proper use of medically important antimicrobial drugs; 2) 

gather information on medically important antimicrobial drug sales and usage, antimicrobial resistant 

bacteria, and livestock management practice data; 3) California law will prohibit the administration of 

medically important antimicrobial drugs to livestock, unless ordered by a licensed veterinarian through a 

prescription or veterinary feed directive.  

Change is on the Horizon 

 Injectable and all other medically important antibiotics must be administered with a prescription or

veterinary feed directive (VFD) ordered by a licensed veterinarian thru a valid veterinarian-client-

patient relationship (VCPR).

 Over the counter antibiotics will still be available at licensed retail stores with a prescription.

 Use of all medically important antibiotics for growth promotion will be specifically prohibited.

What is the difference between the VFD and this change? 

Source Federal California 

Drugs 
Medically Important 

Antimicrobials 
Same 

Formulations In feed and water 
All (injectable, intra-mammary, 

feed, water, etc.) 

New Systems 
Feed: VFD w/VCPR 
Water: Rx w/VCPR 

Rx or VFD w/VCPR 

Indications Treatment, control and prevention Same 

Limitations 
No use for growth promotion or 

feed efficiency 
Same, plus preventative use in a 

regular pattern 

Effective Date January 1, 2018 January 1, 2018 

Email questions to CDFA_AUS@cdfa.ca.gov. Visit the CDFA webpage for more information and updates at 

https://www.cdfa.ca.gov/ahfss/AUS 

Sharpen Biosecurity Measures 

Keeping show pigs healthy and growing is a priority for every youth exhibitor. 

That’s where animal management, including proper nutrition, housing, daily observation and care come into 

play. But these pigs are continuously mixed, transported and remixed, which can present a challenge. To 

minimize disease exposure and maximize health, it’s important to implement recommended biosecurity 

practices at home, during transport and at the show.  

The Pork Checkoff’s booklet, A Champion’s Guide to Youth Swine Exhibition: Biosecurity and Your Pig 

Project, offers detailed guidance. It’s available at www.pork.org/youth-andeducation/fact-sheets/.  

mailto:CDFA_AUS@cdfa.ca.gov
https://www.cdfa.ca.gov/ahfss/AUS
http://www.pork.org/youth-andeducation/fact-sheets/


How to Be Prepared: 

Confirm with your feed store they will continue to sell

anti biotics with a prescription.

 The definition of livestock includes non‐commercial stock 

  such as backyard poultry, pet goats, and hobby sheep. 

 Establish or maintain a relationship with your local  

      livestock veterinarian. 

Read more about the program at our website:

          h ps://www.cdfa.ca.gov/ahfss/AUS/ 

No ce of Upcoming Requirements 

for An bio c Purchase  

As of January 1, 2018, all purchases of  

medically important an bio cs for livestock from feed stores 

must be accompanied by a prescrip on  

from a licensed veterinarian.  
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Pork Exports Moderate in April, but Remain Well above Year-
ago Levels 

In April, U.S. red meat exports slowed moderately from 

the red-hot pace established in March but were still 

significantly higher year-over-year, according to 

statistics released by USDA and compiled by the U.S. 

Meat Export Federation (USMEF). 

Pork exports followed a record-breaking March with a 

solid April performance, reaching 203,091 mt – up 8 

percent from a year ago and the largest April volume 

on record. Export value was up 11 percent to $517.5 

million. For January through April, pork exports 

increased 15 percent in volume (830,738 mt) and 19 

percent in value ($2.1 billion). 

Pork exports as a percentage of U.S. production continued to run well ahead of last year, as April exports 

accounted for 28.4 percent of total pork production and 23.5 percent for muscle cuts only – up from 26.2 

percent and 22.1 percent, respectively. Through April, exports accounted for 27.5 percent of total pork 

production and 22.8 for muscle cuts (up from 24.4 percent and 20.5 percent last year). Export value per head 

slaughtered also trended much higher than a year ago – averaging $55.39 for April (up 11 percent) and $53.12 

through April (up 16 percent). 

Mexico leads April pork export growth as demand from China softens 

Mexico continued to solidify its position as the largest volume destination for U.S. pork as April exports were 

up 10 percent from a year ago in volume (58,828 mt) and exceeded $100 million in value for the 12th 

consecutive month ($104.7 million, up 12 percent). Through April, exports to Mexico were 24 percent higher 

than a year ago in volume (265,090 mt) and up 34 percent in value ($476.6 million). 

April pork exports to leading value market Japan were steady with last year’s volume at 32,552 mt and 2 

percent higher in value at $129.5 million. Through April, exports to Japan remained 5 percent higher than a 

year ago in volume (134,133 mt) and were up 10 percent in value ($540.8 million). Japanese import data 

indicate that Canada continues to aggressively pursue Japan’s high-value chilled market, with imports from 

Canada (53,220 mt) running 19 percent ahead of last year’s pace while chilled imports from the U.S. were up 2 

percent to 71,228 mt. 

 As China’s domestic pork production rebounds, U.S. pork muscle cut exports to China/Hong Kong have 

trended below year-ago levels each month in 2017 (although exports in April were the largest this year). 

Exports of pork variety meat, however, have continued to outpace year-ago levels and helped offset much of the 

decline in muscle cut exports. For combined pork and pork variety meat exports, April volume was down 7 

percent to 48,457 mt but value was steady with last year at $96.7 million. For January through April, exports to 

China/Hong Kong were still 2 percent higher than a year ago in volume (179,493 mt) and up 8 percent in value 

to $355.5 million. This was driven by a 21 percent increase in variety meat exports to 115,305 mt. These exports 

also commanded higher prices as value jumped 29 percent to $239 million. 

With exports to China/Hong Kong expected to face steeper terrain in coming months as China’s domestic hog 

prices continue to fall, other destinations for U.S. pork used for further processing take on added importance. 

In addition to leading market Mexico, some markets that posted impressive April results included: 

 Pork exports to South Korea continued their upward trajectory in April, climbing 21 percent above last

year in volume (14,585 mt) and 32 percent higher in value ($41 million). Through April, exports to
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Korea were 28 percent ahead of last year’s pace in volume (65,743 mt) and 37 percent higher in value 

($177.9 million). 

 April pork exports to Australia were 11 percent higher than a year ago in volume (5,485 mt) and 17 

percent higher in value ($16 million), pushing January-April results to 26,092 mt (up 31 percent) 

valued at $73.8 million (up 36 percent). 

 Colombia led a very strong month for pork exports to Central and South America, with April exports to 

Colombia increasing 84 percent from a year ago in volume (5,085 mt) and more than doubling in value 

($12.2 million, up 118 percent). Through April, export volume to Colombia was up 96 percent to 21,617 

mt while value jumped 104 percent to $48.7 million. Bolstered also by a large increase in exports to 

Chile, export volume to Central and South America was up 45 percent through April at 53,741 mt while 

value climbed 47 percent to $127.8 million. 

 April exports to the Philippines increased 91 percent from a year ago in volume (3,430 mt) and soared 

217 percent in value to $9.2 million. This pushed January-April exports to the Philippines to 11,217 mt 

(up 14 percent) valued at $28.3 million (up 42 percent). Exports to the ASEAN region were 6 percent 

ahead of last year’s pace in volume (12,907 mt) through April while value was up 28 percent to $33.4 

million. 

 April exports to the Dominican Republic were up 53 percent in volume (3,567 mt) and 73 percent in 

value (just under $8 million). Through April, exports increased 29 percent in volume (11,365 mt) and 

38 percent in value ($25.2 million). 

Source: U.S. Meat Export Federation www.usmef.org   

Strong First Quarter U.S. Red Meat Exports 

Expectations for gains in beef and pork exports this year have been optimistic, following up on the momentum 

from last year and prospects for more increases in 

red meat production this year. The first quarter of 

2017 has not disappointed.  

Pork export tonnage was up 17% during January-

March compared to a year earlier and beef exports 

increased 22%. The World Supply and Demand 

Estimates (WASDE) released by the USDA-World 

Agriculture Outlook Board (WAOB) are calling for 

beef exports to be up 10% this year, or 256 million 

pounds (carcass weight equivalent pounds). The 

increase in beef exports during the first quarter 

alone was 117 million pounds. In the case of pork, 

the WAOB is calling for exports to be up 10% this 

year, or 514 million pounds. The first quarter increase in pork exports has accounted for 210 million pounds of 

that gain. By mid-year, the majority of the gains in beef and pork exports should be in place, relative to 2016. 

The highlight of red meat export shipments in March was the amount of pork sold to Mexico. Pork shipments 

to Mexico in March were up 40%, a record for the month of March, topping the prior high set in 2015 by close 

to 20%. Shipments of U.S. pork to Mexico during the first three months of 2017 set records for each of those 

months.  Last year, Mexico accounted for 31% of all U.S. pork exported tonnage. That share has ratcheted up to 

33% for the first quarter of this year.  Even if the increase in sales to Mexico moderates during the spring and 

summer quarters and holds steady with a year ago during the last quarter of 2017, shipments of U.S. pork to 

Mexico will be up 10% from last year’s.  

Source: Livestock Marketing Information Center www.lmic.info  

 

http://www.calpork.com/
http://www.usmef.org/
http://www.lmic.info/
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Pork Checkoff Builds Momentum for Secure Pork Supply Plan 

Plan will minimize business disruption from foreign animal diseases 

The National Pork Board, with major support from the U.S. Department of Agriculture, is creating a Secure 

Pork Supply plan to help America’s pig farmers respond quickly and successfully to a major threat, such as a 

foreign animal disease (FAD). The plan will enhance communication and coordination of all pork chain 

segments to help producers keep their farms operating and all related business activities functioning. 

“We’re thankful that our country has not experienced a disease such as foot-and-mouth (FMD) since 1929,” 

said Terry O’Neel, National Pork Board president from Friend, Nebraska. “However, if we get the news that 

FMD, African swine fever or another foreign animal disease has arrived, the Secure Pork Supply plan will pay 

big dividends by getting pork production back to normal much faster.” 

An Iowa State University study estimates potential revenue losses to U.S. pork and beef industries from an 

FMD outbreak would run $12.8 billion per year or $128 billion over a 10-year period. Related losses to corn 

and soybean markets over a decade would be $44 billion and $24.9 billion, respectively. 

The Secure Pork Supply plan will provide procedures that pork producers, processors and federal/state 

agencies agree are feasible should an FAD strike, according to veterinarian Patrick Webb, director of swine 

health programs for the Pork Checkoff. This would include the safe movement of animals from farms in an 

FAD control area to harvest channels or to other production sites as long as the pigs have no evidence of 

disease. 

“The Secure Pork Supply plan will provide business continuity to producers who enroll prior to an outbreak, 

which will allow them to be back in business faster than those who do not participate,” Webb said. 

Basics of the plan that will help producer achieve this include implementing sound biosecurity, using premises 

identification tags, keeping detailed production records and maintaining all necessary health papers and 

certificates. 

The Secure Pork Supply plan is the result of ongoing collaboration between the USDA, the National Pork 

Board, the National Pork Producers Council, the American Association of Swine Veterinarians and academia as 

well as other state and federal partners. 

“The National Pork Board and our producer leaders believe that investing in the Secure Pork Supply Plan now 

will help the entire industry in the face of a future FAD outbreak,” said Bill Even, National Pork Board CEO. 

“Pork producers are known for being innovative leaders, and through this work, the Pork Checkoff is taking a 

leadership role in being prepared.” 

Checkoff’s Science and Technology Team Delivers Results 

The Pork Checkoff’s producer-led Science and Technology Department 

committees continue to create value by focusing on research projects that help 

address pork industry issues. This held true in 2016 in several key areas, including 

substantial progress on the National Pork Board’s goal of reducing PRRS’ impact 

and in allocating record funds for antibiotic-related research and solutions. 

“Pork production is a science-based business, and producers deserve to  get the 

maximum return on their investment,” said Dave Pyburn, senior vice president of 

science and technology for the Checkoff. 

He added, “Thanks to innovative collaboration and lots of hard work and strategic 

leadership, the Pork Checkoff continues to deliver positive results 

for people, pigs and the planet through funded research.  
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Pork’s Six-Year Growth Is the Fastest in Foodservice 

Pork has been the fastest-growing protein in foodservice since 2011, according to Technomic, Inc.’s 2017 

Volumetric Assessment of Pork in Foodservice. Over the past six years, pork use has grown on a pound basis by 

more than double chicken, which is the next fastest growing protein. Pork use increased by 1.145 billion 

pounds, while chicken use grew by 515 million pounds. 

On a percentage basis, pork grew three times the rate of turkey, which is the next fastest growing protein, at 3.6 

percent versus 1.2 percent. During this same time period, pork represents 61 percent of all protein growth in 

the foodservice industry (1.145 billion pounds of a total growth of 1.867 billion pounds). 

The pork category continues to increase in foodservice, with a growth rate of 0.8 percent from 2015 to 2017. 

Totaling 5.9 billion pounds, the growth reflects a volume increase of 114 million pounds over the 2013 to 2015 

period. 

Processed pork continues to be a strong performer in foodservice, making up the majority of total volume. The 

five largest categories driving pork category growth are bacon, processed ham, breakfast sausage, ribs and 

pepperoni. Collectively, the categories represent 66 percent of the total volume. The love of bacon shows no 

signs of slowing and represents the largest share of volume, at 20 percent, or 1.2 billion pounds, growing 4 

percent since 2015. 

“We are pleased to see continued growth of pork use in foodservice,” said National Pork Board President Jan 

Archer, Goldsboro, North Carolina. “The volumetric study shows that pork continues to be a strong performer 

in the foodservice industry, underscoring pork’s popularity specifically in value-added pork products such as 

ham, bacon and sausage.” 

As consumers demand more interesting flavor profiles and global cuisine, there has been an increase in 

authentic fresh pork applications. Since 2015, carnitas showed a compound annual growth rate of 5 percent 

and porchetta had a 15 percent increase. Notable growth in fresh pork also was seen in belly, chops and ground 

pork. 

“Fresh pork presents a huge opportunity in foodservice by offering a range of cuts and applications to deliver a 

variety of authentic and innovative dishes. Also, fresh pork’s value has never been better,” Archer said. “Fresh 

pork allows the foodservice industry to deliver what consumers want while turning strong profits. 

”Over the past two years, limited-service and full-service restaurants represented the largest user groups of 

pork in foodservice, accounting for 67 percent of all pork volume. The growth in limited-service restaurants has 

been mainly driven by the all-day breakfast additions by major chains.  

In categories where both uncooked and pre-cooked forms exist, pre-cooked pork has grown at a faster rate over 

the past two years, respectively growing at 4.7 percent and 0.9 percent. This growth can be attributed to 

packer/processor innovation and an ability to deliver quality pre-cooked products that address the labor 

challenges many operators face. 

On an overall basis, the usage of pork is evenly split among the three main dayparts, with snacking 

representing a small share of volume, which is consistent with the 2013 and 2015 Volumetric Study findings. 

However, lunch has taken one share point away from dinner overall since 2015. This can be attributed to the 

extension of breakfast menu items to other dayparts, with lunch being the key beneficiary of all-day breakfast. 

In addition, slowing traffic in the dinner daypart, especially among Full Service Restaurants, is a factor. 

“Pork continues to deliver on key criteria for both foodservice and consumers,” Archer said. “And menuing 

pork presents a unique opportunity for the different foodservice segments to grow their businesses and be 

profitable. “For more information on the 2017 Volumetric Assessment of Pork in Foodservice, 

or to find out how pork delivers across the menu, please contact the National Pork Board at 

(800) 456-7675 or at foodservice@pork.org.  

http://www.calpork.com/
mailto:foodservice@pork.org
http://www.pork.org
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Pork Checkoff Publishes New PRRS 
Initiative Research Book 

New 88-page guide provides valuable update to U.S. pork 
producers 

The National Pork Board’s new porcine reproductive and respiratory 

syndrome (PRRS) virus research booklet is now available. The guide, PRRS 

Initiative Research, is the most comprehensive source of Checkoff-funded 

research available on the subject, spanning 20 years of results. 

 “Each year, the effect of PRRS is felt on pig farms across the country, and it 

has a $664 million annual impact on the U.S. pork industry,” said David 

Pyburn, DVM, senior vice president of science and technology, National Pork 

Board. “The Pork Checkoff has consistently invested in swine science and 

PRRS research, and the result is a guide that will provide value to 

understanding PRRS in an effort to address its impact.” 

 The updated and expanded 2017 edition contains Checkoff-funded PRRS 

research from 1997 to 2016, which can help producers, swine veterinarians 

and researchers learn more about how to control the costly virus. The guide 

has six sections including:  

 Immunology, virology and pathogenesis 

 Vaccine development 

 Epidemiology, risk factors and control strategies 

 Diagnostic testing 

 Surveillance and elimination strategies 

 Genetic resistance 

The PRRS Initiative Research (1997-2016) is available online. For more 

information on the guide, contact Lisa Becton, DVM, at LBecton@pork.org or 

at (515) 223-2791. 

Reminder – FDA’s New Antibiotic Use Rules for Pigs 
Began Jan. 1 

The U.S. Food and Drug Administration’s (FDA) new rules regarding on-farm use of medically important (to 

human health) antibiotics are now fully in effect. Even though you likely know many of the basics of the new 

regulations by now, it’s certainly understandable to have some remaining questions about what the FDA 

changes all mean and how they may affect your farm. 

First, the new FDA rule ends the use of any antibiotics used for growth-promotion purposes associated with all 

food-animal species, including swine. This is known as Guidance 209. It also increases veterinary oversight of 

all remaining antibiotic uses on the farm. 

“Antibiotics that are now prohibited as growth promoters are still available to treat specific health challenges,” 

said Lisa Becton, DVM, swine health information and research director for the Pork 

Checkoff. “But access now will require a licensed veterinarian, who’s familiar with the 

animals, to authorize a veterinary feed directive (VFD) for feed-based antibiotics or a 

prescription for products applied through the water.” 

For more information, visit the Pork Checkoff’s Antibiotics Resource Center online at 

www.pork.org/antibiotics.  

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 

mailto:LBecton@pork.org
http://www.pork.org/antibiotics
http://www.pork.org/production-topics/swine-health/
http://www.pork.org/production-topics/swine-health/
http://www.pork.org/pork-checkoff-research/pedv/
http://www.pork.org/production-topics/swine-health/prrs/
http://www.pork.org/production-topics/swine-health/domestic-diseases/
http://www.pork.org/production-topics/swine-health/pig-health-management/
http://www.pork.org/production-topics/swine-health/pig-health-management/
http://www.pork.org/production-topics/swine-health/foreign-animal-disease-including-foot-mouth-disease
http://www.pork.org/production-topics/swine-health/foreign-animal-disease-including-foot-mouth-disease
http://www.pork.org/production-topics/swine-health/foreign-animal-disease-including-foot-mouth-disease
http://www.pork.org/production-topics/swine-health/disease-surveillance/%20
http://www.pork.org/production-topics/swine-health/swine-health-links/
http://www.pork.org/antibiotics
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Are You Sporting Your CPPA Gear this Summer? 

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 

  

DID YOU KNOW… 

In 1924, Oscar Meyer patented the first Packaged, Sliced Bacon. 

Canadian Bacon is not really bacon, but instead is fully cooked smoked pork loin. 

http://www.calpork.com/
mailto:info@calpork.com
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