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Obesity is Increasing Concern 

• 36% of U.S adults are obese 
 

• 17% of U.S. children are obese 

 
       Source: Centers for Disease Control, January 2012 

 

 

Presenter
Presentation Notes
I’m sure it’s not news to you that obesity in this country is a public health concern.Obesity rates have doubled in adults and tripled in children over the last two decades, according to the Centers for Disease Control and Prevention (CDC).The latest CDC survey shows that almost 36 percent of U.S. adults are obese and 17 percent of U.S. children are obese. That means 78 million adults and 12.5 million children are at an unhealthy weight.(Source: Centers for Disease Control and Prevention, Prevalence of Obesity in the United States, January 2012)The consequences of obesity are considerable.



Economic Impact of Obesity 

• U.S. spending on direct medical costs - $160 
billion annually  

 

• U.S. spending on all costs - $450 billion 
annually 

 
  Source: McKinsey Quarterly October 2010 

 

 

Presenter
Presentation Notes
Studies show that as obesity increases so do medical costs.It’s estimated that the United States spends about $160 billion on medical costs directly related to obesity – that’s twice what we were paying only 10 years ago….and those costs could double again by 2018. All costs related to obesity -  medical and otherwise -  are estimated to be $450 billion annually and include costs paid by employers, public service providers, public transportation and a host of others.(Source: McKinsey & Company, “Why governments must lead the fight against obesity,” McKinsey Quarterly October 2010.)It’s clear people need to make healthy food choices. Farmers who raise pigs are trying to help by providing a lean, nutritious and affordable food. 



              Today’s Pork 
 

 Pork is safer, 
leaner and more 
nutritious than 
ever before. 

Presenter
Presentation Notes
Today’s pork is a prime example of how farmers have been working for years to find ways to do more with less while raising healthier food, providing better care for our (their) animals and protecting the environment. And we (they) have made some big strides in the last 30 years. Today, modern hog farms combine the best of traditional farming practices with the benefits of modern technology and agriculture science to provide a pork supply that is safer, leaner and more nutritious than at any time in our nation’s history. How did we (farmers) do all that?  By listening to consumers and working hard every day to get even better at what we (they) do. 



     In the Late 1970s 
   Americans became aware of the link between    

fat in their diet and health. 

 

    We began changing our diet: 
– Between 1979 and 1985, demand for                        

pork fell 4% per year 
– Sales of chicken surged 

 

 

Presenter
Presentation Notes
In the late 1970s, American consumers started focusing more on the link between fat in their diet and health. As a society we began to change our diet. Between 1979 and 1985, demand for pork fell four percent per year, while demand for chicken surged. (Source: Dr. Steve Meyer, Paragon Economics) The pork industry responded by pushing forward with new science, new technologies and new farming practices to focus on the health of the animal to produce lean and nutritious pork.



Pork Has Changed 
• Selective Breeding – using traditional 

techniques that focus on selecting the best 
traits 

• Nutrition – feeding a prescribed diet that 
provides the right nutrients at the right time 

• Animal Health – keeping pigs healthy by 
preventing and controlling sickness  

 

Presenter
Presentation Notes
The most powerful tools in changing pork have been:Selective Breeding – using traditional breeding techniques that focus on selecting the best genes or traits for raising healthier, leaner pigs.Nutrition - feeding pigs a prescribed diet that provides just the right nutrients at just the right time throughout each pig’s growth cycle.Animal Health – keeping pigs healthy by preventing and controlling sickness. 



     50 Years Ago 

Presenter
Presentation Notes
It’s also helpful to look back at what’s happened to pig farming. Fifty years ago, most pigs were raised outdoors in small shelters with straw bedding.  Weather extremes, disease and predators took a toll on pigs‘ well-being and health.



    Today 

Presenter
Presentation Notes
While there are several different types of modern housing systems in use, farmers today have largely moved their pigs into barns to better protect them from extreme weather and disease, and to provide a clean, comfortable growing environment.These barns along with new management practices have resulted in healthier and leaner pigs. 



     Pork Has Changed 
 

 

• Healthier Pigs =  
More Meat  

 

• Annual Meat 
Production Per Sow 
More Than Doubled 

 
Source: USDA/NASS - Ron Plain, MU 

 

Presenter
Presentation Notes
Because pigs overall are healthier, mother pigs (known as sows) are giving birth to more piglets per liter.  And because more piglets are getting a stronger start, they grow bigger and healthier, and provide more and better meat than ever before.  That’s why, since the 1960s, the amount of meat a sow can produce per year has more than doubled. (Source: USDA/NASS - Ron Plain, University of Missouri, 2009)



Presenter
Presentation Notes
Before we talk in detail about how pigs are raised today, I want to emphasize that first and foremost, farmers have a moral obligation to care for our (their) animals.  These pigs are our (their) livelihood so it just makes good sense to take the best care of them we (they) possibly can – and most importantly it’s the right thing to do.



     Modern Barns 

Presenter
Presentation Notes
As I noted earlier, most farmers today have moved their pigs into barns to protect their health and safety. These modern barns allow us (farmers) to provide for each pig’s individual needs, ensuring a more constant level of care and nutrition. For example, feed and water can be carefully monitored to meet each pig’s growth and development. The barns are also designed to serve the unique needs of the pigs through each phase of their growth cycle. They include breeding and birthing units, nurseries, and finishing barns where pigs grow to market weight before they are sold. And each barn’s climate is constantly monitored to keep the pigs comfortable with plenty of fresh air.



Breeding and Birthing 
• Sows are pregnant   

114 days. 

• Sows will produce 
10 to 13 piglets per 
litter. 

• Piglets are weaned 
21 days after birth. 

 

Presenter
Presentation Notes
In the breeding and birthing barns, the mother pigs or sows are pregnant 114 days and are fed and cared for on an individual basis. These barns are generally maintained at a temperature of 65 degrees year-round. A sow will have 10 to 13 piglets per litter. The piglets are weaned 21 days after birth.



     Nursery 

Presenter
Presentation Notes
The piglets are then moved to a nursery barn where they are sorted by gender so feed can be carefully formulated. They’re fed a complex diet consisting of grain, proteins and milk products. In fact, 8 to 10 different feed formulations are used throughout a pig’s lifetime, and are generally based on a blend of corn and soybeans. The piglets will stay in the nursery 8 weeks and will reach an average weight of 40 to 60 pounds. 



     Finishing  

Presenter
Presentation Notes
The finishing barn is where the pigs are taken to grow to their market weight – generally 260 pounds in 90 to 120 days. These barns provide more space, ventilation and larger feeders, and can feature a variety of environments for the pigs such as lighted and shaded areas, and warm and cool spots. All of these modern barns are designed to help pigs live healthier lives than ever before.



     Animal Health 

Presenter
Presentation Notes
We (farmers) know that raising healthy pigs helps ensure healthy and safe food, and that’s why we (farmers) also follow strict rules to prevent pigs from getting sick or suffering. These kinds of “stop” signs are posted to control access to barns in order to keep people from exposing pigs to disease.And some farmers even ask people who work with their pigs to shower and put on clean coveralls and boots. Additional disease prevention measures include disinfecting any tools that are brought into the barns from outside.Furthermore, the barns are thoroughly cleaned with high-pressure washing after each herd of pigs is moved out and before a new herd can move in to prevent sickness from spreading among the pigs.



     Animal Health        

     

   Treatment based on 
recommendations 
from veterinarians 
and in strict 
compliance with 
FDA rules. 

 

Presenter
Presentation Notes
As you can see, preventing pigs from getting sick is a high priority. But when pigs get sick, we (farmers) are very careful about the way we (they) use medicines. And, our (their) animals are treated based on what veterinarians tell us (them) to do and we (they) follow strict FDA rules.



2006 Milestone   
 

Presenter
Presentation Notes
In 2006, all of this science and commitment to doing things better paid off with a key milestone.



USDA Study Shows 
Pork tenderloin is 
as lean as skinless 
chicken breast. 
The seven most 
common pork cuts 
are 16 percent 
leaner than 25 
years ago. 
Saturated fat has  
dropped 27 
percent. 
 
 
 

USDA, University of Wisconsin-Madison, University of Maryland 

Presenter
Presentation Notes
A USDA study showed that:Pork tenderloin is just as lean as a skinless chicken breastThe seven most common pork cuts are, on average, 16 percent leaner than 25 years ago, andSaturated fat has dropped 27 percent(Source - Study conducted by: USDA in conjunction with the University of Wisconsin-Madison and the University of Maryland)



American Heart Association 
Heart-Check Mark 

Pork Tenderloin Certified  
as Heart-Healthy Food Choice 

Presenter
Presentation Notes
In January 2012, pork received more high marks when the American Heart Association certified pork tenderloin as a heart-healthy food and gave it the trusted Heart-Check mark, designating it an extra lean meat.This certification means that pork tenderloin has been screened and verified by the AHA and the Heart-Check mark can be used on pork tenderloin package labels to help consumers make heart-healthy food choices in their grocery store.For more information you can go to heartcheckmark.org.



Today’s Pork 
Nutrient % of Daily Value 

Iron 5% 

Magnesium 6% 

Phosphorous 20% 

Potassium 11% 

Zinc 14% 

Thiamin 54% 

Riboflavin 19% 

Niacin 37% 

Vitamin B12 8% 

Vitamin B6 37% 

Presenter
Presentation Notes
Today’s pork is also a nutrient-dense food with many of the proteins, minerals and vitamins required for a healthy, balanced diet. This table shows the daily value of key nutrients that are supplied in a 3-ounce serving of pork.  (Source: National Pork Board)



Today’s Pork – Better For You 
Meat  
(3 oz) 

Calories  
(Kcal) 

Fat  
(g) 

Cholesterol  
(mg) 

Sodiu
m  

(mg) 
Pork Tenderloin, 

roasted 
122 

 
2.98 62 48 

Chicken Breast, without 
skin, roasted 

142 3.03 71 62 

Pork - Ground,  96% 
lean broiled 

157 5.27 72 75 

Beef – Top Sirloin 
lean broiled 

172 6.8 76 56 

USDA National Nutrient Database for Standard Reference 

Presenter
Presentation Notes
And, pork tenderloin beats the leanest cuts of chicken and beef when it comes to calories, fat, cholesterol and sodium.   Three ounces of roasted pork tenderloin contains less than three grams of fat compared to lean broiled top sirloin at almost seven grams of fat.(Source: USDA National Nutrient Database for Standard Reference)



Leaner Pork = Less Cooking 
As pork has 
changed so have 
cooking methods: 
– Whole cuts of pork 

cooked to no more 
than 145 degrees       
(medium 
doneness) 

– Center should be 
slightly pink 
 
 
 

 

Presenter
Presentation Notes
And leaner pork means less cooking.Years ago pork was oftentimes overcooked due to our fear of trichinosis; which is now virtually nonexistent because of today’s modern farming practices.As of May 2011, USDA guidelines were updated for safely cooking whole cuts of pork such as chops, roasts and tenderloins to a medium rare internal temperature of 145 degrees Fahrenheit with a resting time of three minutes before carving or eating. Those cuts should be slightly pink on the inside. Ground pork, like all ground meats, should still be cooked to 160 degrees Fahrenheit.In fact, it is suggested that you do not overcook any protein source.  



Pork is Versatile  
Pork tenderloin can be used in place of boneless, 
skinless chicken breasts. 
Ground pork can be a good alternative for lean 
ground beef. 
Pork lends itself to a variety of cooking methods. 
Pork® Be Inspired℠ Campaign 
 

 

 

Presenter
Presentation Notes
Today’s pork can easily be substituted for chicken and beef to provide a lower-calorie protein ingredient. There are many recipes where pork tenderloin can be used instead of boneless, skinless chicken breast. Some examples include chicken marsala and spedini, and just about any kind of chicken casserole.  Ground pork is also a good alternative to ground beef in recipes for lasagna, stuffed peppers and sloppy joes.Best of all, pork can be cooked in a variety ways from grilling and roasting to stove-top preparation.In fact, pork is so versatile, there’s whole consumer campaign called “Pork – Be Inspired,” which shows all of the great things you can do with pork in recipes and for healthy meal planning.



Where Your Pork Comes From 

Shoulder Steak 
Shoulder Roast 
Country-Style Ribs 
Ground Pork 

Tenderloin 
New York Roast 
New York Chop 
Porterhouse Chop 
Ribeye Chop 
Loin Back Ribs 

Cured Ham 
Fresh Leg 

Spareribs 
Bacon 

Smoked Hocks 
Shanks 

Presenter
Presentation Notes
This chart shows you where each cut of pork comes from on a pig – from the lean cuts of tenderloin and chops, to ham, ribs and roasts. 



New Names for Pork Cuts 

Old:  Top Loin Chop 
New: New York Chop 

Old:   Loin Chop 
New: Porterhouse Chop 

Presenter
Presentation Notes
And you may have noticed from that chart, some of the most common cuts of pork are getting new, consumer-friendly names. Research showed shoppers couldn’t tell the difference between a loin chop and a rib chop, and were confused about the types of pork roasts available. By the end of the year, shoppers will see new names for 14 cuts of pork. And many of the new names are more like what consumers are used to seeing for beef cuts.Some of the new names include:Changing the Top Loin Chop, to a New York ChopChanging the Loin Chop Bone-in to a Porterhouse Chop



New Names for Pork Cuts 

Old:   Rib Chop 
New: Ribeye Chop 

Old:  Loin Roast 
New: New York Roast 

Presenter
Presentation Notes
Changing the Rib Chop, Boneless to a Ribeye ChopChanging the Loin Roast, Boneless to a New York Roast One of the handouts I have provided you with today titled: “Pork’s Most Popular Cuts,” lists all the new names and tells you how to cook them using a number of different cooking methods.  The other handout is a great little recipe booklet titled: “The New Look of Pork.” 



New Package Labels 

Presenter
Presentation Notes
Retailers are also being encouraged to use a new package label format for fresh meats that will make them easier for consumers to understand.This is an example of the format which has been tested with consumers and approved by the USDA’s Food Safety & Inspection Service.  The common name of the meat cut is placed on the first line. The meat cut form and shape characteristics are listed on the second line. The third line has preparation tips or other helpful information.Consumers can also expect to see these new labels later this year.



     Making the A List 
 

Today’s lean and nutritious pork continues to gain 
praise and make the A list in: 

–Scientific Journals 
–Health Publications  
–National Consumer Media 
 

 
 

 

Presenter
Presentation Notes
Today’s lean and nutritious pork continues to gain praise and make the A list in scientific journals, health publications and national consumer media.



  Nutrition Research 
 Fresh pork is a 

substantial source 
of key nutrients 
and helps limit 
calories eaten. 
 

Volume 31. Issue 10 (2011) 

Presenter
Presentation Notes
A study published in Nutrition Research found that fresh pork products and fresh lean pork products in particular are substantial sources of key nutrients and also help limit the amount of calories eaten.(Source: Nutrition Research Volume 31. Issue 10 (2011))



Federation of American 
Societies for Experimental Biology 

    People who 
consume lean/low 
fat meats such as 
pork tenderloin 
have a higher 
intake of total 
vegetables. 

 
April 2010 

 

Presenter
Presentation Notes
Research published by the Federation of American Societies for Experimental Biology shows a connection between people who eat leaner cuts of meat and an overall healthier diet.The study showed that people who generally eat lean/low fat meats such as pork tenderloin had higher intakes of total vegetables, dark green/orange vegetables, and legumes compared to those eating higher fat meats.(Source: Federation of American Societies for Experimental Biology (FASEB) Journal April 2010.)



European Journal of  
Clinical Nutrition 
A hunter-gatherer 
diet that includes 
lean meats such as 
pork tenderloin can 
significantly reduce 
total cholesterol. 

 
August 2009 

 

Presenter
Presentation Notes
A study published in the European Journal of Clinical Nutrition found that a hunter-gatherer diet that includes lean meats such as pork tenderloin, fruits, vegetables and nuts can significantly reduce total cholesterol and provides other health benefits.  (Source: European Journal of Clinical Nutrition August 2009)



Tufts University 
Health & Nutrition Letter 

51 Healthy Foods You 
Can Say “YES” To 
 

    Pork Tenderloin - 3 oz   
serving delivers 32% of 
daily protein needs. 

 
Special Report 2011    

Presenter
Presentation Notes
Tuffs University Health & Nutrition Newsletter is saying “Yes” to pork because it packs a protein punch in every lean serving. In its special report on 51 Healthy Foods, Tufts puts pork on the list because a three-ounce serving of pork tenderloin delivers 32 percent of daily protein needs with just 2.5 grams of saturated fat and 120 calories.(Source: “51 Healthy Foods You Can Say “Yes” To. Tufts University Health & Nutrition Newsletter TFT P51:2011. )



Nation’s Restaurant News 

Pork: The “It” Protein 
  

 Product versatility and 
culinary creativity make 
pork the “it” protein of 
the moment. 

 
January 2012 

Presenter
Presentation Notes
An article published in Nation’s Restaurant News praised pork as the “It” protein of the moment. The story highlighted how pork has steadily risen in prominence because of its versatility and culinary creativity, and also explained that “pork mania” is nowhere near saturation as culinary trends support continued growth and experimentation. (Source: Nations Restaurant News, January 14, 2012)



Men’s Health 

6 Superfoods In Disguise 
  
    Pork contains 5 times the 

selenium of beef and 2 
times that of chicken. 

 

 
April 2012 

Presenter
Presentation Notes
And, more mainstream media continues to call out pork’s “superfood” qualities. An article in Men’s Health magazine included pork chops in its list of  6 Superfoods In Disguise. The magazine notes that “Pork contains almost five times the selenium—a mineral linked to a lower risk of prostate cancer—of beef and twice that of chicken.”(Source: Men’s Health April 2012)



www.PorkandHealth.org 

Presenter
Presentation Notes
You can find  more information about pork’s role in a healthy diet by visiting  www.PorkandHealth.org. 



           Export Demand Increasing 

Export Dollars 
– 1986 - $2.00/Animal 
– 2012 - $60.00/Animal 

 

U.S. Meat Export Federation 

 

Total Pork Exports 2012 
– $6.3 Billion 

 

U.S. Meat Export Federation 

 
 

 

Presenter
Presentation Notes
Because the quality of U.S. pork has become so good, demand for it from foreign consumers has increased significantly during the last 25 years. They are buying more U.S. pork because it is lean and safe, and the quality is remarkably consistent.  According to the U.S. Meat Export Federation, in 1986 approximately $2 from every hog sold came from international customers – today that figure has risen to more than $60 for every hog sold.  And, the U.S. pork industry’s number one export customer is the world’s most demanding consumer – Japan. Sales to Japan during 2012 totaled $1.98 billion – accounting for 30 percent of total U.S. pork export value. Overall pork exports (pork plus variety meats) posted their best year ever in 2012 with a total export value of $6.3 billion, according to the U.S. Meat Export Federation. Those dollars flow back into our local community every time a pig farmer opens his/her wallet to buy cars, groceries, clothing and other local services.



Raising Pork 
Responsibly  

 
 
 

Presenter
Presentation Notes
Before I close today’s presentation, I want to touch on a couple of areas that we tend to get questions about related to sodium, antibiotics and hormones, and the pork industry’s carbon footprint. 



Since the 1980s  
The meat industry has reduced sodium 
levels in processed meats. 
 
New low sodium products include: 

– Hot dogs with 250 mg  
– Deli meats, ham & sausage with 140 mg 
– Very low sodium deli meats with 35 mg 

Presenter
Presentation Notes
First I’d like to talk about sodium and processed pork.  Since the 1980s, the meat industry has been working to reduce sodium levels in processed meats.   Today there are a variety of reduced sodium products such as: Hot dogs with 250 mg of sodium or lessDeli meats, ham and breakfast sausage with 140 mg of sodium or less And very low sodium deli meats with 35 mg of sodium or less (Source: American Meat Institute January 2010 Fact Sheet)



Processed Pork Facts 

Ham and Canadian Bacon: 
uMeet USDA labeling guidelines 

for lean meats 
uProvide high-quality protein, 

thiamin, B vitamins, 
phosphorus, niacin and zinc 
 
 
 
 
 

Presenter
Presentation Notes
In fact, both ham and Canadian bacon meet USDA labeling guidelines for lean meats and deliver high-quality protein as well as a host of other nutrients.



Antibiotic Use Is Not Routine 

Presenter
Presentation Notes
As I mentioned earlier, preventing sickness is a high priority because keeping animals healthy means more nutritious and safer food. When treatment is needed we (farmers) are very careful about the use of medicines. My family eats pork as often as anyone and I want to make sure that our food is safe and nutritious. Farmers I know do not use antibiotics on a routine basis. They are only given to pigs that are exposed to illness or that are sick. 



Antibiotics & Federal Regulations  

Approves use only after vigorous review of safety to 
animals, humans and the environment 
Requires animals to be clear of antibiotics before 
entering the food supply 
Works with USDA to sample meat to ensure 
regulations are being followed 
 
 

 

Presenter
Presentation Notes
The use of antibiotics in animals is also highly regulated.  The FDA approves the use of antibiotics only after they undergo a vigorous review for safety to animals, humans and the environment.   Animals cannot enter the food supply until their systems are clear of antibiotics. And, samples of meat are routinely tested by the USDA to ensure that withdrawal regulations are being followed.



Congressional Hearings  
on Antibiotics 

There is no definitive study to link the  
use of antibiotics in animals to changes  
in antibiotic resistance in humans.                            
 CDC & National Institute of Allergy and Infectious Diseases 

 
 House Energy and Commerce Subcommittee on Health: April 28, 2010 

Presenter
Presentation Notes
In April of 2010, the directors of the CDC and the National Institute of Allergy and Infectious Diseases testified before a congressional subcommittee that there is no definitive study to link to the use of antibiotics in animals to changes in antibiotic resistance in humans. (Source: House Energy and Commerce Subcommittee on Health HearingApril 28, 2010)



Hormone Labeling Policy 

Hormones are not allowed in raising hogs or 
poultry. Therefore, the claim "no hormones 
added" cannot be used on labels unless it is 
followed by a statement that says, 
  
"Federal regulations prohibit the use of 
hormones." 
   
FSIS Fact Sheet Meat & Poultry Labeling Terms 

 

Presenter
Presentation Notes
Plain and simply, hormones are not allowed in raising market pigs. The USDA's Food Safety and Inspection Service is responsible for ensuring the truthfulness and accuracy in labeling of meat and poultry products. Its policy regarding labels promoting  “no hormones” states the following:�Hormones are not allowed in raising hogs or poultry. Therefore, the claim "no hormones added" cannot be used on the labels of pork or poultry unless it is followed by a statement that says, "Federal regulations prohibit the use of hormones." (Source: http://www.fsis.usda.gov/FactSheets/Meat_&_Poultry_Labeling_Terms/index.asp)



           Modern Pork Production 
 

Garth Boyd, Ph.D/National Pork Board 2012 

Since 1959 

Presenter
Presentation Notes
And while overall pork production has almost doubled since 1959, farmers are using 41 percent less water and 78 percent less land, and have reduced our (their) carbon footprint by 35 percent. (Source: Garth Boyd, Ph.D/National Pork Board 2012)An Iowa State study also shows that pig farmers use 80 percent less energy per pig raised today than they did in the 1970s. Researchers noted that improved nutrition and breeding practices along with changes in animal housing helped drive down overall energy use. (Source: Iowa State University Animal Industry Report 2010: Optimizing Energy Use in Pig Production.)



           Environmental Stewardship 

Presenter
Presentation Notes
The pork industry is also working with scientists to develop tools that will help farmers continue to reduce their environmental footprint in the areas of land and water use as well as air and carbon emissions.For example, the University of Arkansas’ Applied Sustainability Center has already developed a tool that is helping farmers identify ways to reduce their carbon footprint.  The Live Swine Carbon Footprint Calculator helps farmers determine where they can cut energy use and greenhouse gas emissions. (Source: pork.org/sustainability)



           U.S. Greenhouse Gas  
           Emission Sources 

All Other Sources 
94.42% 

Swine 
 0.35% 

Other Livestock  
2.77% Human Waste Systems  

2.46% 

Source: EPA GHG Draft Inventory 2011 

Presenter
Presentation Notes
And while the emission of any type of greenhouse gas is too much, we do know that pig farming is actually one of the smallest sources of emissions. The EPA estimates that the pork industry contributes approximately one third of one percent of the total U.S. emissions.  (Source: Data from EPA GHG Draft Inventory 2011) Farmers are determined to reduce that figure even more by using the latest technology and modern farming practices.



Moving Pork Forward 

Presenter
Presentation Notes
Yes, pork has come a long way. And we (farmers) know that the future of pork depends on farmers always working to improve how we (they) raise pigs. By using science and technology to learn how to do things better, we (farmers) have been able to make important changes that today allow us (them) to raise healthier animals, provide better food and protect the environment. Technology has helped us (farmers) just like it helps many of you here every day with things like cell phones and computers. Advancements in technology continue to improve our health, our environment and our communities.



WE CARE About 
 

• Producing safe and nutritious food 
 

• Protecting the well-being of our animals 
 

• Protecting the public health 
 

• Providing a safe workplace 
 

• Making our community a better place 
 

• Safeguarding the land we all live on 

Presenter
Presentation Notes
Before we wrap up, I want to tell you about WE CARE which is a formal promise to you that we (farmers) are committed to responsible and ethical farming practices, and to continuous improvement.Through this program, we (farmers) pledge to put the highest ethical standards into practice every day because WE CARE: About producing safe and nutritious food for your family About protecting and promoting the well-being of our animals About protecting the public health through all of our production practices About providing a safe workplace for our employees About making our community a better place to live About safeguarding our environment and the land all of our families live on



   QUESTIONS? 

 

 

Support for this presentation was provided by 
the National Pork Board and the Pork 
Checkoff. 

Presenter
Presentation Notes
Support for this presentation was provided by the National Pork Board and the Pork Checkoff.Thank you and I’ll be happy to answer questions.  Note to the speaker: 	Adria Sheil-Brown, registered dietitian for the National Pork Board	Phone: (515) 223-2632 	Email: ABrown@pork.org.
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