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New Priorities Set the Stage for NPB in 2018  
This old adage is a powerful reminder that regardless of your business, you 
must be willing to continuously reevaluate your business model if your 
enterprise is going to survive long-term. For the pork industry, this means 
making some strategic changes in how your Pork Checkoff dollars are invested. 

Our goal is to keep pork top of mind with key buyers, to promote high-quality 
pork products for a consistent eating experience, to make it easier than ever 
for people to find information at pork.org, and more, all to help demand for 
pork and boost your profit potential. 

To do that, the National Pork Board of Directors is driving four priorities in 
2017, outlined here. Together, they will set the base for 2018 and beyond. 

Business-to-Business Domestic Marketing Focus 
The Pork Checkoff has been using a business-to-consumer advertising 
approach for over 30 years, but we are switching to a business-to-business 
consulting strategy in 2018. The goal? Reach more key supply chain 
influencers more quickly to drive more pork sales. 

This is a fundamental change. Solely advertising fresh pork as a generic 
commodity to consumers worked in the 1980s, 1990s and even into the early 
2000s, but the pork supply chain has changed dramatically since 1987. 

In 1987, for example, when Pork. The Other White Meat® debuted, it was 
much easier to reach a broad cross-section of American consumers. Only three 
national TV networks existed and cable TV was in its infancy. 

Not only have communication channels evolved rapidly since then – from the 
internet to smartphones – but rapid consolidation has also transformed the 
supply chain in recent years. This has been accompanied by the rise of 
branded pork products, such as Walmart’s Great Value® brand or Costco’s 
Kirkland® brand. And new players such as Amazon have entered the food 
business in a way that will be disruptive to existing businesses. 

Shifting to a business-to-business domestic marketing strategy means we will 
take a more expert, consultative approach to provide our supply chain 
partners with market insights to help get more pork in front of consumers. 

Continued on page 8. 
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CPPA Member News & Information 
Show Pig Scholarships – Deadline Extended to 
Jan. 31 
The CPPA Youth Committee is now accepting applications from 
breeders and junior members for the            2017 – 2018 Show Pig 
Scholarship program. 

This program is offered to promote interaction between the leaders of 
today and those of tomorrow by providing junior members with a high 
quality show pig for their county fair, as well as gain a depth of 
knowledge about the swine industry from the breeder.  

A goal of the program to assist junior members with strong scholastic 
skills, who may not be financially able to purchase a show pig, and 
have an interest in the swine industry. 

Applications are attached and can also be downloaded from the CPPA 
website at calpork.com. 

Deadline to apply is January 31, 2018. 

Mark Your Calendars…2018 Pork Spectacular is 
June 16 – 17th  
Make plans to attend the 2018 Pork Spectacular at its new location in 
Merced. First time exhibitors will received half-off their entry fee and 
a complimentary one-year membership to CPPA. 

Date: June 16 – 17, 2018 

NEW LOCATION: Merced County Fairgrounds 

Show schedule and entry information will be posted on the CPPA 
website in early 2018. 

Save the Date: CPPA Annual Meeting/Banquet 
June 16th  
Make plans to attend CPPA’s annual meeting and banquet on June 
16th at the Merced County Fairgrounds. 

Details will be posted in 2018. 

CPPA Board of Director Election Update 
In 2016, the Board of Directors voted to amend the Bylaws such that 
Board of Directors terms are now our (4) years instead of two (2) 
years. The above change took effect this year.  

In order for a smooth transition, the Board at its November meeting 
decided to extend those Director terms set to expire this year by one 
additional year. The next election will be held in January 2019 and 
every other year thereafter (in odd years). 
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Do’s & Don’ts of Interacting with the Public – Paige Henry, Jr. Director 
How to make the public see the Pork industry in a positive way 
Our local county fairs and state fairs allow the public a chance to better understand livestock and its practices. 
Some people who come to visit the fair already have their opinions and only know what they have heard, which 
sometimes is not the truth. When interacting with the public you need to be positive and non-argumentative 
towards them, because how they view your attitude is how they view the industry’s attitude. Answer their 
questions, explain to them why we do what we do, and how it is beneficial to the pigs.  

For example, at my fair county fair, Sacramento County, I was asked why we ear notch pigs and clip their tails. 
I then proceeded to explain why it is the best management process possible. I spoke about how ear notches are 
needed to help identify which pig is which and what litter they are from. I also told them how ear tags can fall 
out and ear notches are a good method because it can’t be changed.  The public most of the time is worried 
about the pig’s health and if they are being hurt. With the ears I explained how it is not painful, it’s just like us 
as people getting our ears pierced and even less painful for them because they get it done so young. The 
practice of clipping tails is done to prevent the piglets from tail biting and injuring one another. After these 
explanations they thanked me and felt better that they understood why we ear notch pigs and clip their tails. 

The public wants to understand the practices we use in the pork industry, so it’s our job to help them better 
understand. This helps the pork industry gain support and a quality reputation. Now, what we don’t want to do 
is be rude and argumentative if they say something untrue or have a question.  For example, if the people I 
talked to still viewed the practice as cruel and unnecessary I would simply tell them, okay well thanks for 
letting me explain and have a nice day. Do not try to force them to see the industry and its practices as you do. 
All you can do is give them an explanation and let them decide where they stand now knowing the facts.  

The general public was not exposed to pigs as we have been and so it is our responsibility to help them gain 
knowledge on the industry. We need public support to keep this industry thriving so it’s up to us to show them 
why this industry is so important. Keep up the good work! 

Top Five Reasons Why Showing Pigs is the Best 
If your friends show pigs, no doubt you know they’re passionate about it. But just what makes this hobby more 
than just a hobby? #RealPigFarming took to its Facebook page to ask real pig exhibitors and their families 
for the scoop. 

“The smile on their face when they see their hard work paying off! That and the experience and lessons that 
they learn. Can’t get that from a video game.” -Victoria Helwig Brown 

“I’m a swine exhibitor myself. But what I love most is seeing a lot of other young exhibitors getting involved. I 
love seeing how they take care of their project, the skills they learned along the way and how it shows in the 
ring.” -Hannah Krause 

“Meeting new friends from not only your county, but from different states. It’s the friends, family and 
memories that make showing pigs so much fun! And being able to say you set a goal and accomplished it makes 
the hard work even more fun and worthwhile.” -Heather Schnitker 

“It’s been a few years since my last show. Now I help in the barn. I’m always sore, dirty and dog tired after the 
fair is over, but it’s well worth it. I get to watch my niece and all the other kids get pumped up before they go in 
the ring and see the joy on their faces when they come back out.” -Jessica Larsen 

“My high school-aged kids will choose being together as a family showing pigs over hanging out with their 
school friends every time!” -Lisa Kozarec  
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California Legislative Update 
Livestock Haulers Get Waiver from Trucking Regulations 
The U.S. Department of Transportation (DOT) has granted drivers who haul livestock a 

90-day waiver from a regulation that could have negative effects on animal well-being, a move hailed by the 
National Pork Producers Council. 

NPPC requested on behalf of the U.S. pork industry and other livestock sectors a waiver from a requirement 
that certain drivers install Electronic Logging Devices (ELDs) on their trucks. The organization also asked for 
an exemption from the regulation, citing the incompatibility between transporting livestock and DOT’s Hours 
of Service rules. Those regulations limit truckers to 11 hours of driving daily, after 10 consecutive hours off 
duty, and restrict their on-duty time to 14 consecutive hours, which includes nondriving time. 

“The ELDs regulation poses some serious challenges for livestock haulers and the animals in their care,” said 
NPPC President Ken Maschhoff, a pork producer from Carlyle, Ill. “This waiver will give the department time 
to consider our request that truckers transporting hogs, cattle and other livestock be exempt from the ELDs 
mandate. 

“Drivers transporting livestock have a moral obligation to care for the animals they’re hauling.” 

The Commercial Motor Vehicle Safety Enhancement Act, enacted as part of the 2012 Moving Ahead for 
Progress in the 21st Century Act, mandated that ELDs be installed by Dec. 18, 2017, in commercial motor 
vehicles involved in interstate commerce, when operated by drivers who are required to keep records of duty 
status. ELDs, which can cost from $200 to $1,000, record driving time, monitor engine hours, vehicle 
movement and speed, miles driven and location information. 

DOT recently issue an interpretation intended to address shortcomings in its Hours of Service rules, exempting 
from the regulations and from any distance-logging requirements truckers hauling livestock within a 150 air-
mile radius of the location at which animals were loaded. The department soon is expected to publish guidance 
on the air-mile exemption. 

Senators Ask Commerce Secretary for NAFTA Economic Analysis 
A bipartisan group of senators in late November penned a letter to U.S. Secretary of Commerce Wilbur Ross, 
urging the Trump administration to initiate a complete economic analysis of the North American Free Trade 
Agreement (NAFTA) to determine the impact changes to it, including withdraw from the agreement, would 
have on the U.S. agriculture sector. The United States is the world’s top exporter of food and agricultural 
products. In the letter, senators said, “It is imperative that before any changes are made to NAFTA, or any 
other free trade agreement, that economic analysis that illustrates the impact on the full supply chain of the 
industries involved be shared. As such, we request an economic analysis that examines and evaluates the 
impacts to crop and livestock sectors as a result of any change to NAFTA.” 

U.S. AG Census on the Horizon 
American farmers and ranchers, including U.S. pork producers, will soon receive the 2017 Census of 
Agriculture. The questionnaire, distributed by the U. S. Department of Agriculture’s National Agricultural 
Statistics Service (NASS), can be returned via mail or by online submission forms. All submissions are due Feb. 
5, 2018. 
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Legislative Update 
EPA and the Army Propose to Amend the Effective Date of the 
2015 Rule Defining “Waters of the United States” 

The U.S. Environmental Protection Agency (EPA) and U.S. Department of the Army (the agencies) are 
proposing to amend the effective date of the 2015 rule defining “waters of the United States.”  The agencies are 
proposing that the 2015 rule would not go into effect until two years after the Nov. 16 action is finalized and 
published in the Federal Register. This amendment would give the agencies the time needed to reconsider the 
definition of “waters of the United States.” 

“The proposal shows our commitment to our state and tribal partners and to providing regulatory certainty to 
our nation’s farmers, ranchers and businesses,” said EPA Administrator Scott Pruitt. “This step will allow us to 
minimize confusion as we continue to receive input from across the country on how we should revise the 
definition of the ‘waters of the United States.’”  

The 2015 rule, which redefined the scope of where the Clean Water Act applies, had an effective date of            
August 28, 2015. Implementation of the 2015 rule is currently on hold as a result of the Sixth Circuit’s 
nationwide stay of the rule, but that stay may be affected by a pending Supreme Court case. The 2015 rule is 
also stayed in 13 states due to a North Dakota district court ruling. EPA and the Army are taking this action to 
provide certainty and consistency to the regulated community. 

"The Army, together with the Army Corps of Engineers, propose this rule with EPA to help continue to provide 
clarity and predictability to the regulated public during the rule making process. We are committed to 
implementing the Clean Water Act Section 404 regulatory program as transparently as possible for the 
regulated public," said Mr. Ryan Fisher, Acting Assistant Secretary of the Army (Civil Works). 

This action follows the February 28, 2017, Presidential Executive Order on "Restoring the Rule of Law, 
Federalism, and Economic Growth by Reviewing the 'Waters of the United States' Rule." The February Order 
states that it is in the national interest to ensure that the Nation's navigable waters are kept free from pollution, 
while at the same time promoting economic growth, minimizing regulatory uncertainty, and showing due 
regard for the roles of Congress and the States under the Constitution. 

The agencies’ proposal is separate from the two-step process the agencies propose to take to reconsider the 
2015 rule. The comment period for the Step 1 rule closed in September and the agencies are currently working 
to review the comments received from the public. The agencies are also in the process of holding listening 
sessions with stakeholders as we work to develop a proposed Step 2 rule that would revise the definition of 
“waters of the United States.” 

Additional information on this proposal and how to comment: www.epa.gov/wotus-rule.  

U.S. Codex Office Reorganization 
U.S. Secretary of Agriculture Sonny Perdue notified Congress in November that the U.S. Codex Office will be 
relocated under the authority of the Undersecretary for Trade and Foreign Agriculture Affairs. The office is an 
interagency partnership that engages stakeholders in the development and advancement of science-based food 
standards and represents the United States with the U.N.’s Codex Alimentarius Commission, the international 
food-safety standards-setting body. As a member of the Food Industry Codex Coalition, NPPC supports the 
reorganization because it better positions the office to advance science-based standards for food and 
agricultural trade. The U.S. Codex Office was previously housed under the authority of the USDA’s Food Safety 
and Inspection Service (FSIS).  
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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  
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Lois Britt Memorial Pork Industry Scholarship 
Sponsored by CME Group & National Pork Industry Foundation 
The National Pork Producers Council is pleased to announce the 2018 Lois Britt Memorial Pork Industry 
Scholarship, which is sponsored by CME Group and the National Pork Industry Foundation and is managed 
and administered by the National Pork Producers Council. 

The scholarship program was introduced in 1990 by CME Group and NPPC to celebrate the 25th anniversary of 
CME Hog futures.  The scholarship was renamed in 2006 to honor the passing of NPPC Board of Director Lois 
Britt. Britt, a lifetime supporter of agriculture, spent 34 years with the North Carolina Cooperative Extension 
Service, finishing out her career for 15 years with Smithfield Hog Production doing Public and Government 
Relations. She was inducted into the NPPC Pork Industry Hall of Fame, the N.C. Pork Council Hall of Fame, 
and awarded the N.C. 4-H Lifetime Achievement Award as some of her many achievements. 

Ten $2,500 scholarships are awarded to students annually who intend to pursue a career in the pork industry 
with hopes that they may emerge as pork industry leaders themselves someday. 

To be eligible, applicants must: 

1. Be an undergraduate student in a two-year swine program or four-year college of agriculture, and a U.S. 
citizen. 

2. Write a brief letter indicating what role the applicant sees themselves playing in the pork industry after 
graduation. 

3. Submit an essay of 750 words or less describing an issue the applicant sees confronting the pork 
industry today or in the future, including offering their solutions. 

4. Obtain two letters of reference from current or former professors or industry professionals. 
5. Prepare a cover sheet with the following information: 

o Name of Applicant 
o Name of School 
o Year in School 
o Contact Information (mailing address, telephone number & e-mail address) 

Please submit the items listed above in a single envelope via mail OR e-mail to the address listed below.   

All entries must be postmarked by JANUARY 5, 2018 to be accepted. 

National Pork Producers Council 
ATTN: Lois Britt Memorial Pork Industry Scholarship 
P.O. Box 10383 
Des Moines, IA 50306-9960 
E-mail Submissions to: russelll@nppc.org  

Essays will be judged on the basis of clarity and expression, persuasiveness, originality, and relevance of topic. 
Winners will be announced at the National Pork Industry Forum in Kansas City, MO Feb. 28-March 2, 2018. 
NPPC and CME Group reserve the right to publish any or all parts the essays submitted. 

Please contact Cally Fix, NPPC Director of Industry Resource Development, with questions about the 
scholarship at (515)278-8012 or fixc@nppc.org. 

 

  
Thank you for your continued support for CPPA & your California Pork Industry! 
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New Priorities Set the Stage for NPB in 2018, cont’d 
We added a new packer/processor industry relations position to regularly connect with the 
packers on marketing topics. We also added a full-time social responsibility position to 
consistently con nect with senior corporate food executives on freedom to operate issues and to 
tell our We Care® story. 

We are conducting a strategic review of the Sustainability Committee mission, designed to 
determine how to broaden our research and advocacy communications beyond the crucial base of 
environmental concerns. We want to include the broader category of social responsibility that encompasses 
animal well-being and the environment. 

These critical changes in Domestic Marketing will empower us to share the pork industry’s social responsibility 
goals and success stories with key influencers in the business-to-business sector to help drive pork sales. 

Consistent Eating Experience 
It is surprising to note that outside of processed pork products such as bacon and ham, the average American 
consumes fresh pork only 6.7 times per year. This is a pathetically low number. The Pork Checkoff’s years of 
consumer research tell us the primary barrier to repeat purchases of fresh pork is a poor eating experience. Put 

simply, overcooking, low marbling and confusion on pork cut names all add up to low 
consumer satisfaction. But we can fix this and provide consumers with a better eating 
experience. 

Three keys to making that happen are improving pork quality (marbling), updated pork cut 
names (nomenclature) and a lower recommended end-point cooking temperature (145° with a 

3-minute rest). The Pork Checkoff is working across all three fronts with research, education and outreach. We 
also are committed to helping our channel partners continue to let consumers know about the new pork cut 
names and lower end-point cooking temperature. 

We want consumers to look for such cuts as a Porterhouse pork chop or a ribeye pork chop, to know that it will 
be a consistent quality and then to get more eating enjoyment from a lower cooking temperature. 

New Digital Strategy 
The motto for the internet era could be,”If you can’t find it on Google in 10 seconds, it doesn’t exist.” 

While the National Pork Board has been using online communications to share pork producers’ stories for 
years, we need to streamline and standardize our efforts and move from “me too” tactics to a comprehensive 

digital strategy. 

Did you know the National Pork Board had 23 different websites targeted to various 
audiences? This old approach was cannibalizing our online search effectiveness and costing us 
money. But with our new digital strategy, we are reorganizing all this information into one 
flagship website…the revamped pork.org, which will debut in December. 

Based on input from producers, consumers, retailers and others, our website is being redesigned with users in 
mind. We will have timely information available at people’s fingertips and build our reputation as the one-stop 
shop for pork information. 

Our digital strategy team also will manage Pork Checkoff social media in a consistent manner to coordinate 
with the Pork Board’s larger strategic plan. 

 
“CHANGE IS INEVITABLE… ADAPTATION AND SURVIVAL ARE OPTIONAL.” 
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Evolving Secure Pork Supply Plan 
On any given day, a million pigs are transported on roads across America. But what would 
happen to pig movement in case of a foreign animal disease (FAD) outbreak? The Pork Board, 
as part of the USDA’s Secure Food Supply framework, participated in the development of the 
Secure Pork Supply plan to answer that critical question and others. The plan will enhance 

communication and coordination of all pork chain segments in the event of a FAD with the goal of getting back 
to business as usual as quickly as possible. 

To enhance the plan, the Pork Board is working with the Institute for Infectious Animal Diseases, a member of 
the Texas A&M University System, to build a digital “dashboard” that will give state veterinarians real-time 
access to select pieces of producer data needed to make a decision for allowing movements. 

While participation in the plan will be voluntary and producers can control when and how the data is shared, 
all producers are encouraged to participate once enrollment opens. 

Change is inevitable, but adaptation and survival are optional. Here at the National Pork Board, your 
employees are actively revamping the organization to maximize your Pork Checkoff investment and your profit 
potential, now and in the future. 

Hungry? Think Yummly! – Checkoff Teams with Online Innovator  
The Pork Checkoff is putting a new twist on sharing pork meal ideas with consumers through a unique recipe 
partnership with Yummly. The move is part of Checkoff efforts to upgrade its digital footprint. 

What Is Yummly? 
“Yummly is a smart phone application that connects the right cook, with the right food and recipes, at the right 
time,” said Jarrod Sutton, vice president of domestic marketing for the Pork Checkoff. 

Founded in 2010, Yummly is a leading innovator in personalized recipes and meal solutions. 

The change in how the Checkoff manages its pork recipes is an opportunity to build a relationship with an 
industry leader in recipe development, aggregation and distribution, Sutton said. 

Sharing Pork Recipes with 22 Million Users 
“This partnership is a win-win. It will streamlin e how the Pork Checkoff promotes and distributes recipes 
while improving the user experience for consumers,” Sutton said. “Most important, the Pork Checkoff’s more 
than 2,100 recipes will find a home in front of the eyes of Yummly’s 22 million users.” 

Smartphone apps such as Yummly are precisely how today’s cooks seeks information, according to Kevin 
Waetke, vice president of strategic communications for the Pork Board. 

“We need pork recipe ideas to be at consumers’ fingertips to keep pork top of mind,” Waetke said. “Our strategy 
fits Yummly’s driving goal to answer the question ‘What’s for dinner?’ before cooks even know they’re hungry.” 

Yummly’s users also are devoted followers that use technology to drive food purchases – and they drive traffic 
to food blogger sites. 

“This will allow a seamless process in motivating consumers to buy pork,” Sutton said. 

“It all starts with searching the app for a recipe, finding the ideal recipe and generating a list of needed 
foodstuffs to purchase,” he said. “In the long term, we will even have a platform to educate pork consumers 
about three key issues – quality, pork cut names and the cooking temps.” 

The Yummly site will use pork-branded pages to share and distribute pork recipes from all sites, including 
Google searches, state websites and the Checkoff’s pork.org. Look for the transition to the Yummly app in early 
December with the launch of the newly designed pork.org.  
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Pork’s 3 Keys to Building Consistency  
Quality, nomenclature and cooking temperature play critical roles in meeting consumer 
expectations 
For the National Pork Board, 2017 has been a year where individual pieces of the puzzle to improve consumers’ 
overall pork eating experience have come together. Quality, new pork cuts nomenclature and a recommended 
lower endpoint cooking temperature are the keys to giving the U.S. pork industry needed momentum to boost 
domestic and international demand. 

While all of the three paths to increase pork demand are important, consistency appears to hold the strongest 
case for moving the demand needle upward. 

U.S. pork producers understand that to sell more pork, they must meet consumer demands for more 
consistent, high-quality products. Consumers base pork purchases on quality as defined by color, packaging 
and expiration date, and they will purchase pork repeatedly if their eating experience is consistent. 

Renewed Focus on Quality 
“The National Pork Board has been involved with producer-led meat-quality projects and initiatives for more 
than 25 years,” said National Pork Board President Terry O’Neel, Friend, Nebraska. “Our objective has always 
been to create more value to all segments of the pork chain by producing a better, more consistent product for 
all consumers.” 

The emphasis on quality isn’t a new one for members of the Pork Checkoff’s Pork Quality Initiative Task Force. 
The producers, packers and academics in the group agree that the path forward must take several routes based 
on Checkoff-funded research. 

The results show that consumers base pork purchases on pork color, packaging and expiration date. This is 
apart from the consumer taste and preference study that found shear force (measure of tenderness) and pH to 
be the two biggest contributors to eating quality. 

As Sam’s Club’s national pork buyer, Brian Gripe understands the complexity of what drives food purchases. 

“Consumers start by looking at freshness and then may choose product attributes such as all-natural, etc.,” 
Gripe said. “From there they may select p ork based on visual product attributes such as thinner cuts with less 
fat trim versus thicker cuts with more fat trim. They also may select pork of lighter color versus darker color.” 

Regardless of their selection criteria, Gripe says it boils down to consistency. 

“If we can take out variation within pork cuts at the meatcase and provide products that result in positive 
eating experiences, it will drive repeat purchases,” Gripe said. 
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What’s in a Name? 

Terms such as “Porterhouse pork chops” went from an aspiration to reality in 2015 with their appearance in the 
eighth edition of The Meat Buyer’s Guide®. This 
represented a breakthrough achievement for the North 
American me at trade. 

Stephen Gerike and Patrick Fleming, both part of the 
Pork Checkoff’s Domestic Marketing team, played 
major roles in persuading the meat industry to literally 
rewrite its book on standard pork names. The goal was 
to use more common names that consumers were 
already familiar with.  

“With this change, specifically with Porterhouse pork 
chops, ribeye pork chops and New York pork chops, 
we’re seeing a change in the way retailers and 
restaurants talk about meat,” Gerike said. “Instead of 
featuring ‘assorted pork chop’ packages in the 
meatcase, retailers can promote specific pork cuts to 
help drive demand and add value to loin chops.” 

O’Neel says the new nomenclature is a key step. 

“The old names were confusing to consumers,” O’Neel 
said. “That’s why we wanted to choose new cut names to enhance t he value of pork cuts.” 

The Meat Buyer’s Guide®, published by the North American Meat Institute, is the universal meat cut reference 
for the United States, Canada and Mexico and is endorsed by 33 industry and foodservice associations. The 
publication is the premier resource for foodservice professionals. 

“It’s an ongoing education process, but we’re pleased to see large restaurant chains such as Outback use the 
new pork nomenclature in their menus,” Gerike said. 

He added, “We want people to talk about a pork Porterhouse chop (formerly a bone-in pork loin) and relate it 
to a Porterhouse steak. This reinforces that the cut is good for grilling and is tender and high quality.” 

Lower Temp to Boost Easting Experience 

The National Pork Board got another tool in its quest to improve 
pork quality and eating consistency in 2011. That is when USDA 
approved a new recommended cooking temperature of 145oF, 
with a 3-minute rest. 

The breakthrough was important because Checkoff consumer 
research consistently showed that Americans tend to overcook 
common pork cuts, resulting in a less-than-optimal eating 
experience. The revised recommendation applies to pork whole-
muscle cuts, such as loin, chops and roasts. Consumers should 
still cook ground meat, such as ground pork, to 160°F. 

The 145-degree recommendation stemmed from a 2007 Checkof 
f-funded research project conducted by Ohio State University to 
measure consumer eating preferences. Continued on page 12. 
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As part of the project, the researchers tested how various end-cooking temperatures.affected eating 
preferences. Of course, they needed to know if temperatures below 160°F would be safe if preferred by 
consumers.  

“We sought this goal for years,” O’Neel said. “Research showed that U.S. pork could be consumed safely when 
cooked to an internal temperature of 145°F, followed by a 3-minute rest, so it was simply a matter of reviewing 
e science.”However, old cooking habits often take years to change. That fact isn’t lost on the National Pork 
Board, but O’Neel claims that it won’t deter industry efforts.  

“Consumers can enjoy pork cooked to a variety of temperatures, but 145oF is now proven as a safe choice,” he 
said. “And it provides more consistent pork that’s flavorful, juicy and safe. That’s why we are committed to 
helping our food-chain partners communicate this innovation to consumers.” 

In the end, all paths to improve pork quality must lead to products that domestic and international customers 
want. 

“By improving pork quality you improve the eating experience for pork,” said Gripe of Sam’s Club. “When 
consumers have positive experiences with pork they want to recreate those memorable experiences. This leads 
to increased demand and creates shared value throughout the pork supply chain by increasing margins for 
producers, packers and retailers.” 

USDA Proposes Revisions to Its Pork Grade Standard 
Recently, the USDA’s Agricultural Marketing Service (AMS) notified the National Pork Board that it was in the 
process of making proposed revisions to its over 30-year-old voluntary pork-grade standard. This move, if 
approved after a public comment period, could provide the pork chain with the option of using a new voluntary 
tool to help improve overall pork quality. 

AMS’ current voluntary pork-grade standard has been in place since 1985 and according to Steve Larsen, 
assistant vice president of science and technology for the Pork Checkoff, it’s no longer able to accurately assess 
quality attributes. 

“This is especially true with the color of pork demanded by today’s consumer,” Larsen said. “The current 
standard from AMS only measures lean yield percentage, belly thickness and a combination of backfat 
thickness and muscle score.” 

Looking Ahead 
USDA/AMS has recently proposed a new voluntary pork grading standard. You can find detailed information 
about the agency proposal by reviewing what was published in the Federal Register. 

“Checkoff-funded research has found that various technologies can be used to predict color, marbling, pH and 
tenderness,” Larsen said. “Adopting some of these technologies should offer the pork chain much-needed 
metrics to help achieve better, more consistent pork for consumers.” 

The National Pork Board has been involved with producer-led meat quality projects and initiatives for more 
than 25 years. The unchanging goal has been to create more value for all segments of the pork chain by 
producing a better product for consumers. 

“We can certainly see the success that other meat industries have had when they used quality-related 
programs,” Larsen said. “It helps send important signals to encourage production of higher quality products, 
which is what we want to do.” 

He added, “In the end, it’s about achieving improved and consistent pork quality that creates increased 
demand for U.S. pork.” 
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Pork Demand Remains Steady as Signs Point to Strong Fourth 
Quarter 
Pig farmers and food production companies alike are wrapping up a successful 2017 that continues to show 
steady consumer demand for pork. The summer grilling season ended strongly, and signs point to a solid year-
end opportunity for ham. 

According to Nielsen Perishables Group data for the 13 weeks ended Oct. 28, total sausage and rib volumes 
were up from the same time last year 3.3 percent and 2.6 percent respectively, while sales were up in those 
categories 4.1 percent and 3.2 percent. 

“Summer is always an ideal time for cooking pork outdoors,” said Patrick Fleming, National Pork Board 
director of market intelligence. “Whether it was brats on the grill or a few racks of ribs on the smoker, 
consumers made room for pork on their picnic plate in 2017.” 

That momentum carried over into fall, as overall retail spending on pork by U.S. consumers was up by more 
than 3 percent in dollar sales during the month of October. 

The Nielsen data shows that consumer spending for ham was up a slight 1 percent for the 13-week period 
ending Oct. 28. Fleming acknowledges this demonstrates strong consumer demand for a pork cut that 
normally shines at year end due to the holidays. 

According to the U.S. Department of Agriculture’s National Agriculture Statistics Service, frozen ham 
inventories at the end of October were up 2.1 percent, compared to this time last year. With both strong 
summer and fall sales performance, pork producers are encouraged by signs that point to a strong finish to the 
year. 

“Hams are no longer saved just for Christmas,” said Terry O’Neel, president of the National Pork Board and a 
pig farmer from Friend, Nebraska. “And with the kids, grandkids and other family members visiting for a few 
days, other cuts like bacon and sausage shine at breakfast, while prosciutto and salami are showcased in the 
New Year’s charcuterie tray. Pork’s value and versatility make it a go-to meal option this time of year.” 

Additionally, pork plays a growing role in the restaurant and foodservice industry. Since 2011, pork has been 
the fastest-growing protein, according to Technomic, Inc.’s 2017 Volumetric Assessment of Pork in 
Foodservice. During the past six years, pork use has grown on a per pound basis by more than double chicken, 
largely due to foodservice operators seeking higher quality cuts and cooking them to 145 degrees Fahrenheit 
(with a three-minute rest). During this same time period, pork represented 61 percent of all protein growth in 
the foodservice industry. 

Now on California Menus 
Logan’s Roadhouse is offering the BBQ Grilled Pork Chop, topped with Cheddar cheese and crispy onions.  

Panda Express is offering Peking Pork for a limited time – crispy pork chop bites, green bell pepper and onions 
wok-tossed in a sweet and sour glaze.  

Carrabba’s is offering Prosciutto & Fontina Stuffed Pork Chops – two center-cut, wood-grilled pork chops 
stuffed with prosciutto and fontina, topped with mushrooms and Lombardo Marsala wine sauce. Famous 
Dave’s is featuring  

Jim Beam Devil’s Cut Glazed Spareribs for a limited time – hand-rubbed, pit-smoked spareribs with a sweet 
and tangy Jim Beam Devil’s Cut bourbon glaze.  

Golden Corral Family Steakhouse is offering Smoked Carved Baby Back Ribs – spice-rubbed pork ribs smoked 
for three hours. 
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Share Your #RealPigFarming Story… 
More than 2.3 billion active social media accounts are being used across the globe, according 
to Brandwatch.com. A lot of people are having conversations online, and some of those people want to learn 
more about what happens on today’s pig farms. 

The Pork Checkoff’s social media outreach program, #RealPigFarming, helps pig farmers, veterinarians, 
academics, youth and allied industry members share stories about today’s pig farming. The hashtag (#) is how 
people can search social media posts with the same phrase. 

“Telling the story of #RealPigFarming through social networks brings consumers and the pork industry 
together in a way not possible just a few years ago,” said Jarrod Bakker, a pig farmer from Dike, Iowa, who 
posts about his farm on social media. “Through images and videos, we can tell our story many different ways.” 

Since the start of the Checkoff’s social media program in mid-2014, nearly 60,000 positive posts have 
used #RealPigFarming. Bakker encourages everyone involved in the pork industry to join the conversation. 

“I’ve enjoyed sharing my #RealPigFarming story online,” Bakker said. “I’ve made connections and had real 
conversations about what goes on in barns today, and that is important for the future of the pork industry. 

5 Tips on How to Get Started 
Join the conversation by sharing your #RealPigFarming story online. Here are five tips from the Pork 
Checkoff. 

1. Start with one social media platform. With so many 
choices, sharing your story online can quickly become 
overwhelming. Pick one platform and get comfortable sharing 
your #RealPigFarming story on that channel. Once you’ve 
mastered that, you can add new platforms if you want. 

2. Have a conversation. People trust another person more than facts. To get people to trust you, they 
need to know who you are by having a conversation with you. Learn who they are and what food 
production concerns they have. Get to know them by listening to them, and then share 
your #RealPigFarming story with them. 

3. A photo is worth a thousand words. Photos and videos from your farms virtually open the barn 
doors on social media. It is not always possible to host farm tours in every barn, but good photos and 
videos from your farm can show consumers how pigs are raised and what farm life looks like. 

4. Think before you post. People without a pig farming background might not always understand 
standard industry practices, so sometimes a well-intentioned post could have negative consequences. 
Think before you post. For example, dry off a newly born piglet before posting a selfie of you holding it. 
And if you see a post from someone that could be misinterpreted by someone outside the industry, let 
them know. 

5. Stay above the fray. When someone online says something negative about the pork industry, it can 
be hard not to take it as a personal attack. If that happens, state what you know to be true and then 
kindly excuse yourself from the conversation. You might not be able to change someone’s mind, but 
other people are watching how you react to the post. If you remain positive, those watching are more 
likely to tru st what you say rather than the negative posts. 
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Surprising New Audiences: 2016 America’s Pig Farmer of the 
Year Shares Facts About Pork 
As he walked across the Stanford University campus in December, apprehension accompanied Brad Greenway. 
Sharing pork’s story is second nature to the 2016 America’s Pig Farmer of the YearSM, but his meeting with the 
university’s food service directors seemed daunting – at first. 

“I was surprised by how interested they were in what we do on the farm,” said Greenway, who farms with his 
wife, Peggy, near Mitchell, South Dakota. “They asked awesome questions and made comments such as, ‘I had 
no idea about all the technology you use to keep pigs comfortable.’” 

The productive, four-hour meeting turned into much more, Greenway noted. 

“Stanford’s foodservice directors wanted to continue the conversation and invited me back that evening to 
share more information,” said Greenway, whose comments were incorporated into the food blog “I Am the 
First Bite” written by a Stanford employee. “Now is our chance to become a trusted resource for people who are 
seeking answers.” 

The element of surprise works to pig farmers’ advantage, said Greenway, who has been influencing food 
conversations in some unlikely venues and through media interviews. His past year as America’s Pig Farmer of 
the Year, as well as chair of the U.S. Farmers & Ranchers Alliance, has included: 

Media tours. “Fast and furious” is how Greenway described the non-stop media interviews he participated in 
last fall when he was named America’s Pig Farmer of the Year. Not only did he do in-person interviews around 
Chicago, where the event was held, but he participated in 29 TV and radio interviews nationwide. 

“Media opportunities have shown me that people are interested in agriculture,” Greenway said. Consumers 
want to know someone is taking care of our animals daily and doing the right thing.” 

The Consumer Electronics Show. “Technology and agriculture go hand in hand, from crop production to 
robotic milking to pig farming,” said Greenway, who noted that the show attracted 175,000 people. 

At the event, Greenway helped roll out 360-degree virtual reality videos that were filmed on Illinois pork 
producer Phil Borgic’s pig farm. 

“This was a unique opportunity to share agriculture’s story with a new audience,” he said. 

Sustainable Ag Summit. Animal activists, food buyers for Dunkin’ Donuts and other audience members 
attended the summit in Atlanta, where Greenway participated in a panel with a Smithfield Foods 
representative. 

“We explained what pig farmers are doing to be more sustainable,” said Greenway, who addressed manure 
management and more efficient electrical use on the farm. 

Facebook Live. Social media, including Facebook Live, allow Greenway to show daily life on his farm. 

“I’m in my comfort zone in the barn,” said Greenway, who demonstrated the climate-control system during a 
recent Facebook Live broadcast. Views of the animals generated the most response, he added. 

Facetime. The video chat system allowed Greenway to remain on his farm while interacting with Iowa State 
University students in a Contemporary Ag Issues class. 

“I talked with 175 students in 10 minutes, which is pretty efficient,” he noted. “While technology is powerful, 
nothing beats one-to-one conversations.” 

He added, “It’s something I encourage everyone to do. It can be as simple as talking to your neighbor. People 
are interested in food, so we need to have these conversations.” 
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Will 2017’s Key Trends Continue? 
The USDA’s September quarterly Hogs and Pigs Report confirmed continued but moderate growth for the U.S. 
pork production sector. Along with confirming this trend, the report also solidified three others that have 
shaped the pork industry in 2017. Whether these trends continue and to what degree will determine producer 
success in 2018 and beyond. 

Trend One: Steady but Moderate Growth 
The USDA report indicates that U.S. production capabilities continue to grow at a moderate pace. The key 
national data appear in the chart below. Year-on-year growth for every key inventory and productivity metric 
has become the norm in these reports, and September was no exception. 

The breeding herd was the largest since June 2008, but just 1.2 percent larger than a year ago. Market hog 
inventories grew by a healthy, but not large, 2.6 percent from a year ago. Farrowings and litter sizes continued 
to grow at a pace that suggests higher productivity of the U.S. herd. 

Virtually every item in the hog inventory report has set records in 2017. Look for those records to be broken 
again when USDA’s December report is published. 

 This growth has been accompanied by unprecedented growth of the pork packing sector over the past 
12 months. 

 MoonRidge Pork in Pleasant Hope, Missouri, (target capacity of 2,500 head per day) opened last year. 
 Prime Pork in Windom, Minnesota, (5,100 head per day) opened in late April. 
 Triumph-Seaboard’s Sioux City, Iowa, plant (10,200 head per day first-shift capacity) opened Sept. 5. 
 Clemens Food Group’s Coldwater, Michigan, plant (12,000 head per day first shift capacity) opened 

Sept. 5. 

None are up to their full first-shift capabilities yet, but they plan to be sometime this winter, providing much-
needed throughput capacity for expanded hog production. Daily slaughter totals set a record the last week of 
September, but those likely will be topped as hog numbers increase seasonally this fall. That could not have 
happened without these new plants. 

Trend Two: Continued Low Feed Costs 
USDA forecasts a record soybean crop (4.431 billion bushels) and the third-largest corn crop (14.184 billion 
bushels), which has pushed corn and soybean meal futures prices lower and weakened price basis. The 
resulting low cash corn and meal prices have pushed production costs for pig farmers to the lowest levels since 
2007. 

My model of farrow-to-finish costs indicates that the low-cost 10 to 15 percent of U.S. producers will have costs 
in the $62/cwt carcass range this year. As of late September, those producers can lock in costs for 2018 at levels 
only slightly higher than that figure. 

Trend Three: Recovering Domestic Demand 
While exports are critically important to the U.S. pork industry, domestic consumers purchase roughly three-
quarters of all U.S. pork production. This demand is a critical component of total pork demand, and thus 
wholesale pork and hog demand. 

Consumer-level pork demand, which includes both retail and foodservice components, reached near-record 
highs in 2014 and 2015. Real per capita expenditures (RPCE) for pork – our chosen metric for the condition of 
U.S. pork demand – and pork’s demand index (a related metric) declined from their 2014-15 outlier levels in 
2016 and struggled somewhat in early 2017. 
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Pork RPCE, however, has shown some strength as the year has progressed. Monthly RPCE totals were more  

than 10 percent lower than in January and February 2016, but they have been near year-ago levels since then 
and actually exceeded the 2016 level in July, the most recent month for which complete data are available, by 4 
percent. RPCE for pork has been higher than its average over the past five years in four of the first seven 
months this year. 

Should the industry be satisfied with these demand levels? No. This is one metric that every industry 
participant must always strive to improve. But neither should the industry be alarmed. Consumer level demand 
is still strong relative to historic levels. 

Trend Four: Surprising Exports 
No analyst that I know of had 2017 U.S. pork exports anywhere near as large as they were from January to July. 
USDA’s Economic Research Service was about the most bullish at the beginning of the year with a forecast of 4 
percent growth. I was in that camp as well. Through July, total U.S. exports are up 10 percent from last year. 

The weakening of the U.S. dollar against the currencies of 
both competitors and customers has been key. 

This year’s weakness is, like the magnitude of export 
growth, a surprise to virtually everyone. Fiscal and 
monetary policy expectations at the beginning of the year 
suggested a stronger, not weaker, dollar yet the dollar has 
declined about 12 percent versus dollar index futures. 

High wholesale prices this summer offset much of the 
exchange rate gain and July exports were nearly 4 percent 
lower than last year. But lower pork prices this fall bode 
well for exports as stronger currencies of our customers – 
most notably Mexico’s – will make U.S. products a bargain. 

Will the 2017 Trends Continue? 
Some will and some are more questionable. 

The only thing that will derail low feed costs is weather, and drought will return somewhere eventually. A 
drought in either the U.S. or South America will likely push corn into the $4 range and soybean meal into the 
$400s – not good but certainly not a disaster. It will take two such crop failures to drive costs sharply higher. 

Production growth will continue until the producer sector suffers significant losses, and that is not likely based 
on the September Hogs and Pigs Report. Late-September corn, soybean meal and lean hogs futures imply 
profits of $17-plus per h ead for the best producers and $10 or so per head for average producers in 2018. Only 
losses stop growth. 

Domestic demand will remain strong as long as the economy remains strong. That doesn’t mean demand will 
grow significantly, but it won’t be a problem, provided we avoid a recession. Consumer expectations and social 
issues will still be a challenge, but total per capita protein consumption will set a new record in 2019 and likely 
at a very healthy retail price. 

This year’s export trend is the shakiest of the four. Current trade tensions could result in less access to key 
markets or, at least, strained relationships that might result in lower purchases. Even cursory inspection of 
recent data indicates that Mexico is the only growth market among our major customers. 

China holds much potential. However, the roadblocks to export growth to China are significant. The EU is once 
again the largest pork exporter in the world and will remain a significant competitor for the foreseeable future. 

  



CALIFORNIA PORK PRODUCERS ASSOCIATION   18 

Be Prepared…New CA Antibiotic Laws Take Effect Jan. 1 
Senate Bill 27 (2015): Livestock: Use of Antimicrobial Drug requires the California Department of Food & 
Agriculture (CDFA) to implement a number of measures. This bill formed the current Antimicrobial Use and 
Stewardship (AUS) program.  

The AUS program consists of three components: stewardship, surveys and studies, and regulated use. The 
program is developing antibiotic stewardship guidelines and best management practices to assist producers 
and veterinarians in making informed decisions regarding the use of medically important antibiotics. Surveys 
and studies will help the producers and industry stakeholders better understand the relationship between 
animal health, antibiotic use, and antibiotic resistance in the state. 

Beginning Jan. 1, 2018, injectable and all other medically important antibiotics (MIADs) must 
be administered with a prescription that is ordered by a California licensed veterinarian within 
a valid veterinarian-client-patient relationship (VCPR). 

This means that all MIADs not mixed 
in feed, including those that are 
federally labeled for over-the-counter 
sale, will now require a prescription 
to be sold or used in California.  

This is in addition to current 
Veterinary Feed Directive (VFD) 
regulating antibiotics delivered 
through feed legislation on the 
Federal level that took effect January 
1, 2017. 

Many antibiotics already require a 
veterinarian prescription (i.e. 
Zactran, Nuflor), but for those that 
currently do not (i.e. LA200, 
Penicillin) will require a veterinarian 
prescription. 

Over the counter antibiotics will still 
be available at a licensed veterinary 
food-animal drug retailer with a 
prescription from a veterinarian. 
Prescriptions may only be dispensed 
by: the prescribing veterinarian, a 
veterinary food animal drug retailer 
(VFADR), or a licensed pharmacy.  

Vaccines are not considered 
antibiotics and will still be available 
for purchase over-the-counter 
without a prescription.  

For more information visit - 
https://www.cdfa.ca.gov/ahfss/AUS/ or email CDFA_AUS@cdfa.ca.gov.  

To find a location near you that is licensed to dispense prescriptions drugs, please visit: 
www.pharmacy.ca.gov/about/verify_lic   
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Insert AUS Flow Chart  

  

What is an antibiotic?  
An antibiotic is a medicine (such as penicillin) that destroys bacteria or inhibits its growth. 

 
What is a Medically Important Antimicrobial Drug (MIAD)?  

A MIAD is an antimicrobial drug that is important for treating human disease. MIADs include all 
critically important, highly important, and important antimicrobial drugs listed in Appendix A of the 

federal Food and Drug Administration’s Guidance for Industry #152.  
 

What is SB 27?  
SB 27 (2015) is a California Senate Bill that formed the current Antimicrobial Use and Stewardship 

(AUS) program. The law requires a veterinarian prescription to administer medically important 
antimicrobial drugs to livestock, beginning January 1, 2018. This is in addition to current Veterinary 

Feed Directive legislation on the Federal level that took effect January 1, 2017.  

Key Terms 

ANTIBIOTIC LIVESTOCK DRUGS IN CALIFORNIA 

Not Medically Important 
No prescription required 

Medically Important 
Prescription or VFD required after January 1, 2018 

Aminocoumarins 
Novobiocin (only available in combination with 
a MIAD in California) 
  
Glycolipids 
Bambermycins (Gainpro 10, Flavomycin) 
  
Ionophores 
Laidlomycin*** 
Lasalocid (Avatec, Bovatec) 
Monensin (Rumensin, Coban) 
Narasin (Maxiban, Monteban) 
Salinomycin (Sacox, Bio-cox) 
  
Pleuromutilins 
Tiamulin (Denagard, Triamulox) 
  
Polypeptides 
Bacitracin (Pennitracin, BMD) 
  
Quinoxalines 
Carbadox (Mecadox) 
  

Aminoglycosides 
Dihydrostreptomycin*** 
Gentamicin** (Garacin, Gen-Gard) 
Hygromycin B** (Hygromix) 
Neomycin** (Neo-Sol 50, Neovet) 
Spectinomycin* (L-S50, Speclinx-50) 
  
Amphenicols 
Florfenicol*** (Nuflor)  
  
Cephalosporins 
Ceftiofur***(Naxcel, Excede, Excenel)
Cephapirin (Today, Tomorrow) 

Diaminopyrimidines 
Ormetoprim (Rofenaid) 
  
Fluoroquinolones 
Danofloxacin*** 
Enrofloxacin*** (Baytril)  
  
Lincosamides 
Lincomycin** (Lincosol, Lincomix) 
Pirlimycin*** 
  
Polymyxins 
Polymyxin B (Terramycin) 

Macrolides 
Erythromycin** (Gallimycin) 
Gamithromycin***  (Zactran)  
Tildipirosin*** 
Tilmicosin (Pulmotil AC) 
Tulathromycin*** (Draxxin) 
Tylosin** (Tylan, Tylovet, Tyloved) 
Tylvalosin (Aivlosin) 

Penicillins 
Amoxicillin*** 
Ampicillin***  (Polyflex) 
Cloxacillin*** 
Penicillin** (Pennchlor, R-Pen, Bactracillin) 
  
Streptogramins 
Virginiamycin** (V-max, Stafac) 
  
Sulfonamides (Sulfas) 
Sulfadimethoxine** (Salfadived, Albon, Sulfamed) 
Sulfamerazine** (Poultrysulfa) 
Sulfamethazine** (Poultysulfa, Aureo) 
Sulfaquinoxaline** (Sul-Q-Nox, Poultrysulfa) 
  
Tetracyclines 
Chlortetracycline** (ChlorMax, Pennchlor) 
Oxytetracycline**  (LA-200, Duramycin, Bio-Mycin) 
Tetracycline**  (Duramycin, Tetramed) 

* Feed/water drugs must follow FDA VFD and water prescription requirement as of 1/1/2017. 
** May be used in feed  
*** Federally labeled as prescription-only (regulatory restrictions unchanged by SB 27) 



Milk-Braised Pork
Shoulder Stroganoff

Now this
is everything.
Rich chunks of milk-braised pork shoulder flavored with vanilla, star anise, lemon and sage in a fresh
thyme and brown butter Stroganoff. Add sautéed chanterelle mushrooms, pearl onions and fresh butternut
squash noodles. That’s how we’re getting our veggies now. Get more at PorkFoodservice.org

©2017 National Pork Board, Des Moines, IA USA. This message funded by America’s Pork Producers and the Pork Checkoff.
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Antibiotic Alternatives: Moving Closer to Objective 
Comparison 
Just like previous generations, today’s pork producers are 
always looking for ways to improve how they raise pigs. 
While that includes seeking advice from veterinarians and 
nutritionists, it’s also critical for producers to be able to 
compare apples to apples when it comes to something as 
important as choosing the right alternatives to antibiotics. 

With the recent prohibition of all medically important 
antibiotics for growth promotion, the Pork Checkoff’s 
Animal Science Committee knew it was the right time to 
fund research to help producers decide what’s best for the 
health and growth of their pigs, according to Chris 
Hostetler, the Checkoff’s director of animal science. 

“The search is on for the best products to replace antibiotic 
use related to growth and efficiency,” Hostetler said. “It’s 
important to have a scientifically valid way to compare 
products.” 

The committee funded research to establish a standardized 
testing protocol for alternatives to antibiotics used for 
growth promotion. The study, proposed by Nick Gabler, 
assistant professor of swine nutrition and physiology at 
Iowa State University, will develop a protocol to define the 
critical components of methodology and experimental 
design to determine product efficacy. 

“Gabler’s work will allow other studies on the same classification of compounds to be compared,” Hostetler 
said. “Finally, Gabler will validate the protocol by undertaking a study to provide data on options for antibiotic 
growth-promotion replacement in nursery diets.” 

Interim Results Insightful 
To date, Gabler and his team have reviewed nursery-finisher studies, including the methodology, experimental 
design and types of data reported. They uncovered 2,296 articles related to antibiotic alternatives for pigs. 

The team filtered the results to remove duplicate articles and those published before 1990. This yielded 1,698 
scientific articles to aid them in determining the necessary elements of methodology and experimental design. 

While the direct, on-farm comparison tool is still a few months from being completed, the Iowa State 
researchers have identified specific classifications of compounds most efficacious in terms of on-farm p 
roduction benefits. 

For example, when researchers reviewed 267 studies on probiotics, they found a reported improvement on 
average daily gain 39 percent of the time. However, when researchers did the same with the 92 studies on 
prebiotics, they found a reported improvement in average daily gain only 11 percent of the time.  

“The early results will guide future Checkoff research investments, as well as offer insight to producers on how 
certain classes of antibiotic alternatives have fared in past scientific studies,” Hostetler said. “This project 
demonstrates how Pork Checkoff research dollars are strategically invested to answer challenges producers 
face daily.”  
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Sow Pelvic-Organ Prolapses is a Checkoff Research Priority 
The rising trend in sow prolapses prompts a much-needed search for answers  

Sow mortality associated with pelvic-organ prolapse (POP) has been increasing over the past five years, raising 
both sow welfare and production concerns. However answers are in short supply as the current POP epidemic 
has offered little in terms of root causes or patterns. 

In the search for answers, the Pork Checkoff’s animal science and animal welfare committees have committed a 
combined $1 million in 2018 to research system-wide pig survival, with sow POP as the top priority. Iowa State 
University has been awarded the first project, which will work to identify what is causing the jump in sow 
POPs.  A team of researchers will oversee the following objectives:  

1. Establish a network of industry partners and sow farm managers to collect data on severely-affected, 
moderately-affected and unaffected sow farms from different geographic locations and production 
systems. 

2. Develop a herd and individual sow survey to objectively collect, and then analyze, sow-farm data to 
identify contributing factors to sow POP. 

3. Establish a POP-associated communication and advisory network of producers, allied industry and 
university swine specialists. 

4. Establish a repository of data, samples and information related to sow POP for use by scientific 
communities interested in developing and evaluating mitigation strategies and solutions 

“This first research project is designed to provide periodic updates, with the goal of having a final report by 
mid-2018,” said Chris Hostetler, animal science director for Pork Checkoff. “What we learn from this first 
project will direct future studies, but producers can be confident that sow POP research will continue to receive 
attention.”  

Prolapses 
Prolapse of rectal or vaginal tissues usually occur sporadically in swine but when there is a common cause, can 
appear as an outbreak. Although seldom seen in nursing pigs, all other age groups are susceptible. 

Prolapse of the rectum is most often the result of cold stress (piling for warmth), transport stress (piling in 
trucks), or from severe coughing. The prolapse may also be associated with severe enteritis from any cause, 
especially enteritis causedMarby salmonellosis or ascariasis in young pigs. Other causes of the enteritis can 
include intestinal mycosis following prolonged use of antibiotics or chemotherapeutic agents. The feeding of 
whey, brewer’s grains, or low fiber diets has preceded some outbreaks. Rectal prolapse can also occur as a 
result of severe coughing or straining caused by constipation, cystitis, vaginitis or urethral obstruction. Rectal 
stricture is a common sequel to prolapse of the rectum. The condition can be repaired surgically by amputation 
or, if the tissue is not overly traumatized, by replacement followed by use of a purse-string suture. “Rectal 
tubes” can also be used in repair of prolapses. 

Prolapse of the vagina and/or rectum sometimes occurs as a consequence of flaccidity and relaxation of the 
birth canal in sows close to parturition. Prolapse of the vagina usually occurs first and is followed by prolapse of 
the rectum. 

Zearalenone, a mycotoxin found in several feed grains, can cause vulvovaginal edema and irritation in 
prepuberal gilts or sows. Straining often leads to prolapse of the vagina and, perhaps, the rectum. Similar 
lesions can be caused by estrogenic substances in grains, certain pastures (including alfalfa) and therapeutic 
agents, and in products given to stimulate estrus. Genetic factors have been shown to contribute to prolapses of 
the vagina and uterus in some breeds.  

When prolapse occurs in an outbreak situation, effort needs to be directed towards rapid 
identification of the triggering factor(s).  
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This Holiday Season Give the Gift of CPPA Logo Merchandise 
What better way for you to support your industry than giving a CPPA t-shirt or hat this year for Christmas. 

Order today! Contact the CPPA office at (916) 447-8950 or info@calpork.com.  

Pigs, The Inventors of Bacon - #RealPigFarming℠ Shirts  
$12.00 each plus shipping & handling. Sizes available Adult (L, XL, 
XXL, XXL) 

Classic snapback trucker hat with CPPA logo  
Available in Black or Brown. $15.00 each plus shipping & handling. 
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