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Minnesota Pig Farmers Donate
6,000 Pounds of Ground Pork
This year, the Minnesota Pork Board
(MPB) donated 6,000 pounds of ground
pork to Second Harvest Heartland, the
Upper Midwest’s largest hunger relief
organization. The donation was made
possible by the Oink Outings campaign,
now in its seventh year.
Oink Outing events take place at farmer’s
markets and community events around
the Twin Cities throughout the summer.
At the Oink Outing events, a pound
of ground pork was donated for every
question a consumer asked of a Minnesota
pig farmer about pigs or pork.

The Minnesota Pork Board invests
in promotions that encourage pork
consumption, research that answers
challenges facing its producers, and
education to help pig farmers continuously
improve and carry on providing nutritious
pork products. For more information,
visit mnpork.com.
Second Harvest Heartland is one of the
nation’s largest, most efficient and most
innovative food banks. In 2016, the

organization served 532,000 people and
supplied them with 80 million meals in
Minnesota and western Wisconsin.
Second Harvest Heartland helps relieve
hunger not only by sourcing, warehousing
and distributing food, but through
data-driven thought leadership and
community partnerships that help improve
the region’s larger hunger relief system.
For more information, visit 2harvest.org
or call 651.484.5117.

“The Oink Outing events create a
connection between consumers and pig
farmers and we are happy to help support
Second Harvest Heartland,” says David
Preisler, MPB chief executive officer.
“It’s great to be out in the community
answering questions about how Minnesota
pig farmers are caring for their pigs and
providing a safe and affordable product.”
In partnership with Second Harvest
Heartland, Minnesota Pork has been able
to donate more than 42,000 pounds of
ground pork, enough to provide
168,000 meals.
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2017 Gopher Ag and Food Day
This year’s Gopher Football Ag. and Food game was another
success for Minnesota Pork.

NOV 8

*LOCATION CHANGE

The Gopher Garden tailgate area was lively with multiple
booths for commodity groups and agriculture and food
businesses to engage fans as they headed into the stadium.
The Gopher Garden, located on Oak Street between 3M
Arena at Mariucci and TCF Bank Stadium, also hosts the
pre-game radio show and other activities and games ahead
of game time.

PQA Plus & TQA Training
– Stewartville
PQA Plus 9 a.m. – 12 p.m.
TQA 1 p.m. – 4.pm.

Stewartville Legion Post 164
1100 2nd Avenue Northwest
Stewartville, MN 55976
Pre-register: colleen@mnpork.com or
1-800-537-7675

With the help of 17 pig farmers and volunteers, Minnesota Pork grilled 19 pork loins,
donated by Hormel Foods, and served nearly 1,800 samples.

NOV 14

Workforce Conference
8 a.m. – 3:30p.m.

The partnership with Gopher Sports also meant pig farming and pork trivia appeared
throughout the game along with radio advertisements before, during, and after the game
day broadcast.

Country Inn and Suites
1900 Premier Drive
Mankato, MN 56001
Register at: mnpork.com

NOV 15

PQA Plus Advisor Training – Marshall
9 a.m. – 3 p.m.
AmericInn
1406 East Lyon Street
Marshall, MN 56258
Registration form must be submitted
by Nov. 6.
Form available at mnpork.com.

DEC 13

PQA Plus & TQA Training – Mankato
PQA Plus 9 a.m. – 12 p.m.
TQA 1 p.m. – 4.pm.
Minnesota Pork Board Office
151 St. Andrews Ct, Suite 810
Mankato, MN 56001
Pre-register: colleen@mnpork.com or
1-800-537-7675

Minnesota Pork Board Annual Meeting
Save the Date
JANUARY 15, 2018

JAN 15

2018 Minnesota Pork Board &
Minnesota Pork Producers Association
Annual Meetings
MPB 10:30 a.m. – 1:00 p.m.
MPPA 1:30 a.m. – 4:00 p.m.
Minneapolis Hilton Hotel
1001 Marquette Avenue
Minneapolis, MN 55403

The Minnesota Pork Board will be holding
its Annual Meeting on Monday, January 15,
2018, one day prior to the 2018 Minnesota
Pork Congress. The Annual Meeting will
be held at the Minneapolis Hilton Hotel
beginning at 10:30 a.m.

JAN 15

Taste of Elegance
Invite Only
6:30 p.m.

Minneapolis Hilton Hotel
1001 South Marquette Avenue
Minneapolis, MN 55403

More information will be available in the
November/December issue of the Pork
Checkoff Report. Minnesota Pork Board
candidate profiles and proposed by-law
amendment along with the agenda will be included.

JAN 16-17

2018 Minnesota Pork Congress
Jan. 16: 9 a.m. – 5:00 p.m.
Jan. 17: 9 a.m. – 1:30 p.m.
Minneapolis Convention Center
1301 Second Avenue South
Minneapolis, MN 55403

2

Maintaining Digestive Balance
Shouldn’t Be

THIS
HARD

• NEW Offsite
Temperature Viewing
• Professional Monitoring
• 24 hour Customer Service
• Environmental Sensors:
Temperature, Power, Water,
Fire, Unauthorized Entry
• Cellular Communication
• Wireless Systems
• Camera Systems
• Door Control Systems

Maintaining stability before and after farrowing can be a challenge for
®

your sows. Feeding Levucell SB helps support a balanced digestive system

Wiechman
Pig Co.
A National leader in the marketing of
lightweight butchers, sows and boars.

naturally, especially during times of stress. Levucell SB is a unique, naturally
occurring active dry yeast that has shown to help support the natural microflora
in the large and small intestine. This helps maintain optimal nutritional status,
which can positively impact microbial balance in the gut.
Contact your Lallemand Animal Nutrition representative and help your sows
keep a balanced digestive system with Levucell SB.

to over 50 meatpackers weekly. Clean and
trailers are available for on farm pickup.
Before you sell your pigs for less, call us
and get a competitive and fair bid on all
grades and weights of pigs and sows. We
are located between Fairmont and Truman,
MN on Highway 15.
Doug Payne - Manager

866-521-3383
507-776-5235

Not all products are available in all markets nor are all claims allowed in all regions.
©2017. Levucell is a registered trademark of Lallemand Animal Nutrition.

LALLEMAND ANIMAL NUTRITION

SPECIFIC FOR YOUR SUCCESS

www.lallemandanimalnutrition.com
Tel: +01152 833 1558096
Correo electrónico: bramirez@lallemand.com
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2018 Minnesota Pork Ambassadors
Minnesota Pork has three new ambassadors who will serve as good-will representatives of
Minnesota’s pork industry and pig farmers for the upcoming year.

Meet the 2018 Minnesota Pork Ambassadors
Minnesota Pork Ambassador

1st Runner-Up

2nd Runner-Up

Amelia
Welter

Sierra
Williamson

Kenny
Strobel

Amelia Welter is the
daughter of Randy and
Myrna Welter who farm
near Stewartville,
Minnesota. Welter is a junior at Kansas
State University where she studies food
science and industry and is working
towards a certificate in meat science.
Welter has been a strong advocate
for pork in her local community
and throughout Minnesota having
participated in grocery store sampling
events and state promotion activities.

Sierra Williamson is
a freshman at the
University of Minnesota
– Twin Cities studying
agriculture and food business
management. She is the daughter of
Jamie and Deb Williamson of Sherburn,
Minnesota. Williamson plans to have
a career that will contribute to meeting
future food demands, making sure
food supplies are safe and nutritious,
conserving natural resources, and
creating a safe farming environment
for everyone.

Kenny Strobel is
double-majoring in
animal science and
applied economics at
the University of Minnesota – Twin
Cities where he is a junior. His parents
are Greg and Robin Strobel and they
farm near Pemberton, Minnesota. After
finishing school, Strobel plans to pursue
an agribusiness career before eventually
returning home to the family farm.
Strobel has been involved in pig farming
his whole life and began showing pigs
when he was about seven years old.

Williamson says. “One of my aspirations
as a Minnesota Pork Ambassador is to
inform consumers about the nutritional
benefits of pork and promote the
positive environment pigs are raised in.”

“Going to Washington, D.C. and getting
to see the political side of agriculture
is something I’m looking forward to,”
Strobel says. “It will be interesting to
share the issues facing farmers today
and learn what issues politicians are
concerned about.”

Olmsted County

“One thing I am looking forward to is
the tour the ambassadors will be taking
across the state of Minnesota. The
opportunity to talk with the producers
and consumers will be such a great way
to get a firsthand look at the concerns
of the state,” Welter says. “Networking
and interacting with the members of the
pork community will help broaden our
knowledge of the industry as well.”
Welter plans to work as a meat scientist
after college, particularly in the pork
industry. She would eventually like to
own her own butcher shop and use her
knowledge of meat science to make
nutritious, wholesome meat products for
local consumers.
Fun Fact: Amelia has never been out of
the country.

Martin County

Williamson believes one of the most
critical challenges facing the pork
industry is the image of its pig farmers.
She believes the first step in addressing
this challenge begins with educating
the consumer at local grocery stores.
The next step starts with informing
upcoming generations about the
pork industry through agriculture
literacy classes to help young children
understand the nutritional value of
pork, the availability of pork for
consumption, and hands-on
experiences in farm environments.
Fun Fact: Sierra loves to cook. She likes
to experiment using pork in the place
of other meats used in common dishes
like pork chili, tacos, and her favorite,
stir fry.
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Waseca County

Strobel was active in 4-H and a member
of the football, basketball, baseball, and
golf teams in high school. In college, he
is also a member of Delta Theta Sigma
fraternity, Block & Bridle Club, and
Crops & Soils Club.
Fun Fact: Kenny loves Minnesota sports
and hopes the Timberwolves make the
playoffs this year.

Express Pressure
Washers, Inc.
15880 SE 74th Avenue
Blooming Prairie, MN 55917

507-583-2703
We now sell

Sweepers & Scrubbers!

New & Used Machines
Parts * Accessories * Soap
Repair * On-site Service

Open Monday to Friday 8:00 to 5:00
Saturday 8:30 to 12:00 noon

www.expresspressurewashers.com
Join us on Facebook!

Join Pork Social at
www.porkbeinspired.com

MORE THAN YOUR
EQUIPMENT SUPPLIER

Your Climate
Control Team
“

AP is on your team with innovations like
the VariFlame™ heater providing more
control, easier access and longer life
compared to any other unit available on
the market today. VariFlame is the first
variable rate heater that you can pair with
any controller, seamlessly synchronizing
and adjusting with temperature curves
set in the controller to maintain desired
room temperature. For more information
see your AP dealer or visit us online at
www.automatedproduction.com.

Copyright © 2017 by AGCO Corporation • AP is a part of GSI, a worldwide brand of AGCO

Proven & Dependable™
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Mark your calendars for the
2017 Workforce Conference

hosted by the Minnesota Pork Board. This year’s conference will be on November 14, at the
Country Inn & Suites in Mankato. Registration begins at 8:30 a.m., the conference begins
at 9:00 a.m. with the last session ending at 3:30 p.m.
Cost: $20 for preregistration, $30 at the door.
Register at www.mnpork.com/event/workforce-conference/

THE 2017 CONFERENCE INCLUDES THE FOLLOWING SESSION.
Building a Culture That Drives Equity, Engagement and Performance

Janice Downing – Common Sense Consulting
Effective leaders know how to manage their own biases, as well as the biases of others, to promote a workplace culture that increases
employee engagement and performance. This training session will combine a fascinating self-assessment with practical tips for
creating a work environment that drives equity, engagement, and performance.
This session is designed to achieve the following:
1. Increase knowledge of how biases occur in the workplace and in communities
2. Explore bias types, to include individual, institutional and structural racism
3. Gain an ability to recognize the relationship between unconscious and conscious bias, equity, diversity, and inclusion and,
4. Become familiar with ways to identify, address, and reduce bias in the workplace, e.g. decision making and communication

WANTED: Undercover Investigator

Eric Parks – Former Undercover Investigator 		
Randy Spronk – Spronk Brothers
The threat of hiring an undercover investigator seems to be constant. Designed to bring firsthand accounts to the strategies and
impacts of undercover investigators, we will be joined by Eric Parks, former undercover investigator with the Humane Society of the
United States, and Randy Spronk, sow farm owner where an undercover video was recorded. Hear about strategies and philosophies
employed by animal activist organizations when recruiting and training undercover investigators and the impacts the videos have
on farmers, team members, and the entire industry.

Reduce. Respond. Recover.

Jill Resler – Minnesota Pork
Jill will provide an overview of on-farm strategies developed and distributed by the Minnesota Pork Producers Association used to
ensure farms are finding and retaining the best employees.

State Grants Fund On-Farm Livestock Improvements
Livestock producers may apply for a
portion of $1.9 million in Livestock
Investment Grants. Funds are provided by
the Minnesota Department of Agriculture’s
(MDA) Agricultural Growth, Research
and Innovation (AGRI) Program and
may be used for on-farm improvements.
“Livestock Investment Grants help farmers
stay competitive and reinvest in their
industry,” said MDA Commissioner Dave
Frederickson. “Last year, 105 livestock
farmers received grants to improve
their operations.”
With Livestock Investment funds
awarded during the 2017 fiscal year, Jordan
Daugherty of Raymond purchased feeding
and fencing equipment, which will enable
him to raise more sheep.
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In Hartland, Brady Jensen used grant funds
to construct a 2,400 head swine facility to
increase profitability and allow a young
farmer to start farming full time.
Joseph Hemmesch of Paynesville used
the grant funds to update a manure pit and
feeding equipment and add more stalls to
his barn. These improvements will help grow
his dairy herd and protect the environment.
Qualifying producers are reimbursed 10
percent of the first $500,000 of investment,
with a minimum investment of $4,000.
Qualifying expenditures include the
purchase, construction or improvement
of livestock buildings or facilities. Fencing,
feeding and waste management equipment
are also eligible. Producers who suffered a
loss due to natural disaster may also apply.
The grant will not pay for livestock, land

purchases or debt refinancing. Projects
must begin after January 1, 2018.
Past applicants who did not receive an
award must reapply for the 2018 program.
Applications for beginning farmers, farmers
transitioning into livestock, and those
with a positive environmental impact
receive priority.
Details and grant guidelines are available
at www.mda.state.mn.us/livestockinvestmentgrant.
The application deadline is December 15,
2017. Please apply online: http://www.mda.
state.mn.us/grants/grants/~/media/Files/
grants/ag03150ligx.pdf.

LOCAL
STORES

Redwood Falls
36281 US Hwy 71

866-929-1350
Mankato

Blooming Prairie
633 6th St. SE

866-705-1655

53908 208th Lane

855-588-8733

LOCAL
SERVICE

Fairmont

Pipestone

710 Cory Lane

810 Industrial Road

866-461-4448

877-562-4203

EQUIPMENT DESIGNED
FOR YOUR BOTTOM LINE.
60/50 Hz
duty-cycle

45o
see Fig. A

4”

One Simple Idea. Sell the very best equipment for the best
possible price. It’s the reason we developed GrowerSELECT.
Call us for your next project. It’s time to improve your bottom line.

www.hogslat.com • 800-949-4647
©2017 Hog Slat, Inc. All rights reserved.

HOW TO GET THE RIGHT

By Paige Hildebrandt

As a country kid, many of us had the
opportunity to ride the bus to school.
The bus that picked up all of our friends
and came at 6:45 in the morning because
you were the first on and the last off.
That was where we solved the world’s
problems, traded gum, and had
unspoken assigned seats. The cool,
older kids sat in the back and moving
back there was a rite of passage as you
became the older kids. Everyone had
a spot on the bus.
As agriculturists, specifically pork
producers, we have an important spot
on the agriculture industry bus, too.
In Minnesota, we raised more than
16 million market pigs in 2016 and
the industry creates nearly 60,000
employment opportunities that are all
somehow related to pork production.
As an innovative and progressive
industry, we challenge ourselves to
produce a more affordable, safer, and

higher-quality pork product for our
family, neighbors, and even strangers
down the street. Although our impact
reaches around the globe, it starts in
our barns.

With approximately 21,000
individuals employed directly on
Minnesota pig farms, we as farmers and
managers work with individuals from
diverse backgrounds, ethnic groups,
and ways of life. Employee retention
and development has been a prevalent
challenge in the pork industry. The work
in our barns is not glamorous by any
means, but finding the right people for
the job is the key to success in any barn.
Having the opportunity to sit down and
talk with the Schwartz Farms team about
their thoughts on culture and employee
development, the theme of “Team”
was evident.
That culture of “Team” is what allows
employees to feel as though they are
doing more than just their routine
work. The sense of team gives reason to

Member of the Schwartz Farms Huiras team members strive to address conflict head on
and hold each other accountable to working past conflicts with honesty and integrity.

8

work hard, be accountable, and to go the
extra mile in terms of animal welfare and
overall care. It is a priority at Schwartz to
ensure everyone is on the same team, has
one common goal, and everyone
deserves to feel important and valued.
How is “Team” culture created?
Schwartz Farms unit manager, Trent
Ploeger, says his number one priority
when creating “Team” culture is, “to
ensure the right person is in the right
position so our team can be successful.”
Each member of your team has strengths
and weaknesses. Studies show that
when a team member is utilizing their
strengths to their fullest ability, they
will not only be more productive but
they will also feel more fulfilled in
their positions.
How do you ensure that the right people
are on the right positions on the bus?
Patience. When searching for new
employees, although it may be tempting
to simply fill the open position with a

PEOPLE ON THE BUS
qualified candidate, the Schwartz team
puts emphasis on waiting for the right
person to apply rather than any
qualified individual. When building or
maintaining culture, it is important to
protect that culture by only allowing
individuals to enter your space if they
are willing to commit to the culture
of your barn.

opportunity to develop your employees
personally and professionally.

Whether that is taking a young high
school kid under your wing or hiring
an immigrant to work on an agricultural
work visa, you can pour into them and
help them grow as individuals. Take time
to find out the interests and goals of your

is key; everyone here is extremely honest
“andCommunication
works with uncompromised integrity, so we need to be
mindful of upholding that and each other,” Ploeger says.
What is the next step once you have
the right people on the bus?
Build trust. We are all important to
the system. Whether we hold a high
management position or are a novice
employee, the bus cannot run if we are
not running together. Each employee
brings gifts, talents, experiences, and
knowledge to every situation. As
humans, we want to feel important,
valued, and needed in the places where
we work. As a manager, you have the

employees. Not only will this build trust
but it will also help you identify how to
best work with that individual in your
barn setting. While working with
people, there will be situations
where conflicts arise.
But instead of running from conflict,
embrace it, learn from it, and
move forward.
“As a team, it is important to address
conflict head on; we need to be honest,

identify the problem, come up with a
plan, and hold each person accountable.
Communication is key; everyone here is
extremely honest and works with
uncompromised integrity, so we need
to be mindful of upholding that and
each other,” Ploeger says.
Raising pigs is challenging. There is
no denying there are frustrations and
hurdles we face with biosecurity and
disease, but if we work as a team we will
come out better than we were before. If
we work to get the right people in the
right places on the bus, build trust, and
work through conflict in a productive
way, our teams will thrive.
Together we as pig farmers have one
common goal – produce an affordable,
safe, and high-quality product for our
customers. Together, we as agriculture
have one common goal – feed the world.
These grand challenges impact the world,
but start in our barns, the same barns
that employ over 21,000 individuals
who all have a spot on the bus.
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2018 Minnesota Pork Board Research Priorities
The Minnesota Pork Board annually funds different research projects based on priorities set by the research committee.
Projects the committee deems worthy of funding must meet the following priorities:

1. Impact of Water Quality on
Nursery Performance
Water is an essential nutrient, yet
limited information is available on the
impact of water quality on nursery
pigs. Research showing impact of
high levels of specific minerals, TDS,
or bacteria is needed. This research
should demonstrate impact of water
quality on animal performance, gut
health, and livability. Multiple research
projects which demonstrate each
“commonly found” mineral alone and
in combination is desired. The effect of
Biofilms in water lines on the efficiency
of vaccines and medications is largely
unknown. The focus is not for water
treatment, filtering or purification.
Secondary objectives may include those
treatments but should not be the focus.

2. Transition Phase Requirements
and Management Practices on
Sow Productivity
There is mounting evidence to suggest
more research is needed to better
understand transition practices that
may impact sow performance. Such
as the use of DCAD (Dietary
Cation-Anion Difference) balance in
Dairy nutrition to improve milk yield
and reduce still borns but not done
in sows, the increased prolificacy in
modern sows without increased or
changing management practices or
requirements, and the 2012 NRC that

models the changes in sow nutritional
requirements throughout gestation.
Furthermore, genetic companies
in EU have published specific
recommendations during transitional
periods but have little to no
research supporting the claims.
Submitted proposals must bring
fundamental knowledge and application
to improve the transition phase and
productivity in sows. Achievement
of these priorities will require a
variety of disciplines including but
not limited to nutrition, nutritional
physiology, biochemistry, immunology,
mathematical modeling, ingredient
chemistry, and production. Proposals
utilizing a multidisciplinary approach
are highly encouraged. Proposals must
show evidence of sufficient statistical
power in relation to primary project
objectives, clearly define the role of
the study in meeting the objective
to improve sow productivity by
providing updated requirements or
new production practices during
transition periods.
Research projects are encouraged in
the following areas:
a. Incorporation or evaluation of
dairy cow nutrition and
management practices in modern
sows including but not limited to:
Transition diet between gestation
and lactation, top dress ingredients
or program, evaluation of DCAD
management, etc.

b. Improved or novel production
practices during transition phases
c. Optimal feeding strategies during
the different periods of a sows
reproductive cycle that may
include; multiple phase gestation
diet program, gestation to lactation
transition phase diet, lactation to
gestation flushing diet.

3. Animal Health
a. Investigations into biosecurity
measures, strategies and risks to
prevent introduction (bioexclusion)
and/or spread (biocontainment) of
pathogens from swine farms or first
points of concentration (i.e. sow
buying stations, slaughter plants, etc)
b. Investigations into strategies and
approaches to predict and prevent
new disease infections with direct
benefit to Minnesota producers
c. Investigations into the transmission,
control and prevention of endemic
A National
in the marketing
of
diseasesleader
(i.e. PRRS,
flu, Mycoplasma)
lightweight
butchers,
sows
and
boars.
d. Investigations into risk of gilts and
protocols for gilt acclimatization for
Weichman Pig Co. provides specific animals
endemic
diseases weekly. Clean and
to over
50 meatpackers

Wiechman
Pig Co.

Gri

GrillF
Pork
also
Terr
cons

disinfected 30' goosenecks and 53' floor

Research
funding
is limited
to, up
to
trailers are
available
for on farm
pickup.
Before you
your pigs
for less, Multiple
call us
$100,000
per sell
one-year
proposal.
and get a competitive and fair bid on all
year
projects can be submitted with the
grades and weights of pigs and sows. We
understand
will only
be approved
are locatedthey
between
Fairmont
and Truman,
forMN
theon
first-year
and addition
Highwayfunding
15.
proposals will need to be submitted for
Myron Brye - Manager
additional years.

Information on how866-521-3383
to apply can be found
507-776-5235
online at mnpork.com.
Proposals are due
by 5 p.m. CST on November 14, 2017.

Pressure Washers

Clean up your act!
Our High Pressure washers
make any tough clean up job
easy. Stop in and see one
today. ETL listed models.

SKARPOHL
PRESSURE SYSTEMS

114W RUBY • MANKATO, MN 56001

507-625-2844 • 800-743-6310

A Distributor of
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Advancing the Science
of Animal Nutrition
and Health Worldwide
JBSUnited.com
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Minnesota Pork at the Minnesota State Fair
Each year, the Minnesota Pork Board has the Oink Booth in the Swine Barn and the Pork Promotion booth in the Dairy Building
during the twelve days of the Great Minnesota Get-together. Creating conversations about cooking pork and how pigs are raised allows
farmers and other volunteers the chance to correct some misconceptions consumers have and learn what consumers are looking for in
their pork products and dining experiences.

OINK BOOTH

The Oink Booth, located inside the Swine
Barn, gives fair visitors the chance to
interact with pigs, farmers, volunteers
and educational displays. The sow and
litter is a draw for kids as well as adults
who can ask questions and sometimes pet
the piglets. As always, nearly 60,000 pink
pig-ear headbands were handed out with
other goodies for Pigko trivia winners.
This year, the Oink Booth included a
virtual 360 degree tour of both a sow
and finishing barn. Using iPads and TVs,
fair goers could swipe around and see all
angles inside the barn. Sen. Al Franken,
D-Minn., even visited the Oink Booth to
talk with volunteers and take a look at
the 360 degree tour.
The 360 degree video tours were a joint
partnership between the promotion and
image committee of the Minnesota Pork
Board and Pipestone.
The Oink Booth continues to be the
premier place on the fair grounds to

Minnesota Pork COO, Jill Resler and MPPA Board
Member, Lori Stevermer, gave Sen. Al Franken, D-Minn.,
a look inside a pig barn in the Oink Booth. The 360
degree pig farm tour was created in partnership with
Pipestone and MPB.
Don and Susan Buhl, pig farmers from Tyler, talked with
fair attendees at the Minnesota Pork Promotion Booth.
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learn more about modern pig farming
while interacting with the men and
women who care for pigs.

PROMOTION BOOTH

Armed with recipes, basting brushes,
meat thermometers, Martin County
Magic pork seasoning, and Cook It Right
magnets, volunteers and workers engage
fair goers by prompting them to ask a
question about pork and receive one of
the give-away items.
Top 5 Questions
Each State Fair season prompts trendy,
industry questions but these five
questions remain top of mind for people
visiting in the Pork Promotion Booth.
1. You don’t have to cook pork to
160 degrees?
By far the most common question
fair visitors ask is about cooking
temperature. Pull-up banners displayed
next to volunteers show the different
cooking temperatures, between 145-160
degrees, and depict levels of doneness.
The banners prompted an important
conversation. Nearly all fair goers were
shocked to learn whole pork cuts are
perfectly safe when cooked to 145
degrees. Farmers and volunteers were
also able to explain the best techniques
for accurately getting temperature
readings on their pork which would

lead to a much more enjoyable
eating experience.
2. What about trichinosis? Isn’t that
why we cook pork to 160 degrees?
The conversation about safe
cooking temperatures usually led to
a follow-up conversation about
trichinosis. It is surprising how many
people are still concerned about
trichinosis considering the vast
improvements made in pig housing
and animal health. Fair attendees are
also presently surprised to learn
trichinosis has not been a major
food safety concern in pork for the
last 30 years.
3. What’s the difference between spare,
baby-back, and St. Louis style ribs?
Clarifying where the different rib cuts
come from on a pig helped many fair
goers understand the style and type of
rib. By explaining Spare ribs come from
the side/belly portion of the pig, fair
goers then were able to understand the
squared off St. Louis ribs. Finally,
explaining the baby-back ribs come
from the loin area help visitors
understand the difference in meat
and leanness of the different rib cuts.
4. What’s your favorite cut of pork and
how do you cook it?
The questions about favorite cut and
cooking preference are very common

amongst the fair goers who already
know proper cooking temperatures.
It is also evident how many home
smoker chefs are out there. These folks
continue looking for new recipes or
cuts to try in their smokers at home.
Farmers and volunteers often
recommended whole cuts including
the loin and tenderloin.
5. What breed of pig yields the
best pork?
Many of the people asking this
question often brought up “heritage
breeds” though very few knew what
the breeds were and what breed
actually had to do with the pork. It was
explained that personal preference plays
a big role in choosing pork based on
breed. Duroc and Berkshire were often
brought up for their darker meat and
marbling characteristics but many
attendees did not know Duroc genetics
were used in a large number of
commercial farms to improve meat
quality. This question was another
opportunity to talk about how
important proper cooking temperature
was to enjoying pork, beyond selecting
based on breed.

Madelyn Reiger, a pig farmer from Mountain Lake, volunteered during the Mobile Marketing Weekend at
the Minnesota State Fair and handed out samples of pork loin to fair-goers.

MINNESOTA PORK
MOBILE MARKETING

The area between the CHS, Inc. Miracle of
Birth Center and the Lee and Rose Warner
Coliseum hosted Minnesota Pork the
second Friday through Sunday, September
1-3, giving fair-goers an extra opportunity
to engage with pig farmers, talk with a
chef, enjoy pork loin samples, and enter for
their chance to win free bacon for a year.
More than 123 pork loins are served
equaling approximately 24,500 samples.
Farmers also field questions from

consumers about pig farming and pork
and for each question asked, Minnesota
Pork donates a pound of ground pork to
Second Harvest Heartland. This year 2,600
pounds of ground pork will be donated
just from questions asked at the Minnesota
State Fair.
The Minnesota State Fair is one of
Minnesota Pork’s largest outreach efforts
each year and is dependent of the help
of volunteers and farmers. Mark your
calendars for the 2018 Minnesota State
Fair, August, 23 – September 3, 2018!

Granger
Al Moudry
507-772-4475
563-547-2281
Cell: 641-330-6837
© 2015 SECURA Insurancea

Mapleton
David Gartner
507-524-4552
Cell: 507-380-1077
Alberta
Jeff Johnson
320-324-2821
Cell: 320-349-0584

We make sure you can spend time tending their roots.

Serving Southern Minnesota for the past 30 years
Offices in: Kasson, Wykoff and Pine Island, MN
Steve Johnson and Jeff Stevenson (507) 634.4580

Austin
Shane Tieskoetter
507-481-8277
Cell: 563-422-0969
Faribault
John Hubly
507-334-7651
Cell: 507-383-4833
Worthington
Matt Schlichte
507-376-5552
Cell: 507-360-6197
Lewisville
Terry Mohwinkel
Cell: 507-435-4033

Stop by and see us at
51420 Hwy 251 Austin, Mn 55912
or contact our Territory Manager,
Lee Grant
Mobile 507-438-9255
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Lange Ag Systems

President:
Reuben Bode

YOUR
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HANDS
WITH US!

Courtland

Vice President:
JoDee Haala
Sleepy Eye

Secretary:
Myrna Welter
Stewartville

Dr. Sam Baidoo
Waseca

Chris Compart
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Nicollet

Kevin Estrem
Nerstrand

Meg Freking

Are you expanding, renovating or retrofitting your swine
operation in the future? For over 36 years, Lange Ag Systems
has been providing our customers with the highest level of
service BEFORE, DURING, and AFTER the sale to ensure your
barn projects run smoothly from specification and
design to installation and daily operations.

Jackson

Dan Helvig
Truman

Brad Hennen
Ghent

Brian Johnson
Walnut Grove

193 County Road 9 NE | Willmar, MN | 320.231.1470

Wanda Patsche
Welcome

www.LangeAgSystems.com

Brian Schwartz
Sleepy Eye

National Pork Board
Pat FitzSimmons

Keeping our neighbors
happy for over 22 years!

Dassel

Minnesota Pork Board

151 St. Andrews Court, Suite 810
Mankato, MN 56001
(507) 345-8814
(800) 537-7675
mnpork@mnpork.com
www.mnpork.com

Reduce odor by 50%!

Staff

Less odor creates a healthy
environment for you,
your animals, AND your neighbors.

David Preisler
Chief Executive Officer
Jill Resler
Chief Operating Officer

Use PitCharger®
to avoid complaints!

Pam Voelkel
Events Director
Vicki Kopischke
Administrative Assistant

Reducing odor will help you
stay in compliance with
state odor regulations.

Colleen Carey
Support Staff/Receptionist
Lauren Servick
Communication and Marketing Director

Odor & Manure Management Solutions

14

PitCharger.com
888-231-1002

STOP LEAVING

10-12 bu./A
IN YOUR MANURE PIT.

Are you maximizing your manure application?
Instinct® powered by Optinyte™ technology minimizes nitrate
leaching, decreases greenhouse gas emissions and produces up
to 12 more bushels an acre* by maximizing your nitrogen. Simply
pour it into your manure pit and see how much more there is to
your manure today. Learn more at maximizemanure.com.
* Vetsch, J., and J. Lamb. 2011. Applying Instinct™ as a nitrogen stabilizer for fall applied manure.
http://blog-crop-news.extension.umn.edu/2011/10/applying-instinct-as-nitrogen.html?m=1

®™
Trademark of The Dow Chemical Company (“Dow”) or an affiliated company of Dow. Instinct is not registered for sale or use in all states. Contact your state pesticide regulatory agency to
determine if a product is registered for sale or use in your state. Federal law does not require any person who applies or supervises the use of Instinct to be certified in accordance with EPA
regulations and state, territorial and tribal laws. Some states may have additional requirements related to liquid manure and nitrogen stabilizers. Be sure to consult your state or local extension
service to understand your requirements. When applying Instinct to deep pits, appropriate manure agitation safety steps should be followed: Instinct should be applied directly to the deep
pit prior to pumping the pit; a thorough agitation system must be operating in order to evenly distribute Instinct within the deep pit; applicators and handlers of Instinct and Instinct treated
manure are required to use proper protective equipment as stated on the product label; air ventilation systems must be operational inside barns. Always read and follow label directions.
©2017 Dow AgroSciences LLC M14-370-002 (07/17) BR DAAGINST7068

TUESDAY

JANUARY 16
9 a.m. – 5 p.m.
MINNEAPOLIS CONVENTION CENTER

WEDNESDAY

JANUARY 17
9 a.m. – 1:30 p.m.

REGISTER for Pork Congress IN ADVANCE

SAVE Money SAVE Time

ADVANCED REGISTRATION $10 in advance ($15 at the door)
Advanced registration ends, Tuesday, January 2, 2018
Pork Congress admission name badge(s) will arrive by mail for those we register by Jan. 2.

Information for admission name badges. (List additional registrants on a separate sheet of paper.) (Please Print Clearly)
Name (First and Last)_________________________________________________________________________________________
Name (First and Last)_________________________________________________________________________________________
(Mailing information for name badges, including street, city, state, zip)
Company Name (if applicable)________________________________________________________________________________
Address_____________________________________________________________________________________________________
City____________________________________________________________________ State____________ Zip_________________
Phone_______________________________________ E-mail__________________________________________________________

For event, hotel,
seminar schedules,
exhibitor listing and
online registration, visit:
www.mnporkcongress.com
Remember…Advanced
registration ends
January 2, 2018.
Your Pork Congress
admission name
badge(s) will arrive
by mail after Jan. 2.

Pay by check or credit card. Checks payable to: Minnesota Pork Producers Association
Register by mail, fax or online.

Mail: 151 Saint Andrews Court, Suite 810
Mankato, MN 56001

Fax: (507) 345-8681
Online: www.mnporkcongress.com

Cost (per person)

Quantity

Total

Pork Congress Advanced Registration $10
(Under age 12 free)
Credit card type:

VISA

MasterCard

Discover

Name on card:___________________________________________________________
Credit card billing address:_________________________________________________
________________________________________________________________________
Credit Card #:_________________________________ Expiration Date:______ /______

MINNESOTA’S ONLY TRADESHOW AND EDUCATIONAL EVENT
DEVOTED TO PORK PRODUCTION AND PIG FARMERS

