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The U.S. pork industry is facing serious headwinds both at home and abroad
that need to be addressed to ensure the industry remains competitive, allowing
for expanded production, greater job growth and continued contribution to
rural communities across the country, Iowa Pork Producers President Trent
Thiele testified on Sept. 25 before the Senate Agriculture Committee.
U.S. pork producers need trade certainty and ratification of the U.S.-MexicoCanada (USMCA) trade agreement is one of the industry’s top priorities, said
Thiele, a hog farmer from Howard County, Iowa, testifying on behalf of the
National Pork Producers Council (NPPC). Last year, more than 40 percent of
U.S. pork exported went to Canada and Mexico. “USMCA will strengthen the
strong economic ties with our North American neighbors, and help ensure
tariff-free trade on pork remains in place for the long term…. U.S. pork
producers urge Congress to ratify USMCA, providing much-needed certainty
in two of our largest export markets,” he told the committee.
Trade certainty is also critical in Japan, the largest value export market for
U.S. pork, Thiele told the committee. The U.S. pork industry was pleased that
a trade agreement with Japan was agreed in principle last month and, once
implemented, will place it back on a level playing field with international
competitors. We urge the administration to quickly ratify the agreement in one
of our most important markets, Thiele said.
However, U.S. pork producers continue to seek an end to the trade dispute
with China, Thiele highlighted. Affordable pork is in short supply in China
because African swine fever has ravaged the Chinese hog herd and
significantly reduced the production of pork. Yet the U.S. is missing out “on an
unprecedented sales opportunity” in China due to punitive tariffs that have
cost U.S. producers $8 per animal, or $1 billion on an annualized, industrywide basis over the last year, he said. “While recent Chinese media reports
have suggested tariff relief for U.S. pork, we need to remove market access
uncertainty and level the playing field in the world’s largest pork-consuming
nation,” he added.
In addition to trade issues, U.S. pork producers are working to prevent the
spread of foreign animal diseases, including African swine fever, an animal
disease affecting only pigs and with no human health or food safety risks,
Thiele explained. The U.S. pork industry is urging Congress to add 600
additional agricultural inspectors at our borders and ports.
A full copy of Thiele’s prepared remarks can be viewed at www.nppc.org.
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October is Pork Month
October is known as Pork Month because it marked
the time of year when hogs were traditionally
marketed. Today, it serves as a celebration to thank
pig farmers and for them to share their stories with
consumers. Every person (if they eat) has a
connection to a farmer. We as farmers have the
responsibility to share our stories and to produced
safe food for those consumers.
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October Pork Month is an opportunity to refresh the connection
consumers have with farmers. It is the mission of pig farmers to produce
safe, nutritious food in a responsible manner for families across the
United States and around the world.
In 2008, pork producers adopted six We CareSM ethical principles at the
National Pork Industry Forum. The pork industry follows the six guiding
ethical principles of the We Care initiative to maintain a safe, high-quality
pork supply. Pig farmers are committed to:
• Producing safe food
• Safeguarding natural resources in all industry practices
• Providing a work environment that is safe and consistent with the
industry’s other ethical principles
• Contributing to a better quality of life in communities
• Protecting and promoting animal well-being
• Ensuring practices to protect public health
The ethical principles define pig farmers values and who we are. I
personally subscribe to these principles every day because it is the right
thing to do. By doing so it helps consumers be confident that the pork they
eat was raised using these ethical principles.
I encourage everyone to use all the tools in the tool box to promote pork
this month. One of the easiest ways is through social media. The National
Pork Board and California Pork Producer Association is always posting
recipes and other information on social media. Take the opportunity to
share these posts whether it be on Twitter, Facebook or any other form of
social media to get the word out that October is Pork Month and to
promote our product.
Pork is the world’s most widely eaten meat, representing 36 percent of all
meat consumed, according to the USDA Foreign Agricultural Service.
Let’s all do our part to keep pork number one.
Check out the resources at the following websites: www.pork.org or
www.calpork.com
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CA Pork Producers Make Their Voices Heard on Capitol Hill
In September, more than 120 pork producers from around the country
attended NPPC's fall Legislative Action Conference (LAC) in Washington,
D.C., meeting with lawmakers about a variety of topics.
Representing California were Board member Caleb DeFrietas, NPPC Vet
Extern Miranda Medrano, and Executive Director Erica Sanko. Over two
days, the group met with key California legislative representatives to discuss
key issues impacting producers in California and the U.S.
Main issues included ensuring Congressional ratification of the U.S.Mexico-Canada Agreement (USMCA), appropriations funding for 600 new
U.S. agricultural inspectors to prevent the spread of foreign animal diseases
to the U.S., African swine fever safeguards and regulatory oversight of
gene-edited livestock with USDA, not the FDA.
The week's fly in also included an evening reception, "Bacon Fest," and a
media briefing with NPPC's leadership.

Pictured left to right: Caleb DeFrietas,
Congressman Jim Costa (CA-16), and
Miranda Medrano.

Members, including Caleb DeFrietas, of the Pork Leadership Institute (PLI), the largest class to date, also met
during the fall LAC, where they spent time learning about NPPC's advocacy work and participated in meetings
on the Hill.

CPPA Jr. Directors Promote Pork at the Sacramento Farm-to-Fork Festival
The Sacramento Farm-to-Fork Festival was held on Saturday,
September 28th on Capitol Mall. Designed to showcase and
celebrate where our food and drinks come from, the Farm-to-Fork
Festival brings us face-to-face with the people who are feeding our
region and the world.
The free festival hosted on the city’s iconic Capitol Mall boasts a
selection of Farm-to-Fork offerings that are produced and
available in the Sacramento region. Attendees find booths from
many organizations such as CPPA, food, wine and beer from
eateries and purveyors, live cooking demonstrations, a kids’ stage,
and live entertainment.
This is the sixth year CPPA has participated in the event. Three Jr.
Directors represented CPPA at this year’s festival. They were
Sariah Avila, Meghan Garren and Alia Rogers along with Board
member and advisor Heather Thomas.

Pictured left to right: Sariah Avila, Alia
Rodgers and Meghan Garren.

Many festival goers learned how pork is raised today by responsible farm families, how to cook pork properly,
and were excited to learn that today’s pork compares favorably for fat, calories and cholesterol with many other
meats and poultry. CPPA distribued over a 1,000 pork recipes and information on cooking pork safely. Once
again, the blue ‘pork logo’ cloth bags were the popular pork swag item with festival goers.
Many festival goers were interested in hearing about California Pork Producers Association, which is working
with stakeholders to build a socially responsible, sustainable, and economically viable pork industry through
information, promotion, and education. CPPA also helps cultivate future pork producers, industry leaders, and
provides a voice for today's California pork producers.
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October is Pork Month!
October Pork Month is a great time to highlight the many successes of
the pork industry and to promote pork to consumers. There’s no better
time for California pork producers to showcase the work being done to
ethically raise quality, wholesome pork than October and National
Pork Month. Consumers are interested in learning how pork is raised
today by responsible farm families and this celebration offers an opportunity to tell everyone what you do and
how you do it!
Host a farm tour – Get the word out about the positive aspects of pork production. Invite a local club,
community group or school to tour a pork production unit. Afterwards, delight your guests to a treat from the
grill – such as pork burgers – and use the opportunity to share information on the new cuts of pork.
Have a field day – Partner with other local agricultural organizations and host a field day for producers and
community members to learn about the many different aspects of agriculture and why it is vital to society.
Farm Trip – Work with your state association to offer an age-appropriate farm tour of a modern pork facility.
End the tour with a pork lunch and provide information sheets for them to take home. If possible, invite local
media to tour with the students and report on the event.
Sponsor a drawing or giveaway – Give people in your community the opportunity to celebrate October
Pork Month by sponsoring a drawing or giveaway through your local newspaper or radio station. Consider
prizes such as pork products, gift certificates or pork merchandise. Visit the pork store for available
merchandise.
Get involved with 4-H, FFA, or college students – Consider partnering with a local FFA chapter, 4-H
club or college group to host an appreciation barbecue in celebration of October Pork Month. Helping students
understand pork production is an important part of their individual learning experience and will help them
support the industry in the future.
Conduct a presentation for elementary students – Contact a local elementary school and give a
presentation regarding modern pork production. Focus on how pork is raised and the many uses for pork
products and sponsor a pizza party to highlight the toppings as just one of the delicious uses for pork.
Give out recipes – Inspire people to cook pork for their next meal at home by showing how versatile pork is
and how easy it is to cook inspired meals. Hand out recipes during local grilling events, provide free copies to
the local library, provide recipe cards to local grocery stores to make them available at the meat counter and as
bag stuffers, or volunteer to demonstrate a recipe at a local high school or community college cooking classes.
Get Social – Share your story during October Pork Month on social media sites, such as Facebook, Twitter,
Instagram and YouTube. Use quick facts for fun posts and tweets. Retweet and share posts from state and
national Pork Checkoff pages. If you’re up for a challenge, try posting one fun fact a day with a picture from
your operation. Pictures tend to grab the most attention.
Make the most of October Pork Month this year!
For recipe ideas visit - www.pork.org/cooking
For youth ideas visit - www.lms.pork.org/Tools/View/youth-production-resources

Did You Know…. A 275-pound pig yields 16 pounds of bacon!
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North American Meat Institute Challenges California’s
Proposition 12 in Court
The North American Meat Institute (Meat Institute) today filed a lawsuit challenging the constitutionality of
California’s Proposition 12: The Farm Animal Confinement Initiative (Prop 12 or the law). The Meat Institute
opposes the law because it will hurt the nation’s food value chain by significantly increasing costs for producers
and consumers.
“Prop 12 hurts the family on a budget with higher prices for pork, veal and eggs, and unfairly punishes livestock
producers outside of California by forcing them to spend millions more just to access California markets,” said
Meat Institute President and CEO Julie Anna Potts. “We are a highly-efficient and unified economy in this
country and so that’s just not right. If this unconstitutional law is allowed to stand, California will dictate
farming practices across the nation. California’s overreach creates an unworkable patchwork of differing state
regulations that will make it impossible for the supply chain, from small farmers to your local grocer, to
function.”
The lawsuit, filed in the United States District Court for the Central District of California, asks the court to halt
implementation of the law (grant a preliminary injunction) because Prop 12 violates the commerce clause and
the federal structure of the United States Constitution. The Constitution prohibits states from discriminating
against interstate and foreign commerce, regulating commerce outside of their borders or imposing undue
burdens on interstate and foreign commerce. Prop 12 violates each of these limitations.
Enacted in November 2018, Prop 12 imposes space requirements regarding breeding pigs and veal calves
within California. Prop 12 creates a barrier to trade by imposing obligations on out-of-state competitors in an
effort to assist local producers of pork and veal. Prop 12 reaches beyond the state’s borders by prohibiting the
sale in California of uncooked pork or veal from animals housed in ways that do not meet California’s
requirements. As a result, Prop 12 sets confinement standards for how pigs and veal calves are raised anywhere
in the United States or in any foreign country.
Lastly, Prop 12 imposes substantial burdens on the interstate markets for pork and veal that are not justified by
legitimate local interests. For example, not only does Prop 12 prohibit the sale of uncooked cuts of pork from
the breeding pigs, it prohibits the sale of meat from the offspring of those breeding pigs, even though the
offspring are not subject to Prop 12’s space requirements. This sales ban means Prop 12 effectively regulates
how sows and veal calves are housed everywhere in the United States if the meat from those animals or their
offspring could be sold in California.
Prop 12 exposes companies to potential criminal penalties and the threat of civil lawsuits filed by competitors
and others. Given these legal threats and the unacceptable burden on interstate commerce Prop 12 imposes by
dictating to livestock producers throughout the country how to raise their livestock, the Meat Institute’s lawsuit
asks the court to enjoin the law’s enforcement.
According to the State of California’s own economic analysis, consumer prices are likely to increase because
producers will have to spend to expand or construct new animal housing which may cost more to operate in the
long term. The state acknowledges it may take several years for farmers to comply resulting in a shortfall of
products and increased prices for consumers.
In June, the Meat Institute submitted public comments regarding California’s Proposition 12 calling for
postponement of the law’s implementation so multiple problems affecting consumers and producers may be
addressed.
The North American Meat Institute is the leading voice for the meat and poultry industry. The Meat
Institute’s members process the vast majority of U.S. beef, pork, lamb, and poultry, as well as manufacture
the equipment and ingredients needed to produce the safest and highest quality meat and poultry products.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Pork Checkoff Is Going Paperless
Beginning Nov. 1, Pork Checkoff payments will all be made online through the
National Pork Board’s convenient, easy-to-use, secure system, according to
Calvin Vandekrol, vice president of finance and accounting for the Checkoff.
“The new system will save time, paper and money,” Vandekrol said. “But
more importantly, pork producers will continue to have flexible payment
options.”
Collecting and reconciling manual payments cost about $150,000 annually,
including bank fees, postage, paper, printing and staff time. “Moving to allonline payments will save producer dollars that can be invested instead in
Pork Checkoff research, promotion and education efforts,” he said.
A majority of producers already are paying Checkoff electronically. Those now sending manual payments will
need to get on board by Nov. 1. Letters are being mailed with instructions on how to register and obtain login
credentials. Producers can also go to www.pork.org/about/pay-checkoff or call (800) 456-7675.
Easy to Use Options
With the online system, there are three ways to report and submit payments:
1. ACH Payment – File reports and pay online with an ACH withdrawal from your checking account.
This is the most widely accepted and most efficient method of payment, Vandekrol noted.
2. Paystub – File reports online and print a paystub to mail in with their check. You can forgo an ACH
withdrawal, which works well for producers with a separate department that cuts accounts payable
checks. It still allows the producer to track and report on prior payment information through the online
system.
3. “Zero Reporting” – If you don’t have any sales for a period, no Checkoff remittance or reporting is
needed.
“Going to an all-online payment system is a fiscally responsible move,” said National Pork Board CEO Bill
Even. “And it is in-line with the We CareSM ethical principle that calls for safeguarding our natural resources.”

Checkoff Partnership with Google = Big Dividends for Pork Producers
The Pork Checkoff’s partnership with Google to reach consumers is yielding big dividends for America’s pork
producers. The Checkoff invested $2.7 million in digital marketing support through June, with YouTube
advertising alone resulting in an estimated $9.5 million in additional U.S. pork sales. Results include:
•
•
•

Paid search efforts elevated the Checkoff as an authority to answer consumer pork queries, with nearly
40% of pork.org users coming from paid search ads.
YouTube advertising, conducted using detailed consumer targeting, generated 40 million views at a
cost of only $0.03 per view.
FameBit by YouTube influencer videos garnered 14.2 million views. The videos focused on pork’s
nutrition, summer grilling and proper cooking temperature.
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Legislative Update
NPPC Officers Join President Trump for Japan Trade Pact
Signing Ceremony
WASHINGTON, D.C., Sept. 25, 2019 – President Trump and Japanese Prime Minster Abe today signed a trade
agreement that will once again allow U.S. pork producers to compete on a level playing field in Japan. NPPC
President David Herring and President-Elect Howard "A.V." Roth joined President Trump for the signing of
the agreement in New York during the United Nations General Assembly meeting.
"I am honored to represent U.S. pork producers today at a signing ceremony so important to my fellow hog
farmers around the country," said Herring, a pork producer from Lillington, North Carolina. "We've seen
market share declines in Japan, historically our largest value export market, since the start of the year when
international competitors gained more favorable access through new trade agreements. Once implemented, the
agreement signed today puts U.S. pork back on a level playing field with our competitors in Japan."
Dr. Dermot Hayes, an economist at Iowa State University, estimates exports to Japan could grow from $1.6
billion in 2018 to more than $2.2 billion over the next 15 years under market access terms included in the
agreement.
U.S. pork is highly dependent on exports, shipping more than 25 percent of total production to foreign
markets. Other NPPC trade priorities include ratification of the U.S.-Mexico-Canada (USMCA) agreement,
which preserves zero-tariff pork trade in North America, and resolving trade disputes with China that will
enable U.S. pork producers to capitalize on an unprecedented sales opportunity with the world's largest porkconsuming nation.

U.S. Pork Producers Seeking Expanded Export Opportunities
WASHINGTON, D.C., Sept. 26, 2019 – The U.S. pork industry ships more product to the 20 countries covered
by free-trade agreements than we do the rest of the world combined. Therefore, expanding export
opportunities through trade agreements remains a top priority for U.S. pork producers, National Pork
Producers Council (NPPC) Director of International Affairs Maria Zieba said today at a Global Business
Dialogue event in Washington, D.C.
NPPC was very pleased this week when the U.S. and Japan signed a trade agreement, returning U.S. pork to a
level playing field in one of its most important export markets. With a trade deal in place with Japan, NPPC is
focusing on trade agreements with numerous other countries, Zieba said at the event, sponsored by NPPC and
held at the National Press Club.
One of NPPC's most pressing priorities is rapid congressional ratification of the U.S.-Mexico-Canada (USMCA)
agreement, securing long-term zero-duty access to two of its largest export markets, Zieba explained. Last year,
more than 40 percent of U.S. pork exported went to Canada and Mexico. USMCA will strengthen the strong
economic ties with our North American neighbors and ensure tariff-free trade with the two countries, Zieba
explained.
Unfortunately, the trade situation with China remains frustrating, Zieba said. The trade dispute with China has
cost U.S. pork producers $8 per animal, or $1 billion on an annualized basis. "While recent Chinese media
reports have suggested tariff relief for U.S. pork, we need to remove market access uncertainty and gain
permanent, competitive access to China," she said.
U.S. pork producers are seeking the elimination of tariff and non-tariff barriers in a variety of other export
markets promising significant growth opportunities, said Zieba. For instance, a trade deal with India, the
second-most populous nation in the world, would provide a tremendous opportunity for U.S. producers to
provide safe, wholesome, and nutritious pork products to consumers in that country.
CALIFORNIA PORK PRODUCERS ASSOCIATION
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Legislative Update
USDA Finalizes New Swine Inspection System
On Sept. 17, USDA's Food Safety Inspection Service (FSIS) finalized its New Swine
Inspection System (NSIS). The final rule shifts FSIS employees' responsibilities to focus on inspection duties
more directly related to food safety and animal welfare (like plant sanitation and humane handling). In turn,
under the new system, pre-inspection sorting and quality control tasks are delegated to plant employees on the
line. Final inspection accountability and authority remains with USDA.
"We applaud the USDA for introducing a new inspection system that incentivizes investment in new
technologies while ensuring a safe supply of wholesome American pork," said NPPC President David Herring, a
producer from Lillington, N.C. "The U.S. pork production system is the envy of the world because we
continuously adopt new practices and technologies, while enhancing safety, quality and consistency. This new
inspection system codifies the advancements we have made into law, reflecting a 21st century industry."
The NSIS, which has been piloted at five pork processing plants, was developed over many years of research
and evaluation and recently received the endorsement of the National Association of Federal Veterinarians,
highlighting the strong science-based approach used in designing the program. To view the final rule, visit the
FSIS website at: go.usa.gov/xVPVK.

FSIS To Maintain Status Quo on Handling Non-Ambulatory Disabled Pigs
Last month, USDA's Food Safety and Inspection Service (FSIS) denied a petition from an animal activist
organization that sought to affect the way the agency handles non-ambulatory disabled (NAD) pigs. The
organization had petitioned FSIS to have NAD pigs immediately condemned and "properly euthanized." In
denying the petition, FSIS said there is no data to show a higher public health risk from NAD pigs that passed
antemortem and post-mortem inspections when compared to ambulatory pigs. NPPC has provided comments
to FSIS on the scientific basis for allowing NAP to rest and recover.

House Bill Introduced for Additional Ag Inspectors
On Sept. 24, U.S. Reps. Filemon Vela (D-Texas), Cindy Axne (D-Iowa), Collin Peterson (D-Minn.), Vincente
Gonsalez (D-Texas), Jim Costa (D-Calif.) and Salud Carbajal (D-Calif.) introduced the Protecting America's
Food & Agricultural Act (H.R. 4482), which would authorize U.S. Customs and Border Protection to hire more
agriculture inspectors in order to prevent an outbreak of African swine fever in the U.S. The bill is a companion
to Senate legislation introduced in July by Sens. Gary Peters (D-Mich.), Pat Roberts (R-Kan.), John Cornyn (RTexas) and Debbie Stabenow (D-Mich.). NPPC has been advocating for an increase in agriculture inspectors
and included the request for 600 additional agriculture inspectors in its recent Fall Legislative Action
Conference in Washington, D.C.

USDA Runs National ASF Drill
The USDA hosted a four-day African swine fever (ASF) exercise last week with state animal health officials,
producers and other industry stakeholders. The drill simulated various outbreak scenarios as participants
worked through response protocols spanning disease investigations, a confirmed outbreak, depopulation and
disposal, control zones and permitting processes.
NPPC Chief Veterinarian Liz Wagstrom and Assistant Vice President of Communications Jim Monroe
participated in the drill. NPPC continues to work closely with USDA and Customs and Border Protection (CBP)
on ASF prevention and has called on Congress to appropriate funding for 600 new CBP agricultural inspectors.
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Legislative Update
U.S. Pork Industry Receives USDA Grant to Open ASF Dialogue
in Asia
The global outbreak of African swine fever (ASF), a disease affecting only pigs with no human health or food
safety risks, is growing, with new cases appearing throughout Southeast Asia and China. While there are no
reported cases of ASF in the U.S., a grant recently awarded to the Swine Health Information Center (SHIC),
with active support from the National Pork Producers Council (NPPC), aims to start a dialogue between the
two regions, sharing veterinary knowledge and ways to prevent the disease from further spreading.
The approximately $1.7 million grant from the U.S. Department of Agriculture's Foreign Animal Service
division will fund the multi-phase project, helping to build strategic partnerships, while increasing trade of U.S.
pork to the region. The work will include swine health field projects, including collection and analysis of
disease samples, which are valuable data for all participants and U.S. pork producers.
"Pork production is a global business and working with industry representatives from Vietnam on these
projects will be mutually beneficial for all," said SHIC Executive Director Paul Sundberg, DVM, PhD, DACVPM.
"The Swine Health Information Center looks forward to fulfilling the responsibilities of this grant from USDA
and in the process deliver value to U.S. producers for the benefit of national herd health."
"NPPC, in partnership with SHIC, National Pork Board (NPB), American Association of Swine Veterinarians
(AASV), and USDA, is committed to reducing the risk of the U.S. swine herd contracting foreign animal
diseases, including ASF. With ASF spreading throughout Asia, this project will represent an important tool to
further open both communication and markets between our regions," said NPPC President David Herring, a
pork producer in Lillington, N.C.
Under the first phase of the project, the groups will identify and meet with key stakeholders in Vietnam. In
phase two, the groups will train the Vietnamese veterinary workforce on ASF prevention and control, helping
to build local veterinary capacity. Concurrently in the final phase, ASF-related field projects will be
implemented, including those helping to inform the U.S. pork industry about effective ASF preparedness and
response.
Information the projects will gain include:
•
•
•
•
•

Identifying pathways for viral entry on farms
Validating use of swine oral fluids to confirm farm or region positive or negative status
Exploring the potential to isolate the virus on one area of a farm to enable other areas to provide pigs
free of ASF contamination
Validating cleaning and disinfecting procedures so farms may be repopulated as soon as it is safe
Assessing cross-border risks and risk management of transboundary swine diseases

NPPC and SHIC are working closely with the USDA and the other industry organizations to first prevent ASF
from entering the U.S. swine herd and to be prepared to respond should an outbreak occur. The industry is
actively identifying and prioritizing critical research needs and working in collaboration with state and federal
animal health officials to make sure that, at a national level, all appropriate biosecurity measures are being
implemented.
For further information on industry-wide efforts to prevent ASF, visit www.nppc.org.
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National Pork
Producers Council

Your participation in the Strategic Investment
Program allows the National Pork Producers
Council and state organizations to enhance and
defend your opportunities to compete at home
and abroad.
Strategic
Investment
Program

Mandatory
Pork
Checkoff

Negotiate for fair trade (import/export)
Fight for reasonable legislation
Fight for reasonable regulation
Inform and educate legislators

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.

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

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.

$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.

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.
WWW.CALPORK.COM • September/October 2019
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National Pork Board Report Calls for Pork Industry to Better
Meet the Needs of Hispanic Consumers
A National Pork Board report shows U.S. Latinos’ affinity for pork and growing purchasing power make it a
critical audience for the industry, but as Hispanics acculturate, their pork consumption declines. The new
report, Time to Tango: Latinos are Pork’s Future, reveals steps food retailers and packers must take to connect
with these influential consumers who represent the biggest growth opportunity of the next several decades.
The report is the latest in the National Pork Board’s Insight to Action research program examining key
behaviors, attitudes, and cultural nuances of U.S. Hispanic shoppers. It outlines top motivators for Hispanics
when selecting their preferred retailer and protein choice.
“Pork is entrenched in Hispanic heritage and culture, and extremely relevant to the fast-growing and
economically powerful Hispanic segment,” said José de Jesús, director of multicultural marketing for the
National Pork Board. “The pork industry must proactively engage them and better meet their needs, otherwise
we risk losing the Latino consumer.”
According to the report, as Hispanic consumers become acculturated in the United States, the link between
pork and culture weakens. Often, they can’t find the cuts they want for traditional dishes in mainstream stores,
so they use other proteins or shop at specialty stores that offer the service to deliver the cuts they want. Nearly
half (49%) of Hispanics do not choose mainstream retailers as their go-to store, and instead opt for specialty
stores, ethnic markets and bodegas. The meat case is a contributing factor — 44% of Hispanics choose to buy
their fresh meat at non-mainstream grocery stores.
To maintain and increase loyalty among Hispanic consumers, the report outlines three key motivators retailers
and packers must address:
•

•

•

Accessibility: Most (79%) Hispanic consumers shop with someone else in their family and seek out
stores that offer a family friendly experience. More than half seek out stores offering specialty cuts.
Therefore, the shopping experience and value must meet Latinos’ expectations, and the cuts and
preparations they want need to be more easily available in mainstream stores.
Authenticity: Traditional family recipes are important to Hispanic consumers, but those traditions
vary by the country of origin. What’s relevant to the Cuban or Puerto Rican consumer will be different
than those from Mexico or Central American countries. While two of three Hispanics in the U.S. are
originally from Mexico, a third are from other nations. A “hyper-local” strategy is best and should
extend beyond the meat case. Having the right cuts available is key, but also offering the seasonings,
spices and ingredients that are needed to complete those traditional pork dishes is just as important.
Health: Nearly two-thirds (63%) of unacculturated Hispanics mistakenly believe pork is unhealthy.
The industry must focus on the nutritional value of specific cuts, including pork’s protein profile.

“The food industry is changing rapidly; foresight and adaptability are the keys to survival. U.S. Hispanics spend
$95 billion a year on consumer packaged goods and their purchasing power is growing,” said David Newman, a
pig farmer and president of the National Pork Board. “It’s no longer enough to offer a Hispanic aisle or
packaging in Spanish. We need to look at each area of the store and ensure we’re meeting Hispanic consumers’
needs.”
The report is the first in a series of reports, articles and updates the National Pork Board will provide in the
months ahead to help the food industry better respond to Hispanic consumers’ needs. The Pork Board has also
developed a free marketing toolkit that includes content and information for retailers and packers to leverage
in their own communications channels.
The full report, and more information about the National Pork Board’s Insights to Action research, is available
at www.Pork.org/marketing.
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Pennsylvania Farmer Named America’s Pig Farmer of the Year
Oct. 1, 2019 – Chris Hoffman, a pig farmer from McAlisterville, Pennsylvania, is America’s Pig Farmer of the
YearSM for 2019-2020 after netting the highest combined score in third-party judging and online voting. The
award recognizes the pig farmers in the U.S. that exemplify industry leadership, a demonstrated focus in
raising pigs following the We CareSM ethical principles and a commitment to connecting consumers with the
farmers who raise the pork they consume.
“Chris is both a strong advocate for our industry as well as the embodiment of a responsible, progressive
producer,” said National Pork Board President David Newman. “He will do a great job in leading pig farmers as
we all work to demonstrate to our consumers that we aspire to ethically raise the safest, most wholesome
protein supply in the world.”
Though he originally aspired to work in law enforcement, Hoffman found himself in the business of raising pigs
and discovered it to be his ideal career. He’s faced challenges unique to being a first-generation pig farmer, but
with a progressive yet realistic philosophy, he’s been able to gradually grow and evolve his Lazy Hog Farm to
integrate the next generation and secure a bright future.
“For me, it’s been slow and steady, and we’ve evolved over a period of time,” Hoffman said. “When my son
comes in a few years from now, he will hopefully have a lot of opportunities to think outside the box and try
new things.”
Hoffman was named America’s Pig Farmer of the Year after an on-farm audit of animal health, safety and
management practices, a series of personal interviews and an online vote. Since being named to the position,
Hoffman said he’s excited to lead discussions with consumers and food retailers in order to help promote pig
farming and demonstrate farmers’ commitment to always doing the right thing for their animals, the
environment and the families who consume their product.
“While I’ll begin the year by discussing our business with consumers and food retailers, my ultimate goal is to
appear on regional and national television and radio programs to talk about how we raise pigs in this country. I
want to meet with our nation’s leaders, including the president, and show them that we are an integral part of
our food supply and the nation’s workforce,” Hoffman said. “Farmers do a great job at raising pigs the right
way, and now it’s my turn to help show the rest of the country how passionate we are about what we do and
whom we do it for.”
The panel of expert judges who met with finalists in August, were Robin Ganzert, president and CEO of
American Humane; Jayson Lusk, department head and distinguished professor, Agricultural Economics,
Purdue University; Kari Underly, a third-generation butcher, author and principal of Range®, Inc., a meat
marketing and education firm; Jessie Kreke, senior marketing manager, Culver’s Franchising System; and
Patrick Bane, the 2018 America’s Pig Farmer of the Year.
Learn more about Hoffman and the America’s Pig Farmer of the Year Award at www.americaspigfarmer.com.
The National Pork Board created the America’s Pig Farmer of the Year award in order to recognize a farmer
who excels in raising pigs using the We Care ethical principles and who can effectively communicate their
story to today’s consumers.

Did You Know…. What’s the origin of the word “barbeque?” The word “barbeque” originated with
French-speaking pirates, who called their Caribbean pork feast “de barbe et queue.” Translated, it
means “from beard to tail,” reflecting the fact that the hog was an eminently versatile animal that
could be consumed from head to toe. Today, “barbecue” translates into delicious pork on the grill.
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USDA’s Quarterly Hogs and Pigs Report Comes in Slightly
Above Expectations
On Sept. 27, USDA’s National Agricultural
Statistics Service (NASS) released its Quarterly
Hogs and Pigs report, providing a detailed
inventory of breeding and marketing hogs.
Producers use this data to determine production
and marketing strategies, while the industry uses
it to assess the markets and the future supply of
product.
The U.S. inventory of all hogs and pigs on Sept. 1
came in at 77.678 million head, up 3.4% from the
previous year and above analysts’ expectations of a
2.9% increase from Sept. 1, 2018. In this report,
USDA pegged the market hog inventory at 71.248
million, up 3.5% from last year and above market expectations of a 3% increase. The number of pigs kept back
for breeding came in slightly above analysts’ expectations of 1.3%, with USDA reporting 6.431 million head, up
1.6% from 2018.
With analysts’ expectations a bit below USDA’s numbers, this report continues the storyline of record amounts
of pork. Every single report since March 2015 has hit a quarterly record in terms of the total hogs and pigs
inventory, with eight of those quarterly reports hitting an all-time record across all quarters. As a result of this
trend, we are expecting record pork production in 2019 as well. When the boom period of grain prices slowed
after 2013, pork producers experienced a drop in their feeding costs. Since then, there has been a steady
increase in production as producers expanded capacity. After the Porcine Epidemic Diarrhea crises in 2014, the
pork industry essentially sought to “reset” production and ramped up expansion and capacity with an eye on
exports. Current trade tensions had been somewhat standing in the way of pork exports, but even with a tariff
of over 60% on U.S. pork going into China, we have seen a dramatic increase in exports into the country.
However, the U.S. share of China’s pork imports still remains relatively modest, due to tariffs and the overall
trade environment.
In the last quarterly report, producers communicated lower farrowing intentions for sows, 3.185 million, than a
year ago. However, analysts thought differently and were expecting producers to exceed their farrowing
intentions given the strong forward profitability priced into futures due to African Swine Fever in Asia. This
quarter’s pig crop was slightly above analysts’ expectations at 35.306 million animals, an increase of 2.9%.
Analysts had been expecting the number of pigs born during the June-August quarter to increase by 2.4%. The
pig crop is ultimately a function of the quarter’s farrowings and the quarter’s number of pigs per litter. This
quarter’s increase was largely driven by increases in pigs per litter, as opposed to increases in farrowings by
producers, and continues a long trend of increases in the pigs per litter. Last quarter’s report delivered
somewhat of a surprise in this regard, with a substantial (relative to normal increases) increase in the number
of pigs per litter to 11, a 3.5% increase over a year ago for that time period. The last time the industry saw
changes at or above this magnitude was during recovery from the epidemic of PEDv five years ago. This reports
pigs per litter increased to 11.11, a 3.6% increase from a year ago.
As far as the future supply of pigs, the report shows producers' farrowing intentions at 3.179 million sows in the
September-November quarter, resulting in a decrease of just under 1% from actual farrowings in 2018 if those
numbers are realized.
Source: American Farm Bureau Federation
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July Pork Exports Reach New Heights
U.S. pork exports were record-large in July according to data released by USDA and compiled by the U.S. Meat
Export Federation (USMEF).
July pork exports surged to 233,242 metric tons (mt), up 32% year-over-year and topping the previous record
from April 2018. Export value was $623.3 million, up 34% and breaking the previous high reached in
November 2017. These results pushed January-July exports 2% ahead of last year’s pace at 1.48 million mt
while value was down 2% at $3.77 billion.
Pork export value averaged $58.92 per head slaughtered in July, up 22% from a year ago and the highest in five
years. January-July export value averaged $51.33 per head, down 5% from the same period last year. July
exports accounted for 29.3% of total U.S. pork production (up from 24.7% a year ago and the highest since
April 2018) and 25.9% for muscle cuts only (up from 21.7% and the highest ratio in five years). For January
through July, exports accounted for 26.3% of total pork production and 22.9% for muscle cuts (down from 27%
and 23.3%, respectively, a year ago).
Momentum builds for U.S. pork in Mexico and China; Japan results steady
Since Mexico lifted its 20% retaliatory duty on U.S. pork in late May, exports have rebounded significantly. In
July, exports to Mexico reached 67,161 mt, up 19% from a year ago, while value surged 38% to $126.7 million.
January-July results still trail last year by 12% in volume (411,944 mt) and 14% in value ($700.7 million), but
exports to Mexico are well-positioned for a strong second half of 2019.
Although held back by China’s retaliatory duties on U.S. pork, exports to China/Hong Kong contributed
mightily to the July volume and value records. Exports to the region were a record 68,657 mt in July, more
than tripling from a year ago, while value climbed 173% to a record $152.5 million. For January through July,
exports to China/Hong Kong were up 23% in volume (292,666 mt) and 3% in value ($580.3 million). China’s
hog prices soared to record levels in August, and retail pork and poultry prices are also trending sharply higher
as China’s African swine fever-related hog shortage intensifies.
In leading value market Japan, where no new duties have been imposed but U.S. pork faces higher tariff rates
than its competitors, July exports were steady with last year at 31,019 mt, while value was up 5% to $133.2
million. Through July, exports to Japan were down 3% in volume (222,300 mt) and 4% in value ($906.7
million). The White House recently announced an agreement in principle with Japan that is expected to bring
tariffs on U.S. pork in line with competitors’ rates, but the agreement still must be finalized and the timeline for
implementation is not yet known.
Other January-July highlights for U.S. pork include:
•

•

•

•

Led by strong results in mainstay market Colombia and exceptional growth in Chile and Peru, exports
to South America climbed 30% above last year’s record pace in volume (95,152 mt) and 32% higher in
value ($237.3 million).
Australia and New Zealand continue to shine as important destinations for hams and other pork muscle
cuts used for further processing. Exports to Oceania are on a record pace as volume increased 41% from
a year ago to 69,978 mt, while value was up 32% to $192.5 million.
Despite facing higher tariffs since April due to a safeguard threshold, pork exports to Panama increased
41% from a year ago to 8,245 mt, while value was up 33% to $20.5 million. This helped push exports to
Central America 15% above last year’s record pace in volume (52,820 mt) and 17% higher in value
($127.5 million). In addition to Panama, exports trended higher year-over-year to Costa Rica,
Guatemala, Nicaragua and Honduras.
Exports to Canada remained above year-ago levels in July, even after Canadian pork lost access to its
top export destination – China – in late June. Through July, exports to Canada were up 11% from a year
ago to 124,017, while value increased 8% to $454.1 million.
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South Korea: Bright Spot for Exports
Exports of U.S. pork finished strong in June after
struggling earlier in the year, with South Korea
remaining a bright spot. According to USDA, year-todate sales to South Korea totaled 263.6 million pounds
valued at $332.4 million.
“South Korea has one of the world’s highest pork
consumption rates at 63.7 pounds per person,” said
Norman Bessac, vice president of international
marketing for the Pork Checkoff.
“While South Korea is a top-five U.S. pork market, we
only hold 35% of its import market share,” Bessac said.
“There’s good growth potential as stronger U.S.-Korea
relationships develop and marketing efforts emphasize
the benefits of U.S. pork products.”
In 2018, U.S. pork and pork variety meat exports to South Korea increased 40% in volume and reached $670
million, up 41% from 2017 levels. Both numbers were the best on record for South Korea “The Pork Checkoff is
working closely with the U.S. Meat Export Federation (USMEF) to promote U.S. pork to Korean consumers in
unique ways,” Bessac said.
Recently, USMEF organized a U.S. Pork and The Booth Beer Pairing Night, to introduce Korean consumers to
pairing premium craft beer with processed pork items, such as salami, prosciutto, sausage and bacon.
“Koreans, especially those in their 30s and 40s, have shown an increasing desire to explore food and drink
combinations beyond wine,” said Jihae Yang, USMEF director in Korea. “Beer and food pairings have become
popular.”
The USMEF event capitalized on that by expanding awareness of U.S. processed pork and how it can be paired
with craft beers. To build interest, USMEF used The Booth’s social media channels and partnered with GQ
(Korea). The Booth is a brewing company leader in Korea’s craft beer industry. Its motto, Follow Your Fun, is
popular with young Koreans who prefer to dine out.
“When it comes to eating pork, most Koreans automatically think about grilling pork belly in a pan,” Yang said.
But people are opening up to other ways of consuming pork, such as pairing processed pork with beer.”

WWW.CALPORK.COM • September/October 2019

17

A State of Readiness: Youth Play Key Role in Biosecurity
Preparedness is the watchword at commercial farms across the country with the
threat of African swine fever (ASF) and other foreign animal diseases. But what
about the rest of the industry, including the show pig segment? What are they
doing to prepare?
“Show pig producers collectively represent 120,000 sows, which would place them
among the top 12 pork producers,” said Bill Winkelman, vice president of producer
and industry relations for the Pork Checkoff. “This large segment of the pork
industry plays a key role in protecting the health of the U.S. pig herd.”
One Herd, Shared Goals
Ernie Barnes, industry services director for the Checkoff, agrees that sharing
biosecurity messages with youth is vital. “From those who show one pig at a county
fair to those who travel across the country all year, they play a big role in keeping U.S. pigs healthy,” Barnes
said.
Biosecurity is a combination of management practices designed to prevent the introduction and transmission
of diseases and disease-causing agents into a herd.
BEFORE THE SHOW follow these steps:
A healthy swine herd starts with raising healthy pigs at home. And raising healthy pigs starts with biosecurity.
•
•

If a pig is sick, call your veterinarian and do not attend a fair or exhibition.
Before going to an exhibition, clean and disinfect your show box, equipment and truck and trailer.

DURING THE SHOW take these simple steps:
•
•
•
•

Keep your pen area clean and do not share equipment with other exhibitors.
Wash your hands often with soap and running water before and after you have contact with animals. If
soap and water are not available, use an alcohol-based hand rub.
Monitor your pigs for any signs of illness
Report any illness to the veterinarian on-call.

AFTER THE SHOW when you come home from a fair/exhibition:
•
•

Quarantine your pigs and watch for signs of illness
Clean and disinfect your trailer and all equipment (show boxes, feed pans, etc.)

The National Pork Board has developed a toolkit with materials related to biosecurity and foreign animal
diseases for the show pig industry at www.pork.org/blog/biosecurity-youth-exhibitors.

FOR SALE ~ FARROW TO FINISH OPERATION
FARROW-TO-FINISH HOG OPERATION WITH FACILITIES TO BOARD HORSES ON
40 ACRES. LOCATED EAST OF BAKERSFIELD
FOR DETAILS CONTACT JEANNIE VERDUGO AT 760-378-4485 (OFFICE)
OR 760-417-1468 (CELL)
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5 Steps to A Secure Pork Supply
The Pork Checkoff funds Secure Pork Supply (SPS), a preparation plan that
aids in business continuity should a Foreign Animal Disease (FAD) outbreak occur. Maintaining business
continuity for the pork industry is critical for food security and animal health and well-being.
The goal of the plan is to develop procedures that pork producers, processors, and federal and state agencies all
agree are feasible.
Note that the response plans during an outbreak are subject to change based on the unique characteristics of
each case. The SPS plan provides baseline preparation for producers and improves communication with animal
health ofﬁcials should an outbreak occur. Producers with infected sites would work directly with state and
federal animal health ofﬁcials.
Secure Pork Supply is intended for completion prior to a FAD outbreak to enhance communication and
coordination, accelerate a successful FAD response and support the continuity of business. The steps outlined
in SPS make producers consider various factors: updating prem IDs, detailed animal movement records,
proper employee training, writing site-speciﬁc biosecurity plans, creating a premises map, etc.
The Secure Pork Supply website provides producers with resources relative to how much time they can
dedicate. There’s a one-page handout, seven-page guide and 12-page booklet.
Becoming Secure Pork compliant speeds and eases the process of obtaining a movement permit after an
outbreak but does not automatically guarantee one.
Regulatory ofﬁcials will require premises to demonstrate certain criteria that reduce the risk of disease spread
relative to movement. Once approved by an animal health ofﬁcial, these producers then can safely transport
their non-infected herd to harvest channels or other production sites.
This is the outline of ﬁve steps deemed necessary for on-farm business continuity in the event there is a FAD
outbreak in the U.S.
Step 1: Get a national premises identiﬁcation number (PIN). Instructions on how to get a PIN are included on
the Secure Pork Supply (SPS) website, www.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. It’s 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: Maintain detailed records. FADs can spread on contaminated vehicles, equipment and even on
people’s clothing and footwear. Maintain accurate records on the movement of animals, as well as movement of
feed, supplies, equipment, personnel and visitors so you can provide accurate trace-back information.
Electronic records are encouraged, but you can use paper records, too.
Step 3: Establish biosecurity measures. Write a site-speciﬁc biosecurity plan. Templates on the SPS website
can be customized to help you with the process. Create a premises map that includes 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 also available at securepork.org. Assign a biosecurity manager.
Step 4: Train farm personnel. Go to www.securepork.org for videos, barn posters and manuals (all in English
and Spanish) that illustrate biosecurity measures, disease symptoms and transmission.
Step 5: Actively monitor pigs daily. Resources on www.securepork.org show the clinical signs caused by these
diseases. Looking for the clinical signs daily can help demonstrate no evidence of infection, so a movement
permit can be requested in an outbreak
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