
Have You Sent In Your Registration For 
Washington Swine Information Day?? 

The Washington Swine Information Day will 
be held on February 7, 2014 from 9:00 am until 5:15 
pm at the Pillar Rock Restaurant/Moses Lake Golf & 
Country Club in Moses Lake, Washington.  The 
educational seminar is designed for progressive pork 
producers and stakeholders; addressing critical and 
emerging swine production issues in the Pacific 
Northwest.  Swine producers of all sizes; 4-H/FFA 

youth producers; agency 
representatives; agriculture 
educators; and fair/show 
representatives are invited to 
participate.   The event has 
been organized and 
sponsored by Washington 
Pork Producers, National Pork 
Board, and Washington State 
University Extension. 

The 2014 Washington Swine Information Day 
features an array of presentations that have been 
organized to meet the diverse and unique needs of 
the Pacific Northwest swine producer.  Featured 
speaker, Dr. Chris Hostetler, National Pork Board 
Director of Animal Science and former WSU Swine 
Center Manager will be back in the Pacific Northwest 
to share his expertise in swine production and future 
swine research projects.  Dr. Hostetler has an 
excellent understanding of swine production from 
breeding to marketing and the unique challenges 
and opportunities in raising pigs in Washington.  

The event’s morning topics will focus on 
issues important to commercial and nich marketers 
of pigs from farrow to finish.  Topics will include 
reproduction and economic outlooks for pigs and 
feed.  In addition, updates from WSU and National 
Pork Board will be presented.   

The afternoon session will not only focus on 
topics important to commercial and niche marketers, 
but also to those involved with show pigs.  Topics 
include critical discussion about porcine epidemic 
diarrhea virus prevention symptoms and prevention, 
sourcing show pigs for summer show, and the day 
will conclude with Pork Quality Assurance Plus 
training and certification for both adults and youth. 

The all-day registration fee of $25 includes 
the seminar, WPP membership, break, lunch, and 
handouts.   An all-day youth registration, $15, is also 
available to 4-H and FFA members.  Individuals may 
also attend just the afternoon session for $10.  
Additional funding for this event was made available 
by Pork Checkoff funding.  For complete agenda and 
registration information visit, www.animalag.wsu.edu 
or contact the WSU Extension Office—Grant/Adams, 
Sarah M. Smith, at 509-754-2011, Ext. 413 or by 
email at smithsm@wsu.edu.  

 

Widespread pig virus threatens to bump 
pork prices 

A virus that kills young pigs is rolling the U.S. 
pork industry, boosting prices in the $9 billion hog-
futures market and threatening to create more pain for 
food shoppers. 

The disease, which has spread to farms in 22 
states, is cutting into pork supplies and prompting 
some traders and investors to wager that hog prices 
could set records this year. Lean-hog futures rose to a 
seven-week high a week ago and are up 6% since mid-
December. 

Porcine epidemic diarrhea virus, or the PED 
virus, appeared in the U.S. for the first time in April and 
has killed thousands of piglets since then. The virus, 
which causes severe diarrhea and vomiting, is fatal 
only to young pigs and poses no threat to human 
health or food safety, according to swine veterinarians. 
The U.S. strain is nearly identical to a version that 
curbed hog production in China in 2012. 

The extent of the impact is unclear because 
farms don't have to report incidents or death totals to 
federal regulators. Smithfield Foods Inc., the world's 
largest pork producer, and other meatpackers estimate 
that about 10% of the nation's sows, or adult female 
hogs, have been infected by the virus, which can 
spread to their offspring. 

Smithfield, a unit of China's Shuanghui 
International Holdings Ltd., said last month the virus 
could result in a loss to U.S. pig production this year of 
two million to three million head, or up to 3% of the 
industry's total. Hormel Foods Corp., the maker of 
Spam, warned recently its earnings for fiscal 2014 
could be affected by "potentially volatile hog costs" due 
to the virus. 

To ward off the disease, many U.S. hog 
farmers are redoubling safety practices, including 
disinfecting equipment and workers' footwear. But 
many say they find it difficult to prevent. 

"This is the toughest disease we've ever gone 
through," said Mike Brandherm, a general manager 
with Hitch Pork Producers, a Guymon, Okla., livestock 
producer that lost 30,000 piglets in six weeks in a 2013 
outbreak. "It was stunning how fast the disease spread. 
You feel helpless." 
---The Wall Street Journal, 01.11.14 
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Quick Facts:  The Pork Industry at a Glance 
 
What is the Role of the National Pork Board and 
the National Pork Producers Council? 
 The National Pork Board, which represents all 
producers by law, collects Pork Checkoff funds and 
uses those funds for education, promotion, research, 
and communication.  The National Pork Producers 
Council collects voluntary funds and uses them to 
manage industry and legislative issues affecting the 
pork industry and its members. 

Your WPP Board Members 

Tom Cocking,  President  509-595-8415 

Paul Klingeman, Jr., V. Pres. 509-760-7170 

Janet Schmidt, Secretary  509-397-6290 

Jaime Sackmann, Treasurer 509-989-5970 

Don Van Tine, State Contact 509-397-2694 

EDITOR: 
Sarah M. Smith,  

WSU Animal Science Area Extension Educator 

http://www.animalag.wsu.edu
mailto:smithsm@wsu.edu
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8:30 AM Registration 
 

9:00 Welcome 
 

9:10 News from WSU: 

 Department of Animal Sciences and Swine Center Update   
—Dr. Margaret, Benson, Department of Animal Science Chair, Pullman 

 WSU Student Swine Cooperative Club Update,   
—Dr. Jan Busboom, WSU Extension Meat Specialist, Pullman 

 

9:45 Swine Reproduction Guide and U.S. Pork Center of Excellence 
—Dr. Chris Hostetler, Director of Animal Sciences, National Pork Board, Clive, IA 

 

10:30 Break 
 

11:00 2014 Economic Outlook on Pigs, Feed, and Other Economic Impacts. 
—Dr. Shannon Neibergs, WSU Extension Livestock Economist, Pullman 

 

11:30 National Pork Board Update and Research Priorities 
—Dr. Chris Hostetler, Director of Animal Sciences, National Pork Board, Clive, IA 

 

12:15 PM WPP Luncheon —Time for Producer Networking 
  

1:15 Porcine Epidemic Diarhea Virus (PEDV) Symptoms, Impact, and Prevention  
—Dr. Chris Hostetler, Director of Animal Sciences, National Pork Board, Clive, IA 

 

2:15 Sourcing Show Pigs—Dealing With Potential Shortage, Health, Transportation Regulations, 

and Expected Cost  

 —Mark Heitstuman, County Extension Director, WSU Extension, Asotin, WA 
 

2:45 Break 
 

3:00 Pork Quality Assurance Training— 

Youth and Adult Concurrent Sessions 

 —Adult Session:  Sarah M. Smith, Regional 
Extension Specialist, WSU Extension 

 —Youth Session:  Janet Schmidt, County 
Extension Director, WSU Extension 
                              Don Llewellyn, Regional 
Extension Specialist, WSU Extension 

 

  

5:15 Adjourn 
 

5:30 WPP Dinner and Annual Meeting   
—Tom Cocking, WPP President 

  

Washington Swine Information Day 

February 7, 2014 

NOTE LOCATION: 

Pillar Rock Restaurant  
(Moses Lake Golf & Country Club) 

1373 Rd F.2 NE 

Moses Lake, WA 98837 

Pillar Rock Grill 

N. Frontage Rd. 

Exit 
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From I-90 West:  Exit 174, right on Hansen, immediate left on N. 

Frontage Rd., right on Rd F.2 NE.  Strait to Pillar Rock 

From I-90 East:  Exit 174, right on S. Frontage Rd, right on Hansen, 

left on N. Frontage Rd, right on Rd F.2 NE, Strait to Pillar Rock 

I-90 

Extension programs are available to all without discrimination.   

Evidence of discrimination may be reported through your local 

Extension office.   
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PEDV Spreads West. 
California and Wyoming are the latest U.S. 

states to report confirmed cases of a deadly pig 
virus, bringing the number of states affected to 22, 
the U.S. Department of Agriculture said on 
Thursday.  Porcine Epidemic Diarrhea virus 
(PEDv), which causes diarrhea, vomiting and 
severe dehydration in hogs, has spread quickly 
across the U.S. hog belt since its discovery in the 
United States in April 2013.  PEDv is not harmful to 
humans and is not transmissible through pork. It 
has occurred in Europe and Asia but this is the first 
year that it has been seen in the United States. 

 "An outbreak in a sow farm can destroy 
four to six weeks of pigs before the animals 
develop an immune response," said Rodney Baker, 
a swine veterinarian at Iowa State University. 
"Producers can easily lose at least a 12th of their 
annual revenue," he said. 

 The number of new cases increased by 
134 for the week of Dec. 29, bringing total reported 
cases to 2,084, according to the USDA's National 
Animal Health Laboratory Network (NAHLN). 

Information about PEDV symptoms, impact 
and prevention will be covered at Washington 
Swine Information Day on February 2, 2014. 
--www.reuters.com 01.09.14 

 

Biosecurity Is the First Priority  
The first line of defense in protecting your 

herd from Porcine Epidemic Diarrhea Virus (PEDV) 
is a thorough biosecurity program. But over time 
even the best protocols can slip. As you begin a 
new year and the industry faces this new virus, 
now is a good time to review and enhance the 
biosecurity measures that not only protect your 
herd, but ultimately help protect the U.S. hog 
population.  

An industry-wide renewed focus on 
biosecurity is the best hope to control PEDV 
spread and reinfection, points out Lisa Becton, 
DVM, Pork Checkoff’s director of swine health. 
“Most of our biosecurity practices are focused on 
fecal/oral disease transfer,” she notes. Since PEDV 
is spread via feces, there is a sound biosecurity 
base in place. But that also means the virus can be 
easily spread by a wide range of vectors, which is 
why Becton advises producers to “be diligent about 
rethinking possible exposures.”  
  While research is underway to learn more 
specifics about the virus, Becton suggests 
reviewing biosecurity protocols with your herd 
veterinarian and paying special attention to 
transport biosecurity efforts. Some of those 
recommendations include: 

 Establish and visibly mark a “Line of 
Separation” that designates a separation from 
outside the facility to the inside area for 
people and pigs. 
There may be several 
such lines throughout 
a farm. Strictly enforce 
these lines and 
prevent unauthorized 
personnel (or vehicles) 
from continuing further 
into the premises.  

 Restrict animal haulers’ access to the truck or 
trailer only. Load-out crews should not reenter 
buildings without washing up, changing 
coveralls and boots first.  

 Completely clean, disinfect and dry trucks 
and trailers, inside and out, after every use. 
This starts by removing all bedding and 
debris as well as using soap and detergent. 

Don’t forget the cab.  
 Several virucidal disinfectants can inactivate 

PEDV. Go to pork.org or aasv.org for listings.  
 After transporting pigs, isolate and wash 

coveralls at a non-production site.  
Talk to all service providers to ensure they 

understand the critical nature of PEDV and your 
new site-access restrictions. Don’t forget to share 
information and spell out movement restrictions 
with the farm’s non-production staff in; they need to 
understand the seriousness of PED as well.  
  Whether its people, vehicles or pigs, it’s 
important to know the movements on and off your 
operation, and what exposure there may have 
been prior to coming to your site, says Bret Marsh, 
DVM, Indiana state veterinarian. “Knowing the 
PEDV status of an area, herd or market lets you 
take precautions so you don’t bring the virus back 
home,” he adds.  
  If you suspect PEDV exposure, contact 
your herd veterinarian. Submit samples to the 
veterinary diagnostic laboratory; instructions are 
available at both pork.org and aasv.org.  
  “At the local level, producers should work 
closely with their swine veterinarians. They are a 
great resource for information and perspectives 
about what’s going on in herds, and to make sure 
we don’t miss a diagnosis,” Marsh says. He also 
points to pork.org as another excellent resource for 
PEDV research and information. “There are 
numerous biosecurity fact sheets and white papers 
that are excellent, free, resources for producers to 
utilize,” he says. 
  But even with the strictest policies and best 
intentions, this virulent virus may still find its way 
into your neighborhood. “Our entire national herd is 
naïve to this virus so we will continue to see 
breaks,” Marsh says. 
—-http://www.pork.org/ 

 
Sow Packers to Require Premises ID Tags 
in 2015 

In an effort to improve pre-harvest 
traceability and improve national disease 
surveillance in the pork industry, many major U.S. 
packers and processors will require a USDA-
approved, official premises identification number 
(PIN) swine tag as a condition of sale for breeding 
stock beginning Jan. 1, 2015.  

According to Dr. Patrick Webb, Pork 
Checkoff's director of swine health, the USDA-
approved, official PIN tags for breeding swine are 
customizable with or without a management 
number and can be purchased in multiple colors. 

"This allows producers to use the official tag 
in any color as a management tag or wait to apply 
the tag to sows and boars before leaving the 
production site to enter harvest channels," Webb 
said. 

Once an animal is identified with an official 
PIN tag, it should not be removed or given a 
different official tag in the case of parity-segregated 
farms. Also, records documenting the identification 
and movement of breeding stock should be kept for 
three years.    

Allflex USA, Inc., Destron Fearing and Y-
Tex Corporation have USDA approval to 
manufacture official PIN swine tags. When 
ordering, producers must provide the nationally 
standardized PIN for the breeding farm. If the site 
does not have a PIN, producers can register for 
one by going to www.pork.org/PINtag. 
—www.pork.org 11.11.13 
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National Pork Board Statement 
Regarding Tyson Foods Announcement  
 Tyson Foods announced it will urge its 
suppliers to implement a series of production practices 
that it deems representative of responsible food 
production. Those recommendations include the use of 
video monitoring in sow farms, discontinuation of 
manual blunt force trauma as a primary method of 
euthanasia, use of pain mitigation for tail docking and 
castration, and the recommendation for sow housing 
built or renovated in 2014 and beyond to provide 
adequate quality and quantity of space for gestating 
sows. 
 On behalf of America's pork producers, the 
National Pork Board continues to recognize and 
promote the opportunity for producers, working with 
their veterinarians, to make the best decisions for their 
farms, their families, their employees and their 
animals. Producers need workable, credible and 
affordable solutions for improving animal care. From a 
broad industry perspective, there are a number of 
important issues raised by today's announcement:  

 Currently there are no approved drugs for the 
use of pain mitigation in pig farming. We 
strongly encourage pig farmers to work with 
their herd veterinarian to explore options to 
comply with Tyson's recommendation and to 
ensure all federal drug-use regulations are met 
appropriately under the Animal Medicinal Drug 
Use Clarification Act. 

 The National Pork Board maintains the position, 
supported by the American Veterinary Medical 
Association and the American Association of 
Swine Veterinarians, that there are numerous 
ways to provide proper housing and care for 
sows. Each housing system, including 
individual and group housing, free-access stalls 
and pastures, has welfare advantages and 
disadvantages that must be considered by a 
farmer. Regardless of the type of system used, 
what really matters is the individual care given 
to each pig - a mainstay of our industry's Pork 
Quality Assurance® Plus program. 

 Video monitoring can be a useful tool in 
auditing animal welfare on U.S. pig farms. 
However, video monitoring, like in-person 
auditing, is only one component of providing 
and ensuring good animal care and can add 
significant cost to the farmer. Auditing and 
monitoring should be balanced with a 
comprehensive approach to animal welfare that 
includes caretaker training to positively affect 
human-animal interaction. 

 As an organization that represents America's 
pork producers, the National Pork Board will continue 
to work on behalf of the industry for sound policies that 
recognize the importance of veterinary and animal 
science, recognize the interests of consumers in 
enhanced animal welfare and recognize the 
importance of producers as independent business 
people charged with providing the best daily care 
possible for the animals they raise. 
—www.pork.org 01.09.14 
 

Livestock Review of 2013 and Outlook for 2014 
 CATTLE:  The USDA released the December 
Feeder Cattle on Feed numbers (10.725 million head), 
which as expected was a decrease from a year ago 
(by 5.5%), but were even sharply lower than analyst 
estimates.  This is the 16th straight month in which 
feedlot inventories have been lower than one year 

earlier.  Which suggest that more heifers are being 
retained with the lower feed prices and drought relief in 
much of the U.S.  However, currently 100% of 
Washington is rated as abnormally dry and 93.05% is 
reported in moderate drought, where as last year we 
were at 0% in either category (http://
droughtmonitor.unl.edu/).  Many area cattle and 
dryland grain producers are expressing concerns over 
the lack of moisture we have had, and I have even 
heard complaints about dust—in January doesn’t seem 
possible, but it is the case this year.  The lower feed 
prices should allow beef carcass weights to increase to 
help fill some of the decline in beef production, but it 
certainly won’t be enough to make up for lower 
slaughter cattle numbers going to market.  U.S. beef 
production in 2014 is expected to decline dramatically, 
posting an annual drop of 6% to 7%, falling to its 
lowest level since 1993. If beef demand is rather stable 
in 2014 (both domestic and foreign), both beef and fed 
cattle prices have room to continue higher. 
 PIGS:  These lower feed prices are also 
causing large changes in the pork industry.  Pork 
producers have significantly increased the production 

of pork in the past couple 
months even with 
significant pig losses to 
the porcine epidemic 
diarrhea virus (PEDV) 
that started last spring/
summer.  The current 
average hog carcass 
weighs 213.4 pounds, up 
3.2 % from a year ago—
that is an average live pig 
weight of about 300 
pounds.  And considering 

the consumers’ love of bacon, the increase in potential 
fat associated with these weight gains hasn’t created 
much concern with the packers.  At this point, the 
increase in carcass weights has more than offset the 
decline in pork production due to PEDV.  However, 
reports from the National Animal Health Laboratory 
Network indicate that as of December 29, PEDV has 
been confirmed on 2,084 swine premises in 22 states 
(fortunately no PNW states have reported PEDV 
infection).  The two largest weekly increases in 
premise infected occurred the last week of November 
and first week of December, so unfortunately PEDV 
infections don’t seem to be slowing down. 
 LAMB:  Lamb production decreased 1% in 
2013. However, feeder lamb prices have almost 
doubled over a year ago to $180-$210/cwt causing 
some optimism for sheep producers.  However, with a 
shrinking sheep industry changes in supplies, demand 
and infrastructure has resulted in serious price volatility 
over the past few years.  In late 2011 and 2012, lamb 
prices fell drastically as lamb carcasses became 
excessively heavy (over 100 pounds vs. typical 70 
pound carcass) and old crop lambs backed up in the 
feedlot.  There was a lot of blame being passed around 
about what/who caused the crash, however, all lamb 
producers, feeders, and packers probably had a part of 
ownership in it.  Plus at this point it doesn’t matter who 
caused it, rather that we learned from it.  However, I 
have concern that with lower feed prices and 
skyrocketing lamb prices we will start stacking on 
weight from the lamb producer to the harvester to 
make up for hardships of past years and in the short-
term should mean profitability, but will we set ourselves 
up for another lamb crash like 2012 with over fat lambs 
or consumer push back on retail lamb prices.    
—-Sarah M. Smith, WSU Extension 
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PQA Plus® Revised:  Commitment to continuous 
improvement drives changes to program 

Pork producers’ desire for continuous 
improvement in production practices and exceeding 

customers’ 
demands for 
quality 
assurance 
measures 
spurred changes 
to the voluntary 

Pork Quality Assurance® Plus (PQA Plus®) 
program. Revisions to PQA Plus were announced 
during World Pork Expo 2013. As part of the pork 
industry’s We CareSM initiative, PQA Plus provides a 
framework for significant, relevant food safety 
standards and improved animal well-being.  

PQA Plus has evolved since its introduction 
in 1989 with regular revisions and updates to 
increase its effectiveness, incorporate new research 
information, and ensure the program’s validity with 
customers. PQA Plus incorporates 10 Good 
Production Practices to align more closely with the 
We Care initiative principles. Revisions to PQA Plus 
were effective June 7, 2013. 

Farmers and other industry experts who 
have seen the revised program embrace the 
changes. "There are so many outside influences 
affecting how we do business, I think for any 
industry to come together and realize there needs to 
be a training tool to say, ‘These are our set industry 
practices and standards.’ and self-regulate is very 
positive," remarked Emily Erickson, animal well-
being and quality assurance manager at New 
Fashion Pork in Minnesota. "PQA Plus represents a 
group coming together and determining what’s best 
for their industry. It’s hard to go wrong when a set of 
individuals are proactive and forward thinking in this 
way." 

Jan Archer, a farmer from North Carolina, 
sees additional benefits to PQA Plus as well. "All of 
our employees are on same page, use the same 
vocabulary, and understand our common issues," 
she explained. "It’s a way for us to impress on our 
employees how important what they do every day is. 
We are all focused, pulling in the same direction. 
The end result is added credibility, according to 
Archer. "We are a contract farm. It’s important our 
integrator knows how hard we’re working," she said. 
"Participating in PQA Plus is demonstrating 
credibility."  

The program also serves as a baseline for 
standard operating procedures in some instances. 
"We feel it’s an important program to help us ensure 
we’re doing the right thing and that we’re meeting 
our quality standards," Mike Faga, director of animal 
well-being at Iowa Select Farms stated. "It’s widely 
accepted by the packing community and the 
customers as well who buy our product." 

In Brief: PQA Plus Enhancements 

 Participants must pass a test on questions 

related to 10 Good Production Practices with a 
minimum score. 

 Recertification will be available via an online 

process after initial certification. 

 Participating farms must submit a corrective 

action plan for all non-compliant findings following 
site assessments. 
Trainers and Advisors for the program will receive 
more extensive instructions and information. 

More information on the revised PQA Plus 
program is available at www.pork.org/certification.  
—-www.pork.org 

Pork Center of Excellence Launches Web-
Based National Swine Reproduction Guide 

The U.S. Pork Center of Excellence 
(USPCE) has launched the new National Swine 
Reproduction Guide, a web-based application 
designed to help troubleshoot swine reproductive 
problems.  
  This innovative, user-friendly management 
guide contains extensive information and support for 
pork producers, including more than 1,000 fact 
sheets and references. 

"This guide is designed to help producers 
identify the source of reproductive problems in their 
herds and, through research-based fields, provide 
information directly related to problems," said Chris 
Hostetler, animal science director for the Pork 
Checkoff. 

The National Swine Reproduction Guide is 
available as a web application and is easily 
accessed through personal computers, smart 
phones and tablets. Its portability makes the guide 
readily convenient for use anywhere. 

The guide uses a reproductive decision tree 
specifically designed in an easy-to-use format with 
simple navigation. The decision tree begins with 
three categories: gilts, sows and boars (semen). 
After selecting a category, producers can choose 
from a list of potential issues, such as "low farrowing 
rate" or "too small of a gilt pool." The decision tree 
then narrows the search on the issue through a 
series of available questions. After choosing the 
question that best fits the original problem, an 
answer is provided in the form of a fact sheet with 
viewable references. 

The National Swine Reproduction Guide can 
be purchased at the USPCE's Pork Store, 
www.usporkcenter.org/store/default.aspx. The price 
is $75 annually for producers in the U.S. and 
Canada, $500 annually for foreign licenses and free 
for professors for classroom use. 

—www.pork.org 
 

Oregon Pork Producers Annual Meeting and 
Educational Seminar 
 Oregon Pork Producers will be hosting their 
swine educational seminar on February 15, 2014 at 
the Oldfield animal Teaching Facility in Corvallis 
Oregon.  Feature presenter, Dr. Byron Wiegand, 
University of Missouri Meat Science Specialist, will 
present on Feeding strategies and its effect on meat 
quality and niche markets.  There will also be an 
update from Dr. Brad LeaMaster, Oregon State 
Veterinarian.  Registration fee is $30 for adults and 
$5 for youth and includes lunch and handout 
material.  For more information contact, Matt 
Kennedy, OSU, at 541-740-3927    

http://www.pork.org/certification
http://www.usporkcenter.org/Store/default.aspx
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New PorkSquare
SM 

Is Virtual Town Square for 
Youth Interested in Pork Careers.  

At the National FFA Conference, packed with 
the agricultural industry's future leaders, the Pork 
Checkoff introduced PorkSquare - a website, driven 
by the innovation and real-time nature of social 
media, connecting young agriculture professionals 
with internships and training. 

"For some time, the National Pork Board has 
bounced around the concept of a youth careers 
website - one focused specifically on the pork 
industry," said Bryn Jensson, producer outreach 
marketing manager for Pork Checkoff.  "After hours of 
brainstorming, ideation and discussing the purpose 
and options, PorkSquare emerged as an ideal way to 
combine the best of all our ideas." 

Moving beyond the concept of simply a job 
bank, PorkSquare is a virtual town square where 
internship and scholarship seekers and companies 
can connect. 

"As we created the website, we also 
generated a lot of enthusiasm about its future and 
began to understand just how instrumental it could 
become in meeting the needs of both students, 
professionals and pork-related companies," said 
Jensson. 

The mission of the Pork Checkoff is to 
harness the resources of its pork producers to 
capture opportunity, address challenges and satisfy 
customers. PorkSquare 
specifically meets those needs by 
helping young people - ages 15 to 
25 - with a long-term interest in a 
career in the pork industry.The 
website, located at 
www.porksquare.com, is a one-stop 
shop for training, education growth 
and internship information regarding 
the pork industry. 

"We see PorkSquare as more 
than a place to find an internship, but 
rather as a vehicle to build relationships 
between young professionals and industry 
leaders, and prospect for internships, 
scholarships, mentoring programs and pork-related 
events," said Mark Greenwood, senior vice president 
relationship management with AgStar Financial 
Services. 

High school and college students can use 
PorkSquare to create personal profiles that are visible 
to employers with internships or scholarship 
sponsors. These profiles allow the young professional 
to share information about themselves beyond that of 
a traditional resume, providing hiring managers with a 
complete image of a candidate. By including a photo, 
personal interests, social media links and more, 
employers can get a better feel for the background of 
an internship candidate. 

Companies with a particular focus on the pork 
industry can also create profiles that students can 
readily search, allowing them a better sense of what 
a certain company offers. By building a company 
profile that includes internships, scholarships, events 

and position and news updates, potential candidates 
can be kept apprised of the changes and 
opportunities the company offers.    

"We are confident that PorkSquare will be a 
great tool offered at a great time for our industry," 
said Jensson. "Over time, we will add helpful features 
to the site and highlight the opportunities the growing 
swine industry has to offer. Our goal is to keep these 
young pork professionals interested, engaged and 
aware of all our industry has to offer." 

PorkSquare was developed with the support 
of its partners including the Pork Checkoff, AgStar 
Financial Services, Indiana Pork, Iowa Pork 
Producers Association, and the North Carolina Pork 
Council.  
—-www.pork.org 11.04.13 

 

Youth PQA Plus for Producers From 8 to 19. 
Youth PQA Plus is the National Pork Board’s 

educational program about food safety, antibiotic use 
and animal well-being awareness for youth pork 
producers of ages eight to 19.  Youth PQA Plus 
mirrors the content of the industry’s adult program 
Pork Quality Assurance Plus™, or PQA Plus™, but 
presents it in a format conducive to the learning of 
youth.   

The structure behind the youth program is 
similar to that behind the adult program 

PQA Plus.  Youth receive training 
from certified Youth PQA Plus 

advisors who have received training 
from certified Youth PQA Plus 
(state) trainers.   Youth who attend 

class will be granted a one-year 
certification.  Youth aged 12 to 19 

have the option to take a closed-book 
test and certify for a multi-year 
certification.  Please refer to the Youth 
PQA Plus Minimum Standards for 
more information.  A Youth PQA 
training will be offered at the 2014 

Washington State Swine Information Day on 
February 7th. 

ANNOUNCEMENT:  
Washington State University Swine Center will 
not have show pigs for sale this year.  Show 
pigs are always in high demand for the July 

through September fairs.  This year will be no 
exception as we have seen an increase in the  
4-H/FFA swine projects and fewer sows being 
farrowed in the PNW.  Youth, parents, leaders 

and advisors are encouraged to contact 
breeders early to secure pigs for the upcoming 

show season.  For more information on 
sources of pig; contact your 4-H leader, FFA 

Advisor, WSU Extension office and other  
swine breeders. 

http://www.porksquare.com/
http://www.pork.org
http://www.pork.org/filelibrary/youthpqaplus/Min%20Standards.pdf

