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Public Notice
by the
Iowa Pork Producers Association
and
The National Pork Board
The election of Iowa pork producer delegates for the 2016 National Pork
Producers (Pork Act) Delegate Body will take place at 9:00 a.m., Wednesday,
June 17, 2015, in conjunction with the Iowa Pork Producers Association’s
Committee Day. The session will be in the meeting rooms of the Holiday Inn
Hotel & Suites, 6075 Mills Civic Parkway, West Des Moines, Iowa. All Iowa pork
producers are invited.
Any producer, age 18 or older, who is a resident of Iowa and has paid all
assessments due may be considered as a delegate candidate and/or participate
in the election. All eligible producers are encouraged to bring with them a sales
receipt proving that hogs were sold in their name and the Checkoff deducted.

For more information, contact:
Iowa Pork Producers Association
1636 N.W. 114th Street
Clive, Iowa 50325-7071
Telephone (515) 225-7675 • (800) 372-7675
info@iowapork.org
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The Iowa Pork Producers Association
has kicked off another statewide search
for the best breaded pork tenderloin.
The 13th annual Best Breaded Pork
Tenderloin Contest began May 1 and
nominations will be accepted until
June 8.
Last year’s contest brought in
nearly 1,900 nominations and a
record 98 tenderloin sandwiches
were judged on pork quality, taste,
physical characteristics and eating
experience. The 2014 contest winner

Search begins for Iowa’s best

breaded pork tenderloin
was the Lucky Pig Pub and Grill in
Ogden.
Nominations are limited to one per
household. A nomination form can be
found below and at iowapork.org.
Any café, restaurant or tavern that
serves hand-breaded or battered pork
tenderloins is eligible to be nominated.
In a change from previous years, the
top five restaurants with the most
nominations from each of the eight
IPPA districts will be judged. The
IPPA Restaurant and Foodservice
Committee reserves the right to add
additional restaurants to the judging

process as it sees fit. Restaurant owners
and operators are prohibited from
nominating their own establishment.
One person who nominates the
winning restaurant will be entered in
a drawing to win $100. The winning
restaurant will receive $500, a plaque
to display in the establishment and
statewide publicity.
Iowa pork industry representatives
will judge the tenderloins and IPPA
will announce the winner during
October Pork
Month.
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Pork Industry Briefs
Iowa Swine Day to
tackle key pork topics
The world protein supply, preparing
for new swine diseases and other
pork production -related issues will
be some of the topics covered June
25 at Iowa State University’s fourth
annual Iowa Swine Day.
Regional, national and international
leaders in swine research,
economics, production and the
marketplace will address key
challenges facing the pork industry.
The event is scheduled from 9
a.m. to 4:35 p.m. at the Benton
Auditorium in the Scheman
Building on the Iowa State campus.

6
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John Patience, Iowa State animal
science professor and an event
organizer, said the sessions offer a
variety of timely topics.
“We are seeking to continue to build
momentum with this event. The key
is to offer a program that addresses
important issues for the pig industry
– today and in the future. We do this
by asking an industry panel to help us
select topics and speakers,” he said.
Topics on the program include updates
on PRRS and PEDv and how they
impact nutrition; how heat stress affects
reproduction; and how the industry can
respond to the unique expectations of
employing millennials.

Speakers include William Sawyer, vice
president of Rabobank; Alan Wessler,
vice president of MFA, Inc., and Matt
Culbertson, director of Global Product
Development, PIC.
Iowa Swine Day is open to the public
and targets pork producers, pork
industry suppliers, Extension personnel,
consultants, researchers, veterinarians
and students.
The cost of the meeting is $60 (students
receive a $35 dollars discount), if
registered by June 12. The fee includes
coffee, snacks, a lunch and a copy
of the proceedings. Registration is
available at http://www.aep.iastate.edu/
iowaswineday/

IPPA grant helps educate
meat processors

Meritorious Service Award to
Dr. Howard Hill of Cambridge.

A $1,000 grant from the Iowa Pork
Producers Association helped the Iowa
Meat Processors Association hold a
workshop for its members at the Iowa
State University Meat Lab on Feb. 6.

The award recognizes individuals
who have provided outstanding
service to the AASV and was
presented to Hill at the association’s
annual meeting in April.

“Our membership benefits greatly from
the educational opportunities provided,”
said Marcia Richmann, IMPA executive
director. “There were over 70 processors
in attendance at the workshop.”

Hill, a veterinarian and pork
producer, is the immediate past
president of the National Pork
Producers Council and a member
of the Iowa Pork Producers
Association Board of Directors.

The workshop helps meat locker and
processor personnel better prepare to
relate to consumers and it provides
producers and processors an advantage
in marketing pork products.
IPPA provides ongoing support to
IMPA, including donating prize money
for the association’s annual state fair
cured meats competition.

Howard Hill receives
AASV award
The American Association of Swine
Veterinarians presented its 2015

Scott County names new
youth team
The Scott County Pork Producers
recently introduced its 2015
youth team. The new queen is
Rachel Paustian and Emmalynn
Golinghorst will serve as little
miss pigtails. The young ladies will
represent county pork producers
at various educational and
promotional functions throughout
the year.

Scott County youth team members are pictured. They are (from left)
Rachel Paustian, 2015 Queen; Samantha Friederichs, 2014 Queen; Ella Arp,
2014 Little Miss Pigtail; and Emmalynn Golinghorst, 2015 Little Miss Pigtail.
MaY 2015
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Iowa youths participate in

IPPA Cyclone
Swine Spectacular
Sweepstakes winners from left: Jackson Sterle,
Jake Sterle and Ally Birt.

Young people from around Iowa travelled to Ames on
Feb. 28 to participate in the second annual Cyclone Swine
Spectacular.

An extemporaneous speech was offered this year, but
only the top five highest scoring individuals in each age
division were allowed to participate.

The event attracted 57 kids, including three from
Michigan, who participated in various activities designed
to educate them about the pork industry in a fun and
exciting way while testing their knowledge and skills.

Points were awarded for each activity and those earning
the most points in the junior, intermediate and senior
divisions were named the sweepstakes winner.

“We met our goal of having more than 50 participants
this year,” said Shawnie Wagner, IPPA consumer outreach
director. “Hopefully, we will continue to grow and be
able to reach even more youth, not only in Iowa, but
surrounding states as well.”
Designed for youth age eight to 18, attendees could enter
photo and essay contests and participate in a knowledge
bowl, swine judging and pork fabrication workshops and
showmanship. The day began with a Skill-a-Thon Contest
to test students’ knowledge of the pork industry and their
ability to identify common breeds, feeds and tools used.
Live evaluation is an important skill for both commercial
and show pig growers and two swine judging classes were
added to this year’s contest.
The pork fabrication demo was led by Corning Meat
Processing Service. Parents were allowed to sit in on
the demonstration with their kids, and it was the best
attended event of the day.
8
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Nine-year-old Ally Birt from Prescott won the junior
sweepstakes. The intermediate sweepstakes winner was
Jackson Sterle of Roland and Jake Sterle of Roland won
the senior sweepstakes.
Each Sweepstakes winner received a custom Cyclone
Swine Spectacular belt buckle and plaque! Other prizes
included director’s chairs, duffle bags, gift cards, boot
bags and Western Edge gift certificates and every
participant received a free t-shirt.
Held in conjunction with the Iowa State University Block
and Bridle Club’s annual Spring Market Hog Show at the
new Hansen Agriculture Student Learning Center, the
Cyclone Swine Spectacular gives youths interested in
swine production another opportunity to get involved
and grow their interest.

MaY 2015
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EDUCATION

PorkBridge

PorkBridge: a world of knowledge brought directly to you
SowBridge: Timely, relevant and convenient learning
From a modest two-state pilot in 2005 to a multistate
cooperative effort today, the distance education program
PorkBridge has grown in size, scope and national
prominence. In fact, its strong positive impact for this growfinish educational opportunity led organizers to implement
SowBridge, a similar program for the reproductive-breedinggenetics segment of the pork industry, just two years later.
The decidedly low-tech approach to providing these programs
is its biggest asset in today’s high-tech world. Those registered
receive each session’s presentation in electronic form
(primarily e-mail messages with file download links) and then
call in to that session using a specific phone number. Session
participants, speaker and moderators watch the presentation
on their own computer and listen to the live presentation
over the phone. The audio of the live session is recorded and
provided in two formats following the session.

First offered
Sessions per year
Date
Time/length
Annual cost

10

Both ‘Bridges programs are coordinated through the
Iowa Pork Industry Center with program co-leaders
from the University of Minnesota. The planning
committee comprises representatives from eleven state
universities who select topics, contact potential speakers
and help promote the offerings.
Topics range from current herd health and disease issues
to facility and equipment use, to feed and nutrition.
Individual subject matter is tailored for each program
and nationally renowned experts are invited to share
their knowledge and expertise.

PorkBridge
2005
6 (every other month)
Generally first Thursday
90 min. beginning noon Central Time
$125

One subscription provides all materials, one phone
line access to live sessions, contact with all speakers
throughout the year, and audio recordings of all session
calls. Quantity discounts are available for additional
farms from the same entity. This program year for both
began in February with participants from 15 states,
Canada and Ireland.
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A world of knowledge brought directly to you

SowBridge
2007
12 (monthly)
Generally first Wednesday
45 min. beginning 11:30 a.m. Central Time
$250

Over the past 10 years, the ‘Bridges programs have
welcomed pork industry participants from 20 U.S. states,
five Canadian provinces, and four other countries (Ireland,
Australia, West Indies and China) and there’s always room
for more. View and hear presentations from past years on
the program pages http://www.ipic.iastate.edu/porkbridge.
html and http://www.ipic.iastate.edu/sowbridge.html (links
added as files are available.)

Agriculture is STEM
A big focus of education recently has
been the STEM (science, technology,
engineering and math) initiatives.
Through the governor’s STEM
Advisory Council, activities have
connected students with hands-on
learning opportunities. There might
not be a better way to learn about
STEM than through agriculture.
Consider the technology involved
in precision agriculture and GPS
guided tractors. A lot of math is
involved in calculating acreage
or application rates of fertilizer.

Understanding science is crucial
for implementing integrated pest
management and understanding
nutrient absorption by plants. Solving
problems of transportation or the
design of a new combine are perfect
illustrations of the engineering
involved in agriculture.

Pig?” students and teachers have
been applying STEM concepts in the
context of agriculture.

The Iowa Agriculture Literacy
Foundation has brought an
agriculture spin to many of the
STEM festivals this school year.
With activities like “The Mighty
Soybean” and “What Do I Feed My

“I was surprised to see how excited
the students were,” said Kelsey Faivre,
IALF education program intern.

IALF has attended STEM festivals
in Ankeny, Bettendorf, Burlington,
Calmar, Cedar Rapids, Dubuque,
Oskaloosa, Ottumwa and Waterloo.

In “The Mighty Soybean” activity,
students plant a soybean in plaster.
When the plaster hardens it is
similar to dense, hardpan clay
soil. That seed is still able to break
out with enough force to break
the plaster (up to 2,500 pounds of
pressure).
In the “What Do I Feed My Pig”
activity, students weigh and measure
proteins, carbohydrates, vitamins
and minerals to build a nutritious
feed ration for their pig. The
components are represented by trail
mix ingredients so they get to walk
away with a little snack.
IALF and other Ag in the Classroom
volunteers will be involved in
more STEM events throughout the
summer and into the upcoming
school year.

STEM Festivals have as many as 400 students and parents attend.
MaY 2015
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Dozen teams compete at IPPA Student
Taste of Elegance
Culinary students from five Iowa
colleges and universities travelled to
Ankeny in March to participate in the
Iowa Pork Producers Association’s
13th annual Student Taste of Elegance
competition.

The Iowa Culinary Institute team of Kya
Parker, Tsehaye Marks, Stephen Stewart
and Justin Campbell took top honors
and earned $1,000 for their school’s
culinary program. Each team member
received $100 and a certificate.

The Iowa Culinary Institute at Des
Moines Area Community College,

The “Bacon Bad” team from Indian
Hills earned runner-up honors and
$500 for its culinary program. The
“Ginger-Star-Tarragon & the Beard”
team from Iowa Western Community
College placed third and won a $250
scholarship for its program. Each of
the second- and third-place team
members received a certificate.
IPPA also presented each school with
$500 to cover contest expenses.

A student culinary team receives feedback
on their pork entrée from judges.

Iowa Western Community College,
Indian Hills Community College, Scott
Community College and Iowa State
University sent 12 teams of students to
test their culinary skills in a competition
designed to inspire innovative and
exciting ways to prepare pork.
The students were required to prepare a
main pork entrée using any fresh pork
cut. Each entrée was judged on taste,
appearance and design.

12
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“We continue to be impressed with
the dishes that these students are
able to create,” said Kelsey Sutter,
IPPA marketing and programs
director. “They are enthusiastic about
being in the kitchen, they didn’t
overcook their pork and their flavor
combinations were inventive.”
Angela Anderson from the National
Pork Board, Chef Roger Johnson
from the Iowa Machine Shed and
Chef Peter Kiger from Johnny’s
Italian Steakhouse judged the
contest.
The IPPA Student Taste of Elegance
is open to any
Iowa college
that has a
culinary arts
program.

Council Bluffs chef wins IPPA Missouri River
Valley Taste of Elegance
The Iowa Pork Producers
Association held its 4th annual
Missouri River Valley Taste of
Elegance culinary contest on March
16 in Council Bluffs and a local
chef captured top honors.
Chef Jess Dolson of Hy-Vee Mall
of the Bluffs in Council Bluffs
prepared “Orange and Lavender
Caramel Pork” and was named
Chef Par Excellence by the team
of judges. She received a plaque
and $1,000 from IPPA, along
with an all-expense-paid trip to
the National Pork Summit in St.
Helena, Calif.
Nine Iowa and Nebraska chefs
gathered at the Iowa Western
Community College Student
Center for the contest, which
was open to all chefs from states
along the Missouri River. Each
participant was required to use a
fresh pork cut in an original entrée.

The Premier Chef Award was
presented to Chef John Rea of
M’s Pub in Omaha. Rea prepared
“Sous vide Maple Pork Belly and
Buttermilk Hoecakes” and won
$250 and a plaque from IPPA. Rea
also received Premier Chef honors
last year.
Margarite Goodenow, a retired
caterer; Mike Hoppe, instructor and
program chair at Iowa Western C.C.;
and Mike Sprecher, meat manager
at Fareway in Council Bluffs, judged
the nine entrees on their taste,
appearance and originality.
About 125 guests attended the
evening reception, sampled each
chef’s entrée and determined the
People’s Choice Award winner.

The attendees selected Chef Ryan
Askeland of Dusty’s Place in Griswold
for his “Pecan-crusted Pork Tenderloin
with Apple-Bacon Chutney.” For being
the people’s choice, Askeland received
$250 and a plaque.
“It was really nice to see a good variety
in all the dishes at this year’s event
and the People’s Choice ballots proved
that all the dishes were enjoyed by the
attendees,” said Stephen Friedrich of
the IPPA Restaurant & Foodservice
committee.
The Taste of Elegance is a Pork
Checkoff-funded culinary competition
designed to
inspire innovative
and exciting ways
to menu pork.

“This event and the competition
have gotten better every year. You
could really sense the anticipation
in the room as Emily Cook, 2015
Iowa Pork Princess, read the results
from the judging room,” said IPPA
Marketing and Programs Director
Kelsey Sutter. “Chef Jessica
shouted with joy as her name was
announced as the 2015 Chef Par
Excellence winner.”
Chef Jacob King of Flatiron Café in
Omaha was named Superior Chef
for his “Chili Glazed Pork Belly Egg
Roll.” He earned $500 and a plaque
from IPPA.

Chef Par Excellence Jess Dolson with Iowa Pork Queen Christy Calderwood (left)
and Iowa Pork Princess Emily Cook at the Missour River Valley Taste of Elegance.
MaY 2015
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IPPA uses trade mission to build
relationships with Mexican market
Mexico continues to be a top
destination for U.S. pork and
opportunities in the market have
continued to increase since the North
American Free Trade Agreement
(NAFTA) was enacted in 1994.
The Iowa Pork Producers Association,
the Iowa Beef Industry Council and
the Iowa Corn Promotion Board were
pleased to join the Iowa Economic
Development Authority on a recent
Iowa trade mission to Mexico,
which included visits to Mexico City
and Monterrey. Representing the
Iowa Pork Producers Association
were Vice President of Resources
and Region Two Director Gregg
Hora, past IPPA board member Art
Halstead and Producer Education
Director Tyler Bettin.

The Iowa delegation received
briefings from U.S. government, the
Agricultural Trade Office and U.S.
Meat Export Federation staff members
in both Mexico City and Monterrey.
U.S.–Mexico trade has increased fivefold since the adoption of NAFTA
to roughly $561 billion in 2013 and
Mexico has evolved into the United
States’ third largest goods trading
partner by value. Thirteen percent
of all U.S. agricultural exports go to
Mexico, while 80 percent of Mexican
agricultural exports are destined for
the U.S., making it a very critical
relationship for both countries.
Bilateral trade has benefited both
countries immensely as the U.S.
and Mexico exchanged nearly equal
amounts of agricultural goods in

2014, totaling value of just more than
$20 billion to each country.
Increasing GDP in Mexico continues
to drive up demand and opportunities
for U.S. and Iowa pork. Iowa exported
more than $147 million worth of
pork to Mexico in 2014, an 18 percent
increase over 2013. Additional exports
from Iowa may be accounted for in
other state calculations as pork is
moved through brokers in other states,
most notably Texas. Total U.S. pork
exports to Mexico reached nearly $1.7
billion in 2014, a 27.7 percent increase
over 2013.
Following the briefing in each
city, mission attendees were able
to visit various meat importers,
packers, processors and retailers

The Iowa trade delegation poses for a photo prior to touring a processing facility near Mexico City.
14
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(USDA). TIF sets standards to slaughter
and processing very similar to what
can be seen in the U.S. and includes
inspectors at the facilities with the
certification. While TIF certification
gives additional assurance to food safety
and process standards, it is not currently
a legal requirement for retail sale or
packer/processor operation. Some
plants have implemented TIF standards
but have chosen not to complete the
process to apply for their TIF number.

to build relationships, answer
questions and gain perspective on
the important market for U.S. pork.
Mission participants were privileged
to meet with many end users of pork
from Iowa. There was strong use of
U.S. hams, jowls and offal products
throughout the visits.
“From traditional wet markets, to
varying products in typical and
Mexican retail markets, to meat
boutiques specializing in higher end
and value-added products, there are
tremendous opportunities to continue
building on strong pork exports to
Mexico,” said Hora. “Although, it
was recognized that extreme price
volatility creates challenges for our
export customers to source and
market their products.”
The strong value of the U.S. dollar
along with sharply shifting prices
through PED virus losses and now
recent virus control has created
uncertainty on purchasing and pricing
for both Mexican meat importers and
consumers. Some processors noted
seeing a shift to increased turkey and
poultry demand, largely due to costs at
retail. This trend was especially seen in
the areas of processed meat and ham.
The addition and increase in water and
starches for injection, in some cases 30
percent or higher, was noted as another

way processors are working to offset
costs at retail. The exchange rate has
increased to 15 pesos per U.S. dollar, up
more than 50 percent since recent lows
in 2008.
In Mexico, the secretariat of agriculture,
livestock, rural development, fisheries
and food (SAGARPA) has oversight
over food safety programs, most
notably the Tipo Inspección Federal
(TIF), which also is monitored by
the U.S. Department of Agriculture

“It was incredible to see the high
standards by which the meat was stored,
cut and processed,” said Halstead.
“The Mexican market’s focus on meat
safety, quality and consistency are top
priorities that bode well for Iowa pork
producers. In less than seven days
post-harvest, U.S. hogs are further
processed in Mexico and in the grocery
stores. This fast turnaround by all helps
improve quality and shelf life, which
takes a great combined effort by both
US and Mexican
processors.”

Past IPPA board member Art Halstead (middle) tries a Chicharrón
made from Cargill hog jowls at a meat boutique in Monterrey.
MaY 2015
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IPPA requesting Master Pork Producer,
Environmental Steward and Master Pork
Partner award nominations
The Iowa Pork Producers Association is requesting
nominations for the 2015 Master Pork Producer,
Environmental Steward Master Pork Partner awards.
Nomination forms and instructions for all award
programs can be accessed under the “Producer
Resources” section at iowapork.org or by contacting
IPPA. Nominations must be postmarked by Aug. 24 for
consideration.
“Iowa’s pork producers continue to be industry leaders
committed to safe, efficient and responsible pork
production,” said Tyler Bettin, IPPA producer education
director. “Recognition of our best and brightest producers
highlights positive industry contributions in Iowa,
educates others and fosters development of new state and
local pork industry leadership.”
The Iowa Master Pork Producer Award program began
in 1942 and is a joint effort between IPPA and Iowa
State University Extension to recognize those Iowa
pork producers showing expertise in their segment of
the production cycle, understanding current industry
issues and demonstrating the ethical principles of pork
production as outlined in the We Care responsible
pork initiative.
The Iowa Environmental Steward Award recognizes
producers who go above and beyond in environmental
stewardship. Applicants are reviewed in the areas of soil
and water conservation, air quality, community and
neighbor relations, wildlife habitat and other production
innovations.
The Iowa Master Pork Partner Award aims to recognize
production company employees who have demonstrated
positive impacts in their production systems and
commitment to the We Care ethical principles, but do not
have active daily roles at a specific production site.
All award programs follow the core principles of the pork
industry’s We Care responsible pork initiative to produce
16
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safe food, protect and promote animal well-being, protect
public health, safeguard natural resources, provide a safe
work environment and contribute to a better quality of
life in our communities.
All award recipients will be recognized in January at the
2016 Iowa Pork Congress and be highlighted in IPPA
publications and at industry events. The Environmental
Steward Award recipient will receive $2,500 cash and the
person nominating the winning farm will receive $500.
For additional information regarding Master Pork
Producer, Master Pork Partner and Environmental
Steward award programs, please contact Tyler Bettin at
(800) 372-7675 or tbettin@iowapork.org.

MaY 2015
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Long-time

Silos
Smokestacks
president
set to retire

F

ollowing a lifelong career in agriculture, Silos &
Smokestacks National Heritage Area (SSNHA)
President Don Short recently announced plans to
retire on June 30.
Short has farmed and also spent several years in the seed
business, working for Moews Seed Company and Pioneer/
Dupont Seed.
The Winthrop native brought his love for agriculture to
Silos & Smokestacks in January 2001, when he took over
the lead role for the Heritage Area. During his time with
SSNHA, Short was heavily involved in federal legislation
and developing corporate partnerships to ensure the longterm sustainability of the region’s coordinating entity.
“Working with the federal government and receiving federal
funding was a new experience,” said Short. “You learn very
quickly that not everything sticks and the battle never ends.”
The SSNHA Board of Trustees has begun a nationwide
search for the Heritage Area’s new president and hope to
have the position filled by mid-summer.
18
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During the transition, Short plans to continue to work
with Silos & Smokestacks on a part time/consultant
basis, primarily in areas related to federal legislation and
funding. Short plans to enjoy retirement with his wife,
Janet, attending classic car auctions, fishing and visiting
his grandchildren.
“I’m grateful to have had the opportunity to work at Silos
& Smokestacks,” Short said. “No two days were ever the
same and the staff and board of trustees were the best
ever to work with.”
SSNHA is one of 49 federally designated heritage
areas in the nation and is affiliated with the National
Park Service. The Heritage Area covers 37 counties
in the northeast quadrant of Iowa, from Interstate
80 on the south and Interstate 35 on the west.
Through a network of sites, programs and events,
SSNHA interprets farm life, agribusiness, and rural
communities — past and present.

Regional conferences discuss animal health and
audit implementation
The Iowa Pork Producers
Association hosted its 2015
regional conferences across Iowa
February 23-26 and hog farmers
who attended received updates on
several key subjects.
During the conferences, new
Iowa State University Extension
swine veterinarian Dr. Chris
Rademacher discussed continuing
research on Porcine Epidemic
Diarrhea Virus and provided new
information on the prevalence of
the disease. National Pork Board
(NPB) staff members provided
information on the development
and implementation of the new
Common Swine Industry Audit
(CSIA) program that will reduce
burdens on producers and build
audit process clarification across
the industry. Drs. Patrick Webb
and David Pyburn, along with
Sherrie Webb, with NPB, also
shared details on the efforts of the
Swine Health Information Center
and opportunities for enhanced
disease preparedness, response
and traceability. ISU Extension
swine specialists conducted a
session on ways producers can
better prepare for the CSIA, how
Pork Quality Assurance Plus (PQA
Plus) advisors will be involved in
the audit process and areas that
may require management changes
for documentation and standard
operating procedures.

and the Iowa Pork Industry Center.
Sessions were hosted in Sheldon,
Carroll, Nashua and Iowa City. This
marks the 15th consecutive year for the
conferences.
Full PowerPoint handouts from
the 2015 regional conferences and
recorded proceedings, are available for
viewing through the “Seminars and
Conferences” tab in the “Producer
Resources” section at iowapork.org.
Here is a brief summary of this year’s
sessions:

Building Disease
Preparedness and
Traceability – National Pork
Board
As a result of PEDv experiences and
recognition of the need for more
timely and proper response to new
unregulated diseases, the National

Pork Board has committed $15
million to the Swine Health
Information Center, which will
focus on swine health monitoring
and development of improved
responses to new swine health
challenges.
The Swine Health Information
Center will align resources
and opportunities with
the National Pork Board,
American Association of Swine
Veterinarians and the National
Pork Producers Council for
development and implementation
of adequate response plans, swine
disease information sharing
and a swine pathogen matrix
outlining risks of other swine
heath challenges outside of the
U.S. The center will be managed
by a board of pork producer
leaders, swine veterinarians,
USDA Veterinary Services, state

IPPA hosts the regional conferences
each year in conjunction with
ISU Extension and Outreach
Dr. Chris Rademacher reports on PEDV at an IPPA Regional Conference
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animal health officials and other
experts. Producer and health status
data within the center will be held
confidential.
Producers also have increased
opportunities to build on
traceability of swine health
challenges and enhance response
abilities through their own
diagnostic submissions. IPPA
delegates passed a resolution at
January’s IPPA Annual Meeting
encouraging all producers and
veterinarians to adapt and use
methods that electronically
incorporate Premise Identification
Numbers (PIN) into diagnostic
lab records to enhance traceability
and animal health information
management. Producers can get
additional information and acquire
PIN barcode labels at the Iowa State
University College of Veterinary
Medicine website at http://
vetmed.iastate.edu/diagnostic-lab/
premises-id-barcode-labels

Development and
Implementation of a
Common Swine Industry
Audit (CSIA) – National
Pork Board
As a result of producer Pork Forum
resolutions, the National Pork Board
established a task force of producers,
packers and industry stakeholders
to develop a common foundation
for on-farm animal well-being
audits, facilitate equivalency among
packers and minimize needs for
multiple audits. The audits will
serve as an additional component
to communicate and demonstrate
continuous improvement within
the pork industry while increasing
transparency to customers.
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Through the task force process,
these stakeholders agreed on a
common set of audit criteria based
on fundamentals of Pork Quality
Assurance Plus training and site
assessments. Additional points of
general consensus from the task
force included:
• On-farm well-being programs
should include independent,
third-party audits
• There should continue to be
an educational component to
help producers understand and
comply with audit expectations.
(i.e. PQA Plus site assessments)
• All packers should follow a
consistent audit program so
results can be compared
• The entire supply chain,
including farmers, packers and
retailers, should be involved in
setting audit standards.
• Audits should be validated by
a separate, credible body with
no financial interest in the
program or results.
The CSIA is certified through
the Professional Animal Auditor

farm and audit processes while
also limiting objectivity differences
between auditors.
Specifics relating to audit refusal,
failure, passing scores, frequency
and burden of cost will be addressed
individually by each packer.

PEDv – What Have We
Learned? –
Dr. Chris Rademacher,
ISU Extension Swine
Veterinarian
Significant research, biosecurity
and education continues regarding
PEDV. As the new ISU Extension
swine veterinarian, as of Dec.
2014, Dr. Rademacher provided an
update on some of these efforts.
Initial breeding farm losses were
significant with nearly 100 percent
death loss in piglets born within a
few weeks post outbreak. Breeding
farms experiencing a PED outbreak
experienced losses of 4.2 to 4.5
pigs weaned/sow/year on average.
Some initial data show finishing

Chart courtesy of U. of Minnesota and Swine Health Monitoring Project

Certification Organization
(PAACO). Auditors going onfarm will be certified through
the PAACO process to ensure
credibility and understanding of

production impacts of roughly five
lbs. loss in weight and 1-3 percent
mortality in nurseries with higher
mortality rates among pigs less
than 18 days of age.

Industry reports regarding
commercially available vaccines
have been very positive, especially
in chronically infected herds
although there remains skepticism
regarding value for naïve pigs.
Data from the Swine Health
Monitoring Project through the
University of Minnesota represent
2.1 million sows reporting in the
U.S. The data show the significant
increase in PED cases following
the fall of 2013 to the peak in the
spring of 2014. Warmer weather,
strong biosecurity, vaccine
effectiveness in previously infected
herds aids in a significant reduction
in cases through the summer of
2014 and into 2015 (see graphic).
USDA reporting requirements
continue for PEDV. Producers
can access additional reporting
information, including reported
cases by state at www.aphis.usda.gov.
Producers are encouraged to
continue practicing vigilant
biosecurity on their farms
considering all access points for
disease entry including but not
limited to employees, vehicles
entering the farm, livestock trucks,
equipment and supplies, feed,
visitors and contractors.

Practical Audit
Preparation and Swine
Program Update – ISU
Extension & Outreach
swine specialists
ISU swine specialists noted the
primary focus of the audit is on
the pig and corresponding animal
benchmarks for space allowance,
body condition, lameness, wounds,

sores, etc., although written
Standard Operating Procedures
(SOPs) and record recording and
retention, as outlined in PQA Plus,
will also be expected. In addition
to treatment and observation
records, producers should
maintain evidence of caretaker
training including PQA Plus,
TQA certification for transporters,
evidence of emergency backup
system testing, signed animal abuse
policies and evidence of internal
audits. Records can be in electronic
format but should be easily
accessible on the farm site.

reports for areas of noncompliance.
Extension swine specialists will be
hosting additional opportunities
to assist producers with audit
preparation. Interested producers
should contact IPPA or watch
IPPA publications for more
information.
Additional Common Swine
Industry Audit resources, SOP
templates and other information
is available at http://www.pork.
org/common-industry-audit/.

Animal caretakers should be able to
demonstrate they received proper
task training and articulate farm
SOPs during the audit. This may
include euthanasia (including
confirmation of insensibility and
death), animal movement, carcass
disposal and other employee tasks
on the farm. Caretakers also are
expected to receive PQA Plus
certification within six months of
being hired.

“Iowa pork producers are
fortunate to have strong expertise
available through resources within
Iowa State University and the
National Pork Board,” said Tyler
Bettin, IPPA producer education
director. “We look forward
to continuing these strong
partnerships to deliver valuable
educational opportunities,
research and support for Iowa’s
pork producers.”

Some other key points included:

For more information regarding
the Iowa Pork Regional
Conferences, the Common
Swine Industry Audit or IPPA
educational programs please
contact Bettin at (515) 225-7675
or tbettin@iowapork.org.

• Willful acts of abuse and timely
and proper euthanasia will be
pass/fail criteria within the
audit while other components
have designated scores.
• The PQA Plus site assessment
will remain a requirement as
it will serve as an educational
component to better prepare
producers for the audit and
drive continuous improvement
in the pork industry.
• Passing audit scores will be
determined by individual
packers.
• Producers will be expected
to complete corrective action
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Study: Pigs can regulate sulfur retention when
DDGS are included in diet
Distillers dried grains with solubles
are becoming a more common
ingredient in swine diets. However,
DDGS can be high in sulfur and
data are limited on the amount of
sulfur that pigs can tolerate in the
diet. Therefore, researchers at the
University of Illinois have conducted
research to investigate the effects of
high sulfur levels in pig diets.
“The sulfur content of DDGS can
range from approximately 0.3 to 0.9
percent,” explained Hans H. Stein,
professor of animal sciences at the
U of I. “In a previous study, we
determined that you can feed diets
containing up to 0.38 percent sulfur
without affecting palatability or pig
growth performance. We wanted to
follow up by determining whether
or not the quality of the carcass was
affected by the sulfur in the
diets.”
Stein’s team used a source
of DDGS that contained 0.3
percent sulfur. One of the
experimental diets in the
study contained this lowsulfur DDGS at an inclusion
rate of 30 percent. The other
diet had calcium sulfate
added to simulate the use
of high- (0.9 percent) sulfur
DDGS. The sulfur content
of the second diet was 0.38
percent.
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Carcass length, 10th-rib fat depth,
loin area and fat-free lean were the
same among pigs fed the control,
low-sulfur, and high-sulfur diets
when adjusted for hot carcass
weight. No effect on organ weights,
loin quality, loin pH, drip loss, loin
subjective color, marbling or firmness
was observed in pigs fed either of the
DDGS diets compared with pigs fed
the control diet.
Pigs fed the diets containing DDGS
did not have elevated concentrations
of sulfur in their organs compared
with pigs fed the control diet.
Instead, Stein said excess sulfur was
excreted in the urine. Thus, excess
dietary sulfur does not accumulate
in tissues from pigs, as is the case for
some other minerals, because pigs
appear to be able to regulate sulfur in

the body by increasing or reducing
urinary excretion in response to
changes in sulfur intake.
Stein said that the results of this
research should give producers more
confidence about incorporating
DDGS into swine diets. “What these
results tell us is that even DDGS with
a high sulfur content can be fed at up
to a 30 percent inclusion rate without
negative effects because pigs have the
ability to regulate sulfur retention and
excretion,” he said.
Funding for the study was provided
by the National Pork Board and the
Nutritional Efficiency Consortium in
Des Moines.
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Tailoring sow’s diet to nutritional needs may
lead to healthier piglets
Fulfilling a sow’s increased nutritional needs in the
last trimester may lead to greater productivity for
both the mother and her piglets, according to assistant
professor Crystal Levesque of the South Dakota State
University department of Animal Science.
During her doctoral research at the University of
Alberta, the pig nutritionist found that a sow’s protein
requirement in late pregnancy was substantially
higher than in early pregnancy. The bulk of piglet
growth takes place in the final trimester, she
explained.
In 2012, the National Research Council developed
nutritional models for gestating and lactating sows,
but “those models are based on very little data,”
Levesque said.
Phase feeding is used to meet the changing nutritional
requirements of nursery and growing pigs, but
gestation barns are not designed for feeding multiple
diets, according to Levesque. Consequently, the
solution thus far has been simply to increase, or bump
up, the sow’s feed ration.
However, she pointed out, the question remains
whether phase feeding a diet formulated especially
to meet a sow’s changing gestational needs would
produce a better outcome.
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Impacting maternal health
A gilt is bred when she reaches 210 days of age and 300
pounds, depending on her genetics, Levesque explained.
However, her body will not reach full maturity until she has
borne three litters.
“The hierarchy of nutrient demand shifts during late gestation,”
she said. “The developing fetuses become the primary target
for dietary nutrients and the sow takes what’s left over.”
Once the piglets are born, milk production in the first week
or so generally requires more feed than the sow can consume,
Levesque explained. That means that a sow that goes into
lactation at a low body condition will become even more
nutritionally deficient.
A young sow also needs to be able to develop her own body
as well as support growing fetuses and then nursing piglets,
she added. “Then five days after the piglets are weaned, she is
expected to cycle again.”

Increasing piglet survivability
In a 30-sow pilot study comparing bump feeding and
stage feeding, Levesque has found “fairly clear preliminary
evidence that we’re impacting at least piglet survivability in
the first week post-weaning.”
Doctoral student Agatha Ampaire is working on the
Agricultural Experiment Station project. The research is

South Dakota State University doctoral
student Agatha Ampaire (left) and assistant
professor Crystal Levesque hold threeweek-old piglets that are approximately 10
pounds each. Through a pilot project, they
are comparing bump feed and phase feeding
of sows in gestation to evaluate whether a diet
specially formulated for changing gestational
needs will improve performance of the sow and
her offspring.

supported through a combination of U.S. Department of
Agriculture National Institute of Food and Agriculture
Hatch funds, matched with state of South Dakota funds
allocated through the South Dakota Board of Regents.
As the number of pigs per litter increases, the variability
of birth weight gets higher, resulting in more lightweight
piglets, Levesque said. Altering the diet is good for the
sow, but she pointed out “ultimately what we get paid
for is the piglet she produces. Can we develop a stronger,
more vigorous piglet that is more likely to survive?”

“It’s about having access to a lot more animals, which allows
us to do much stronger proof-of-principle trials that will
help the industry decide whether
there is potential economic benefit
in moving to phase feeding.”

According to 2014 National Pork Board statistics, the
average pre-weaning mortality rate is 17.3 percent,
Levesque noted. If bump feeding results in saving even
one piglet per sow each year, the producer stands to gain
in the neighborhood of $200 per animal, depending on
the market price, without changing herd size or genetics.
“This could be huge,” she said.

Setting up larger study in new facility
However, Levesque admitted, “The cost of changing
the barn to allow us to phase feed is phenomenal.” The
economic benefit must justify the cost of retrofitting the
barn and changing the way things are done.
To determine whether phase feeding is cost-effective,
research trials using at least 100 animals of equal
age per treatment are necessary. Doing this research
at commercial facilities is expensive, said Levesque.
Therefore, proof-of-principle data must be gathered to
justify moving to large-scale industry trials.
The upcoming SDSU Swine Education and Research
Facility to be completed by 2016 will allow Levesque to
expand this research and to determine repeatability. “I
can also follow those piglets to market to complete a fullscale economic analysis,” she added.
MaY 2015

25

Tail docking causes neuroanatomical changes to
pig tails
When pigs have their tails docked this causes neuroanatomical
changes at the nerve endings where the nerve has been cut.
These changes may affect the sensitivity of the tails to pain.
In conventional pig production most of the piglets will
have their tails docked a few days after birth to try to avoid
problems with tail biting later in life.
A study conducted by researchers at the Department of
Animal Science, Aarhus University, in collaboration with the
University of Copenhagen, has shown that when pig tails are
docked neuromas may develop. Neuromas are thickened
nerve endings that are created where the nerve is cut. These
changes may affect the sensitivity of the tails to pain.
The scientists have studied the impact of tail docking and
the length removed on the tail length at slaughter and on the
formation of neuromas in the remaining stump at slaughter.
The experiment was conducted at the Department of Animal
Science at Aarhus University, and included four treatments:
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Pigs with intact tails
Tail docked with 75 percent of tail remaining
Tail docked with 50 percent remaining
Tail docked with 25 percent remaining

In the study, pigs were slaughtered at about 22 weeks of age. A
total of 65 tails were studied for the presence of neuromas after
slaughter.
The different docking lengths led - at the time of slaughter
- to obvious differences in tail lengths. The results of the
study also show that modern docking techniques lead to
neuroanatomical changes in the form of neuromas in the
healed tail endings, and that this was the case for both short
and long tail stumps. Whether these neuromas lead to changes
in the animals’ sensitivity to pain requires further investigation.
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Hog Market Situation and
Outlook
By Lee Schulz, Iowa State University Extension livestock economist
If you had to use
a couple words
to describe the
last few years
in the swine
industry, those
words may likely
be roller coaster.
By the fall of
2013, after being
plagued with
the aftermath of the 2012 drought and years of high
feed costs, conditions were finally starting to look up.
A favorable crop year brought feed costs down and
set the stage for herd expansion. At the same time, a
dramatic increase in the number of Porcine Epidemic
Diarrhea Virus (PEDV) cases occurred. PEDV was a
supply-impacting disease as pig losses reached significant
levels during September 2013 through August 2014 but
was not demand inhibiting as pork demand remained
strong. Moreover, during this time the U.S. swine herd
was not able to expand as quickly as anticipated, further
limiting pork supplies and causing prices to escalate in
2014. Historically high hog prices, as well as retail pork
prices and improving production costs, sent a signal, an
economic incentive, for pork producers to expand. The
industry is now in the process of expanding and, indeed,
hog prices have retreated from historic highs realized in
2014. It has certainly been a roller coaster time for the
pork industry.

Hogs and Pigs Inventory
USDA’s March Hogs and Pigs Report was full of
information in the sense of telling us where the industry
is and where the industry may be headed. The total
inventory of hogs on U.S. farms at the start of March
was 65.934 million head, up 7.2 percent from 12 months
earlier. The all hogs and pigs estimate was very near the
trade expectation of up 6.8 percent, but the makeup of
that number differed from expectations. The breeding
herd was up 2.2 percent versus the trade expectations
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of being up 3.5 percent. This is bullish for longer-term
prices. While the breeding herd was smaller than
expected, the market hog inventory was just 0.5 percent
larger than expectations at up 107.7 percent. This is
neutral for hog prices over the next few months.
Market hogs over 180 pounds were up 8.9 percent, almost
2 percent higher than expectations, but actually closer to
slaughter numbers the industry has been seeing than the
trade guesses. Market hogs in the 120-179 pound category
were up 6.0 percent, 50-119 pounds up 6.6 percent, and
under 50 pounds up 9.4 percent, all near expectations.
However, the under 50 pound category was up 9.4 percent
for different reasons than expectations. These feeder pigs
would have come from the December-February sows
farrowing, which was up only 2.4 percent versus the trade
expectations of 3.7 percent. However, the DecemberFebruary pigs-saved-per-litter estimate was up 6.7 percent
versus the trade expectations of 5.3 percent. The number
of pigs saved per litter at 10.17 was a record high for the
December-February period. One year ago, pigs saved per
litter was 9.53, similar to 2009 productivity levels.
March-May farrowing intentions were up 2.1 percent
versus expectations of 3.1 percent and June-August
farrowing intentions were down 2.1 percent versus
expectations of being up 2.7 percent. This is bullish for
prices in late 2015 and early 2016 as farrowing intentions
were much lower than expected.

Pork Production
Pork production is forecasted to increase 5 to 6 percent
in 2015 following the 1.5 percent year-over-year decrease
in 2014. The rising volume of pork production over the
next year will likely stand on three legs — the degree of
herd expansion, impacts (or lack thereof) from PEDV,
and market hog weights. Breeding herd expansion is
ongoing, but it will not affect to any significant degree
the number of hogs going to market in the next several
months. Current market hog inventories indicate what

is in the pipeline until the end of August. It takes in excess
of eight months from starting the process of holding back
females, to breeding them, to farrowing them, to weaning
their pigs and feeding them to a finished market weight. So,
signs of producers holding back more females to increase the
breeding herd mean possibly more pounds of pork in late
2015. But, none of this is guaranteed. Furthermore, to the
extent there are additional concerns about PEDV, that could
mute some of this expected increase in pork production. A
relative wild card for the supply situation will be market hog
weights. Through mid-March, barrow and gilt weights had
been above the year-earlier level for 103 consecutive weeks.
However, during the last week of March and first week of
April, weights decreased from year earlier levels. A continued
decline in weights could offset part of the anticipated
increased production coming from increased slaughter.

Pork Demand
Despite the tight pork supply situation in 2014 caused in a
large part by PEDV, retail pork demand was very strong.
Given the pounds produced and consumed in the U.S., the
retail price realized was higher than most expected. Actually,
2014 was the best year for retail pork demand (inflationadjusted value of per-capita pork consumption) since 1998.
It’s important to recognize that’s a positive signal for the entire
pork industry, because the public was willing to pay more for
those reduced pork pounds than we expected.

Futures-based Profitability Forecasts
The pork industry realized record returns in 2014, with
profits estimated at about $62 per head for farrow-tofinish producers. However, the 2015 outlook isn’t quite
as bright. Profits in the first quarter of 2015 averaged
about $2 per head and if current futures prices prove to
be a true prediction, profits are forecasted to be about $5
per head in the second quarter, about $23 per head in
the third quarter, and end the year at about $6 per head.
Overall profits for 2015 are estimated at $9 per head.
Related and updated information is regularly available at
Iowa Farm Outlook & News (http://www.econ.iastate.
edu/ifo/), Iowa State University Ag Decision Maker
(http://www.extension.iastate.edu/agdm/), Iowa State
University Estimated Livestock Returns (http://www.
econ.iastate.edu/estimated-returns/), and Iowa State
University Livestock Crush Margins (http://www.econ.
iastate.edu/margins/).

Tight supplies of two major competitor products (beef
and poultry) were supportive to pork demand in 2014.
Competitive meats will likely have a differential impact
in 2015. Expected expansion of 4 to 5 percent in poultry
production will increase competition for pork. However, beef
production is expected to be down 1 to 2 percent and that
gives the pork industry the opportunity to gain a larger share
of total red meat and poultry consumption that beef could be
losing in 2015.
If there is a bearish tone to pork demand, it’s in regards to the
export market. While shipments of U.S. pork were initially
constrained by problems at U.S. West Coast port facilities,
a longer term factor likely to slow exports is the high value
exchange rate of the U.S. dollar. An appreciated value of the
U.S. dollar can make U.S. pork products less competitive (i.e.,
more expensive) in foreign markets versus competing pork
exported from countries such as Canada, Europe and Brazil.
Forecasts of 2015 U.S. pork exports of 4.75 billion pounds is
2.2 percent below 2014 exports.
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Family farms
are focus of new agriculture census data

T

he U.S. Department of Agriculture’s National
Agricultural Statistics Service (NASS) reports
that family-owned farms remain the backbone
of the agriculture industry. The latest data come from the
2012 Census of Agriculture Farm Typology report and help
shine light on the question, “What is a family farm?”
“As we wrap up mining the six million data points from
the latest Census of Agriculture, we used typology to
further explore the demographics of who is farming and
ranching today,” said NASS Statistics Division Director
Hubert Hamer. “What we found is that family-owned
businesses, while very diverse, are at the core of the U.S.
agriculture industry. In fact, 97 percent of all U.S. farms
are family-owned.”
In Iowa, there are 6,266 hog farms and 94 percent, or
5,901, are family-owned businesses, according to USDA.
Just 365 of the hog farms in the state are not family
owned.
The farm typology report is a special data series that
primarily focuses on the “family farm.” By definition,
a family farm is any farm where the majority of the
business is owned by the operator and individuals
related to the operator, including through blood,
marriage or adoption. Key highlights from the report
include the following facts about family farms in the
United States:
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• Food equals family – 97 percent of the 2.1 million
farms in the United States are family-owned
operations.
• Small business matters – 88 percent of all U.S.
farms are small family farms.
• Local connections come in small packages –
58 percent of all direct farm sales to consumers
come from small family farms.
• Farming provides new beginnings – 18 percent
of principal operators on family farms in the U.S.
started within the last 10 years.
“Whether small or large - on the East Coast, West
Coast, or the Midwest - family farms produce food and
fiber for people all across the U.S. and the world,” said
Hamer. “It’s due in part to information such as this from
the Census of Agriculture that we can help show the
uniqueness and importance of U.S. agriculture to rural
communities, families and the world.”
The 2012 Census of Agriculture Farm Typology report
classifies all farms into unique categories based on three
criteria: who owns the operation, whether farming is the
principal operator’s primary occupation, and gross cash
farm income (GCFI). Small family farms have GCFI
less than $350,000; midsize family farms have GCFI
from $350,000 to $999,999; and large family farms have
GCFI of $1 million or more. Small farms are further
divided based on whether the principal operator works
primarily on or off the farm.
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2015 World Pork
Expo set for June 3-5

The World Pork Expo returns to Des Moines and the Iowa
State Fairgrounds June 3-5. World Pork Expo is brought to
you by the National Pork Producers Council and presents
a wide range of activities, including the world’s largest
pork-specific tradeshow, educational seminars and swine
shows and sales.
“World Pork Expo is a showcase of pork production,” says
Howard Hill, D.V.M., past NPPC president and Iowa pork
producer. “You’ll find everything that a producer might use
on the farm, from data processing and premier genetics, to
new feeders and the latest animal health products. It’s a great
opportunity to get a crash course in what’s new.”
In 2014, 20,000 pork producers, their employees and other
professionals attended expo and General Manager Alicia
Newman expects similar numbers this year. Enhancing
the global perspective, representatives from more than 30
countries visit the three-day show each year.
The world’s largest pork-specific tradeshow features
hundreds of commercial exhibits from companies
throughout the world. The newest products, services and
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technologies for producing pork are on display in more
than 310,000 square feet of exhibit space. The tradeshow
runs from 8 a.m. to 5 p.m. on Wednesday, June 3, and
Thursday, June 4. On Friday, June 5, the tradeshow is open
from 8 a.m. to 1 p.m.
A long list of free educational sessions are on tap for
Wednesday and Thursday where producers can get updates
on issues that affect their businesses, learn about new
production and management practices, and review the
latest research. The business seminars and PORK Academy
also will outline new technologies and business strategies
and offer opportunities for dialogue with experts.
Throughout the week, expo attendees will find live hogs
on display in the swine barn. Highlighting the exhibit is
the World Pork Expo Junior National, which has evolved
into one of the United States’ premier educational
programs and shows. Hosted by the by the National
Junior Swine Association and Team Purebred, the junior
national set a record in 2014, with more than 1,600 pigs
exhibited by nearly 750 juniors from 24 states. Rules and
entry details are available at nationalswine.com.

An open show rounds out the exhibition, with swine
breeders from throughout the nation vying for top
honors. In 2014, nearly 600 hogs were exhibited in
expo’s open show. A breeding stock auction will be held
on Saturday, June 6, beginning at 8 a.m.
Expo also provides the opportunity for pork
professionals to network and reconnect and MusicFest
on Thursday afternoon provides the ideal setting.
Attendees can relax, listen to live music performances
and enjoy tasty grilled pork and refreshments.
As one would expect, there’s no shortage of pork at
expo and the Big Grill is a must-see. Each day, you
can stop by for a free pork lunch. Staffed by the Tama
County Pork Producers, the Big Grill serves up some
10,000 pork lunches during expo’s three days.
“World Pork Expo is the place where producers get
together and share ideas, but it’s not just for primary
owners,” Hill says. “Producers should encourage staff
members to attend, too. People come from countries
throughout the world because there’s truly something
for everyone at expo.”
For details about event schedules and the latest
information on room availability at official World

Pork Expo hotels, visit worldpork.org. The website
also enables convenient registration through May 28 at
the discounted rate of $10 per adult (ages 12 and up),
which covers all three days of expo. On-site registration
is $20 per adult, with a special rate of $10 for people
arriving on Friday.
Other ways to stay informed include connecting with
World Pork Expo on Facebook, following expo on
Twitter (#NPPCWPX), and downloading the free
mobile app by searching for “World Pork” in the Apple
Store, Android Market or Blackberry’s App World.
If you’re shopping for new products and services, are
interested in the latest production and management
information, or want to compare notes with fellow pork
producers, make plans to attend the 2015 World Pork
Expo, June 3-5.
World Pork Expo, the world’s largest pork-specific
tradeshow, is brought to you by NPPC. On behalf of its
members, NPPC develops and defends export markets,
fights for reasonable legislation and regulation, and
informs and educates legislators. For more information,
visit nppc.org.
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National Pork Board reports

solid consumer pork
demand in 2014

F

ive years after setting an aggressive goal of 		
10 percent growth in real per capita consumer
expenditures for pork, the National Pork
Board announced it met that goal with total consumer
expenditures growing 15.7 percent since 2009.
Pork expenditures - the product of total pork volume
available in the U.S. multiplied by the average U.S.
Department of Agriculture retail pork price - grew by 7.6
percent in 2014 from just the previous year.
“2014 was a fantastic year of growth for the pork industry.
Overall, there was less pork to sell due to the impact of
Porcine Epidemic Diarrhea Virus, so growth in the second
half of the year came largely from higher pork prices,”
said Dale Norton, a Bronson, Mich., pig farmer and
president of the National Pork Board. “Pork expenditures
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directly correlate to consumer demand. Despite record
high prices, demand grew and was even higher than
expected.”
The inventory of both breeding herds and the stock of
pigs bound for market increased. As of year-end 2014,
total U.S. pig inventory increased 2 percent to 66.1
million head over 2013, marking a solid rebound.
“The last two years have been outstanding for pork
demand,” said Steve Meyer, president of Paragon
Economics and a Pork Checkoff consultant. “We
haven’t moved demand upward by this magnitude since
the 1990s.” Meyer attributed the growth to the National
Pork Board’s focus to capitalize on food trends such as
the rise of foodies and a growing passion for protein.

Pork Be inspired® resonates with consumers
In 2014, the National Pork Board centered its consumer
messaging on pork’s inspiration as a menu item and for
creative home meals. Marketing of pork directly reached
consumers, as well as engaged foodservice and retail
decision-makers.
• National Advertising - The yearlong national print,
TV and digital advertising campaign included 49 print
ad insertions, 10 weeks of cable TV and 18 digital
media partners.
• Retail Marketing - National retail promotions with the
top 10 retailers efficiently contributed to demand growth,
costing only five cents per incremental pound of pork sold.
• State Association Marketing - Cooperative advertising
between the National Pork Board and state pork
associations led to more alignment and effective
results. In 2014, 19 state associations participated in a
cooperative advertising buy.
• Multicultural Marketing - According to the U.S.
Census, approximately 92 percent of population

growth in the United States from 2000 to 2010
can be attributed to multicultural audiences who
have a combined purchasing power estimated
at $3 trillion. The National Pork Board added
multicultural outreach to its marketing plans in
2013. Advertising and public relations efforts
aimed at diverse audiences were expanded in
2014 and a comprehensive communications plan
was developed to guide the Pork Checkoff into
the future.
“The pork expenditure results offer solid insight into
what we view as a consistently growing consumer
demand for pork,” said Ceci Snyder, vice president of
domestic marketing for the Pork Checkoff. “Despite
record-high pork prices, demand for pork has
increased. As we head into a year of higher supplies,
we need to constantly remind consumers of pork’s
unique combination of flavor and versatility.”
A new television advertising campaign was set to
debut in May and build on new market research. The
Pork Checkoff will measure consumer response to the
new ads through tracking studies in the months ahead.
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News and Notes

Production Partners

Farm Credit Services renews investment in coalition

Fellow Producers,
My name is Brad Van Gelder and I am a pork
producer from Creston in southwest Iowa. I
am so excited to have this opportunity to share
my background with pork production and my
involvement
with the Iowa
Pork Producers
Association.
I’ve been
involved with
pork production
since I was a
child. My family
had a farrow-tofinish operation
which sparked
my passion for
raising quality
pork. In 1998
we became
contract growers
and built four,
thousand-head
feeder-to-finish barns. We recently remodeled
our barns for wean-to-finish. Being a contract
grower for Murphy Brown has been so positive.
Not only has it been a great working relationship,
but it’s also helped open many doors to pork
promotions.
In 2012 we were thrilled to receive the Master
Pork Producer Award from the Iowa Pork
Producers. What an honor to be recognized
for our part in raising quality pork. Having this
award sparked our interest in applying for the
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Leaders of Tomorrow program. My wife,
Terri, and I both participated in the 2014
Leaders program. What a neat opportunity
for us to learn more about the pork
industry and how to promote our products
to consumers. We were able to travel to
Washington, D.C., where we lobbied at our
nation’s capital and were able to partake in the
Safeway BBQ Battle on the streets of D.C.
When asked if we would be interested in
being on a committee within Iowa Pork, we
jumped at the opportunity. We were lucky to
be put on the Iowa Pork Tent Committee. We
have met many great, hard-working people
who share our desire to promote pork by
providing amazing food for the fairgoers at
the Iowa State Fair. It is awesome to interact
with our consumers and educate them on
pork.
I strongly encourage everyone to get involved
in their local and state pork producers. Before
we became involved, we didn’t realize how
many great opportunities we were missing out
on. We have formed lasting relationships with
many wonderful people who have a common
goal, promoting and raising quality pork. This
ensures safe and sustainable protein for all
consumers around the world.
Brad Van Gelder
Iowa Pork Tent Committee

Don’t sweat the

heat
By Jay D. Harmon, Ph.D., P.E., professor and
Extension ag engineer, Iowa State University

to 1 F in summer so it is more responsive to warmer
temperatures.

We normally talk about “bracing yourself ” or
being at a high level of “preparedness” for winter,
but we somehow forget that summer weather can
be harder on livestock than winter. Maybe that’s
because summer seems like a more relaxed time,
for picnics and trips to the beach. Why wouldn’t it
be easy on our animals? Two words…. heat stress!

• Curtain operation - Curtains should operate freely
without hang-ups. It is important that pulleys and
cords move easily. A curtain that hangs up provides
no ventilation. Curtains also should be “trained” to
fold up properly. A curtain that bunches up when
fully open limits the amount of opening available for
ventilation. Grease curtain machines.

During the winter we focus on being energy
efficient while not chilling the pigs. If we think
pigs are cold, we may just turn up the temperature.
We don’t have that same option in the summer so
we have to be a little more vigilant on making our
means of cooling function properly. Much of this
system has been sitting, collecting dust all winter
and will need scheduled maintenance. Preparing
equipment for hot weather, or for emergencies, can
pay big dividends when they are needed. Here are a
few things you should think about as we approach
summer:

• Stir fans – Stirring fans should be cleaned and
checked for proper operation. Tilt them slightly
downward for cooling.

• Summer fans – In some systems, such as
tunnel-ventilated facilities, many of the fans
were likely winterized with plastic or at the
very least set idle for many months. These fans
should be cleaned, belts tightened and shutters
adjusted to open freely. Fans with dirty blades,
shutters or loose belts can move as little as 25
percent of their rated capacity. This impacts
cooling of animals a great deal by limiting air
exchange and allowing the temperature to
reach dangerous levels.
• Bandwidths on controller – Bandwidths on
controllers can be reduced from 2 F in winter

• Water lines – Water consumption is very critical in
hot weather. Check all nipple and cup waterers and
filters to be sure that flow rates meet the basic needs
of the pig. Check pressure settings. Each waterer
should be checked frequently. Flush lines when
possible.
• Cooling nozzles – Nozzles used for sprinkling
animals may have sediment built up in the line or the
orifices may be plugged. Check controller settings.
These should be cycled on an off in a manner that
allows animals to become dry before wetting them
again.
• Drip cooling – Check flow and realign all drip
coolers over the shoulder of sows in crates.
• Evaporative pads – Evaporative pads are used most
typically in gestation and breeding facilities. Remove
winterizing material and inspect for rodent damage
and bird nests. Be sure the pump is working properly
and that drip holes on the inlet tube are free-flowing.
Replace damaged pads.
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allow the attic to vent and avoid
extreme heat buildup.

• Inlet adjustment – Inlets
are generally adjusted to
direct air across the ceiling
in the winter but may point
slightly downward in summer
to promote cooling. Check
adjustment and settings of
actuated inlets. In tunnel
systems, these should close
during tunnel ventilation
to prevent hot attic air from
entering the barn.
• Soffit opening – All soffit
openings should be open,
not only to provide for midrange ventilation, but also to

• Curtain drops/emergency
measures – During summer, the
possibility of thunderstorms and
power outages can be a real danger
to livestock in facilities. Check
all emergency equipment such as
curtain drops and generators on a
regular basis. Review emergency
plans with employees to be sure
everyone knows what should be
done in the event of a disaster.
•

Emergency thermostat – Be sure
emergency thermostats on fans

are set approximately 5 F above the
highest controller setting in case of
a controller failure.
Preparing for summer should be
taken seriously. Do not put off
maintenance until the warmest
days are upon us. Heat stress can
take a severe toll on the welfare
of your animals as well as eat into
your productivity and bottom line.
For more information regarding
ventilation, building maintenance,
livestock production systems and
air quality, please contact Dr. Jay
Harmon at jharmon@iastate.edu.

Siting considerations

While Iowans strongly support
farmers and give them high
marks for trustworthiness
and importance, they do have
questions related to specific
farming practices. These may
include such topics as odor, water
quality, property values, use of
roads and bridges and proximity
of other farms. These factors
make proper siting of a new
livestock barn critical.
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The Coalition to Support Iowa’s
Farmers (CSIF) is here to help farm
families raise livestock responsibly and
successfully, which means you don’t
have to go through the process alone.
CSIF can assist you with a site analysis.
A thorough analysis takes into account
the location of neighbors, public use
areas like parks and lakes, topography
and prevailing wind directions. When
considering potential building sites,
be mindful that Iowa’s prevailing
winds, especially during spring and
summer, blow from the southeast to
northwest. Potential livestock odor
can be managed with proper siting
and various other solutions. When
considering a new site, ask these
questions:
• Does the site meet DNR
separation distances for the size
of facility?
• Are karst or alluvial soils present?
• Does the site have minimum
number of neighbors?

• What is the proximity of
neighbors in prevailing wind
direction from the site?
• Are neighbors tolerant of
modern livestock production?
There are several crucial planning
steps that need to be taken prior
to and during construction. For
confidential and personalized
assistance in answering any of these
questions or others, please contact
the coalition at (800) 932-2436.
CSIF is a non-partisan, not-forprofit organization launched in
2004. The coalition was created
by farmers with the mission of
working with farmers at no cost.
Member organizations include the
Iowa Cattlemen’s Association, Iowa
Corn Growers Association, Iowa
Farm Bureau, Iowa Pork Producers
Association, Iowa Soybean
Association, Iowa Turkey Federation
and Midwest Dairy Association.

Pork producers possess

valuable water
quality asset

Water
quality
goals will
not be
achieved
through a
single method or approach, but Iowa pork producers
have one valuable resource at their fingertips – manure.
Applications of swine manure improve soil health
in numerous ways by contributing to healthy plant
growth and soil attributes that help with water quality.
Often referred to as a fertility package, swine manure
contains 13 essential nutrients that plants need to grow
and contains important microbial components good
for nutrient availability and organic matter.
“That’s why allowing flexibility to apply proven
solutions for achieving water quality is critical,” says
Sean McMahon, executive director of the newly
formed Iowa Agriculture Water Alliance (IAWA). “We
are helping the public understand that manure has
benefits for water quality.”
IAWA, founded by the Iowa Pork Producers, Iowa
Corn Growers and the Iowa Soybean associations, is
working to improve water quality through farmerled efforts. Just six months old, the organization is
raising awareness of the progress that’s been made on
water quality and the remaining challenge; as well as
participating in key discussions with decision makers.

When it comes to water quality, following a Manure
Management Plan is essential. Doing so can not
only improve Iowa’s water, it can result in improved
profitability and enhanced soil health.
Producers also are seeing early signs of the benefits
of manure applications along with planting cover
crops that are demonstrated to improve water
quality. Washington County farmer Steve Berger says
that no till plus cover crops has made it possible for
him to apply swine manure, watch it infiltrate his soil
quickly, and follow shortly thereafter with seeding of
a cover crop such as cereal rye.
“We’ve seen this work well and think that it will
deliver double benefits for water quality,” says Berger.
“But every situation is different. Producers can help
each other figure out the right combination.”
Manure also impacts the structure of soil itself
in a positive way. It adds more microbial activity,
which helps soil particles stick together better and
therefore hold water better during rainfalls. The
organic matter in manure helps form soil aggregates,
which improves soil structure and increases water
infiltration vs. runoff.
To learn more about practices that can improve
water quality on your farm, visit the IAWA
website at http://www.iowaagwateralliance.com/
pdf/4pgNRShandoutv3.pdf

MaY 2015

39

40

MaY 2015

Survey says:
Pork producers optimistic
about state of the industry

The National Pork Board has
conducted an annual survey
of pork producers every year
since 2002 to gain insight into
the condition of the industry,
general attitudes of pig
farming and their support of
the Checkoff.
For the most recent survey,
phone interviews were
completed with 550 pork
producers around the nation
last November and the survey
results show great optimism.
Producer support for the
Checkoff increased to 89
percent - up 2 percentage
points from last year’s results.
That’s the fifth consecutive
increase. Meanwhile,
opposition to the Checkoff
declined 1 percent to a low
of 5 percent. These results
are the most positive in
survey history. Other survey
highlights include:

is “on the wrong track,” dropping
from a 2013 score of 13 percent.
• Support for the Checkoff and
general optimism of the industry is
strongest among larger producers,
or those who marketed more than
20,000 pigs in the past year.
• The biggest overall challenge facing
producers is managing hog health
and disease. A recently announced
$15 million investment in a Swine
Health Information Center directly
addresses this concern.
• The single most important thing
the Checkoff can do to help their
operation is to educate consumers
about the safety of pork.
“Educating consumers about the safety
of pork is a shift from previous years’
results when top-of-mind desires
were focused first and foremost on
advertising and marketing pork,”
said Dale Norton, president of
the Pork Checkoff and a producer
from Bronson, Mich. “This change

stems from the increasing
conversations that people are
having about food production.”
That sentiment also was evident
in embarking on the National
Pork Board’s recent five-year
strategic planning process. The
stated goals of the new plan
resonate with producers. On a
10-point scale:
• Build Consumer Trust rated
a mean score of 8.85 - the
highest result and growing to
9.05 among large producers.
• Grow Consumer Demand
rated a mean score of 8.39.
• Drive sustainable production
rated a mean score of 7.86.
“This tells the board that the
development of our strategic
plan is in synch with the
concerns, interests and thoughts
of producers,” Norton said.

• Right direction/wrong
track: 83 percent of
producers feel the industry
is heading “in the right
direction,” growing from a
2013 score of 75 percent.
Of those surveyed, 9
percent feel the industry
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All Aroun

Iowa

All Around Iowa is a summary of
recent education and promotion
activities conducted by county
pork organizations.

Black Hawk County

Buchanan County Pork Producer representatives
(from left) Bailey Dudley, Alex Sattizahri and Rob
Manning hand out pork sausage samples at the
Eastern Iowa Home Show in Waterloo.

Area pork producers helped make the 2015 Eastern
Iowa Home Show in Waterloo a huge success.
Volunteers from the Buchanan, Black Hawk, Grundy
and Bremer County Pork Producer associations
visited with consumers about pork production,
answered questions, distributed recipes and
information and handed out pork sausage samples
throughout the three–day event in early February.
District Rep. Trent Thiele and his wife also helped out
in the booth. The pork sausage was well received and
the supply was exhausted by the time the show ended
on Sunday. The event attracts around 10,000 people
each year and mild weather helped generate large
crowds this year.
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Scott County

2014 Scott County Pork Queen Samantha Friederichs shares
interesting facts about pork with local elementary students.

The Scott County Pork Producers were busy making Ag in
the Classroom presentations around the county in March.
Sessions were held over two days with approximately 775
elementary students who learned about the different pork
cuts, by-products and the importance
of the pork industry in Iowa. The 2014
Scott County youth team played a
critical role in the presentations.
We always welcome receiving information and photos
of your events and activities. You can send information
to the editor at:
Iowa Pork Producers Association
Attn: Ron Birkenholz
1636 N.W. 114th Street • Clive, Iowa 50325
E-mail: info@iowapork.org • Phone: (800) 372-7675
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News from the

National Pork Producers Council
‘WOTUS’ Rule sent to OMB for review
The Obama administration on Good Friday sent to
the Office of Management and Budget for review the
“Waters of the United States” (WOTUS) rule proposed
by the U.S. Environmental Protection Agency and the
U.S. Army Corps of Engineers.
Intended to clarify the agencies’ authority under the
Clean Water Act (CWA) over various waters, the rule
would broaden their jurisdiction to include, among
other water bodies, intermittent and ephemeral
streams such as the kind farmers use for drainage and
irrigation. It also would encompass lands adjacent to
such waters.
Many every-day farming practices, including spreading
manure, could be subject to CWA regulations that
would require a permit. Currently, jurisdiction – based
on several U.S. Supreme Court decisions – includes
“navigable” waters and waters with a significant
hydrologic connection to navigable waters.
EPA Administrator Gina McCarthy claims revisions
to the rule address a range of objections raised since it
was first proposed a year ago. A final rule is expected
to be released later in the spring.
Congressional Republicans are expected to use the fiscal
2016 appropriations process to block enforcement of
the rule. In March, the Senate voted 59-40 in favor of a
non-binding amendment calling for the administration
to limit the jurisdiction of the CWA rule.

Peru agrees to eliminate trichinae testing
requirement on U.S. pork
In a big victory for the U.S. pork industry, Peru has agreed
to eliminate trichinae testing requirements on chilled
U.S. pork based on a U.S. Department of Agriculture
certification that the pork originated from PQA Plus farms.
The National Pork Producers Council worked closely
with U.S. and Peruvian officials for many years to
44
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eliminate the testing, which artificially raises the cost of
selling chilled pork in the South American country. The
risk of getting trichinae from consuming U.S. pork is
less than 1 in 300,000,000.
Peru’s U.S. pork imports increased significantly after
the U.S.-Peru Free Trade Agreement was implemented
in 2009, jumping from just $650,000 in 2008 to more
than $6.7 million in 2014. Based on analysis conducted
by Iowa State University economist Dermot Hayes,
NPPC expects pork exports to Peru to grow even more
now that the trichinae testing requirement has been
eliminated.
U.S. Agriculture Secretary Tom Vilsack announced the
deal on April 10 in Des Moines.
“Our priority at USDA is not only to open or reopen
markets for our producers, but to help drive U.S.
economic growth through trade by supporting and
creating American jobs on and off the farm,” said
Vilsack. “We expect Peru’s market could generate $5
million annually in additional pork sales.”
USDA has conducted extensive negotiations with Peru’s
Servicio National De Sanidad Agraria (SENASA) since
2012 to expand access for U.S. fresh, chilled pork and
pork products.

NPPC president-elect testifies before
House committee on COOL law
The United States must address its mandatory Countryof-Origin Labeling law to avoid trade retaliation from
Canada and Mexico. That was the message from the
National Pork Producers Council in congressional
testimony in March.
“We cannot afford to have [pork] exports disrupted
nor can workers in allied sectors,” NPPC Presidentelect John Weber, a pork producer from Dysart, told
the House Agriculture Subcommittee on Livestock
and Foreign Agriculture. “The loss of the Mexican and
Canadian markets, valued at $2.4 billion, could cost

over 16,000
non-farm jobs.”
The World
Trade
Organization
(WTO) last
fall ruled that
the U.S. meat
labeling law
violates U.S.
international
trade
obligations by
discriminating
against
Canadian cattle and pigs and Mexican cattle. COOL
requires meat to be labeled with the country where
the animal from which it was derived was born,
raised and slaughtered.
The United States appealed that decision and the
WTO was expected to rule on it by May 18. Should
the international trade body reject the appeal,
Canada and Mexico would be allowed to place
retaliatory tariffs on U.S. imports, including pork
and beef.
While pork and beef almost certainly will be on
the Canadian and Mexican retaliation lists, nonagricultural products also likely will be included.
Canada’s preliminary retaliation list included not
only fresh pork and beef but bakery goods, rice,
apples, wine, maple syrup and furniture.
“Because the damage to U.S. exports will be
multiplied across our economy, the economic
effect will greatly exceed whatever retaliation is
ultimately authorized by the WTO and will hurt
many Americans who had nothing to do with
implementing the COOL law,” said Weber. “Not
only will innocent bystanders be harmed, the
economy as a whole will suffer.
“Congress must be prepared to repeal the offending
parts of the statue to bring the U.S. into compliance
with WTO rules,” said Weber. “Congress should not
allow retaliation against pork producers and other
sectors of the U.S. economy.”

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

Mandatory
Pork
Checkoff

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

$0.10/$100 $0.40/$100

Your voluntary investment is NPPC’s primary source of funding;
Checkoff dollars cannot be used for public policy funding.

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, a voluntary producer investment
of $.10 per $100 of value that funds state and national
public policy and regulatory programs on behalf of U.S.
pork producers.
For more information on NPPC, visit www.nppc.org.
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News from the

National Pork Board
Pork Checkoff announces
supplemental marketing
efforts
The National Pork Board announced
in mid-March that it is gathering
funds for supplemental domestic and
international marketing efforts.
A goal of raising $7.5 million to
$10 million has been set, Checkoff
officials said March 12 in a conference
call with state pork organizations.
Pork Board reported that 2015
program funding had been cut by
$2 million, the 2016 spending target
had been reduced and changes have
been made to Pork Board’s Reserve
Policy to free up $7.5 million for
supplemental marketing in 2015 and
2016. State pork associations also are
being asked to invest and Pork Board
is seeking funds from agricultural
associations as well.

The action is in response to a variety of
factors that have combined to potentially
create economic challenges. The
dynamics are forcing faster marketing
than normal.
“We have lots of pigs coming at us this
summer,” said Paragon Economics
President Steve Meyer, who also
participated in the call. “More females
were kept as a result of Porcine Epidemic
Diarrhea Virus and the breeding herd is
overstocked with females.”
In early March, U.S. production was up
nearly 8 percent over the same week last
year and 2015 production is expected
to increase 5.5 percent to 6.5 percent
over 2014, officials said. Production may
continue to grow in 2016 to the point
that fourth quarter supplies could test
processing capacity limits.
“The situation may reach a critical stage
in the fourth quarter of 2016,” Meyer

said. “Supplies are increasing and prices
are falling and additional marketing
is needed to help move more product
domestically and internationally.”
Pork Board plans to expand its domestic
marketing fall campaign. A fall radio
campaign will hinge on acquiring the
necessary funds. Internationally, the
Checkoff wants to boost existing U.S.
Meat Export Federation programs.

Search begins for America’s
Pig Farmer of the YearSM
America’s Pig Farmer of the Year Award
program, announced by the National
Pork Board in early March, is accepting
applications from now until May 17
at americaspigfarmer.com. The award
honors the U.S. pork producer who
best excels at raising pigs using the We
CareSM ethical principles and wants to
share how he or she does that with the
public.
“This new award brings to life the
National Pork Board’s new strategic plan
by building consumer trust through onfarm transparency and accountability,”
said Brad Greenway, National Pork
Board vice president and pig farmer
from Mitchell, S.D. “The ideal candidate
will have a focus on environmental
sustainability, as well as animal welfare,
production efficiency, the adoption of
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best practices and a commitment to
continuous improvement.”
“The intent of this new recognition
program is two-fold,” said Mike King,
director of science communications
for the Pork Checkoff. “The contest is
designed to find the producer who best
demonstrates the We Care principles
on the farm. Additionally, the ideal
candidate will excel at sharing their
story in a way that connects with today’s
consumers.”

clips of the finalists will be displayed at
americaspigfarmer.com, where people
can vote for their favorite farmer.
“I encourage pork producers to
consider applying or to encourage
others who would be great candidates
to do so,” Greenway said. “This new
award will showcase what we do best raise pigs in an ethical, responsible and
transparent way.”

All U.S. pig farmers are welcome
to apply through May 17, with
instructions and frequently
asked questions found at
americaspigfarmer.com or via the
link on pork.org. Specific details
also will be
available
through
state pork
associations.

Objective, third-party judges, including
Iowa farmer and celebrity Chris Soules
(The Bachelor, Dancing with the Stars),
will help determine the final award
recipient, with the winner announced
during National Pork Month in October.
The public also will have an opportunity
to vote on the winning pig farmer
through the Pork Checkoff’s social
media outlets. In September, short video
The National Pork Board has
responsibility for Checkofffunded research, promotion and
consumer information projects
and for communicating with
pork producers and the public.
Through a legislative national
Pork Checkoff, pork producers
invest $0.40 for each $100
value of hogs sold. The Pork
Checkoff funds national and
state programs in advertising,
consumer information, retail and
foodservice marketing, export
market promotion, production
improvement, technology,
swine health, pork safety and
environmental management. For
information on Checkoff-funded
programs, pork producers can call
the Pork Checkoff Service Center
at (800) 456-7675 or check the
Internet at www.pork.org.
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News and Notes
Understand all rules when utilizing EQIP funds for
livestock projects
The Environmental Quality
Incentives Program (EQIP)
is a voluntary program that
provides financial and technical
assistance to agricultural
producers through contracts
up to a maximum term of
10 years in length. These
contracts provide financial
assistance to help plan and
implement conservation
practices that address natural
resource concerns including
opportunities to improve
soil, water, plant, animal and
air resources on agricultural
land when constructing new
livestock facilities.
Participation in EQIP results
in a contract between you and
the NRCS. When working
with EQIP projects, be sure
you understand all of the
requirements associated with
the EQIP contract. Ask for a
thorough explanation of all the
rules that will need to be met
in order to qualify for and keep
the financial assistance.
A few of the issues you should
pay special attention to include:
• whether you will be able to
keep any of your existing
open lots;
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• whether you can spread manure
during the winter months and the
amount of storage necessary to last
through the winter;
• how long you will need to keep
a Comprehensive Nutrient
Management Plan and recordkeeping documents on file (as
compared to the state required
plan);
• what paperwork and approvals are
required before you are allowed to
do any site preparation work; and
• whether there are any specific
construction requirements for the
new building or storage.

In addition to meeting NRCS
standards, you also will need to
meet all state and federal rules
and regulations that apply to
open feedlots or confinement
barns. It is recommended that
you contact CSIF and determine
if a new livestock facility can
be sited on your farm before
agreeing to the EQIP contract.
For more information contact the
coalition at (800) 932-2436.

Pork
R ecipes
R ec i p es

Cuban Pork Adobo
Chops
6 New York (top loin) pork chops,
3/4-inch thick
1 cup lime juice
4 cloves garlic, minced
1 1/2 teaspoon ground cumin
3/4 to 1 teaspoon salt
1/4 teaspoon black pepper
Olive oil, for grill grate

Go Southwest
Marinated Pork Tenderloin
2 pork tenderloins,
(about 1 1/2 - 2 pounds total),
Nutrition:
Calories: 251
trimmed of silver skin vegetable
Protein: 25 grams
oil, for brushing
Fat: 16 grams
Sodium: 1446 milligrams
3 tablespoons chipotle chile in
Cholesterol: 80 milligrams
adobo sauce, pureed
Saturated Fat: 4 grams
1/3 cup fresh orange juice
Carbohydrates: 3 grams
Fiber: 0 grams
1/4 cup extra virgin olive oil
2 large cloves garlic, minced
1 teaspoon kosher salt
1 teaspoon black pepper, freshly ground
In medium bowl combine all marinade ingredients. Stir
thoroughly to blend. Use immediately or cover and
refrigerate up to 1 month. Makes about 1 cup. Place
tenderloins in a 1-gallon, resealable plastic bag or shallow
baking pan. Coat all sides of pork with marinade. Seal bag
or cover pan. Refrigerate and marinate 2 to 4 hours. Turn
bag or pork occasionally to coat all sides. Remove from
refrigerator 30 minutes prior to grilling. Prepare a medium
fire in a charcoal grill or preheat a gas or electric grill on
medium. Brush the grill grate with vegetable oil. Place
pork directly over medium fire. Cover grill and cook pork
for about 6-8 minutes. Turn and cover again. Cook another
8 to 10 minutes, or until meat is slightly pink in the center,
or an instant-read thermometer registers 145 degrees F.
when inserted into the tenderloin’s thickest part. Remove
tenderloins, tent with foil and set
aside to rest for 5 minutes. Cut the
pork into 1-inch-thick slices, arrange
on a plate and serve immediately.
Serves 6.

Nutrition:
Calories: 250
Protein: 42 grams
Fat: 6 grams
Sodium: 430 milligrams
Cholesterol: 120 milligrams
Saturated Fat: 2 grams
Carbohydrates: 4 grams
Fiber: 0 grams

In a small bowl, whisk together lime
juice, garlic, cumin, salt and pepper;
transfer to a self-sealing plastic bag.
Add chops; seal bag and refrigerate
for 2 to 4 hours. Prepare a medium-hot fire with charcoal or
preheat gas to medium high. Lightly oil grill grate. Remove
chops from marinade (do not pat dry), discarding marinade
from the bag. Grill chops directly over heat, turning once, until
internal temperature of pork on a thermometer reads between
145 degrees F. (medium rare) and 160 degrees F. (medium),
followed by a 3-minute rest, about 8 to 11 minutes. Serves 6.

Country-Fried Pork & Peppers
4 boneless ribeye (rib) pork chops,
3/4-inch thick
6 tablespoons cornmeal
4 tablespoons flour
1 teaspoon paprika
1/2 teaspoon garlic salt
1/2 teaspoon onion powder
1/4 teaspoon black pepper
1/4 teaspoon cumin
1 medium green bell pepper, cut in strips
1 medium red bell pepper, cut in strips

Nutrition:
Calories: 260
Protein: 24 grams
Fat: 10 grams
Sodium: 270 milligrams
Cholesterol: 65 milligrams
Saturated Fat: 2 grams
Carbohydrates: 19 grams
Fiber: 0 grams

Pound pork to 1/4-inch thickness. Blend
well the corn meal, flour, paprika, garlic
salt, onion powder, pepper and cumin.
Dip pork in water; allow excess water to
drip off. Coat with corn meal mixture on
both sides. In large skillet heat olive oil. Cook pork over medium
heat for 3 minutes. Turn over and add pepper strips to skillet.
Cook 3 more minutes or until pork is nicely browned. Remove
pork from skillet. Cook peppers 1-2 minutes more if necessary
until tender. Serve pork with peppers. Serves 4.
MaY 2015
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THE
IOWA PORK PRODUCER
SELLS!
Contact Doug Fricke for more
information on how to reach
Iowa’s pork producers.

(800)372-7675
dfricke@iowapork.org
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Iowa Pork Producers Association
P.O. Box 71009
Clive, IA 50325-0009
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