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On June 5, 2014, USDA issued a Federal Order 
establishing two requirements relating to Swine 
Enteric Coronavirus Disease (SECD), which includes 
Porcine Epidemic Diarrhea virus (PEDv) and Novel 
Porcine Deltacorona virus (PDCoV.)  

Under the Order producers, veterinarians, and 
diagnostic laboratories are required to report all 
cases of novel SECD to USDA or State animal health 
officials.  In addition, herds/premises confirmed to be affected 
with these viruses must work with their herd veterinarian 
or USDA or State animal health officials to develop and 
implement a reasonable herd/premises management plan to 
address the detected virus and prevent its spread.

According to the USDA SECD website the goal of the 
reporting process and plans is to “manage the diseases in 

a manner that supports business continuity for 
commercial pork producers and maintains a plentiful 
supply of pork for consumers.”

To further assist producers and veterinarians with 
virus detection and herd protection the Federal Order 
established $26.2 million in cooperative agreement 
funding available to:

• Accredited veterinarians to develop herd plans for 
laboratory-confirmed SECD positive herds;

• Producers to implement control measures as outlined in 
approved herd plans; and

• State Departments of Agriculture for disease control 
education and outreach, as well as limited purchases of 
approved disinfectants.

A portion of the cooperative agreement assistance has 
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Date
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Linneen Joins PSU Department of Animal Science Faculty
(From PSU College of Agricultural Sciences Press Release)
Sara K. Linneen, Ph.D., joined the faculty of Penn State’s 

Department of Animal Science as assistant professor on 
August 1.  Her faculty position includes 75 percent teaching 
responsibilities and 25 percent swine and livestock extension. 

Linneen earned her B.S. in animal science at 
the University of Arizona; her M.S. in animal 
science and swine nutrition at Kansas State 
University; and her Ph.D. in animal science 
and ruminant nutrition at Oklahoma State 
University. She was previously an agricultural 
instructor at Western Oklahoma State College 
and sow research coordinator at Swine Graphics 
Enterprises before returning back to school to 
pursue her PhD degree. 

In addition to teaching undergraduate courses 
relating to swine nutrition/management and 
livestock production and management, she 
will also advise undergraduate and graduate 
students.

Dr. Terry Etherton, Head of the Department 
of Animal Science, said, “I am excited about Dr. Linneen 
joining our faculty and look forward to her contributions 
to Pennsylvania’s important swine industry. She brings a 
wealth of experiences which will be valuable in working with 
our students and with producers. We are grateful to the 
Pennsylvania Pork Producers Council for their financial support 
of this position.” 

As an active member of the Extension Livestock Team, 
she will collaborate on developing a productive and 
externally funded extension program, and she will be part of 
collaborative and interdisciplinary activities within and outside 
the Department. 

Linneen is a member of the Gamma Sigma 
Delta Honor Society of Agriculture, the American 
Society of Animal Science, and the Alpha Zeta 
Academic Honorary Fraternity. She serves with 
the Masters of Beef Advocacy program, the Beef 
Quality Assurance program, and is certified with 
the Pork Quality Assurance program.

She was on the 2004 University of Arizona 
Livestock Judging team.

Linneen has been a United States Masters 
Swimming Member and Coach since 2008, and 
actively participates in triathlons. 

She has received numerous awards in graduate 
student oral presentation competitions at 
scientific meetings, and has published six-
peer reviewed journal articles and numerous 

scientific abstracts. 
Linneen grew up on a farm outside of Tucson, Arizona, 

where she was heavily involved in swine and sheep 4-H 
livestock projects. She was named an Outstanding 4-H 
Member by the State of Arizona and received the Teen 
Leadership Award from the University of Arizona. 

Penn State Sports Fans Encouraged to Be inspired ®
 & Fire It Up

d® 

If you attend a Penn State Football, Women’s Basketball, 
Hockey game or Wrestling match this year you are going to 
see, and in some cases hear, about Pork!  In partnership with 
Penn State Sports Properties, the Pennsylvania Pork Producers 
Council will promote the Pork Be inspired® brand and message 
in multiple venues and formats.

Full-page four color ads with pork recipes will be published in 
the football, basketball, volleyball and wrestling programs.  In 
addition, football fans will “see” pork on the Beaver Stadium 
LED screen and “hear” about pork throughout the Penn State 
radio network game coverage.

Volleyball games and wrestling matches have additional pork 
visibility during starting line-up announcements.

Those taking in a hockey game in the one-year-old Pegula 
Ice Arena or seeing the game on TV will be reminded to Be 
inspired® each time the puck crosses the red line.

Pork’s presence goes beyond the airwaves and boundaries 
of University Park.  In partnership with Leidy’s Premium Pork 
Products and Feeding Pennsylvania, the PPPC will continue 
to “Sack” and “Block Hunger” throughout the football and 
basketball seasons.  For each quarterback sack and blocked 
shots, 50 and 25 pounds of pork will be donated and distributed 
throughout the Feeding Pennsylvania network of food banks in 
our communities to help those in need of food support. 

Bring the heat and cook your pork like a steak – medium or medium rare for a 
tender, juicy, delicious chop every time. Find ideas at PorkBeInspired.com

©2014 National Pork Board, Des Moines, IA USA. 
This message funded by America’s Pork Producers and the Pork Checkoff.

“Sweet Fire” Porterhouse Pork Chops SERVES 4

Combine oil, ground chipotle, salt, orange zest and garlic in a small bowl. Spread mixture over  
both sides of pork using a rubber spatula. Let stand 15-30  minutes.

Prepare grill to medium-high heat. Place chops on grill and close lid. Grill over direct heat, turning  
once, about 4-5 minutes per side until internal temperature is between 145°F (medium rare) and 160°F 
(medium).  During last 2 minutes, brush chops on both sides with honey. Remove from grill and let  
rest 3 minutes.         *Substitute another smoked chile powder per heat preference.

4 porterhouse (bone-in loin)  
   pork chops, about 3/4-in. thick
2 tbsp. olive oil
1 1/2 tsp. ground chipotle chile*
1 1/2 tsp. coarse salt
Zest of 1 large orange, grated
2 tsp. garlic, minced
1/3 c. honey

flavor!
Fire up

the

Penn State fans will be ready for their next tailgate after seeing this ad in the 
football game-day program.  Two different ads will be used for Volleyball and 
Basketball.

Dr. Sara Linneen
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been awarded to the Pennsylvania Department of Agriculture 
for the purpose of assisting and educating Pennsylvania pig 
farmers.  With the assistance of the University of Pennsylvania 
School of Veterinary Medicine Swine Unit, educational 
outreach consisting of regional presentations, SECD control 
protocols for infected herds and on-farm herd health signs will 
be available.  

More information about USDA SECD requirements is 
available at www.aphis.usda.gov (Animal Health> Animal 
Disease Information> Swine Health.)  Producers are directed 
to work with their veterinarian to develop strategies specific 
for their herds and farms, which include utilizing current 
programs and resources available to fulfill the responsibilities 
they have for protecting Pennsylvania’s swine herd.

PDA / continued from page 1

Pork Out and About

A

B

C

A) Celebrating at the Pork Table during Ag Night at 
the State College Spikes is (left to right) PPPC Board 
member and producer, Chris Hoffman; PSU College 
of Agricultural Sciences Interim Dean Barb Christ 
and PDA Secretary George Greig.

B) Chris “Southpaw” Hoffman represented the PPPC 
by throwing out a first pitch at the Spikes game.

C) Ag Progress Days in Rock Springs provides an 
annual opportunity for consumers and producers to 
receive the most current information from the PPPC 
and National Pork Board.  The “wheel of fun” tested 
those of all ages on their pig and pork knowledge.
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Exports are not likely something a 
Pennsylvania pig farmer will think 
about during their daily routine 
of pig care and pork production.  
However, the export 
of U.S. pork to foreign 
markets has a direct 
impact on the domestic 
producer such as the 
current $72.24 value per 
head due to exports.  
The National Pork Board  
(NPB) focuses on ways 
to market the high quality, versatility 
and affordability of U.S. Pork, thus 
increasing the demand for product 
with international customers and 

trade partners.  
NPB recently announced the 

first six months of 2014 have been 
favorable for U.S. pork exports.  

Data showed U.S. 
pork exports were up 
17% in value ($3.420 
billion pounds) and 
9% in volume (2.527 
billion pounds), from 
2013.  Notably, June 
exports were up 
7% in volume and 

25% in value. Mexico led growth 
with volume up 15%.  Even with 
high prices, US pork is still very 
competitive globally.          (Source: NPB)

2014 Showing Strength for U.S. Pork Exports
Top Volume Markets
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Pork Industry Forum 
Delegates Elected

On July 17, 2014, pork producers Scott Augsburger, Oscar 
Manbeck and Andrew Reinecker were elected to serve as 
Pennsylvania’s delegates to the 2015 Pork Industry Forum. 
Jeremy Ranck was elected to serve as Alternate.  Delegates 
await final approval from USDA Secretary Tom Vilsak.

The Pork Industry Forum will be held March 5-7, 2015 in 
San Antonio, Texas.  While attending Forum, it will be the 
duty of our Pennsylvania delegates to participate in the 
election of National Pork Board and 
Nominating Committee members 
as well as discussion and approval 
of advisements to the National 
Pork Board and staff regarding 
checkoff initiatives and programs.

Hoffman and Thomas 
Selected for Leadership 
Program

Together, the National Pork Board and National Pork 
Producers Council are conducting the 2014/2015 Pork 
Leadership Institute (PLI).  PLI provides a comprehensive 
training curriculum designed to develop future leaders for 
the pork industry. Upon completion of the PLI program, 
participants will understand the roles of the two organizations 
and have developed the skills necessary to help lead an ever-
changing pork industry. They also will be able to tell the pork 
industry’s story from main street to the nation’s capitol.

Pennsylvania is pleased to have Chris Hoffman, a producer 
from  McAlisterville; and Andrew Thomas, Logistics 
Coordinator for Country View Family Farms, part of the 
2014/2015 class.


