
3515 West Road, Suite B, East Lansing, Michigan 48823 2013, VOL. 38, NO. 1

PRSRT STD
U.S. Postage

PAID
Lansing, Mich.
Permit # 689

MICHIGAN PORK
The source for information affecting Michigan’s Pork Producers

2103 symposium attendees (from left) MSU Student Tyler Ferrier,Swine Farm Manager Kevin 
Turner, and MSU Students Shai Lyn Donaldson and Jarred Lorenz.

 “Doing the Right Thing,” Focus of Well-Attended 2013 
Michigan Pork Symposium



2 Michigan Pork Producers Association 2013, VOL. 38, NO. 1

Michigan Pork is published quarterly by the:

Michigan Pork Producers Association
3515 West Road, Suite B
East Lansing, Michigan 48823
(517) 853-3782  FAX: (517) 853-3785,
EMAIL  KELPINSKI@MIPORK.ORG.
website: mipork.org

All editorial and advertising are screened along 
rigid standards, but publisher assumes no re-
sponsibility for accuracy or validity of claims, 
all rights reserved.
 Write or call for advertising or editorial 
deadlines and information.

EXECUTIVE COMMITTEE

 
Ed Reed President
Marcellus (269) 646-2431
Fred Walcott Vice President
Allendale (231) 873-1635
Keith Blonde Treasurer
Litchfield	 (517)	542-3613
Pete Blauwiekel  Secretary
Fowler (989) 593-2192
Bob Dykhuis NPPC Board
Holland (269) 751-7189
Dale Norton NPB Board
Bronson (517) 369-1236
Dennis DeYoung  Immediate Past
Plainwel President
 (269) 672-7034

Pat Albright 
Coldwater (517) 238-5817
Bob Bloomer 
Sebewaing (989) 883-3633
Kris	Duflo		
Carson City (989) 584-6401
Ron Giacobassi  
Litchfield	 (517)542-2218
Tom Guthrie MSU Extension
Jackson (517) 788-4292
Pat Hunter 
Vicksburg (269) 649-0764
Brian Pridgeon 
Montgomery (517)296-4543
Harley Sietsema 
Allendale (616) 895-7493
Andy White 
Jones (269)506-1978
Dennis Wooden 
Cassopolis (269) 445-8066

MPPA STAFF

Sam Hines 
Executive Vice President
and Editor, MPPA News

Hines@mipork.org

Mary Kelpinski
Executive Director

and Managing Editor, MPPA News
Kelpinski@mipork.org

Megan Sprague
Program Director

Sprague@mipork.org

Michigan Pork
News has a circulation of more than 2,500.



32013, VOL. 38, NO. 1                                     Michigan Pork Producers Association 

VOL. 38, NO. 1, 2013

SPOTLIGHT 
2013 MICHIGAN PROFESSIONAL PORK  PRODUCERS SYMPOSIUM ....... 4

DEPARTMENTS
PRESIDENT’S PAGE -BIO-SECURITY AND CRISIS MANAGEMENT AT 
REED FARMS - ED REED,MPPA PRESIDENT .................................................. 6
AS I SEE IT - “FULL OF SOUND AND FURY SIGNIFYING NOTHING”
 - SAM HINES, MPPA EXECUTIVE VP .............................................................. 7
ALM UPDATE .................................................................................................... 21
CAPITAL UPDATE ............................................................................................ 22
PORK CHECKOFF ........................................................................................... 26
INDEX TO ADVERTISERS .............................................................................. 31

FEATURES

4

“DOING THE RIGHT THING,” FOCUS OF WELL-ATTENDED 2013 
MICHIGAN PORK SYMPOSIUM ........................................................................ 4
THE 23RD ANNUAL TASTE OF ELEGANCE ................................................... 8
U.S. PORK EXPORT UPDATE ............................................................................. 9
GOVERNOR MAKES APPOINTMENT TO COMMISSION OF AG ............... 10
MEIMANN AND WEGNER TO RETIRE FROM NPB ..................................... 11
CHECKOFF SHARES PORK’S NUTRITIONAL PROFILE ............................. 12
CHECKOFF CONNECTS WITH RETAIL DIETITIANS .................................. 12
LESS IS MORE WITH WINTER BEDDING, STUDY SHOWS ....................... 13
PORK CHECKOFF OFFERS SOW-HOUSING WEBINAR SERIES ............... 13
2013 SCHOLARSHIP RECIPIENTS ................................................................... 14
PORK FARMERS NAMED ‘FACES OF FARMING’ ........................................ 14
HIRING TOP-NOTCH FARM LABOR MEANS DIGGING DEEP .................. 15
MICHIGAN ONLINE LARGE VOLUME WATER USE REPORTS DUE ....... 16
MPPA MEMBERSHIP APPLICATION ............................................................... 17
2013 GREEN AND WHITE SWINE EXPO ........................................................ 18
OBAMA ANNOUNCES LAUNCH OF TRANSATLANTIC FREE TRADE 
NEGOTIATIONS ................................................................................................. 20
RUSSIA BANS U.S. PORK ................................................................................. 20
EU APPROVES IMPORTATION OF LIVE PIGS............................................... 20
UNITED PRODUCERS SCHOLARSHIP PROGRAM ...................................... 25
PORK EXPO SPONSORS ................................................................................... 30

29



4 Michigan Pork Producers Association 2013, VOL. 38, NO. 1

Spotlight Page

                       “Doing the Right Thing,” Focus of      Well-Attended 2013 Michigan Pork Symposium
Michigan Pork Producers Asso-

ciation (MPPA) in conjunction with 
Michigan State University Extension 
and with the help of many sponsors 
(page 35) held yet another informative 
and well-attended Pork Conference on 
February 21. 

The program focused on the theme 
“Doing the Right Thing” and produc-
ers came away with new ways to man-
age their operations and with more 
information on topics such as group 
housing and alternative feed ingre-
dients. During one of the sessions, 
Dr. Patrick Webb, Director of Swine 
Health Programs at the National 
Pork Board (NPB), spoke about bio-
security and what the NPB is doing to 
create a safe pork supply. According 
to Dr. Webb, a readily traceable swine 
identification	program	is	a	major	part	
of providing consumers with safe 
pork.  It was evident from Dr. Webb’s 
presentation that every producer needs 
to register their premise and obtain a 
Premise	Identification	Number	(PIN).		
Dr. Webb discussed the PIN Tag Pilot 
Program that was explained in detail 
in the January Issue of the “MI Pork 
Sampler.”  He said widespread use of 
the	PIN	Tag	Program	would	benefit	
the pork industry immensely by bet-
ter targeting surveillance efforts for 

pseudorabies, swine brucellosis and 
other diseases threatening the indus-
try.  According to Dr. Webb, the pork 
industry has urged adoption of the 
tags to improve pre-harvest trace-
ability	and	to	benefit	national	swine	
disease surveillance programming. 
Dale Norton, a hog producer from 
Bronson, Michigan, said that, “Listen-
ing to Dr. Webb’s talk about bio-
security and premise ID drove home 
the food safety advantages of having 
my	animals	identified	when	they	go	to	
slaughter. We plan on looking into and 
utilizing the Premise ID tags on our 
farm.” Many of the topics discussed at 
the symposium gave producers practi-
cal ways to improve their farms by 
applying new methods of management 
on their operations.

One of the ten speakers at the sym-
posium was Audrey Adamson, Vice 
President of Domestic Policy Issues at 

the National Pork Producers Council 
(NPPC) in Washington, D.C. Adam-
son, who spoke during the awards 
luncheon, focused on the different 
legislative and regulatory issues with 
which NPPC is engaged on behalf of 
producers in Washington. She sum-
marized many of the issues upcoming 
in Congress, including the Farm Bill, 
and gave a brief legislative history 
of each issue. Adamson said NPPC’s 
Farm Bill priorities included: support 
for a new comprehensive surveillance 
system	pilot	identification	program	
for pork, support for a study of a new 
catastrophic event insurance program, 
support for beginning farmer (pork 
producer) and rancher programs, 
support for reductions in CRP acres 
to address the feed availability situa-
tion, support for an increase in swine 
research funding, support for foreign 
market development and market 

Distinguished Service Award winner Ken Guens with his wife Deb. 

Audrey Adamson giving her “Washington 
Update” at the awards luncheon.
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was awarded the Contract Grower 
Award for exemplary management 
of his facilities. Mr. Klingenberg was 
nominated for the award by Brandon 
Hill from Dykhuis Farms, who im-
pressed the crowd with Klingenberg’s 
accomplishments. MPPA President Ed 
Reed presented Matt Sibley, Mar-
cellus, Mich., a herd manager with 
McKenzie-Reed Farms in Marcellus, 
with the Swine Herd Manager Award. 

The 2013 Pork Conference gave 
producers an opportunity to learn, 
network, and talk with other producers 
and industry professionals. Attendees 
were able to cap-off the day enjoying 
a multitude of delicious pork products 
and restaurant offerings at MPPA’s 
23rd Annual Taste of Elegance Res-
taurant Competition.  Michigan Pork 
Producers Association is grateful to all 
those who made the event a success; 
especially the sponsors and Extension 
Swine Specialist, Dr. Dale Rozeboom, 
and his colleagues on the MSU Swine 
Team, who were responsible for de-
veloping the educational program.

opposed from the outset as being 
unworkable	and	not	beneficial	to	con-
sumers, has been found to be in viola-
tion of the World Trade Organization 
(WTO) obligations.  She said if the 
U.S.	does	not	fix	the	law	to	bring	it	in	
compliance with WTO rules the U.S 
pork industry risks retaliation from 
two of our largest trading partners; 
Canada and Mexico.

 After Adamson’s presentation, 
four outstanding individuals were 
awarded honors for their work in the 
pork industry.  MPPA’s highest honor, 
the Distinguished Service Award, 
went to Ken Geuns, Bath, Mich., for 
his praiseworthy contributions to 
youth livestock programs in Michigan 
and his involvement with students at 
Michigan State University. Another 
top honor went to Pat Albright from 
Albright Swine Farm in Coldwater, 
Mich. He received the Master Pork 
Producer Award for his production in-
genuity, tireless efforts to teach others 
about how pork is raised in Michi-
gan and his contributions to the pork 
industry as a member of the MPPA 
Board of Directors. 

Jay Klingenberg, Holland, Mich., a 
contract grower with Dykhuis Farms, 

access programs, and support for 
feral swine eradication efforts. Ad-
amson said all of these priorities were 
included in Chairwoman Stabenow’s 
Senate-passed version of the Farm Bill 
last year, but were not enacted because 
the House never took-up the bill.  She 
added that the Senate Bill did not 
include any items that NPPC opposed 
and that NPPC would continue to 
oppose several provisions including: 
a livestock title in the Farm Bill and 
amendments to the Egg Inspection 
Act that would mandate federal farm 
production standards.  Adamson said 
NPPC would also oppose “GIPSA” 
(Grain Inspection Packers and Stock-
yards Administration) Rule-Like 
Provisions, e.g., no ban on packer 
ownership of livestock, no limit to 40 
hogs per contract and no spot market 
mandate.  She said the organization 
additionally would oppose a ban on 
the use of antibiotics, federal purchas-
ing restrictions to mandate production 
practices and the expansion of the 
advance	bio-fuels	definition	to	include	
corn-based ethanol. 

Adamson explained that the Man-
datory Country of Origin Labeling 
(MCOOL) Act, that pork producers 

Master Pork Producer Award recipient 
Pat Albright and his wife Colleen. 

Swine Herd Manager Award recipient 
Matt Sibley with President Ed Reed.

Jay Klingenberg receiving his award from 
Brandon Hill at the awards luncheon. 
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 “ ...excreted pathogens 
can live up to 42 
days in a truck if left 
undisturbed. ” 

By: Ed Reed
MPPA President

“Bio-Security and Crisis Management at Reed Farms”

Bio-Security is one of the top is-
sues that we face as an industry and, 
unfortunately, most of us don’t think 
about its importance until it’s too 
late!  Sure, we all have large; “Do 
Not Enter” signs above the doors 
to our barns along with information 
about how visitors should prepare 
to enter pig barns, however, quite 
often these reminders are ignored! 
More often than not, visitors are truck 
drivers coming to deliver pigs and/or 
transport pigs to another site. These 
truckers are exposed to multiple 
pathogens throughout the week and, 
if not properly controlled, a pathogen 
can quickly spread from their boots 
to a caretaker’s boots and ultimately 
proliferate into the herd. According to 
Iowa State research, excreted patho-
gens can live up to 42 days in a truck 
if left undisturbed. This alone warrants 
the need to have clean trucks entering 
production sites and drivers that are 
aware of the need to keep sanitation 
in mind at all times. We don’t allow 
any dirty trucks to enter anywhere 
on our farms and it is mandatory that 
every entrance be coated in Disrupt® 
so it keeps the areas most prone to 
contamination dry and, hopefully, 
contamination free. These measures 
are outlined in two new tools recently 
introduced by the Pork Checkoff that 
were developed to help pork produc-
ers in the event of a crisis or emer-
gency on their farms. The Farm-Level 
Crisis Response Plan template and 
Emergency Action Plan, provide cus-
tomizable, step-by-step guides to help 
producers be prepared and stay on 
track in their commitment to provid-
ing a safe, quality product. The tools 

contain information that includes: a 
check-sheet that details how often the 
disinfectant placed in the doorway 
should be changed to maximize its 
effectiveness, information on what to 
do if a potential contamination occurs, 
and charts that can be utilized to pro-
vide emergency contact information 
for everyone involved with the farm. 
This includes the veterinarian, fuel 
suppliers, manure handlers, as well as 
the appropriate public authorities that 
should be contacted in the event of an 
emergency. We recently revamped our 
Farm Crisis Plan to include some of 
these tools and included them within 
the framework of our plan.  Producers 
can access the Farm-Level Crisis Plan 
and Emergency Action Plan by going 
to the Pork Checkoff Website at www.
pork.org, clicking on the Resources 
header at the top of the page and then 
accessing the plans by clicking on 
their respective titles at the lower left 
column of the Resources page. 

As with everything, these plans can 
only go so far in the practical realm. 
What really matters is the communica-
tion you have with your employees to 
make certain they have an understand-
ing	of	the	significance	of	a	disease	
outbreak, as well as the appropriate 
measures that need to be taken in case 
of an emergency. Constant vigilance 
and the diligence to keep your preven-
tative measures intact throughout the 
year are the only way you can keep 
your	farm	safe,	profitable,	and	disease	
free! 
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As I See It

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

“...I don’t believe 
the 113th Congress 
and the Washington 
Bureaucrats have 
proven anymore 
capable of governing 
effectually than the 
112th...”

“Full of sound and fury signifying nothing”

On February 20, NPPC informed 
the state executives during a confer-
ence call that the Environmental 
Protection Agency (EPA) had released 
raw data it had been collecting on 
Concentrated Animal Feeding Opera-
tions (CAFOs) to a number of activist 
groups. According to NPPC, the raw 
data from farms in 30 states, includ-
ing, in some instances farmers’ home 
addresses, phone numbers, email 
addresses, and information on em-
ployees of operations, had been given 
to the Natural Resources Defense 
Council (NRDC), Earth Justice, and 
the Pew Charitable Trusts under Free-
dom of Information Act requests the 
groups	filed.		

Rightfully, NPPC indicated it 
was very concerned about release of 
potentially	confidential	business	data	
to anti-modern farming environmental 
activist groups by EPA; especially 
since the agency had not even given 
any prior notice to the individual 
farmers whose privacy was breached.  

NPPC outlined to state executives 
the chronology of events leading to re-
lease	of	the	data.	NPPC	said	EPA	first	
proposed a reporting rule that would 
have required farmers to provide 
information on their operations that 
was to be put in a searchable national 
database. Following EPA proposing 
the reporting rule, NPPC sued EPA in 
federal court over concerns about the 
confidentially	of	this	information	and	
the fact that it could pinpoint opera-
tions for retaliation from environmen-
tal activists as well as from terrorist 
groups wanting to disrupt the food 
supply. The Department of Homeland 
Security also raised concerns and 
agreed with producers that release of 
this information was a potential threat 

to national security. NPPC reported 
that EPA withdrew the rule when a 
federal judge made it clear that this 
approach to implementing the federal 
CAFO permitting rule was unaccept-
able. 

NPPC went on to explain that after 
EPA withdrew the proposed report-
ing rule, the agency contacted state 
authorities to collect the very same 
data, claiming a “need to better under-
stand” water quality conditions. “It is 
our understanding that EPA never told 
states or pork farmers of its intention 
to collect and create any database and 
to share it as a response to several en-
vironmental activist groups’ Freedom 
of Information Act requests,” NPPC 
said.

At the time I am writing this, NPPC 
staff and legal consultants were re-
viewing the data that EPA released to 
better understand the scope and con-
tent of the information and the extent 
to	which	confidential	or	other	personal	
information may have been com-
promised. The national organization 
also said it was reviewing numerous 
options to protect against the misuse 
of this information and to prevent EPA 
from repeating such a release.

In reviewing the information that 
was provided from Michigan, it 
doesn’t appear anything was made 
available that couldn’t already be ac-
cessed publicly. However, that doesn’t 
excuse the fact that, even in Michi-
gan’s case, EPA provided a ready-
made road map for our antagonists, 
or for that matter a terrorist, to use to 
target and harass producers.

Since I am writing this the last 
week of February, it is unclear what 

(continued on page 10)
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The 23rd Annual Taste of Elegance
On February 21st, the 23rd annual 

Michigan Pork Producers Associa-
tion (MPPA) Taste of Elegance chef’s 
competition did not lack delicious 
aromas, creative food displays and 
talented chefs. Master of Ceremonies, 
Pat Driscoll from 8 Point Promotions, 
kept the night going as the judges 
went around the room savoring and 
evaluating each chef’s creation.

The judges, who included 2012 
Taste of Elegance Winner Ian Ramirez 
from Creative Dining Services in 
Grand Rapids; Dave Coker from Dine 
Michigan; and Chef Julia Bowkar 
from the Marriot in East Lansing, 
certainly had some tough decisions to 
make. 

The winner, taking home the honor 
of Chef Par Excellence was Josef 
Huber from the Amway Grand Plaza 
Hotel in Grand Rapids, who impressed 
the judges with his perfectly cooked 
Braised Pork Belly Stuffed with Black 
Summer	Truffles	and	Sweet	Peas.		In	
addition to a $1000 monetary award 
from MPPA, Chef Huber will attend 
the National Taste of Elegance Educa-
tional Summit at the Culinary Institute 
of America’s Greystone Campus in St. 
Helena, Californa, compliments of the 
National Pork Board. 

Receiving the title of Superior Chef 
and 2nd place, Todd Van Wieren, 
CEC, from Boatwerks Waterfront Res-
taurant in Holland cooked up a dish 
titled Global Pork Barbecue.

And in 3rd place, with the title 
of Premium Chef was Eric Batten, 
C.E.C., from The Gallery at Michigan 
State University in East Lansing who 
didn’t scare the judges away with his 
tasty creation Pork  -n- “Stein”.

Besides the opportunity to be a 

“guest judge” at a chef’s table; one 
of the highlights of attending Taste of 
Elegance is the chance to pick your 
favorite dish based on its aesthetics 
for the People’s Choice Award. The 
onlookers were impressed by Jon 
Bastianelli’s, from The English Inn in 
Lansing, spring inspired Scotch Ale 
Braised Pork Shank dish, and chose 
him to take home the People’s Choice 
Award. 

As a part of the evening the Food 
Bank Council of Michigan, represent-
ed by Kareemah El-Ammin, Execu-
tive Director, not only had a booth at 
Taste of Elegance to increase people’s 
awareness of food insecurity in Michi-
gan, but was presented with a $2,000 

check from MPPA and a grocery bag 
full of pork themed items. The dona-
tions will enable the Food Bank to 
purchase pork and further their cause 
to “alleviate and prevent hunger 
among Michigan people.”

Other participating Chefs (pic-
tured below) included  Paul Adams 
from Hawkshead Restaurant in South 
Haven; Dena Carey from D-Lish 
Dish L.L.C. in DeWitt; Sarah Davis, 
CCC, from Country House Catering in 
Mason; Chef Isaac from Cuisines By 
Isaac L.L.C. in Lansing David Payne, 
C.C.C., from Edgewood Country 
Club in Commerce Township; Justin 
Straube from Seasonal Grille in Hast-
ings; and Gayle Trudell from the Lan-
sing Center in Lansing; Jessica Vladar 
from Bravo Cucina in Lansing.

Chef Isaac from Cuisines By Isaac L.L.C. 
in Lansing  preparing his dish for the 
judges.

The Food Bank Council of Michigan 
receiving their donation and a bag of 
groceries from President Ed Reed and 
Executive Director Mary Kelpinski.

Chef Josef Huber, winner of Taste of Elelgance, with President Ed Reed and Executive 
Director Mary Kelpinski.
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U.S. Pork Exports Boost 
Producers’ Profitability 

The U.S. pork industry in 2012 
exported a record amount of prod-
uct, according to data released by the 
U.S. Department of Agriculture, and 
this impressive performance in 2012 
couldn’t have come at a better time. 

“International marketing efforts 
by the Pork Checkoff and the U.S. 
Meat Export Federation (USMEF) 
are helping producers get what they 
need from the international market 
at a critical time,” said Chris Novak, 
chief	executive	officer	of	the	National	
Pork Board. “With the drought that 
producers faced in 2012, along with 
record-high feed prices, we’re seeing 
international markets respond to the 
value of U.S. Pork.” 

Last year, the U.S. pork industry 
exported more than $6.3 billion – 
about 2.3 million metric tons – of 
pork, topping the previous record of 
$6.1 billion exported in 2011. Ex-
ports increased by 4 percent in value 
compared with 2011 pork exports, and 
exports represented 27 percent of total 
U.S. pork production and added nearly 
$56 to the price producers received 
for each hog marketed in 2012. Japan 

U.S. Pork Export Update:

again was the No. 1 export market for 
U.S. pork, worth $1.99 billion. Other 
top export markets included Mexico, 
Canada and China.

“The export market is a bright star 
right now for U.S. Pork,” said Chan-
ning Gooden, a pork producer from 
Elizabethtown, N.C., who traveled 
to California recently with the Pork 
Leadership Institute (PLI) to learn 
more about pork export markets. “I’ve 
always respected the importance of 
trade, but seeing the mechanics of 
how it works is amazing.”

Exports Add Significant 
Value 

Year-to-date, U.S. Pork exports 
account for 27 percent of total pro-
duction (including 23.5 percent for 
muscle cuts) and the per-head export 
value is $56.12, up 3 percent from last 
year. 

“The export market is an important 
key to growing the pork industry in 
the United States,” said Nathan Hor-
ton, a Murphy Brown feed mill team 
leader and PLI member from Milford, 
Utah. “I’m impressed by the pork 
industry’s leadership in trade issues.”

Along with Mexico and Japan, mar-
kets driving increased volume for U.S. 
Pork in November of 2012 included 
Canada (up 15 percent from Novem-
ber of 2011), South Korea (up 26 
percent), Russia (up 100 percent) and 
Central/South America (up 21.1 per-
cent), according to statistics released 
by U.S. Department of Agriculture 

(USDA) and compiled by the USMEF.
The quality and leanness of U.S. 

Pork keep international buyers com-
ing back, Novak said. “Through the 
years, U.S. pork producers have done 
a good job through the Pork Quality 
Assurance® Plus program to provide 
customers worldwide with safe, high-
quality pork.”

Variety Meats Create 
Opportunities 

These exports put more money 
in U.S. producers’ pockets, said Dr. 
Dermot Hayes, a professor of econom-
ics at Iowa State University. “Every 
$1 million increase in the value of 
U.S. Pork exports adds six cents per 
hundredweight to live hog prices.”

The United States has many 
advantages compared to other coun-
tries,	from	efficient	pork	production	
systems to good disease management 
programs, he noted. As U.S. Pork con-
tinues to gain access to new markets, 
some of the biggest opportunities may 
come from variety meats.

“Many Asian buyers would like it if 
pigs had six ears and eight feet,” said 
Hayes, who noted that variety meats 
factor prominently in many cuisines 
around the world, from soups to sau-
sages. “While we currently render a 
lot of variety meats domestically at 12 
to 15 cents per pound, we could add 
to the overall value of the carcass by 
growing our exports of variety meats.” 
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Governor Makes 
Appointment to 
Commission of 
Agriculture and Rural 
Development

Gov. Rick Snyder has appointed 
Fred Walcott, a hog farmer from Al-
lendale, and a Michigan Pork Produc-
ers Association Board Member, to the 
Michigan Commission of Agriculture 
and Rural Development. 

A lifelong farmer, Walcott is a part-
ner and manger at Valley View Pork 
LLC. The 4,000-acre family farm pro-
duces hogs, corn, wheat and soybeans, 
and houses a weather station which 
monitors crop conditions. 

“Fred brings years of experience to 
the	commission,	and	I	am	confident	
he will do great work on behalf of the 
people of Michigan in this role,” said 
Snyder. 

Walcott, a Republican, replaces 
Velmar Green and will serve a four-
year term that expires Dec. 31, 2016.

The Michigan Commission of 
Agriculture and Rural Development 
is	a	five-member	board	that	provides	
executive direction for Michigan 
Department of Agriculture and Rural 
Development programs. 

Watch out for 
“Drought Tips” 
throughtout this 

issue thanks to Pork 
Checkoff resources 

at http://bit.ly/
npbdrought

effect the across the board budget 
cuts known as “Sequestration” will 
have, or if it will even occur. One 
of the most talked-about issues with 
agriculture and sequestration is the 
suggestion by Secretary Vilsack that 
he would need to furlough all Food 
Safety Inspection Service (FSIS) 
employees, including meat inspec-
tors, for up to 15 days. Such an action 
would, obviously, be of great concern 
to pork producers as it would require 
the immediate shut-down of pork 
processing plants. By the Adminis-
tration’s own estimates, a two-week 
furlough would likely result in $10 
billion in lost production if inspectors 
were laid off indiscriminately. Fol-
lowing the announcement, NPPC and 
a number of additional groups sent a 
letter to secretary Vilsack asking him 
to make cuts to other programs that 
wouldn’t have the effect of shutting-
down meat production in this country. 
The groups pointed out that inspection 
is mandated by law for meat to enter 
commerce and, consequently, during 
budget cutting efforts in the past the 
Office	of	Management	and	Budget	
deemed FSIS meat inspectors to be 
“essential employees” and protected 
against furlough. One would have to 
be pretty naïve to believe there wasn’t 
a fair amount of politics at play with 
the Secretary’s announcement and I 
find	it	interesting	in	recent	days	that	
he has toned down the rhetoric and 
said it might be possible to implement 
a rolling furlough that would be less 
disruptive than a two-week shutdown.  
Further, USDA indicated that even if 

sequestration occurs it would be more 
than a month before the meat industry 
would be directly affected.

At least to this point, I don’t believe 
the 113th Congress and the Washing-
ton Bureaucrats have proven anymore 
capable of governing effectually than 
the 112th and it appears there is plenty 
of blame to go around on both sides 
of the aisle; although I am certainly 
not	pointing	the	finger	at	everyone	
because there are some very dedicated 
public servants who are every bit as 
frustrated by what is happening as 
their constituents. I have been enam-
ored with Shakespeare’s writings from 
the time I was introduced to them in 
high school and later more extensively 
in college. It seems he was a master 
at crafting phrases that have stood 
the test of time and are as apropos 
today as they were 400 years ago. The 
current shenanigans in Washington 
remind me of one of Macbeth’s solilo-
quies in which he said, “It is a tale, 
told by an idiot, full of sound and fury 
signifying nothing.” I would say that 
pretty well sums it up!

As I See It
(continued from page 7)

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

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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Meimann and Wegner to Retire from National Pork Board

The cost of many crystalline amino acids such as lysine, 
methionine, tryptophan and threonine have decreased to 

the extent that replacement of soybean meal in the diet can 
result in a very palatable, semi-synthetic diet for the pigs 

with real cost savings. Producers should aggressively monitor 
ingredient prices and reformulate rations accordingly. An 

extension publication titled, “Role of crystalline amino acids 
in reducing grow-finish feed costs” can be found at http://

porkcentral.unl.edu/amino.pdf. For more information go to  
http://www.pork.org/filelibrary/FeedWeb1210.pdf or contact 

your local extension educator for assistance.

Drought Tip #1
Use crystalline amino acids to replace protein ingredients:

Jim Meimann, senior vice president 
for governance and operations for 
the National Pork Board, and Mike 
Wegner, vice president of communica-
tions for the National Pork Board, will 
retire April 1.

Meimann began his 27 years of 
service to the pork industry with the 

National Pork Producers Council 
(NPPC) in 1986 at the start of the 
Checkoff and joined the Pork Board 
in 2001. Over the years, he has made 
many contributions to the industry. 
One of his notable contributions 
included organizing the Checkoff and 
in ensuring a smooth transition dur-
ing the separation of NPPC and the 
National Pork Board.

“Few individuals have done so 
much for the pork industry, with so 
little fanfare,” National Pork Board 
CEO Chris Novak said. “Jim’s farm 
background, passion for producers 
and the pork industry, institutional 
knowledge and attention to detail 
have always made him the person that 
producers and staff turn to for help in 
solving problems. He has been a cor-
nerstone for work done for, with and 
on behalf of producers.”

This has included guiding legal 
counsel	during	a	five-year	trademark	
infringement challenge of the use 
of Pork. The Other White Meat®. 
He helped secure a resounding and 
precedent-setting victory. He also has 

been the chief advisor and counselor 
to	five	different	Pork	Board	and	NPPC	
CEOs, who have all counted on him 
for his wisdom, experience and pro-
fessionalism.

Prior to his service to the pork 
industry, Meimann was an Iowa 
assistant secretary of agriculture in 
charge of marketing, administration, 
commodity promotion and commodity 
referendums.

Wegner, with the Pork Board for 
11 years, has been instrumental in 

branding the Pork Checkoff and help-
ing producers understand how their 
Checkoff is invested on their behalf. 
When he came on board in 2001, just 
over half of producers supported the 

work of the Checkoff compared with 
85 percent today.

“Through Mike’s vision, his en-
ergy for telling the pork story and his 
dedication, he has worked tirelessly 
to ensure that pork producers un-
derstood how their Checkoff dollars 
were creating a return for the indus-
try,” Novak said. “He has brought a 
unique perspective to our team that 
has challenged us to go farther than 
convention would dictate.”

During his time with the National 
Pork Board, Wegner led a team of in-
dustry leaders in developing the pork 
industry’s ethical principles that serve 
as the foundation for the We Caresm 
initiative. He helped create the Opera-
tion Main Street speakers program 
and has overseen the development of 
a social media program, an industry-
leading issues management program 
and has been a major contributor to 
the U.S. Farmers & Ranchers Alli-
ance’s consumer outreach efforts.

In addition to the National Pork 
Board, Wegner spent nearly 20 years 
in a variety of reporting and editing 
positions at The Des Moines Register, 
where in 1991 he was project editor 
for a series of stories that won the 
Pulitzer Prize for Public Service.

Jim Meimann (above)

Mike Wegner (above)
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Checkoff Shares Pork’s Nutritional Profile with Nutrition Experts

What made pork stand out in a 
smorgasbord of food and nutrition 
trade show booths? Delectable sam-
ples of pork loin crostinis, a colorful 
pig sticker and some surprising health 
information. "Dietitians are interested 
in learning about lean pork," said 
Adria Sheil-Brown, a registered dieti-
tian and manager of nutrition com-
munications and research for the Pork 
Checkoff. "It's a message that caught 
people's attention during the Academy 
of Nutrition and Dietetics' annual 
meeting this fall in Philadelphia." 
More than 10,000 people attended 
the meeting, which was hosted by the 
world's largest organization of food 
and nutrition professionals. The event 
provided the perfect setting to show-
case all that pork brings to the table, 
said Wathina Luthi, an Oklahoma pork 
producer and member of the National 
Pork Board. "The trade show offered 
an easy way to reach a wide range of 
people, and they were very receptive 
to our message." To highlight pork's 
healthy	profile,	Luthi	and	the	Pork	
Checkoff team:

•	 Handed out food samples and 
meat thermometers. Meeting at-
tendees enjoyed a taste of lean, 
protein-rich pork tenderloin in 
the popular Philly "Cheeseloin." 
In addition to the recipe, the Pork 
Checkoff distributed 2,400 meat 
thermometers to remind people of 
pork's proper end-point cooking 
temperature of 145 degrees Fahr-
enheit, with a three-minute rest.

•	 Hosted a culinary celebrity. 
Nutrition expert and long-time 
pork promoter Michelle Dudash 
stopped by the Pork Checkoff's 
booth to visit with meeting attend-
ees and sign copies of her new 
cookbook, “Clean Eating for Busy 
Families”.

•	 Offered a wealth of educational 

resources. "Many dietitians and 
nutrition professionals were sur-
prised to learn that pork tenderloin 
is just as lean as a skinless chicken 
breast," said Sheil-Brown, adding 
that seven of the most common 
cuts of pork are, on average, 16 
percent leaner and 27 percent 
lower in saturated fat today than 
two decades ago, according to 
USDA.

"The recipes and pork nutrition in-
formation we handed out were a hit," 
said Luthi, co-owner of Luthi Farms, 
LLC, a farrow-to-wean operation. "I'm 
glad the Pork Checkoff was part of 
this worthwhile event."

Checkoff Cuts Through 
"Nutrition Noise" to 
Connect with Retail 
Dietitians

Pork is inspiring dietitians to help 
their clients rediscover the pleasures 
of healthy eating in the New Year, 
thanks to a unique Pork Checkoff 
conference held in late 2012 at the 
Culinary Institute of America (CIA). 
"There's a lot of 'nutrition noise' out 
there, and consumers don't know what 
to believe," said Adria Sheil-Brown, a 
registered dietitian and manager of nu-
trition communications and research 
for the Pork Checkoff. "When we 
share the facts about pork with retail 
dietitians, there are many 'aha' mo-
ments where you can see the wheels 
turning in their heads."

The Pork Checkoff showcased all 
things pork to dietitians from its top 
20 retail partners, including Meijer, 
H-E-B, Marsh, Hy-Vee, Nash Finch 
and others, during a two-day meeting 
at the Culinary Institute of America's 
Greystone location in California's 
Napa Valley. Speakers presented the 
latest pork nutrition research, har-
vested a pork carcass, highlighted the 

versatility of today's lean pork cuts, 
answered questions about modern 
pork production and shared ideas for 
in-store cooking and sampling demon-
strations.

Anne Cundiff, a registered dietitian 
with Hy-Vee in Des Moines, appreci-
ated the variety of topics covered at 
the conference. She is excited to share 
this information with consumers who 
are seeking information on healthy, 
cost-effective, convenient meals for 
their families.

"Having a veterinarian provide 
information on the farm-to-fork 
production of pork was excellent. I 
also enjoyed seeing where the 'Slim 
7' cuts of pork come from on the pig 
and learning how to prepare them," 
Cundiff said. "This really changed 
my views on the proper way to keep 
pork	flavorful	and	moist	during	meal	
preparation."

She added, "This conference has 
given	me	the	confidence	to	provide	ac-
curate nutrition information regarding 
all aspects of pork and show how pork 
can be a lean protein leader in people's 
daily meals."

Shari Steinbach, a registered dieti-
tian and healthy living manager with 
Meijer, appreciated the opportunity to 
network with food and nutrition pro-
fessionals and participate in hands-on 
cooking seminars at the conference.

"The knowledge I gained is help-
ing my team of dietitians put together 
solutions for consumers in the form 
of recipes and easy ways to incorpo-
rate pork into a weekly menu plan," 
said Steinbach, who added that her 
team is also using the Checkoff 
information and recipes in cooking 
demonstrations, media interviews and 
educational materials for Meijer. "I 
really appreciate the Pork Checkoff 
investing time and money to educate 
supermarket dietitians, who serve as a 
liaison between farmers and consum-
ers."
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Less Is More with Winter Bedding, Study Shows

You'd think more bedding is always 
warmer and more comfortable for 
hogs, but new Pork Checkoff-funded 
research has shown that this isn't true 
in any season - including winter.

"In cold weather, there's no added 
benefit	to	using	more	than	six	bales	of	
bedding per trailer," said John Mc-
Glone, a swine researcher at Texas 
Tech University and principal re-
searcher for the study.

McGlone and Anna Butters-
Johnson, an Iowa State University 
researcher, looked at various rates of 
bedding in semi-trailers at different 
times of year and in different loca-
tions throughout the Midwest. Their 
research shows that it's possible for 
producers to reduce the amount of 
bedding used during transport year-
round. With that comes the added 
bonus	of	significant	cost	savings	to	the	
industry - an estimated $10.1 million 
annually.

"The bedding research is a win-
win, because it shows that we can 
continue to improve animal well-being 
practices and actually save money at 
the same time," said Karen Richter, 
a pork producer from Montgomery, 
Minn., and National Pork Board vice 
president. 

Minimal Problems
"Overall, the pork industry is doing 

a good job of transporting roughly 
two million pigs per week in a safe, 
humane way," said Sherrie Niekamp, 
swine welfare director for the Check-
off. "Statistics back this up, with fewer 
than 0.7 percent of pigs sent to market 
having a negative well-being experi-
ence, which could be anything from 
temporary fatigue to mortality."

Pigs are sensitive to temperature 
extremes, however, and this leads 
to stress that can quickly elevate to 
a negative well-being experience if 
steps to alleviate the condition aren't 
taken immediately, McGlone said. 
Too much bedding can be more of a 
hindrance than a help as the mercury 
drops, he added. Cold temperatures 
cause wet bedding to freeze, making 
pigs more likely to slip on the ice, 
thereby causing more downed pigs.

"Obviously, the ice can lead to 
more injuries, but the real problem 
with the ice is that it makes the pigs 
cold, which increases their risk of then 
going down," said McGlone, who 
encourages producers to evaluate their 
bedding practices and determine if 
they can implement the study's proto-
cols. "There is no advantage in using 
more bedding than necessary."

To get the latest information and 
insight about today’s sow-housing 
options, plan to register at pork.org for 
the 2013 Pork Checkoff Sow Housing 
Webinar series, set to begin on March 
26 at 1 p.m. Central Time. The free, 
45-minute webinars will feature top 
experts discussing:

• March 26: Group Housing Sys-
tems - Choices and Designs 

• March 28: Forming Sow Groups 

•  April 2: Floor-Space Allocation 
and Group Size 

• April 4: Genetic Considerations

• April 6: Feeding Practices

• April 11: Production Flow and 
Management

• April 16: New and Conversion 
Construction

• April 18: Economics of Sow-
Housing Conversion

After each presentation, participants 
can ask the experts questions. For 
those who miss any of the Tuesday 
and Thursday sessions, they will be 
archived on pork.org to view later. To 
register, go to pork.org/sowhousing. 

For more information, contact Sher-
rie Niekamp at SNiekamp@pork.org, 
(515) 223-3533.

Pork Checkoff Offers 
Sow-Housing Webinar 
Series Starting March 26 
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Pork Farmers Named ‘Faces of Farming’

The U.S. Farmers & Ranchers 
Alliance (USFRA) announced that 
Chris Chinn, Missouri; and Bo Stone, 
North Carolina, both pork producers; 
along with Katie Pratt, Illinois; and 
Will Gilmer, Alabama; were selected 
as the winners of its Faces of Farm-
ing & Ranching program. USFRA, 
made up of more than 80 farmers and 
ranchers organizations, conducted the 
nationwide search the summer of 2012 
to help put real faces on American 
agriculture. 
Chinn	is	a	fifth-generation	fam-

ily farmer who with her husband, his 
parents and brother raises hogs, cattle, 
hay and row crops. Stone is a sixth-
generation family farmer who with 
his wife and his parents raises hogs, 
cattle, row crops, strawberries and 
sweet corn.

The other winners represent crop 
and dairy sectors. Katie Pratt is a fam-

ily farmer from Dixon, Ill., who raises 
corn, soybeans and seed corn with her 
husband Andy, a seventh-generation 
farmer. Will Gilmer is a family dairy 
farmer from Lamar County, Ala., who 
owns and operates a dairy farm with 
his father and also manages land used 
for pasture and forage production.

The four winners will serve as 
national spokespeople, telling their ag-
riculture story and answering consum-
ers’ questions about how food reaches 
their plate.

“We are very proud that two family 
pork farmers will represent the pork 
industry on a national level,” said R.C. 
Hunt, NPPC president and a family 
pork farmer from Wilson, N.C. “This 
will allow American agriculture to be 
more transparent and address con-
sumer questions in a more personal 
manner.”

Winners were calculated by the 

number of online votes received from 
Nov. 15-Dec. 15, 2012, and by a panel 
of judges from the food and agricul-
ture sectors. To learn more about the 
winners, visit www.fooddialogues.
com.

Congratulations to our 2013 Scholarship Recipients

The 2013 Michigan Pork Industry Scholarships were awarded to (from left) Kathleen 
O’Brien, Coloma; Bryant Chapman, South Rockwood; and Jill Gulick, Byron. 
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Successful businesses depend on 
good	employees.	And	finding	good	
employees can be a tough task for 
farmers looking to maintain or expand 
their businesses. That was the message 
that Bernie Erven, Ohio State Univer-
sity professor emeritus, shared during 
the Growing Michigan Agriculture 
Conference on Jan. 24th at the Lan-
sing Center.

“Employee relations is one key to 
the growth of Michigan agriculture,” 
said Dale Rozeboom, Michigan State 
University Extension specialist and 
one of the conference organizers. “We 
invited Dr. Erven because we know 
that farmers often struggle when try-
ing to hire and keep the best possible 
talent.”

Erven kicked off the conference 
by challenging attendees to think of 
a business that was thriving while 
its people were failing. He wasn’t 
surprised when none of the 75 people 

in attendance could come up with an 
example.

“No one single thing is more im-
portant than the people you hire,” he 
said, adding that far too many farmers 
try to keep everything in the family, 
even when it’s not in their best inter-
est. “In agriculture, the hardest thing 
many people have to do is decide 
which family members to invite into 
the business.”

He suggested that business leaders 
develop a job description before mak-
ing assumptions about family mem-
bers’	fit	in	the	organization.

“Before you even think about 
whom to hire, do a job analysis. 
Outline	the	job	qualifications	and	put	
together a job description,” he said. 
“Too often the rule is ‘Anybody who 
needs a job in this family gets hired.’ 
But businesses that succeed hire only 
if they have a need in the business and 
the	person	fits.”

Next, he said, it’s important to 
build a pool of applicants. That means 
taking a long, hard look at how you 
spread the word about open positions.

“Talk to existing employees and 
find	out	why	they	like	working	for	
you,” he said. “If you want to hire 
seniors,	for	example,	find	out	what	
they want and focus on that in your 

communication.”
As	a	final	step,	Erven	said	that	

interviewing is key to hiring success, 
even when hiring family members.

“Who else gets a job without an 
interview?” he asked the crowd. “An 
interview with family members can 
uncover a lot of information, both 
good and bad.”

And with outside candidates, he 
said that being a good interviewer is 
critical.

“There is no worse place to lose 
outstanding applicants than in a poor 
interview,” he pointed out. “It’s up to 
you to come across as a person they 
want to work for.”

Erven was one of six professionals 
chosen by Michigan State Univer-
sity Extension to discuss important 
concepts necessary to keep Michigan 
agriculture on a growth curve. You can 
see his suggestions for being a great 
interviewer, as well as other presenta-
tions by experts from across the coun-
try, on the Michigan State University 
Extension website, www.msue.msu.
edu. Click on “Agriculture” and look 
for “Growing Michigan Agriculture 
Proceedings” in the Resource channel 
in the lower right section of the site.

Article courtesy of Michigan State 
University Extension. 

Hiring Top-Notch Farm Labor Means Digging Deep
Recruiting, Hiring and Keeping the Best Farm Workers Requires Careful Planning 

Water is an often-overlooked essential nutrient of pigs. 
Inadequate flow or availability of water or poor water quality 
can seriously impact performance or even cause death. Water-
ers should be easily accessible and checked regularly. Be sure 

waterers are delivering the designed volume at the proper rate. 
Check waterers furthest from the well head as this is the point 
at which pressure is likely to be the poorest. Excessive water 
use is also inefficient because it has to hauled or pumped as 
manure. For more information go to  http://www.pork.org/
filelibrary/FeedWeb1210.pdf or contact your local extension 

educator for assistance.

Drought Tip #2
Check water flow and quality often:

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

Wooden
Purebred Swine 

Farms
Cassopolis,  MI 49031

 Dennis Wooden
(269)445- 8066 
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Invest in the Future of the  

Michigan Pork Industry!

Reporting a baseline capacity greater 
than 70 gallons per minute from the 
original reported or registered baseline 
capacity constitutes a new water with-
drawal. The once required static water 
level is no longer required but may be 
reported if available.

Large volume water users need to 
provide the latitude/longitude for the 
well location; surface water withdraw-
als are not required but very helpful to 
the process. Estimating water use can 
be accomplished by several methods:
•	 water application multiplied by 

number of applications, plus esti-
mate of additional water use,

•	 pump capacity multiplied by run 
time or fuel/power use per hour,

•	 flow	meter	meters	actual	flow,	
note maintenance and calibration 
concerns,

•	 Industry average numbers (Mid-
west Plan Service or ASAE) with 
appropriate adjustments (not ap-
propriate for high variable water 
uses such as irrigation).

Information is available through 
Michigan State University Extension 
on estimating water use for irrigation, 
livestock, forms or other large vol-
ume water use requirements at http://
www.msue.msu.edu/portal/default.
cfm?pageset_id=28706, follow the 
irrigation link on the left hand side 
of the screen. Michigan Agriculture 
Environmental Assurance Program 
(MAEAP) technicians located at many 
of	the	county	NRCS	offices	have	been	
trained to assist producers in com-
pleting the large volume water use 
reporting	requirement.	To	find	a	list	
of technicians in your area visit http://
www.maeap.org/.

If you have no way of using the 
new online system contact Abigail 
Eaton at eatona@michigan.gov, or 
517-241-3933 for assistance or other 
options. Article courtesy of Michigan 
State University Extension. 

Michigan Online Large Volume Water Use Reports 
Due April 1st

Agricultural water use withdrawals 
in Michigan of 70 gallons per minute 
or more need to be reported via the 
new online system by April 1. 

Michigan Agricultural Large Vol-
ume Water Use reports are due to the 
Michigan Department of Agriculture 
and Rural Development (MDARD), 
by April 1. Without permission from 
MDARD, the only legitimate method 
of reporting is the new online system. 
An online tutorial on the use of the 
new reporting system is available, as 
well as a video tutorial is all available 
at http://www.deq.state.mi.us/wur/.
This	first	year	of	using	the	online	

Water Use Reporting system will be 
very important, allowing producers to 
build their database within the report-
ing system. None of your previous 
year’s reports are directly loaded 
into the new system, making it very 
important for water users to review 
their records back to 2004 and load all 
registered water withdrawals into the 
online system.
Large	volume	water	use	is	defined	

as the capacity to withdraw 100,000 
gallons per day (70 gallons per 
minute). The combined capacity of 
more than one well at a site – which 
is 100,000 gallons or greater capacity 
per day (70 gallons per minute) – also 
meets	the	volume	water	use	definition.	
Large volume water use reporting is 
required for all agricultural water uses 
(irrigation, cooling, animal, watering, 
etc.) from both surface and ground 
water withdrawals. All non-agriculture 
related water use reports are sent to 
the Michigan Department of Envi-
ronmental Quality (MDEQ). Generic 
forms were sent from MDARD in late 
December. Keeping each year of your 
report	for	your	files	is	very	important.

The baseline capacity is the report-
ed system capacity used or developed 
to make a withdrawal on Feb. 28, 
2006 or as registered with withdrawal 
established after Feb. 28, 2006. 
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Michigan Pork Producers Association
Membership Application

Name:_____________________________________________          

Farm/Company:____________________________________________

Address:_____________________________________________________________________

City:________________________________   State:____________Zip:_____________

Phone:_______________________________   Cell:_____________________________  

Email:____________________________________

Please check one:
     $40.00 Producer/Owner Member: Individuals or firm (one vote per firm) with over $30,000.00 gross annual sales  
     from hogs.

   $40.00 Producer/Grower Member: Contract grower and/or person or firm (one vote per firm) with less than                                                 
     $30,000.00 gross annual sales from hogs.

     $40.00 Associate Member: Person or companies associated with the pork industry. Associate members do not have                     
     voting privileges.

     $5.00 Student Member: Individuals under 21 years of age. Student members do not have voting privileges.

     $100.00 Gold Contributor: A Gold Contributor provides additional support for MPPA programs requiring the use of      
     unrestricted (non-checkoff) funds.  Producer Gold Members are eligible to hold office and vote.

     $250.00 Gold Industry Member Contributor: A Gold Industry Contributor provides additional support for MPPA      
     programs requiring the use of unrestricted (non-checkoff) funds. Gold Industry Contributors do not have voting 
     privileges.

Payment Options:
  Credit Card: Type:       Visa        Mastercard        Card Number:_____________________________   
Expiration Date:________Code:__________
 Name on Card:____________________________________________________                     
    Check: Please make checks payble to MPPA and 
    mail to 3515 West Road, Suite B, East Lansing, MI  48823

Invest in the Future of the  

Michigan Pork Industry!
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Thank you to everyone 
who made this event 

possible!

261 Participants
286 Hogs Shown

80 Marketed Hogs

75 Meat Lab 
Demo Attendees

40 Pee Wee Showman

75 Powerpoint Contest Entries
45 Essay Entries

250 Showmanship Clinic Attendees

108 Quiz Bowl Participants
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It’s not about the PIGS...

Thank you to everyone 
who made this event 

possible!

I’ts about the PEOPLE 
you meet...

...and the LESSONS you 
learn along the way. 

...the FRIENDS you 
make...

45 Essay Entries
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In his Tuesday State of the Union 
address, President Obama announced 
that the United States will begin talks 
with the European Union (EU) on a 
comprehensive Transatlantic Trade 
and Investment Partnership. NPPC 
supports the negotiation of a compre-
hensive free trade agreement with the 
EU, which represents a tremendous 
market opportunity for U.S. pork 
exports, with consumption totaling 
20 million metric tons annually – the 
second largest market in the world for 
pork consumption. However, numer-

ous barriers prevent the U.S. pork 
industry	from	exporting	significant	
amounts of pork to the EU. Current 
U.S. pork exports to the EU amount to 
less than a quarter of 1 percent of total 
EU pork consumption. In addition to 
multiple quotas with high in-quota 
duties, the EU maintains numerous 
non-science-based sanitary and phy-
tosanitary barriers to the importation 
of U.S. pork. These barriers include a 
ban on the use of ractopamine, manda-
tory trichinae mitigation, prohibition 
on pathogen-reduction treatments that 

OBAMA ANNOUNCES LAUNCH OF TRANSATLANTIC FREE TRADE 
NEGOTIATIONS

RUSSIA BANS U.S. PORK

Russia implemented a complete 
ban on imports of U.S. pork, beef and 
turkey, following its rejection of the 
U.S. pork industry’s proposal to only 
ship ractopamine-free pork to Rus-
sia. In December Russia announced it 
would require pork imports from the 
United States to show documentation 
that the pork does not contain ractopa-
mine residues. The U.S. Department 
of Agriculture, however, does not have 
a	testing	and	certification	program	to	
detect ractopamine residues in pork 
because the feed additive has been 
approved by the U.S. Food and Drug 
Administration (FDA) as a safe prod-
uct. In addition to FDA approval, the 
Codex Alimentarius Commission, an 
international organization established 
to promote food safety and harmonize 

trade, adopted an international safe 
standard for ractopamine in July 2012. 
NPPC is disturbed that Russia has 
closed its market to U.S. pork exports. 
Russia’s ractopamine ban is only one 
of many non-science-based barriers 
maintained by Russia, all of which 
violate World Trade Organization 
rules. U.S. pork exports, which con-
stitute one of the biggest U.S. exports 
to Russia, have fallen by 54 percent 
since 2008 because of those barriers, 
including a zero-tolerance standard on 
pathogens in raw products, a standard 
no country in the world can meet. 
NPPC is working closely with other 
industry partners and the U.S. govern-
ment to ensure Russia abides by WTO 
rules and reopens its market to U.S. 
pork.

EU APPROVES 
IMPORTATION OF 
LIVE PIGS

The European Commission adopted 
a measure last week authorizing the 
importation of live U.S. pigs into the 
European Union (EU) for breeding 
and production. The measure also 
permits live pigs to be transported 
through the EU to a non-EU country 
destination. The EU import ban on 
live pigs, as well as a ban on beef 
washed in lactic acid, will be lifted 
Feb. 25. The removal of the bans 
follows years of efforts by the U.S. 
Department of Agriculture and the 
U.S.	Office	of	the	Trade	Representa-
tive. The EU’s actions are meant to 
show European commitment to deep-
ening the trade relationship between 
the United States and the EU, with 
the goal of beginning negotiations 
on a free trade agreement this year. 
NPPC supports the removal of the 
EU ban on live pigs as a positive step 
toward resolving the EU’s other non-
science-based sanitary and phytosani-
tary (SPS) barriers, such as trichinae 
mitigation requirements, which limit 
U.S. pork exports to the EU. The U.S. 
pork industry also uses lactic acid and 
other approved and safe pathogen re-
duction treatments (PRTs) to enhance 
food safety. NPPC wants the EU to 
remove barriers for all PRTs and other 
SPS barriers as part of U.S.-EU FTA 
negotiations.

improve food safety and a costly plant 
approval system. Through NPPC’s 
leadership, pork producers rallied 
other agriculture groups and suc-
ceeded in making sure that agriculture 
would be part of the negotiations. The 
United States and the EU are expected 
to begin negotiations later this year.
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The Agricultural Leaders of 
Michigan praised Governor Rick 
Snyder for drafting a budget that 
supports Michigan’s agriculture 
industry and rural development.

One highlight of Gov. Snyder’s 
budget, released February 7, was 
funding for a new Food and Agri-
culture Industry Growth Initiative 
that would research barriers facing 
Michigan’s agriculture industry, 
and allow Michigan’s agri-busi-
nesses, producers and processors to 
seize new opportunities for growth.

“Agriculture is one of the fast-
est growing sectors of Michigan’s 
economy, and it is poised to contin-
ue growing,” said Dave Armstrong, 
president and CEO of GreenStone 
Farm Credit Services. “Governor 

Agricultural Leaders Praise Governor Snyder’s Budget for Agriculture and 
Rural Development 

Snyder has put forth a budget that ad-
dresses some of the major barriers to 
the expansion of food production and 
processing in Michigan. These initia-
tives are an opportunity to create jobs 
for Michiganders and ensure that the 
industry can continue to be a major 
driver of Michigan’s economy.”

“Michigan’s pork producers are 
disadvantaged by the lack of a major 
pork processor in this state,” said 
Sam Hines, executive vice president 
of Michigan Pork Producers Associa-
tion.  “One of the areas the Gover-
nor wants to focus-on with Growth 
Initiative funding is food processing 
expansion and this is certainly a topic 
of great interest to pork producers.”

The budget recommendations 
also include funding for critical 

infrastructure, including repairing 
Michigan’s roads and bridges and 
programs to support passenger and 
freight rail.

“Worldwide demand for food 
and agricultural products is sky-
rocketing, and that means new 
opportunities for Michigan’s agri-
culture industry,” said Gail Frahm, 
executive director of the Michigan 
Soybean Association. “To take 
advantage of those opportunities, 
Michigan needs a comprehen-
sive transportation infrastructure 
strategy that will allow us to reach 
national and global markets. Gov-
ernor Snyder deserves praise for 
drafting a budget that prioritizes 
funding Michigan’s transportation 
infrastructure.”   
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All activities reported under this 
heading are financed by non-check-
off funds.

NPPC FOCUSED 
ON COMMERCIAL 
OPPORTUNITY IN 
SOUTH AFRICA

The United States anticipates 
it will begin renegotiation of the 
U.S.	pork	export	certificate	with	
South Africa. Currently the ex-
port	certificate	has	very	strict	and	
unscientific-based	time/temperature	
requirements for concerns about 
trichinae and pseudorabies. South 
Africa	also	recently	notified	the	
World Trade Organization (WTO) 
that it would impose New Zealand-
like restrictions on pork from 
countries with porcine reproductive 
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. With the help of 
Dr. Bob Rowland, Kansas State 
University researcher and interna-
tionally recognized PRRS expert, 
NPPC developed and submitted 
comments	on	the	WTO	notification	
and is providing technical support 
to the forthcoming negotiations. 
Because of strong international 
pressure, South Africa has not yet 
implemented any additional PRRS-
related restrictions. There is unmet 
commercial opportunity for the 
U.S. pork industry in South Africa. 
NPPC is working toward remov-
ing barriers so that this commercial 
potential can be tapped.

WTO DETERMINES 
REASONABLE 
TIMEFRAME FOR 
IMPLEMENTATION OF 
MCOOL RULING

A World Trade Organization 
(WTO) arbitrator determined that 
the “reasonable period of time” for 
U.S. implementation of WTO rulings 
in the dispute over the U.S. Manda-
tory Country-of-Origin Labeling 
(MCOOL) law is 10 months from 
the adoption of reports issued by a 
WTO Dispute Settlement Panel, or by 
May 23, 2013. Canada and Mexico 
in September asked for WTO binding 
arbitration to determine a timeframe 
for the United States to implement 
the panel ruling against the U.S. law 
requiring pork and beef to be labeled 
with the country of origin. In June, 
the WTO Appellate Body upheld the 
panel ruling that the MCOOL law vio-
lates U.S. trade obligations under the 
WTO Agreement on Technical Barri-
ers to Trade. If it does not abide by the 
WTO ruling, the United States risks 
retaliation from Canada and Mexico, 
both	of	which	filed	complaints	with	
the WTO over the U.S. labeling law. 
In 2011, Mexico and Canada were 
the second and fourth largest export 
markets by value for U.S. pork, with 
exports totaling $1.04 billion and $736 
million, respectively.

FAO PROPOSES 
GUIDELINES ON 
ANIMAL WELFARE

In its draft Global Agenda of Action 
in support of Sustainable Livestock 
Sector Development, the U.N.’s Food 
and Agriculture Organization (FAO) is 
proposing animal welfare guidelines 
that are not consistent with the World 

Organization for Animal Health (OIE) 
animal welfare guidelines. The OIE is 
recognized by the World Trade Orga-
nization as the international authority 
on animal health, including welfare. 
The U.S. government and livestock 
industries are supportive of the OIE’s 
development of science-based and 
outcomes-based guidelines. NPPC is 
submitting comments expressing con-
cern that the FAO has proposed more 
prescriptive	and	unscientific	standards	
that could actually undermine animal 
care and overall sustainability of glob-
al pork production and safe food avail-
ability by advocating for practices that 
create a larger carbon footprint. NPPC 
strongly recommends that FAO refer-
ence the OIE guidelines for animal 
welfare in this and any future docu-
ments without further elaboration.

TPP TALKS CONTINUE; 
U.S., AUSTRALIA, NEW 
ZEALAND QUESTION 
CANADIAN SUBSIDIES

The 15th round of talks on the 
Trans-Pacific	Partnership	(TPP)	
Agreement continued through Dec. 12 
in Auckland, New Zealand, with Mex-
ico and Canada formally joining ne-
gotiations. TPP is a regional trade pact 
of 11 countries, including the United 
States, Australia, Brunei, Canada, 
Chile, Malaysia, Mexico, New Zea-
land, Peru, Singapore and Vietnam. 
Prior to the 15th round, Australia’s 
and New Zealand’s pork associations 
joined NPPC in again urging Canada 
to end its federal and provincial hog 
subsidy programs, which are distort-
ing the North American and world 
pork markets. Australian, New Zea-
land and U.S. pork producers pointed 
out that the Canadian government’s 
subsidy programs are counterproduc-
tive to the goals of TPP. According 
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to Iowa State University economist, 
Dermot Hayes, the elimination of 
Canada’s most trade-distortive provin-
cial subsidy program, Quebec’s Farm 
Income Stabilization and Insurance 
Program (ASRA), would add $576 
million to the U.S. pork sector and add 
4,611 U.S. jobs within 10 years

NPPC WANTS SCIENCE-
BASED PATHOGEN 
TESTING STANDARDS

A coalition representing the U.S. 
meat and poultry industries, led by 
NPPC, submitted comments to the 
Chinese government in support of that 
country’s proposed pathogen test-
ing on cooked meat and poultry but 
strongly recommending that China 
rescind a proposal to establish a zero-
tolerance policy for pathogens on raw 
meat and poultry. Such a standard 
cannot realistically be achieved by 
any country in the world. Although 
good hygiene practices and microbial 
interventions can reduce the incidence 
of pathogens to extremely low levels, 
it is well-recognized that bacteria 
of public health concern, including 
Salmonella and Listeria, are unavoid-
able contaminants in the meat produc-
tion process. The establishment of 
pathogen guidelines for all countries 
must	be	based	on	a	scientific	risk	as-
sessment or on international standards 
such as those set by the International 
Commission of Microbiological Spec-
ifications	for	Foods	(ICMSF),	which	
states that “the occurrence of salmo-
nellae and other pathogens in raw 
meat cannot be entirely prevented.” 
China is one of the most valuable mar-
kets for U.S. pork exports. In 2011, 
the U.S. exported 375,195 metric tons 
of pork and pork products to China, 
valued at $713 million.

VIETNAM TO ADOPT 
CODEX MRLS FOR 
RACTOPAMINE

Vietnam	notified	the	World	Trade	
Organization (WTO) that it will adopt 
the Codex Alimentarius Commission 
maximum residue levels (MRLs) for 
several veterinary drugs, including 
ractopamine, a feed ingredient used 
to promote leanness in pork and beef. 
The Codex adopted an international 
standard for ractopamine last summer. 
NPPC strongly supported the action 
by Codex, which is the WTO’s refer-
ence body for food safety. Ractopa-
mine was evaluated and approved by 
the U.S. Food and Drug Administra-
tion in 1999 and has been approved 
for use in 26 countries. NPPC views 
Codex’s adoption of an MRL for rac-
topamine as a path forward to engage 
with trading partners, including China, 
Taiwan, Russia, Thailand and the 
European Union, that have restrictions 
on pork from hogs fed ractopamine. 
NPPC is working with Vietnam to en-
courage the adoption of other science-
based food regulations, including the 
removal of its ban on white offals, 
as	part	of	the	ongoing	Trans-Pacific	
Partnership trade negotiations.

IMMIGRATION REFORM 
INTRODUCED IN 
SENATE

A bipartisan group of senators in-
troduced an immigration proposal that 
gives special treatment to farm work-
ers,	citing	the	need	for	sufficient	do-
mestic food supply. President Obama 
endorsed the proposal. NPPC supports 
comprehensive immigration reform 
that secures national borders fairly and 
justly, provides a pathway to citizen-

ship for the millions of immigrants 
already in the United States, creates 
new temporary work visas, re-
quires employees to check the legal 
status of all employees against a 
strengthened E-verify database and 
gives employers access to a legal 
work force without placing undue 
burdens on businesses. NPPC will 
continue to work with Congress to 
make sure the U.S. pork industry 
has access to a viable workforce.

SINGAPORE REMOVES 
BAN ON PATHOGEN 
REDUCTION 
TREATMENTS

Singapore updated its import 
requirements for pork to permit 
certain pathogen reduction treat-
ments (PRTs) used by the U.S. 
pork industry. Currently, the U.S. 
pork industry employs a number 
of post mortem pathogen reduction 
treatments as an effective way of 
reducing the prevalence of food-
borne pathogens in pork. NPPC 
has been pushing for the removal 
of Singapore’s ban on PRTs as part 
of	the	Trans-Pacific	Partnership	
(TPP) negotiations. The TPP is an 
Asia-Pacific	regional	trade	pact	and	
represents the best opportunity for 
the U.S. pork industry to remove 
sanitary-phytosanitary (SPS) barri-
ers to trade and to eliminate import 
duties in the countries involved 
in the negotiations. Singapore has 
potential for growth as an export 
destination for U.S. pork products. 
However, U.S. exports are still lim-
ited because of non-science-based 
trichinae mitigation requirements 
and overly restrictive production-
date and shelf-life restrictions on 
processed, fresh and chilled U.S. 
pork products.
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NPPC PARTICIPATES 
IN PANEL ON SETTING 
INTERNATIONAL 
FOOD-SAFETY 
STANDARDS

Laurie Hueneke, NPPC Direc-
tor of International Trade Policy, 
Sanitary and Technical Issues, at 
the International Production and 
Processing Expo (IPPE) in Atlanta, 
Ga., participated in a panel on 
the role of the Codex Alimenta-
rius in establishing international 
food safety standards. The Codex 
Alimentarius Commission, estab-
lished by the United Nation’s Food 
and Agriculture Organization and 
its World Health Organization to 
promote food safety and coordinate 
international food standards, last 
summer, for example, adopted an 
international standard for racto-
pamine, a feed ingredient used to 
promote leanness in pork and beef. 
NPPC strongly supported the ac-
tion by Codex, which is the World 
Trade Organization’s reference 
body for food safety, noting that 
the U.N. body upheld its mandate 
to adhere to process and adopt 
science-based standards. The adop-
tion of the ractopamine standard 
had been stalled for four years 
because	of	unscientific	concerns	
by several countries. Ractopamine 
was evaluated and approved by the 
U.S. Food and Drug Administra-
tion in 1999 and has been approved 
for use in 26 countries. A Codex 
panel of independent international 
scientists	has	confirmed	the	safety	
of ractopamine three times. NPPC 
views the adoption of maximum 
residue levels for ractopamine as a 
path forward to engage with trad-
ing partners that have food-safety 

concerns related to science, and the 
organization is actively involved in 
developing new standards based on 
science and consensus. Many coun-
tries adopt Codex standards as nation-
al	standards,	increasing	the	influence	
that Codex standards play in how U.S. 
pork producers raise their animals 
and ensure a safe supply of pork to 
more than 100 countries every year. 
The IPPE brought together proces-
sors, packers and producers to discuss 
issues of interest for the meat and 
poultry industries.

NPPC PREPARES 
TO HELP FINALIZE 
INTERNATIONAL FOOD 
SAFETY STANDARD

The U.S. Department of Agricul-
ture held a public meeting to discuss 
a draft document on Principles and 
Guidelines of National Food Control 
Systems for the upcoming meeting of 
the Codex Committee on Food Import 
and	Export	Inspection	and	Certifica-
tion Systems (CCFICS). CCFICS is 
a committee of the Codex Alimenta-
rius Commission, established by the 
United Nation’s Food and Agriculture 
Organization and its World Health 
Organization to promote food safety 
and coordinate international food stan-
dards. As a member of the U.S. CCF-
ICS delegation, NPPC has provided 
significant	input	to	the	draft	standard	
over the past several years and will 
travel to Chiang Mai, Thailand, for a 
meeting in February where the stan-
dard	will	likely	be	finalized.	The	draft	
Principles and Guidelines of National 
Food Control Systems will further 
support the concept of equivalence – a 
fundamental discipline in the WTO 
Sanitary-phytosanitary (SPS) Agree-
ment – and provide guidelines for how 
competent authorities should establish 

food safety systems, as well as the 
role of the food industry to ensure 
safe food for both domestic and 
international consumers.

NPPC MEETS WITH 
OFFICIALS IN MEXICO

In Mexico, a new administra-
tion under President Enrique Peña 
Nieto	assumed	office	in	December.	
NPPC Vice President and Counsel 
for International Affairs Nick Gior-
dano traveled to Mexico recently to 
meet a number of new government 
officials	and	to	discuss	issues	of	
mutual interest to the U.S.-Mexico 
bilateral trade relationship. Meet-
ings with private-sector representa-
tives were also held. Mexico is the 
largest export market for U.S. pork 
by volume and second largest by 
value. From January to November 
2012, U.S. pork exports to Mexico 
totaled 550,409 metric tons val-
ued at more than $1 billion, an 
increase of 15 percent by volume 
over the same time period in 2011. 
Maintaining access to the Mexi-
can market is a top priority for the 
U.S. pork industry as exports add 
approximately $14 to the price of 
each hog.

NPPC SUPPORTS 
TRADE PROMOTION 
AUTHORITY

NPPC submitted comments in 
support of Trade Promotion Au-
thority (TPA), also known as Fast 
Track, to the President’s Export 
Council. TPA allows the president 
to negotiate trade deals based 
on strategic goals and objectives 
outlined in the legislation with 
ongoing congressional oversight. 
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Congress may approve or disap-
prove resulting trade agreements 
but may not amend them. It gives 
trading	partners	confidence	that	
the agreements negotiated with 
the United States will not be 
changed by lawmakers. The most 
recent TPA expired in 2007. NPPC 
strongly supports TPA legislation 
that	will	encompass	a	Trans-Pacific	
Partnership Agreement, a possible 
U.S.-EU FTA and all other trade 
agreements that might be negotiat-
ed over the life of the bill. Exports 
are increasingly important to the 
U.S.	pork	industry	and	add	signifi-
cantly to the bottom line of U.S. 
pork producers. In 2011, U.S. pork 
exports were valued at $6.2 billion, 
almost $1.5 billion more than the 
year before

DRAFT AGREEMENT ON 
MEXICAN TOMATOES 
REACHED

The U.S. Department of Com-
merce announced a draft agreement 
that would modify a 1996 trade pact 
on imports of Mexican tomatoes and 
avert a possible trade war between 
the United States and Mexico. Com-
merce	officials	worked	with	Mexican	
tomato growers and importers to draft 
the agreement, which resolves is-
sues stemming from the Commerce 
Department’s 1996 anti-dumping 
investigation on fresh tomatoes from 
Mexico. That year, the Commerce 
Department negotiated a suspension 
agreement with Mexican producers 
of fresh tomatoes that has since set 
a reference price for tomato imports 
from Mexico. The agreement had 
been renewed many times, but in June 
2012, U.S. tomato producers request-
ed a withdrawal of the underlying 

anti-dumping petition to terminate 
the suspension agreement and pos-
sibly	to	file	a	new	anti-dumping	
case. Following this request, the 
Mexican government stated that 
if the suspension agreement were 
terminated, it was prepared to take 
retaliatory actions. Other pending 
trade disputes between the United 
States and Mexico also could have 
been negatively affected. NPPC 
urged	Commerce	officials	to	pro-
ceed with caution since termination 
of the agreement could have led 
to retaliation against U.S. pork ex-
ports, putting at risk the 9,000 U.S. 
jobs supported by current U.S. pork 
exports to Mexico. If the U.S. pork 
industry were to lose the Mexican 
market, U.S. live hog prices would 
fall	by	$14	within	the	first	year,	
according to Iowa State University 
economist Dermot Hayes. 

United Producers Scholarship Program
United Producers Inc. (UPI) is ex-

cited to support the future generation 
of agriculture through its scholarship 
program.

UPI is offering two $1000 schol-
arships in each of its 16 districts to 
deserving high school and post high 
school students pursuing agriculture 
degrees. 

“The future of agriculture depends 
on those who are currently consid-
ering and pursuing a career in this 
critical industry,” said Dennis Bolling, 
President and CEO, United Producers 
Inc. “We want to do all we can to en-
courage students who have an interest 
in agribusiness, farming, veterinary 
medicine or other agriculture-based 
industries to pursue their careers, and 

this is our way of helping them do 
so.” 

Applicants must be a Preferred 
Member of UPI or a child or grand-
child of a Preferred Member, and a 
2013 graduation high school senior, 
or a student currently attending, a 
college or technical school studying 
an	agriculture-related	field.	Com-
pleted applications and essays must be 
postmarked by April 1, 2013. Contact 
Abra Dunn at 614-433-3176 for ques-
tions or visit www.uproducers.com for 
more information and to download an 
application form.

Capital Update

Heavier weight pigs at 
weaning can get off to a more 
rapid start and are less frag-
ile, increasing performance 

and lowering risk. Search for 
sources that can consistently 
supply these pigs. For more 

information go to  http://www.
pork.org/filelibrary/Feed-

Web1210.pdf or  contact your 
local extension educator for 

assistance.

Purchase heavier weaned pigs:

Drought Tip #3
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Pork Checkoff

Reports on checkoff-funded pro-
motion, research and consumer 
information programs.

Checkoff Highlights 
Producer Commitment 
to Continuous 
Improvement 

Pork producers have a long 
record of working steadily to 
improve the industry. From the 
way they treat their animals to the 
products they provide consumers, 
pork producers are doing the right 
thing. The industry’s new book-
let - 2012 Pork Industry Progress 
Report, Responsible Farming. Our 
Heritage. Our Future - highlights 
this history of continuous improve-
ment and responsible practices.

“Principles guide pork produc-
ers’ actions on a daily basis, and 
the six We CareSM ethical prin-
ciples emphasize what producers 
have been doing for years,” said 
National Pork Board CEO Chris 
Novak. “Implementing the Pork 
Quality Assurance® Plus (PQA 
Plus®), Transport Quality Assur-
ance® (TQASM) and Environ-
mental Stewards programs over the 
years display pork producers’ com-
mitment to providing safe, high-
quality products for consumers.”

The report explains how pig 
farming has evolved over genera-
tions and tracks advancements that 
have been made in vital areas such 
as food safety, animal well-being, 
environmental stewardship and 
worker safety. Highlights include 
research showing reductions in 

environmental impacts, an assessment 
of animal housing options, responsible 
antibiotic use, participation in farm 
worker	certification	programs,	per-
spectives of leading industry experts 
and much more.

Promotions Put 
Spotlight on Pulled Pork

According to Google Insights, 
pulled pork recipe searches have more 
than doubled in the past four years. To 
help highlight its versatility, the Pork 
Checkoff showcased pulled pork in 
its integrated third-quarter marketing 
promotions.

“While we used several different 
tools to connect with consumers, they 
all focused on the overarching mes-
sage of ‘cook once, serve many differ-
ent ways’ to showcase the versatility 
of pulled pork,” said Traci Rodemey-
er, director of pork information for the 
Checkoff.

Highlights included:
•	 Unbeatable deals through retail 

kiosks - Major East Coast retail-
ers, including Food Lion and Har-
veys Supermarkets, used a kiosk 
program to promote pulled pork. 
When consumers scanned their 
frequent-shopper card, the kiosk 
printed pulled pork recipes and a 
coupon ranging from $1.50 to $3 
off fresh pork. Sales volumes of 
fresh pork rose nearly 40 percent 
during the promotion, said Bob 
Gabage, national retail marketing 
manager for the Pork Checkoff.

•	 Appealing advertising - Creative 
ideas for cooking with pork, 
including pulled pork, were fea-
tured in third-quarter television 
advertisements. Pulled pork also 

starred in an eight-page recipe 
insert in the September issue of 
Food Network Magazine, while an 
ad featuring pulled pork tosta-
das appeared in Better Homes & 
Gardens, Kraft Food & Family, 
Midwest Living, Reader’s Digest, 
Redbook and Southern Living 
. New for 2012, QR (quick-
response) codes were added to 
magazine ads. The Pork Checkoff 
tracks how many consumers scan 
the codes with their smart phones 
to view pulled pork videos at 
www.PorkBeInspired.com.

“We strive to measure and maxi-
mize the Checkoff investment with 
every ad placement we run,” said 
Laurie Bever, director of consumer 
advertising for the Pork Checkoff.
•	 The popular “1,001 Plates of 

Pulled Pork” contest - The Check-
off’s Facebook contest encour-
aged consumers to share their 
favorite plate of pulled pork for a 
chance to win $3,000.

“The quality and creativity of the 
entries were exceptional,” Rodemeyer 
said. “The winning recipe featured 
eggs benedict with pulled pork.”
•	 An inspiring blogger event - The 

Checkoff invited top bloggers 
and food editors to a luncheon at 
the Cue Art Foundation in New 
York City to build buzz for pulled 
pork. Sara Kate Gillingham-Ryan, 
author of Good Food to Share and 
founding editor of www.TheK-
itchn.com, served up fast, easy 
tips for cooking with pulled pork.
“We	now	have	new	influential	ad-

vocates for pork, and we’ll continue to 
reach out to them with Pork Checkoff 
resources,” Rodemeyer said.
•	 Ongoing foodservice successes 

- Quick-service restaurants, such 
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as Subway, Quiznos and Burger 
King have added BBQ pulled pork 
sandwiches to their menus in the 
last year.

Pork Quality 
Assurance® Plus Update 
to Integrate “Take Care”

Pork producers are naturally good 
animal caregivers, and part of this 
success is due to long-standing part-
nerships with herd veterinarians who 
help guide their decisions on judicious 
antibiotic use to best protect animal 
and public health. In the upcoming 
update of the Pork Quality Assur-
ance® Plus (PQA Plus®) program, 
slated for release at World Pork Expo, 
the historical Take Care Use Antibiot-
ics Responsibly program will be fully 
integrated into the section on respon-
sible antibiotic use.

Antibiotics are one tool that pro-
ducers and their veterinarians can use 
at the farm level to help ensure herd 
health, said Jennifer Koeman, director 
of producer and public health for the 
Pork Checkoff.

“The newly updated section on 
antibiotics is designed to provide 
producers with a more integrated and 
comprehensive approach to respon-
sible antibiotic use in the familiar 
context of PQA Plus,” she said.

New for 2013
In addition to the changes in 

antibiotic information in the PQA 
Plus program, you can expect a few 
other changes, while some things will 
remain the same.
•	 Good Production Practices: 

Changes	-	reflecting	the	inclusion	
of the We CareSM initiative - will 

expand on practices related to the 
public health ethical principle and 
help establish environmental stew-
ardship. Worker safety practices 
and other tools for continuous im-
provement also will be included.

•	 Testing: The addition of a testing 
component will add credibility 
to the pork industry by display-
ing a commitment to continuous 
improvement and education. The 
open-book test will consist of no 
more than 25 questions related to 
animal well-being and pork safety. 
Participants will be able to miss 
three questions.

•	 Online	Certification:	While	
first-time	certifications	must	be	
obtained through face-to-face 
training with a PQA Plus advisor 
or trainer, individuals who wish 
to	renew	their	PQA	Plus	certifica-
tion will be able to do so online. 
Individuals will have to contact 
their PQA Plus advisor to set up 
and	verify	the	online	certification	
process.	PQA	Plus	certifications	
will remain valid for a three-year 
time period.

•	 Site Assessment: Site assessments 
are a crucial part of the PQA Plus 
certification	program.	Site	certifi-
cation shows a producer’s com-
mitment and interest in producing 
a safe, high-quality product while 
promoting animal well-being and 
a safe environment. Upon comple-
tion of a site assessment, a pro-
ducer must submit a corrective ac-
tion plan for all non-compliances 
and follow-up with the PQA Plus 
advisor in order to receive site as-
sessment status. The frequency of 
site assessments will remain at the 
three-year renewal time frame.

•	 Trainers/Advisors	Certifications:	

Trainer/advisor	certifications	
will continue to be conducted 
face-to-face. This group of in-
dividuals is receiving extensive 
instructions and information 
needed to effectively instruct 
producers.

Join the Pork Social 
Community 

This year Pork Checkoff is 
making it even easier for consum-
ers and creative cooks to access all 
of pork’s social media resources 
through the new Pork Social Com-
munity at http://www.porkbein-
spired.com/PorkSocial.aspx. 

“We want to create a place 
where people can share their love 
of pork,” said Johnson, who noted 
that members of the community 
can upload recipes and photos. 
“Social media has become an ef-
fective way to celebrate pork, and 
we’re excited about the possibili-
ties.”  

Pork Harnesses Power 
of Pinterest to Provide 
“Pinspiration” 

The Pork Checkoff is inspir-
ing pork’s biggest proponents, 
one little pin at a time, thanks to 
the astounding power of Pinterest, 
which is an online pinboard that al-
lows people to “pin,” organize and 
share images, photos and videos 
that appeal to them. Launched in 
2009, Pinterest has grown to more 
than 20 million users, according to 
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Pork Checkoff 

Forbes.com, and it’s now the third 
most popular social networking 
site, behind Facebook and Twitter.

“The popularity of Pinterest has 
really taken off in the last year, and 
this social media tool is opening 
up a whole new audience to us,” 
said Pam Johnson, consumer com-
munications director for the Pork 
Checkoff. 

The vast majority of Pinter-
est users are women, and many 
share food photos and recipes, 
said Johnson, who noted that the 
Pork	Checkoff	was	one	of	the	first	
brands to tap into the power of 
Pinterest via http://pinterest.com/
porkbeinspired/. 

  “Pinterest offers a powerful 
way to connect the Pork Check-
off’s messages with consumers. It 
has	also	excelled	at	driving	traffic	
to our websites since we joined 
Pinterest in January of 2012,” 
Johnson said.

To build even more social media 
momentum, the Pork Checkoff has 
added a Pinterest Tab on the upper 
right hand corner of the Checkoff’s 
Facebook page. 

“When fans click on this Pin-
terest tab, they can see the boards 
and pins we have curated on our 
Pinterest channel,” Johnson said. 
“This makes our social content 
more visible to fans who may not 
know about our other social media 
channels.”

To catch consumers’ attention, 
the Pork Checkoff recently hosted 
a month-long Pinterest Party on 
the “Pork Makes the Party!” board. 
The Checkoff encouraged pork 
Pinterest fans to share their holiday 
inspiration and ideas. Members of 
the online community were also 

granted permission to personally pin 
to the boards to allow easy, immediate 
engagement.

To cross-promote this opportunity, 
the Checkoff posted a piece of a recipe 
image from its Pinterest boards to the 
Pork Checkoff’s popular PorkKnife-
andSpoon.com blog. The blog’s fol-
lowers were encouraged to search the 
Pork® Be inspired® Pinterest boards 
to	find	the	full	image	match	and	either	
like, comment or re-pin the image on 
their own boards for a chance to win 
a prize. 

“These social media efforts involve 
a small Checkoff investment, but they 
generate a lot of interest in pork,” 
Johnson said. 
You	can	also	find	Michigan	Pork	

Producers Association on Pinterest at 
pinterest.com/miporkproducers.

Trade Team Visits 
Inspire Confidence in 
U.S. Pork 

The old adage that seeing is believ-
ing is played out several times a year 
when the U.S. pork industry welcomes 
international trade teams. The visits 
help develop and strengthen partner-
ships that put more U.S. Pork on the 
world’s table.

The U.S. Meat Export Federa-
tion (USMEF), partially funded by 
the Pork Checkoff, often works with 
groups, such as the Iowa Pork Pro-
ducers Association, to coordinate the 
visits.

“Building relationships is critical, 
because it helps drive demand for U.S. 
Pork,” said Rich Degner, executive 
director of the Iowa Pork Producers 
Association.

Trade	teams	typically:	•	Meet	
with U.S. exporters from whom 
they may potentially purchase 
pork.	•	Tour	universities	to	learn	
about	current	pork	research.	•	Visit	
farms, where they can meet pork 
producers and learn about the We 
Care ethical principles that they 
adhere to when raising the animals 
in their care. “I saw that U.S. pro-
ducers were highly aware of animal 
welfare,” noted a member of a 
Japanese trade team that traveled to 
Iowa	in	2012.	•	Visit	U.S.	packing	
facilities, observing their cleanli-
ness	firsthand.

“International visitors appreci-
ate sitting down with packers and 
processors	to	define	their	specific	
product needs,” said Becca Hen-
dricks, assistant vice president of 
international marketing for the 
Pork Checkoff.

A Japanese trade team member 
agreed, saying, “It was good to 
know that U.S. producers were 
more	flexible	to	specifications	and	
processing than I expected. Since 
each packer has different strong 
points, we can choose from a wide 
range of products, according to our 
needs.”

Jose Humberto Rodriguez, El 
Salvador, is glad he had the op-
portunity to travel to Iowa this 
year with a trade team. “Since 
we import a great deal of pork, I 
could see all of the technology and 
advancements made in the U.S. in-
dustry,” Rodriguez said. “It makes 
me	confident	that	I	am	import-
ing quality pork from responsible 
producers.”

Humberto Sanchez Ali, a 
trade team member representing 
Mexico’s Carnes Selectas Ali, 
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echoed his sentiments. “We dis-
tribute (pork) all over Mexico, and 
I value the relationship we have 
with the United States,” Ali said. 
“By visiting processing plants and 
farms and talking with producers, 
I had the opportunity to discuss 
new product opportunities and be 

assured that the U.S. pork industry 
is willing to meet my needs as a 
processor.”

Hendricks added, “The Checkoff 
looks forward to working with US-
MEF and state pork associations to 
host more trade teams. The visitors 
become	influential	ambassadors	for	

Drought Tip #4
Explore possible alternative sources of fat:

The advantages to added fat in the diet are well established. 
However, there may be lower cost alternative sources with 

similar performance or functional values. Examples include 
choice white grease, tallow, poultry fat, vegetable oils, restaurant 
grease, etc. Diets based on metabolizable energy added fat may 

be more expensive than those featuring lower fat inclusion levels 
or alternatives to typical fat sources.For more information go 

to http://www.pork.org/filelibrary/FeedWeb1210.pdf or contact 
your local extension educator for assistance.

Pork Checkoff Pork Recipe Corner:

Fiesta Pork Soup
Recipe from 
www.PorkBeInspired.com

Times:
5 minutes prep, 
25 minutes cook
Ingredients:
1 pound lean ground pork
1 14-1/2 oz can 
chicken broth
1 8-oz jar picante sauce
1/8 teaspooon 
ground cumin
1/8 teaspoon 
ground pepper
1 11-oz can condensed 
fiesta	nacho	cheese	soup
1 cup small round
 tortilla chips
1/4 cup sour cream

Cooking Directions:
In medium saucepan, cook 

and stir pork until browned. 
Drain. Add chicken broth, pi-
cante sauce, cumin and pep-
per; bring to a boil. Reduce 
heat; cover and simmer 15 
minutes, stirring occasion-
ally. Stir in cheese soup; sim-
mer until heated through. Do 
not boil. Pour into serving 
bowls; garnish with tortillas 
chips and sour cream.

Serves 5. 
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GreenStone Farm Credit Services
Corporate Headquarters:
3515 West Road
East Lansing, MI 48823
800-444-FARM
www.greenstonefcs.com
GreenStone Farm Credit Services, 

based in East Lansing, Michigan, is 
Michigan and northeast Wisconsin’s 
largest agricultural lender and the coun-
try’s sixth largest association in the Farm 
Credit System. A member-owned coop-
erative, GreenStone owns and manages 
approximately $6.4 billion in assets and 
serves more than 23,000 members with 
37 branch locations in Michigan and 
northeast Wisconsin. More information on 

Bakker Consulting Inc.
Ben Kamp and Tom Van Dyke:
Michigan Swine Specialists
10015 Pierce St
Zeeland, MI 49464
Ben Kamp Cell:  616-291-3697, 
Tom Van Dyke Cell: 616-304-5832
Email:  accounting@bakkerconsult
inginc.com

We are a family owned company Bakker 
Consulting Inc. We have been serving 
Michigan and Indiana for the past 16 
years. We offer a full line of Ralco Swine 
Nutrition. In addition, we also offer Ralco 
Animal Health Products. Our specialty 
is implementing Ralco Technologies 
into farm programs. These technologies 
include EnMax® Swine Nutrition, Birth-
right Milk™, Regano®, and DElyte™.  
Contact us via phone or email for more 
information.

Elanco
Terry Coffman
11901 S. 100 W.
Columbus, IN 47201
Cell: 812-343-4354
Website: https://www.elanco.us/
•A	world	leader	in	developing	products	
and services that enhance animal  
health, wellness and performance
•	Company	vision:	Food	and	
companionship enriching life
•	Established	in	1954
•	Headquarters	in	Greenfield,	Indiana	
(near Indianapolis), USA
•	More	than	2,300	employees	
worldwide
•	More	than	35	agricultural	and	animal	
health products in more than 75 
countries worldwide
•	A	division	of	Eli	Lilly	and	Company,	
an innovation-driven pharmaceutical 
corporation

Osborne Industries, Inc.
Corporate	Office:
120 N Industrial Ave
PO Box 388
Osborne, KS 67473
Phone: 785-346-2192 / 
800-255-0316 (toll free)
E-mail: info@osborne-ind.com
Website: www.osbornelivestockequip
ment.com
Steve Bryant, North American Sales 
Representative
Home	Office:
512 S Dixie Dr
North Webster, IN 46555
Mobile Phone: 574-453-0731
E-mail: sbryant@osborne-ind.com

Established in 1973, Osborne Industries, 
Inc. has been developing and manufactur-
ing innovative production equipment for 
the worldwide swine industry. Osborne 
offers a full line of swine production 
equipment, from traditional products like 
Stanfield®	Heat	Pads	and	Big	Wheel®	
Feeders, to technologically advanced 
systems like TEAM® Electronic Sow 
Feeding (ESF) Systems and FIRE® 
Performance Testing Equipment. In 2012, 
Osborne introduced “Single Source Swine 
Solutions,” an innovative line of services 
that includes farm design, construction 
management, and turn-key equipment 
for producers around the world. Osborne 
Industries is a 100% employee-owned, 
American-made business. Visit www.
osbornelivestockequipment.com for more 
information, or e-mail info@osborne-ind.
com.

Zoetis
Doug Albright
Account Manager for Michigan
965 Flint Rd
Coldwater, MI 49036
517.416.5781

Genetiporc USA
Carey Clouser
607 Williamsburg Dr., 
Kokomo, IN 46902
Cell: 765-860-0323
cclouser@genetiporcusa.com

Our Mission: To provide, without compro-
mise,	the	most	profitable	and	innovative	
genetic solutions for our global pork value 
chain customers.  Genetiporc will custom-
ize both maternal and terminal programs 
to meet the needs of today’s progressive 
pork producer.

2013 Michigan Pork Conference Sponsors
MPPA would like to thank the following companies for partnering with us on the 2013 Michigan Pork Conference. 

Consider contacting one of these companies for your agribusiness needs. 
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Michigan Soybean Promotion 
Committee

Gail Frahm, Executive Director
PO Box 287
Frankenmuth, MI 48734
Phone: 989-652-3294
www.michigansoybean.org

The Michigan Soybean Promotion Com-
mittee is in place to manage soybean 
checkoff resources to increase return on 
investment for Michigan soybean farmers 
while enhancing sustainable soybean pro-
duction. We are organized into seven dis-
tricts across the soybean producing areas 
of the state and are led by the Governor-
appointed farmer director in each district. 
As livestock, and hogs in particular, are 
soybean’s largest customers, we will con-
tinue to support this industry. 

Birchwood Genetics, Inc.
465 Stephens Road
West Manchester, OH  45382
Jason Slaton- 937-657-0946
Rich Deaton – 937-647-0936
www.birchwoodgenetics.com

Birchwood Genetics, Inc. is a family-
owned company that has been providing 
genetic advancement with fresh boar se-
men to the commercial swine sector since 
1982. Our genetic program today is 100% 
PIC genetics. We have 3 sites to conve-
niently service the great lakes and eastern-
corn belt region. We offer a full lineup of 
all the PIC terminal and maternal semen 
products, as well as, AI Supplies and 
Technical services. Please call or email 
us today with questions or to schedule an 
appointment.

PIC 
Joe Strittmatter and Chris Allen
100 Bluegrass Commons Blvd.
Ste 2200
Hendersonville, TN 37075
1-800-325-3398
www.pic.com

PIC is the international leader in provid-
ing genetically superior pig breeding stock 
and technical support for maximizing 
genetic potential to the global pork chain.
We	work	closely	with	our	affiliates	-	on	
gilts - Belstra User Group and on semen 
– Birchwood  Genetics. PIC has been  
serving the Genetic and Technical Service 
needs of Pork Producers in Michigan 
since 1980.

JBS United, Inc.
Brant Graham
4310 West SR 38
Sheridan, IN 46069
Cell: 616-403-0944
www.jbsunited.com

JBS United, Inc. is committed to the 
development of animal nutrition and 
production technologies designed to bring 
value to our swine production manage-
ment customers.

Follow us on 
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269-372-6936 1-800-422-4149

Consulting Veterinarian
James A. Kober, DVM

Market Flexible
238#
DLY female

x
A-1200 boar

Sow Productivity
Avg. number of pigs/littler 9.5 (gilt litters)
Avg. litter weight  134.25 lbs.
Age weaned   17 days
Avg. pig weight   14.13 lbs.

Nursery/Finish Performance
Number of days in nursery 53
Avg. daily gain in nursery 1.018 lbs.
Avg. on-test weight finish 68 lbs.
Avg. off-test weight  238 lbs.
Avg. daily gain on-test  2.048 lbs.
Feed intake per day on test 4.98 lbs.
Feed efficiency test
 finish period   2.549 lbs.

Carcass Cut-Out
Avg. backfat (Routh Pack)  0.56 in
Avg. yield   76.13%
No Paylean® used

Meat-Quality Evaluation
Loineye avg   6.35 sq. in.
Visual color avg.  2.92
Visual marbling avg.  2.32
Percent of intramuscular fat 2.32
Visual firmness avg.  2.035
Wetness avg.   1.857
Minolta score avg.  54.01
pH avg.    5.82

Meat-quality analysis by 
Dr. Steve Moeller at 
The Ohio State University Meat Lab.

328#
DLL female

x
A-1200 boar

Sow Productivity
Avg. born/littler   11
Avg. live born/litter  10.3
Avg weaned/litter  9.5
Age weaned   24 days
Avg. pig weight   22.1 lbs.

Nursery/Finish Performance
Number of days in nursery 48
Avg. daily gain in nursery 1.025 lbs.
Avg. on-test weight finish 71.3 lbs.
Avg. off-test weight  328 lbs.
Avg. daily gain on-test  2.07 lbs.
Feed/day on test  5.80 lbs.
Feed efficiency    2.805 lbs.
Lean gain/day   1.057 lbs.
Age at slaughter  198 days
Days in finisher   124
Total gain/day of age from birth 1.657 lbs.

Carcass Cut-Out
Avg. backfat (Tyson)   0.95 in.
Avg. loin depth   2.82 in.
Avg. live weight   328 lbs.
Avg. carcass weight  242 lbs.
Carcass Premium  $6.52
Yield    76.21%
Fat-free lean gain/day  1.05 lbs.

Parent-line female
DLY Now Available

A-1200 terminal-
line sire


