PORK REPORT
March/April 2019
Hogs & Pigs Report Meets Expectations
The California Pork
Producers Association is
the catalyst for
California pork industry
stakeholders to
collectively and
collaboratively build a
socially responsible,
sustainable, and
economically viable pork
industry through
information, promotion,
and education.

In this issue:
2

Presidents Message

3

Member News & Info

5

2019 Pig Farmers of
Tomorrow

6

Legislative Update

10 2018 Pork Exports
12 Turning Insight Into
Action
15 What’s Next on the Plate
16 ASF Spurs Industry Action
17 Steps to a Secure Pork
Supply
18 Going to Fairs Reminders

The USDA released the latest quarterly “Hogs & Pigs” report on March 28,
revealing numbers mostly in line with pre-report estimates.
According to the report, the U.S. inventory of all hogs and pigs on March 1,
2019, was 74.3 million head, a 2% increase from March 1, 2018, but down
slightly from Dec. 1, 2018.
Breeding inventory, at 6.35 million head, was up 2% from last year and up
slightly from the previous quarter. Market hog inventory, at 67.9 million head,
was up 2% from last year but down slightly from last quarter.
The December to February 2019 pig crop, at 33.0 million head, was up 3%
from 2018. Sows farrowing during this quarter totaled 3.08 million head, up
2% from 2018 and representing 49% of the breeding herd. The average pigs
saved per litter was a record high of 10.70 for the December to February
period, compared to 10.58 last year.
The report showed that U.S. hog producers intend to have 3.12 million sows
farrow during the March to May 2019 quarter, up 1% from actual farrowings
during the same period in 2018 and up 3% from 2017. Intended farrowings for
June to August 2019, at 3.19 million sows, are down slightly from 2018 but up
3% from 2017. Analysts had expected this to be up 2.3%, making it the largest
discrepancy between pre-report estimates and the actual USDA numbers.
USDA reported that the total number of hogs under contract owned by
operations with more than 5,000 head but raised by contractees accounted for
47% of the total U.S. hog inventory, unchanged from the previous year.
USDA reviewed all inventory and pig crop estimates for March 2018 through
December 2018 using final pig crop, official slaughter, death loss and updated
import and export data. The net revision made to the September 2018 all hogs
and pigs inventory was 0.5%. A revision of 0.5% was also made to the June to
August 2018 pig crop.
“We continue to have plenty of hogs; there is no doubt about that,” John
Nalivka, president of Sterling Marketing, said during a post-report conference
call hosted by the National Pork Board.
Kevin Bost, president of Procurement Strategies, said during the call that he
was looking for some evidence in the report that the pace of expansion was
changing — either increasing or decreasing — but “didn’t get any evidence.”
“I think that it’s important to point out that we do have a bigger hog supply
and a bigger pork supply coming,” Bost said. “Without making any bold
assumptions about carcass weights, I’ve got pork production running pretty
much about 3-4% above a year earlier about as far out as I can see.”
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I was privileged to represent California Pork
Producers at this year’s Pork Forum in Orlando,
Florida in early March. One of the main topics
was the introduction of African Swine Fever
(ASF) into China and Vietnam.
This is a major concern and threat to the United
States pork industry. The disease can travel long
distances, not only in infected pigs, but also via
contaminated pork products, feed, international
travelers, and other articles. The highly
contagious disease can affect both domestic swine and the wild pig
population. There is no treatment or vaccine available. While there is
no threat to human health or food safety, the disease causes up to
100% mortality in exposed pigs.
Just one week after Pork Forum a shipment of illegal pork products
from China was seized prior to entering the United States. USDA
trained detector dogs were instrumental in detecting and seizing the
roughly one million pounds of pork products which could have
brought this devastation to our shores.
The National Pork Producers Council (NPPC) issued the following
statement:
Preventing the spread of African swine fever to the United States
is our top priority. We are thankful to Custom and Boarder
Protection (CBP) and the U.S. Department of Agriculture for their
increased vigilance and the expanded resources they have put in
place to prevent ASF’s spread to the United States, a development
that would threaten animal health and immediately close our export
markets at a time when we are already facing serious trade
headwinds.
Illegal import/export activities like this can’t stand and must be
met with swift and severe penalties to discourage others from
attempting to transport contraband products across our borders.
Prevention of ASF is our only defense; we must remain on high alert
at our airports and sea ports to prevent the illegal entry of meat
products and be diligent in our farm biosecurity protocols. We are
hopeful that others considering illegal import/export activity like this
will take note of the severe consequences.
Along with the American Association of Swine Veterinarians, National
Pork Board and the Swine Health Information Center, NPPC
continues to work closely with U.S. government officials to strengthen
safeguards against the spread of ASF and other animal diseases.
Additional facts about ASF from the Center for Food Security and
Public Health at Iowa State University at nppc.org, www.pork.org or
www.cfsph.iastate.edu/Factsheets/pdfs/african_swine_fever.pdf.
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CPPA Member News & Information
Pork Spectacular ~ “Showdown at the CPPA Corral”
Date: June 21 - 23, 2019
Location: Merced County Fairgrounds
Entry Deadline: June 7st
Pork Spectacular features both a gilt show and barrow show, each with breed divisions to support youth raising
breeding and market hogs along with a California Bred and Fed Division that showcases hogs purchased from
California hog breeders.
Show schedule and entry forms are available at www.calpork.com.

Annual Meeting & Banquet ~ June 22nd
Location: Merced County Fairgrounds
The evening will feature a pork dinner, updates from the National Pork Board, and your CPPA Board.
Meeting details and registration available at www.calpork.com (news/events).
Deadline to register for the meeting and banquet is June 15th.

CA State Fair Not Offering an Open Swine Show for 2019
On March 25, CPPA received the following notice from the California State Fair:
The California State Fair continuously strives to deliver high quality livestock competitions that are evaluated
by nationally recognized judges in all species with the hope of providing an overall great livestock show
experience for both our exhibitors and fair guests.
Due to the ever-increasing costs of doing business as a State Agency, Cal Expo had to make significant
immediate cuts and operational changes beginning in August of 2018. While these cuts have been beneficial on
a temporary basis, they are not sustainable into the future and service levels for not only fair time events are
being heavily impacted. As a result, it has become imperative for the competitive programs department to take
a hard look at all of the programs we offer.
Throughout the many years that the California State Fair Livestock Programs have existed, many of the
traditions and program elements have steadily remained the same. In order for the California State Fair to
continue to be sustainable into the future we are now tasked with having to make some hard choices and
inevitable changes. Some of these decisions have resulted in either eliminating or drastically changing some of
our long-standing programs.
After a considerable amount of research, discussion and cost analysis of the Open Swine Shows over the past
several years, fair staff has concluded that due to multiple ongoing factors, including a decline in entries and
the number of exhibitors participating along with increasing costs and expenses associated with the show, it is
with regret that the California State Fair will not be offering an Open Swine Show for 2019.

Now Available - Renew Your Membership Online
For those members who prefer to pay for their membership online, electronic payments by credit card and
PayPal are now being accepted on the CPPA website.
To renew electronically go to - http://calpork.com/who-we-are/membership-information.
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CPPA Member News & Information
Applications Now Available for Jr. Director Program
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. The
successful candidate(s) will gain valuable experience and develop long-lasting relationships with industry
stakeholders. The objective of the program is to provide the opportunity for a qualified group of young
individuals to become better acquainted with the swine industry, improve their communication and leadership
skills, while promoting the California Pork Producers Association mission to industry stakeholders and the
pork sector to consumers.
Deadline is June 1st. To apply visit www.calpork.com/youth-programs/cppa-junior-director.

Accepting Applications for the Bill Silveira Scholarship
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 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 California Pork Producers
Association and agriculture industry leaders.
The scholarship is presented to hard working and dedicated pork producers who are pursuing a college
education with financial assistance. The scholarship is awarded to the most qualified recipient and awarded at
CPPA's Pork Spectacular.
Deadline is June 1st. To apply visit www.calpork.com/youth-programs/william-silveira-scholarship.

Notice for 2020 Pork Forum Delegate Election
Interested in representing California as a delegate to the 2020 Pork Forum?
Each year the Pork Act delegates confer, vote on resolutions and advisements and provide valuable direction on
the important issues facing pork producers and the industry. The 15 producers who serve as members of the
National Pork Board and Pork Checkoff staff leadership hear directly from the state Pork Forum delegates
appointed by U.S. Secretary of Agriculture.
Nominations and the election of pork producer delegate candidates for the 2020 National Pork Producers
(Pork Act) Delegate Body will take place on May 7, 2019 at 1:00 pm, in conjunction with a California Pork
Producers Association Board of Directors meeting.
The meeting will be held at the Stanislaus Farm Bureau Office at 1201 L Street, Modesto, CA. All California
pork producers are invited to attend.
Any producer, age 18 or older, who is a resident of the state and has paid all assessments due may be
considered as a delegate candidate and/or participate in the election. All eligible producers are encouraged to
bring with them a sales receipt proving that hogs were sold in their name and the checkoff deducted.
For more information, contact California Pork Producers Association at info@calpork.com or 916-447-8950.
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Pork Board Names 2019 Pig Farmers of Tomorrow
The National Pork Board has announced that Bailee Arnold from North Carolina,
Ben Luebbering from Missouri and Ben Wikner from Iowa have been named the
2019 Pig Farmers of Tomorrow. They were recognized at the 2019 National Pork
Industry Forum in Orlando.
“It is important for the Pork Checkoff to recognize the future leaders of the pork
industry,” said National Pork Board President Steve Rommereim, a pork producer
from Alcester, South Dakota. “We are excited for these young farmers to share
their unique stories with consumers.”
The award recognizes farm leaders, ages 18-29, who intend to make pig farming
their life’s work and who are committed to raising pigs using the pork industry’s We
CareSM ethical principles. The winners will speak at Pork Checkoff events and provide
content on #RealPigFarming, which is the pork industry’s social media program.
Arnold is a sow farm manager for Goldsboro Milling in North Carolina. She
manages nine employees to provide care for sows and piglets on her farm near
Vanceboro, North Carolina.
“Working in the pork industry is a rewarding career,” Arnold said. “What most excites me about being a Pig
Farmer of Tomorrow is the chance to share my story and educate those who have questions about how their
food is grown.”
Luebbering and his family own Profits Point Farm near St. Thomas, Missouri. They farrow and finish pigs, as
well as raise cattle.
“My family and I care for each pig individually,” Luebbering said. “Raising healthy pigs is important to us, and
I’m excited to share our story with consumers, especially on social media. As farmers, we must share what we
do on our farms every day to provide the best care for our pigs.”
Wikner is a second-generation pig farmer. With his family, Wikner owns and operates a farrow-to-wean farm
and also raises corn and soybeans near Farmersburg, Iowa.
“It is important for people in the pork industry to speak up so that our story gets told correctly,” Wikner said.
“The connections we make help dispel misconceptions about our farming practices and show consumers how
much we care about raising healthy pigs.”
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Legislative Update
NPPC Statement on Illegal Pork Seizure
On March 15, 2019, U.S. Customs and Border Protection (CBP) announced that it
intercepted a large shipment of illegal pork products from China before it could enter the United States. The
contraband shipment, which will be safely and securely destroyed in accordance with U.S. government policy,
reportedly contained products derived from pork, such as flavorings in ramen noodles, and did not include
fresh meat. It is illegal to import pork products from countries, like China, that are positive for African swine
fever (ASF), a disease that only affects pigs and that poses no human health or food safety risks, to the United
States. The National Pork Producers Council (NPPC) issued the following statement.
"Preventing the spread of African swine fever to the United States is our top priority. We are thankful to CBP
and the U.S. Department of Agriculture for their increased vigilance and the expanded resources they have put
in place to prevent ASF's spread to the United States, a development that would threaten animal health and
immediately close our export markets at a time when we are already facing serious trade headwinds.
"Illegal import/export activities like this can't stand and must be met with swift and severe penalties to
discourage others from attempting to transport contraband products across our borders. Prevention of ASF is
our only defense; we must remain on high alert at our airports and sea ports to prevent the illegal entry of meat
products and be diligent in our farm biosecurity protocols. We are hopeful that others considering illegal
import/export activity like this will take note of the severe consequences.
"Along with the American Association of Swine Veterinarians, National Pork Board and the Swine Health
Information Center, NPPC continues to work closely with U.S. government officials to strengthen safeguards
against the spread of ASF and other animal diseases."

USDA and FDA Announce Formal Agreement to Regulate Cell-Cultured Food
Products from Cell Lines of Livestock and Poultry
The U.S. Department of Agriculture’s (USDA) Food Safety and Inspection Service (FSIS) and the U.S.
Department of Health and Human Services’ (HHS) Food and Drug Administration (FDA) have released a
formal agreement to address the regulatory oversight of human food produced using this new technology.
The formal agreement describes the oversight roles and responsibilities for both agencies and how the agencies
will collaborate to regulate the development and entry of these products into commerce. This shared regulatory
approach will ensure that cell-cultured products derived from the cell lines of livestock and poultry are
produced safely and are accurately labeled.
Under the formal agreement, the agencies agree upon a joint regulatory framework wherein FDA oversees cell
collection, cell banks, and cell growth and differentiation. A transition from FDA to FSIS oversight will occur
during the cell harvest stage. FSIS will oversee the production and labeling of human food products derived
from the cells of livestock and poultry.

Pork Producers to Lobby Congress on Industry Issues
NPPC will host its spring Legislative Action Conference in Washington, D.C. April 10-11, 2019. The biannual
fly-in draws from around the country more than 100 pork producers who will meet with members of Congress
to discuss issues of importance to U.S. pork, including the importance of maintaining and expanding export
opportunities, Farm Bill implementation, African swine fever safeguards and necessary visa reform to address
the current agricultural worker shortage.
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Legislative Update
Bipartisan Legislation Addresses Livestock Haulers
Rep. Collin C. Peterson (Minn.) and Rep. Greg Gianforte (Mont.) have reintroduced two
pieces of bipartisan legislation to relieve certain sectors of the trucking industry from the
Federal Motor Carrier Association's electronic logging device mandate.
The Small Carrier Electronic Logging Device Exemption Act of 2018 will exempt businesses which operate 10
or fewer commercial trucks from the requirements of the ELD mandate, and the Agricultural Business
Electronic Logging Device Exemption Act of 2018 will exempt agricultural businesses.
"This important legislation will eliminate regulations for small trucking companies and will help reduce
unnecessary stops and delays which threaten the agricultural products they help to transport," said Peterson.
"These bills are a win for small businesses in rural America and our farmers."
"Electronic logging devices are more Washington red tape that ties up truckers and puts livestock and Montana
livelihoods at risk," Gianforte said. "These bills will help reduce the unnecessary burden this federal mandate
pushes onto Montana's small trucking operations, farmers, and ranchers."
The ELD mandate requires commercial drivers who prepare Hours of Service records to connect an electronic
logging device to a vehicle’s engine to record driving hours.
The bill has been referred to the House Transportation and Infrastructure Committee.
Meanwhile, Rep. Austin Scott, R-Ga., has reintroduced the bipartisan Agricultural Trucking Relief Act (H.R.
1673) that the lawmaker said would provide clarity for the definition of “agricultural commodity” as it relates to
transportation policy and compliance with new ELDs and HOS.
Scott said the bill would create a clearer “agricultural commodity” definition for the Federal Motor Carrier
Safety Administration to use when implementing and enforcing ELD and HOS. Currently, horticultural
products have been recognized by the U.S. Department of Agriculture (USDA), the Environmental Protection
Agency (EPA), and numerous other federal and state agencies as an agricultural commodity. However,
horticultural and aquaculture products such as nurseries, sod, turfgrass, and freshwater and saltwater aquatic
plants, algae, and other organisms are not currently included in the “agriculture commodity” definition used by
the FMCSA. H.R. 1673 would ensure that agricultural, aquacultural, horticultural, and floricultural
commodities are clearly defined as “agriculture commodities” for use under the FMCSA, Scott said.

Progress on U.S. Pork Market Access to Brazil
The United States and Brazil agreed last week to discuss Brazilian market access for U.S. pork on science-based
terms. NPPC has consistently called for reciprocity with Brazil and an end to the unscientific trade
requirements that amount to a de facto ban on U.S. pork. While a positive development, NPPC remains focused
on the resolution of trade disputes that have prompted retaliatory tariffs against U.S. pork. Nick Giordano,
NPPC vice president of global government affairs, this week discussed NPPC trade priorities on Adams on
Agriculture.

NPPC Stresses Urgency for U.S. - Japan Trade Agreement
Last week, NPPC released a new Meat of the Matter paper addressing the critical importance of a United
States-Japan trade agreement. New Japanese trade agreements with the countries of the Comprehensive and
Progressive Agreement of Trans-Pacific Partnership (CPTPP) and the European Union (EU) are cutting into
U.S. pork market share in its largest value market. NPPC continues to urge the Trump administration to
expeditiously initiate, complete and deliver for ratification to Congress a trade deal with Japan. Read the paper
at http://nppc.org/wp-content/uploads/2019/03/Meat-of-the-Matter-Japan.pdf.
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NPPC Approves Resolutions on Important Issues
At the annual business meeting of the National Pork Producers Council – the National
Pork Industry Forum held March 7-8 in Orlando, Fla. – NPPC delegates adopted several
important resolutions, including those that call on NPPC to:
•

•

•

•

•

Strengthen pork industry efforts to prevent foreign animal diseases (FADs) from entering the United
States. Separate resolutions were adopted, directing NPPC to: work with the U.S. Department of
Agriculture and the Food and Drug Administration on restricting imports of soy-based animal feed
products from countries with a high risk of transmitting FADs; urge USDA and other public and private
research institutions to evaluate FAD virus viability in pig feed and feedstuffs and to develop hold times
for imported feed; and work with the National Pork Board, USDA, FDA and the U.S. Department of
Homeland Security on coordinating with Canada and Mexico development of practices to protect the
North American swine herd from FADs. A related resolution calls for exploring options for mitigating
the impact of diseases on the pork industry and to review disease monitoring and control efforts.
Work for a change to the U.S. Department of Transportation’s Hours of Service (HOS) rules that allows
livestock haulers to not have counted against their “on-duty” time periods when animals are being
loaded and unloaded, when they must remain in their trucks. The HOS regulation limits certain
commercial truckers to 14 consecutive hours of on-duty times; drivers reaching that limit then must
take a 10-hour rest break. For biosecurity reasons, many livestock haulers must remain in their trucks
during loading and unloading of animals.
Urge the U.S. Department of Labor and Department of Homeland Security to expand visas to allow
foreign workers to stay in the United State longer so farm operations have a more reliable work force.
U.S. agriculture currently is facing a severe labor shortage.
Monitor USDA and FDA to ensure the agencies are transparent throughout the development,
production and harvest of laboratory-produced cultured protein (L-PCP). The agencies recently agreed
to joint oversight of L-PCP, with FDA overseeing cell collection, cell banks and cell growth and
differentiation and USDA overseeing the production and labeling of food products derived from the
cells of livestock and poultry.
Identify existing and emerging pork industry issues and the funding needs to address them.
Recommendations, including budget requirements, are to be provided to state associations prior to the
2020 Pork Forum.

“These resolutions reflect the concerns of the U.S. pork industry and the efforts we need to take to protect the
livelihoods of producers,” said NPPC President David Herring. “NPPC will work with Congress, the Trump
administration and others to tackle these and other issues of importance to our industry.”
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Your participation in the Strategic Investment
Program allows the National Pork Producers
Council and state organizations to enhance and
defend your opportunities to compete at home
and abroad.

National Pork
Producers Council
Strategic
Investment
Program

Mandatory
Pork
Checkoff

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

$0.10/$100

$0.40/$100

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

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

NPPC Programs
PorkPAC – The political action committee of NPPC. The mission is to educate and support candidates at the
state and federal levels.
Legislative Education Action Development Resource (LEADR) – If you’re not telling your story,
someone else will! Your voice is needed in the halls of your state capital and in Washington, D.C.
Pork Leadership Institute – The Pork Leadership Institute combines the National Pork Board’s leadership
program (Pork Leadership Academy) with the NPPC’s PLI.
Swine Veterinarians – The U.S. pork industry is under mounting criticism from opponents of modern farm
animal production methods.
Scholarships – The NPPC offers a number of scholarships for students intending to pursue a career in the
pork industry.
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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Solid Year for U.S. Pork, But Second-Half Pressured by Duties
Through May 2018, pork exports to leading volume market Mexico appeared to be headed for a seventh
consecutive record, topping the 2017 pace by 6 percent. But May was the last month in which exports to Mexico
would increase year-over-year, due to retaliatory duties imposed in response to U.S. tariffs on steel and
aluminum imports. Export volume to Mexico held up relatively well, finishing the year at 777,143 mt – 3
percent below the 2017 record. But export value took a bigger hit, declining 13 percent to $1.31 billion – the
lowest since 2015. The decline in value from June through December was 24 percent, totaling $218 million,
underscoring the large degree to which U.S. producers and exporters bore the cost of Mexico’s 20 percent
retaliatory duty.
“The U.S. pork industry understands the vital
importance of the Mexican market, and with strong
industry support USMEF has intensified its efforts
to retain as much of this business as possible,” Dan
Hallstrom, USMEF president and CEO said. “This
includes enhanced outreach in every sector, from
large processors, to regional supermarkets, to
specialty retailers and restaurant chains. While
these efforts have been successful, the decline in
export value clearly shows the negative impact
these retaliatory duties have imposed on the U.S.
pork supply chain.”
Retaliatory duties also impacted pork exports to China/Hong Kong, which fell 29 percent in volume (351,774
mt) and 21 percent in value ($851.7 million) compared to 2017. This included a 30 percent decline in pork
variety meat volume to 225,414 (China/Hong Kong is the largest destination for U.S. pork variety meat). The
corresponding dramatic decreases in values for feet and picnic hocks, combined with lower ham and picnic
values, mean that retaliatory tariffs in China and Mexico resulted in lost value of $11.75 per head (or $860
million) from June through December 2018.
On the positive side, U.S. pork exports to Korea were record-shattering in 2018, soaring 40 percent year-overyear in volume (242,372 mt) and 41 percent in value ($670.3 million). Export value topped the previous record,
set in 2011, by 35 percent as U.S. pork capitalized on Koreans’ surging pork consumption. Most U.S. pork now
enters Korea duty-free under KORUS, making pork products more affordable and accessible and a perfect fit
for Korean’s convenience-driven demand. Korea’s imports of U.S. pork variety meat jumped by 62 percent in
volume (15,525 mt) and 68 percent in value ($45.9 million) as items such as bungs and feet made impressive
gains.
Other 2018 highlights for U.S. pork include:
•

Exports to leading value market Japan were steady with 2017 in both volume (394,300 mt) and value
($1.62 billion). But similar to beef, U.S. pork’s position as Japan’s leading pork supplier is threatened by
implementation of CPTPP and the Japan-EU Economic Partnership Agreement. The United States is
now the only major pork supplier that has not gained tariff relief in Japan, with the most immediate
impact expected in Japan’s imports of ground seasoned pork and processed pork products.

•

Fueled by remarkable growth in Colombia and solid increases in Chile and Peru, pork exports to South
America reached new heights in 2018, increasing 30 percent in volume (135,298 mt) and 23 percent in
value ($328.8 million). While most U.S. pork entering South America is for further processing, the U.S.
industry is increasingly making inroads into the region’s rapidly growing retail and foodservice sectors.
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•

Pork exports to Central America were also record-large, increasing 16 percent in volume to 86,031 mt
and 12 percent in value to $201.7 million. Exports increased to mainstay markets Honduras and
Guatemala, but much of the region’s growth was achieved in Panama, El Salvador, Costa Rica and
Nicaragua.

•

Australia is one of the top destinations for U.S. hams (outside of Mexico and China/Hong Kong), and
strong demand for hams pushed pork exports to Australia up 13 percent from a year ago in volume
(80,431 mt) and 9 percent in value ($227.3 million). The U.S. also gained significant market share,
climbing from 40 to 46 percent of Australia’s pork imports. Exports to New Zealand also trended
higher, climbing 10 percent in volume (7,897 mt) and 12 percent in value ($25.6 million).

•

Impressive growth in the Philippines and Vietnam pushed pork exports to the ASEAN region 43 percent
higher in volume (68,326 mt) and 31 percent higher in value ($168.5 million). In a down year for U.S.
pork variety meat, exports to the ASEAN were a notable bright spot – more than doubling from a year
ago in both volume (28,619 mt, up 129 percent) and value ($45.6 million, up 107 percent).

•

Pork exports to the Dominican Republic continued to gain momentum in 2018, easily surpassing
previous records for both volume (42,669 mt, up 39 percent) and value ($92.5 million, up 30 percent).

Source: U.S. Meat Export Federation, www.usmef.org & Livestock Marketing Info Center, www.lmic.info

Amid Trade Disputes, Smaller Markets Step Up Demand for U.S. Pork in January
Retaliatory duties continued to pressure U.S. pork exports to Mexico in January, with volume down 9 percent
from a year ago to 66,293 mt. Export value absorbed an even harsher blow, dropping 28 percent to $96.1
million. While the U.S. is still Mexico’s main pork supplier, Canada’s January exports to Mexico were up 26
percent to 11,500 mt and EU exports increased 91 percent to 305 mt. Chile’s volume was steady at 690 mt.
Exports to China/Hong Kong also felt the sting of China’s retaliatory duties, dropping 16 percent from a year
ago in volume (26,744 mt) and 32 percent in value ($53.2 million).
While Japan’s import duties on U.S. pork remain unchanged, Comprehensive and Progressive Agreement for
Trans-Pacific Partnership (CPTPP) countries received tariff relief at the end of 2018 and will see another rate
decrease on April 1. This likely contributed to the
January decline in U.S. pork exports to Japan,
which were down 6 percent from a year ago in
volume (32,910 mt) and 8 percent in value ($135.2
million). Lower duty rates for European pork
under the Japan-EU Economic Partnership
Agreement (EPA) were implemented Feb. 1, so the
EPA’s impact was not yet reflected in Japan’s
January import data.
“Trade barriers in these large, mainstay markets
are very unsettling for major customers of U.S.
pork and are hurting the entire U.S. supply chain,
so it is essential that they are addressed in a timely
manner,” Dan Hallstrom, USMEF president and CEO explained. “On a positive note, the U.S. industry’s
longstanding efforts to expand and diversify international destinations for U.S. pork have never been more
important, and it is gratifying to see impressive growth in many of our emerging and developing markets.”
Source: U.S. Meat Export Federation, www.usmef.org & Livestock Marketing Info Center, www.lmic.info
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Turning Insight into Action
Checkoff research digs deep to identify nine at-home dinner
occasions and new opportunities
Think back to the last time you or a family member bought groceries.
Maybe you checked a price or two on the receipt and then tossed it. But
the information on that simple slip of paper is pure gold to the Pork
Checkoff, and it’s time to mine the data.
“The question we’ve been asking is, ‘How can we be smarter about
marketing pork?’” said Jarrod Sutton, vice president of domestic
marketing for the Pork Checkoff. “Incredibly powerful tools are now
available to help us reach this goal.”
Since 2016, the Pork Checkoff has used new market research technology
to analyze data from thousands of shoppers’ grocery receipts (with their
permission).
The goal:
•
•

Learn more about which consumers are buying pork, as well as
purchasing competing proteins such as chicken and beef.
Identify barriers to buying pork and find new ways to drive pork
sales and capture more value for pork producers.

Familiar Family Dinners

The Checkoff’s Dinner at Home
in America report found that the
Familiar Family Dinner occasion
is all about being quick,
convenient and satisfying. This is
one of the nine dinner occasions
outlined on the following pages.
“This meal occasion is cooking on
auto-pilot,” said the Checkoff’s
Jarrod Sutton. “These cooks want
to make something that everyone
will eat, so they tend to buy the
same meat, usually beef or
chicken, and prepare it the same
way.”

The Pork Checkoff published the initial findings in mid-January 2019 in
the new report Dinner at Home in America.

For this group, the research
showed that:

“This is ground-breaking research, and it comes along at a pivotal time,”
Sutton said. “Dinner at home today is different for many Americans than
it was 20 or even 10 years ago, and this changes how packers, retailers,
foodservice and the Pork Checkoff need to market pork.”

• Two-thirds choose a dinner
option that doesn’t require
much thought
• More than half do not use a
recipe when cooking
• One in four use a go-to recipe
• 94 percent use meats on hand
• Most frequent proteins are
ground beef (25 percent),
boneless chicken breasts (17
percent), pork chops (5 percent)
and chicken thighs (4 percent)

Change = Opportunity
The food industry is entering a tremendous time of change unlike
anything experienced previously. A recent article by Wall Street
investment analysts regarding the uncertainty facing food companies in
2019 put it this way:
“Food companies are like big glaciers that are subject to global
warming trends; every year they seem to get a little smaller. You can’t
see it in a short time frame, but over the long-term, you see them
wearing down and becoming less relevant.”
“Unfortunately, it’s not just one thing shrinking our glacier,” Sutton said.
“Consumers are moving away from big-name labels and companies and
are increasingly comfortable with smaller, locally produced or private
labels. They want to eat healthier, so they have an ongoing need to know
what’s in their food and how it was produced.”
In short, the consumer is changing significantly, and change creates
opportunity.

“The challenge is to get families
to add pork to the cart when
they’re planning for taco Tuesday
or spaghetti night,” Sutton said.
“We need to put convenient pork
options in front of them with
package messaging or in-store
signage.”

In 2016, the National Pork Board directors tasked staff with exploring
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and defining a new way forward for pork as a food of choice. The vision?
Position the Pork Board and its staff as strategic, data-driven consultants
to producers, packer/processors and retail and foodservice companies.
“We’re data heavy and assumption light,” Sutton said. “Our goal with the
new Dinner at Home in America research is to turn insights into action
that allows the industry to innovate so pork remains top of mind and fits
changing consumer preferences.
Digging into the Data
Understanding people and their needs begins with listening to them and
observing their behaviors.
“We listened to consumers talk about pork and other foods in focus
groups, “Sutton said. “We read their posts on social media and analyzed
Google searches.”
The Pork Checkoff also teamed up with a company called InfoScout to
review300,000 consumer receipts from grocery stores and restaurants
to see what foods they purchased and how often they purchased them.
Consumers who voluntarily sign up for the InfoScout program get
incentives in return for uploading pictures of their food receipts through
smartphone app.
“This massive data set tells us consumers’ age, region of the country,
marital status, pork purchase patterns and much more,” Sutton said.
The Pork Checkoff also teamed with C + R Research to survey more than
10,000 consumers nationwide to gain a better understanding of why
they make the meal choices they do.
“We want to know more about what motivates people to buy pork,”
Sutton said. “What need or needs are they trying to meet?”
The data are helping to answer these key questions, plus allowing the
Pork Checkoff to better understand key groups, such as Hispanics, who
tend to be fans of pork.
The Checkoff research identifies areas of growth opportunities while
serving up a bold new challenge to the pork industry: Innovator risk
losing relevance with consumers not only today, but in the future.
“People live, shop and eat differently today,” said National Pork Board
President Steve Rommereim, Alcester, South Dakota. “Research helps us
get a handle on the needs and challenges that influence people’s food
choices. It also provides a clear path for industry innovation that’s
rooted in data.”
Nine Meal Occasions
The depth of the detailed research is a first for the meat industry.
Never before has a commodity group generated this level of data on
consumer needs, behaviors and preferences, Sutton noted.
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Elevated Fridge Surfing
The majority, 62 percent, of all
nine in-home dinner occasions
use a fresh meat because it is on
hand, either in the fridge or
freezer. This is especially true for
those having Elevated Fridge
Surfing occasions.
“These diners gravitate toward
meals that satisfy their cravings,
but they stick to on-hand
ingredients that don’t require
much thought,“ said the Pork
Checkoff’s Jarrod Sutton.
“These diners need to view fresh
pork as a simple, versatile option
to take their favorite recipes up a
notch,” Sutton said.
On-pack messaging can bridge
the gap to increase pork sales.
“They probably don’t have a meat
thermometer, so package labels
that provide cooking directions
and times will help deliver a good
eating experience,” he said.
62% of all nine dinner
occasions use fresh meat
because it is in the fridge or
freezer

13

Turning Insight into Action, cont’d
“Before this, no one had the time or resources to dig deeply into the implications of people’s changing lifestyles
and dining habits, “Sutton said. “We wanted to go further to answer questions about what people eat and why.”
The data tell a remarkable story, he added. The Pork Checkoff uncovered nine unique dining occasions
occurring in homes across America on any given night of the week, from solo dining to celebrating with
extended family. During the course of any week, consumers can experience any number of the nine eating
occasions as their needs change.
“We’re looking at not just who is at the dinner table, but we’re pinpointing the varied dinner occasions that
occur every night,” Sutton said. “With these insights, we can better understand the needs, behaviors and
influences for each dining occasion. More importantly, the research identifies opportunities for the industry to
adapt and innovate.”
With all of these nine occasions, meal choices are driven by the needs of the household at that moment. How
many people am I feeding? How much time do I have? Is tonight’s dinner going to be healthy or satisfy a
craving? Is it a special occasion or is time short?
“Tomorrow night, the questions will be the same, but the answers may be entirely different,” Sutton said.
With the release of the Dinner at Home in America report, the Pork Checkoff has turned data into actionable
insights around the nine meal occasions. The research identifies opportunities to respond to changing
consumer behaviors and to drive category growth in three areas:
•
•

•

Health: Educate consumers more effectively about the known health benefits, nutrient density and
protein content of fresh and packaged pork cuts.
Simplicity and ease: Innovate packaging and cuts to keep pace with evolving consumer needs and
demand for convenience. This is best illustrated through portion size (smaller packages for singleperson households, for example), precooked pre-seasoned options and cooking and temperature
directions.
Versatility: Create meal solutions with pork as a key ingredient, moving beyond the old-school
thought of pork primarily as a center of-the-plate option.

“Consumers today seek diversity in their protein choices – from tacos to sandwiches and pasta to casseroles,”
Rommereim said. “Pork can be ideal to meet this need.”
The Pork Board team looks forward to bringing the data to life for pork producers, packers and channel
partners who can help the industry innovate.
“This is a new way forward, “Sutton said. “There’s tremendous value in the Dinner at Home in America report
for anyone in the food industry. It’s exciting to have data-driven tools that give companies the confidence to
innovate in merchandising, product development and more to strengthen pork’s value in the marketplace.”
For the full Dinner at Home in America report from the Pork Checkoff, visit pork.org/marketing.

More Trips

More $

More Often

Shoppers who buy pork make
five more trips to the store each
year than those who shop for
beef and six more times than
those who shop for chicken.

Over a year, consumers who
shop for pork spend $335 more
than beef shoppers and $424
more than chicken shoppers.

Fewer people buy pork than
beef or chicken to have it on
hand, but the research outlines
steps to encourage more
consumers to stock up on pork.
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14

What’s Next on the Plate?
Checkoff research will explore out-of-home dining, Hispanic market
While the Dinner at Home in America research report will be sparking conversations about innovation among
the Pork Checkoff’s channel marketing team, retailers and packer/processors for the foreseeable future, the
gears are already in motion for what’s next.
Dinner at home was the focus of the first comprehensive research report issued by the Pork Board in 2019. The
next report will examine out-of-home dining.
Understanding consumer needs and perceptions when they dine out is as critical as understanding what
happens when they eat at home according to Angie Krieger, assistant vice president of channel outreach for the
Pork Checkoff.
“Historically, consumers have spent more on groceries for eating at home than on restaurants and takeout,”
Krieger said. “But economic data from last fall showed that household budgets are changing and that the
spending gap is narrowing. Understanding what this means for restaurant operators and consumers is going to
be key for us to really help make pork succeed.”
The out-of-home report is expected in May to coincide with the National Restaurant Association Show.
Growing Hispanic Market Offers Opportunities
This fall, the Pork Checkoff will release a detailed report on the
growing U.S. Hispanic market. About 60 million Latinos live in
the United States, with that number expected to grow to more
than 125 million by 2050.
While pork is a significant part of many cultural dishes, research
shows challenges the industry needs to address to remain relevant
with these core consumers, according to Jose de Jesus, director of
multicultural marketing for the Checkoff.
“Pork is a culinary staple in the Latino community and is a key
part of many family celebrations,” de Jesus said.
“However, as Hispanics integrate more of the U.S. lifestyle and
culture into their lives, they eat less pork and start replacing it
with other proteins. We need to figure out why and take steps to
keep pork relevant and a go-to option.”

About 60 million people of Hispanic
origin live in the United States, with that
number expected to grow to more than
125 million by 2050.

The report will help the industry understand how important the phases of acculturation– the balance of both
cultures integrated into their lives – are to purchasing and meal decisions.
“Anyone who tries to group the nearly 60 million Hispanics into one general consumer category is likely going
to fail at marketing to them,” de Jesus said.
The level of acculturation is a huge driver in the preferences and buying habits of Hispanic consumers. “A
Latino primarily rooted in their Hispanic culture behaves differently than a Hispanic seamlessly navigating the
American culture, and they both make different choices than a Latino further removed from their Hispanic
heritage,” de Jesus said. “Better understanding these nuances will position the pork industry for better
marketing success with these consumers.
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Global Spread of African Swine Fever Spurs Industry Action
The African swine fever (ASF) outbreak in China, the world’s largest pork producer, is hardly a new
phenomenon when it comes to a foreign animal disease (FAD) wreaking havoc on a nation’s livestock industry.
However, as the world’s flow of business and people continue to become more interconnected and reliant upon
one another, the risks posed by FADs only increase.
As U.S. pig farmers know, a robust export market is critical to the ongoing success of the nation’s pork
industry. In 2017, the latest year available, U.S. pork and pork variety meat exports totaled 5.399 billion
pounds valued at $6.486 billion, according to USDA.
If an FAD such as ASF entered the United States, it would likely eliminate this entire valuation to zero for an
unknown amount of time, sending domestic prices plummeting.
Focus on Prevention
While the pork industry is preparing for the worst-case scenario of an ASF outbreak, the bulk of efforts centers
on prevention.
“We absolutely must emphasize preventing an FAD from getting into the United States,” said Dave Pyburn,
DVM, senior vice president of science and technology for the Pork Checkoff. “Dealing with an outbreak means
that we are already losing export markets and facing a consumer who may be skeptical about buying pork. We
don’t want that to happen.”
The Checkoff is collaborating with the National Pork Producers Council, the American Association of Swine
Veterinarians, the Swine Health Information Center and USDA to inform, educate and motivate all industry
members to help prevent ASF from entering the United States and to prepare for an FAD event.
Key steps for pork producers include:
•
•
•
•

Follow strict biosecurity protocols, especially for anyone who’s been on a farm outside the U.S>
Have a premises identification number (PIN) for every facility.
Work with your feed supplier to verify that all feed components are safe.
Know the symptoms of FADs such as ASF and classical swine fever. They can look like classical swine
fever (hog cholera), acute porcine reproductive and respiratory syndrome (PRRS), porcine dermatitis
and nephropathy syndrome, erysipelas, salmonellosis, actinobacillosis, Haemophilusparasuis or
pseudorabies. You can order FAD poster sets from the Checkoff’s online Pork Store at no charge to
make the job easier.

Of course, if you suspect an ASF infection, quarantine your herd and contact your veterinarian. Also, report
your concerns to your state or federal animal health official.
Secure Pork Supply Will Be Linchpin
There is a lengthy to do list for everyone in the industry to prevent an FAD outbreak. Understanding the
rationale behind the Secure Pork Supply (SPS) plan is the cornerstone to a successful response plan that will
help restore business continuity quickly.
The SPS plan is complete and producers can implement the program standards today, according to Patrick
Webb, DVM, the Pork Checkoff’s director of swine health programs. Compliance can be communicated to the
state veterinarian now and later via AgView when producers can enroll in the SPS plan online.
“To be ready for full SPS participation, you need to act now,” Webb said. “Focus on developing an enhanced
biosecurity plan. You can go to the biosecurity section at securepork.org for help.”
For more information, visit pork.org/fad. To sign up for the Checkoff’s FAD Preparation Bulletin,
email mail@pork.org.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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5 Steps to a Secure Pork Supply
Taking precautions against a foreign anima disease (FAD) is even more critical now with the growing threat of
African swine fever (ASF), according to Pam Zaabel, DVM, Center for Food Security/Public Health, Iowa State
University.
“ASF is the hot-button now, but we can’t forget about foot-and-mouth disease or classical swine fever,” Zaabel
said. “Producers need to prepare because these disease threats are real. Be ready to take part in the Secure Pork
Supply plan, which will help protect business continuity.”
Step 1: Get a National Premises Identification Number (PIN)
Instructions on how to get a PIN are included on the SPS website (securepork.org). If you already have a PIN,
be sure it’s validated and reflects the animals’ location. Then start including it on diagnostic lab submissions.
“Don’t try to combine premises,” Zaabel said. “It’s really in the producer’s best interest to have separate Pins
for animal sites. Think of it like a 911 address. In a FAD outbreak, the PIN will be tied to diagnostic results,
your biosecurity plan, animal movement records, etc.”
Step 2: Establish Biosecurity Measures
“This takes time, but you can break this into manageable pieces,” Zaabel said.
•

•

•

Write a site-specific biosecurity plan – Customizable templates on the SPS website can walk you
through the process. Zaabel recommends getting your herd veterinarian involved, and if you already
have a biosecurity plan, compare it against the SPS checklist.
Create a premises map – This will include vehicle movements, line of separation and a perimeter buffer
area. Instructions on getting a premises aerial map, what to include and how to label the areas are
available on the SPS website.
Assign a biosecurity manager – “This must be someone onsite who knows the animals and can ensure
biosecurity measures are being followed,” Zaabel said.

Step 3: Maintain Detailed Records
FADs can spread on contaminated vehicles, equipment and even on
people’s clothing and footwear. Maintain accurate records for animal
movement, feed, supplies, equipment, personnel and visitors so you can
provide accurate trace-back information. Electronic records are
encouraged, but paper records are acceptable.
“The point is to have the records in a format and organized so you can
retrieve them for an animal health official when asked,” she said.
Step 4: Train Your Farm Personnel
Go to securepork.org for videos (in English and Spanish), barn posters and manuals that illustrate biosecurity
measures, disease symptoms and transmission.
“Everybody at a site needs to understand what to do and why it’s important, Zaabel said. “A biosecurity plan
only works if everyone follows it all of the time. That requires training and education.”
Step 5: Monitor Pigs
“Actively monitor animals daily, record what you see, know who to call and what steps to take when or if
needed,” Zaabel said. “Rapid detection and response is critical in guarding against FAD threats.”
Resources are available on securepork.org that’s how the clinical signs of FADs. Checking pigs daily for clinical
signs can demonstrate no evidence of infection, so a movement permit can be requested in an outbreak.
WWW.CALPORK.COM • March/April 2019
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Exhibitors of All Pigs Going to Exhibits or Sales
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Swine Health Guide

Swine Health Recommendations:

Exhibitors of All Pigs Going to
Exhibits or Sales
With the animals being commingled at an exhibition, show or sale, spreading disease is a risk. The
recommendations listed apply to all swine at an exhibit or sale that are physically on the premises. Having a plan in
place to identify and handle sick animals properly will help reduce the chance of disease spread.

In preparation for the exhibit or sale:

How do I take my pig’s temperature?

Consult a veterinarian to understand and implement
applicable biosecurity and swine health practices; keep
the veterinarian’s phone number in your barn with your
pig’s papers and if possible, in your cell phone.

1. Restrain your pig to avoid injury to you or the pig
2. Use a thermometer to measure temperature:
a. Digital: insert into the rectum; push the button
and wait for the beep; read temperature
b. Mercury: shake down the thermometer so the
red line is not showing; insert into the rectum of
the pig and wait 30 seconds before reading the
temperature
c. Laser: point the laser at the space on the skin
behind the ear and read temperature

Have a premises identification number for your farm
or where the pig(s) are housed (required for PQA Plus®
certification or state equivalent)
Use an individual, readable identification method for
each pig:
• Individual identification helps accurately and quickly
identify a pig in the event of a health issue, validation
of ownership or for other exhibit needs; papers can
get lost or misplaced, but individual identification will
remain with the pig.
• Refer to the exhibit organizers and the state
veterinarian for specific requirements for individual
animal identification .

NOTE: Laser thermometer may not be as accurate as rectal
thermometer

Digital Thermometer

Some diseases can transmit from humans to pigs and
from pigs to humans, so it is important to not go to the
exhibition or show if you or your pig is sick.

Know the clinical signs of a sick pig (such as fever, offfeed, lethargy, nasal discharge, cough, “thumping” or
hard time breathing, and diarrhea).
• Normal rectal temperature of a pig = 101.5-102.5° F.
• Pigs can’t sweat. They need help staying cool on hot days.
» During hot weather a pig’s temperature may be
elevated.
» If its temperature is raised, allow the pig to cool
off and retake the temperature in 15 minutes.
• Work with your veterinarian if your pig becomes sick.

Make sure that you have all of your equipment,
including your show box and its contents, clean,
disinfected and ready to go prior to the exhibition. Do
not share any equipment with other exhibitors once at
the exhibit.
Fill out the appropriate paperwork for the exhibition
including health certificates.
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Just like people can spread illness to each other when
gathered in a group, pigs from many locations in an
exhibit can also spread illness to each other. Therefore,
when you bring your pig back home from an exhibit or
sale, it is best to place them in isolation.
Isolate returning pigs from the other pigs at your farm.
• Work with your veterinarian for an isolation plan.
The isolation/observation period before returning to
contact with other pigs should be no fewer than 7-30
days in order to detect an illness.
• Consult a veterinarian if your pig becomes ill.
• Clean and disinfect equipment, clothing, shoes, show
box and contents, and vehicles/trailers that were used
at the exhibition.
Clean-up can be as simple as washing, disinfecting and
allowing your equipment to dry out in the sun.

For your of
pig’s
certificate,
you willorneed
to
Exhibitors
Allhealth
Pigs Going
to Exhibits
Sales
provide the following information:
• Your name, contact information and farm address.
• Include your premise identification number (PIN) on
the pig’s health certificate.
• Record animal movements even if a health certificate
is not required. This information can assist in the
event of a health challenge.
• Individual pig identification and physical description
for each animal going to the exhibit or sale.
• If exhibiting in a state other than where you live,
have your veterinarian check with the state you are
exhibiting in for specific requirements.
• Include information for exhibit-specific requirements
• If requested, list any current vaccines the pig has
received (i.e. influenza or PRRS) and current disease
testing (i.e. PRRS; PRV).

Clean and dry equipment will help to prevent the
spread of pathogens.

Recommendations for isolation:
(if you have other pigs at your farm)
• Isolation will allow time for pigs to be observed
for disease after they return from an exhibition or
sale. When pigs are in isolation, additional testing
can be complete to check for diseases before
pigs are added back to the rest of the farm (e.g.
PRRS). Check with your veterinarian for testing
recommendations.

Animals like cats and dogs can carry pathogens
that can make pigs sick. It is important to prevent
the spread of pathogens to your pigs or to others.
Keep pets at home, do not let them be in contact
with your pigs and do not bring them to the exhibit.

• Have a designated area away from other pigs that
have not been to an exhibit.
• Do chores for the isolation pigs as the last task of
the day after you have already worked with your
other pigs.

At the exhibition or sale:
• Assess your pigs’ health on a daily basis.
• Report any swine health issues to the exhibit organizer
(i.e. swine superintendent) or show veterinarian so
they can assess the pig in question.
• Ask the exhibition organizer about any specific actions
that may be required if a pig becomes sick at the show.
• Keep your area clean and free of manure contamination.
• Do not share equipment with other exhibitors.
• Do not bring your pets (cats or dogs) to the exhibit.

• Have dedicated boots and coveralls for isolation
only. Another option is to use disposable
coveralls and plastic boots for use in isolation and
then thrown away when done in isolation.
• Have a separate trash can for use in isolation only.
• Supplies such as buckets and feed pans should
not be shared between pigs in isolation and other
animals.
• All equipment should be thoroughly cleaned,
disinfected and allowed to dry after use in the
isolation area.

Once you get home:
When pigs from different farms are brought to an exhibit
or sale and commingled with other pigs of a different
health status, the risk of catching a disease can be high.
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