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                Show Pigs 
        Breeding Stock                         Available year around 
 Yorkshire        Duroc           
 Berkshire      Hampshire 
 
Boars….. 
        Open Gilts…. 
                       Bred Gilts……. 

965 Flint Road 
Coldwater,  MI  49036 

1.866.eat.pork 
www.brightswine.com 

www.jbsunited.com Michigan office: 1-800-322-1658

Enhancing animal nutrition through
research-based solutions

High Lean Pork 

Contact:  
Lee Carte 
High Lean Pork 
1652 11 Mile Road 
Remus, MI 49340 
989.967.3669 
lcarte@sietsemafarms.com 
www.sietsemafarms.com 

BREEDING STOCK 
 
Choice Genetics Gilts Available 
• GPK 35 
• GPK 34 
• GPK 33 
 
•Consistent Availability: 

•PPRS Negative, Myco Negative 
•Multi-age, Multi-weight  

 
•Herd health profile and vet to vet 
consultations available 
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Spotlight Page

MPPA President Fred Walcott

Situated on 4,000 acres, Valley 
View Pork, in Walkerville, Michigan, 
is ideally located and isolated from 
other operations with plenty of avail-
able land. Valley View was established 
in 1995 by newly-elected Michigan 
Pork Producers Association (MPPA) 
President Fred Walcott and his father 
Russ Walcott. The hog operation was 
initially an extension of the family’s 
turkey and layer farm founded in 
the mid-80s. The original 160 acres, 
located in Allendale, now serves as a 
truck wash, maintenance facility, crop 
farm	and	home	office.

After the original 1250 sows were 
placed on the property in 1996, they 
gradually added sows until reaching, 
10,000 sows, a number that Wal-
cott says they are comfortable with 
maintaining. Valley View produces 
1000 tons of feed a week and can store 
1,000,000 bushels of corn in their 
on-site feed mill. With their current 
tillable land, the farm produces only 
a third of what is needed to feed their 
herd. Looking ahead to the future, 
Walcott hopes to increase the farm’s 
tillable acreage to help meet its current 
sow numbers. This is something they 
are already working on by excavating 

and clearing current property.  
At Valley View, bio-security and 

employee training are top priorities 
for Walcott. On a farm whose primary 
goal is to sell breeding stock, made up 
of Large White and Landrace crosses, 
great care is taken to keep damaging 
diseases out of the herd. The farm 
features its own 100 head boar stud, 
which also sells semen to Genetiporc; 
a swine genetics company that serves 
customers across the Midwest. But, 
before gilts or boars enter farm facili-
ties, they are held in separate isolation 
barns and tested for blood diseases. At 
the boar isolation barn, Valley View 
has a truck wash for its internally used 
vehicles, which is where the nursery 
and weaning barn employees meet 
every morning to discuss their work 
days.

Much like the farm’s bio-security 
protocols, strictly shower in, shower 
out; its employee training program is 
top notch. Valley View Pork has 70 
employees, with all but two managers 
having come from the local com-
munity. All new employees begin 
at Walcott’s 2,500 head group sow 
housing facility. At this facility, they 
are instructed by a full-time staff train-

ing person. The group sow housing at 
Valley View, although it often results 
in similar performance, also has a 
higher incidence of injury among the 
animals. Because of this, the new 
employees learn to be more detailed 
and keep a sharper eye on the sows. 
The barn also has more staff than 
other barns to facilitate the training 
and the care of the sows. Even with 
all of this preparation, when you ask 
Walcott what his greatest management 
challenge is he will cite managing 
personnel.

 “Sometimes employees just lack 
confidence	that	they	can	do	the	job	
and you really have to help them see 
their own ability, which of course is an 
immense challenge,” he says. 

 As part of his training program he 
also considers people’s preferences 
when assigning them positions on the 
farm. Walcott puts a lot of emphasis 
on people at his operation, surround-
ing himself with quality employees 
and many family members.

When touring the vast acreage, 
Walcott can point out the different 
roles	his	family	fulfills	on	the	farm.	
Although his sisters are partners in 
the hog business, they work exclu-

By: Megan Sprague, Program Director
MPPA, sprague@mipork.org 

(Above) A section of the group sow housing where Valley View conducts its employee training. 
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sively	at	the	office	in	Allendale.	Their	
children, along with Walcott’s, work at 
Valley View, running the excavators, 
maintaining grounds and everything in 
between. Valley View is truly a “fam-
ily farm.”

Walcott has been married to his 
wife Patti, who is a school teacher, 
for 24 years and has three children. 
Sheldon, 19, who spent this sum-
mer on a combine crew in the plains 
states; Olivia, 16; and William, 14, all 
of whom enjoy working on the farm. 
Walcott foresees his children being 
involved with agriculture or the farm 
in the future.

Personally, Walcott, along with 
working on the farm and being on 
the MPPA Board of Directors is also 
a member of Michigan Farm Bureau 
and was appointed this past spring to 
the Michigan Commission of Agricul-
ture by Governor Snyder. 

“Fred joins past Commission 
member, Dale Norton, as MPPA Board 
members that have been appointed to 
the Commission of Agriculture,” says 
MPPA Executive Vice President Sam 
Hines. “I think this speaks to the qual-
ity of leadership we have on the board. 
Fred is committed to the pork industry 
and, like all of our board members, 
isn’t content to sit on the sidelines and 
hope industry problems get addressed 
by others; they step-up and try to 
make a difference.”

 In addition to his commitment and 
involvement, Hines says he has al-
ways admired Fred’s sense of humor.

 “Fred’s light-hearted quips keep 
everyone around him smiling. He’s 
one of those rare individuals that can 
always	find	a	little	humor	in	the	mo-
ment,” Hines adds.

 As President of MPPA, Walcott 
is looking forward to being a part of 
the solution to some of the problems 

facing agriculture and pork production 
in Michigan today. Walcott would like 
to see producer involvement with the 
MPPA Board increase. When asked 
what he sees as the major challenge 
facing pork producers, Walcott says 
attacks by animal rights groups and 
the need for consumer outreach. 

“Livestock producers have been 
in the bull’s-eye of radical groups. 
National Pork Producers Council, Na-
tional Pork Board and MPPA work on 
educating consumers and improving 
consumer perceptions, but they can’t 
defend farmers without farmer’s actu-
ally speaking up,” Walcott says. “We, 
as farmers, need to gain consumer’s 
trust, which would be a step forward 
in securing modern agriculture’s 
future in the U.S. and maintaining our 
freedom to operate.”

 He considers bloggers’ tours, like 
the one that was sponsored by the 
Michigan Ag Council this spring, 
and the work that the U.S. Farmers 
and Ranchers Alliance does with the 
mainstream media, some of the most 

effective ways for farmers to reach the 
people they are feeding. 

Walcott doesn’t just speak to these 
things, he takes action. Recently, Fred 
and his wife Patti joined MPPA at a 
local Breakfast on the Farm event. 
Using	MPPA’s	model	finishing	barn,	
Fred was able to tell people about how 
he farms and why he uses particular 
practices while Patti connected with 
participants speaking about her pas-
sion for cooking pork. Together they 
were able to make a direct impact by 
helping to make connections with con-
sumers in their community at an event 
with around 2600 participants. 

Fred and his family enjoy downhill 
skiing and camping. Since Patti is a 
teacher in Allendale, the family spends 
their summers in Walkerville at Valley 
View so they can be together and close 
to the hog operation. Fred’s favorite 
food is pork loin and Patti has to make 
it separately for him, with no sauce, so 
he	can	truly	appreciate	the	flavor.	

(Above) Fred and Patti Walcott volunteering at the Coopersville Breakfast on the Farm
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President’s Page

 “ ...Perhaps one of 
the biggest benefits 
of involvement is the 
opportunity to meet 
and share ideas with 
other producers and 
industry leaders... ” 

By: Fred Walcott
MPPA President

“What’s Next?”

This	is	my	first	article	as	president	
of Michigan Pork Producers Associa-
tion (MPPA) and I would like to say 
that I am honored to serve in this role 
and, hopefully, contribute something 
to my fellow producers and to the in-
dustry from which I derive my liveli-
hood. As mentioned in the article on 
page 4, I am from West Michigan and 
farm with my family. 

One of my main concerns as Presi-
dent is making sure that agriculture, 
and	specifically	hog	production,	con-

tinues	to	flourish	both	in	this	state	and	
nationally. One thing that is necessary 
to accomplish that mission is a well-
supported state association.

MPPA has many opportunities for 
involvement for those with virtu-
ally any interest. One of the easiest 
ways to become involved is available 
in your own community. Many hog 
farmers from across the state have 
started attending agricultural com-
munity days in order to tell people 
about what they do and why they do 
it. MPPA has resources available to 
hog farmers who are involved with 
farm days and events like Breakfast on 
the	Farm,	including	a	model	finishing	
barn and coloring books for young-
sters that explain modern pork produc-
tion. In order to sustain our trust with 
consumers, it’s important that we tell 
them how we care for our animals and 
make ourselves available to answer 
their questions. Studies have shown 
that no one has more credibility with 
consumers than farmers themselves.

If you are more civically minded, 
you can become involved with the 
legislative work of MPPA. Every year 
there are events that give producers 
the ability to meet with their state 
legislators and Congressional Repre-
sentatives to discuss issues that are 
crucial to the hog industry. You could 
also become involved with events 
like Ag Day at the Capitol, where 
the MPPA staff and producers hand 
out pork samples and talk with state 
legislators about the importance of 
the pork industry in the state. On the 
national level, I’m leaving in early 
September with our esteemed Execu-
tive Vice President, Sam Hines, and 
three other Michigan producers to go 
to Washington, D.C., to take part in 
the National Pork Producers Coun-
cil’s (NPPC’s) Fall Legislative Action 

Conference. During the conference, 
producers from all over the country, 
meet with their state’s Congressional 
Delegations to discuss issues like in-
ternational trade, immigration reform, 
MCOOL, the Renewable Fuel Stan-
dard and others. 

Lastly, there are many resources 
like PQA, the Sow Housing Calcula-
tor and crisis management planning 
that the National Pork Board (NPB), 
NPPC and MPPA develop for the 
benefit	of	producers.	These	and	other	
similar	resources	benefit	producers	
immensely and help our businesses be 
successful.  Another recent example is 
the $800,000 allocation to research the 
PED virus. This is a joint effort of the 
NPB, NPPC and Association of Swine 
Veterinarians	to	find	answers	that	will	
help producers cope with this deadly 
emerging disease.  

Being involved with MPPA is 
important for many reasons, but one 
stands above all others. And, that 
is that ‘separately we are all in this 
together.’ Perhaps one of the biggest 
benefits	of	involvement	is	the	opportu-
nity to meet and share ideas with other 
producers and industry leaders. I have 
found that organizational involvement 
has been an asset in helping handle 
everything from day-to-day issues like 
biosecurity and disease to major issues 
like environmental regulations and 
coping with animal activists. When 
outside forces start to intrude on your 
farm, a connection to this organization 
and others like NPB and NPPC, that 
have the professional ability to handle 
these issues, is a comforting feeling. 
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As I See It

By: Sam Hines
MPPA Executive Vice President
Hines@mipork.org

“...years ago I 
vowed I would never 
become a grumpy old 
man.”

“Not becoming a ‘grumpy old man’ is getting harder.”

I couldn’t begin to count the num-
ber of pork industry issues, at both the 
state and national levels, with which 
I have had some involvement over 
the years. As I began making arrange-
ments to attend the National Pork 
Producers Council’s Fall Legislative 
Action Conference, I was struck by 
the realization that it was 41 years ago 
that	I	made	my	first	trek	to	D.C.	

At that time, there was no NPPC 
Washington	Office,	so	any	effort	to	
educate legislators and regulators or 
lobby on issues was done by producer 
volunteers and the NPPC CEO, who 
at that time was Marvin Garner. I 
had spent three summers during my 
college years working for Mr. Garner 
when he was chief executive of the 
National Chester White Swine Record 
Association and, even though I was 
young and inexperienced, he wasn’t 
reluctant to call on me frequently to 
help represent the organization in D.C. 

We have certainly come a long 
way organizationally from those early 
years, as I probably all too often point-
out to my two young co-workers. I 
suspect they are just humoring me, but 
they are pretty good about listening 
attentively to the “old guy” when he 
starts waxing nostalgic about the good 
old days. Inside they are probably 
thinking, “Well, we’ve heard that one 
before,” and wondering why they need 
to hear it again. 

Regardless, I’m convinced that 
many of the issues we are dealing with 
today are far more complex than those 
of the past. Some also become more 
frustrating and often nastier than they 
were in the past as well. With that 
said, I’ll concede that issues have al-
ways been challenging. For example, 
during the 70s we were on the verge 

of losing the ability to use nitrites in 
the curing process and probably would 
have if NPPC had not intervened. 
Thinking back, it’s sobering to think 
of the devastation that losing nitrites 
would have caused the pork industry; 
especially since we have more cured 
and further processed items than any 
other meat protein. 

It’s also interesting to note that 
some issues seem to keep resurfac-
ing. There are a few that have literally 
never gone away or, in some cases, 
continue to reappear in a slightly 
different form. MCOOL is a little 
different beast than the controversy 
during the 80s that arose around the 
huge numbers of heavily subsidized 
Canadian hogs and pork products 
that were coming into the U.S. at that 
time. Following a long series of legal 
maneuverers, NPPC utilized the 1988 
Omnibus Trade Bill to successfully 
get countervailing duties imposed on 
Canadian hogs and pork products to 
level	the	playing	field	for	U.S.	produc-
ers. Although the MCOOL controver-
sy is somewhat different, it epitomizes 
problems with trade between our two 
countries that keep resurfacing from 
time to time.

One issue that has been under scru-
tiny for the entire 41 years I have been 
going to Washington is the contro-
versy surrounding the use of antibiot-
ics	in	livestock.	The	first	committee	
hearing	I	ever	testified	before	was	one	
investigating the use of antibiotics in 
food animals. Although the antibiotic 
issue	has	ebbed	and	flowed	over	the	
years, it has remained on the radar and 
in recent years seems to have gener-
ated increasing interest among some 

(continued on page 8)
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legislators,	even	though	scientific	
evidence	is	lacking	that	definitively	
links antibiotic usage in animals to 
antibiotic resistance in humans.
Fast	forward	40	years	and	we	find	

ourselves dealing with a vast array of 
challenges. Although some probably 
have more pertinence than others, I 
don’t think I could legitimately rank 
them as to their importance. However, 
it is pretty easy to pick out two that 
have certainly been the most frustrat-
ing to me. 

On the frustration scale, it’s hard to 
find	two	that	surpass	the	animal	care	
controversy and dealing with the feral 
hog problem in this state. Funny how 
getting threats against one’s being 
tends to get your attention! Opening 
an email that begins with vile lan-
guage and concludes with a message 
in capital letters saying, “YOU WILL 
BE KILLED THE SAME WAY YOU 
KILL YOUR ANIMALS!” is certainly 
attention grabbing. And, I’m sure 
that was the intent of the misguided 
individual that sent me the message, 
apparently, in retaliation for MPPA 
contributing funds to help the Arizona 
Pork	Producers	fight	against	a	ballot	
initiative in their state that purported 
to dictate what type of animal produc-

tion practices could be used. 
It’s interesting also to note who is 

primarily responsible for fostering 
the turmoil surrounding both of these 
issues. With the animal care contro-
versy, it’s no secret that the Humane 
Society of the United States (HSUS) 
is the main group waging efforts, al-
though sometimes very subtly, against 
modern animal production methods to 
achieve its long term goal of eliminat-
ing the use of animals for food. 

This has been a frustrating issue for 
a long time because, as pork producers 
know, gestation stalls didn’t just magi-
cally appear to torture sows, as HSUS 
contends; they evolved over time as 
a way to prevent injury and provide a 
better way to give sows individualized 
care. It’s ironic that what HSUS por-
trays as cruel evolved from concerns 
about welfare of the animals. Perhaps 
I’m wrong, but I sense, and this may 
be subtle also, a growing resistance to 
the tactics HSUS has employed. 

They have gone from conducting, 
or threatening to conduct, ballot initia-
tives to cajoling packers, retailers, 
food service companies and others in 
the pork chain to either announce they 
will discontinue purchasing pork from 
producers using gestation stalls or face 
the prospect of HSUS besmirching 
their brands. I thought it was particu-
larly interesting that a state appeals 
court	in	Florida	recently	affirmed	a	
2011 circuit court ruling ordering the 
state to compensate a pork producer 
for the value of his swine production 
facilities. The producer’s facilities 
were rendered useless by a ballot ini-
tiative in 2002 that banned the use of 
gestation stalls. 

The ballot initiative was promoted 
by HSUS and other animal rights 
organizations and now the court has 
ordered that the state must compen-
sate the producer in excess of half a 
million dollars, plus interest, because 
the initiative, according to the court, 

“deprived (him) of all economically 
viable and reasonable use of his busi-
ness for a public purpose.” Perhaps 
this ruling will serve as a precedent 
in some of the other states where 
voters have moved to limit produc-
ers’ options in using modern animal 
production systems. Whether HSUS’ 
lack of victories lately is the start of a 
backlash or a blip before the organi-
zation with its massive cash reserves 
figures	out	a	new	way	to	attack	animal	
agriculture remains to be seen.

As I mentioned, also high on the 
frustration list is the feral swine issue. 
Like the aforementioned, it too has 
generated its share of threats to both 
MPPA and me. In recent years, I have 
jokingly suggested that if I had known 
being in this role was life threatening I 
probably wouldn’t have taken it. 

As we have stated before in this 
publication, wild hogs pose a serious 
threat to not only the pork industry, 
but all of agriculture. Sadly there are 
legislators who refuse to acknowledge 
that and are willing to put all of agri-
culture at risk to preserve sport shoot-
ing and champion the cause of those 
unwilling to divest themselves of the 
Russian breed of hogs; the breed that 
has been the root (literally) of the wild 
hog problem in this state.

 I encourage you to read the com-
mentary by Ed Golder, who is the 
Public	Information	Officer	for	the	
Michigan Department of Natural 
Resources (DNR), on page 10. Mr. 
Golder wrote his commentary in re-
sponse to an opinion piece written by 
35th District Senator Darwin Booher 
who continues his ongoing battle 
against the Invasive Species Order on 
wild hogs. 

You may recall that in an opinion 
written last year by Senator Booher 
he accused MPPA and “Big Ag” of 
conspiring with the DNR to put small 
hog farmers out of business to elimi-

As I See It
(continued from page 7)

(continued on page 9)
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Michigan Department of Ag-
riculture and Rural Development 
(MDARD) Director Jamie Clover Ad-
ams announced that Dr. James Averill 
(pictured above) has been appointed 
State Veterinarian within MDARD's 
Animal Industry Division effective 
June 9, 2013.  Former State Veteri-

MDARD Director Jamie Clover Adams Appoints Dr. James Averill as State 
Veterinarian

narian Dr. Steve Halstead will serve 
as the department’s liaison between 
Michigan’s livestock industry, Michi-
gan State University, and MDARD 
working to bring greater focus, align-
ment and collaboration around efforts 
to strengthen and grow the industry.  

"As part of my commitment to 
streamline	and	provide	greater	effi-
ciency, merging the role of the Animal 
Industry Division Director and State 
Veterinarian just makes sense. As Ani-
mal Industry's Division Director, Dr. 
Averill has done an excellent job serv-
ing the people, farmers, and producers 
of Michigan for the past two years and 
I look forward to his leadership in the 
years ahead," said Clover Adams.  "I 
also thank Dr. Halstead for his service 
and commitment to animal health and 
welfare in Michigan as well as nation-
ally as the past president of the U.S. 
Animal Health Association."

The State Veterinarian is Michi-
gan's chief of regulatory veterinary 
medicine.  He oversees disease 
surveillance, prevention, and response 
impacting the state's multi-billion dol-
lar animal agriculture sector.  

 "I am honored by this appointment 

and look forward to the new role," 
said Dr. Averill.  "I’m fortunate to 
have a great team in the Animal Indus-
try Division and we will keep working 
to protect the health and welfare of the 
state's livestock industry and compan-
ion animals."

 Dr. Averill was born and raised in 
Maine on a dairy and sheep farm.  He 
came to Michigan to attend Michigan 
State University where he received his 
doctor of veterinary medicine and doc-
tor of philosophy.  Dr. Averill came 
to work for MDARD in 2009 as the 
Bovine Tuberculosis Program Coor-
dinator and became Division Director 
in 2011. 

As part of its animal health mis-
sion, MDARD’s Animal Industry 
Division and State Veterinarian work 
closely with the U.S. Department of 
Agriculture Veterinary Services and 
Wildlife Services, and the Michigan 
Department of Natural Resources, as 
well as other state and federal agen-
cies, private practice veterinarians, 
and local law enforcement. For more 
information, visit www.michigan.gov/
mdard. 

SWINE VETERINARY SERVICES OF MICHIGAN
*Partner of 4 Star Veterinary Services*
60 Veterans Dr. #7, Holland, MI  49423

616-355-PIGS (7447) FAX 616-355-7110
James A. Kober, D.V.M., MS            svsmi@sbcglobal.net

nate the competition. Obviously, those 
accusations were baseless as are the 
ones against DNR in his current article 
and Mr. Golder does an excellent job 
refuting Booher’s claims. And, I might 
add, he does it with appropriate deco-
rum and civility.

I can say with certainty that one 
thing	definitely	has	changed	over	the	
years of my involvement. Somehow 
the art of honest political debate and 
resolving issues with civility and 
respect for opposing viewpoints seems 
to have slipped away. The battles have 
certainly gotten nastier and the tactics 
opponents repeatedly resort to us-

ing seem to know no bounds. Sadly, 
I guess one only needs to look at the 
gridlock	in	Washington	to	confirm	
this. 

I have also occasionally told my 
co-workers that years ago I vowed I 
would never become a “grumpy old 
man.” However, I’m beginning to 

realize that dealing with some of to-
day’s issues may be making that vow 
harder to keep. So far, I don’t think 
I’ve crossed the line, but to make sure 
you might want to check with my 
colleagues. Regardless, most days I 
believe	I	am	able	to	still	find	a	little	
humor along the way, I think?

As I See It
(continued from page 8)
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Sen. Darwin Booher’s recent op-ed 
regarding invasive swine in Michigan 
downplays a growing and critical 
problem for the state. Sen. Booher of-
fers no reasonable solution to protect 
and defend Michigan’s farms, forests 
and	fields	from	this	aggressive	invad-
er, and he ignores and omits important 
facts. I’d like to set the record straight.

Sen. Booher writes that the Michi-
gan DNR has “arbitrarily” banned 
“select breeds of pigs.” In fact, there 
was nothing arbitrary about the 2010 
Invasive Species Order that prohibits a 
very	specific	type	of	pig	–	the	Russian	
boar.

These animals, which are danger-
ous and can harbor diseases, were 
brought into the state to be hunted. 
Over time, Russian boar made their 
way into the wild. We know that at 
least some escaped from game ranch-
es. The result has been a growing, 
breeding population of feral swine – 
that is, swine not in captivity. While 
it is true, as Sen. Booher writes, that 
any pig can become feral, Michigan’s 
problem is not with just any pig. Our 
problem is with Russian boar.

This is borne out by the results of 
a trapping program conducted by the 
Michigan Wildlife Conservancy and 
the U.S. Department of Agriculture – 
Wildlife Services. The program catch-
es feral swine across the state. In fact, 
feral swine have been spotted in 76 of 
Michigan’s 83 counties. Almost all of 
the pigs captured or killed are Russian 
boar or hybrids of Russian boar.

Invasive swine may carry disease 
to domestic livestock, root up farm 

fields,	even	eat	upland	game	birds,	
small mammals and fawns. Southern 
states such as Texas, Mississippi and 
Florida have watched feral pigs be-
come an expensive plague, estimated 
to cost the United States $1.5 billion 
a year. This threat is the reason that a 
broad coalition of groups continues 
to support the prohibition on Russian 
boar in Michigan.

The coalition includes Michigan’s 
largest conservation group, the Michi-
gan United Conservation Clubs, as 
well as the Michigan Wildlife Conser-
vancy. Also supporting the Invasive 
Species Order is a large group of ag-
ricultural organizations, including the 
Michigan Pork Producers Association, 
the Michigan Milk Producers Associa-
tion, Michigan Allied Poultry Indus-
tries, Potato Growers of Michigan and 
Michigan Agri-Business Association.

Michigan knows about invasive 
species. The Asian carp continues to 
threaten our Great Lakes. It’s worth 
noting – and remembering – that 
Asian carp came into the Mississippi 
River	basin	from	fish	stocking	ponds	
where they were supposedly being 
held “captive.” Now they are threaten-
ing incalculable harm to the world’s 
greatest freshwater lakes system. 
“Captive” invasives – whether four-
footed	or	finned	–	pose	just	as	great	a	
threat to our state as those that are in 
the wild.

Throughout the process that led to 
the Invasive Species Order, the DNR 
sought	to	find	a	reasonable	solution.	
The DNR supported sensible legisla-
tion that would have provided ad-

equate fence regulations to make sure 
Russian boar did not get into the wild. 
The legislation passed in the state 
House of Representatives. It was Sen. 
Booher and his colleagues who failed 
to move that legislation through the 
Senate. With no reasonable alterna-
tives to protect the state’s natural 
resources against this threat, the DNR 
had to declare the Russian boar an 
invasive species under Michigan law.

Russian boar were not legal one 
day and illegal the next, as Sen. 
Booher suggests. The DNR under-
stood the potential impact that the 
Invasive Species Order could have 
on some individuals. As a result, the 
DNR delayed the effective date of the 
Invasive Species Order for 10 months 

Commentary by Ed Golder, Public Information Officer, Michigan DNR

Editor’s Comments: The following article was written by Ed Golder, Public Information Officer for the Michigan Depart-
ment of Natural Resources (DNR), in response to an opinion piece written by 35th District State Senator Darwin Booher.  
Senator Booher’s article can be accessed electronically at http://bit.ly/BooherPost. Last year, Senator Booher distributed a 
commentary suggesting that MPPA, “Big Ag” and the DNR had conspired to declare wild hogs an Invasive Species in order 
to put small pig farmers out of business and eliminate the competition they posed to large-scale hog operations in Michigan.  
The assertion was ludicrous, but generated an onslaught of vitriolic comments directed at MPPA.  In his article, Mr. Golder 
attempts to set the record straight regarding Booher’s most recent allegations that are directed primarily at the DNR.  
Booher and some of his colleagues have continued their opposition to the Invasive Species Order and appear to exhibit little 
concern about the massive damage wild hogs can inflict on agriculture, pork industry or the state’s natural resources.  

Ed Golder, Public Information Officer, 
Michigan DNR

(continued on page 11)
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and then delayed enforcement for an 
additional six months. This time was 
meant to allow the Legislature time to 
come up with an alternative solution, 
as well as to give affected individuals 
time to adjust their business practices.

Sen. Booher defends one particular 
local farmer, Mark Baker of Mis-
saukee County, while ignoring the 
concerns of a much larger group of 
farmers and conservationists. But 
DNR policies must encompass the 
interests of all farmers and protect the 
state’s	natural	resources	for	the	benefit	
of all Michigan residents.

Sen. Booher accuses the DNR and 
the Michigan Attorney General’s of-
fice	of	continually	seeking	to	“delay”	
Mr. Baker’s court case. However, 
many of the delays in Mr. Baker’s 
case have been the result of his at-
torney’s actions. If Mr. Baker is eager 
for a quick resolution, it’s surprising 
that his attorneys have missed by more 
than a year the court-imposed deadline 
for naming expert witnesses.

Mr. Baker and Sen. Booher con-
tinue to try to confuse citizens by sug-
gesting that “heritage” breeds of swine 
have been made illegal in Michigan. 
That is simply not so. Every type of 
pig is legal to raise in Michigan except 
Russian boar and Russian boar hy-
brids – the very type of pig Mr. Baker 
has openly admitted to owning.

Given Mr. Baker’s admission, Sen. 
Booher’s complaints about “subjective 
characteristics” used to identify Rus-
sian boar are nonsensical. Mr. Baker 
himself	has	identified	the	type	of	pig	
he owns, as could any farmer.

The DNR will continue to work 
closely with our partners in the Leg-
islature to identify needed protections 
for Michigan’s farmers, citizens and 
world-class natural resources. We’ll 
look forward to constructive proposals 
from Sen. Booher that will advance 
those goals.

The National Pork Board hosted the 2013 Pork Sum-
mit April 26-28 at the Culinary Institute of America's (CIA) 

Greystone Campus in St. Helena, CA. State and regional Taste 
of Elegance winners won a trip to this exclusive, educational 
weekend to rub elbows with the foodservice industry’s top me-
dia editors, CIA instructors, acclaimed chefs and wine experts. 
Josef Huber of Amway Hotel, Grand Rapids, Mich. who won 
the Michigan Taste of Elegance competition, took part in the 
summit. Education is the goal of the Pork Summit, and chefs 
and editors emerged with a deeper understanding of all things 
pork. From indigenous barbecue and animal welfare to butch-
ering and fresh sausage making, attendees left with profession-
al knowledge and relationships they will use throughout their 

careers – and some delicious memories as well!

(continued from page 10)
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(continued on page 13)

MSU Food and Ag Leaders Confident, Optimistic About the Future

Leaders in Michigan’s food and 
agriculture system are extremely con-
fident	in	the	current	business	outlook.	
That	was	the	key	finding	from	the	first	
Michigan Ag and Food Index (MAFI), 
released during the 2013 Michigan Ag 
Expo, the state’s largest general farm 
show. The index gauges the business 
climate for the state’s agriculture and 
food businesses.

Food and agricultural leaders give 
their current business condition a 
rating of 147. A rating of 100 on the 
index is considered neutral; ratings 
above 100 signal increasingly positive 
confidence,	and	below	100,	increas-
ingly	negative	confidence.	They	give	
Michigan’s overall economic outlook 
a rating of 115—positive but consider-

ably less strong than the rating they 
give their own businesses.

“This rating on the MAFI tells us 
that	food	and	ag	leaders	are	confident	
about Michigan’s business future 
and	are	especially	confident	about	
the future of food and agriculture in 
the state,” explained Chris Peterson, 
director of the MSU Product Center 
and lead investigator on the project. 
“This group is extraordinarily hopeful 
about the current and future business 
climate.”

The MSU Product Center con-
ducted the survey in April 2013 and 
took into account the opinions of a 
newly convened Food and Ag Leaders 
Roundtable—more than 100 movers 
and shakers, representing all facets 

of Michigan agriculture and food 
processing, including farmers, ag and 
food processors, and other industry 
professionals.

The MAFI scores three additional 
categories for the food and ag system 
in Michigan. The sales outlook rated 
an index of 133; the job outlook rated 
132. Investment opportunities came in 
slightly lower, with an index of 122.

Though these ratings are rela-
tively positive, Bill Knudson, an MSU 
Product Center marketing economist, 
pointed out that respondents aren’t 
without concern. Finding and retain-
ing quality, affordable talent worried 
some.

“When it comes to jobs, several 
people indicated that the Affordable 
Care Act and immigration reform 
weigh heavy on their minds,” ex-
plained Knudson, the economist who 
crunched the numbers on the ground-
breaking survey. “Many respondents 
cited that immigration reform needs to 
be handled in a way that ensures they 
still have reasonable access to sea-
sonal labor.”

In addition to labor, the roundtable 
leaders shared “what keeps them up at 
night”:  regulation, access and cost of 
inputs, business marketing and strat-
egy concerns, and government policy.

Forming the roundtable and estab-
lishing the recurring MAFI were de-
signed to enhance partnering between 
the food and ag system and the MSU 
College of Agriculture and Natural 
Resources (CANR) in response to 
Gov. Rick Snyder’s Summit on Pro-
duction Agriculture, a 2011 meeting 
that saw industry leaders get together 
to discuss priorities.

Fred Poston, dean of the CANR, 
said he plans to use survey results as 
well as interactions with roundtable 
members to set strategic direction and 
ensure that college priorities are on 
track with the needs of food and agri-
culture professionals. In addition, the 

Sourced from: Michigan State University College of Ag and Natural Resources 
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(Right) Dean Poston speaking about the 
Michigan Ag and Food Index.

results will be shared with the gover-
nor’s	office,	the	Michigan	Department	
of Agriculture and Rural Develop-
ment, commodity group leaders and 
other leaders at MSU.

“We have a healthy food and agri-
culture economy right now,” Poston 
said. “The key to keeping it that way 
is ensuring that we work closely with 
industry and government leaders as 
we move initiatives forward.”

The survey will be repeated every 

MSU Food and Ag Leaders Confident, Optimistic About the Future
six months to track ag leaders’ percep-
tions of the business climate and its 
positive or negative changes to the 
food and agriculture system. The next 
survey will be deployed in November 
2013 and the results released in Janu-
ary 2014.

(continued from page 12)

An anaerobic digester that will 
re-use waste from Michigan State 
University’s farms and dining halls 
and create energy for several buildings 
on the south end of campus is now 
open for business.

A ribbon-cutting ceremony was 
Aug.	13,	officially	marking	the	com-
missioning and starting of operations 
for the facility.

An anaerobic digester is a sealed 
tank, deprived of oxygen, in which or-
ganic waste is degraded at an elevated 
temperature. This allows the waste 
material to decompose quickly and 
produce methane that can be captured 
and used as fuel.

“This system is the largest on a 
college campus in the United States,” 
said Dana Kirk, a specialist from 
MSU’s Department of Biosystems 
and Agricultural Engineering who is 
overseeing the project. “It’s the largest 
in volume and in energy output.”

The digester will utilize about 
17,000 tons of organic waste to 
generate 2.8 million kilowatt hours of 
electricity per year.

“Only about 20 percent of the 
energy we produce is being used to 
sustain the process,” Kirk said. “The 
other 80 percent is available for other 
uses on campus.”

In comparison, a smaller anaerobic 
digester already in use at MSU for 
research purposes uses pretty much 

all of the biogas it produces to run the 
system.

The organic material the system 
will use includes cow manure from the 
MSU Dairy Teaching and Research 
Center; food waste from several cam-
pus dining halls; fruit and vegetable 
waste from the Meijer Distribution 
Center in Lansing; and fat, oils and 
grease from local restaurants.

Here is how it works: Manure, food 
waste and other organic matter are 
placed in the airtight tank, which will 
hold about 450,000 gallons of mate-
rial. The tank contents are maintained 
at roughly 100 degrees Fahrenheit for 
20 to 30 days. The organic material is 

decomposed by a group of naturally 
occurring microorganisms found in 
livestock manure. The result is biogas 
and a slurry of partially decomposed 
organic matter, water and nutrients.

Total cost of the project is about $5 
million. It is expected to pay for itself 
in less than 15 years.

In addition to the two on-campus 
anaerobic digesters, MSU is also 
involved in a similar project in Costa 
Rica. Earlier this year a digester went 
online that will help provide power 
to a village in the Central American 
nation. The project is a partnership 
between MSU and the University of 
Costa Rica.

New MSU Anaerobic Digester to Supply Power for South Campus Buildings

An Aug. 13 ribbon-cutting ceremony that included dignitaries from MSU and industry 
officially opened MSU’s  Anaerobic Digester. Photo courtesy of G.L. Kohuth.

Sourced from: MSU Today
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National Pork Board Sees Increase in Summer Pork Sales

The United States Department of 
Agriculture has announced that June 
2013 frozen pork supplies were down 
14 percent from the previous month, 
and down nearly 5 percent on a year-
over-year	basis,	reflecting	higher	
demand for pork.

According to the July 23, 2013, 
Daily Livestock Report, total pork 
inventories at the end of June were 
564.9 million pounds, or 4.7 percent 
lower than in June 2012. The Daily 
Livestock Report- written by econo-
mists Steve Meyer, Ph.D. and Len 
Steiner - also noted that “pork stocks 
normally decline in June, but this year 
the month-to-month change in pork 
inventories was 14.3 percent, the larg-
est volume depletion in 20 years.”

“At a point in time when pork 
production is high and domestic sup-
plies are up, this shift in inventories 
is great news for producers,” said 
Dale Norton, a pork producer from 
Bronson, Mich., and vice-president 
of the National Pork Board. “This 
market shift demonstrates that pork is 

hot right now and has a momentum 
that continues to build throughout the 
traditional summer grilling season.”

Earlier this summer, the Pork 
Checkoff wrapped up a six-week 
radio advertising campaign in an ef-
fort to capitalize on new pork chop 
names and favorable pork prices for 
consumers. The report of lower frozen 
inventories is occurring on the heels 
of both the consumer campaign and 
aggressive promotions with major 

grocery retailers. The retail promo-
tions featured ribs and chops, with 
specific	advice	at	the	meat	case	to	
cook pork chops “like a steak.”

“During the campaign, we reached 
out to consumers and it has paid off,” 
Norton said. “By building relation-
ships and launching promotional 
campaigns with America’s top food 
retailers; we are continuing to see a 
boon in pork sales.”

Consumer education about the 
value and versatility of pork, the 
adoption of new pork cut names, and 
reinforcement of pork’s ideal cooking 
temperature were the Pork Checkoff’s 
key consumer messages. The new 
porterhouse pork chop, rib-eye pork 
chop and New York pork chop were 
specifically	featured	in	the	summer	
marketing campaign.

“The previous nomenclature was 
confusing to consumers,” Norton said.  
“We listened to our consumers and 
chose the new cut names in order to 
enhance the value in the meat cuts, 
and	used	new,	simplified	labels	that	
better explain proper cooking tech-
niques. Pork remains a great value 
for consumers today, and the surge in 
pork sales this summer is great news 
for pork producers as well.”
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®  

Zeeland, Michigan 
Ben: 616.291.3697 
Tom: 616.304.5832 

Michigan Pork Producers Welcomes New Board 
Member to Contract Grower Position 

U.S. Senator Debbie Stabenow, 
Chairwoman of the Senate Committee 
on Agriculture, Nutrition and Forestry,  
applauded the World Trade Organiza-
tion ruling for the U.S. against China 
in a case over imports of U.S. broiler-
chicken products. The U.S. brought 
the case in response to illegal Chinese 
“anti-dumping measures” that raised 
the price of U.S. broiler-chicken prod-
ucts and eventually drove 90 percent 
of U.S. products out of the Chinese 
market. The Interagency Trade En-
forcement Center, which Sen. Staben-
ow has long championed, was integral 
in bringing the case against China.

“This is a great victory for Ameri-
can agriculture and shows the impor-
tance of enforcing trade rules,” said 
Stabenow. “Agriculture exports are 
critical to our economy, which is why 
we must continue holding countries 
like China accountable for their illegal 
trade practices. When other countries 
cheat on trade rules, we need to act 
swiftly to get justice before the World 
Trade Organization to protect Ameri-
can businesses and workers.”

Last year, President Obama cre-
ated the Interagency Trade Enforce-
ment Center to crack down on other 
nations’ trade violations, one of the 
main provisions of Sen. Stabenow's 
American Competitiveness Plan. 
Senator	Stabenow	first	proposed	the	
creation of a trade enforcement unit in 
2005 and has introduced legislation to 
create the unit ever since. Other provi-
sions of Stabenow's plan include a 
bill to crackdown on China's currency 
manipulation (which passed the Sen-
ate with overwhelming support) and to 
strengthen penalties for foreign com-
panies who steal American technology 
and intellectual property. 

Chairwoman Stabenow 
Applauds WTO Ruling 
in Case Against China

Lee Carte grew up in Indiana and 
has been involved in pork production 
for many years. He started with High 
Lean Pork in 1995 as a production 
manager. Prior to taking that position 

he	worked	on	two	farrow	to	finish	
units for a combined 11 years in Indi-
ana and Illinois. 

He established Carte Farms Inc. 
(Remus, Mich), nursery contractor for 
High Lean Pork, in 1997, while retain-
ing his position as production manag-
er at High Lean. His nursery facilities 
have a capacity of 34,300 pigs. The 
farm raises 1500 acres of crops, which 
are sold back to High Lean Pork. 

He has been married to his wife 
Margaret for 29 years and has six 
daughters. Carte was recently elected 
to the Contract Grower position on the 
MPPA Board of Directors. He feels he 
has a unique perspective because he is 
both a manger and a contract grower, 
which allows him to see issues and 
understand them as both a manger and 
as a contract grower. 

Carte hopes that being a part of the 
MPPA Board will allow him to stay 
apprised of industry changes and that 
he can give some valuable input. 
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The 2013 wheat harvest season will 
soon be upon us, and soon thereafter, 
the late summer application of manure 
on	the	harvested	fields	will	follow.	
The risk of spreading Porcine Epidem-
ic Diarrhea (PED) through manure 
application should be a concern for 
all farms with pigs exhibiting clinical 
signs of the disease. PED is spread 
through oral-fecal contact, manure 
contaminated boots, clothing, birds 
and wildlife, transport trailers and 
other equipment.

PED is a viral enteric swine dis-
ease with these clinical symptoms: 
diarrhea, fever, vomiting, and death 
(age dependent). These symptoms are 
indistinguishable from transmissible 
gastroenteritis (TGE). According to 
the Kansas State University, 2013 and 
Iowa Pork Industry Center TGE and 
PED are related in that they are both 
coronaviruses but cross immunity is 
not provided with infection of either 
virus.
As	of	the	first	of	July	the	disease	

had	been	confirmed	in	more	than	
200 swine herds in the United States. 
Spread of the virus continues, and 
it is both a good animal husbandry 
practice and a good neighbor policy 
for all pork farmers with pigs exhibit-
ing clinical signs of PED to obtain 
a	confirmed	diagnosis	and	immedi-
ately establish enhanced biosecurity 
practices to avoid spreading the virus 
within their own animals and (or) to 
neighboring swine herds.

A review of literature does not 
uncover any articles that discuss 
PED’s virulence in stored and spread 
manure. Because of PED’s similarities 
to the TGE virus recommendations 

for control of disease spread may best 
be based on practices for controlling 
TGE.

While viruses in general are rather 
short lived outside of the host animal 
Michigan State University Exten-
sion warns producers there is some 
risk of PED spread during manure 
pumping, transport and application. 
“Inactivation of viruses in liquid 
manure” reported that the TGE virus 
stays virulent more than 8 weeks in 
stored manure at 40 degrees F and up 
to 2 weeks in manure at 70 F. There-
fore during the summer it is best to 
avoid hauling manure from pits under 
barns housing infected pigs for a 
minimum of 14 days after the animals 
have stopped showing clinical signs 
of PED. Assuming stored manure is 
near 70 F in the summer, 14 days will 
minimize the virulence of the PED vi-
rus in the manure. As the weather and 
manure cool, the time gap between 
pigs showing symptoms and manure 
hauling will need to be extended.

If manure must be removed from 
barns housing infected pigs, enhanced 
biosecurity practices are warranted, 
including:

•	 Clean, disinfect and dry manure 
pumping and application equip-
ment – including tractor cabs – 
when moving between farms and 
farm sites. Effective PED disin-
fectants include Clorox, Virkon S, 
Tek-Trol and 1-Stroke Environ. 
The greatest risk of PED spread 
associated with manure spread-
ing may be on manure application 
equipment when moving from 
infected barns to uninfected barns.

•	 All employees (both employees 
on the farm and custom applica-
tors) working with manure appli-
cation equipment should change 
into clean cloths and clean and 
disinfect footwear when moving 
between farms and farm sites.

•	 Custom manure applicators 
(CMA) should not be allowed 
access to pigs or to barn entry. En-
sure the CMA has a phone num-
ber to reach you with questions.

•	 Employees and producers han-
dling manure should shower and 
change into clean clothes and 
footwear, prior to accessing pigs.

•	 During	field	application,	fully	
cover manure with soil by man-
aging injection equipment and 
application rates to avoid manure 
boiling up in the injection slot 
and leaking on headlands. This 
will limit the possible transfer of 
the disease by birds and wild-
life. According to a Kansas State 
University factsheet, there is also 
a possibility of short distant PED 
aerosol transfer.

Farmers using the services of cus-
tom applicators are advised to insist 
the	applicators	follow	the	first	three	
points listed above.

PED will most likely continue 
to move through the United State’s 
swine herd. Improved biosecurity 
practices while handling manure will 
help limit the spread of the disease.

Porcine Epidemic Diarrhea – Don’t Spread it Around
Farmers with pigs that have been diagnosed with Porcine Epidemic Diarrhea should adopt manure 
management biosecurity practices to avoid spreading the disease when handling manure. 
By: Gerald May and Beth Ferry, Michigan State University Extension 
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Grinding and Screening Composted Bones
Mechanical screening and grinding of bones from finished mortality compost may be a future 
consideration.
By: Dale Rozeboom, Michigan State University Extension and MSU Department of Animal Science.

Attendees examine the Allu™ bucket shredder.

All farm operators know that taking 
care of mortality is one of the respon-
sibilities associated with managing the 
livestock farm. Whether these mortali-
ties are due to natural causes, accident 
or disease, each one must be disposed 
of in an environmentally appropri-
ate and biosecure way. In Michigan 
within the Bodies of Dead Animals 
Act (BODA) there are several carcass 
disposal options available under the 
BODA rules.

Among these methods, animal mor-
tality composting has been gaining ac-
ceptance in recent years. Composting 
is a dynamic process where the car-
cass is enclosed in a mixture of plant 
or	fiber	rich	materials	such	as	wood	
chips, waste feed or used compost. 
Microorganisms in the mixture will 
utilize moisture, carbon and oxygen to 
break down the carcass tissues while 
releasing heat. Farm operators who 
use mortality composting ultimately 
discover that the larger bones of the 
animal carcass can take a consider-
able amount of time to be completely 
reduced.	For	older	animals,	significant	
decomposition of the bones may take 
1 to 2 years
BODA	rules	state	that	“finished	

compost has no visible pieces of soft 
tissue and that the bones remaining 
at	the	time	of	final	utilization	shall	be	
fully decomposed, or easily crumbled 
during the mechanical spreading pro-
cess, or gathered and placed in a new 
batch of compost feedstock for further 
decomposition.” This is not always 
possible with animals that were 6 
months or older at death, and having 
undergone just 6 months of compost-
ing. On most farms, separation of 
bones from what would otherwise be 
finished	mortality	compost	is	a	manual	
and undesirable job. Also undesir-
able, and a violation of BODA, is 
when mortality compost is spread on 

the	fields	leaving	whole	bones	on	the	
surface. They may become a neigh-
borhood nuisance if displaced by pets 
and wildlife.

So, are there other alternatives for 
managing the bones resulting from 
the composting process? One pos-
sibility is to crush or grind partially-
composted bones and then mix the 
small pieces back into the compost 
mix. Is there such equipment and is 
it affordable? Yes and possibly! For 
years, companies have been building 
machines to crush construction debris, 
recycle pavement and reduce gravel 
and this equipment could be appli-
cable	to	bones	filtered	out	of	mortality	
compost.

At the 2013 Michigan Ag Expo 
the problem of dealing with residual 
bones from livestock composting was 
discussed during a series of daily dem-
onstrations hosted by Michigan State 
University Extension. Among the 
strategies that were highlighted were:
•	 Conditions in which bones can be 

field	applied	or	buried.
•	 Screening	bones	from	the	finished	

compost and reincorporation into 

compost.
•	 Mechanical screening and grind-

ing using the Allu™ bucket 
shredder.

Sponsors for this demonstration 
were Cocoa, AIS, and Allu. For more 
information, visit http://www.msue.
msu.edu. To contact an expert in your 
area, visit http://expert.msue.msu.
edu, or call 888-MSUE4MI (888-678-
3464).

Allu™ bucket shredder used during the 
Michigan Ag Expo demonstrations. 
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Distillers Dried Grains with Solubles (DDGS) is one of 
the most abundant and competitively-priced alter-
native feedstuffs for inclusion in swine diets avail-
able to pork producers. It is well noted (Guthrie and 
Rozeboom, 2011) that the inclusion of DDGS in swine 
finishing rations may have an impact on carcass fat 
quality. These carcass quality factors include: the slice 
ability of bellies for bacon, an oily appearance in the 
retail package and reduced shelf life. Therefore, in or-
der to meet customer expectations, scientists as well 
as other allied industry groups are looking for ways to 
improve carcass fat quality of pigs that are fed DDGS. 
Several studies have reported that by adding feeds 
containing saturated fatty acids such as corn germ, 
beef tallow, palm kernel oil or glycerol in pig diets 
containing no DDGS has improved carcass fat firm-
ness. More recently, a study was conducted by Lee et 
al., (2013) to investigate change in carcass fat qual-
ity of pigs being fed finishing diets containing DDGS 
by adding corn germ, beef tallow, palm kernel oil or 
glycerol. These scientists sought to evaluate if adding 
beef tallow or palm kernel oil, which contain greater 
amounts of saturated fats, would counteract the 
softer fat effect of unsaturated DDGS fats. Corn germ 
and glycerol had reduced belly fat iodine values in 
two earlier experiments, which indicated that saturat-
ed fatty acid content increased suggesting improved 
belly fat firmness (Mourot et al., 1994; Widmer et 
al., 2008). But neither study could explain how the 
improvement occurred, and neither study directly as-

sessed fat firmness.
Pigs within this study (Lee et al., 2013) received 1 of 6 
dietary treatments. These dietary treatments includ-
ed: 1) corn-soybean meal based diet with no DDGS 
and no added fat, 2) corn-soybean meal based diet 
with 30% DDGS, 3) DDGS diet with 15% corn germ, 4) 
DDGS diet with 3% beef tallow, 5) DDGS diet with 3% 
palm kernel oil, and 6) DDGS diet with 5% glycerol. 

Growth performance 
Results of Lee et al., (2013) study yielded no differ-
ences in ADG among dietary treatments throughout 
the entirety of the experimental period as illustrated 
in Table 1. Interestingly, results from this experiment 
indicate that the addition of 15% corn germ to a 
corn-soybean meal based diet does not change pig 
performance. This observation is in line with previous 
research findings in regard to the inclusion of corn 
germ ranging from 10 – 30% in swine diets containing 
DDGS (Widmer et al., 2008 and Lee et al., 2012).     

Carcass characteristics and muscle quality
Interestingly, dressing percentage was not reduced 

with the feeding of DDGS. These researchers and oth-
ers do not know why dressing percentage is reduced 
in some studies (about 55% of the time) and not in 
others. Varying feed ingredients did not affect subjec-
tive color, marbling, firmness, 24-h pH, 48-h drip loss, 
and objective color (L*, a*,b*) of the loin muscle.

Riley Collins, 
Extension Intern

Michigan State University
 Jackson, MI 

Inclusion of Additional Alternative Feedstuffs in Swine Diets Show no 
Improvement in Carcass Fat Quality of Pigs
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Belly quality  
As illustrated in Table 2, there were no differences 

in belly length, belly width or belly weight among 
dietary treatments. However, belly flop distance was 
greater for pigs fed the control diet compared to pigs 
fed the 5 other diets containing DDGS, but no signifi-
cant differences in belly flop differences among diets 
containing DDGS. Essentially, belly flop measures the 
firmness of fat, the greater the distance the firmer the 
fat. There were no differences in the fatty acid com-
position of fat among pigs fed the different diets, and 
consequently no effect of dietary treatment on fat 
iodine value.

In conclusion, this respective study illustrates that 
adding corn germ, beef tallow, palm kernel oil or 
glycerol in swine finishing diets containing DDGS does 
not improve carcass fat quality. As scientists con-
tinue to research alternative strategies to decrease 
the negative effects of DDGS on carcass fat quality, 
pork producers may implement a regimen of reduc-
ing inclusion rates of DDGS during the finishing phase 
of production to deliver a product to pork proces-
sors that will ultimately meet the expectations of the 
customer.
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Diet 
88 day period
Item Control DDGS Corn germ Beef tallow Palm kernel oil Glycerol
ADG, lbs. 2.18 2.09 2.14 2.16 2.16 2.09
ADFI, lbs. 6.28 5.89 6.04 5.95 5.60 6.02

Diet 

Item Control DDGS Corn germ Beef 
tallow Palm kernel oil Glycerol 

Belly length, cm 63.6 61.9 61.7 62.1 60.4 62.0
Belly width, cm 23.7 24.3 24.6 24.6 24.6 24.5
Belly weight, lb. 17.86 18.08 18.74 18.30 18.08 18.08

Table 2. Data adapted from Lee et al., 2013

 Table 1. Data adapted from Lee et al., 2013

Effect of adding corn germ, beef tallow, palm kernel oil and glycerol to DDGS – containing diets on belly quality 
of finishing pigs.

Effect of adding corn germ, beef tallow, palm kernel oil and glycerol to DDGS containing diets on growth perfor-
mance of finishing pigs.  
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On Monday, July 8, Michi-
gan Pork Producers Association 
cosponsored an educational forum 
for legislative staff in Lansing. The 
forum highlighted the proactive 
steps that Michigan’s agriculture 
sector has taken to help protect and 
preserve water quality. The forum 
included presentations from Mary 
Kelpinski, Michigan Pork Produc-
ers Association; Greg Herbruck, 
Herbruck’s Poultry Ranch; and Jim 
Byrum, Michigan Agri-Business 
Association.

Michigan’s farmers and agri-
businesses are committed to 
practicing good stewardship of 
the environment, and that includes 
adopting new techniques and best 
practices that protect our water 
resources. Each speaker discussed 
some of the different programs and 
technology being adopted across 
the agriculture sector.

The forum began with com-
ments from Mary Kelpinski. She 
discussed how Michigan’s pork 
producers have incorporated new 
techniques, improved genetics 
and better animal care measures 
to drastically reduce the resources 
required to produce a pound of 

Agricultural Leaders Highlight Proactive Steps Taken by Michigan 
Agriculture to Protect Water Quality

pork. Pound-for-pound, pork produc-
ers today use 78% less land, 41% 
less water and have reduced their 
carbon footprint by 35%. Kelpinski 
also discussed the environmental 
assurance program developed by the 
pork industry in the early 1990s. This 
program was so successful that it was 
used as a pattern for the Michigan 
Agriculture Environmental Assur-
ance Program, or MAEAP, which 
now helps farmers of all commodities 
implement environmentally sound 
practices.

Greg Herbruck presented next, and 
focused on some of the new equip-
ment and methods his farm uses to 
manage manure and reduce environ-
mental impacts. At Herbruck’s, their 
state-of-the-art manure drying system 
is incorporated into the building 
design. This system allows the farm 
to process manure into stable pellets 
which can then be reused by farm-
ers	to	fertilize	their	fields.	Herbruck	
also discussed how the company 
has invested in a sewer pipeline that 
delivers egg wash wastewater directly 
to the treatment plant. This pipeline 
not	only	benefits	the	ranch,	it	also	
provides valuable infrastructure for 
surrounding residents who are able to 

tap into the pipeline to transport their 
wastewater.

Jim Byrum presented last, and he 
shared a series of audio recordings 
from various members of the agricul-
ture sector on some of the practices 
being adopted by farmers across the 
Great Lakes region. The audio seg-
ments were recorded by Byrum, 
Mike Shelton, Scotts Miracle-Gro; 
Lara Moody, The Fertilizer Institute; 
Doug Busdeker, The Andersons; and 
Keith Martus, Star of the West Milling 
Company. Topics included remov-
ing phosphorus from lawn fertilizers, 
using slow release fertilizers, adopting 
the 4R system of nutrient stewardship 
and	embracing	site-specific	agriculture	
and grid soil sampling.

The event was part of a series of 
monthly lunchtime sessions hosted by 
the Agricultural Leaders of Michigan, 
a coalition of agricultural, commodity 
and agri-business leaders committed 
to promoting Michigan agriculture, 
participating in the ongoing dialogue 
about issues affecting our state, and 
harnessing agriculture’s power and 
potential to further grow Michigan’s 
economy.
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Agricultural Leaders of Michigan Launch New Ag Report on Greening of the 
Great Lakes

Congressman Benishek Discusses Michigan Agriculture at Industry Event 
Congressman Dan Benishek M.D. (R – Crystal Falls) met with Michigan farmers and agri-businesses about the future 

of Michigan’s agricultural sector at an event recently in Gaylord.
“The agriculture industry is huge for Northern Michigan’s economy,” said Dr. Benishek. “Michigan family farmers and 

agri-businesses deserve to have their voices heard. I enjoyed hearing from Michigan citizens who are actively involved in 
agriculture about the effects of new technology and changing climate on Michigan agriculture.”

Congressman Benishek is Michigan’s only member of the U.S. House Agriculture Committee.
Speakers at the event addressed several issues, including farming further north, longer growing seasons, the effects of 

climate change and new seed and crop technologies. In addition, panelists discussed growth and trends for various com-
modities including potatoes, corn, dry beans, dairy, beef, cherries and horticultural crops.

“Michigan’s agriculture sector has been rapidly growing over the past decade and that’s going to continue,” said Jim 
Byrum. “New seed and crop technology and a changing climate are boosting crop yields and allowing farming to expand 
further north in the state. One of the major challenges moving forward though is making sure Michigan has a strong trans-
portation and energy infrastructure in place that will allow farmers to realize their growth potential.”

Byrum noted that climate change is a double-edged sword when it comes to agriculture.
“In the short term, warmer temperatures mean increased yields, longer growing season and more land open to farm-

ing,” said Byrum. “In the long term, however, these trends could be detrimental to Michigan agriculture. We can expect 
more extreme weather events like droughts and the early thaw and freeze that wiped out much of Michigan’s cherry crop 
to become more and more common unless we address climate change.”

Benishek also  updated attendees on agriculture issues being debated in Washington D.C., including the 2013 Farm 
Bill, calling on Congress to take action to support Michigan’s farmers and agri-businesses so they can continue creating 
jobs and growing the state’s economy.

Jamie Clover-Adams, director of the Michigan Department of Agriculture and Rural Development, was also in atten-
dance at the event.

The Agricultural Leaders of Michi-
gan announced the launch of the new 
Ag Report, a weekly radio program 
that will run as part of Greening of the 
Great Lakes on News/Talk 760 WJR.

The weekly report will feature 
voices from Michigan’s growing 
agriculture sector discussing Michi-
gan’s agriculture industry and sharing 
new ideas for growing Michigan’s 
economy. 

“Michigan’s agriculture industry 
is rapidly growing, creating jobs and 
boosting Michigan’s economy, “said 
Jim Byrum, president of the Michigan 

Agri-Business Association. “We’re 
excited to launch our brand new Ag 

Report to discuss issues that have a 
dramatic impact on agriculture and 
to discuss ideas for continuing to 
grow this vital sector of Michigan’s 
economy.” 

The show will discuss a range of 
issues, including improving trans-
portation infrastructure, increas-
ing domestic and international 
trade, protecting Michigan’s water 
resources and the talent and labor 
needs of the agriculture industry. 

Greening of the Great Lakes is 
broadcast from 7 to 8 p.m. every 
Sunday on News/Talk 760 WJR.
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The House passed, 390-12, a bill to 
reauthorize	for	five	years	the	Animal	
Drug User Fee Act (ADUFA) and the 
Animal Generic Drug User Fee Act 
(AGDUFA). The House took up the 
measure (S. 622) approved by unani-
mous consent in the Senate May 8. 
NPPC praised Congress for approving 
legislation that will give pork produc-
ers access to products that safeguard 
animal and public health. First enacted 
in 2003, ADUFA and AGDUFA allow 
the U.S. Food and Drug Administra-
tion to collect fees from animal health 
companies for the review and approv-
al of animal health products, including 
ones for farm animals and pets. The 
fees supplement the agency’s annual 

House Passes Animal Drug User Fee Act

congressionally-approved appro-
priations and have enabled FDA to 
dramatically reduce its review time for 
new animal drugs, bringing medica-
tions to market more quickly while 
maintaining high standards for safety 
and effectiveness. The legislation was 
approved without amendments. Op-
ponents of modern livestock produc-
tion had threatened to offer provisions 
to restrict from use in food-animal 
production certain antibiotics and to 
require reporting of on-farm uses of 
animal health products.

Bill Introduced to 
Protect Farmers’ 
Personal Information

Mexico announced it will impose 
restrictions on the importation of 
live pigs from the United States in 
response to the recent emergence of 
porcine epidemic diarrhea (PED) virus  
in U.S. swine. Under the new restric-
tions, imports of live pigs from the 
United States are prohibited without a 
case-by-case review and permit from 
the Mexican authorities, and pigs im-
ported from the United States before 
May 17, 2013, will be quarantined and 
subjected to enhanced surveillance 
measures. Epidemiological surveil-
lance also will be enhanced in areas 
with swine production facilities to 
identify any increase in piglet mortal-
ity. Mexico was the largest destination 
for U.S. live pigs last year, totaling 
26,793 animals, primarily breeding 
swine, valued at $6.4 million. NPPC 
is not aware of any rejections of live 
U.S. pigs. The restrictions do not in-
clude pork or pork products since PED 
is not a food safety concern, is not a 
zoonotic disease and does not affect 
people.

Mexico Announces 
Restrictions on U.S. Live 
Pig Imports

Driven by the U.S. Environmental 
Protection Agency’s (EPA) release of 
personal and private data on thousands 
of livestock and poultry farmers to 
activist groups, Sens. Charles Grass-
ley, R-Iowa, and Joe Donnelly, D-Ind., 
introduced the “Farmer Identity Pro-
tection Act” (S. 1343), which would 
restrict the EPA from disclosing such 
records again. The legislation would 
allow EPA to provide data to outside 
parties only in aggregate or with a 
farmer’s approval. It would allow EPA 
to release farm information only when 
all	personally	identifiable	information	
is removed. A portion of the informa-
tion EPA freely distributed earlier this 
year to three environmental groups 
included names, phone numbers and 
e-mail addresses of the farmers and 
ranchers, their spouses and farm em-
ployees. The legislation would allow 
EPA to release farm information only 
when	all	personally	identifiable	infor-
mation is removed. NPPC, along with 
the American Farm Bureau Federa-
tion,	filed	a	lawsuit	against	EPA	July	
5, 2013, to prevent the agency from 
releasing information to additional 
groups.

FOR SALE
Chester Whites, Durocs
Hampshires, Yorkshire

Boars, Gilts & Club Pigs

Will Deliver
Brucellosis Free Herd No. 16

Morrow & Parent
FARM

6724 Baker Rd., Bridgeport, MI  48722

(989) 777-1334 or (989) 777-1934
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An agreement on $40 billion in food stamp cuts has been reached by a House 
Republican nutrition working group established by House Majority Leader Eric 
Cantor, R-Va. House Agriculture Committee Chairman Frank Lucas, R-Okla., 
said the consensus includes the $20.5 billion in cuts that were in the Farm Bill 
passed	by	his	committee	in	May.	Lucas	also	said	agreement	on	a	final	conference	
report nutrition title would likely require intervention from “on high” (referenc-
ing the president and House and Senate majority leaders). Senate Agriculture 
Committee Chairwoman Debbie Stabenow, D-Mich., called the cut a “wasted 
time and effort” and a “roadblock” to getting a Farm Bill passed. Stabenow also 
expressed concern that there will be only nine legislative days left to pass a bill 
once lawmakers return from an August recess and before the current Farm Bill 
extension expires Sept. 30.

Agiculture Groups Urge Inclusion of Research 
Initiative in Farm Bill

House Farm Bill Nutrition Working Group Reaches 
Agreement on Cuts

Senate Agriculture Committee Names Farm Bill 
Conferees

Senate Majority Leader Harry Reid, D-Nev., and Minority Leader Mitch Mc-
Connell, R-Ky., announced conferees to reconcile differences in the Senate and 
House Farm Bills. Democrat senators include: Agriculture Committee Chair-
woman Debbie Stabenow, Mich.; Patrick Leahy, Vt.; Tom Harkin, Iowa; Max 
Baucus, Mont.; Sherrod Brown, Ohio; Amy Klobuchar, Minn.; and Michael Ben-
net, Colo. Republican Senators include: Agriculture Committee Ranking Member 
Thad Cochran, Miss.; Pat Roberts, Kan.; Saxby Chambliss, Ga.; John Boozman, 
Ark.; and John Hoeven, N.D.

NPPC, along with nearly 50 meat and livestock groups, signed onto a letter 
to the Agriculture Committees’ chairman, chairwoman and ranking members, 
expressing support for inclusion of the Farm Animal Agriculture Integrated 
Research Initiative (FAAIR) in the Farm Bill. FAAIR is part of the Senate-passed 
Farm Bill and represents an important opportunity to advance critical priorities in 
the area of animal science. According to the letter, current funding by the USDA 
to support the animal sciences is not proportionate with the economic contri-
butions of animal agriculture, and investment in the animal sciences has been 
declining for many years. FAAIR helps address the shortfall in federal invest-
ments for the animal sciences by supporting high-priority research in three key 
focal areas: food security, One Health and stewardship. The research priorities in 
FAAIR build on the Farm Animal Integrated Research 2012 (FAIR 2012) prior-
ity setting process, which brought together leaders from industry, academia and 
government to identify critical priorities for the animal sciences. 

2013 Farm Bill Update: 
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Capital Update
All activities reported under this 
heading are financed by non-check-
off funds.

NPPC DELEGATION 
MEETS WITH SOUTH 
AFRICAN OFFICIALS

National Pork Producers Coun-
cil (NPPC) Past President and 
Chairman of NPPC’s Trade Com-
mittee RC Hunt, NPPC Director 
of International Trade Policy for 
Sanitary and Technical Issues 
Laurie Hueneke and a number of 
porcine disease experts traveled to 
South Africa to build relationships 
with the South African pork indus-
try and to discuss market access 
for U.S. pork with U.S. and South 
African	government	officials.	The	
U.S. Department of Agriculture 
is currently renegotiating the U.S. 
pork	export	certificate	with	South	
Africa’s Department of Agriculture, 
Forestry and Fisheries after South 
Africa imposed additional require-
ments on U.S. pork that created 
a de facto ban on June 1. South 
Africa	notified	the	World	Trade	Or-
ganization (WTO) last year that it 
would impose restrictions on pork 
from countries with porcine repro-
ductive and respiratory syndrome 
(PRRS). PRRS is not a food-safety 
issue, and there is negligible risk of 
PRRS transmission from the legal 
importation of pork from countries 
with the disease. Other South Af-
rican barriers to U.S. pork exports 
include	very	strict	and	unscientific	
time/temperature requirements 
because of concerns about trichi-
nae and pseudorabies. NPPC will 
continue to work toward removing 
all barriers to trade in South Africa 
and encourage that country to 
adopt science-based standards.

OIE ADOPTS NEW 
STANDARDS ON 
TRICHINAE

The World Organization for Animal 
Health (OIE) adopted the OIE Terres-
trial Animal Health Code Chapter on 
Trichinellosis and agreed to continue 
work at its annual general session 
meeting. NPPC advocated making 
appropriate changes to the chapter on 
Trichinellosis	to	ensure	flexibility	and	
specificity	to	allow	countries	such	as	
the United States to document and 
defend their negligible risk status. 
Unfortunately, the adopted chapter 
lacks	specificity	and	flexibility.	The	
text outlines a combination of audits 
and surveillance measures that must 
be taken to document risk of trichinae, 
and only several European countries 
will be able to take advantage of the 
standard. The new chapter is so vague 
that NPPC is concerned it will encour-
age countries to continue to impose 
additional trichinae-related restric-
tions on pork. However, according to 
USDA’s Animal Plant and Health In-
spection Service, there is a negligible 
risk of trichinae in U.S. commercial 
pork, and it does not present a risk to 
public health. Dr. Ray Gamble, presi-
dent	ex	officio	of	the	International	
Commission on Trichinellosis, found 
that the odds of trichinae in the U.S. 
commercial pork supply are 1-in-300 
million. The United States supports 
guidance provided by the International 
Commission on Trichinellosis that a 
population of pigs may be considered 
to pose negligible risk for Trichinella 
based on a statistically valid surveil-
lance program and further evidenced 
through reported human health data.

EPA ABANDONS PLAN 
FOR NEW CAFO RULE

The U.S. Environmental Protec-
tion Agency (EPA) announced an 
agreement with environmentalists to 
abandon plans for a new nationwide 
clean water rule for concentrated 
animal feeding operations (CAFOs). 
Under the terms of its May 2010 
“sweetheart” settlement agreement ad-
dressing development of total maxi-
mum daily load standards for nutrients 
going into waters of the Chesapeake 
Bay, EPA promised to develop a 
national CAFO rule that put in place 
“stringent permitting requirements for 
land application of manure, next gen-
eration nutrient management plans” 
and a record system and database to 
track the transfer of manure. Under 
the terms of its revised agreement 
with environmentalists, EPA will now 
be required to simply evaluate the 
status of state CAFO/AFO programs 
within the seven-state Chesapeake 
Bay region, conduct four AFO inspec-
tions and review four CAFO permits 
per year and make an assessment by 
June 2018 on whether revisions to 
the CAFO program within the Chesa-
peake Bay are necessary.

NO ‘MEATLESS 
MONDAYS’ IN U.S. 
HOUSE CAFETERIA

Just days after the Farm Animal 
Welfare Coalition – of which NPPC 
is a member – strongly objected to 
“Meatless Mondays,” the food com-
pany that operates the cafeteria in 
the U.S. House of Representatives’ 
Longworth	House	Office	Building	
nixed plans to implement “Meatless 
Mondays.” In a letter sent recently 
to House Administration Committee 
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Chairwoman Candice Miller, R-Mich., 
and Ranking Member Robert Brady, 
D-Pa., the coalition pointed out that, 
while the United Kingdom-based 
Compass Group likely was seeking 
to meet the demands of vegetarian 
and vegan customers, “‘Meatless 
Mondays’ is an acknowledged tool of 
animal rights and environmental or-
ganizations” that attack U.S. livestock 
and poultry producers, alleging they 
provide unhealthy foods while con-
tributing disproportionately to climate 
change and environmental damage. 
The coalition called the plan to have 
such a meatless day a “political tool.” 
Today, numerous non-meat options 
are available to choose from in all 
cafeterias that serve House and Senate 
lawmakers and their staff.

NEW YORK, NEW 
JERSEY SIDE WITH 
PORK PRODUCERS’ 
RIGHT TO CHOOSE

The New York Legislature and New 
Jersey Gov. Chris Christie refused to 
approve measures banning the use 
of gestation stalls for pregnant sows. 
NPPC hailed them for protecting the 
farmers in their respective states. The 
measures could have had devastating 
effects on local sustainable agriculture 
by forcing farmers to abandon an ani-
mal housing system approved by the 
American Veterinary Medical Asso-
ciation and the American Association 
of Swine Veterinarians. Both measures 
were pushed by the Humane Society 
of the United States and other radi-
cal animal-rights groups, which also 
recently suffered defeats on similar 
bans in Connecticut, New Hampshire 
and Vermont.

CONGRESS 
CONTINUES WORK ON 
IMMIGRATION REFORM

The Senate passed immigration 
reform legislation, S. 744, the “Bor-
der Security, Economic Opportunity, 
and Immigration Modernization Act 
of 2013,” on a 68-32 vote. Dozens 
of	amendments	were	filed,	including	
one sponsored by Sens. John Hoeven, 
R-N.D., and Bob Corker, R-Tenn., that 
expands security measures at the U.S.-
Mexican border. An amendment that 
was not considered was one sponsored 
by Sen. Rob Portman, R-Ohio, that 
would have provided more protections 
for employers when using the E-Ver-
ify federal work authorization system 
to determine the immigration status of 
potential employees. The amendment 
was strongly supported by the live-
stock and meat industries. The House 
Judiciary Committee marked up 
and approved H.R. 1772, the “Legal 
Workforce Act,” which would require 
the use of the E-Verify system by all 
employers, including farm owners. 
Under the bill, employers with work-
ers performing “agricultural labor 
or services” would have to comply 
within two years. Similar legislation 
in	the	Senate	would	give	farmers	five	
years to comply. NPPC supports the 
requirement of employers to check the 
legal status of all employees against 
the E-Verify database.

HOUSE ENERGY 
AND COMMERCE 
SUBCOMMITTEE HOLD 
RFS HEARING

The House Energy and Commerce 
Subcommittee on Energy and Power 
held a hearing on the Renewable Fuel 

Standards (RFS), which annually 
requires a certain amount of etha-
nol to be blended into gasoline. The 
two-day hearing garnered stake-
holder perspectives and featured 
testimonies from National Corn 
Growers Association President 
Pam Johnson, National Chicken 
Council Senior Vice President 
Bill Roenigk, Wen-Gap CEO Ed 
Anderson on behalf of the National 
Council of Chain Restaurants, En-
vironmental Working Group Vice 
President of Government Affairs 
Scott Faber and Purdue University 
professor of agricultural economics 
Chris Hurt. Anderson estimated the 
RFS costs for restaurant owners at 
up to $30,000 annually per res-
taurant. Hurt said the RFS is one 
of the reasons for the rise in food 
prices and, although the RFS has 
positive affects for grain producers 
and land owners, livestock pro-
ducers must eat the cost because 
they cannot pass it on. Livestock 
producers are faced with large 
herd losses and less food available 
for consumers. The RFS last year 
required 13.2 billion gallons of 
corn-based ethanol to be blended 
into gasoline; it mandates that 13.9 
billion gallons be blended in 2013, 
an amount that will use about 4.9 
billion bushels of corn, or about 40 
percent of the nation’s crop. 

NPPC LEADING 
DEFENSE AGAINST 
CHILEAN SAFEGUARD 
ON FROZEN PORK 
IMPORTS

Chile initiated a safeguard in-
vestigation in May on all imported 
frozen pork, including imports 



26 Michigan Pork Producers Association 2013, VOL. 38, NO. 3

Capital Update

from the United States. Under 
international trade rules, safeguard 
measures are temporary emergency 
actions, such as duty increases, 
taken against imported products 
that have caused or threaten to 
cause serious injury to the import-
ing country’s domestic industry. 
The Chilean Pork Producers As-
sociation alleges that imports have 
resulted in losses to its industry. A 
Chilean commission is conducting 
a 90-day investigation to determine 
whether safeguard measures should 
be imposed and, if so, at what rate. 
All interested parties have an op-
portunity to present written evi-
dence and arguments and to appear 
at a hearing on the investigation. 
NPPC believes that the charges 
of price distortion are unfounded. 
While U.S. exports have grown, 
they remain small and stable in 
relation to pork consumption and 
pork production in Chile. In fact, 
while Chilean pork producers 
continue to account for more than 
95 percent of domestic consump-
tion, Chilean producers have 
significantly	increased	their	sales	in	
export markets. NPPC is working 
with its U.S. and Chilean counsel 
to prepare a strong defense.

 
NPPC MEETS WITH 
TRADE OFFICIALS IN 
COLOMBIA

NPPC Vice President and Coun-
sel for International Affairs Nick 
Giordano traveled to Colombia to 
meet	with	government	officials	
and private-sector representatives 
to discuss issues of mutual interest 
to the trade relationship between 
Colombia and the United States. 
NPPC has worked closely with 

U.S.	and	Colombian	officials	on	the	
removal	of	unscientific	and	burden-
some trichinae mitigation measures 
that Colombia requires the U.S. pork 
industry	to	meet.	Colombia	has	final-
ized the regulation to remove the 
requirement. NPPC urges the expedi-
tious	final	approval	of	the	removal	of	
Colombia’s trichinae mitigation mea-
sures. The removal of the trichinae 
mitigation requirement and the ability 
to ship fresh/chilled pork will boost 
U.S. pork exports. 

HEARING ON OBAMA’S 
TRADE POLICY AGENDA 
HELD

U.S. Trade Representative Mi-
chael	Froman	testified	recently	at	a	
hearing on President Obama’s trade 
policy agenda, stating that he believes 
“the President has laid out one of the 
most ambitious trade agendas ever,” 
including	advancing	Trans-Pacific	
Partnership (TPP) negotiations toward 
conclusion and the recent start of free 
trade negotiations with the Euro-
pean Union. Froman also reiterated 
the commitment by the administra-
tion to work with Congress on Trade 
Promotion Authority (TPA). TPA, 
also known as fast-track, allows the 
president to negotiate trade deals 
based on strategic goals and objectives 
outlined in the legislation, with ongo-
ing congressional oversight. Reps. 
Devin Nunes, R-Calif., and Adrian 
Smith, R-Neb., pressed Froman on 
the importance of enforceable sanitary 
and phytosanitary (SPS) commitments 
as part of TPP and the Transatlantic 
Trade and Investment Partnership 
(TTIP) with the European Union. 
Smith called Froman’s attention to 
the fact that “there is more U.S. pork 
sent to a Central American country 

of 7.7 million population [Hondu-
ras] compared to the 28 European 
countries that make up 500 million 
population.” Froman said that the 
United States is working on includ-
ing a dispute settlement mechanism 
and other SPS-plus provisions in its 
negotiations with the EU.

 
 SWINE 
VETERINARIANS 
APPOINTED TO 
ANIMAL HEALTH 
COMMITTEE

NPPC Chief Veterinarian Liz 
Wagstrom and Wayne Freese, an 
alumnus of NPPC’s Swine Vet-
erinarian Public Policy Advocacy 
Program, were recently appointed 
to the Agriculture Secretary’s Advi-
sory Committee on Animal Health. 
The committee advises the secre-
tary on matters of animal and pub-
lic health, conservation of natural 
resources and the stability of live-
stock economies. The committee 
includes livestock producers, small 
and minority farmers and state and 
tribal	animal	health	officials.	Dr.	
Liz Wagstrom was also recently 
appointed to the American Veteri-
nary Medical Association’s Council 
on Public Health and Regulatory 
Veterinary Medicine.
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Livestock, Poultry Groups Ask for Injunction Against New Labeling Rule

NPPC and eight other organizations 
representing the U.S., Canadian and 
Mexican meat and livestock indus-
tries asked the U.S. District Court for 
the District of Columbia to grant a 
preliminary injunction to block imple-
mentation of a mandatory country-of-
origin	labeling	(COOL)	rule	finalized	
by the U.S. Department of Agriculture 
in May. 

In early July, the groups, which also 
include the American Association of 
Meat Processors, American Meat In-
stitute, Canadian Cattlemen’s Associa-
tion, Canadian Pork Council, National 
Cattlemen’s Beef Association, North 
American Meat Association, South-
west Meat Association and Mexico’s 
National Confederation of Livestock 
Organizations,	filed	a	lawsuit	against	
USDA over the COOL rule.

 In their injunction request, the 
groups said they had a high likelihood 
of success in their lawsuit and that 
enforcement of the new COOL rule 
would cause them irreparable harm 
and have severe economic impacts 

that are not in the public interest. 
USDA proposed the new COOL 

rule in March after a World Trade 
Organization (WTO) panel in 2011 
ruled in response to a complaint by 
Canada and Mexico that the original 
U.S. country-of-origin labeling re-
quirements violated WTO obligations. 
Despite that ruling, USDA made the 
new COOL requirements even more 
complex and discriminatory against 
foreign meat and livestock. 

Canada and Mexico have made 
clear that the new rule does nothing to 
ease the concerns that prompted their 
original complaint. Canada recenty 
announced it is preparing to initiate 
World Trade Organization compliance 
proceedings to challenge USDA’s new 
Country-Of-Origin-Labeling (COOL) 
rule. Based on average compliance re-
views, the WTO likely would issue a 
decision on Canada’s challenge some 
time in 2014. If the WTO determines 
the COOL rule does not comply with 
WTO rules, the United States risks 
retaliation from Canada and Mexico 

NPPC submitted comments to US-
DA’s Animal and Plant Health Inspec-
tion Service regarding the Wildlife 
Services’ proposal for a national feral 
swine damage management program. 
Calling for immediate action, NPPC 
stated the expanded national feral 
swine damage management program 
was long overdue, and inaction would 
increase the risk of damage to agricul-
tural and environmental sectors. Feral 
swine are known to exist in 43 percent 
of swine-producing counties. Feral 
swine pose a serious disease risk to 
the domestic population, transferring 
pseudorabies and brucellosis when 
feral swine come in contact with do-
mestic hogs. A pseudorabies outbreak 
would threaten export markets and 
cause millions of dollars in economic 
losses to the pork industry. 

NPPC Submits 
Comments on Proposed 
Feral Swine Damage 
Management Program

in the form of increased tariffs on U.S. 
agricultural and manufactured goods. 
In 2012, Mexico and Canada were 
the second and fourth largest export 
markets by value for U.S. pork, with 
exports totaling $1.13 billion and $856 
million, respectively. 

The	18th	round	of	Trans-Pacific	Partnership	(TPP)	trade	negotiations	con-
cluded recently in Malaysia. Negotiators made progress on issues, including 
market access and rules of origin, and also developed plans for completing work 
on	each	of	TPP’s	29	chapters.	Negotiations	were	marked	by	Japan’s	official	entry	
into TPP talks. With the addition of Japan, the TPP countries account for nearly 
40 percent of global economic output. Japan’s inclusion in TPP makes it the 
single most important trade negotiation ever for the U.S. pork industry and many 
other U.S. agriculture sectors, according to NPPC, which strongly support the 
regional trade talks. Japan is the top value export market for U.S. pork, account-
ing for almost $2 billion in 2012 sales. After Japan, Vietnam – with domestic 
pork consumption of 2 million metric tons per year – offers the greatest potential 
for expanded U.S. pork exports. According to Iowa State University economist 
Dermot Hayes, increased pork exports resulting from a TPP agreement would 
create more than 20,000 direct and indirect U.S. pork-related jobs. The TPP is 
a comprehensive regional trade negotiation that currently includes the United 
States, Australia, Brunei Darussalam, Canada, Chile, Japan, Malaysia, Mexico, 
New Zealand, Peru, Singapore and Vietnam. 

TPP Negotiations Help in Malaysia
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New Pork Checkoff Tools Help Producers Evaluate, Measure, Benchmark 
The Pork Checkoff announced 

recently new and improved tools to 
assist pork producers in evaluating 
the	financial	impact	of	sow	housing	
choices, improving workplace safety, 
reducing their environmental foot-
print and identifying problems within 
breeding stock. 

Sow Housing Calculator

A new Sow Housing Calculator 
will assist producers in making im-
portant decisions about remodeling or 
other facility or management choices 
on the farm. 

Created in the context of remodel-
ing sow barns, this new calculator can 
also	be	used	to	model	the	financial	
impact of any management or facility 
choices to a sow farm, including: 

•	 Changes in nutrition 
•	 Changes in herd size 
•	 Remodeling or replacing housing 

choices 

Once the data is added, the calcula-
tor generates a report of the needed 
cash	flow	and	cost	per	pig	information	
that may be required by a lender. 

“Pork producers have many options 
available to them, each with its own 
cost	and	benefit,”	says	Chris	Novak,	
National Pork Board CEO. “The new 
Sow Housing Calculator will help 
producers look at the facility and man-
agement choices that are best for them 
and the pigs in their care.” 

The Sow Housing Calculator is 
available free of charge to producers 
and can be found online at pork.org. 

Benchmarking Workplace Safety

A new website to provide reliable 
methods of benchmarking workplace 
safety is being developed by the Pork 
Checkoff to track and compare work-
place safety data across farm systems 
and between peer companies. 

“You cannot improve what you 
cannot measure. This new benchmark-
ing system will provide producers 
quantifiable	indicators	that	will	allow	
them to compare workplace safety on 
their farms with others in the industry. 
More importantly, producers can use 
this benchmarking tool to evaluate 
various actions that can reduce future 
accidents and injuries,” Novak says. 
“With strong participation from the 
industry, we will be able to measure 
the improvements that we make over 
time as we work together to reduce 
the most common injuries on our hog 
farms.” 

“Our industry has adopted a set of 
ethical principles that includes our 
commitment to enhancing workplace 
safety for our families and employees. 
Improving workplace safety can re-
duce costs and improve performance, 
but most importantly, it is the right 
thing for us to do.” 

The Benchmarking Workplace 
Safety system is currently available at 
pork.org. 

Environmental Footprint 
Calculator

A second-generation environmen-
tal impact calculator is now available 
to producers. This new calculators 
expands the existing Live Swine 
Carbon Footprint Calculator by al-
lowing producers to calculate their 
water footprint. The Pig Production 
Environmental Footprint Calculator 
version 2.0 is available by calling the 
Pork Checkoff Service Center at 800-
456-7675. 

National Swine Reproduction Guide

The Swine Reproduction Guide is 
an analytical tool that provides pro-
ducers with a decision-tree for identi-
fying breeding problems within gilts, 
sows and boars. The web-based guide 
will be available soon online through 
the U.S. Pork Center of Excellence.
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A recent study by the University of 
Missouri reinforces what most farm 
moms already know: Teens who eat a 
high-protein lean pork breakfast may 
consume fewer sugary snacks later in 
the day.

The 12-week study suggests that, 
for teenagers, eating a protein-rich 
breakfast that includes lean ham or 
pork sausage reduces daily hunger, 
increases daily fullness, improves 
morning blood sugar control and leads 
to less late-day snacking, thus reduc-
ing calories from fat and sugar. This is 
especially true for teens who normally 
skip breakfast all together.

“This new Pork Checkoff-funded 
study further validates the important 
role of high-protein lean pork in a 
balanced diet,” says Conley Nelson, 
National Pork Board president and 
Algona, Iowa, producer,  “Pork pro-
ducers work hard to provide consum-
ers with healthy, affordable protein 
choices for the family table. Parents 
can feel good about including pork as 
part of the morning meal because it 
provides healthy fuel to support their 
teenagers’ busy day while reducing 
the urge to reach for empty-calorie 
afternoon snacks.”

As many as 20 to 30 percent of 
U.S. adolescents do not eat breakfast 
and are dubbed “breakfast skippers,” 
a habit associated with excess body 
weight, according to The 2010 Dietary 
Guidelines for Americans. Teens who 
were assigned as part of the study to 
eat a high-protein breakfast experi-
enced a decreased intake of about 400 
calories later in the day.

However, those who continued 
to skip breakfast, as well as those 
who ate the same number of calo-
ries for breakfast but had much less 
protein, did not reduce daily intake. 
The 400-calorie decrease seen in the 
high-protein breakfast group was due 
to voluntarily eating fewer high-fat/

high-sugar snacks in the late afternoon 
and evening.

Both breakfast groups, totaling 
54 teenage boys and girls, consumed 
350-calorie meals. However, the low-
er-protein group consumed high-car-
bohydrate, ready-to-eat cereals. The 
high-protein group consumed meals 
containing foods such as pork and 
egg burritos, lean ham with protein-
rich pancakes and raspberry syrup, or 
protein-rich	blueberry	waffles	with	
syrup and a pork sausage patty. Both 
breakfasts had the same amount of fat 
- about 20 percent of total calories.

“Nutritionists always tout the 
importance of breakfast, but now we 
understand just how powerful choos-
ing to eat lean protein, like pork 
sausage or ham, at breakfast can be, 
especially for those who typically skip 
breakfast,” says study lead Dr. Heath-
er Leidy, assistant professor in the 
University of Missouri’s Department 
of Nutrition and Exercise Physiology. 
“Based on this research, taking the 
time each morning to eat a healthy 
breakfast - one consisting of about 
40 percent of calories from carbohy-
drates and 40 percent of calories from 
protein - leads to reduced snacking 
later in the day, thanks to the satiating 
effects of protein early in the day.”
The	new	findings	concerning	teen	

breakfast-skippers is consistent with 
past research with adult men, which 
demonstrated	the	benefits	of	including	
lean pork in three daily meals - not 
just at breakfast - as a way to reduce 
late-night desires to eat, increase 
feelings of fullness and decrease 
distracting thoughts about food. The 
new study also is consistent with a 
similar study, conducted by the same 
University of Missouri researchers, 
suggesting a breakfast high in protein 
significantly	improves	appetite	control	
and reduces unhealthy evening snack-
ing for overweight or obese adolescent 

females.     
“Increasing evidence suggests that 

incorporating lean pork in to the diet 
can help with appetite control and 
body weight management, while also 
providing key nutrients that growing 
teens and adults alike need in their 
daily diet,” Leidy adds.

More than simply a good source 
of protein, lean pork also provides 
several vitamins and minerals, includ-
ing thiamin, phosphorus, zinc, sele-
nium, niacin, vitamin B6 and vitamin 
B12. Plus, today’s most popular cuts 
have 16 percent less total fat and 27 
percent less saturated fat than they did 
20 years ago. Cuts of pork that come 
from the loin - including chops and 
roasts - and 96-percent lean ground 
pork are the leanest cuts of pork avail-
able.

New Study: Teens Fueled by a High-Protein Lean Pork Breakfast Consume 
Fewer Empty Late-Day Calories  
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Pork Checkoff
Reports on checkoff-funded 
promotion, research and consumer 
information programs.

President Karen 
Richter represents 
U.S. Pork in Japan

More than 600 Japanese meat 
buyers gathered in Tokyo on July 
11 for a U.S. Meat Export Federa-
tion seminar and taste testing for 
U.S. pork and beef. National Pork 
Board President Karen Richter was 
one of more than 30 American agri-
culture leaders who participated in 
the event, partially sponsored by 
the Pork Checkoff. The program 
provided Japanese customers an 
overview of the U.S. grain, pork 
and beef markets, as well as intro-
ducing them to the farmers who 
grow the products. In addition to 
the program’s educational compo-
nent, attendees were able to sample 
product at the tasting session, 
which included a dozen U.S. meat 
suppliers and processors. Richter 
provided a producer perspective to 
the audience by sharing the indus-
try’s dedication to their product. 

“Our family raises 600 head of 
market hogs and works together 
with a neighboring family to raise 
3,000 head of gilts for breeding 
stock,” Richter said. “We also raise 
corn and soybeans. The farm has 
been in the family for four genera-
tions. I want to assure you that I, 
along with my fellow pork produc-
ers throughout the United States, 
am dedicated to providing our 
friends here in Japan with the best 
pork products you can buy.” 

The seminar and taste testing 
provided an ideal opportunity to 
bring buyers and sellers together 

to see the best that U.S. pork and beef 
industries have to offer.

“The program also gave our busi-
ness partners in Japan a window into 
our American agricultural communi-
ty,” said Mark Jagels, USMEF chair-
man-elect. “It is important that they 
can meet and speak with the producers 
in America who supply high-quality 
U.S. beef and pork, as well as the 
farmers who grow the nourishing feed. 
This event brought all that together.” 
Japan	is	the	first	country	where	US-
MEF	developed	a	permanent	office	
outside of the U.S. more than 40 years 
ago. Japan is the U.S. pork industry’s 
number one value customer. In 2012, 
Japan imported one billion pounds of 
U.S. Pork, valued at almost $1 billion. 

Walmart and Pork 
Make Grilling Season 
Sizzle 

Consumers unleashed their in-
ner griller this summer, thanks to 
Walmart’s high-impact pork grilling 
promotion with the Checkoff. 

“No one spreads a value message 
like Walmart,” said Rob Kirchofer, 
national retail marketing manager for 
the Pork Checkoff. “This is the right 
place for pork to make its move this 
summer.” 

From Walmart’s high-quality fresh 
pork to its wide assortment of outdoor 
grilling essentials, the retail giant 
inspired consumers across the country 
to grill with the best for less. Walmart 
highlighted pork chops and ribs from 
June 3 through July 6 by: 
•	 featuring pork in its national ad-

vertising circulars 
•	 broadcasting national radio adver-

tisements 
•	 promoting pork through online 

advertisements   

“Walmart is a great partner be-
cause	its	customers	fit	our	target	
market,” said Kirchofer, who noted 
that Walmart shoppers tend to skew 
higher than average in terms of pork 
purchases. 
Get Your Grill On 

To encourage consumers to join the 
grillerhood this summer, the Walmart 
campaign is promoting the Checkoff’s 
Grill Pork Like a SteakSM message. 
This	reflects	consumers’	ability	to	grill	
their favorite pork cuts just as they 
would a steak. “We are focused on 
letting our customers know that they 
do not need to have a pantry full of 
ingredients in order to enjoy pork,” 
Kirchofer said. “All they need is a 
little salt, pepper and a grill, and they 
can	let	the	great	flavor	and	versatility	
of pork take over from there - just as 
they would their favorite beef steak.” 
Head for the Grills 

To keep pork at the forefront, 
Walmart hosted a series of live grilling 
challenges at select Walmart stores 
leading up to the 2013 ESSENCE 
Festival this summer in New Orleans. 
Walmart searched for the top grill-
master in the South through a series 
of regional cooking competitions. 
Regional winners competed for the 
top prize and national bragging rights 
at the ESSENCE Family Reunion Day 
Food Experience Stage powered by 
Walmart, which kicked off the 2013 
ESSENCE Festival and celebrated 
food, music and culture July 4-7. 
Through it all, Walmart’s promo-
tions will keep pork top of mind with 
consumers. “As the world’s largest re-
tailer, Walmart gives producers a lot of 
bang for their Checkoff investment,” 
Kirchofer said. “Producers appreciate 
the opportunity to work with Walmart 
and look forward to partnering again 
in the future.” 
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Michigan Pork 
Producers Provide 
Tornado Relief in 
Oklahoma 

In the wake of the deadly tornado 
that devastated areas near Oklahoma 
City in May, pork producers were 
on the front lines of disaster relief 
in Oklahoma. “Almost immediately 
after news of the tornado spread, I 
started getting calls, texts and emails 
from pork producers and pork indus-
try professionals wanting to help,” 
said Roy Lee Lindsey, Jr., executive 
director of the Oklahoma Pork Coun-
cil (okPORK). “It’s hard to express 
our gratitude for this tremendous 
outpouring of support.” By partnering 
with the ONEOK energy company, 
okPORK donated nearly 7,000 pork 
meals to tornado victims and volun-
teers assisting with clean-up efforts. 
To distribute the meals, pork produc-
ers partnered with Operation BBQ 
Relief,	a	not-for-profit	corporation	that	
offers food, friendship and hope to 
people devastated by natural disasters 
across the United States. 
Help for the Heartland 

On May 25, okPORK members 
grilled 1,150 pork burgers. The sand-
wiches were provided free to tornado 
victims and volunteers and were avail-
able to the general public for a contri-
bution to the relief efforts. okPORK 
also worked with the National Pork 
Board to bring the Pork Checkoff’s We 
CareSM trailer to Oklahoma. In addi-
tion, state pork associations, including 
Michigan, donated money to purchase 
food for the relief efforts. 

“This generosity allows our local 
resources to go that much farther,” 
Lindsey said. When the We CareSM 
trailer arrived on May 29, okPORK 

volunteers began feeding hundreds of 
people each day in the Bethel Acres, 
Carney and Little Axe communities, 
which had been hit by a tornado on 
Sunday, May 19 - the day before the 
massive tornado hit Moore. A tornado 
demolished a 200-home mobile park 
in Bethel Acres. “While the national 
media has been focusing on Moore, 
the folks in these other communities 
need just as much help,” Lindsey said. 
Pork producers, okPORK staff and 
volunteers spent four days near Shaw-
nee, serving more than 2,000 meals 
through June 1. “The sheer magnitude 
of the tornado damage in the area is 
tremendous,” Lindsey said. “It makes 
you feel good, however, that there are 
so many people who want to help.” 
Pork Producers Show We CareSM

Pork producers’ willingness to help 
Oklahoma’s tornado victims dem-
onstrates a commitment to the pork 
industry’s We CareSM ethical principles 
of providing safe, nutritious food and 
contributing to a better quality of life. 
“People in the pork industry genu-
inely care about their community, and 
sometimes that community is half a 
country away,” Lindsey said. “For us, 
it’s all about serving people in need 
and helping them get back on their 
feet.” 

Checkoff Teams with 
H-E-B to Reach Fast-
Growing Hispanic 
Population 

In one of its largest Hispanic pro-
motions with a retail partner, the Pork 
Checkoff’s campaign with H-E-B 
supermarkets inspired shoppers to take 
their summer grilling from bland to 
grand with pork. 

“H-E-B is the leading retailer to 

the Hispanic market in Texas, and 
this is the largest investment we’ve 
ever made in a Hispanic promo-
tion,” said Rob Kirchofer, national 
retail marketing manager for the 
Pork Checkoff. 

One of the nation’s largest in-
dependently owned food retailers, 
H-E-B has more than 340 stores 
that serve families across Texas and 
Mexico. Dan Marshall, business 
development manager - meat pro-
curement for H-E-B, was excited 
about the latest pork promotion. 

“Grilling is almost a religion in 
Texas, and pork needs to play big 
in that arena,” Marshall said. “Pork 
offers an affordable alternative 
that any customer can make a part 
of their backyard barbecue. Ribs, 
chops and pork shoulder cuts all 
provide center-of-the-plate op-
tions for a wide range of tastes and 
income levels.” 
Pork Fires Up the Thrill of the 
Grill 

The Pork Checkoff’s Hispanic 
campaign with H-E-B, which 
debuted May 6 and ran all summer, 
included: 
•	 60-second radio spots - For six 

weeks the Pork Checkoff in-
vested in radio advertisements 
to highlight summer grilling 
with pork to H-E-B consum-
ers in key markets, from San 
Antonio to Austin. 

•	 In-store events - Cooking 
demonstrations showcased how 
pork can help shoppers rekin-
dle	the	flame	with	their	grill.	

•	 Public relations - Pork starred 
in on-air cooking demonstra-
tions that featured local chefs 
and dietitians. 

•	 Online pork recipes - Consum-
ers were encouraged to get 
their grill on by visiting the 
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Pork Checkoff
Pork Checkoff’s Spanish-lan-
guage website for pork recipes, 
cooking tips and more. 

Emphasizing pork’s value and 
increasing pork demand align 
perfectly with H-E-B’s core values, 
Marshall said. “I value the relation-
ship I have with the National Pork 
Board and believe the Checkoff 
promotions help drive pork con-
sumption in the Lone Star State,” 
he said. Kirchofer says that the 
partnership with H-E-B is mutu-
ally	beneficial.	“Reaching	out	to	
Hispanic consumers through a key 
retailer such as H-E-B is important 
to us,” Kirchofer said. “Hispanics 
are the fastest growing ethnic seg-
ment in America today.” 

Become a Certified 
Professional Swine 
Manager

Whether you’re a swine opera-
tion manager, department head, an 
employee seeking a promotion or a 
student interested in a career in the 
swine industry, the Pork Check-
off’s	new	Certified	Swine	Manager	
(CSM) Program can help put you 
on the fast track to success. 

This unique program helps 

develop knowledgeable, skilled 
employees who embody the pork 
industry’s We CareSM ethical principles 
of producing safe food, promoting 
animal well-being, protecting public 
health, safeguarding natural resources, 
providing a safe work environment 
and contributing to a better quality of 
life in our communities. 

 
As a Certified Swine Manager, you 
will: 
•	 Be recognized for practical 

knowledge	specific	to	pork	pro-
duction.

•	 Obtain	certification	to	validate	
knowledge gained and work ac-
complished.

•	 Demonstrate your commitment to 
be a part of the professional work-
force that is evolving within the 
industry that is committed to the 
We CareSM ethical principles. 

To become a Certified Swine 
Manager: 
•	 You must pass an exam to verify 

knowledge, skills and competence 
in swine production. The exam, 
administered online by the Pork 
Checkoff, addresses management 
level responsibilities and technical 
knowledge in sow-farm manage-
ment,	wean-to-finish	management,	
facility operation and mainte-
nance, human resource manage-

ment and production records.
•	 You must complete an on-

the-job skills assessment by 
submitting documentation 
approved by your supervisor 
listing competencies mastered 
that	are	specific	to	reproduction	
management	or	wean-to-finish	
management. 

Certification	will	be	offered	at	a	
manager level and will be divided 
into two categories. 
•	 CSM in Reproduction
•	 CSM in Wean-to-Finish

Are you a good candidate?
•	 You are age 18 or older. 
•	 You are currently working 

in swine production, or have 
taken the Professional Swine 
Manager Education Program 
courses, or you have completed 
the USCPE Swine Science 
Online	Certificate	program.	

Although it is not required, it 
is recommended that you have at 
least 2,080 hours of work experi-
ence in swine production prior to 
taking the exam. 

If you’re ready to start your 
journey	to	professional	certifica-
tion, the Pork Checkoff is ready 
to help. Call the Pork Checkoff 
Service Center at (800) 456-7675. 

Conover Joins Agiculture and Natural Resources as 
an Academic Specialist

The Department of Animal Sci-
ence is pleased to announce that Adam 
Conover, M.S., (pictured left) accept-
ed the position of academic specialist 
livestock. 

The position is a teaching-intensive 
appointment and will assume coordi-
nation of the Institute of Agricultural 

Technology beef cattle and swine cer-
tificate	programs.	He	will	also	provide	
instruction in livestock courses offered 
in the undergraduate curriculum. 
Adam will coach the MSU Intercol-
legiate Livestock team. He arrived on 
campus June 10 to assume his respon-
sibilities. 
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High Quality - High Health  Aggressive
Production Tested F1
HAMPSHIRE, DUROC

YORKSHIRE,F1 
Service Age Boars

Open, F1 & Purebred Gilts
Fresh Semen Available

Delivery Available
Quality 4H & 

FFA Show Pigs Available
Cassopolis,  MI 49031

 Dennis Wooden (269) 445-8066
(517) 937-5568 (mobile)

dkswine@yahoo.com

Wooden Purebred Swine Farms

The National Pork Board has 
named Kevin Waetke as vice president 
of strategic communications. Waetke 
recently served as external commu-
nications director for Aviva USA, 
moving to the National Pork Board on 
June 25.

As vice president of strategic com-
munications, Waetke will report to 
Chief	Executive	Officer	Chris	Novak	
and lead internal and external commu-
nications efforts. With other members 
of the Board’s senior management 
team, Waetke will play a critical role 
in	defining	and	leading	communica-
tions strategy and delivering clear and 
consistent messages to pork produc-
ers, opinion leaders, consumers and 
other key audiences.

“The national pork industry is at a 
crossroads, and how we communicate 
to our audiences, share information 
and manage our reputation has never 
been more critical,” said Chris Novak, 
chief	executive	officer	of	the	National	
Pork Board. “We took the time to 
carefully understand our communica-
tions challenges and opportunities 
and, after conducting a nationwide 
search, found the ideal candidate to 
lead communications in our backyard.

“Kevin’s commitment and progres-
sive leadership in communications 
roles at some of central Iowa’s pre-
mier companies make him the ideal 
person to assist us in setting our com-
munications strategy and outreach,” 
Novak said. “I am excited to welcome 
him to our team and look forward to 
working closely with him in our ongo-
ing transformation.”

“This move is a return to my roots, 
and I am excited about the potential 
to share the story of the essential role 
pork production plays in the nation’s 
economy,” Waetke said. “Having 
grown up on a century hog farm in 
Scott County, Iowa, I am well aware 
of the challenges facing the pork 
industry.  I look forward to playing a 
role in shaping the dialogue and build-
ing relationships with the industry’s 
key players.”

Waetke spent the past 10 years 
leading communications in the 
financial	services	industry,	having	
worked the past three years at life 
insurance and annuity leader Aviva 
USA, and, prior to that, as the com-
munications director for Wells Fargo 
Home Mortgage. Waetke also has led 
public relations for Maytag Corpora-

tion, MidAmerican Energy Holdings 
Company, and Mercy Medical Center 
in Des Moines. He is also a former 
news reporter and assignment editor 
for WHO-TV.

Actively involved in the Des 
Moines community, Waetke serves 
on the board of directors of Anawim 
Housing, on the communications 
advisory council of the Greater Des 
Moines Partnership and on the board 
of the Public Relations Society of 
America -- central Iowa chapter. He 
has both graduate and undergraduate 
degrees in journalism and mass com-
munications from Drake University, 
Des Moines. Waetke and his family 
live in Johnston, Iowa.

National Pork Board Names Kevin Waetke to Lead Communications
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CWe are Listening
Dear MPPA:

The 2013 State 4-H Awards 
Committee would like to take this 
time to thank you for your support 
of the 2013 State Awards Program. 
The event would not have been 
possible without your dedication 
and continued support.

It is through your sponsorship 
that awards may be presented to 
the youths throughout the state. 
We are pleased to report that at the 
2013 4-H State Awards Program 
that there were over 160 youth 
representing 32 award areas. 
Thank you again for being a 2013 
4-H State Awards Program Spon-
sor. 

2013 Michigan 4-H State Awards 
Committee
East Lansing, Mich.

Dear MPPA:
Thank you so much for your 

donation of the Pig Basics 101 and 
the Pig Booklet/Coloring Book for 
our Project Red event. They were 
a great addition to our student 
packages. We appreciate your 
support.

Lori Bever
Hillsdale County Farm Bureau 

Dear MPPA:
Thank you for your Tee Spon-

sorship of $250 and the two fold-
ing chairs to use as door prizes in 
support of the 22nd Annual CANR 
Golfing	for	Scholarships	out-
ing which was held on Tuesday, 
June 4 at Forest Akers West Golf 
Course.

Kathryn Reed
CANR Alumni Association
Michigan State University

Dear MPPA:
Thank you for your sponsorship of 

the “Taste of Home Cooking School” 
in Flint, Mich. The event was a huge 
hit and we received a lot of positive 
feedback from attendees! They en-
joyed shopping the booths, raved about 
the samples, were thrilled at the large 
amount of prizes and loved having the 
opportunity to learn from Chef Dana! 

Kelly Quinn, General Manager
Cars 108, Taste of Home Sponsor

Dear MPPA:
Thank you for sponsoring Family 

Fun at the Farm. We had about 2,200 
people visit Riverview Dairy. Guest 
were able to feed a calf, visit the petting 
barn, make butter, ride a pedal tractor, 
see cows milked, sit in a tractor, eat free 
hot dogs/ice cream and much more. We 
could not have had such a successful 
event without your generous support. 

The Family Fun at the Farm Committee
Ionia, Mich.

Dear MPPA:
On behalf of the Michigan State Uni-

versity community, I thank the Michigan 
Pork Producers Association for the re-
cent gift of $5,000 for the Meats Judging 
Team. 

Lou Anna K. Simon, Ph.D.,President
Michigan State University

Dear MPPA:
Thank you for all your support this 

year at the All-American Junior Show 
in East Lansing, Mich. The show was a 
blast and taught me a bunch. The thing I 
enjoyed the most was probably the skill-
a-thon	because	it	was	my	first	year	doing	
it so it was something to remember and 
improve in next year. 

Brianna Burnelt
Participant 

Dear MPPA:
The 38th annual Gladwin 

County Fair has come to a close. 
What a wonderful week we had 
here in Gladwin, Michigan. This 
was in part because of the gifts 
you so graciously provided for 
our “Gladwin County Homemaker 
of the Year” contest. Both adult 
and 4-H contestants appreciated 
and enjoyed the many items you 
provided.

We are writing to thank you for 
your part in making this year’s fair 
a wonderful success. Without your 
help our program would not be the 
rewarding experience that it is for 
our contestants.

Joanne C. Varner, Secretary
Gladwin County Fair

Dear MPPA:
I extend sincere gratitude and 

my warmest thanks to all of you 
for once again awarding me with 
the second place Michigan Pork 
Producers Association Scholar-
ship award. I truly respect the 
MPPA for their interest in youth 
and I truly appreciate the assis-
tance with my college education. 
I	thoroughly	enjoyed	my	first	year	
at MSU and studying Animal Sci-
ence in the Production Scholars 
program. I can’t wait to go back 
in the fall. Once again, I not only 
wish to thank you for the schol-
arship award. But I also wish to 
thank you for providing me an op-
portunity to speak on a subject and 
present a topic that I enjoy. I enjoy 
anything livestock related; wheth-
er it’s working with livestock in 
the barn or presenting a livestock 
presentation to an audience.

Bryant R. Chapman
South Rockwood, Mich.
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The 2013 State Award Winner 
in the Swine Project area is Caitlin 
Clover from Kent County. The award 
was presented at the annual state 4-H 
awards assembly June 20th at Michi-
gan State University's Wharton Center 
for Performing Arts.

In the 1950s Caitlin's grandfather 
started a small farm called Clover's 
Hamlet. Today her family owns a por-
tion of the farm now called Clover-
acres. 
When	Caitlin	first	started	showing	

pigs she needed help with her project 
from her brother and dad, but quickly 
learned responsibility. She started her 
project with four pigs and was raising 
as many as ten at one time. Her con-
fidence	has	grown	as	she	has	worked	
very hard on her project earning a Re-
serve Grand Champion Gilt and third 
overall. When she is not doing chores 
or working with her animals, she can 
be found hunting, playing soccer, or 
volleyball. 

Caitlin loves her project so much 
that she is starting her higher educa-
tion	pursuit	in	this	field.	In	the	fall	she	
will be attending Iowa State Univer-
sity majoring in Agriscience Educa-

tion with minor in Animal Science. 
Caitlin looks forward to helping youth 
achieve their goals.

The award in the area of Swine 
is sponsored by The Michigan Pork 
Producers Association.

State 4-H award winners are chosen 
through a review of award portfolios 
and interviews conducted by Michi-
gan 4-H award selection committees. 
Winners are recognized for their 
achievements in community service, 
leadership, project skills and 4-H 
participation.

The Michigan 4-H Awards Assem-
bly is sponsored annually by Michigan 
4-H Youth Programs with support 
from the Michigan 4-H Foundation. 
Michigan 4-H Youth Programs is part 
of Michigan State University Exten-
sion Children, Youth and Family 
Programs.

Pictured (right) is Pete Blauwiekel, 
MPPA Board Member and Secretary who 
presented the 2013 State Award for Swine  
to Caitlin Clover, also pictured (right).
Photo Courtesy of:
Michigan State University ANR 
Communications 

2013 4-H State Award for Swine Presented
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Productive maternal females are the 
foundation to our program. Our high health, 
closed herd of 1,100 pure Landrace sows 

crossed on 100% Swedish large white boars, 
produces maternal females to be utilized as 

parent or grandparent lines. 

Swine Systems’ Swedish genetic lines 
originate from a program that has been 
evaluating genetics for efficient, lean 
quality production for over 70 years.

Swine Systems’ program allows producers 
to purchase boars or gilts for their own 

production. Retailers or consumers can also 
purchase processed meat from our program.

Harlow and Curt Bailey
Schoolcraft, Mich.

269-372-6936

Mark and Bud Runyan
Urbana, Ohio

937-653-4060
937-869-6083 (Mark’s Cell)

www.swinesystems.com


