
I’m here today to talk about how the health of everyone here today is connected with 
animals, like the pigs farmers raise, and the planet we all share. And, to demonstrate 
how farmers are committed to protecting all three by providing safe, nutritious, and 
sustainable food.

My name is and I am 
_____________________________________________________________________
_________________ I am (description of what you do: pork producer, veterinarian, a 
feed mill operator, etc.)

Dietitian Speech – February 2018 new template
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The best way to explain how animal and human health go hand-in-hand is a concept 
that’s getting a lot of attention these days called “One Health.”

The American Veterinary Medical Association describes “One Health” as an 
integrative effort of multiple disciplines working locally, nationally, and globally to 
attain optimal health for people, animals, and the environment.

A number of federal agencies, and human and animal health-related professional 
organizations are embracing the “One Health” concept to work on a broad range of 
concerns, including responsible antibiotic use in humans and food animals, which we 
will also talk about during this presentation.
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Pig farmers are also committed to the “One Health” concept and have focused for 
decades on continuous improvement in how we (farmers) raise healthy pigs 
responsibly to provide a nutritious, safe food.

Our industry’s long-standing commitment to continuous improvement has already 
made measurable differences in:
•Pork Quality & Nutrition
•Food Safety

•Animal Well-Being
•Sustainable Farming
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One of the most significant changes pig farmers have achieved is making pork a 

healthier protein choice for consumers. 

In the late 1970s, American consumers started focusing more on the link between fat 

in their diet and health. 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 pig to produce lean and 

nutritious pork.

The result: Today, seven cuts of fresh pork meet USDA guidelines as a lean protein. 

And, the American Hearth Association has certified two fresh pork cuts as heart-

healthy
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Farmers work every day to find even better ways to raise healthy pigs by focusing on:
• Proper diet & nutrition
• Access to fresh water, 
• Vaccinations
• Barn Sanitation
• Biosecurity measures that protect pigs from people or animals that might expose 

the pigs to disease. 
• Veterinary oversight

And only if necessary, the use of antibiotics to treat sick pigs or prevent illness
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With the help of swine veterinarians, pig farming has changed more than any other 
sector of animal agriculture in the last 50 years. 

Pig farming today focuses on pig health by using science and technology to 
continuously improve farming practices. 
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Farms and pigs have changed a lot.

In the past, farmers raised a variety of crops and livestock.

Today, farmers generally specialize in the types of livestock or crops they raise.

In the past, pigs were raised outside.

Today, pigs are generally raised in modern barns.

And pigs have changed from fat to lean.
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Raising pigs today is typically broken down into these four phases. 
• Breeding and then gestation when the sow goes through her pregnancy.
• Farrowing is next when the sow gives birth to her pigs, 
• The nursery phase follows where the pigs receive vaccinations to help them get a 

healthy start.
• The final phase is the growing/finishing phase before the pigs are sold or taken to 

market.

The pigs also receive specialized health care and nutrition to meet their needs during 
each phase of life.



The whole growth cycle takes just six months. 

Piglets weigh 2-3 pounds at birth and are weaned from the mother pig in 21-28 days.

At 21-days, they’ll weigh 15-20 pounds and usually are moved to a nursery barn 
where an optimum environment (heating and cooling) is maintained. 

When pigs reach 40-60 pounds, they’ll go to a finishing barn where they are fed a 
nutritionally balanced diet to reach market weight at 270-285 pounds.
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And today’s pigs grow up healthy and lean.

In fact, they have 75 percent less fat compared with pigs from the 1950s.

Around World War II, pigs averaged almost (3) three inches of back fat compared with 
less than one (1) inch today. 

So we’ve gone from producing lard to producing a lean and nutritious meat.
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How did pork get so lean and healthy?

Farmers have been using science-based management practices and technology to 
help them raise healthier pigs, and reduce and prevent disease.

Their (our) primary health management tools include:
•Genetics – which focus on consistently breeding animals with the optimum traits: 
female lines for productivity and males for growth and body type.
•Nutrition – which involves carefully managing each pig’s diet during every stage of 
growth by providing the right nutrients and proteins at the right time.
•Animal Health – which includes disease prevention and control, vaccinations and 
medications – most of which are used under the supervision of a veterinarian. 
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Pig farmers carefully monitor feed formulations to address the nutritional needs of 
their pigs based on age, weight, and gender.

The nutrient mix includes:
•Amino acids 
•Calories, carbohydrates, fats
•Vitamins and minerals

Overall, most pigs will get 8 to 10 different feed formulations during their lifetime, 
which are generally based on a blend of corn and soybeans.
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And a brief note about grass-fed pork. 

Pigs can’t survive on a diet of only grass because they can’t efficiently digest fiber.

Pigs must have some grain in their diet in order to meet their nutritional needs
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Why can’t pigs efficiently digest pasture grasses?

Because just like you and me, pigs are monogastric – they only have one 
stomach and need foods that can be easily digested in the stomach. Grasses 
are coarse fibers and need time to breakdown in the body so they can be 
digested. Young pigs in particular don’t even have the stomach capacity to eat 
enough grass to get what they need to grow.

Cows on the other hand have a digestive system that allows them to survive 
on pasture grasses as their primary source of feed. Cows are ruminant 
animals, which means they have four stomachs and can break down highly 
fibrous pasture grasses as they pass through each stomach with its 
contribution to the digestive process.
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Today’s specialized barns have also made a big difference in pig health.

These barns allow farmers to protect their pigs from weather, predators and disease. 
Pigs also receive 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.
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Here’s a great example of why farmers use modern barns to protect pig health. These 
kinds of temperature extremes are a fact of life in most parts of our country. Take a 
look -- on December 25 of last year, it was 25 degrees below zero in the Twin Cities. 
While on Sept. 2, it was 100 degrees in the Twin Cities.

Think of the stress those kinds of extremes would cause any animal left outside.
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Each barn’s climate is also constantly monitored to keep the pigs comfortable with 
plenty of fresh air. 

The temperature is kept constant in nursery barns (generally 65 degrees) to help 
optimize growth and well-being. As pigs are moved to other barns, the temperature is 
adjusted to match their requirements as they grow.

Ventilation systems are used to maintain proper:
-Air temperature

-Humidity
-Air quality



Farmers also protect their pigs from diseases humans might bring into a barn.

These kinds of �stop� signs are posted to control access to barns. And some farmers 
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.
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Barns are also kept clean with regular high-pressure washing and are disinfected and 
dried prior to restocking with a new herd to prevent disease from spreading among 
the pigs.
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Today’s pork is a great example of how farming practices focused on improving 
animal health provide benefits for human health.
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The U.S. pork supply is safer, leaner and more nutritious than at any time in our 
nation’s history and that’s also why we’re seeing consumer demand for pork steadily 
increasing.
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A USDA study shows that:

-Ounce for ounce, pork tenderloin is just as lean as a skinless chicken breast

-The seven most common pork cuts are, on average, 16 percent leaner than 25 years 
ago, and
-Saturated fat has dropped 27 percent

Source - Study conducted by: USDA in conjunction with the University of Wisconsin-
Madison and the University of Maryland - 2006
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The American Heart Association has also certified pork tenderloin as a heart-healthy 
food and has given it the trusted Heart-Check mark, designating it an extra lean meat.

This certification means 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.
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In 2016, the American Heart Association also certified pork sirloin roast as a 
heart-healthy food and gave it the trusted Heart-Check mark, designating the 
sirloin roast as an extra lean meat.

The top most compelling statements that propel consumers to be more interested in 
using the Heart-Check logo to make food decisions include: 
– Studies show diet with Heart-Check foods have lower health risks (obesity, 
metabolic syndrome) and healthier diets 
– AHA confirms package accurately describes nutritional benefits 
– Heart-Check foods also help promote overall healthfulness 
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A study published in the May 2017 issue of Current Developments in Nutrition shows 
Including nutrient-rich lean pork as part of a weight-loss diet can help women achieve 
weight-loss success and improve their ability to get around, especially as they age.

Duke University researchers who conducted the study found high-risk, obese women 
who followed weight-loss diets, which included lean pork, experienced significant 
weight loss, improved physical function and were able to stick to their diets during a 
six-month period - all important factors for the health and well-being of older 
women.

Source: Curr Dev Nutr May 2017, 1 (5) e000703; DOI: 
https://doi.org/10.3945/cdn.117.000703 
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A Purdue University study published in the June 2015 issue of the American Journal of 
Clinical Nutrition found that lean pork has a place on the menu in one of the most 
popular diets available to help people lower their blood pressure. Adults following 
the Dietary Approaches to Stop Hypertension, or DASH, eating plan can now 
substitute lean pork for chicken or fish and get the same health benefits.

News about the study was carried across scientific journals and mainstream media 
touting the new lean pork protein option for DASH dieters.

Source: The American Journal of Clinical Nutrition. 2015 Jun 10: Dietary Approaches 
to Stop Hypertension diet retains effectiveness to reduce blood pressure when lean 
pork is substituted for chicken and fish as the predominant source of protein. Sayer 
RD, Wright AJ, Chen N, Campbell WW (Pork Checkoff-funded study.)
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A study by University of Missouri researchers published in Journal of Obesity in 2015 
found that teenagers who eat a protein-rich breakfast, one that includes lean ham or 
pork sausage, can decrease their overall calorie intake by almost 400 calories per day.

The study showed a breakfast with at least 40% lean protein increases fullness, 
improves morning blood sugar control and leads to less snacking during mid or late 
day, which can reduce calories from fat and sugar.

The Dietary Guidelines for Americans states that as many as 20% to 30% of teenagers 
skip breakfast and are dubbed “breakfast skippers”  - a habit associated with excess 
body weight.

Source: University of Missouri, Department of Nutrition & Exercise Physiology –
Journal of Obesity July 2015

Source: 2010 Dietary Guidelines for Americans.
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Dietitians are also weighing in on today’s pork. In a story featured in a January 2017 
article in Self Magazine, dietitians explained why lean cuts of pork deserve a spot in 
our diets.

“Ounce for ounce, lean cuts of pork have the same amount of or fewer calories than 
chicken,” said Cara Harbstreet, M.D., R.D., L.D. of Street Smart Nutrition.

“Pork is an excellent source of many B vitamins, including thiamin, vitamin B6, and 
niacin,” said Amy Gorin, M.S., R.D.N., owner of Amy Gorin Nutrition. And she added: 
“It’s also a good source of potassium, which can help lower blood pressure.”

Source: Self Magazine, January 27, 2017 
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And more health benefits from nutrient-dense learn pork were featured in the 
January 2017 issue of Shape Magazine, where pork was listed among the “Best Anti-
Aging Foods to Add to Your Diet.” 

The story featured foods to buy “to fight disease, boost energy and glow from the 
inside out.”

Pork tenderloin made the list because it is a good source of what the magazine called 
“an underappreciated nutrient: Choline, which improves stamina and delays fatigue.”
The magazine notes choline may also “help lower the risk of cognitive decline as we 
get older.”

Source: Shape Magazine, January 4, 2017
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Because today’s pork is so safe and lean – it needs less cooking.

In 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 will slightly pink on the inside. To achieve medium 
doneness, cook whole pork cuts to 160 degrees Fahrenheit.

Ground pork, like all ground meats, should be cooked to 160 degrees.

In fact, it is suggested you do not overcook any protein source.  
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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: United States Department of Agriculture Agricultural Research 
Service National Nutrient Database for Standard Reference Release 28
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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: United States Department of Agriculture Agricultural Research 
Service National Nutrient Database for Standard Reference Release 28
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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 tacos, 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 a 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.
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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. 
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And you may have noticed from that chart, some of the most common cuts of pork now have 
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. 
Shoppers now 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 Chop

Changing the Loin Chop Bone-in to a Porterhouse Chop
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Changing the Rib Chop, Boneless to a Ribeye Chop

Changing 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.  
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Retailers are also being encouraged to use a new package label format for fresh 
meats that will make labels 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.
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The meat industry has also been working to reduce sodium levels in processed meats 
like hot dogs, bacon, ham and other deli meats- in some cases reducing sodium by 
75%

Today there are a variety of reduced or low sodium products such as:

•Hot dogs with 250 milligrams of sodium or less
•Bacon with 105 to 140 milligrams
•Ham  with just 80 to 140 milligrams 
•And very low sodium deli meats with 35 milligrams

(Source: American Meat Institute January 2010 Fact Sheet)



In fact, ham and Canadian bacon meet USDA labeling guidelines for lean meats and 
deliver high-quality protein as well as a host of other nutrients such as thiamin, B 
Vitamins, niacin and zinc.
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You can find more information about pork’s role in a healthy lifestyle by visitingh 
www.pork.org/health/
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There are also a number of social media sites devoted to sharing information about 
how pork fits into a healthy diet.  

Here’s where you’ll find them on Facebook, Twitter, and YouTube.
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For pigs, just like people, antibiotics and other medicines can be important for staying 
healthy and fighting disease.
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Pig farmers are committed to helping protect the effectiveness of antibiotics for 
humans and pigs when they are needed. 

That’s why they (we) focus on raising healthy pigs by preventing disease rather than 
treating disease. This focus helps farmers (us) reduce the need for antibiotics in the 
first place
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Farmers and their (our) veterinarians take responsible antibiotic use very seriously.

I’m going to play a video for you now from New Fashion Pork, a pig farm in 
Minnesota, that shows how farmers (we) work with veterinarians to ensure the 
responsible use of antibiotics. 

(Play - Responsible Antibiotic Use Video – TRT = 1:56)
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As you can see from the video, farmers work closely with veterinarians to ensure 
their (our) pigs stay healthy in the first place. 

But when pigs need medical attention, which may require the use of antibiotics, 
treatment is based on the recommendations of a veterinarian and in strict 
compliance with FDA rules.

We also know responsible antibiotic use means using only what’s necessary for the 
pig’s health.  
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With the oversight of their (our) veterinarians, farmers have had long-standing FDA 
approval to use antibiotics, as described on drug labels, for their pigs to: 

•Treat illness when pigs get sick

•Control the spread of the illness in neighboring pigs
•Prevent illness at specific times when pigs are vulnerable to disease

Antibiotics are injected and used in water to treat sick pigs, and are used in feed and 
water for controlling the spread of disease and when pigs are most susceptible to 
illness.

Source: 
https://www.fda.gov/AnimalVeterinary/GuidanceComplianceEnforcement/ActsRules
Regulations/ucm105940.htm
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Public perception about how farmers use antibiotics has called into question what�s 
best for the animal and for our food supply. 

Farmers (we) are also adapting to expanded FDA regulations that impact their (our) 
access to some antibiotics and how they can be used. I will go into detail about these 
changes in a few minutes.
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First, let’s take a look at the potential impacts on animal health and welfare, and the 
food supply when pigs are not given antibiotics versus pigs that are. 

Without proper preventive use of antibiotics, farmers have to wait for their (our) pigs 
to get sick before they can be treated. This can potentially lead to higher mortality 
rates, particularly among newborn pigs. Pigs that suffer disease can also experience 
tissue damage resulting in less meat for human consumption, and there can be a 
higher risk to food safety from sick animals.

With proper preventive use of antibiotics, pigs suffer less illness and mortality, and 
grow stronger. Antibiotics also help farmers protect the health of the entire herd by 
preventing and/or keeping disease from spreading.
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And a brief word about antibiotic-free pork.

We all recognize there is a market for pork that is raised without antibiotics. 

But, the American Association of Swine Veterinarians has expressed concerns that “if 
a pig is sick, or is at risk of getting sick, it should receive judicious antibiotic treatment 
in order to avoid animal suffering.”

Source: https://www.aasv.org/news/story.php?id=8942  (The American Association of 
Swine Veterinarians’ (AASV) Board of Directors position statement - March 21, 2016)
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When pigs are treated with antibiotics there are safeguards in place to protect the 
food supply.

The FDA, with its rigorous scientific processes, approves antibiotics and regulates 
how antibiotics are used in food animals to ensure safe food.
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The process works like this.

To obtain FDA approval for any drug, the drug�s sponsor must demonstrate the drug 
is safe for:
•Animals
•Humans – including people giving the drug to an animal
•The environment
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At the same time, the USDA�s Food Safety and Inspection Service (FSIS) tests meat to 
ensure it is safe and there are no harmful antibiotic residues, per FDA regulations, 
from entering the food supply.
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And now, a few words about hormones and processed meats.

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
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The FDA’s expanded rules around the use of antibiotics in all food animals went into 
effect in 2017 and focus on the use of medically important antibiotics, those 
antibiotics that also important for human health.
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The FDA’s expanded regulations addressing on-farm antibiotic use in food-animal 
production affect all:

•Farmers who raise food animals
•Veterinarians
•Feed mills and suppliers
•Drug companies

They apply to feed-use and water-based antibiotics that are also important to human 
health.
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The FDA’s expanded regulations also:

•Require a veterinary feed directive (or VFD) or prescription for medically important
antibiotics for disease treatment, control and prevention. 
•Eliminate antibiotics that are �medically important� to human health for nutritional 
efficiency in food animals.
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The Veterinary Feed Directive is not a new FDA rule. It is the existing FDA framework 
of veterinary oversight of feed-use drugs.

The FDA expanded this existing framework to include:

• More  medically important drugs that require a VFD, per the list of drugs 
we talked about earlier.

• Specific feed-use expiration date requirements. Any feed remaining after 
the VFD has expired may not be fed to animals without obtaining a new 
VFD.

• VFD recordkeeping – the issuing veterinarian must keep the original VFD, 
the feed suppler and farmer must each keep a copy of the VFD. These 
records must be kept for two years.

• Requirements for a valid VCPR or veterinary-client-patient relationship 
before a VFD can be issued.
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The FDA rules divide antibiotics into two classes, medically important and non-
medically important.

The FDA classifies medically important antibiotics as those used in both human and 
animal medicine, as well as those used in animal feed; these now require a VFD for 
use in feed and a prescription for use in water. 

Included are:
•Penicillins, 
•Cephalosporins, 
•Quinolones,

•Fluroquinolones, 
•Tetracyclines, 
•Macrolides, 
•Sulfas,
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•Glycopeptides.

Pulmotil and nuflor already required a VFD.
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The FDA defines non-medically important antibiotics as those used exclusively in 
animal medicines and feed.

They include:

•ionophores
•polypeptides
•carbadox
•Bambermycin
•Pleuromutlin.

These antibiotics remain available for nutrition efficiency and/or over-the-counter 
(OTC) for use in feed and water – they do not require a VFD.
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Let’s pause for a moment to look at why non-medically important feed-grade 
antibiotics may be used for nutritional efficiency.

Some of the ways antibiotics improve growth include inhibition of subclinical 
pathogenic bacterial infections and inhibition of microbial growth, thereby increasing 
nutrients available to the pig; and an increase in uptake and utilization of those 
nutrients through the intestinal wall.

Sources: AASV (https://www.aasv.org/shap/issues/v17n5/v17n5p272.html)
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Swine veterinarians, pig farmers and the pork industry fully support the FDA’s 
expansion of these rules on antibiotic use in food animals, and actively prepared to 
comply with them by the January 1st effective date.



The pork industry has actively supported the FDA�s expanding rules on antibiotic use 
in food animals through a number of programs that help educate pig farmers and 
fund research to find better ways to use antibiotics for disease prevention and 
treatment.

The National Pork Board:
•Has created a Blue Ribbon Panel On Antibiotics that includes: veterinarians and 
professors, representatives from Walmart, and Subway, and the former CDC Director 
of the Office of Antimicrobial Resistance. The panel will identify ways to improve 
antibiotic use practices. 
•In 2016 is investing $1 million in new research, education and communications 
programs to help farmers improve their use of antibiotics and to find alternatives for 
disease prevention and treatment. That�s in addition to $6 million in antibiotic 
research that has been done since 2000.
•Stepping up education and evolving certification programs like PQA Plus with an 
emphasis on responsible antibiotic use.
•Increasing industry communication to keep pig farmers up-to-date on FDA rules so 
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they are in compliance with antibiotic use.

62



The National Pork Board’s Pork Quality Assurance Plus program or PQA Plus already 
educates pig farmers about good on-farm production practices, including responsible 
antibiotic use, and focused even more resources on training farmers on how to 
comply with the expanded FDA rules.

71,000 pig farmers have been certified through the program 18,000 farms have 
undergone assessments.

(NPB Figures are through February 9, 2018)



A core component of PQA Plus training involves these guiding principles for 
Responsible Antibiotic use:

Principle I: Take appropriate steps to decrease the need for the application of 
antibiotics.
Principle II: Assess the advantages and disadvantages of all uses of antibiotics.
Principle III: Use antibiotics only when they provide measurable benefits.
Principle IV: Fully implement the management practices described for responsible use 
of animal health products into daily operations.
Principle V: Have a working veterinarian-client-patient relationship and follow the 
responsible antibiotic use guidelines.
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The pork industry in conjunction with our supply chain partners in the meat packing 
industry are also connecting the PQA Plus program to a third-party audit called the 
Common Swine Industry Audit or CSIA.

PQA Plus is voluntary and offers training and tools along with on-site assessments 
and certification. While it is voluntary, most meat packers expect pig farmers to have 
PQA Plus certification.

The Common Swine Industry Audit takes PQA Plus a step further for meat packers by 
verifying that these pig care standards are being met. Pig farms are selected at 
random for the audit, which is conducted by an agency specializing in on-farm animal 
care.

Both programs operate on the same set of animal care standards and give farmers, 
meat packers and the public confidence that pig farmers (we) are doing things right.
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The modern pig farming practices we’ve talked about today have not only made pork 
leaner, safer and more nutritious, but have also helped farmers reduce their (our) 
carbon footprint, and use fewer natural resources than ever before to raise pigs. 

66



Compared with hog farms in 1950s, pig farmers today are using:

• 78% less land 

• 41% less water

• And have reduced their (our) overall carbon footprint by 35% 
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Key to reducing pork’s carbon footprint has been farmers (our) commitment to a 
continuous cycle of recycling. 

Farmers (we) grow crops, feed those grains to livestock and use the natural fertilizer, 
also called nutrients, from their (our) animals to feed the next season’s row crops, 
which in turn will provide a new supply of feed for their (our) animals.
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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.  

The pork industry continues to work with scientists to develop new tools to help 
farmers further reduce their environmental footprint in the areas of land and water 
use, as well as carbon emissions.

Source: Inventory of U.S. Greenhouse Gas Emissions and Sinks: 1990-2013 (Data 
was gathered from 1990-2013. Report on data was issued April 2015)
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Everything we talked about today, from how farmers protect the health of their (our) 
pigs to how they (we) are working to use antibiotics responsibly to reducing their 
(our) carbon footprint, show how modern pig farming goes hand-in-hand with the 
One Health Concept. Pig farmers know the health of their animals, humans, and the 
land are all connected.

By using science-based farming practices and the latest technology, they (we) will 
continue to learn how to do things better so they (we) can continue to raise healthy 
pigs that provide safe, high-quality food, and protect the land they (we) live and work 
on for generations of future family farmers.



Before we close, I want to share with you that the pork industry has established it’s 
own guiding principles called WE CARE to promote responsible and ethical farming 
practices, and continuous improvement. 

Through this program, pork producers pledge to put the highest ethical standards into 
practice every day to:
• Producing safe and nutritious food
• Protect and promoting the well-being of our animals
• Protect the public health through all of our production practices
• Providing a safe workplace for our employees
• Making our community a better place to live
• Safeguard our environment and the land all of our families live on
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Support for this presentation was provided by the National Pork Board and the Pork 
Checkoff.

Thank you and I�d be happy to answer questions.  

Note to the speaker: 
Adria Huseth, registered dietitian for the National Pork Board
Phone: (515) 223-2632 
Email: ahuseth@pork.org.
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