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The election of pork producer delegate candidates for the 2017 National Pork Producers (Pork Act) 
Delegate Body will take place at 7 p.m., August 18, 2016 in conjunction with a Board of Directors meeting 
of the Pennsylvania Pork Producers Council.  The meeting will be held at the offices of the Pennsylvania Farm 
Bureau in Camp Hill, PA.  All Pennsylvania pork producers are invited to attend.

Any producer, age 18 or older, who is a resident of Pennsylvania and has paid all assessments due may be 
considered as a delegate candidate and/or participate in the election. All eligible producers are encouraged to 
bring with them a sales receipt proving that hogs were sold in their name and the checkoff deducted.

  

For more information contact Amy Bradford, Executive Director, Pennsylvania Pork Producers Council, 2215 
Forest Hills Drive, Suite 39, Harrisburg, PA 17112, 717-651-5923.

Public Notice by the 
Pennsylvania Pork Producers Council and National Pork Board

Stop by and see us at Ag Progress Days!
The PPPC will make its annual appearance at Ag Progress Days 

(APD) in Rock Springs, August 16-18.  The booth will be located in 
the Ag Choice Farm Credit Building at the corner of Main and W. 6th 
Streets.  You’ll find us next to the Ag Choice booth -- look for the 
Pork Be inspired tablecloth! 

The three day event allows the Council to provide educational 
materiels and interact with producers and consumers.  This year 
the booth will include a model pig barn to give visitors a glimpse of 
what the inside of a finishing barn looks like.

For producers, living #RealPigFarming means a commitment to 
being good stewards of the land, community and animals cared 
for in the quest to produce wholesome and nutritious pork.  These 
practices are exemplified by the six We CareSM principles and the 
Good Production Practices of the Pork Quality Assurance® Plus (PQA 
Plus®) program.  

This year at Ag Progress Days producers will be reminded of the 
important animal care aspects of both programs by receiving a 
free Hot Shot Sorting Paddle.  Keep 
an eye out in your mailbox later this 
summer for a postcard inviting you 
to the booth.  Simply bring this card 
with you during your APD visit and 
receive your free paddle!

For more APD information visit 
http://agsci.psu.edu/apd. Additional 
We Care information may be found 
at www.porkcares.com.

Are you ready for 01/01/2017?
If the words Veterinary Feed Directive are unfamiliar 

to you, please visit pork.org/antibiotics and learn 
more about how antibiotics use in your pig care 
program may change.  

The U.S. Food and Drug Administration (FDA) and 
U.S. Department of Agriculture (USDA) play important 
roles to ensure responsible antibiotic use in animals. 

The FDA approves the use of medically important 
antibiotics in pigs for treatment, control and 
prevention of disease. New regulations – FDA 
Guidance 209 and 213 – will be fully enacted January 
1, 2017. Pig farmers embrace and support the new 
guidelines and are working now to implement them.  
The guidelines will:

• Strengthen the rules requiring licensed 
veterinarians to oversee the use of antibiotics on 
farms;

• Require a prescription or veterinary feed directive 
from a licensed veterinarian for the use of antibiotics 
in water and feed, respectively; and

• Prohibit the use of medically important antibiotics 
for anything other than treatment, control and 
prevention of disease.

The USDA’s Food Safety and Inspection Service (FSIS) 
role is to regularly test and monitor meat to ensure 
its safety before it enters the food supply. These 

http://agsci.psu.edu/apd
http://www.porkcares.com
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Penn Vet monitoring program reduces illnesses on Pa. pig farms
Infectious disease can take a major 

toll on swine farms. Two diseases in 
particular have hit Pennsylvania hard 
over the last decade: porcine respiratory 
and reproductive syndrome (PRRS) 
and porcine epidemic diarrhea virus 
(PED). But thanks to a monitoring effort 
headquartered at Penn’s School of 
Veterinary Medicine, the impact of these 
illnesses has been significantly reduced.

With funding from the U.S. Department 
of Agriculture, Penn Vet’s New Bolton 
Center created a regional control program 
for swine disease in 2007. The effort is 
currently funded by the Pennsylvania 
Pork Producers Council. Though entirely 
voluntary, the program’s database now 
includes about 90 percent of the pigs in 
the state—1.3 million animals.

The program relies on transparency 
by its participants to avoid the spread of 
disease. To be included, swine producers 
share the addresses of each of their barns 
and allow their veterinarians to submit 
a report to the program if PRRS or PED is 
diagnosed in one of their animals. That 
report is then shared with every producer 
in the state by email or, in the case of 
some Mennonite swine farmers, by fax, 
and Amish swine farmers by quarterly 

mailings.
“It takes a leap of faith for a farmer to 

say, ‘I have this disease, it’s on my farm,’” 
says Meghann Pierdon, a large animal 
veterinarian at New Bolton Center and 
former Penn Vet student, who manages 

the regional control program. “They have 
to trust that the end result is worth it.”

If a farmer learns that a nearby barn has 
an infection, straightforward steps can cut 
down on the likelihood that the disease 
will spread. Producers and vets visiting 
an infected barn can, for example, take 
special care to shower and change clothes 

before entering and exiting the facility. 
Disinfectant can be applied to the tires 
of trucks coming onto a farm. And simply 
changing the order of a feed delivery, 
visiting the infected farm last, can also 
reduce the risk of transmission.

To protect vulnerable piglets, the 
program can also help ensure that no pigs 
from farms with a diagnosed case of PED 
or PRRS are transferred to or near a sow 
farm.

“We try to be proactive and make kind 
of a buffer around sow farms,” Pierdon 
says.

The result has been a reduction in 
disease and an avoidance of widespread 
outbreaks that some other states have 
experienced.

“When I first started, 24.5 percent 
of pigs in the program had PRRS,” says 
Pierdon. “This year, that number has 
dropped by a third to 16.7 percent. That’s 
a lot fewer animals that have gotten sick, 
and for the producer, that’s a big financial 
impact as well.”

For more information about the program  
or to register your farm, contact 
Dr. Pierdon at mpierdon@vet.upenn.edu.
Source: Katherine Unger Baillie, University of 
Pennsylvania Penn Current
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inspections and safeguards throughout the food chain ensure  
antibiotics used in pork production support both good health 
in animals and a safe food supply for humans.

Pork producers are not alone. Livestock and poultry 
producers also fall under the new guidelines, leading to 
collaboration throughout the animal health industry.  A 
network of drug companies, feed mills, veterinarians and 
producers will need to work together for each sector to meet 
the requirements and be in compliance January 1, 2017 and 
beyond.

Working closely with your veterinarian to ensure antibiotics 
are being used responsibly on your farm is one way to do your 
part in  keeping people, pigs and the planet healthy.

Pork fighting hunger in central PA
Hunger affects every community.  Food banks and pantries 

are vital local services that offer assistance to the 1.76 million 
Pennsylvanians at risk of hunger and who struggle to have food 
available to feed their families.  Often because of cost, meat protein 
is an especially difficult item to have access to.  

The Pennsylvania Pork Producers Council is proud to be part of a 
team effort to fulfill this need.  Together with Penn State football; 
men’s basketball and the Lancaster Barnstormers, PA Pork will Sack, 
Block and Strikeout Hunger.  Each program relies on the respective 
team to do their part on the field or court in order to determine the 
total number of pounds 
donated.  

During the 2015/2016 
football and basketball 
seasons, 5,825 pounds 
of Leidy’s Premium Pork 
Products was donated 
to Feeding Pennsylvania.  
Still young in the season, 
the first 10 Barnstormers 
games had 83 strikouts 
meaning so far 830 pounds 
of pork from Hatfield Quality Meats will be donated to the Central 
Pennsylvania Food Bank.  Keep the K’s coming Barnstormers!

Leidy’s delivered 3,525 pounds of cottage bacon to 
Feeding Pennsylvania as a result of the Block Hunger 

program.

mailto:mpierdon%40vet.upenn.edu?subject=PRRS/PEDv%20Regional%20Porgram
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Pork is a global commodity.  The quality, leanness, safety and 
consistency of U.S. pork  lends it to have increasing demand in 
a variety of markets. Often times the impact of U.S. pork sold 
in foreign countries goes unrealized.  Although a Pennsylvania 
pork producer may not directly deal in the export market, they 
benefit by the billions of pounds of pork and variety meats 
sold outside United States borders. 

According to the U.S. Meat Export Federation 
(USMEF), in 1986 approximately $2 from every hog sold 
came from international customers.  Today that figure 
has risen to more than $48 for every hog sold.

In March, the Pennsylvania Pork Producers Council 
renewed a partnership with USMEF to continue 
promotion efforts in Central America.  Working 
specifically with Walmart in Costa Rica, Guatemala, 
Nicaragua and El Salvador, the program will work to 
increase the number of stores selling U.S. pork, training 
and educating local chefs about pork; developing pork 
menu items for Deli Departments; and encouraging 
increased Meat Department sales.

In addition to financial benefits of export, these 
markets utilize cuts and parts of the carcass that may 
be considered under-utilized in some American cuisine.  

In addition to demanding hams, picnics, variety meats, loins, 
butts and spareribs, Central America also uses a high volume 
of jowls, brisket bones and rib ends.

By working together, the PPPC and USMEF benefits 
producers in Pennsylvania thanks to consumers more than 
2000 miles away.

PA Pork partners with USMEF in Central America pork promotion

Store demos used to encourage shoppers to purchase and cook pork at home are seeing 
increasing success in Central America.
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Celebrating 
pork on the 

fork!

October 24, 2016
Event to include:

Chef Competition
(private judging)

Evening Reception
(ticketed event with tasting)

Supporting:

Held at:
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Jeff Arner
Souderton, PA

Scott Bailey
New Holland, PA

Tony Bender
New Holland, PA

Andrew Derstein
Lewistown, PA

Mark Ebaugh
Holtwood, PA

Abe Fisher 
Lancaster, PA

Barry Geib
Manheim, PA

Larry Gelsinger
Wernersville, PA

Kurtis Good 
Denver, PA

Connie Manbeck
Womelsdorf, PA

Oscar Manbeck
Bethel, PA

Conrad Neutzel
Seven Valleys, PA

Tom Pastor
Newburg, PA

Dr. Michael Pierdon
Elizabethtown, PA

Jeremy Ranck
Christiana, PA

Andrew Reinecker
York Springs, PA

Dr. Jessica Risser
Middletown, PA

Kirk Thornburg
Middletown, PA

Tom Sollenberger 
St. Thomas, PA

Earl Stock
New Oxford, PA

Eugene Wingert
St. Thomas, PA

Cody Zeiders
McAlisterville, PA

President 
Dan Groff
Lititz, PA

Vice President 
Scott Augsburger

Lancaster, PA

Treasurer
David Reinecker 
York Springs, PA

Immediate Past President
Jason Manbeck, 
Womelsdorf, PA

Officers: 

Members:

Amy Bradford, Executive Director
2215 Forest Hills Drive, Suite 39
Harrisburg, PA  17112 
Ph: 877-4PA-PORK 
abradford@pennag.com
www.papork.org

The Pennsylvania State University University of Pennsylvania 
Bob Mikesell, PhD School of Veterinary Medicine - New Bolton Center
Ben Williamson Dr. Tom Parsons 
 Dr. Meghann Pierdon 

Advisers: Contact:

Working to educate and encourage inspiration!
The PPPC works to educate audiences about today’s pig farming and inspire consumers to choose pork in their next breakfast, 

lunch or dinner meal.  Here are just a few examples of how we are working to put pork on the fork!

A youngster visiting the Pork display at the 2016 Farm Show Farm to Shelf 
exhibit takes a break on the pig chair.

A culinary student prepares samples 
on Pork Day at the 2016 Farm Show 

Culinary Connection.”

2015 Taste of Elegance Chef Cristian Gonzalez shares a 
pork dish on the Culinary Connection stage.

The rain didn’t stop Dan Groff from cooking chops in a live segment during Grilling 
Week on ABC27’s Good Day PA program.

The finished product!

2016 Farm Show Pig Pod Manager Matt Wagner 
gives members of the 2015 Little League World 

Series Champion Red Land baseball team a close 
up with a piglet.


