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The MI Pork Sampler is MPPA’s 
publication that helps you fill up on state 

and national pork news in between
 Michigan Pork helpings!

The National Pork Board (NPB) has developed a 
fact sheet providing information that will help prevent 
PED transfer during manure hauling and application. 

The Porcine Endemic Diarrhea (PED) virus 
continues to threaten the United States pig industry. 
The American Association of Swine Veterinarians 
(AASV) reports as of August 31, 2013, 1,300 samples 
have tested positive for PED. PED is spread via 
oral fecal contact. Any object that is contaminated 
with manure has the potential to transfer the virus, 
including manure application equipment. An earlier 
Michigan State University Extension News article 
discussed the PED risk associated with manure transfer 
and application. That article is published in the last 
issue of Michigan Pork, Volume 3, page 16.

While a PED outbreak at a sow site is devastating 
with nearly 100 percent mortality of the nursing 
piglets, the clinical signs of the disease are less obvious 
in pigs during the grow/finish stage of production. 
Field reports suggest the virus may be moving 
through finishing sites undiagnosed and undetected. 
It is suspected that the virus is being transferred to 
grow/finish sites via transport vehicles. Once at the 
finishing site the clinical signs of the disease may be 
unrecognized in the older pigs and the PED outbreak 

at the site is never diagnosed. Because the virus is 
suspected to stay viable in stored manure for extended 
periods, manure accumulated in the barn’s pit may 
contaminate the manure application equipment during 
fall manure removal then “hitch a ride” to the next site 
if the equipment is used at more than one farm.

Recognizing the potential for manure application 
equipment to contribute to the transfer of PED, NPB 
has developed and distributed biosecurity fact sheets 
for commercial manure haulers, producers and farm 
visitors. The fact sheets lay out specific biosecurity 
practices for the commercial hauler, farm owners and 
employees of both the farm and the hauler. Besides 

Additional information on the risk of spreading 
PEDV while hauling manure By: Jerry May, MSU 
Extension

Important:
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National Pork Producers Council (NPPC) held 
its fall Legislative Action Conference in Washington, 
D.C., during September 10 - 12. The biannual “fly-in” 
drew from around the country approximately 150 pork 
producers, which included Michigan Producers Fred 
Walcott, Allendale; Brian Pridgeon, Montgomery; 
Joel Phelps, Allendale; Ed Reed, Marcellus and 
Michigan Pork Producers’ Executive Vice President, 
Sam Hines. The conference participants lobbied 
members of congress on issues of importance to the 
U.S. pork industry, including the Farm Bill, feral 
swine eradication, mandatory country-of-origin 
(MCOOL) labeling, and trade issues including the 
Trans-Pacific Partnership (TTP) and the Transatlantic 
Trade and Investment Partnership (TTIP). NPPC 
staff presented pork producers with updates on 
legislative issues. Speakers at the conference included 
U.S. Environmental Protection Agency Administrator 
Gina McCarthy, USDA Deputy Secretary Krysta 
Harden and House Agriculture Committee member 
and Congressional Black Caucus Chairwoman Marcia 
Fudge, D-Ohio. Producers and Capitol Hill staff and 
lawmakers also attended NPPC’s record-breaking 
Capitol Hill-famous “Rack of Pork” congressional 

NPPC Update...

Pork Producers Fly Into Washington, Meet With 
Members of Congress

Meat industry trade groups, including NPPC, will 
appeal a U.S. District Court judge’s Sept. 11 decision 
to deny their request for a preliminary injunction 
against USDA’s new MCOOL rule. The organizations, 
including the American Association of Meat Processors, 
American Meat Institute, Canadian Cattlemen’s 
Association, Canadian Pork Council, National 
Cattlemen’s Beef Association, North American Meat 
Association, Southwest Meat Association and Mexico’s 
National Confederation of Livestock Organizations, 
asked for the injunction as part of a lawsuit they 
filed in early July on the MCOOL rule. USDA 
proposed the new rule in March after a World Trade 
Organization (WTO) panel in 2011 ruled in response 
to a complaint by Canada and Mexico that the 
original (2008) MCOOL requirements violated the 
WTO’s Technical Barriers to Trade (TBT) agreement. 
Despite that ruling, USDA made the new MCOOL 
requirements even more complex and discriminatory 
against foreign meat and livestock. Canada and Mexico 
have made clear the new rule does nothing to ease the 
concerns that prompted their original complaint. A 
decision on the groups’ lawsuit, which is pending in 
the U.S. District Court for the District of Columbia, is 
expected early next year. Meanwhile, Canada has asked 
the WTO to establish a panel to determine whether 
the new MCOOL rule complies with the TBT 
agreement. That ruling is expected later next year. 
Should the labeling rule not be compliant, Canada – 
and Mexico – would be allowed to impose retaliatory 
tariffs on a host of U.S. products, including pork.

NPPC, Other Organizations Appeal Decision 
Denying Injunction on Labeling Rule

The House passed on a 217-210 vote the 
“Nutrition Reform and Work Opportunity Act,” 
which would cut the Supplemental Nutrition 
Assistance Program (SNAP), also known as food 
stamps, by $39 billion over 10 years. SNAP and other 
federal nutrition programs previously had been part 
of the Farm Bill — the nutrition title — but were 
stripped from the House-approved 2013 Farm Bill 
in July. The House now must vote to combine the 
nutrition-only bill and the Farm Bill and ask the 
Senate for a conference to reconcile differences between 
each chamber’s Farm Bill. The Senate’s 2013 Farm Bill 
cuts $4 billion from the nutrition title. Voting against 
the House’s nutrition-only bill were 15 Republicans 
and 195 Democrats. MPPA will continue to keep 
producers updated on Farm Bill developments.

House Passes Nutrition Bill with $39 Billion in Cuts

The House now must vote 
to combine the nutrition-only 
bill and the Farm Bill and ask 

the Senate for a conference to 
reconcile differences between each 

chamber’s Farm Bill.
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Checkoff News...

With a growth rate outpacing all other proteins 
in the foodservice industry, pork is hot. According 
to Technomic, Inc.'s 2013 Volumetric Assessment of 
Pork in Foodservice, pork is sustaining its popularity 
having become the foodservice industry's fastest-
growing protein in each of the past two years.

This most recent study noted that total pork sold 
through foodservice outlets reached a record-breaking 
9.25 billion pounds, reflecting a volume increase of 
462 million pounds over 2011 when the survey was 
last undertaken. The 2.6 percent increase outpaced the 
total protein growth average of 0.8 percent and the 1.5 
percent total growth of the foodservice industry itself.

"We are pleased to see such positive growth in 
foodservice, especially Carnita meat, shoulder/butt 
and pulled pork," said Stephen Gerike, director of 
foodservice marketing for the Pork Checkoff. "The 
volumetric study shows that operators are leveraging 
pork's versatility."

Since 2011, fresh pork has driven growth of the 
total pork category, increasing by 3.5 percent on an 
annual basis. Sales of processed pork also grew 2.3 
percent, largely driven by sales of ham, breakfast 
sausage and bacon. Sales of these traditional breakfast 
meats represent 56 percent of the carcass-weight 
equivalent. Other study highlights include:

In categories where both uncooked and pre-cooked 
pork offerings exist, sales grew at about the same 
rate.

In categories where bone-in and boneless pork are 
available, sales of both versions have increased since 
2011, with boneless growing at a slightly faster 
rate.

"Pork cuts can be used across the menu as a basis 
for many trending global recipes, as an individual 
ingredient or as a center-of-the-plate item," Gerike 
said. "It's also interesting to note that the popularity 
of pork spanned all day parts, and was not limited to 
morning or evening."

The Technomic, Inc. study also showed that 
of the 24 pork product categories reviewed, 22 
demonstrated positive growth in sales. On a per-pound 
basis, bacon grew the most between 2011 and 2013, 
up 102 million pounds. Carnita meat - a traditional 
Mexican preparation of pulled or diced shoulder of 
pork - shoulder/butt and pulled pork grew the fastest 
by percent with a compound annual growth rate of 
8 percent, 6.6 percent and 6.4 percent respectively. 
Ground pork, Canadian bacon, whole loin, Italian 
specialty meats and ribs also demonstrated notable 
growth.

"When it comes to the three major day parts - 
breakfast, lunch and dinner - pork is almost equally 
represented, but sales grew most aggressively in the 
areas of breakfast protein and snacks," Gerike said. 
"It's clear that pork is on the foodservice menu across 
all segments, and full-service and limited-service 
restaurants represent about two-thirds of all pork 
volume sold."

The Technomic, Inc. study reinforced results 
released by the USDA on August 23, 2013. As of July 
31, 2013, frozen pork supplies held in inventory were 
down 3.5 percent from June. The reduction in frozen 
inventories, given slightly lower year-to-date pork 
production, lower exports and higher retail pork prices, 
reflects the strong pork demand seen since February.

New Foodservice Study shows Pork Is Fastest-
Growing Protein
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recommending thorough cleaning and disinfecting 
of all equipment between sites the fact sheet also 
recommends avoiding any cross contamination by 
establishing clear lines of separation that neither farm 
employees nor the commercial hauler employees are 
allowed to cross and establishing separate routes for 
manure application equipment and normal farm 
traffic. Fact sheets like, Biosecure Manure Pumping 
Protocols for PED Control: Recommendations 
for Pork Producers, are available along with other 
information on reducing the risk of PED transfer 
during manure hauling at: http://www.pork.org/pedv. 
These fact sheets provide important information for 
anyone using the services of a commercial manure 
hauler, sharing equipment with other farmers or even 
farms using the same equipment at multiple sites. 

PED is a new health risk to the United States pork 
industry. Sow units with active PED outbreaks suffer 
significant production losses. Enhanced biosecurity 
practices and employee precautions during fall manure 

removal should be implemented to avoid accidental 
transfer of the disease. 

The Biosecure Manure Pumping Protocols for 
PED Control: Recommendations for Pork Producers 
fact sheet along with the Guidelines for Diagnosis of 
PED Virus fact sheet are located in the center of this 
issue of the Pork Sampler.

Visit www.pork.org/pedv for more information.

.....continued from page 1
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