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Higher June 1 U.S. Hog Inventories
The quarterly survey of U.S. hog production by USDA’s National Agricultural
Statistics Service (NASS) was generally in-line with analyst pre-report
estimates, showing continued U.S. herd growth.
As of June 1st, market hogs totaled 67.13 million head, up 3.4% year-over-year.
Animals kept for breeding were well above the expected level and outside the
pre-report range, coming in about 100,000 head above the average of the
analysts. The total U.S. herd was 73.45 million head, rising 3.4% compared to
a year ago, the average pre-report estimate was up 3.0%.
Even though the breeding herd was larger than anticipated, producers
reported intentions to farrow near expectations. For June-August, producers
intend to farrow 1.6% more sows than a year earlier. September-November
intentions also are up 1.6%. The incongruity between the size of the breeding
herd as of June 1st and the farrowing intentions in coming months will merit
close monitoring of the number of sows being slaughtered that are of U.S.
origin.
With more hogs coming to market, a key to tonnage produced in the months
ahead will be barrow and gilt dressed weights. During the last two weeks of
available data (through the week ending June 16th), dressed weight has
declined significantly and have returned to the year ago and prior five-year
average levels.
U.S. commercial pork production in 2018’s first three months increased 3.7%
year-over-year. The Livestock Marketing Information Center (LMIC) projects
the second quarter’s output will be up 3.1% compared to 2017’s and forecasts
the summer quarter rise at 3.6%. This year’s fourth quarter is forecast to be
5.1% above 2017’s.
However, note that the quarter
has one more slaughter day
than a year earlier (that
represents about 1.6% of the
year-over-year change). Yearover-year, the rate of growth in
pork production is forecast to
moderate during the first two
quarters of 2019, but should
still post gains.
Source: Livestock Marketing
Information Center, www.lmic.info.
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Presidents Message – D.M. Lopes
Recent Junior Event Success

Another very successful Junior Pork Spectacular was held June 15-17,
with upwards of 300 entries (a new record). The new venue (Merced
County Fairgrounds) was very well suited for this event.
The Golden Opportunity Sale, held July 14th at the California State
Fair Junior Division Show, was also another success with prices on the
15 sale lots averaging over $4,000. I hear that the barn was full, with
nearly 600 junior swine show entries.
Congratulations to all of our junior members who participate in these
events. Special thanks goes to the CPPA members and board members
who work diligently to make these events successful every year.
General Membership Meeting
The annual general membership meeting was held on June 16th in
conjunction with the Junior Pork Spectacular in Merced. Over 100
people attended. I think that all who have attended this event for the
past 2 years would agree that this year’s venue was much more
comfortable and that the agenda flowed more smoothly than was the
case last year. In fact, it was a wonderful evening. I would encourage
those of you who missed it to place this event on your calendar for
next year.
One of the highlights of the evening was the recognition of the
outgoing and incoming junior board of directors. We would like to
thank the 2017-2018 Junior Director Team for their year of service to
the organization. Those members are Shelby Weinrich of Willows
(President), Ashlee Anderson of Turlock, Genna Andrade of Gustine,
Corie Lee Falaschi of Los Banos, and Paige Henry of Acampo. The
incoming 2018-2019 junior board members (selected earlier that day)
were also introduced. They include Ashlee Anderson of Turlock,
Mikayla Anderson of Turlock, Katelyn Brooks of Davis, Meghan
Garren of Penn Valley, Maddy Nissen of Willows, Maggie Roche of
Gonzales, Alia Rodgers of Napa, JT Stinson of Olivehurst, and Justin
Zack of Paso Robles. This year’s program coordinator is Heather
Thomas.
Two junior members were presented the Bill Silveira Scholarship
award. Congratulations to Shelby Weinrich and Corie Lee Falaschi.
Another highlight was the presentation of the CPPA Outstanding
Service Award which this year went to Steven and Caroline Steele of
Hog Hollow Farm in Rough & Ready, CA. Steven & Caroline have been
the owners and operators of Hog Hollow Farm since 1988. Their
operation consists of purebred Hampshires and crossbred hogs. The
operation markets breeding stock and show pigs to youth in the area.
In addition to being a long-time member of the California Pork
Producers Association, Steven is a member of the Nevada County
Farm Bureau and the Nevada County Ag Youth Boosters. Steven is a
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former member of the CPPA Board and also served as the state president. Steven and Caroline have two
children, Daniel and Elizabeth. The Steele family has participated in virtually every open division swine show
and sale event hosted by the CPPA over the past two decades. I have always enjoyed visiting with them at these
events and would like to congratulate them on their success.
The evening also featured a presentation by Ernie Barnes, Director of Producer and Industry Services at the
National Pork Board. Ernie also assisted in the ring during the junior show. We thank him for coming all the
way from Des Moines, Iowa to enlighten us with news from the National Pork Board.
The Pig-In-A-Poke and silent auctions were a load of fun, with numerous quality gift items and home-baked
goods. Thanks to everyone who donated items for these activities.
Thanks also to Allan Rios of Generation-X Farms for donating the bar for the evening.
I would love to hear from those of you who were there. Let us know if you liked this event or not, have
suggestions for improvement, or think it should be moved to a different date and/or venue.
California State Fair Open Division Show & Sale
As sure as participation in the junior events continue to increase, participation in the open show at State Fair
continues to decline. Sadly, this year’s show was the smallest I have ever witnessed. The entire breeding show
was done in three hours and the market show took one hour
On the brighter side, this year’s sale did not seem as depressing as the one last year. There were only five nosale animals. But, there were also only 18 sale entries.
I have had numerous conversations with CPPA members and others associated with the show ring in regard to
the prospect of bringing some numbers and prestige back to this event. Everyone seems to agree on one thing:
The nature of our industry has changed so much over the past couple of decades, that it seems virtually
impossible to attract greater participation in an open division show/sale event. Is this just a phase we are going
through or is the change permanent? Let us know if you have any ideas on how to encourage a bigger crowd.
Despite the small crowd, my students and I truly did enjoy this event (as we do every year). There is something
about the camaraderie amongst the producers, the excitement of the show, the interaction with the public, and
the whole state fair atmosphere. I intend to continue participating for as long as possible.

Marin County Pork Cook Off – Ashlee Anderson, CPPA Jr. Director
On June 30th I attended the Marin County Fair and judged their Little Piggy
Cook Off. This is the third year California Pork Producers Association (CPPA)
has sponsored this event with checkoff funds.
The cook off entries featured several different types of pork dishes from
appetizers to entrees to dessert! The recipes of the winning dishes are published
and promoted in various fair publications. I served on a panel with three other
judges who own local restaurants or bakeries.

of which were outstanding!

We judged the dishes based off their presentation, instructions, ingredients, and
flavor. The Best of Show award was presented to Barry Arends of San Rafael who
made some killer ribs! Barry also made a few other dishes within the contest all

Overall representing CPPA at this event was a unique experience and introduced me to some dishes I would’ve
never thought about trying!
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CPPA Member News & Information
CPPA Honors Steve & Carolyn Steele with 2018 Distinguished Service Award
CPPA honored Steve and Carolyn Steele of Hog Hollow Farm as the recipient of this year’s Distinguished
Service Award during the Annual Meeting and Pork Spectacular Banquet in June.
Steven & Carolyn are the owners and operators of Hog Hollow Farm. Their operation consists of purebred
Hampshires and crossbred hogs. The operation markets breeding stock and show pigs to youth in the area. The
operation has grown over the years and includes a variety of crops including pumpkins.
Steven is a long-time member of California Pork Producers Association. He served on the Board of Directors
and as President of the association. As a strong supporter of the association, Steven has participated in every
event, show, and sale hosted by the association over the years - Cow Palace, Pork Spectacular, Western All
Breeds, and the California State Fair. He continues to participate today.
Steven is also very active in other organizations including the Nevada County Farm Bureau, the Nevada County
Ag Youth Boosters and he currently serves as the President of the Nevada County Fair Board of Directors.

2018 – 2019 CPPA Junior Director Team Announced
The California Pork Producers Association Junior Director Program provides an opportunity for junior
members to develop relationships with member and industry stakeholders. The program is designed to expand
upon young people’s knowledge of the pork industry, further develop one’s verbal and written communication
skills, while providing the opportunity to serve in a leadership role. Jr. Directors gain valuable experience and
develop long-lasting relationships with industry stakeholders while promoting the California Pork Producers
Association mission to industry stakeholders and the pork sector to consumers.
Ashlee Anderson, Turlock

Maggie Roche, Gonzales

Mikayla Anderson, Turlock

Alia Rodgers, Napa

Katelyn Brooks, Davis

JT Stinson, Olivehurst

Meghan Garren, Penn Valley

Justin Zack, Paso Roble

Maddy Nissen, Willows
Program Coordinator: Heather Thomas
Board Liaison: Rachelle Bailey – Tucker
Thank you to our 2017 – 2018 Junior Directors for an outstanding job representing CPPA!

CPPA State Fair Swine Sale Results
Golden Opportunity Gilt Sale

Breeding Swine Sale

▪

Total Lots Sold – 15

▪

Total Lots Sold – 13

▪

Highest Lot – $14,000

▪

Highest Lot – $2,100

▪

Lowest Lot – $1,000

▪

Lowest Lot – $300

▪

Overall Sale Average – $4,753

▪

Overall Sale Average – $424

Thank you to this year’s buyers and consignors for your continued support for CPPA!
CALIFORNIA PORK PRODUCERS ASSOCIATION

4

CPPA 2018 Scholarships Awarded
CPPA awarded five scholarships for the 2018-2019 school year. The applicants were selected based on
scholastic merit, leadership activities, pork production involvement, and future plans for a career in the pork
industry.

William “Bill” Silveira Scholarship
A visionary, Bill Silveira poured his heart and soul into making California Pork Producers Association work for
pork producers.
After Bill’s passing his loving wife Sofia started a scholarship fund for junior CPPA members in his memory.
Bill believed in young people and knew providing them opportunities would pay dividends well into the future.
The Silveira Scholarship Fund was established to help cultivate future CPPA and agriculture industry leaders.
With the support of a number of CPPA members, the fund continues to grow.
The scholarship is presented to hard working and dedicated pork producers who are pursuing a college
education with financial assistance.
Congratulations to this year’s recipients:
Corie Lee Falaschi, Los Banos, CA ~ Corie Lee will be attending
Modesto Jr. College this fall with plans to transfer to California State
University Fresno. She plans to major in Agriculture Education and pursue
a career as a high school ag teacher and FFA instructor.
Shelby Weinrich, Willows, CA ~ Shelby will be attending Oklahoma
State University this fall with a focus on law. During her junior year she
plans to transfer into the Accelerated Law Program with Tulsa College of
Law. Her goal is to become an attorney by age twenty-six.

Golden Opportunity Scholarship
This scholarship is awarded to California State Fair Junior Swine Exhibitors who are graduating seniors and/or
first-year college students pursuing an academic career in agriculture, with an emphasis in the swine industry.
Proceeds from the 2017 Golden Opportunity Sale helped to fund three $1,500 scholarships in this year.
Congratulations to this year’s recipients:
Corie Lee Falaschi, Los Banos, CA ~ Corie Lee will be attending Modesto Jr. College this fall with
plans to transfer to California State University Fresno. She plans to major in Agriculture Education and
pursue a career as a high school ag teacher and FFA instructor.
Courtney King, Petaluma, CA ~ Courtney currently attends California State University Chico
majoring in animal science and agricultural business. She plans to pursue a Masters Degree in animal
nutrition and a career working in the commercial and show animal production feed nutrition sector.
Shelby Weinrich, Willows, CA ~ Shelby will be attending Oklahoma State University this fall with a
focus on law. During her junior year she plans to transfer into the Accelerated Law Program with Tulsa
College of Law. Her goal is to become an attorney by age twenty-six.

WWW.CALPORK.COM • July/August 2018

5

2018 Pork Spectacular – Entries Hit New Record High
This year’s Pork Spectacular hit new records as its reputation as the premier California hog show continues to
grow. Over 120 junior swine showmen attended this year with more than 270 hogs shown in the gilt and
barrow show. Of those hogs, more than half qualified for the California Bred and Fed Division.
Thank you to everyone who helped make Pork Spectacular a success!

Gilt Show Champions
OVERALL CHAMPION – Mirabel Miramontes

CHAMPION HAMPSHIRE – Sariah Avila

OVERALL RES. CHAMPION – Josh Col

RES. HAMPSHIRE – Lane Gardner

CHAMPION AOB – Lauren Bliss

CHAMPION YORKSHIRE – Josh Col

RES. CHAMPION AOB – Jillian Worley

RES. CHAMPION YORKSHIRE – Levi Foster

CHAMPION DUROC – Christy Awalt

CHAMPION CROSSBRED – Mirabel Miramontes

RES. CHAMPION DUROC – Kade Backman

RES. CHAMPION CROSSBRED – Josh Col

Barrow Show Champions
OVERALL CHAMPION – Josh Col

CHAMPION HAMPSHIRE – Austin Edwards

OVERALL RES. CHAMPION – Paige Vierra

RES. CHAMPION HAMPSHIRE – Christy Awalt

CHAMPION AOB – Trent Watje

CHAMPION YORKSHIRE– Austin Edwards

RES. CHAMPION AOB – Jillian Worley

RES. CHAMPION YORKSHIRE – Austin Edwards

CHAMPION DUROC – Amanda Thomas

CHAMPION CROSSBRED – Josh Col

RES. CHAMPION DUROC – Alia Rodgers

RES. CHAMPION CROSSBRED – Paige Vierra

California Bred & Fed Champions
CHAMPION – Paige Vierra, Crossbred Barrow, Breeder: Ottenwalter Showpigs
RESERVE CHAMPION – Mirabel Miramontes, Crossbred Gilt, Breeder: Small Town Genetics

Showmanship Winners
(1st through 5th place)
JUNIOR– Shelby Nissen, Clair Boles, Grace Curry, Sami Col, Jace Rheinhardt
INTERMEDIATE – Christy Awalt, Josh Col, Alia Rodgers, Paige Vierra, Meghan Garren
SENIOR– Wyatt Debusk, Nelson Hanson, Hannah Seymore, Garrett Lloyd, Jenna Pankey

Herdmans Award Winner
CHAMPION – Andrea Thomas
To view and/or purchase show pictures go to - https://whitneywhitaker.smugmug.com/
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THANK YOU, Pork Spectacular Sponsors!
PLATINUM SPONSORS

GOLD SPONSORS

SILVER SPONSORS

PIG-IN-A-POKE AUCTION SUPPORTERS
Andrade Family
Arthur Family
Bettencourt Family
Bowlin Family
Brooks Family
Champions Choice
Danner Farms
Dougherty Family
Ernie Barnes
Falaschi Family

Gardner Farms
Generation X Farms
Golden State Genetics
Hanson Family
Henry Family
John Deere
Lloyd Family
Lopes Family
Los Banos FFA
Malay Showpigs
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Nat’l Pork Producers
Next Level
Ottenwalter Showpigs
Pacheco FFA
Pedrett Family
Portugese Pride Pigs
Priority 1 Show Pigs
Rodgers Family
Schulz Farms
Small Town Genetics

Stanislaus Farm Supply
Stinson Family
Strauss Family
Thomas Family
Tractor Supply
Trump Family
Waldron Family
Western Stars Farm
Wolfsen's Meat & Sausage
Yosemite Farm Credit
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Legislative Update
China Tariff On U.S. Pork Now Tops 60 Percent
U.S. pork producers now face punitive tariffs of 62 percent on exports to China, a market that represented 17
percent of total U.S. exports by value in 2017.
China announced a new 25 percent tariff in response to U.S. action under Section 301 of the Trade Act of 1974.
That tariff is on top of the 25 percent punitive duty levied by China in early April in response to U.S. action
under Section 232 of The Trade Expansion Act of 1962. U.S. pork already had a 12 percent tariff on exports to
China. (The country also has a 13 percent value-added tax on most agricultural imports.)
Combined with Mexico, which also placed a punitive tariff on U.S. pork – it was 10 percent from June 5 until
yesterday, when it rose to 20 percent – 40 percent of total American pork exports now are under retaliatory
tariffs, threatening the livelihoods of thousands of U.S. pig farmers.
Iowa State University economists calculated that from early March, when rumors of China’s initial retaliatory
tariff were circulating, through May producers lost $18 per hog, or more than $2 billion on an annualized basis.
“We now face large financial losses and contraction because of escalating trade disputes. That means less
income for pork producers and, ultimately, some of them going out of business,” said Jim Heimerl, president of
the National Pork Producers Council and a hog farmer from Johnstown, Ohio.
“America’s pig farmers and their families are patriots who are demonstrating enormous commitment to the
greater good of our country as they shoulder a disproportionate share of trade retaliation against the United
States,” added Heimerl. “We need these trade disputes to end.”

NPPC Statement on Farmer Aid Package
The National Pork Producers Council commends President Trump for taking steps to provide much-needed
relief to American farmers in the crosshairs of global trade retaliation. The following statement may be
attributed to NPPC President Jim Heimerl, a pork producer from Johnstown, Ohio.
“President Trump has said he has the back of U.S. farmers and demonstrated this commitment with an aid
package to sustain American agriculture cutoff from critical export markets as his administration works to
realign U.S. global trade policy.
“U.S. pork, which began the year in expansion mode to capitalize on unprecedented global demand, now faces
punitive tariffs on 40 percent of its exports. The restrictions we face in critical markets such as Mexico and
China – our top two export markets by volume last year – have placed American pig farmers and their families
in dire financial straits. We thank the president for taking immediate action.

U.S. Pork Depends on Exports
The following facts and figures reflect U.S. pork’s critical dependence on exports:
▪

Over the past 10 years, the United States, on average, has been the top exporter of pork in the world; it
is the globe’s lowest-cost producer of pork.

▪

U.S. pork producers last year shipped more than 26 percent of total production, worth almost $6.5
billion, to foreign destinations.

▪

Exports added $53.47 to the average price – $147 – producers received for each hog marketed last year.

▪

Pork exports helped support about 550,000 mostly rural jobs, including 110,000 jobs tied directly to
exports.

CALIFORNIA PORK PRODUCERS ASSOCIATION
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Legislative Update
NPPC and Other Groups Ask President to Resolve Laboratory
Protein Debate
NPPC and other meat and livestock organizations sent a letter to President Trump in late
July urging him to take a stand on the regulatory dispute over lab-produced cultured protein. The Food and
Drug Administration (FDA) and U.S. Department of Agriculture (USDA) are seeking regulatory authority. In
the letter to the president, NPPC and other livestock groups said, “Protecting the health and welfare of
consumers is our top priority and this goal is achieved under a comprehensive regulatory system administered
by the United States Department of Agriculture (USDA). That system ensures all meat and poultry products are
held to the same rigorous food safety and labeling standards. Anything less is a grave disservice to
consumers and producers.” More detail on NPPC’s position on alternative protein regulation can be found in
the “Meat of the Matter” white paper on page 12. In a related matter, the European Court of Justice has ruled
that gene-edited plants and animals will be regulated under the European Union’s Genetically Modified
Organism (GMO) Directive, a move likely to disrupt U.S. exports of gene-edited products to the EU. The GMO
Directive regulates all forms of genetic engineering in the EU.

EPA Signs Rules to Align Emissions with Farm Act
Last week, Environmental Protection Agency (EPA) Acting Administrator Andrew Wheeler signed a farm
emissions reporting rule last month to comply with those outlined in the Fair Agricultural Reporting Method
(FARM) Act signed into law in March 2018. The rule changes exempt U.S. pork producers and other livestock
farmers from reporting emissions generated from the routine handling of manure. In addition, the EPA
removed the outdated definitions of “farm” and “animal waste” from its regulations and added revised versions
of these terms to align with the FARM Act. NPPC, as a supporter of the FARM Act, applauds the agency’s
changes.

House Passes ADUFA and AGDUFA Programs
The U.S. House last week passed by voice vote legislation reauthorizing the Animal Drug User Fee Act
(ADUFA) and the Animal Generic Drug User Fee Act (AGDUFA). The legislation authorizes the U.S. Food and
Drug Administration to collect from animal health companies’ fees for reviewing animal drug applications,
thereby supplementing the agency’s budget for the rigorous appraisal of animal drugs.
The measure, passed by the House Energy and Commerce Committee in May, includes a new provision that
expands FDA authority for conditional approval of new animal drugs, addressing serious and life-threatening
unmet medical needs for major animal species. Conditional approval allows an animal drug to be available for
use before all necessary data for approval is collected but after the drug is deemed effective and safe for use.
The provision expands FDA’s authority to conditionally approve new animal drugs from minor use and minor
species to major use and major species. With the laws set to expire Sept. 30, renewal of ADUFA and AGDUFA
will avoid disruption in the availability of new animal drugs to the livestock production industry.

President Trump Delays Renegotiated NAFTA
President Trump has announced his intention to delay signing a renegotiated North American Free Trade
Agreement (NAFTA) until after the midterm elections this fall. The president’s announcement comes as the
United States is engaged in trade disputes with Canada and Mexico (and China) over U.S. tariffs on steel and
aluminum imports. The United States, Canada and Mexico launched NAFTA renegotiation talks in August
2017, with initial plans to finalize a deal before Mexico’s July 1 presidential elections. With current trade
disputes continuing, protecting and maintaining zero-duty market access into Canada and Mexico is more
important than ever for America’s pork producers and remains a top priority for NPPC.
WWW.CALPORK.COM • July/August 2018
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Your participation in the Strategic Investment
Program allows the National Pork Producers
Council and state organizations to enhance and
defend your opportunities to compete at home
and abroad.

National Pork
Producers Council
Strategic
Investment
Program

Mandatory
Pork
Checkoff

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

$0.10/$100

$0.40/$100

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

NPPC Programs

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

PorkPAC – The political action committee of NPPC. The mission is to educate and support candidates at the
state and federal levels.
Legislative Education Action Development Resource (LEADR) – If you’re not telling your story,
someone else will! Your voice is needed in the halls of your state capital and in Washington, D.C.
Pork Leadership Institute – The Pork Leadership Institute combines the National Pork Board’s leadership
program (Pork Leadership Academy) with the NPPC’s PLI.
Swine Veterinarians – The U.S. pork industry is under mounting criticism from opponents of modern farm
animal production methods.
Internships – The NPPC Washington Internship Program is designed to give young leaders experience in
U.S. agricultural policy – legislative, political and regulatory – at the federal level.
U.S. Farmers & Ranchers Alliance – The National Pork Producers Council is proud to serve as a board
participant on the U.S. Farmers & Ranchers Alliance (USFRA).
We Care – As a united group, pork producers adopted a formal set of ethical principles that outline the
industry’s values and define how producers represent the industry every day on farms across America.
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May Pork Exports Trend Lower
Mexico’s retaliatory duties on U.S. pork took effect in June, so January-May results were not directly impacted.
May exports to Mexico increased 3 percent from a year ago in volume (70,589 mt) but slipped 11 percent in
value to $115.6 million. Through the first five months of 2018, exports to Mexico were 6 percent above last
year’s record volume pace at 353,264 mt, with value up 2 percent to $621 million. On June 5, Mexico imposed a
10 percent duty on fresh/frozen pork muscle cuts from the U.S., and the rate increased to 20 percent on July 5.
Also, in June, Mexico imposed a 15 percent duty on U.S. pork sausages and a 20 percent duty on some
prepared hams (these rates did not increase July 5) and opened a duty-free quota aimed at attracting imports
from non-U.S. suppliers.
Pork exports to the China/Hong Kong region were well below year-ago levels in May, due in part to the
additional 25 percent tariff imposed by China on April 2 (the increase does not apply to product entering Hong
Kong). May exports to China/Hong Kong were 34,191 mt, down 31 percent from a year ago, while export value
dropped 25 percent to $79.9 million. For January through May, exports to China/Hong Kong were 18 percent
below last year’s pace in volume (187,439 mt) and down 6 percent in value to $436.4 million. Exports to China
will face an even steeper challenge in the second half of 2018, as China recently hiked the duty rate on U.S.
pork by another 25 percent. This means U.S. pork cuts and pork variety meat entering China now face a duty
rate of 62 percent, compared to 12 percent for China’s other suppliers, including the European Union, Brazil
and Canada.

January-May Highlights for U.S. Pork Include:
▪

A destination for further processing and value-added items, pork exports to South Korea continue to
achieve impressive growth. May exports climbed 44 percent from a year ago in volume (22,447 mt) and
47 percent in value ($64.4 million). For January through May, exports to Korea totaled 117,335 mt (up
44 percent), valued at $340.6 million (up 54 percent).

▪

Exports to leading value market Japan were 1 percent below last year in volume (167,294 mt) and
steady in value ($689.6 million). This included a 4 percent decrease in chilled pork, with value down
slightly at $424 million.

▪

Surging demand in Colombia and solid growth in Peru pushed pork exports to South America up 26
percent from a year ago in both volume (50,993 mt) and value ($125.4 million). Argentina officially
opened to U.S. pork in April but it has taken some time for exporters to complete various regulatory
processes. USMEF is optimistic that shipments to Argentina can begin soon.

▪

Exports to Australia and New Zealand were up 8 percent in volume (36,184 mt) and were 11 percent
higher in value ($107 million) as the U.S. has gained market share in Oceania, an increasingly
important market for U.S. hams.

▪

Led by strong year-over-year growth in Honduras, Panama, El Salvador and Guatemala, pork exports to
Central America climbed 18 percent from a year ago in volume (33,590 mt) and 20 percent in value
($79.7 million). Coming off a record year in 2017, exports to all seven Central American nations
achieved double-digit growth in the first five months of 2018.

▪

Exports to the Dominican Republic, which were also record-large in 2017, increased 19 percent in both
volume (19,102 mt) and value ($42.4 million) through May. For the Caribbean region, exports were up
13 percent in volume to 25,667 mt and 14 percent in value to $60.8 million.

▪

With solid growth in the Philippines and Vietnam offsetting lower shipments to Singapore, pork exports
to the ASEAN region increased 12 percent in volume (20,630 mt) and 24 percent in value ($57.4
million). Pork variety meat exports to the ASEAN, increased 50 percent in volume (6,827 mt) and 58
percent in value ($12.5 million). Source: U.S. Meat Export Federation, www.usmef.org.
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Fake Pork for Breakfast?
Dr. Dan Kovich, DVM, Director, Science & Technology, National Pork Producers Council
“Alternative Proteins” are a hot topic right now; the media, business and farmers are looking at the future of
these products and their potential impact on the animal protein sector. The products fall into two groups:
plant-based, which are currently on the market; and “lab grown” or “cultured,” which are derived from animal
cells and are still in the development stage. There are companies working in both categories targeting real pork
products such as bacon and breakfast sausage. NPPC is focused on the issue and is determined to protect the
integrity of traditionally produced, real pork products.
Plant-Based Products Mimicking Meat?
Plant-based products have been around for many years. So why are we talking about them now? Because such
products are increasingly trying to mimic the taste, appearance and eating experience of real meat products.
Many of us remember the first “veggie burgers” hitting grocery shelves. Manufacturers of these products
wanted to differentiate them from animal protein, and anyone who has tried one knows immediately they are
not pork, beef or poultry.
What is new is an expanding range of products that are deliberately formulated to look, taste and smell like the
real meat products they are imitating. While the success of these efforts is very debatable, what is not arguable
is that in their labeling and marketing of these products manufacturers are trying to blur the distinction
between their products and ours. Packages often go so far as to have pictures of animals on them or use words
such as “beefy” in large type (much larger than any indication that the product is plant-based). Many of the
products are trying to occupy the best of both worlds, with their manufacturers making broad claims about
sustainability and taking issue with animal agriculture while trying to mimic meat on store shelves.
Laboratory Produced or Cultured Products: What’s in a Name?
There are several companies—both new startups and established food companies—trying to bring to market
“meat” products produced in laboratories from cell lines of animal origin. Basically, they are growing pig (or
cow, chicken or turkey) muscle and fat cell cultures and combining them to create a product meant to mimic
ground pork (or beef, or chicken, or turkey). To date, they have not been able to do this successfully on
anything near a commercial scale. The cost is too high, and the production process reportedly too unreliable to
bring the products to market. However, companies operating in this space have been able to attract a lot of
investment, and they are getting closer to delivering a consumer product. While we are a long way away—if
ever—from seeing a lab grown pork chop, competition in the ground product categories is likely.
There is no broad agreement on a name for this category of products. While many people use “laboratory
produced,” that name will be less appropriate if and when the process is commercialized. The terms “cultured
meat” and “in-vitro produced meat” are technically accurate but may not clearly differentiate them from
traditional products for consumers. Proponents of such product often refer to it as “clean meat,” which is
obviously meant to disparage traditional meat products and is not acceptable, or true.
What is NPPC Doing on this Issue?
NPPC is working to address three key issues surrounding plant-based and cultured meat products. While we
can’t keep the products from entering the market, we are working with the rest of the barnyard to understand
the products and how they are produced, to ensure they are rigorously regulated and to make sure they are
labelled in a way that makes it clear to consumers how they were produced and what they contain. These efforts
are to ensure that such products compete on a level playing field with our products.
1. What is coming down the pipeline? How is it produced?
Developing a clear understanding of these products is critical. Both plant-based and cultured products are
often promoted as being more sustainable, environmentally friendly, ethical and “pro-animal” than
traditionally produced meat. These claims are generally accepted without challenge by interested consumers
but have not been subject to rigorous examination. Particularly regarding cultured products, there are a lot of
unanswered questions. The development of these products is very shrouded in secrecy. We need to know the
CALIFORNIA PORK PRODUCERS ASSOCIATION
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animal source of the cell lines used and the inputs used in replicating them outside an animal. How are they
“fed”? Are antibiotics used, and if not, how can manufacturers be allowed to call these products “clean”? NPPC
is working with other animal protein stakeholders to explore these questions and to hold the proponents of
these products responsible if they demean pork production either explicitly or through misleading descriptions
of their products. Again, the use of the phrase “clean meat” is something we cannot and will not accept.
2. How is it regulated?
Plant-based products have been and will continue to be regulated by the U.S. Food and Drug Administration
(FDA). Since cultured products are a completely new thing and have not yet hit the market, there is a question
about whether they should be regulated by the FDA or by USDA’s Food Safety and Inspection Service (FSIS).
Proponents of the products want them regulated by the FDA. This is not surprising since FDA regulation will
give them far less scrutiny in both inspection of the production process and the making of label claims.
NPPC—and the rest of the barnyard—feels strongly that the products should be regulated by FSIS. This is
critical to ensuring a level playing field if the products are going to be positioned as animal protein. They
should be subject to the same requirements we are: continuous inspection, HACCP verification, antemortem
and postmortem inspection of source animals and all the other FSIS requirements pertaining to the production
of red meat and poultry products. The USDA has agreed that it should have jurisdiction over all products
sourced from animals covered by FSIS—such as pigs, cattle, sheep, goats, and poultry.
NPPC is working to make sure that this regulatory framework is adopted. Others are also active in this space;
the United States Cattlemen’s Association, for example, petitioned FSIS, asking the agency to conclude that
plant-based and “lab cultured” products are neither “meat” nor “beef.” (NPPC has indicated to FSIS that,
should this petition be successful, we expect the same action for “pork.”) Rep. Rosa DeLauro, D-Conn., has
asked the U.S. Government Accountability Office to examine the appropriate regulatory framework for “lab
cultured” products.
3. What is it called?
This will be a critical issue going forward. FSIS regulations define terms such as “meat” and “meat food
product” and establish standards of identity for meat and poultry products. This prevents plant-based products
from calling themselves meat (and by extension pork, beef, etc.). However, many makers of these products are
skirting the line with the language they are using on product labels or in marketing campaigns. NPPC has
brought this to the attention of FSIS and FDA. FSIS has assured us that they appreciate our concerns and that
they are working with both FDA and the Federal Trade Commission to address this issue. A joint
announcement from these agencies about cracking down on plant-based labeling issues is expected shortly.
It is equally critical that cultured products are labeled correctly when they hit the market. Products containing
only muscle and fat cells cannot be called “meat” or “pork” without qualification. Pork has more in it than just
muscle and fat cells, and this is fundamental to the eating experience and nutritional profile that people expect
and enjoy when eating pork products. FSIS does have a definition for “meat food product,” and this is the likely
home for cultured products. There is already precedent for this in the requirement that mechanically separated
meat products be labeled as such; they cannot be called “pork” without “mechanically separated” in front of it.
When it comes to cultured products, we have the same expectation. Manufacturers of such products should not
be able to mix cultured muscle and fat cells of pig origin together and call the product “ground pork.” That term
must be reserved for actual ground pork muscle cuts. A label name such as “In-vitro Produced Pork Food
Product” is appropriate and would ensure there is no consumer or market confusion as to what the product is.
Once the regulatory framework for cultured products is settled, NPPC will work diligently to continue our
efforts on appropriate label claims.
In summary, NPPC is working on the issue of plant-based and cultured alternative proteins to
protect the term “pork.”
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INSERT CHECKOFF FLYER SHOWPIG

Pork Checkoff Benefits for Showpig Breeders and Seedstock Producers
Why Do I Pay the Pork Checkoff
as a Showpig Breeder and
Seedstock Producer?

Through valuable producer funding, the Pork
Checkoff is responsible for programs that
support consumer and producer information,
research into swine health and safety, and
marketing promotions. Specifically, these
national and state-focused projects support
advertising, consumer information, retail
and foodservice marketing, international
marketing and promotion, pig production
improvement, science and technology, swine
health, pork safety, sustainability and
environmental management.
The National Pork Board executes these
programs and offers assistance to all pork
producers and industry leaders. Here are a few
specific examples of how the National Pork Board
supports the industry’s showpig breeders and
seedstock producers.

Education:

The We Care initiative
launched in 2008 as a
joint effort of the National
Pork Board, National Pork
Producers Council and state
sm

What is the Pork Checkoff rate?

U.S. pork producers and importers pay $0.40
per $100 of value when
pigs are sold and when pigs
or pork products are brought
into the United States.
organizations representing farmers. We Care is
a proactive, multifaceted initiative to promote
responsible practices in all areas of farming
and a commitment to continuously evaluate and
improve the six We Care ethical principles.
We Care showcases all producers responsibility
to food safety, animal well-being, worker safety,
community outreach, and protection of both the
environment and public health. Since animals
raised on showpig farms eventually enter the
food chain as commercial pigs, it is important
to understand the value in these principles. We
Care should encourage you to do what is best
for your animal and it is a promise to the public
that all pig farmers are committed to the pigs
they raise.
Pork Quality Assurance® Plus (PQA Plus®),
Transport Quality Assurance® (TQA®) and
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Youth for the Quality Care for Animals (YQCA)
– formally, Youth PQA – are three distinct
programs funded through the Pork Checkoff that
clearly demonstrate pig farmer commitment
to improve their farm. These programs and the
industry-defined Good Production Practices are
an example to
our packers,
foodservice,
retail
and other
consumer-facing audiences that pig farmers are
doing what’s right for the pork industry.
Besides these certification programs, the Pork
Checkoff has a team dedicated to providing
producers with tools and resources. These
resources include Safe Pig Handling, Employee
Care Toolkit, Emergency Action Plan, Employee
Safety Toolkit, Farm-Level Crisis Plan, Sow
Housing Management, among many others
located at pork.org/production/tools.
The Pork Checkoff, state associations and
universities help fund the U.S. Pork Center
of Excellence (USPCE). Within USPCE,
producers can benefit from their National
Swine Reproduction Guide. The Guide is a
digital management tool that is accessible on
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all devices. Producers can use this guide to
combat reproduction challenges in replacement
gilts, sows and semen quality. There are
INSERT
CHECKOFF
FLYER
SHOWPIG
more than
1,000 fact sheets
and references
available developed by university, producer and
industry experts.
Mouth Disease. Learn more about SPS at
securepork.org. Take the first step in being
prepared by having an accurate and updated
Premises Identification Number (PIN), also
known as a PremID.
Additionally, USPCE provides students the ability
to gain further education through their Swine
Science Online Courses.

The Pork Checkoff works with the USDA,
universities and the private sector to fund
multiple research projects every year they can be
viewed at pork.org/research.

Research:

Promotion:

Research is a large and fundamental
component delivering value to producers
through continuous swine health improvement.
Research in transport biosecurity, transport
stress, sow productivity and diseases benefits
all pig farmers.
Additionally, the Secure Pork Supply (SPS)
program is a joint initiative to help producers
continue to operate in the event of a
foreign animal disease, such as Foot-and-

Nearly two-thirds of Pork Checkoff program
dollars are invested in marketing pork. Sharing
information on quality attributes of pork, proper
end-point cooking temperature and common
pork cut names helps build consumer confidence
and trust in the product we offer.

30 of the nation’s top college and university
foodservice operations. Working with schools
that operate their own dining halls, the team
teaches the culinary staff, student advisor
groups and foodservice directors all about pork.
They shares facts about pork’s sustainability
and social responsibility story, all of the cuts
that come from the pig and
how to cook pork in a way that
is relevant to how young adults
are eating today.
Promotion embodies
both domestic and international markets.
Internationally, more than 26 percent of U.S.
pork is exported. In 2017, U.S. pork reached
a record of 5.4 billion pounds (volume) and
$6.5 billion (value) sold. More than $53.47 of
producer benefit per pig comes from foreign
markets.
The Pork Checkoff is a continued supporter
of NJSA and Team Purebred.

The Domestic Marketing team shares
information through a network of the meat
industry’s packers/processors, retail and
foodservice providers, as well as more than

MISSION VISION VALUES
N AT I O N A L P O RK BO A RD

N AT I O N A L P O RK B O A RD

The National Pork Board
is the catalyst that
UNITES PORK PRODUCERS
WITH KEY STAKEHOLDERS
focused on
building a bright future
for the pork industry through
RESEARCH, PROMOTION
AND EDUCATION.

The National Pork Board
will ELEVATE U.S. PORK as the
global protein of choice
by continuously
and collaboratively
WORKING TO DO WHAT’S RIGHT
for people, pigs and the planet.

N AT I O N A L P O RK B O A RD

We value all diversity of opinion
and strive for collaboration.
We embrace the industry’s
We Caresm principles.

We do what’s right for people,
pigs and the planet.
We are proactive in defining
solutions for emerging challenges.
We are committed to continuous
improvement in all we do.

Detailed information about Checkoff programs and expenditures is available by contacting the National Pork Board and
requesting its publications and/or annual report. Information about the Pork Checkoff is available online at pork.org or by
calling the Producer Service Center at 1-800-456-7675.
©2018 National Pork Board, Des Moines, IA USA. This message funded by America’s Pork Checkoff Program.
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Producers Celebrate 10 Years of We CareSM
Doing what’s best for people, pigs and the planet has been second nature for pig farmers for decades. To
demonstrate their commitment to ethical pork production, 10 years ago producers debuted the We Care
initiative and pledged support to its six principles.
“Consumers had concerns about farming practices and were asking questions about where their food comes
from,” said Leon Sheets, who is the current America’s Pig Farmer of the Year.SM The Ionia, Iowa, producer has
a nursery-to-finish pig farm.
“We want people to know that the well-being of people, pigs and the planet is important to farmers and has
long been part of our culture,” Sheets said.
We Care’s core set of ethical principles reflects the pork industry’s values in food safety, animal well-being,
worker safety, community outreach and protection of both the environment and public health. Ten years later,
it remains relevant as consumers, packers, food retailers, foodservice professionals and investors ask key
questions about pork:
▪
▪

What is in my food?
Where did it come from?

“Expectations are different today than in 2008,” said Bill Even, CEO of the National Pork Board. “A milestone
moment such as the 10th anniversary of We Care is a good time to see what is working and to take the initiative
to the next level.”

Navigating a Changing Business Environment
So what is working and what could be improved? The Pork Checkoff has been working with the Iowa- based
Context Network® to guide the assessment. The company helps ag companies develop solutions to key
challenges.
The team spent six months conducting an in-depth analysis of competing proteins and commodity programs,
including beef, poultry, dairy and seafood. The analysis looked at how pork compares in market share,
sustainability initiatives and other factors, as well as measured metrics involving key pork industry suppliers,
including corn and soybeans.
“We need to understand where pork fits so we can be the responsible protein of choice,” Even said.
Major brands, from Tyson to Walmart, are developing their own sustainability goals as part of their corporate
strategy. Many of the goals, including reducing greenhouse gas emissions, impact pork production.
“Most companies pursuing sustainability initiatives are publicly traded,” Even said. “Investors want to know
how the companies are going to accomplish their goals and how they can verify the numbers.”
The We Care initiative is built on a solid foundation of metrics from the Pork Quality Assurance® Plus (PQA
Plus®) and Transport Quality Assurance® (TQA®) programs, as well as on the Common Swine Industry
Audit. But now the pork industry needs to do more to show the progress being made, Even said.
“We need to take credit for what we have done and highlight what we are continuing to do regarding
sustainability,” Even said.
Brett Kaysen, the Pork Checkoff’s assistant vice president of sustainability, agrees.
“Consumers have new expectations relative to their food,” Kaysen said. “It is time to shift the We Care initiative
from inward facing to more outward facing as we amplify pork producers’ successes and identify gaps for
improvement.”

CALIFORNIA PORK PRODUCERS ASSOCIATION
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Unlike some organizations that “greenwash” by
presenting an environmentally responsible – but
misleading – public image, the pork industry walks the
talk, Kaysen noted.
“We are ahead of the curve in the sustainability space,
but other proteins are getting on board,” he said. “We
can‘t rest on our laurels or assume that consumer
questions about food are just a fad. This is the real deal.”

Taking a Proactive Seat at the Table
Going forward, it is important to acknowledge that the
pork industry’s environmental footprint depends not
only on pig farmers’ actions, but also on corn and
soybean growers who supply raw materials for swine
feed. Enter We Care 2.0.
“Because we recognize the need to collaborate more with
corn and soybean growers, we are working with these
groups on research to improve sustainability throughout
our supply chain,” Even said.
This story must be supported with verifiable, meaningful
metrics. The Checkoff’s strategic plan calls for reducing
the pork industry’s carbon footprint and water usage by
5 percent by 2020.
“But are these levels too low? Some outsiders would say
so,” Even said.
To gain more clarity, the National Pork Board has
created a We Care task force (see sidebar). It also is
organizing advisory groups to bring more voices into the
discussion, from foodservice experts to nongovernmental organizations.
“In addition to listening to outside perspectives, pig
farmers want to determine what is possible and realistic
on the farm to meet sustainability goals.” Kaysen said. “It
is a fun journey, because farmers have a seat at the table
to shape their future.”
The proactive approach will give U.S. pork a competitive
advantage domestically and internationally, from established markets such as Japan to emerging markets in
Asia to Latin America.
“In consumers’ minds, good quality, price and consistency are a given,” Even said. “Consumers worldwide also
want to know what is in their food and how it was produced. Both here and abroad, U.S. pork has a fantastic
story to tell through We Care 2.0.”
Continuous improvement will drive the We Care initiative as it evolves and expands, Sheets said.
“As farmers, we are always looking for ways to produce better pork,” Sheets said. “This benefits us and helps
the next generation succeed, too, as we meet changing customer expectations.”
WWW.CALPORK.COM • July/August 2018
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What Happened to the Hog Market?
By Steve Meyer, Economist for Kerns and Associates
In the spring edition of Pork Checkoff Report magazine, I discussed how low production costs and the Lean
Hogs futures market pointed to an average profit of $26 per head for low-cost producers in 2018. Yes, that
discussion. Well, things change quickly sometimes, do they not?
My production cost model now points to a break-even of $65.22/cwt, carcass, for low-cost producers in 2018,
up from $61.79/cwt in February. As of late May, this is the highest since 2014 when the last effects of policydriven ethanol production and the 2012 drought held average production costs above $71/cwt.
Production challenges in Argentina and a cold, wet spring in much of the United States have driven future
prices for feed ingredients higher. Record-late snowfalls in northern and western growing areas provided
challenges. But planting progress was impressive in May, and we will go into June in good shape.
Most weather forecasts indicate slightly wetter and cooler conditions this summer. That’s a recipe for good
yields. Add a good crop to large projected year-end 2017-2018 stocks, and we should see lower input costs
eventually.
The hog market is another matter. In February, the nine Lean Hogs futures contracts for 2018 averaged
$75.18/cwt. Combining average cash prices for January through April and CME Lean Hogs futures prices for
the rest of the year, it’s now $68.20, a decline of nearly $7/cwt or about $15/head. What happened?
I do not believe it is pork demand.
Though questions abound about future U.S. trade relationships, that hasn’t had a huge impact on U.S. exports.
Through March, which is the most recent data, U.S. pork muscle-cut exports were up 5.3 percent in volume and
8.3 percent in value from a year ago. Pork variety meat exports, which set a record in 2017, were down 14.8
percent in volume and 8.6 percent in value.

Total Exports Up from 2017
Total pork and pork variety meat exports through March were still up 1 percent in volume and up 5.9 percent in
value from last year. Muscle cuts have been a clear winner so far in 2018. Lower variety meat exports took
about $2 per head off total by-product values as computed by the Livestock Marketing Information Center.
Domestic demand also has been strong. Real per capita expenditures (RPCE) for pork exceeded year-earlier
levels in January, February and March, and for the year were up 2.4 percent. During the same period, beef
RPCE fell 0.9 percent year-on-year and chicken RPCE fell 3 percent.
There is one caveat to pork’s strong demand story: Late-winter storms in the northeast disrupted food demand.
Due to the storms, consumers ate out less often and did less grocery shopping. Not eating out one week does
not translate into eating out twice the next.
The disruptions may not be accounted for well in the RPCE calculations because inventories held by food
stores, foodservice outlets or supply warehouses are not reflected in USDA data. Anecdotal evidence from
foodservice and retailers support that the disruptions did occur. The soft performance of chicken and beef
demand adds support since those species have more exposure to foodservice demand.

Large Market Numbers
So that leaves supply, and it has been huge, not unexpectedly so, but huge nonetheless. On average, we
harvested 11,159 more hogs every day from Jan. 1 through May 11. Daily harvest averaged 399,967 head, up 2.8
percent over last year.
Higher weights added 0.8 percent to year-on-year production growth. Export growth has taken about 1 percent
of the growth while a higher population has accounted for 0.7 percent.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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That left 1.9 percent more pork for every person in the United States. This put pork buyers in the driver’s seat
and pressured wholesale pork prices and pork cutout values, which in turn has kept a lid on packer bids for
hogs.
Some observers expected the same kind of big run for hogs this summer that we witnessed last year. I was
never in that camp and still am not primarily due to one factor: Bellies.
Frozen bellies stocks were historically low from the fall of 2016 into the spring of 2017. When seasonal
slaughter reductions arrived in May 2017, bellies prices exploded to a record of more than $2.20 per pound,
adding about $18/cwt to the cutout value and pushing cash hogs into the lower $90s.
Belly inventories this year are back to their five-year average, so the rally that we saw last year is unlikely. In
fact, belly prices finally worked their way back above $1 per pound the week of May 18 and will likely peak at
$1.20 to $1.30. Belly prices $0.90 per pound lower than last year would take $14.40 off the cutout value – and
hog prices – versus last year.
The new packing plants opened last fall have been a godsend given the larger supplies and will continue to be
so. Delays in ramping up those plants, however, have meant that supplies relative to packer needs have
remained fully sufficient.
Packers seldom have had to scramble to find enough hogs to keep plants running at comfortable throughput
levels. Yet packer margins have been significantly tighter than last year, which has reduced the incentive to
push plants to their fullest throughput rates.
Seaboard-Triumph’s plant in Sioux City, Iowa, has delayed adding its second shift until 2019. The Prestage
Farms plant in Wright County, Iowa, might harvest a few pigs in 2018, but will not run significant volume until
next year. We have sufficient packing capacity to handle expected hog supplies this fall, but hogs initially
slotted for those two plants will have to find another outlet, tipping the supply-versus-needs balance further
toward packers.

What Can Producers Do?
It’s almost always more fun to play offense as a marketer, but there are times that you must play defense.
Futures markets are still offering a profit and there are strategies to protect those profits. Some even allow you
to benefit if markets reverse.
Know your costs. Study your balance sheet to determine how much risk you can stand. Talk to your banker and
marketing advisor now and develop a plan that protects what you have worked hard to earn.
Will Rogers once said that he was more concerned about the return of his principal than the return on his
principal. Now may be time for that mindset.
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Survey Examines Antibiotic-Free Livestock Production
Many market drivers in today’s competitive protein world are pushing more livestock and poultry producers to
consider no-antibiotics-ever or raised-without-antibiotics (RWA) production programs. While these may give
farmers additional marketing leverage and offer food brands a perceived selling advantage, findings of a newly
released survey may give the livestock industry pause.

Why Investigate Now?
“It’s well-known that pork producers and others in food animal agriculture are seeing and hearing more about
programs such as RWA,” said Dave Pyburn, a veterinarian and vice president of science and technology for the
Pork Checkoff. “We felt this area was significant enough to invest some Checkoff funds into a project sponsored
by the Animal Agriculture Alliance. The project gives our stakeholders a better picture of the pros and cons of
these production methods.”
One of the primary investigators of the project was Jennifer Wishnie, a public health veterinarian on the faculty
at California State Polytechnic University.
“To my knowledge, this is the first study of its kind,” Wishnie said. “We looked at veterinarians’ and producers’
experiences and perceptions of not allowing antibiotic use in food animal production. We also studied the
impact on animal health and welfare challenges, food safety, consumer demand and production efficiency.”
But what’s really driving RWA programs in the first place? According to experts, there are several key reasons.
First, there’s the global threat of antibiotic resistance. As human medicine implements its antibiotic
stewardship programs, so too does agriculture.
This was most notably seen by the 2017 implementation of the Veterinary Feed Directive that banned growth
promotion use of human medically important antibiotics across all food animal species.
Second, although it could be the most pressing reason to livestock farmers, the push to adopt RWA programs
comes increasingly from restaurants, grocers and other retailers of meat, egg and dairy products that clearly
think it’s a niche worth pursuing.

RWA’s On-farm Impacts
From a practical standpoint, the survey asked respondents about their experience with common swine diseases
in RWA and conventional animal flows. Interestingly, similar disease challenges were experienced by RWA and
conventional respondents within each of the species groups. Likewise, respondents in all commodities
indicated that RWA production would have negative impacts on animals, including increased morbidity,
mortality and culling rates.
Specifically, with swine, respondents were asked to gauge disease challenges from A. suis, H. parasuis, Step
suis, E. coli, Mycoplasma, ileitis, Salmonella and erysipelas. General trends were very similar between
conventional and RWA production in most areas. For example, more than 65 percent of RWA and conventional
swine respondents ranked respiratory system disorders as their primary health and welfare challenge.
According to the survey’s findings, a majority of veterinary and producer respondents across all animal
commodities indicated that RWA leads to decreased production efficiency and worse animal health and
welfare. This was indicated by more than 80 percent of conventional respondents who believe morbidity and
mortality rates increase with RWA adoption and by more than 70 percent of RWA adopters themselves.
Wishnie says that reported concerns for animal health and welfare were the most commonly cited reasons for
not participating in a RWA production system.
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Disconnect Exists on Outcomes
Production respondents across commodities and production types indicated that they believed that RWA
production slightly or significantly worsens animal health and welfare. In contrast, they believed that their
food-chain customers think that RWA production improves health and welfare, as shown in the chart on the
previous page.
“These discrepancies indicate that veterinarians and producers feel that retailers do not understand the
potential negative impacts of RWA programs on animal health and welfare,” Wishnie said.
Wishnie is quick to point out that the survey results should not be viewed as an overall condemnation of RWA
programs. “The study does not say overall that RWA is not sustainable or that there was a preponderance of
downsides or pitfalls. We simply found that the RWA respondents, who have actual experience in RWA
production, observed negative impacts on animal health and welfare.”
The most commonly identified reasons for deciding to raise swine without the use of antibiotics were marketdriven, including the need to fulfill a client/customer request, to increase sale price of animals/product and to
gain market entry into a retail program.

What’s Next?
Aside from the primary concerns of animal health, welfare and food safety, producers clearly must face the
economic reality that adopting or not adopting an RWA program may bring.
Survey respondents indicated that RWA programs would likely increase their cost of production from slightly
to significantly. However, they felt that demand for their commodity’s products would only increase slightly or
not change at all.
Aside from the downside that respondents attributed to RWA regarding animal health and welfare, it’s not
surprising that they also see a need for increased auditing/assessment of animal health and welfare if RWA
systems are practiced. That’s something for would-be adoptees of RWA to consider as well.
While this survey provides some keen insights in the RWA world, Pyburn at the National Pork Board urges
pork producers to seek additional input. Before making any major changes to production practices, including
RWA, he recommends consulting with trusted partners such as your herd veterinarians, consultants and of
course, your fellow producers.
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Preparing for a Farm Video / Photo Shoot
PRE-VISIT CHECKLIST
These are general tips for pig farmers to help them
prepare ahead of a planned video/photo shoot to help
ensure the best possible outcome and to showcase their
farms in a positive way.
•

Make sure alleyways and barn are clean as possible
to present good image.

•

If possible, powerwash a pen or two to reduce dust,
manure, etc.

•

Scout out the best pigs/pens and let the crew know
where they are in each barn.

•

Check to ensure no sick or injured pigs will be in the videos/photos (we would not shoot sick pens of
course).

•

To help ensure better quality video/photography, let crew know where the best lighting in barns is
located. (Natural light is preferred.)

•

Try to mitigate flies (if present) before crew arrives.

•

Make sure any/all mortalities are properly handled/disposed prior to crew arrival to avoid remotest
chance of video/photo capture.

•

Although crew should have their own coveralls/boots, be prepared to provide your own for biosecurity
measures if possible.

NPB August 2018 Animal Science Research Webinars Offer Sow Tips
Once again, the Pork Checkoff is offering its Animal Science Research Webinar Series at no cost starting on
Tuesday, August 7 and again for the next three consecutive Tuesdays.
This year’s series focuses on sow health and performance, key topics under the Checkoff’s research umbrella of
sow lifetime productivity.
The specific dates, topics and expert presenters are:
▪

August 7, 2018 12:00 P.M. Central Daylight Time, 1 hour: Why Sows Leave the Herd – Dr. John Deen,
University of Minnesota

▪

August 14, 2018 12:00 P.M. Central Daylight Time, 1 hour: How Does Body Composition Affect
Productivity – Dr. Clay Lents, USDA-ARS, U.S. Meat Animal Research Center

▪

August 21, 2018 12:00 P.M. Central Daylight Time, 1 hour: Gilt Development and Pre-Breeding
Management – Dr. George Foxcroft, University of Alberta, emeritus

▪

August 28, 2018 12:00 P.M. Central Daylight Time, 1 hour: Drivers of Sow Pelvic Organ Prolapse – Dr.
Jason Ross, Iowa State University

To register for the webinars, go to - https://www.pork.org/blog/august-2018-animal-science-webinar-series/.
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Secure Pork Plan Moves Ahead
It’s full steam ahead for the nation’s Secure Pork Supply (SPS) plan.
Work continues toward completing the necessary business continuity
software that will share real-time industry data with animal health
officials when every second will count during a foreign animal disease
(FAD) outbreak.

Emergencies and Everyday
“We’ve made solid progress on the SPS plan,” said Patrick Webb, a
veterinarian and director of swine health and information for the Pork
Checkoff. “We have a great team working on the database and software
needed to create a valuable tool that will aid the industry not only during
a potential FAD outbreak, but will have ‘peace time’ applications, too.”
According to Webb, the software and its associated dashboards will
deliver data in a unique and practical way to allow users to make
management decisions more quickly because of the ability to display data that is easily digestible. This will be
invaluable in the face of a FAD outbreak where movement of low-risk pigs and a return to normal business will
be of utmost importance.
The business continuity software will allow users to share information and track any disease, so it doesn’t have
to be relegated to foot-and-mouth disease, classical swine fever, or African swine fever.
“While it’s certainly the threat posed by FADs that is driving the SPS plan and software development, we’re
pleased that the system will be useful for more everyday disease-monitoring purposes,” Webb said. “This can
serve as a great tool to help producers and their veterinarians make better disease management and production
decisions.”
The intent is to have the software developed in the first half of 2019, which is when producers can begin
officially registering for the voluntary SPS program.
The SPS plan is the result of ongoing collaboration between USDA, the National Pork Board, the National Pork
Producers Council, the American Association of Swine Veterinarians, academia and other state and federal
partners.

Time to Prepare Now
Although full registration in the SPS plan isn’t available yet, Webb advises producers to not wait to prepare.
“If you really want to be ready for full SPS participation in 2019, now’s the time to act,” Webb said. “Take a
critical look at your farm’s biosecurity measures and related management strategies so you’ll be ready to go.”
The Pork Checkoff fact sheet, Foreign Animal Disease Preparation Checklist, is a great resource to use in
preparation for SPS enrollment. Producers also can go to the newly revised securepork.org for the most
extensive resource for SPS. The comprehensive site is home base for things related to the SPS Plan.
“When the swine business continuity database and software becomes fully operational, its features and benefits
will start to be more widely appreciated in everyday situations,” Webb said. “However, if and when we get the
bad news of a FAD in this country, the full benefits of SPS will become very apparent, so the time to prepare is
now.”
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