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specialist, is leading the project with faculty and staﬀ
volunteers in the department.

Local Farmers and State University
Help Feed Minnesota Families

Brian Buhr, Dean of CFANS and board member at
Second Harvest Heartland, agrees. “The need for food
assistance in our communities is more urgent than ever,”
he says. “We are thankful for this signiﬁcant donation
of pigs from Minnesota producers, and appreciate the
opportunity to process this much-needed protein into
ground pork for people in need.”

What results when Minnesota pig farmers, CFANS and
Second Harvest Heartland come together in the midst
of the COVID-19 pandemic? Thousands of pounds of
ground pork for families in need.

“We have trained, essential volunteer’s help, using
all of the safety procedures for operating during
a pandemic,” says Cox. “We are very grateful to
Minnesota’s pig farming families, the Minnesota Pork
Board, and to our volunteers who came through with as
much good as possible from a devastating situation.”

Beginning in April, the Minnesota Pork Board (MPB)
teamed up with the University of Minnesota College
of Food, Agricultural and Natural Resource Sciences
(CFANS) to get much-needed protein on the tables
of people in our communities who need it most.
As of June 15, 2020, Minnesota pig farmers
donated approximately 150 pigs to be processed
into ground pork at the CFANS Andrew Boss
Laboratory of Meat Science.
When COVID-19 caused disruptions
in many meat-packing facilities,
the lab opened its doors for
processing operations. Ryan
Cox, associate professor in the
CFANS Department of Animal
Science and U of M Extension meat
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AUGUST 12

PQA Plus & TQA

9 a.m. – 4 p.m.
Southern Research and
Outreach Center
35838 120th St.
Waseca, MN
Preregister: colleen@mnpork.com
or 1-800-537-7675

AUGUST 26

PQA Plus & TQA
9 a.m. – 4 p.m.
West Central Research and
Outreach Center
6352 State Highway 329
Morris, MN
Preregister: colleen@mnpork.com
or 1-800-537-7675

SEPTEMBER 12

Open Streets Minneapolis
11 a.m. – 5 p.m.
West Broadway
Volunteers Needed

SEPTEMBER 20

Open Streets Minneapolis
11 a.m. – 5 p.m.
Nicollet
Volunteers Needed

SEPTEMBER 26

Stone Arch Bridge Festival
10 a.m. – 7 p.m.
Father Hennipin Park
Minneapolis, MN
Volunteers Needed

SEPTEMBER 27

Stone Arch Bridge Festival
10 a.m. – 5 p.m.
Father Hennipin Park
Minneapolis, MN
Volunteers Needed
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So far, more than 19,000 pounds of ground pork has been donated to
Second Harvest Heartland, which will distribute the pork to various food
shelves and meal program partners.
“No one should be asked to ﬁght this virus hungry,” says Allison
O’Toole, Second Harvest Heartland CEO. “We’re incredibly grateful for
this partnership with the Minnesota Pork Board and the University of
Minnesota, as it allows us to continually distribute nutritious, fresh protein
at a time when hunger is at an all-time high.”
The impactful partnership between all three organizations is expected to
continue throughout the summer of 2020 with no deﬁned end date.
The University of Minnesota College of Food, Agricultural and Natural
Resource Sciences bring science-driven innovators together to discover
hands-on solutions to global challenges. With ten research and outreach
centers across Minnesota, the Minnesota Landscape Arboretum and the
Bell Museum of Natural History, CFANS oﬀer unparalleled experiential
learning opportunities for students and the community. Learn more at
cfans.umn.edu.
Second Harvest Heartland is one of the nation's largest, most eﬃcient
and most innovative hunger relief organizations. Second Harvest
Heartland provides an average of 75 percent of all food distributed by its
food shelf partners, and in 2019, provided more than 97 million meals to
nearly 1,000 food shelves, pantries and other partner programs serving 59
counties in Minnesota and western Wisconsin. Second Harvest Heartland
leads through innovation, ﬁnding eﬃcient, eﬀective solutions to connect
the full resources of our community with our hungry neighbors. For more
information, visit 2harvest.org or call (651) 484-5117.

Showing Isn't all About
Ribbons and Banners
BY: ALISON EIBS

The main purpose behind showing livestock is not to
win ribbons or banners, but rather the lessons learned
and relationships formed along the way. This year
families had to make the tough decision on whether
or not they wanted to purchase show animals. Due to
COVID-19 disruptions, there was a lot of uncertainty if
there would even be any livestock shows this summer.
This is the ﬁnal year I am eligible to participate in youth
livestock shows, and my family was faced with the
decision of how to move forward. As my family and
I had the conversation on what to do, my dad asked
why I started showing in the ﬁrst place. My answer to
him was to gain a better understanding of the livestock
industry, connect with people within the industry, and
for the experiences it provides. He simply smiled and
stated, “Well if that is your reason, then what are we
waiting for? Let’s start looking for some pigs!”
I spent time reﬂecting on my dad’s reaction and
realized we truly took part in these shows for the
right reasons and don’t compete just to buy ribbons
or banners. We participated for all the opportunities
showing provides. Looking back on all the things
showing has given me, I knew we were in it for the right
reason. I have met some of my best friends through
showing, and found my passion for the livestock
industry through it.
Showing is about teaching the youth skills they will
use for the rest of their lives. It is about the memories
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Everyone was a beginner at some point and had
mentors they looked up to that sparked their passion
for the industry. For me, it was my two older sisters I
had the opportunity to look up to and share countless
memories in the barn with. Over the past ﬁve years,
I have had the privilege to mentor two other young
showmen. Not only have I strengthened their passion
for showing and agriculture in general, but we created
a friendship I will carry with me for the rest of my life.
As a 21-year-old winding down on my last year
showing, all I can do is look back and smile. Smile
about how much this community has given me, and
how it has positively impacted my life. I smile about
how it has molded me into the person that I am today.
The next time you are faced with the question
of purchasing the animal or not,
ask yourself why you started
showing in the ﬁrst place.
Remember, when
purchasing a show
animal, you are not
just investing in
the livestock you
are also investing
in your future
and generations
to come.

PORK RIBLETS
FOR SALE
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made with family and friends that
will be cherished forever. Livestock
showing teaches the importance
of responsibility, hard work, and
time management, and will help
mold the next generation of livestock
enthusiasts.

Blue Earth County Pork Producers
are selling frozen pork riblets

1-800-247-0012
Genex FARM SYSTEMS

www.genexfarmsystems.com

Wiechman Pig Co.

A national leader in the marketing of
lightweight butchers, sows and boars.
Between Fairmont and Truman, MN on Hwy. 15

866-521-3383 507-776-5235

Does your county pork

10-pound box of 3-oz. riblets

$35 per box

TO ORDER
Call John FitzSimmons at
(507) 524-4511
Blue Earth County
Pork Producers
are available for
event grilling.
For more
information on

Join Pork Social at
www.facebook.com/MinnesotaPork
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INTRODUCING HERO™ FANS
HIGH-EFFICIENCY, REBATE, OUTPUT
The combination of high-efficiency, rebate eligibility
and output performance in one fan provides
hog farmers with the flexibility to customize their
ventilation system’s performance for any barn layout.

Energy-efficient variable-speed direct-drive fans with
revolutionary air moving control
REDUCE ENERGY
COSTS UP TO

90%

• Saves energy costs and provides a
quick return on investment
• Top performing industry fan
• Easy to install and service

LEARN MORE AT PIGTEK.NET
574.658.5000

PIGTEK AMERICAS

SALES@PIGTEK.NET

© 2015 SECURA Insurancea

CTB ADVERTISING
PT-2630-3rd/202005
PIGTEK AMERICAS
MN Pork Checkoff

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
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Scholarship Recipients
MORIAH BULLERMAN – ADRIAN, NOBLES COUNTY
Bullerman is a freshman at the University of Sioux Falls, studying Pre-Veterinary Medicine.
Throughout high school, she stayed busy participating in a handful of extra-curricular activities.
Bullerman grew up on a family farm raising pigs and corn. After receiving her degree from the
University of Minnesota, she hopes to return to southwest Minnesota to work on her family’s farm. Bullerman
understands the workforce issues the pork industry is currently battling due to processing facility closures.
In the future, she hopes to help create better working environments for all workers and help develop policies
that encourage legal immigrants to work in both the processing and pork industries. Bullerman recognizes
that COVID-19 will have an everlasting impact to the industry, and want to encourage farmers to seek out the
advantages that will evolve from this pandemic.

KYRA FLOM – FARIBAULT, RICE COUNTY
Flom will be senior this fall at the University of Minnesota, double majoring in animal science and agriculture
communication and marketing. She is a past intern with the Minnesota Pork Board and currently works at the
Andrew Boss Lab of Meat Science in the processing and marketing of livestock sectors. Flom has a strong passion
for the future of the agriculture industry with a speciﬁc interest in being an agriculture communicator. After
graduation, she hopes to land a career in communications working for a Minnesota pig farm or another agriculture
company. As an advocate for the industry, Flom understands the importance of meeting consumers’ needs and
communicating farming techniques so the public understands why farmers take the actions they do in order to
care for their land and livestock. Telling the story of agriculture to the public so they can trust the people who
produce their food is her ultimate goal, along with helping to bridge the gap between producers and consumers.

MIKAYLA SPINLER – MORRISTOWN, RICE COUNTY
Spinler will be a senior this fall at Iowa State University, majoring in animal science with a minor in agronomy.
This summer she is a research intern with Iowa Pork Industry Center based out of Ames, Iowa. She will be
working on research projects with professors from Iowa State, Purdue and Kansas State. She is a past intern at
Christensen Farms and Ag Partners. Spinler grew up in rural Minnesota where she was active in FFA and 4-H
while showing livestock. After graduation, Spinler plans on attending graduate school to study monogastric
nutrition. Her goal is to become a swine nutritionist and work for a feed nutrition company formulating swine
rations. Spinler’s passion lies in providing producers a high quality, safe, and sustainable product to feed and
nourish a growing world population.

KENDRA VANDEEST- LAFAYETTE, NICOLLET COUNTY
VanDeest will be a junior at South Dakota State University this fall, studying animal science industry specialization
with a minor in agriculture business. This summer she is interning at Wakeﬁeld Pork Inc. spending time in the
wean to ﬁnish barns to broaden her knowledge of the industry. VanDeest has worked at Wakeﬁeld Pork Inc. for
ﬁve years as a farrowing technician. In past years, she worked at the SDSU Swine Education and Research Facility
and currently works at the SDSU meat lab while school is in session. VanDeest’s passion for the swine industry
began the ﬁrst time she stepped into a pig barn and could not wait to dig further into the industry. VanDeest’s
passion to feed the world is her motivation and the driving factor to start her own wean to ﬁnish barn or work for
a swine-related company.

RUDY VOSS – LAKEFIELD, JACKSON COUNTY
Voss will be a freshman at South Dakota State University majoring in Animal Science, Agricultural Business, or an
Agronomy-related program. Voss grew up in rural Minnesota where he has helped on his family’s operation for
years. In high school, he spent an immense amount of time in extra-curricular events such as FFA, 4-H, basketball,
and football. He competed at the state FFA convention in crops and soils and will continue his football career
at South Dakota State University. Throughout his collegiate career, he hopes to gain valuable skills from classes
and internship opportunities. His long-term goal is to farm near his family’s operation and be able to create a
meaningful impact. Voss recognizes the impact COVID-19 has had on the swine industry and urges farmers to be
innovative moving into the future to adapt to ever-changing situations.

5

Farm S.M.A.R.T. Tips
Animal Activism is on the rise in a signiﬁcant way in rural communities, with pig farms being the
focal point given recent supply chain disruptions and main stream media coverage. As the U.S.
pork industry navigates the COVID-19 pandemic, the following Farm S.M.A.R.T. tips were created
to help you secure your farm sites. These guidelines are a collection of best practices to ensure
you, your pigs, and your facilities remain protected from issues that may arise during this time.

Secure

Alert

MAINTAIN BASIC SECURITY WITH LOCKS, ALARMS,
AND CAMERAS

BUILD RAPPORT WITH LAW ENFORCEMENT AND
REPORT CONCERNS

It is more important than ever to secure your operation
and maintain recommended safety measures.

Make sure you have a good relationship with your
local police and ﬁre departments as well as the county
sheriﬀ ’s oﬃce and state patrol, so you know who
to contact in an emergency. Alert them, even if you
suspect an increased likelihood of unwelcome visitors
looking to gain unauthorized access to your operation.
Proactive discussions can make a considerable
diﬀerence if you require assistance.

•

Establish check-in and check-out procedures for
visitors at your farm, and ensure all employees
and family members know the steps to follow if an
uninvited visitor shows up.

•

Escort visitors at all times while they are at your
farm. Employees should be instructed to report
all unescorted visitors to the appropriate
personnel immediately.

•

Maintain basic security: Remember to lock
buildings, oﬃces, and cabinets. Ensure proper
lighting, alarms, and cameras are installed. Post
signs for restricted areas.

•

Keep animal sick pens, as well as euthanasia
and disposal, separate and covered or closed
oﬀ from the rest of the herd and regular farm
movement/traﬃc.

•

Consider assigning an existing trusted employee or
hiring and outside ﬁrm to provide security.

Monitor
WATCH FOR SUSPICIOUS ACTIVITY
Vigilance is key to ensuring the safety of your
facilities. Consider the following ideas for
monitoring activities both on and oﬄine.
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•

Watch for red ﬂags, such as
employees coming to work
unusually early or staying late and
going into areas not required for
their job.

•

Remind employees to bring
any concerns about strange or
out-of-character actions to the
proper individuals on your farm.
Keep an open door policy and take
employee concerns seriously.

•

Use trusted, seasoned employees to be your “eyes
and ears”.

•

Monitor the web and social media in your local area
and closest metro area for possible treats, plans to
protest, or other activities.

•

Identify who to contact directly if an incident
occurs and what steps you can take to protect your
property before oﬃcers arrive.

•

Ask for advice on how you can proactively protect
yourself, your operation, and your animals from
illegal activity. This might mean posting “no

trespassing” signs and installing security cameras, gates,
and/or locks. The Minnesota Pork Board has DO NOT ENTER
biosecurity signs available to farmers, free of charge. They also
meet the requirements for posted no trespassing. Call the oﬃce
to request them at (507) 345-8814.
•

Learn local ordinances to understand what rights you have a
property owner.

•

If an unapproved visitor or photographer is on your property,
politely ask them to leave. Remember to remain calm – you
do not want an angry outburst to be recorded and later used
out of context. If trespassers refuse to leave, contact local law
enforcement and notify your state pork association.

•

Keep your eyes on the sky and roads. Unauthorized video of
your operation could be captured by drone or via long-range
lens from a car parked on the side of the road.

Research

COOL CELL PADS AREN’T

CASCO
Fast Kleen Cool Cell
Cleaner & Descaler
343114

CARRIES EVERYTHING
YOU NEED TO MAINTAIN YOUR
EVAPORATIVE COOLING SYSTEM.

800-433-6340
www.qcsupply.com

Cooling Water
Treatment Algaecide
343133

KNOW YOUR RIGHTS AS A PROPERTY OWNER
Now, more than ever, it is important to do your research to keep
yourself and your business safe. Whether you are hiring new
employees or looking to better understand your legal rights, make
sure you have the critical information to safely operate.
•

Have a carefully structured employment application tailored to
your business and the position. Require applicants to sign the
applications when complete.

•

Applications should ask for consent to do a background check
prior to administration. Consider hiring a third-party ﬁrm
specializing in screening employment applications.

•

Check the references of applicants and complete a
comprehensive Google search as well as a social media scan.

•

Be vigilant during the hiring process. Doing your homework
on every applicant may be time consuming up front, but it can
ultimately save you time and trouble in the long run.

•

Know your property rights and local legislation that prevents
videos and photography from being taken on your farm,
particularly without your consent.

Take Action
MAKE FARM SECURITY A TOP PRIORITY
It can be hard to step back from your day-to-day operations during
normal times, and spare time is an especially rare commodity right
now. However, any eﬀort made today to take small steps toward
better securing your operation will pay dividends down the road.
•

Consider asking a trusted employee or family member to serve
as your Farm S.M.A.R.T. ambassador and take responsibility for
applying the tips above to your business.

Additionally, the Animal Agriculture Alliance is a good resource.
Visit www.animalagalliance.com to access additional resources.

Making sure your confinement Swine Facility
is in top working order.
NOW OFFERING LOAD OUT SERVICES
Call the professionals today!

(507) 327-6836
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Reap Your Garden Harvest Reward
One great thing that surfaced from the stay-at-home order this spring is the amount of seeds planted in home
gardens. With those seeds likely bearing fruits and vegetables by now, many of you may be wondering what you’re
going to do with buckets of tomatoes and zucchini – after all, there’s only so much tomato sauce you can make
and zucchini breads you can freeze! Thankfully, pork’s versatile ﬂavor proﬁle pairs well with most all vegetables.
We’ve highlighted a few of our favorite veggie-ﬁlled pork dishes for you to try out below.

GNOCCHI AND PORK BOLOGNESE
INGREDIENTS
•
•
•
•
•
•
•

1 lb. ground pork
2 packages of gnocchi
1 tsp. oil
1 lb. ground pork
¼ cup red wine
1 medium onion, diced
2 Tbsp. garlic, minced

•
•
•
•
•
•

1 cup bell peppers, cut into small pieces
2 large tomatoes, chopped
1 Tbsp. fresh basil, chopped
1 sprig fresh thyme
¼ cup heavy cream
Salt and pepper

4.

Add cream and gnocchi, and warm through for about
5 minutes.
Season with salt and pepper, to taste.

STEPS
1.
2.
3.

Heat the oil in a large skillet until warmed; add ground
pork and cook until browned (about 6 to 8 minutes).
Reduce heat to medium. Stir in wine, onions, and garlic.
Cook until onions are translucent.
Add bell peppers, tomatoes, basil, and thyme; bring
mixture to a slow, rolling simmer. Reduce heat to low,
cover and simmer for 15 minutes.

5.

ONE POT ANDOUILLE SAUSAGE SKILLET
INGREDIENTS
•
•
•
•
•
•

1 (12 oz.) package smoked andouille sausage,
thinly sliced
1 Tbsp. olive oil
2 cloves garlic, minced
1 onion, diced
1 bell pepper, diced
2 cups chicken broth

•
•
•
•
•
•

1 can diced tomatoes
½ cup milk
8 oz. Cavatappi pasta
Salt and pepper
1 cup shredded pepper jack cheese
1 cup breadcrumbs

4.

Bring to a boil; cover, reduce heat and simmer until
pasta is cooked through (about 12–14 minutes).
Remove from heat, and top with cheese and
breadcrumb mixture.
Broil in the oven for about 2 minutes until cheese has
melted.
Serve immediately. Enjoy instantly.

STEPS
1.
2.

3.

Heat olive oil in a large skillet over
medium-high heat.
Add garlic, onion, bell pepper and sausage, and cook.
Stir frequently until sausage is lightly browned (about
3–4 minutes).
Add in chicken broth, tomatoes, milk, and pasta;
season with salt and pepper, to taste.

If you ﬁnd you still can’t consume your entire garden’s bounty
yourself, consider a few of these options:
1.
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DONATE TO A LOCAL FOOD PANTRY OR
FOOD RESCUE ORGANIZATION.
There are speciﬁc groups that accept fresh produce. Locate
ones near you through Food Rescue Locator online.

5.
6.
7.

2.

COOK A MEAL FOR A NEIGHBOR IN NEED.
Nearly 1 in 8 Minnesotans doesn’t know where their next
meal is going to come from. You never know who around you
falls into this statistic. A home-cooked meal featuring fresh
produce from your garden (and some tasty pork!) may be just
what the elderly man a few houses down or the family who
just had a baby would absolutely love.

ORANGE PORK STIR FRY |

CREATED BY THE REAL FOOD RDS

INGREDIENTS
•
•
•
•
•
•

1 lb. boneless pork loin chops, thinly sliced
1 Tbsp. avocado oil or olive oil
2 small head broccoli, cut into ﬂorets (~2 cups)
1 small zucchini, sliced into half moons (~1½ cups)
1 cup sugar snap peas
¾ cup sliced onion

•
•
•
•

1 sweet bell pepper, thinly sliced (about 1 cup)
2 medium carrots, cut into ribbons with
vegetable peeler
1 small can sliced water chestnuts
Sesame seeds, cilantro, crushed red pepper

**Feel free to use 7-8 cups of any combination of vegetables – broccoli, cabbage, zucchini, cauliﬂower, snap
peas, bell peppers, green beans, water chestnuts, celery, asparagus etc.

INSTRUCTIONS
1.
2.
3.

4.

Combine stir-fry sauce ingredients (except the
arrowroot) in a small bowl. Whisk and set aside.
Heat ½ Tbsp. oil in a large sauté pan, wok, or
skillet over medium-high heat.
Add the pork and cook until no longer pink –
about 3 minutes on each side. Remove pork to a
plate and set pork aside.
In the same pan, add the remaining ½ Tbsp. oil.
When the pan is hot, add the broccoli, sugar snap
peas, zucchini, onion, and bell pepper. Stir-fry for
7-8 minutes or until crisp tender. Add the carrots
and water chestnuts and continue to stir-fry for
1-2 minutes. Remove from pan and set aside.

5.

6.

7.

To the same pan, add the stir-fry sauce. Bring
to a boil and then turn down heat, and simmer
for 5 minutes. Once sauce is slightly reduced,
add up to 1 Tbsp. of arrowroot, 1 tsp. at a time to
thicken and whisk immediately to avoid clumping
(this is optional).
Add the pork and veggies back to the pan and
cook for an additional 2-3 minutes or until meat is
warmed through and vegetables are tender.
Serve over rice (or cauliﬂower rice) and top with
sesame seeds, cilantro, sliced green onion and
crushed red pepper if desired.

GRILLED PORK KEBABS WITH PEANUT SAUCE |

CREATED BY THE REAL FOOD RDS

INGREDIENTS
•
•
•

1 lbs. boneless, thick-cut pork chops
½ small red onion
1 medium bell pepper, any color

•
•

1 medium zucchini or yellow squash
1 tsp. olive oil or avocado oil

Cut pork and vegetables into roughly 1-inch pieces for best results.

INSTRUCTIONS
1.
2.

3.

4.

3.

Preheat grill to medium-high (400-450ºF)
Make the peanut sauce by whisking or blending all
of the sauce ingredients together. Taste and adjust
seasonings as desired. Set half of the sauce aside for
serving with the cooked kebabs.
To a bowl, add the pork cubes and half of the
peanut sauce. Toss well to coat and set aside to
marinate while you cut the vegetables into pieces
and the grill heats up.
To make the kebabs, carefully thread the pork
and vegetables onto skewers alternating meat
and vegetables as you go. Brush the vegetables
with the oil.

PRESERVE YOUR PICKINGS.
Set aside a day or two to prep and process fruits and
vegetables for canning. Though plenty of eﬀort goes into
preserving produce, you’ll be rewarded with peak-ﬂavor
results all year long. Consider freezing, pickling, fermenting
and dehydrating your produce as well.

5.

6.

4.

Place the kebabs directly onto the grill grate. Cook for
3-4 minutes per side or until the pork registers 145oF
on an instant-read thermometer and the vegetables
are tender and slightly charred on the edges.
Remove kebabs from the grill to a clean plate and
allow them to rest for 3-5 minutes before serving with
reserved peanut sauce.

COMPOST IT.
If you’ve exhausted all other options, or have let
the produce get past the point of edible ripeness, transform
leftover fruits and vegetables into a nutritious soil for your
next growing season.
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PQA Plus and
TQA Certiﬁcation
Class Schedule
DUE TO COVID-19, THERE
ARE ADDITIONAL STEPS FOR
ATTENDING AN IN- PQA OR
TQA CLASS.
1.

Preregistering is REQUIRED
– Call the Minnesota Pork
Oﬃce at 507-345-8814 or
email colleen@mnpork.com to
preregister. Space is limited due
to social distancing guidelines
and no walk-ins will be allowed.

2.

Face coverings and masks
are required.

3.

There are screening questions
that you have to follow before
coming to the class. The Health
Screen Checklist can be found
at mnpork.com.

IF YOUR PQA OR TQA IS SET
TO EXPIRE, AND YOU CAN’T
ATTEND A CLASS, CONTACT
ONE OF THE PQA/TQA
INSTRUCTORS BELOW:
DIANE DEWITTE – 507-384-1745 or
stouf002@umn.edu

AUGUST 12 – WASECA
PQA Plus: 9 a.m. – Noon
TQA: 1 – 4 p.m.

Sourthern Research and Outreach Center
35838 120th St.
Waseca, MN

AUGUST 26 – MORRIS
PQA Plus: 9 a.m. – Noon
TQA: 1 – 4 p.m.

West Central Research and Outreach Center
46352 State Highway 329
Morris, MN

NOVEMBER 18 –
STEWARTVILLE

DR. LEE JOHNSTON – 320-589-1711
ext. 2117 or johnstlj@umn.edu

PQA Plus: 9 a.m. – Noon
TQA: 1 – 4 p.m.

SARAH SCHIECK BOELKE –
320-235-0725 ext. 2004 or
schi0466@umn.edu

Stewartville Legion Post 164
1100 2nd Ave. NW
Stewartville, MN 55976

DR. SAM BAIDOO – 507-837-5626
or skbaidoo@umn.edu
To check your PQA Plus® and TQA® status,
call the Pork Checkoﬀ Service Center at
1-800-456-7675.

DECEMBER 9 – MANKATO
PQA Plus: 9 a.m. – Noon
TQA: 1 – 4 p.m.
Minnesota Pork Board Oﬃce
151 Saint Andrews Court
Suite 810
Mankato, MN 56001

KEEP
EDGE® gives you the freedom to be away from the farm while
knowing you are only one touch or click away.
Ready for your custom solution? Contact your AP dealer for an expert who stands
with you and behind the products we manufacture.

PROVEN & DEPENDABLE™
AUTOMATEDPRODUCTION.COM
Copyright © 2020 AGCO Corporation
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WE REMAIN COMMITTED TO OUR

FARMERS

TO SUPPORT AND SUPPLY WHATEVER YOU NEED
AS WE HAVE DONE FOR MORE THAN 50 YEARS.

Services Offered
• Complete swine housing and equipment systems

Hog Slat offers a complete line of
economical hog penning equipment
in your choice of powder epoxy
paint or hot-dipped galvanized.

• Gestation, Farrowing, Nursery, Finishing Design
• Swine barn additions and remodels
• Facility ventilation and climate control
• Equipment packages and feed delivery systems

Call for a customized quote and to discuss your next project.

Sauk Centre
Redwood Falls
36281 US Hwy 71

866-929-1350
Mankato
53908 208th Lane

855-588-8733
Pipestone

www.hogslat.com | 800-949-4647

810 Industrial Road

877-562-4203
©2020 Hog Slat, Inc. All rights reserved.

519 Lincoln Road

320-351-9202
Blooming Prairie
633 6th St. SE

866-705-1655
Fairmont
710 Cory Lane

866-461-4448
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Does Water Quality
Impact Nursery
Pig Performance
and Health?
BY BRIGIT LOZINSKI, MILENA SAQUI-SALCES,
GERALD SHURSON AND PEDRO URRIOLA,
UNIVERSITY OF MINNESOTA DEPARTMENT
OF ANIMAL SCIENCE; BRENT FREDERICK,
CHRISTENSEN FAMILY FARMS; MELISSA WILSON,
UNIVERSITY OF MINNESOTA DEPARTMENT OF
SOIL, WATER AND CLIMATE; AND YUZHI LI AND
LEE JOHNSTON, UNIVERSITY OF MINNESOTA
DEPARTMENT OF ANIMAL SCIENCE AND WEST
CENTRAL RESEARCH AND OUTREACH CENTER
Feed, water and air are the three most essential
components required to achieve optimal pig
performance and health. Of these three components,
water has received the least amount of research
attention throughout the years. Water has often been
called the "forgotten nutrient" because of its relatively
low cost, widespread availability and ample supply in
most locations.
Some pork producers recently have observed
suboptimal performance of nursery pigs which they
suspected might be caused by poor water quality.
Signs of poor performance include increased incidence
of fallback pigs, a high prevalence of scours and pigs
that are "hard to start" in the nursery.
These observations led to the research question:
Does water quality have an impact on nursery pig
performance and health?
Water quality characteristics that support optimal pig
performance and health vary in the scientiﬁc literature
and many of these studies conducted to evaluate
them are more than 30 years old. There is limited
scientiﬁc literature reporting controlled studies of pig
responses to water of varying quality. One group of
researchers fed nursery pigs water that ranged from
217 to 4,390 parts per million total dissolved solids and
reported no eﬀects on daily weight gain, daily feed
intake or feed eﬃciency.
However, in a subsequent study, the same researchers
observed reduced daily weight gain and poorer
feed eﬃciency of nursery pigs with increasing TDS
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concentration of water (McLeese et al., 1992). Other
studies have reported increased sulfate concentration
of water increases incidence of scours in nursery pigs
with no eﬀects on growth performance. Anecdotal
reports from industry experts suggest that many
diﬀerent characteristics of water inﬂuence pig
performance and health. Numerous characteristics
of water such as TDS, pH, hardness, suspended
solids, sulfates, nitrates, heavy metals, total coliforms,
bacteria, viruses, parasites and some others have been
measured to determine water quality for livestock.
However, a consistent deﬁnition of "good" and "bad"
water for pigs deﬁned by controlled experiments has
not been determined. So, we conducted a research
project with the help of pork producers and water
industry experts designed to evaluate eﬀects of water
quality on nursery pigs.
Initially, we surveyed pork producers online to learn
the range of water qualities being fed to nursery pigs
in 48 barns across a wide range of geographic
regions in Minnesota. From these farms, we selected
15 barns to collect water samples for analysis. Water
samples were collected at or as close to the well head
as possible to understand the true quality of water
entering the barn before being aﬀected by the existing
distribution system.
Samples were sent to a commercial lab and were
analyzed for 29 diﬀerent components. Concentrations
of water components were compared to published
standards of acceptable water quality for livestock
(Table 1). Three diﬀerent waters were selected as
treatments for a nursery growth performance study.
Two waters were selected to represent "bad" water (A
and B) and one water was considered "good" water
(C). The research team considered waters A and B
to be the two worst quality waters of the 15 waters
sampled.

To isolate the eﬀects of water quality from other
performance-inﬂuencing factors typical of commercial
farms, the three waters were transported via a milk
tanker to the West Central Research and Outreach
Center in Morris, Minn. A new, pressurized water
system was installed in the WCROC nursery barn to
simultaneously deliver any of three separate waters
to pigs. Three, 2,500-gallon potable water bladders
were installed on a platform underneath a shade cloth,
outside of the nursery and were connected to three
new waterlines.
The similarities in average daily gain and average
daily feed intake across waters resulted in no eﬀect
of water quality on feed eﬃciency of nursery pigs.
The number of pigs treated with antibiotics and number
of injections administered during the experiment were
not diﬀerent among water qualities A, B and C, nor
were the number of pigs that died during the
experiment (Figure 2).

The water delivery system was connected to manifolds
in the barn that could deliver any of the three waters
to every set of two pens. The water bladders collapsed
as they were emptied so that there was no air in the
bladder above the water to inﬂuence water quality
during the experiment.
Weanling pigs were sourced from a single commercial
sow farm that was porcine reproductive and respiratory
syndrome and Mycoplasma negative for a 40-day
experiment. Pigs (n = 150; initial weight = 13.76 pounds)
were allotted randomly to each of three treatments
(15 pens per treatment, 10 pigs per pen). Pigs had
continuous access to feed and water throughout the
experiment. Individual growth rate and feed intake on
a pen basis were measured weekly. Any instances of
mortality and morbidity were recorded.
Over the 40-day experiment, there were no diﬀerences
in average daily gain or average daily feed intake
among pigs assigned to the three waters (Figure 1).
This result is noteworthy because waters A and B were
selected to represent "poor" quality, and water C to
represent "good" quality. We theorized that waters A
and/or B would depress pig growth performance and/
or health compared with pigs consuming water C.

In summary, the "good" and "poor" water evaluated
in this study resulted in no diﬀerences in nursery
pig growth performance or health status. These
observations demonstrate that under the conditions
of this experiment nursery pigs adapted to drinking
water with a wide range of characteristics. However in a
commercial setting, cleanliness and maintenance of the
water distribution system, interactions between water
characteristics and medications delivered in water, and
health status of the pigs might inﬂuence the quality of
water delivered to the pig or the pigs' response to that
water and ultimately aﬀect pig performance and health.
We appreciate the ﬁnancial support of the Minnesota
Pork Board, Christensen Family Farms of Sleepy Eye,
Minn., and the cooperation from the many pig farmers
who contributed in diﬀerent ways throughout the study.
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Save the
Date

DATE:
Tuesday and Wednesday,
January 19-20, 2021
TASTE OF ELEGANCE:
Monday, January 18, 2021
TRADE SHOW LOCATION:
Minneapolis Convention Center,
Exhibit Hall A
Hotel reservations can be made
by contacting one of the two
hotels listed to the right, or visit
www.MNPorkCongress.com/
hotels/.

HOTELS:
Hilton Minneapolis
Room Rate: $121
Phone: (612) 376-1000
Online reservation link available on
mnporkcongress.com
Hyatt Regency Minneapolis
Room Rate: $119
Phone: (612) 370-1234
Online reservation link available on
mnporkcongress.com
These special room rates will only be
available as a part of the Minnesota Pork
Congress block until December 21, 2020.

PLASMA FOR PIGLETS
As any livestock producer knows, a stressed animal
is an animal in need of extra support. Unfortunately,
there’s no shortage of stressors. Sudden changes
to the diet, overcrowding, weaning, transportation
and movement along with environmental changes in
temperatures can have a profound effect in a short
period of time.

For more details on using spray-dried plasma in
swine diets, contact your APC sales representative or
technical service team for assistance.
Did you know plasma isn’t just for pigs? Plasma is
used around the world in:

Get proven performance
and profits to match.

Fortunately, producers have found that spray-dried
plasma proteins can be a key nutritional ingredient to
use in feed during stressful periods. Through hundreds
of field and university studies and thirty-five years
of farm use, there is clear evidence that spray-dried
plasma helps to support and maintain normal immune
function in animals.

• Poultry: provides nutritional support during
the critical growth period
• Aquaculture: during normal stress periods
experienced in farmed fish environments
• Calves: as a steady source of functional
proteins while calves are on milk

Use 5% plasma for
14 days in APCproteins.com
nursery diets
for quality pigs.

Formulating spray-dried plasma at the optimal
inclusion level of 5% for two weeks in nursery diets will
help to get piglets started right, keep them on feed and
set them up for success all the way through finishing.

For more information about using spray-dried plasma
in swine diets, visit
.

SWINE | POULTRY | AQUA | COMPANION | RUMINANT | PLANT HEALTH
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Buy cull sows, pigs, boars daily
On-farm pickup with clean, disinfected trailers
Knute Meneely, Manager
Junction of Hwys. 60 & 71, Windom, MN
Barn: (507) 831-3385 Mobile (507) 920-9205

• 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

BACK ISSUES
AVAILABLE ONLINE

PORK
CHECKOFF
REPORT

ARE YOU LOOKING AT
REMODELING OR EXPANDING
YOUR SWINE FACILITY?
is a family-owned business that
has been providing outstanding service
and superior products throughout Minnesota, South
Dakota and Iowa since 1980. Take advantage of our vast
experience, industry insight and innovative ambition!

www.mnpork.com
Click on
Farmers Resources
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■ Swine Equipment
■ Remodeling & Retrofitting
■ Construction & Contracting Services
■ Barn Design & Specifications
■ Training & Maintenance
■ Full Line of Repair Parts On Hand
Willmar, MN • 320.231.1470 | Fairmont, MN • 507.399.2178

www.LangeAgSystems.com

