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Fall May be the Ideal Time to Try Reducing the
Nighttime Temperature in Pig Nurseries
By: Jerry May, MSU Extension Educator and Ron Bates,
MSU Extension Swine Specialist
In the early 1980s Dr. Stanley Curtis reported
if given the opportunity to select room temperature
pigs in the nursery stage of production preferred lower
temperature during nighttime hours. Dr. Curtis’s
findings were confirmed by Brumm in 1985 when he
reported no differences in feed efficiency and slight
improvements in average daily gain when pig nursery
temperature was reduced approximately 10 degrees F.
during the evening and nighttime hours. More recent
research by Johnston et.al (2013) confirmed reduced
nighttime temperature did not adversely impact pig
performance. Johnston also reported an average 30%
reduction in heating fuel usage and a 20% reduction
in electricity use when nursery room temperature
was reduced. The research on reduced nighttime
temperature is discussed in greater detail in the June
2013 issue of the Michigan State University Extension
Pork Quarterly available at: http://pork.msue.msu.edu/
pork/pork_quarterly.
While the majority of the research on reduced
nighttime temperature (RNT) was conducted during
the winter months, fall may be an ideal time of year
for farm owner’s and pig nursery manager’s to first
try the practice. Reducing the temperature during the
nighttime hours involves adjusting the “furnace on”
setting to the desired lower temperature then slowly
letting the room cool. Given fall’s cooler evenings the
nursery room will gradually cool but over a longer
time period than it would in the winter. In many
instances the room temperature may not cool down
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to the “furnace on” setting. After gaining experience
and confidence with reduced night temperature during
mild weather fluctuations, hopefully, producers will
continue to use the practice on into the winter months.
A recent study confirmed turning down nursery
room temperature during nighttime hours
reduced heating fuel consumption by 30%
without impacting pig performance.

RNT lowers energy needs!
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NPPC Update...
USDA Resumes Hog Market Reports
USDA’s Agricultural Marketing Service (AMS)
resumed publishing its Market News reports on
various commodities, including pork. The reports help
producers, processors, consumers and distributors in
the sale and purchase of agricultural commodities,
“providing current and unbiased, price and sales
information to assist in [their] orderly marketing and
distribution.” The recent partial shutdown of the
federal government prompted USDA to suspend from
Oct. 1 through Oct. 16 publication of the reports,
which for livestock are required under the Livestock
Mandatory Price Reporting Act. AMS is working
to have its system operating normally on Monday.
In addition, it is working on a general recap of the
markets for the shutdown period.

Partial Government Shutdown Comes to an End
After a 16-day partial shutdown, Congress on the
night of the 16th night voted to re-open the federal
government and raise the debt ceiling. The House, in
a 285-144 vote, approved H.R. 2775, which funds
government agencies through Jan. 15 and avoids
a debt default through Feb. 7. The bill included
provisions that all entitlements under the 2008 Farm
Bill be sustained. The bill also created a conference
committee, led by Senate Budget Committee
Chairwoman Patty Murray, D-Wash., and House
Budget Committee Chairman Paul Ryan, R-Wis., to
craft a negotiated budget resolution in December.
Obama Calls for Passage of Farm Bill, House
Agriculture Committee Responds
On October 17th President Barack Obama
made remarks regarding the reopening of the federal
government, including mention of the need to pass
a Farm Bill. Obama said, “… we should pass a Farm
Bill, one that American farmers and ranchers can
depend on; one that protects vulnerable children
and adults in times of need; one that gives rural
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communities opportunities to grow and the longterm certainty that they deserve. Again, the Senate has
already passed a solid bipartisan bill. It’s got support
from Democrats and Republicans. It’s sitting in the
House waiting for passage. If House Republicans have
ideas that they think would improve the Farm Bill,
let’s see them. Let’s negotiate. What are we waiting for?
Let’s get this done.”
The House Agriculture Committee responded
to the President with an update on the meeting that
was held the day prior, October 16th. Where the
four principals of the House and Senate Agriculture
Committees, House Chairman Frank Lucas, R-Okla.,
Ranking Member Collin Peterson, D-Minn., Senate
Chairman Debbie Stabenow, D-Mich., and Ranking
Member Thad Cochran, R-Miss. met to discuss
the next steps of the Farm Bill. At the meeting they
adopted a motion to go to conference, allowed their
staff to accelerate discussions on the commodity title
and named conferees. Twelve senators were named to
the conference including Debbie Stabenow, D-Mich.
And twenty-nine House Representatives were named
including Sandy Levin, D-Mich. and Dave Camp,
R-Mich.
The Farm Bill conference between the House
and Senate is likely to begin the week of October 28.
Congress is on track to complete a farm bill before the
end of the year.
2014 Lois Britt Scholarship Applications Being
Accepted
NPPC is continuing to accept applications for the 2014
Lois Britt Memorial Pork Industry Scholarship Program,
sponsored by the CME Group. Four $2,500 scholarships
will be awarded to students pursuing a career in the pork
industry. Students should be an undergraduate in a twoyear swine program or four-year college of agriculture.
Students will also have to submit a brief letter, an essay
of 750 words or less, two letters of reference and a cover
sheet. Additional information can be found on NPPC’s
website http://www.nppc.org/programs/scholarships/ or
by calling Craig Boelling at (515) 278-8012. All entries
must be postmarked by December 9, 2013.

Checkoff News...
Penicillin Withdrawal Time Critical in Sows:
New Testing Increases Sensitivity to Residues
There’s a new number to become familiar
with if you have a sow farm today: 51. Checkofffunded research found that a 51-day withdrawal is
recommended for extra-label penicillin use before
sending sows to market.
According to Dr. Steve Larsen, Pork Checkoff pork
safety director, the new recommendation is part of a
strategy to ensure U.S. Pork maintains its reputation as
the safest in the world. As part of this, the U.S. Food
and Safety Inspection Service (FSIS) has changed how
it conducts residue testing in slaughter hogs and sows.
“The new FSIS testing procedure for sampling and
identification of violative residues uses a new, more
accurate multi-residue method,” Larsen said. “Soon
after its debut in 2011, the agency found increased
violative rates of Penicillin G in sows.”
“This led to a research project to study the
effect different injection sites and techniques might
have on residue depletion in sows and to the new
recommended pre-slaughter withdrawal of 51 days for
extra-label use,” he said.
While adhering to recommended withdrawals
is very important, it’s equally critical for producers
to always work under the guidance of their herd
veterinarian on any extra-label product use. The
FDA has established a zero tolerance for penicillin in
edible pork tissues. Therefore, any detectable level will
result in a violative level, which the agency will then
investigate.
“Producers should keep good medication records
for their herd as part of Pork Quality Assurance®
Plus,” Larsen said. “The new emphasis on penicillin
withdrawal just makes that task all the more
important.”
Checkoff Research Says …
To address the increase of penicillin violative
residues in sows, the Pork Checkoff funded research
to determine the appropriate pre-slaughter withdrawal
period for penicillin G procaine in sows under
extra-label usage.

Key research findings:
Follow a recommended 51-day pre-slaughter
withdrawal with extra-label use to prevent violative
residues.
If using a product, even an over-the-counter one
such as penicillin, it must be done under the
guidance of a veterinarian.
Follow your veterinarian’s instruction when
administering extra-label animal health products,
including penicillin.
For more information, contact Steve Larsen at
SLarsen@pork.org or at (515) 223-2754. Or go to
pork.org and search for the keyword “penicillin.”

Happy
Thanksgiving!
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Meatless Monday Campaign Dishonest about Number of Participating Organizations
By: Emily Meredith, Communications Director, Animal Agriculutre Alliance
The Animal Agriculture Alliance analyzed the overall
effects of the Meatless Monday campaign and gauged its
effectiveness by individually surveying every participant
listed on the Meatless Monday website. The Alliance
found that the campaign has not been as popular as the
Meatless Monday movement claimed. Most notably:
Out of the 236 kindergarten through twelfth grade
schools listed as participating, more than 51% no
longer or never participated in the program;
Out of the 155 colleges/universities listed as
participating, more than 43.2% no longer or never
participated in the program;
Out of the school districts listed as participating,
more than 57% no longer do.
The Meatless Monday campaign also counts
restaurants and food service providers among their
allies, yet, over 35% and 47%, respectively, no longer
participate in the program.
Schools, restaurants and food service providers also
echoed these sentiments noting that adoption of the
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campaign was widely unpopular, led to food
waste, and elicited complaints from parents
worried about proper nutrition.
Many maintained that they didn’t
understand how they appeared on the Meatless
Monday website in the first place. “We’ve never
participated, I’m not sure how my restaurant
ended up on their webpage,” said Daniel Sauer,
owner of 7a Vineyard Restaurant in Haven,
Mass. “I have an obligation to my customers to
serve what they want. That means having both
meat and vegetarian options.”
“Offering options is always better than
alienating consumers by forcing a viewpoint—
and diet—upon them,” said Johnson Smith.
“At the Alliance we support consumer choice.
People don’t like to be forced to do anything. If
the Meatless Monday campaign was honest—
they would see that their numbers are dwindling
and that their extreme viewpoint will ultimately
lead to the campaign’s demise.”

