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U.S. Hog Numbers Continue Higher
The Quarterly Hogs and Pigs report by USDA’s National Agricultural Statistics
Service (NASS) was released On March 30th. As of March 1, the NASS survey
said the national breeding herd was 1.5% above a year ago. Six out of the last
seven years have posted breeding herd growth. The number of market hogs
was record large at 64.9 million head (up 4.4% year-over-year). That market
hog number came from December-February increases in both sows farrowed
(up 2.8% year-over-year) and pigs saved per litter (increasing 1.8% from a year
ago).
As in all recent quarterly reports, NASS made some rather significant upward
revisions. For example, the previously reported number of market hogs (as of
December 1, 2016) was raised by 600,000 head or nearly 1%.
Looking ahead, the LMIC is using forecasts based on a little higher number of
sows to be farrowed in coming months than producers reported to NASS (the
latest report was 1% higher year-over-year). That assumption follows what has
occurred in recent quarters. Pigs saved per liter are expected to continue
posting year-over-year increases.

In the first quarter of this year, using preliminary data for March, U.S.
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Currently, LMIC forecasts U.S. commercial pork production in the second
quarter of 2017 about 5% above a year ago. In the second half of this calendar
year, production is expected to rise 2% to 4% year-over-year. Under pressure
from large supplies, hog prices in recent weeks have drifted lower; usually they
are rather stable to slowly increasing. April-June hog prices may average
below a year ago (down 1% to down 4%). Even though pork production will
likely be well above 2016’s in the second half of this year (up 2% to 4% yearover-year), hog prices could post modest year-over-year increases. If that
happens, it will be the result of reduced packer margins compared to 2016’s
very high levels because of new slaughter plants coming on-line and increasing
competition for animals.
Source: Livestock Marketing Information Center www.lmic.info
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President’s Report – D.M Lopes
Annual Membership Meeting
I am glad to announce that the annual membership meeting is back.
Mark your calendars for Saturday, June 17, 2017! Registration will
start at 6:00 pm at the Stanislaus County Fairgrounds in Turlock, CA.
This event will feature a pork BBQ dinner, updates from the National
Pork Board and National Pork Producers Association, and the Pig-InA-Poke Auction.
Also included will be a CPPA Board Update and Discussion session.
This is your chance to be heard if you have a topic that you would like
to discuss with the board and the membership.
As many of you know, it has been a few years since we have had a
formal general membership meeting. Please take this opportunity to
help renew an annual tradition.
For more details and a full agenda, go to http://calpork.com/annualmembership-meeting. The link to register for the meeting can be
found on there as well.
Talk to Me
Do you have ideas, comments, questions, criticisms, food for thought,
or other information that you would like to express relative to our
organization? If so, you are invited to give me a call. I can be reached
at 559-638-0319 (office), 559-360-3606 (cell), or
david.lopes@reedleycollege.edu.
Also, don’t forget to check out our website for all of the latest
information at http://www.calpork.com.
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CPPA Member News & Information
2017 Pork Spectacular Entries Close June 1st
Date: June 17 – 18, 2017, Location: Stanislaus County Fairgrounds, Turlock, CA
In response to positive feedback from last year’s show and CPPA’s commitment to support its members and
youth, this year’s show will once again offer breed divisions for gilts and barrows as well as the ever popular
California Bred & Fed Division. Thank you to Exiss for sponsoring a Popper for this year’s Champion California
Bred and Fed hog.
Schedule and Entry Forms are available on the CPPA website at the following link –
http://calpork.com/shows-and-sales/pork-spectacular/

CPPA Jr. Director and Bill Silveira Scholarship Applications due June 1st
Deadline to apply is June 1st. Applications available on the CPPA website http://calpork.com/producerresources/youth-programs/. For questions, contact the CPPA office.

Mark Your Calendars…CPPA Golden Opportunity Sale is July 15th
This sale was introduced in 2014 to benefit junior California State Fair Junior Swine Exhibitors and allows for
the top genetics within the country to be purchased and highlighted as part of the California State Fair Junior
Breeding Swine show.
Proceeds from the Golden Opportunity Sale help to fund the California Pork Producers Association “Golden
Opportunity Scholarships,” which are 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. The 2016 Golden Opportunity Gilt Sale helped to fund two $1,500 scholarships
to be given out at the 2017 sale.

CPPA Golden Opportunity Scholarship Applications due July 1st
Deadline to apply is July 1st. Applications available on the CPPA website http://calpork.com/producerresources/youth-programs/golden-opportunity-scholarship/. For questions, contact the CPPA office.

CA State Fair to Offer a Berkshire Breed Division
New this year, California State Fair junior and open hog shows, as well as the CPPA Open Breeding Swine Sale
will include a Berkshire division sponsored by the American Berkshire Association and California Berkshire
breeders.

Searching for 2018 Pork Forum Delegates
Interested in representing California as a delegate to the 2018 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.
Any producer, age 18 or older, who is a resident of California and has paid all assessments due may be
considered as a delegate candidate and/or participate in the election.
The CPPA Nominating Committee will be reviewing potential producers for consideration. Notice and a formal
election will be held this summer. If interested in serving or would like additional information, contact
California Pork Producers Association at info@calpork.com or (916) 447-8950.
WWW.CALPORK.COM • March/April
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CPPA Annual Meeting & Banquet at Pork Spectacular
The California Pork Producers Association’s Annual Meeting will be held on June 17, 2017 at the Stanislaus
County Fairgrounds in Turlock, CA.
The evening will feature a pork BBQ dinner, speakers from the National Pork Board, National Pork Producers
Association, and CPPA Board of Directors.
Registration cost for the Meeting & Banquet is $25.00 per person.
To register go to – http://calpork.com/attendee-registration-form/.
Tentative CPPA Annual Meeting Schedule

8:00 am – 6:00 pm

CPPA Pork Spectacular Show & Junior Activities

6:00 pm – 6:30 pm

Registration & Social Gathering

6:30 pm – 6:45 pm

Welcome & Introductions

6:45 pm – 7:45 pm

Pork Dinner Buffet & Pig-in-a-Poke Dessert Auction

7:45 pm – 8:15 pm

National Pork Board Industry Update – TBD

8:15 pm – 8:45 pm

National Pork Producers Industry Update – TBD

8:45 pm – 9:15 pm

Board Update & Member Discussion

9:15 pm – 9:30 pm

Closing Remarks & Adjourn

This meeting is sponsored in part by your Checkoff dollars.

Items Needed for CPPA’s Pig-in-a-Poke Auction
Interested in donating an item for the Pig-in-a-Poke Silent Auction?
We are looking for all type of items (e.g. gift baskets, gift certificates, animal health products, show products,
pig themed items, etc.) to help raise funds to support your Association.
Calling all bakers!

This year’s Pig-in-a-Poke Auction will feature a dessert auction featuring homemade pies, cookies, and other
tasty goodies. We are looking for bakers willing to donate to the dessert auction.
Please contact the CPPA office at 916-447-8950 or info@calpork.com if interested in donating an item or
dessert for this year’s Pig-in-a-Poke Auction.

Congratulations to CPPA Jr. Directors Amanda Thomas & Amanda Farquharson for placing at the
top of their FFA Section for the Swine Proficiency Award.
Both will be competing for the California Swine Proficiency Award, sponsored by CPPA.
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Legislative Update

NPPC Farm Bill Priority: FMD Vaccine Bank
The U.S. pork industry’s top priority for the next Farm Bill is establishing a Foot-andMouth Disease (FMD) vaccine bank, the National Pork Producers Council told a House
Agriculture subcommittee in testimony in March.
“If this country ever had an FMD outbreak, it not only would devastate my farm and the whole livestock
industry but the entire U.S. economy,” said NPPC Vice President David Herring, a pork producer from
Newtown Grove, N.C., who testified on behalf of the organization before the agriculture panel’s Subcommittee
on Livestock and Foreign Agriculture.
To address a potential FMD outbreak, which would cost the beef, corn, pork and soy bean industries alone an
estimated $200 billion over 10 years, NPPC wants the 2018 Farm Bill to direct the U.S. Department of
Agriculture to:




Contract with an offshore, vendor-maintained vaccine bank that would have available FMD antigen
concentrate to protect against all 23 of the most common FMD types currently circulating in the world.
Maintain a vendor-managed inventory of 10 million doses of vaccine, which is the estimated need for
the first two weeks of an outbreak.
Contract with an international manufacturer or manufacturers for the surge capacity to produce at least
40 million doses.

“We need the capacity to produce enough FMD vaccine to quickly control, then eradicate the disease, and we
need the funds to make that happen,” Herring said.
Herring, who also is vice president of Hog Slat Inc., which makes hog farm equipment, told the subcommittee
that pork producers want a Farm Bill that supports the U.S. pork industry rather than hinders its ability to
continue producing safe, lean and nutritious pork for the global marketplace.

Bill to Ban Packer Ownership of Livestock Reintroduced
Senator Chuck Grassley has reintroduced legislation to ban packer ownership of livestock. A news release from
his office noted that the long-time Iowa senator is concerned about the continued impact of consolidation
within the livestock industry.
The National Pork Producers Council (NPPC) is opposed to mandates on ownership of livestock. "While we
haven't reviewed the legislation yet, NPPC is opposed to any government mandate that would restrict
producers' ability to sell and packers' ability to buy livestock," said NPPC President Ken Maschhoff, a pork
producer from Carlyle, Ill. "This ban would hurt producers, packers and, ultimately, consumers."
From Grassley’s viewpoint, the bottom line is a competitive marketplace.
“An effective and efficient marketplace is one where packers that control all harvest capacity do not also own a
majority of the animals to be processed,” Grassley said in the release. “We need a competitive marketplace in
the livestock industry that delivers a fair market price to farmers. Eliminating packer ownership of livestock
would be a good first step in accomplishing that goal.”
Grassley believes family farmers are feeling the pressure and impact of concentration in agriculture. The
purpose of his bill is to ensure that all producers receive fair prices.
Grassley has introduced similar versions of the packer ban in previous Congresses. He has long-standing
concerns about the impact of concentration in agriculture.
To read more go to - http://www.porknetwork.com/news/industry/bill-ban-packer-ownership-livestockreintroduced
WWW.CALPORK.COM • March/April 2017
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Legislative Update
Pork Producers Applaud White House Action on ‘GIPSA’ Rule,
Call for Withdraw of Regulation
The Trump administration today gave notice that it will further delay the effective date of
a regulation related to the buying and selling of livestock, a move applauded by the National Pork Producers
Council, which opposes the Obama-era rule. It also will take public comments on what to do with the
regulation.
The so-called Farmer Fair Practices Rules, written by the U.S. Department of Agriculture’s Grain Inspection,
Packers and Stockyards Administration (GIPSA), includes two proposed regulations and an interim final rule,
the latter of which now is set to become effective Oct. 19.
“We’re extremely pleased that the Trump administration has extended the time it has to review this regulation
and the public comments on it, which will show the devastating effects this rule would have on America’s pork
producers,” said NPPC President Ken Maschhoff, a pork producer from Carlyle, Ill. “The regulation likely
would restrict the buying and selling of livestock, lead to consolidation of the livestock industry – putting
farmers out of business – and increase consumer prices for meat.”
A notice in the Federal Register will indicate USDA is delaying the April 22 effective date for the interim final
rule by 180 days and setting a 60-day comment period – from April 12 to June 10 – on whether to further delay
or withdraw it. Just days into his presidency, President Trump extended for 60 days the public comment
deadline on and Feb. 21 effective date of the Farmer Fair Practices Rules.
“The administration recognizes the importance of this issue to livestock farmers,” Maschhoff said, “and it’s
following through with its pledge to look at regulations that would negatively affect people and the economy.
Now we need to withdraw this bad regulation.”
NPPC is most concerned with the interim final rule, which would broaden the scope of the Packers and
Stockyards Act (PSA) of 1921 related to using “unfair, unjustly discriminatory or deceptive practices” and to
giving “undue or unreasonable preferences or advantages.” Specifically, the regulation would deem such
actions per se violations of federal law even if they didn’t harm competition or cause competitive injury,
prerequisites for winning PSA cases.
USDA in 2010 proposed several PSA provisions – collectively known as the GIPSA Rule – that Congress
mandated in the 2008 Farm Bill; eliminating the need to prove a competitive injury to win a PSA lawsuit was
not one of them. In fact, Congress rejected such a “no competitive injury” provision during debate on the Farm
Bill. Additionally, eight federal appeals courts have held that harm to competition must be an element of a PSA
case.
“Eliminating the need to prove injury to competition would prompt an explosion in PSA lawsuits by turning
every contract dispute into a federal case subject to triple damages,” Maschhoff said. “The inevitable costs
associated with that and the legal uncertainty it would create could lead to further vertical integration of our
industry and drive packers to own more of their own hogs.
“That would reduce competition, stifle innovation and provide no benefits to anyone other than trial lawyers
and activist groups that will use the rule to attack the livestock industry. For those reasons, we’re asking the
administration to withdraw the rule.”
An Informa Economics study found that the GIPSA Rule today would cost the U.S. pork industry more than
$420 million annually – more than $4 per hog – with most of the costs related to PSA lawsuits brought under
the “no competitive injury” provision included in the interim final rule.
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Your participation in the Strategic Investment
Program allows the National Pork Producers
Council and state organizations to enhance and
defend your opportunities to compete at home
and abroad.

National Pork
Producers Council
Strategic
Investment
Program

Mandatory
Pork
Checkoff

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

$0.10/$100

$0.40/$100

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

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

NPPC Programs
PorkPAC – The political action committee of NPPC. The mission is to educate and support candidates at the
state and federal levels.
Legislative Education Action Development Resource (LEADR) – If you’re not telling your story,
someone else will! Your voice is needed in the halls of your state capital and in Washington, D.C.
Pork Leadership Institute – The Pork Leadership Institute combines the National Pork Board’s leadership
program (Pork Leadership Academy) with the NPPC’s PLI.
Swine Veterinarians – The U.S. pork industry is under mounting criticism from opponents of modern farm
animal production methods.
Internships – The NPPC Washington Internship Program is designed to give young leaders experience in
U.S. agricultural policy – legislative, political and regulatory – at the federal level.
U.S. Farmers & Ranchers Alliance – The National Pork Producers Council is proud to serve as a board
participant on the U.S. Farmers & Ranchers Alliance (USFRA).
We Care – As a united group, pork producers adopted a formal set of ethical principles that outline the
industry’s values and define how producers represent the industry every day on farms across America.
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Get Involved with CPPA’s Junior Program – Whitney Whitaker
Want to meet more people? Attend more shows? Ever thought about visiting
industry facilities and meeting with professionals in the business? All of this can be
done, plus more when you sign up to be a junior member of the California Pork
Producers Association. Getting involved in a state-wide program focusing on nothing
but pigs is an awesome way to grow and expand your horizons while connecting with
other young enthusiasts.
The California Pork Producers Association has a few different components that are
relevant to youth exhibitors. During the summer months, there are two different
junior pig shows, one in June and the other in July. Pork Spectacular is a jackpot
held in the middle of June for junior California Pork Producer members. This is a weekend jam packed full of
pigs, fun, and games. Not only is there a gilt, barrow, and showmanship contest, but there is also an activity
night where exhibitors and their families can play a multitude of games, eat pizza and desserts, and finally end
the night with an outdoor movie. The second great CPPA event is the Golden Opportunity Sale. The Golden
Opportunity Sale is a sale with the top fifteen gilts exhibited in the junior show. Now anyone who competes in
the Junior Gilt show at California State Fair has the chance to make the sale, regardless of being a California
Pork Producers member. Remember though that the sale wouldn’t take place if it weren’t for California Pork
Producers. The sale is new but its purpose is to create some financial incentive for those showing gilts at state
fair, while allowing breeders in and out of California a chance to buy some of the best in the state.
But wait there is more! Another great part of the CPPA is the Junior Board program. I am currently serving on
the 2016-2017 California Pork Producers Board and I love it. While there are some events that all junior
members can participate in, there is even more for those on the board. In the past year, board members got the
chance to do three industry tours, help run the Pork Spectacular jackpot and the Golden Opportunity Sale, visit
with FFA members at the California State FFA Conference, and advocate for the swine industry during Ag Day
at the State Capital. In addition, being a board member allows you the chance to grow as a leader while serve
others and their needs. Being a part of the California Pork Producers Junior Board has been a great
opportunity for me. I sincerely think others should take charge by applying for the Junior Board in order to get
more life skills out of showing pigs.
Showing pigs is a passion of mine. I love everything about it, even the hard work, sweat, and pain it sometimes
takes to get a project ready for the nest show. When thinking about my future though, it is important for me to
step outside of my comfort zone and go the extra mile by getting involved, developing my leadership skills
while growing as an individual. Getting involved in the swine industry through youth organizations will better
prepare you for the future, as it has done a lot for me. Job opportunities will be introduced and new
relationships will be built if you become a member of the CPPA. Scholarships is also a great part of this
program that you won’t have access to if you aren’t a member.
For those who aren’t currently a member and want to join, go onto calpork.org and fill out the membership
application. It is a quick and easy application that will open so many doors. While on the Cal Pork website you
can also learn more about news and upcoming events, shows and sales, and information for both juniors and
producers in the state. If you want to learn more about pork, quality assurance information, and fantastic pork
recipes that website will also help tremendously. The California Pork Producers Association mission is to be a
“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”. Through my experiences with the CPPA I can attest to everything they stand by and I hope others
get the chance to see it first-hand too!
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New Multi-Species Program for Youth Focuses on Animal Care
Youth who raise and show animals have a new tool to help
them focus on quality care and food safety. The Youth for the
Quality Care of Animals (YQCA) program will debut at June’s
World Pork Expo in Des Moines, Iowa. Pork Checkoff staff
spearheaded its development with assistance from other
species organizations and livestock associations.
Similar in scope to the Checkoff’s Youth Pork Quality
Assurance Plus® program, the YQCA program not only sets the
standard for swine exhibitors, but for all livestock exhibitors.
The education and certification program is for youth producers
from ages eight to 21.
The program focuses on animal care, including food safety and
animal well-being, while enhancing life skills, according to
Dinah Peebles, certifications manager for the Pork Checkoff.
“Educating youth on the importance of animal care will better
prepare them for future roles in agriculture,” said Peebles, who
was asked to think outside of the box in crafting the program.
“It has been an honor to work with other species groups to
create this collaborative program.” She added, “Youth exhibitors raise thousands of animals and contribute to
millions of pounds of meat marketed each year. It’s essential for youth to know their role in providing safe
products to consumers.

What about current Youth PQA?





Plus® (YPQA) certifications? Until YPQA certifications expire, they are in good standing.
Swine exhibitors can certify in either YPQA or the new YQCA program until December 2017.
After December 2017, exhibitors will have to certify in YQCA.
YPQA advisors can sign up to be YQCA advisors

For more details, visit yqca.org.

NPB Inaugural Pig Farmers of Tomorrow Named
Inaugural Pig Farmers of Tomorrow Named Recipients recognized as the next generation of American pig
farmers
The National Pork Board announced that Kyle Coble from Minnesota, Logan Thornton from Idaho and
Madison Schafer from Minnesota have been named the inaugural Pig Farmers of Tomorrow. They were
recognized today at the 2017 National Pork Industry in Atlanta.
“It is important for the Checkoff to recognize the future leaders of the pork industry,” said National Pork Board
President Jan Archer, a pork producer from Goldsboro, North Carolina. “We are excited for these young
farmers to share their unique stories with consumers.”
The new 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.
To learn more about the Inaugural Pig Farmers of Tomorrow go to - http://www.pork.org/inaugural-pigfarmers-tomorrow-named/.
WWW.CALPORK.COM • March/April 2017
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Inert Factsheet Exhibitors of All Pigs Going to Exhibits or Sales

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.

©2013, 2016 National Pork Board, Des Moines, IA USA. This message funded by America’s Pork Producers and the Pork Checkoff.
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For your pig’s health certificate, you will need to
Just like people can spread illness to each other when
provide the following information:
gathered in a group, pigs from many locations in an
Inert
Factsheet
Exhibitors
of All Pigs
to Exhibits orexhibit
Sales can also spread illness to each other. Therefore,
• Your
name, contact
information
andGoing
farm address.
• Include your premise identification number (PIN) on when you bring your pig back home from an exhibit or
the pig’s health certificate.
sale, it is best to place them in isolation.
• Record animal movements even if a health certificate
Isolate returning pigs from the other pigs at your farm.
is not required. This information can assist in the
• Work with your veterinarian for an isolation plan.
event of a health challenge.
The isolation/observation period before returning to
• Individual pig identification and physical description
contact with other pigs should be no fewer than 7-30
for each animal going to the exhibit or sale.
days in order to detect an illness.
• If exhibiting in a state other than where you live,
• Consult a veterinarian if your pig becomes ill.
have your veterinarian check with the state you are
• Clean and disinfect equipment, clothing, shoes, show
exhibiting in for specific requirements.
box and contents, and vehicles/trailers that were used
• Include information for exhibit-specific requirements
at the exhibition.
• If requested, list any current vaccines the pig has
Clean-up can be as simple as washing, disinfecting and
received (i.e. influenza or PRRS) and current disease
allowing your equipment to dry out in the sun.
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.
2
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2016 Exports Show Impressive Progress
After a tough performance in 2015, U.S. pork exports showed
impressive progress in 2016. Last year, 5.1 billion pounds of
pork and pork variety meats valued at $5.94 billion were
exported, up 8 percent and 7 percent respectively from 2015,
according to USDA.
On average, 2016 U.S. pork and pork variety meat exports
accounted for 25.8 percent of total pork production. Export
value returned an average of $50.20 per head to producers.
More than 110 countries imported U.S. pork in 2016.
“While sales of U.S. pork were strong last year, we still face
challenges from increased global competition and a stronger
U.S. dollar,” said Becca Nepple, vice president of international marketing for the Pork Checkoff. “The Checkoff
is committed to growing U.S. pork exports through additional promotions with the U.S. Meat Export
Federation (USMEF).”
The National Pork Board recently approved a 12.7 percent budget increase for 2017 export promotions, which
is especially important with the ample U.S. pork supplies, noted Bill Luckey, chair of the Pork Checkoff’s
International Trade Committee and a pork producer from Columbus, Nebraska
“Our domestic market cannot absorb the total increase in U.S. pork supplies that will be available in 2017,”
Luckey said. “The key for pork producers is to increase exports.”
This year, promotions will focus on displacing other proteins and competitors and on larger pork cuts, as well
as targeting emerging and developing markets, Nepple said.
“Pork is the meat of choice around the globe, and we want to capitalize on that to grow our market share,”
Nepple said. “Checkoff-funded activities remain important in maintaining and increasing pork exports around
the globe.”

2017 January – February U.S. Pork Exports
Data just recently released for the first two months of 2017 showed volume was up 18 percent and value up 22
percent over the same two months of 2016. Nearly all leading markets contributed to this growth with Mexico
being the first in both value and volume. China was the second largest volume market and the third largest
value market. Japan was the third largest volume market and the second largest value market.

CALIFORNIA PORK PRODUCERS ASSOCIATION
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Global Promotions Focus on Value, Versatility
China
With more U.S. plants eligible to export pork to China, the U.S. Meat Export
Federation (USMEF) is capitalizing on strong pork demand in China. To build
stronger relationships between the U.S. and Chinese importers, a seminar was
held in partnership with USDA’s Trade Office in Chengdu and the USMEF. The
event attracted nearly 300 importers and other potential new buyers of U.S.
pork. The goal was to inform member companies and potential U.S. pork buyers
about local government policy while strengthening confidence in U.S. products.

Central and South America

Chinese importers learn more
about the benefits of U.S. pork
products at events held in 2016.

Pork exports to this region remained strong in 2016, according to the USMEF.
Pork brisket, chops, boneless loin and bacon were among the U.S. cuts
showcased at Alimentec 2016, a biennial food show held in Bogota, Colombia.
Information about U.S. pork and menuing ideas for the foodservice industry were shared to help expand the
use of U.S. pork beyond Colombia’s processing sector.

Also, the fifth annual Latin American Product Showcase offered educational sessions to provide buyers with
information about the positive attributes of U.S. pork and to highlight the value opportunities of underutilized
cuts.

Japan
Japan continues to be a highly sophisticated market for U.S. pork. Total U.S. pork exports to Japan trended
lower last year, but chilled pork exports set a new record.
The USMEF created a new retail meat tray that doubles as packaging and point-of sale material. Six tray
designs incorporated colorful illustrations and the “Gochipo” logo, the umbrella consumer message that means
“scrumptious pork.” The tray design included two easy-to-follow American pork recipes for the particular cut
sold. USMEF said 2,500 to 3,000 retail outlets participated in the campaign.

Mexico
In 2016, Mexico was the top importer of U.S. pork and pork variety meat in terms of volume and second in
terms of value. Key selling points and the profitability of using U.S. pork were shared with 30 sales team
members representing Mexico’s largest importer and foodservice distributor to help the company more
effectively promote U.S. pork products to their clients.

Philippines
This market offers great opportunity for U.S. pork exports, said Sabrina Yin, USMEF director in the ASEAN
region. To introduce and promote U.S. pork to consumers, the first American Meat Fest was held. The four-day
event was organized with Iloilo Supermart. This is the largest supermarket chain in the western region of the
Philippines and has seven locations. The promotion featured cooking demonstrations and tastings of U.S. pork.

South Korea
Exports to South Korea in 2016 fell below year-earlier levels but had a strong recovery at year’s end. American
BBQ is a growing trend sweeping across Korea, according to the Checkoff’s Becca Nepple. While still a new
dining concept, it is making gains in the foodservice sector. To capitalize on this trend and the growing number
of BBQ-specific dining establishments, the 2nd Annual American BBQ Week featured 15
restaurants working together to showcase American BBQ on their menus.
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Variety Meats and By-Products Crucial to Growing Pork
Exports
Pork variety meats include pork livers, hearts, kidneys, and
stomachs, as well as bones, ears and tongues. Countries that
purchase these items include Mexico, Peru, Japan, South Korea,
Taiwan, Hong Kong, China and the Philippines.
“A significant portion of variety meats and by-products go into
rendering or lower value products in the United States,” said Becca
Nepple, vice president of international marketing for the Pork
Checkoff. “Finding new and expanded markets for these products
with our trading partners is essential in increasing overall U.S. pork
exports.”
The United States leads the world in exporting pork muscle cuts.
But while the pork industry produces billions of pounds of variety
meats and by-products each year, just under a billion pounds are
exported.
In 2016, pork variety meats accounted for 13.6 percent of the total
value of U.S. pork exports ($5.94 billion) and 22 percent of exports
by volume (5.1 billion pounds), according to the USDA.

Research Leads to New, Innovative Products
Finding new uses for pork variety meats and pork by-products through research is an ongoing goal for the Pork
Checkoff. To help spark new marketing ideas, the Pork Checkoff hosted a pork variety meat workshop last
summer at Iowa State University in Ames, Iowa.
Meat scientists from Iowa State University, Colorado State
University, North Carolina State University and WPF Technical
Services joined pork producers and staff from the National Pork
Board, the USMEF and the National Pork Producers Council to
discus s research aimed at developing new uses for pork variety
meat and pork by-products.
Some very creative ideas came out of the two-day workshop,
including:



A technique that allows jowl meat to be processed into a lowcost product similar to bacon, and
A mixture of liver, kidney and heart that is ground and
processed into a loaf that can be sliced.

“Ideas like these offer options for countries that need economically
priced proteins,” Nepple said.
Attendees also discussed the role of microwave technology in
producing shelf-stable pork products and new options available to enhance the yield, quality and safety of
products using low-value raw materials.
“Research and workshops like this will remain a top priority as the U.S. works to continue to
expand pork exports,” Nepple.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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2017 Pork Act Delegates Elect Candidate Slate, Approve
Advisements
The U.S. pork industry held its annual business meeting, the National Pork
Industry Forum, March 1-3 in Atlanta. At the meeting, Pork Act Delegates
ranked eight candidates for the National Pork Board and submitted the list
to the U.S. Secretary of Agriculture. The candidates, ranked in order by
delegate voting results, are:









Brett Kaysen, Colorado (second-term incumbent)
Steve Rommereim, South Dakota (second-term incumbent)
Scott Phillips, Missouri
Heather Hill, Indiana
Deborah Ballance, North Carolina
Todd Erickson, North Dakota
Kristine Scheller-Stewart, North Carolina
Charles Wildman, Ohio

California’s Delegates at the
2017 Pork Forum – Ken Dyer
and David Lopes.

The U.S. Secretary of Agriculture will select five members from the slate elected by the delegates to fill the roles
of outgoing board members effective July 2017. The five nominees will each serve a three-year term. Fifteen
pork producers serve on the National Pork Board, each limited to serving no more than two concurrent terms.
Delegates also elected Bryn Jensson, Iowa, and William Knapke, Ohio, to fill the two open positions on the
Nominating Committee. The committee recruits and screens candidates for the National Pork Board and does
not require approval by the Secretary. In other business, delegates approved two non-binding directives for the
National Pork Board. The approved advisements read:




2017 – DE 1 Export – submitted by Minnesota Pork Board. In order to support the National Pork
Board Strategic Goal and to offer more revenue opportunities for pork producers, the Minnesota Pork
Board recognizes the National Pork Board for its efforts to increase investments in exports and
encourages continued budget prioritization and spending on export programs in 2017 and 2018
budgets. (Approved by delegates)
2017 – ST 1 Research – submitted by Indiana Pork Producer Association. The National Pork Board is
advised to facilitate and provide financial resources toward a comprehensive, multi-disciplinary
research effort aimed at improving current industry livability rates from conception to slaughter.
(Referred to Animal Science Committee)

Reports on advisement progress will be delivered to delegates attending the National Pork Industry Forum in
Kansas City, March 1-2, 2018.
Additionally, the Pork Checkoff hosted the annual producer update session immediately preceding the Pork Act
Delegate session. More than 300 pork producers attended the event titled Real Change: A Live Discussion
of On-Farm Antibiotic Use. Hosted by The Supermarket Guru® Phil Lempert, the 30-minute broadcast
brought together experts in pork production, retail and animal care and welfare for a live, web-based
conversation. The pork industry’s leadership in responsible antibiotic use and its implementation of new strict
guidelines set by the U.S. Food and Drug Administration (FDA) was the focus of discussion. A replay of the
broadcast can be viewed online at RealChangeOnFarms.org.
For more information on the National Pork Board’s efforts to assist farmers and others who want to learn more
about responsible on-farm antibiotic use, visit pork.org/antibiotics.
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Taste of Now: Checkoff Targets Pork’s ‘Super Fans’
Call them the ultimate ambassadors of pork. America’s multicultural consumers savor pork’s starring role in
their cultural heritage and relish the chance to incorporate pork into their modern lifestyle. With record pork
supplies, now is a prime time to connect with this growing market.To do that, earlier this year the Pork
Checkoff introduced the Taste of Now campaign that focuses on pork’s flavor and value. The integrated
campaign is being used for foodservice, retail, multicultural and general consumer marketing.
“Hispanics and African-Americans are pork’s ‘super fans,’” said National Pork Board President Jan Archer,
Goldsboro, North Carolina. “The Taste of Now targeted multicultural marketing campaign is connecting with
these pork lovers to help move more product.”
Multicultural consumers represent a huge market poised to provide even greater opportunities. They make up
about 38 percent of the U.S. population, or 120 million people. This segment increases by 2.3 million annually,
according to U.S. Census.
The Pork Checkoff’s Taste of Now campaign acknowledges that multicultural consumers are increasingly
influential both in restaurants and at the meatcase. They spend more than $40 billion annually on fresh food
products, according to Nielsen data. Among the nation’s top foodservice providers and retailers, they’ve
become a key demographic to serve.
“These consumers are influencing flavors and trends in fine dining and at the grocery store,” said Patrick
Fleming, director of market intelligence for the Pork Checkoff. “Their focus on flavor is driving fresh food
trends, with many new flavor trends appearing from Latin America and Asia.”
According to a 2015 Nielsen report, The Multicultural Edge: Rising Super Consumers, multicultural-consumer
spending in the United States today is $3.4 trillion. This “super consumer” group has tremendous impact on
U.S. mainstream culture.
Multicultural consumers spend about 21 percent of their annual food dollars on fresh groceries (meat, produce,
deli, bakery and seafood), which is about 4 percent more than other U.S. consumers.

Solidly on Team Pork
Hispanics and African-American consumers share a love of pork. In the Checkoff’s latest biannual consumer
tracking study, these consumers were identified as “pork enthusiasts” who consume the most pork within the
Pork Checkoff’s target market of “creative cooks.”
“Hispanic and African-Americans consume pork more often than the general public,” said Stacie Schafer, the
Pork Checkoff director of state marketing and consumer insight. “They also view fresh pork more favorably
than the rest of the population.”
Pork is embedded in the culture of these consumers, according to José de Jesús, director of multicultural
marketing for the Pork Checkoff.
“Flavor, one of pork’s strongest attributes, is one of the main reasons these consumers enjoy pork,” de Jesús
said. “Beyond that, they simply love pork and purchase it more often.”
To connect with multicultural consumers, the Taste of Now campaign includes significant Spanish-language
outreach (¡El Sabor de Hoy!), focusing on flavor and value, to encourage consumers to purchase and enjoy pork
more often. The campaign will run through mid-April.

Pork Advocates Help Spread Messages
“Hispanic and African- American consumers’ love of pork represents a great opportunity,” Archer said. “The
campaign is connecting with the pork lovers to help move the abundant pork supplies. We have teamed with
CALIFORNIA PORK PRODUCERS ASSOCIATION
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celebrity chefs and pork advocates with a simple message. There has never been a better time to make
something delicious with pork.”
The Pork Checkoff is working with Carlos Ponce, Puerto Rican actor, singer, composer and TV personality, to
be the voice of pork to Hispanic consumers. For the African-American community, celebrity chef Richard
Ingraham is sharing loin and rib recipes through interviews and social media.

Radio, Digital Ads Target Top Urban Markets
As a key component of the campaign, ¡El Sabor de Hoy! includes an 11-week radio and digital media buy in the
top 10 Hispanic markets in the United States. The Taste of Now English-language campaign also is targeting
the top 10 African-American markets
The campaign’s 15- and 30-second radio ads are being promoted through Univision Radio, iHeartRadio
stations and streaming stations such as Spotify and Pandora. As part of the radio promotions, DJs are
including pork as part of their daily “DJ drops” to encourage listeners to visit their retailer to buy pork, de
Jesús said.
The Checkoff is executing a digital media buy targeting multicultural consumers.
“Radio and digital media are an effective way to reach these audiences,” de Jesús said. “This promotion has the
potential to reach nearly 137.6 million consumers. We’re creating a sense of urgency to buy pork at their local
retailers, which resonates with these shoppers.”
Digital influencers and food bloggers also continue to be a part of the multicultural marketing strategy in 2017.
The Checkoff is working with 20 food bloggers and three digital influencers who have a strong following.
“We are encouraging influencers to highlight their culture and find authentic, individual ways to display their
love of pork,” said de Jesús, adding that they also promoting the Taste of Now featured cuts.

Retailers Also Onboard
Pork Checkoff is working closely with retailers located in the campaign’s targeted
multicultural markets. Retailers are connecting with shoppers through point-of-sale
materials that complement the radio messages. The Checkoff also shared a schedule of
pork cuts that are being promoted during the campaign with retailers so they can tie these
in with their store ads.
“The photos, videos and recipes feature vibrant photography of easy, ethnic-inspired pork
meals that appeal to all audiences, but specifically the multicultural consumer,” said Sara
Crawford, director of retail marketing and innovation at the Pork Checkoff.
The retail tie-in with the Taste of Now campaign offers the opportunity for the Pork Checkoff to connect with
top retailers in the markets, as well as to expand its pork presence with smaller or more regional retailers,”
Crawford said. “We want to help our retail partners reach out to the growing multi-cultural consumer base,
with the ultimate goal of increasing pork sales.”

Partnering with Waze
Checkoff is collaborating with Waze, the world’s largest community-based navigation app, in the targeted
multicultural markets. While car drivers or passengers use Waze on their phone, an ad pops up with a call to
action to redirect them to the nearest retailer to buy pork.

Tapping the Potential
“It’s exciting to see all of the new ways that we’re reaching out to our biggest pork fans,” Archer said. “We
appreciate their enthusiasm for our product, and we look forward to a continued conversation with this key
market segment.”
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Measuring Pork's Water Footprint
Water is a valuable, life-sustaining resource and, as some areas of the country
are experiencing firsthand, one that’s often all too scarce. There are many
questions about how much water agriculture uses. Today, pork producers
have the answer regarding pork’s impact.
It takes 8.2 gallons to get a 4-ounce boneless pork serving from the field
through the pork chain and onto the consumer’s dinner table.
That’s the assessment derived from a study – A Life Cycle Analysis of Water
Use in U.S. Pork Production – commissioned by the Pork Checkoff and
conducted by University of Arkansas researchers. While accurate
comparisons between agricultural sectors don’t yet exist, Marty Matlock,
executive director of the University of Arkansas’ Office for Sustainability,
offered some perspective.
“The Water Footprint Network estimated that chicken requires 145 gallons of
water per 5-ounce serving, and beef requires 500 gallons per 4.5-ounce
serving,” Matlock said. “However, the methodology used is not very accurate.”
What sets the pork footprint apart is that University of Arkansas researchers
applied the detailed and thorough Life Cycle Assessment (LCA) methodology.
Also, researchers looked at two water-use LCAs.
The first LCA included actions throughout the pork chain from field to fork,
including feed-grain production, transportation, processing, retail and even
the consumer. The second LCA focused on water use on the farm from the
field to the farm gate.
The study looked at USDA’s 10 designated production regions to evaluate
differences in water use, its impacts and risks associated with management
decisions. The researchers found: Feed accounts for 83 to 93 percent of
the pork chain water footprint, depending on the grain source.
Since water used in feed grain production is mostly tied to irrigation, the
related water footprint can vary more than 100 times in magnitude from one
region to another.

The Pork Checkoff’s Swine
Health Committee directs
the organization’s efforts to
fund research and develop
information and tools that
producers can use for
continual improvement in
the area of swine health.
Click on links below to learn
what Checkoff dollars are
providing to pork producers
to help them protect and
improve the health of their
pigs.
http://www.pork.org/produ
ction-topics/swine-health/
PEDV
PRRS
Domestic Diseases
Biosecurity/Security on the
Farm
Foreign Animal Disease
Awareness and
Preparedness
Disease Surveillance
Swine Health Links

Field-to-Fork Water Footprint “So, anything that grain producers can do to increase yield per acre will improve
pork’s water footprint,” said Jamie Burr, who is with Tyson Foods and chairman of the Pork Checkoff’s
Environmental Committee. “The same holds true for our efforts to improve feed efficiency.”
On-farm activities come in second at 5 percent to 13 percent of the pork chain’s water footprint. On-farm use is
primarily for livestock drinking water, cooling water and water used for barn clean-up.
Post-farm-gate activities contribute 2 percent to 4 percent of the total water footprint. This includes pork
processing, packaging, distribution and consumer use, which is responsible for the most post-farm-gate water
use. Consumers no doubt would be surprised to learn they claim about 1 percent of the field-to-fork water
footprint.
“Questions consumers ask increasingly drive our industry, and it’s important to let them know what it takes to
produce food,” said Burr, who commends the Pork Checkoff for embarking on such an important project. “We
need to share information to increase transparency and build trust. And with a better
understanding of pork’s water footprint today, we can set goals for future reductions.”
The full water footprint study can be viewed online at www.pork.org/sustainability.
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Do You Have Your CPPA Gear Yet?
Pigs, The Inventors of Bacon - #RealPigFarming℠ Shirts
$12.00 each plus shipping & handling
Available Sizes: Children (S, M, L), Adult (S, M, L, XL, XXL, XXL)
Classic snapback trucker hat with CPPA logo
Available in Black or Brown
$15.00 each plus shipping &
handling
To order contact the CPPA office at
(916) 447-8950 or
info@calpork.com

DID YOU KNOW…
Connecting buyers and sellers around the globe to help increase U.S. pork exports has long
been a key focus of the Pork Checkoff on behalf of America’s pig farmers.
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CALIFORNIA PORK PRODUCERS
ASSOCIATION
1225 H Street, Suite 101
Sacramento, CA 95814
www.calpork.com
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