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FROM START TO FINISH

Committed to Quality...Committed to Service!

ETHAN CO-OP LUMBER
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G
YOUR PORK PRODUCTION PARTNERS

Meticulous planning and customization are important to your investment. MDS Manufacturing and Ethan

Coop Lumber are the experts in designing and building swine production facilities needed for years of

reliable, trouble free service. They have the people, they have the resources and most importantly, they have

the EXPERIENCE to build state of the art breeding, gestation, farrowing, nursery and finishing facilities.
Big or Small...We Do It All!!

Brad Hohn Dan Boehmer
MDS Manufacturing Ethan Coop Lumber
1301 S SD Hwy 37 117 West Ash Street ==
Parkston, SD 57366 Ethan, SD 57344
(800)658-4703 (800)573-8426
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DEDICATED TO OUR CUSTOMERS AND THE

EVER-CHANGING NEEDS OF THE HOG INDUSTRY.
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The Porkline is a quarterly publication of the
SDPPC. Editorial content and
advertisements are screened, but
publisher assumes no responsibility
for accuracy or validity of claims.

South Dakota Pork Producers Council
4615 West Homefield Drive
Sioux Falls, SD 57106
Phone: 605-332-1600
Fax: 605-332-9646
1-800-830-PORK

Office Staff
Glenn Muller - Executive Director
Stephanie Fox - Director of Operation

and Activities

Cagney Effling - Director of Programs and

Communications
Tina Erickson - Director of Membership,
Outreach, and Engagement
Mary Duvall - Editor

Mission Statement
The South Dakota Pork Producers
Council is a unified and engaged
advocate that promotes, with integrity, the
image and growth of the South
Dakota pork industry through
education, research, marketing, and
responsible policy.

Vision Statement
South Dakota Pork Producers Council
is a respected leader advocating for
sustainable, responsible growth
of the South Dakota Pork Industry that bene-
fits our producers, consumers,
and communities.
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Calendar of Events

July 4 — SDPPC Office Closed

July 9 — Hog Wild Remote

July 10-13 — NPIC, Wisconsin Dells
July 20 — SDPPC Committee Day
July 21 — Ken’s Superfair Store Promo

August 1 — SDPPC Board Meeting
August 5-13 — Sioux Empire Fair, Sioux Falls

August 10 — Sioux Empire Fair Pork Day, Sioux Falls
August 10 — Sioux Falls Chamber of Commerce Ag Appreciation Day
August 12 — Pork Chop Open, Hartford
August 15-18 — Turner County Fair, Parker
August 15 — Turner County Fair Pork Day
August 15-21 — Brown County Fair, Aberdeen
August 17 — Brown County Fair Pork Day
August 16-18 — Dakotafest, Mitchell
August 20 — Hog Wild Remote
August 24 — Midwest Ag Export Summit

September 1-5 — South Dakota State Fair, Huron
September 4 — Pig Pals at State Fair
September 12-14 — Midwest Pork Summit
September 14 — When Pigs Fly

September 17 — Hog Wild Remote
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President’s Message

SDPPC President Shane Odegaard

Greetings fellow pig farmers and
friends of the industry.

In my last letter, spring was knocking
at the door and today, summer is here. It
is 96 outside and the wind is blowing.
Let's keep animals comfortable and be
safe. The spring brought challenges for
some; while some were praying for rain,
others were praying for dry weather to
get the crops planted. The May 12 storm
brought much destruction across eastern
SD. I hope all affected are able to re-
build and get back to business as usual.

There have been many things hap-
pening with the SDPPC. I would like to
welcome our newest staff person to SD
Pork! Tina Erickson will be serving as
the Director of Membership, Outreach,
and Engagement. She will be getting out
to meet producers and visiting about the
SIP Program. This is the voluntary
checkoff, providing funds for public
policy programs and issues that NPPC
and SD Pork work on for you as produc-
ers. Tina also will be getting out to visit
you about needs, challenges, and what
SDPPC can do to help. I encourage you
to get to know her as she also wants to
get to know you and your operation.

The office staff and leadership have
been busy planning numerous events
and promotions throughout the summer.
We recently hosted a Swine and Dine

Welcome to Tina Erickson!

event in Pierre. The chef at the Red Ros-
sa Italian Grill showcased some very
delicious pork appetizers, entrees, and
desserts. Those invited to the event were
elected county commissioners, city lead-
ers, and state leaders from the Capitol.
This event offers an opportunity for us
to visit about our industry, share a little
bit about our farms, and answer any
questions they may have. We have had
several of these events thus far and are
planning more in other communities
across South Dakota.

The 2nd annual “When Pigs Fly”
event is set for September 14th at Hunt-
ers’ Pointe near Humboldt. This trap
shooting event was very successful and
enjoyed by those who attended last year.
Please look for more information com-
ing soon on this event. If you have any
questions, please call the office.

State Fair is coming fast and will be
here before we know it. Cagney is work-
ing on a new event called Pig Pals for
Sunday of the fair. I will let Cagney
share more about this event, it’s brand
new and we are all extremely excited to
be hosting it. In regard to
other State Fair activities,
the Food Booth is always
a highlight! We are look-
ing for volunteers to assist
in serving meals. Please

consider  volun-
teering to work a
shift at the food
or  information
booth and visit
with our consum-
ers about pork.

There are also
other events
planned for summer and fall so please
watch for opportunities to help and visit
about pig farming. With grilling season
here, the SD Pork office has a supply of
pork products to put on your grill. Please
call the office for information and avail-
ability.

I will conclude this letter with a
thank you to all our producers and
friends of the industry. Everything we
do at SD Pork wouldn’t be possible
without your help and dedication to the
industry.

Please be safe and enjoy time with
family and friends while grilling and
eating pork.

Shane Odegaard, SDPPC President

BUILT STRONGER.
LASTS LONGER.

Specialized equipment built stronger to
execute your agricultural waste handling needs.

Tina Erickson has joined the SD Pork
Producers Council staff as Director of
Membership, Outreach, and Engagement.

Tina grew up in the small farming com-
munity of Jasper, Minnesota. She has
worked the past 30 years as a healthcare
professional in the Sioux Falls region. Her
responsibilities included clinic manage-
ment, business development, and coordi-
nating outreach clinics. For Tina, building
relationships with her co-workers and the
patients she cared for was always her top
priority. Meeting people and solving prob-
lems is her passion.

Tina was a member of the SD Medical Group Management Asso-
ciation Education Committee and was a volunteer mentor for the
Sioux Falls School District for several years.

Transfer Pumps

SALES > SERVI

Ask us about our free 30-day equipment trial.

’ ° ’ @

Dragline Pumps

507.375.5577
dodausa.com
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From the Executive Director’s Desk

By: Glenn Muller

South Dakota has definitely lived
up to the reputation of “land of infinite
variety” since the last edition of the
Porkline. We went from being con-
cerned about the drought monitor
across most of the state to having ade-
quate moisture in some parts of the
state and excessive moisture in other
parts of South Dakota. In addition,
several areas were severely damaged
by tornadoes and the derecho. I hope
that those of you that received damag-
es have been able to recover and
things are returning back to normal.

The SDPPC has conducted their
strategic planning process. Copies of
the strategies and action plans that
were prioritized will be available by
August 1 for final Executive Board
approval.

One of the recent challenges we are
addressing is the opposition to the
proposed Wholestone swine harvest-
ing facility in Sioux Falls. A petition
drive is underway to prohibit any new
slaughterhouse from being constructed
or permitted to operate within the city
limits. The petition would not apply
to the expansion or alteration of any
existing slaughterhouse so long as the
expansion or alteration occurs at the
existing site. If the required signa-

®

tures are secured this will be on the
general election ballot in November
for Sioux Falls residents to determine
the outcome.

Current zoning processes allow mu-
nicipalities to establish ordinances to
manage residential, commercial, and
industrial development within their
municipality. Any new development
can determine if their project meets
those ordinances or apply for a vari-
ance if they have certain requirements
beyond the existing ordinances. Vari-
ances require public notice and allow
individuals with concerns about the
variance to express their concerns to
the zoning authorities. This process
has served South Dakota well.

The Wholestone proposal meets all
of the ordinances in place for the prop-
erty which is zoned heavy industrial,
so they do not require any variances.
Therefore, they have made the com-
mitment to develop at this location.
Details of the project can be found on
the website wholestone/Siouxfalls/.

SDPPC and other organizations in
the state are concerned that this pro-
cess will establish an entirely new
precedence for not only Sioux Falls
but the entire state. Any business con-
templating new or expanded develop-

Porie Bellg Burnt E

Ingredients
3 1/2 Ib. pork belly

ment in South
Dakota could be
faced with an
initiated measure
restricting  their
proposed project.
Help us wel-
come Tina Erick-
son as our new
Director of Mem-
bership, Out-
reach, and Engagement. She will be
working with producers in the state to
address your needs and expectations
as well as update current markets. The
2022 Pork Forum delegates approved
the reallocation of funding to be im-
plemented on January 1, 2023, to bet-
ter address the needs of the producers.
The initiated measure referred to
above and Proposition 12, which is
being addressed by the US Supreme
Court, are examples of why the reallo-
cation of funds was necessary. Please
reach out to Tina with questions re-
garding the transition of funding.

I hope your summer is going well .
We look forward to seeing you at the
SD State Fair or other events that we
will be participating in during the
coming months.

Glenn Muller, Executive Director

1/2 cup pork seasoning (your favorite)

2 cups barbecue sauce
6 Tbsp. unsalted butter
1/4 cup honey

Directions:

Trim all silver skin and hard fat off the top of the pork belly. Trim the
skin off the bottom of the pork belly. Cut the pork belly into 1.5"

Looking for volunteer opportunities?

If you are interested in helping out at the State
Fair Food Booth or Information Booth, please
contact Cagney Effling at 605-332-1600 or

ceffling@sdppc.org.

\

for 1.5-2 hours.

J

strips, then cut again into 1.5"x1.5" cubes. Liberally season with
your favorite pork seasoning.

Preheat smoker or grill to 225 degrees. Place pork belly cubes
into the smoker and smoke for 3 hours. Remove pork belly from
smoker, place them into a foil pan and add in the barbecue sauce,
more seasoning, butter, and hot honey (if desired). Return to smoker
Remove the foil pan from smoker and uncover.

Let rest for 10 minutes, then serve.
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National Pork Board Elects New Officers

Indiana pork producer Heather Hill was elected to serve as
president of the National Pork Board (NPB) for the 2022-
2023 term. NPB’s 15 producer directors represent the 60,000
U.S. pig farmers who pay into the Pork Checkoff — a program
funding research, promotion and education efforts for the ben-
efit of the whole industry.

“Real Pork is about real farmers, leading efforts to ensure
the public understands our product is real nutritious and real
sustainable,” explains Hill, who co-owns a 600-sow farrow-to
-finish operation in Indiana with her husband and his parents.
Hill’s family also grows corn, soybeans and wheat. “Along
with my fellow volunteer leaders on the Board of Directors,
we will deliver real results to help protect producer freedom to
operate and promote continuity of business should a foreign
animal disease, like African swine fever, challenge the US
herd.”

The board allocates Checkoff funds to address producer
priorities, outlined in the producer-led annual planning pro-
cess, to build trust and add value for U.S. pork and pork prod-
ucts.

In addition to Hill, other members of the 2022-2023 officer
team include, Vice President Bob Ruth, from Harrisburg,
Pennsylvania.

“I just believe we have a lot of great momentum in the or-
ganization right now and so much potential for the future,”
says Ruth. “The best of our work as board is just beginning
and I’'m excited to have the opportunity to be a part of it.”

Al Wulfekuhle from Quasqueton, lowa will serve as treas-
urer. “I really like the direction this board is headed in. We

have a good group of talented, passionate people who want to
make a difference,” Wulfekuhle explains. “I’m looking for-
ward to being in leadership and working more closely with
staff to use Pork Checkoff dollars for the maximum effect for
the industry.”

Gene Noem from Ames, lowa, will serve as past president
in an ex-officio status. “Give back to the industry; we need to
be relevant now, but with the long view in mind,” advises
Noem. “I have come to realize it is not just an honor, it’s also
the enormity of the responsibility we have to make sure fund-
ing is spent in a way that the majority of investors would say
‘that was a good move.””

The National Pork Board has responsibility for Pork
Checkoff-funded research, promotion and consumer infor-
mation projects and for communicating with pork producers
and the public. The Pork Checkoff funds national and state
programs in consumer education and marketing, retail and
foodservice marketing, export market promotion, production
improvement, science and technology, swine health, pork
safety, and environmental management and sustainability.
For the past half century, the U.S. pork industry has delivered
on its commitment to sustainable production and has made
significant strides in reducing the environmental impact of pig
farming. Through a legislative national Pork Checkoff, pork
producers invest 50.40 for each 5100 value of hogs sold. Im-
porters of pork products contribute a like amount, based on a
formula. For information on Checkoff-funded programs, pork
producers can call the Pork Checkoff Service Center at (800)

456-7675 or visit porkcheckoff.org.

National Pork Industry Conference
Kalahari Resort, Wisconsin Dells, WI
July 10-13, 2022

The National Pork Industry Conference
(NPIC), called by some “The Best Pork
Producer Event in North America,” is
built upon three pillars: education,
networking, and family.

This year’s even, set for July 10-13,
will showcase over 25 highly qualified speakers who will
bring their expertise to the more than 900 attendees at
NPIC. Breakout sessions on Monday afternoon will pro-
vide an opportunity to focus on relevant industry topics.

In addition, the venue at Wisconsin Dells offers fun for
all ages at the resort waterpark and indoor theme park.
And golfers will have a chance on Tuesday afternoon to
participate in the NPIC golf tournament.

NPIC was founded by Larry & Jean Graham in 1996 and
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was initially held at various upper

Midwest locations. As the conference
(N attendance grew, it ultimately found a
home at the Four Seasons Resort, then
Tan-Tar-A at Lake of the Ozarks, be-
fore moving in 2010 to its current lo-
cation at the Kalahari Waterpark and Conference Center in
Wisconsin Dells, WI.

The conference offers a wide array of sessions focused
on current swine industry topics, nutrition, health, safety,
marketing and more. NPIC is held annually the 2nd week
of July and attracts 900 attendees with most producer par-
ticipants representing the Top 150 Pork Production Sys-
tems in North America.

For more information or to register, go online to
https://porkconference.com.



NPPC and AFBF Tell Supreme Court
Proposition 12 is Unconstitutional

The National Pork Producers Council
(NPPC) and the American Farm Bureau
Federation (AFBF) have filed a brief
with the U.S. Supreme Court challeng-
ing the constitutionality of California’s
Proposition 12. The state law seeks to
ban the sale of pork from hogs that
don’t meet the state’s arbitrary produc-
tion standards, even if the pork was
raised on farms outside of California.

The two organizations argue Proposi-
tion 12 violates the constitution’s Com-
merce Clause, which restricts states
from regulating commerce outside their
borders. The brief states Proposition 12
“will require massive and costly chang-
es across the entire $26-billion-a-year
industry. And it inescapably projects
California’s policy choices into every
other State, a number of which express-
ly permit their farmers to house sows in

ways inconsistent with Proposition 12.”

“California is attempting to set the
rules for the entire country,” said AFBF
President Zippy Duvall. “Farmers are
dedicated to caring for their animals,
but this misguided law inhibits efforts
to provide them a safe environment.
Almost all of the pork consumed in
California is produced outside of its
borders. This law has the potential to
devastate small family farms across the
nation through unnecessary and expen-
sive renovations, and every family will
ultimately pay for the law through high-
er food prices.”

NPPC President Terry Wolters, own-
er of Stoney Creek Farms in Pipestone,
MN said, “Farmers’ top priority every
day is the health, safety, and welfare of
the animals in their care. California’s

DISCOVER THE

BENEFITS OF

ALENDER THAT

WORKS
FORYOU.

Kelli T. / customer since 2001 »

Proposition 12 illegally regulates farms
across the country and international
borders. It will have ripple effects of
jeopardizing the health and safety of the
entire U.S. herd, driving many smaller
farmers out of business, dramatically
increasing costs, and limiting consumer
choice of affordable and nutritious pork
products.”

According to the two organizations,
Proposition 12:

e Unconstitutionally regulates com-
merce outside of California;

e Governs activity outside of Califor-
nia’s borders and beyond its police
powers;

e Imposes substantial burdens on out-of
-state farmers and their customers.

0 Farm Credit

€ D serices

4/,\ of America

Customer-owned,
mission-driven, a valued
financial partner.

We deliver the financial
strength to help you grow,
the competitive rates to
give you an edge, and cash-
back dividends that deliver
something more. Discover
a lender with the expertise,
products, and services you'll
find nowhere else.

Learn more at
800-884-FARM.

Agriculture Works Here..
> FCSAmerica.com

Terms apply. See website for details.
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School Staff Giveaway

SDPPC is proud to
honor those who
are dedicated to
the future of the
next generation.
For the second
year, SDPPC gave
away 200 twenty-
five dollar Pork
Certificates to
school staff across
the state, including
teachers, coaches,
lunch staff, bus
drivers, custodians,
and administrators,

Pictured here is
Rhett Blume, who
just finished 2nd
grade in Pierre,
with his teacher

Mrs. Linn.

PROP PARTNER

PIGTEK HAS YOUR PROP 12-READY SOLUTIONS
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PIGTEK'S SWING-FIX™
GESTATION STALLS

have a central lock and release
function that works with a block of

stalls or individual stalls. Swing-Fix"

Gates can also be used to update back
gates on existing conventional stalls to

help meet new requirements. Contact us

today for more information.

PREP FOR ANY “PROP”
THAT COMES YOUR WAY.

PARTNER WITH PIGTEK.

PIGTEK AMERICAS

PigTek Americas is a Division of CTB, Inc.
A Berkshire Hathaway Company pigtek.net 574.658.5000 sales@pigtek.net
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Climate for Growth

@skov)

DOL 639 Controller

Adaptive Control
For steady climate,
better animal welfare
and higher productivity

In the latest versions of our climate
controllers, we introduced the control
principle called Adaptive Control.

The adaptive control principle is using arti-
ficial intelligence as a control principle for
adapting to changes in the surroundings.

Contact our team of experts for non-bind-
ing talk about your needs for climate and
production control

SKOV North America, Inc
160 Clairemont Avenue, Suite 200 Decatur,
GA 30030 * USA
T: +1(903) 724 3403
www.skov.com



Lobbyist Report

Lorin Pankratz

The Primary Elections are over and,
as always, there was good news and bad
news. The bad news is we lost Sen.
Mary Duvall (Pierre) as the result of a
vicious attack campaign of untruths led
by an organization called The Conven-
tion of States and other out of state or-
ganizations supporting her opponent.
Sen. Duvall is well known and respect-
ed in the ag community and will be
missed. These same folks attacked three
other Republican Senate candidates,
however those candidates won.

Rep. Richard Vasgaard was defeated
by a newcomer in a Republican Prima-
ry in a reorganized district. This is a
loss to agriculture as well. Rep
Vasgaard is well respected by his peers
in the legislature and in agriculture.

We also lost Mark Willadsen, Sioux
Falls, who faced a Republican primary
for the Senate seat in a legislative dis-
trict changed by re-districting. Rep.
Willadsen was a good friend of agricul-
ture during his service in the legislature.
He is also a good man of integrity. He
received a $1000 campaign contribution
from the Convention of States group,
but returned the money because of the
attack ads they were running against his
friends in the legislature and other can-
didates.

In the good news column we have
Drew Peterson, who won a Republican
primary. Drew will be replacing his
brother, current House Majority Leader,
Rep. Kent Peterson. Former Rep. J.D.
Wangsness was the number one vote
getter in a Republican Primary for two
House seats.

Even though agriculture suffered
losses in this election, we will work
diligently with all new legislators to
help them understand the importance of
modern agriculture.

It is critical that those involved in day
to day agriculture help support candi-
dates who work hard for our industry in
our legislature. This can be done by
helping on their campaigns and with
your financial support personally or
contributing to PorkPac, the political
action committee of the SD Pork Pro-
ducers. The funds raised are used to
support friends of agriculture.

The first interim committee meeting
on Property Taxes was held June 27.
Sen. Duvall is the Vice-Chair of this
committee. Any time people start talk-
ing about tax structure and burden you
can be assured there will be a tax shift
for someone else. We will monitor the
progress of the committees work.

A group
called Citizens
for a Sustainable
Sioux Falls is
circulating a
petition to add
language to city
ordinances that
would prohibit
any further
growth in the
meat  packing
industry in
Sioux Falls. Wholestone Farms has
announced plans to build a new, mod-
ern, state of the art facility in a properly
zoned parcel of land on the outskirts of
Sioux Falls. July 7 is the filing deadline
for the petition. If there are enough val-
id signatures, the vote would then occur
at the November General Election. If
successful, this would have a tremen-
dous negative impact on agriculture, as
well as potentially any business plan-
ning to expand in the future. This could
also have a chilling effect on bringing
future economic development to our
state.  For further information please
contact Glenn Muller at the SDPPC
office.

Lorin Pankratz

Swine + Dine held in Pierre

At the recent Swine + Dine in Pierre, guests included the Lieutenant Governor, Secretary of Agriculture, State Veterinarian,

county and city officials, and members of the governor’s staff. The menu included prosciutto wrapped asparagus and pork

belly bruschetta, pork parmigiana, and bacon bourbon bread pudding.
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World Pork Expo:

Producer Attitudes Reveal Near-term Caution, Long-term Optimism

Reflects Producers’ Commitment to Productivity and Innovation

The World Pork Expo completed its
34th year on June 8-10, with more than
10,000 producers and industry profes-
sionals convening at the lowa State Fair-
grounds in Des Moines. Presented by the
National Pork  Producers Council
(NPPC), Expo features the world’s larg-
est pork specific trade show and a first
look at many new technologies and inno-
vations.

“World Pork Expo is a great place for
pork producers to interact and share ide-
as,” said NPPC President Terry Wolters,
owner of Stoney Creek Farms, Pipe-
stone, Minnesota. “Producers are always
on the hunt for ways to improve the
productivity and sustainability of their
operations, and enhance the care and
wellbeing of their animals. Between the
trade show, seminars and personal inter-
actions, Expo delivers that and much
more.”

Notable at this year’s Expo was a
return of more international visitors,
including pork industry personnel from
Mexico, Canada, Europe, South America
and some Asian countries.

In addition, Expo attendees were
treated to a favorite tradition, the Big
Grill, once again staffed by lowa’s Tama
County Pork Producers Association and
friends. During the three-day event,
more than 3,500 free pork lunches were
served.

Producers are Cautiously Optimistic

The Expo trade show and hospitality
tents provide opportunities for producers
to visit with allied industry representa-
tives and learn about the products, ser-
vices and technologies that could benefit
their businesses back home.

The consensus among exhibitors this
year is that producers are focused on
weathering the storm of high feed, con-
struction, and other input costs.

“We have good hog markets to help
offset some of that, but for the past year
or two producers have been in kind of a
holding pattern,” said Randy Leete, na-
tional accounts manager for APC,

Ankeny, lowa. “They’re trying to decide
whether to expand, hold steady, remodel
or build; waiting to see what the next
opportunities are going to be.”

“Producers are very interested in
products or applications that keep their
pigs alive and thriving,” he noted.
“There are important factors to consider
when feed costs are high — feed conver-
sion is a priority. When hog prices are
high, there’s nothing more important
than a live pig that makes it all the way
through the system and on to the mar-
ket.”

A range of technologies are helping
producers make better, smarter decisions
faster and meet their pigs’ daily needs.

“There’s a huge desire and need for
more technology solutions to be imple-
mented every day on farms,” said Drew
Mogler, with BarnTools. “We saw lots
of interest from producers of all shapes
and sizes who want to bring their farms
to the next level in terms of technology.”

This involves such things as real-time
monitoring of environmental conditions
inside hog barns and combining that data
with pig behaviors to ensure systems are
working properly and pigs are doing
well.

Labor is another challenge that pro-
ducers have had to deal with for several
years and one that they’re looking to
technology for help. “Producers are try-
ing to find ways to make jobs in the barn
as easy as possible, and with fewer peo-
ple,” Mogler added.

Long term, with economic uncertainty
and some disease pressures challenging
the industry, he views producers as cau-
tiously optimistic. “Pork producers are
naturally optimistic; the fact that we had
so much interest tells me that producers
are continuing to improve and invest in
their operations.”

In all, the 2022 Expo trade show fea-
tured nearly 400 companies displaying
products, services and technologies
across more than 300,000 square feet of
indoor and outdoor exhibit space. Filling

the fairground’s Grand Concourse were
another 50 hospitality tents where pro-
ducers and company representatives
could visit, enjoy some tasty pork and
conduct business in a relaxed setting.

Seminars Address Critical Topics, Offer
Solutions

Always in search of the latest infor-
mation and ideas, pork producers and
their staff visiting Expo could tap into
any of the many free educational semi-
nars available.

The five Business Seminars, present-
ed by allied industry companies, covered
such topics as labor and supply chain|
challenges, swine nutrition research,
maximizing hog performance this fall,
crop and hog markets outlook, and inno-
vations to boost market gilts’ growth.

This year’s Pork Academy line-up,
presented by the National Pork Board
(NPB) and Pork Checkoff, focused on
foreign animal disease and sustainability|
issues, emphasizing direct applications
for the farm. There also was a session to
interact with NPB personnel and discuss
hot topics and future innovations for the
pork industry.

“Expo seminars are an efficient way
for producers to get the latest infor-
mation on important industry topics and
find solutions that they can share with
their staff and apply to their operations,”
Wolters said.

Nest Year’s Expo to Celebrate Land-
mark Anniversary

The 2023 Expo is sure to be special as
World Pork Expo will mark its 35th
year. “Since 1988, Expo is just one of]
many ways that NPPC demonstrates its
commitment to the U.S. pork industry,
and we encourage every producer to
attend,” said Bryan Humphreys, NPPC
CEO.

Mark your calendars for June 7-9,
2023, and make plans to attend Expo at
the lowa State Fairgrounds in Des
Moines.
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NPPC Announces New Organizational Pathway for Change

New leadership, branding and strategic plan set momentum for groundbreaking work on behalf of America’s pork producers

The National Pork Producers Council (NPPC) has unveiled
the culmination of a strategic planning and repositioning effort
that will drive momentum in shaping the future for the next
generation of pork producers and their businesses.

Under the direction of new leadership and guided by a long-
range strategic plan and additional financial resources, NPPC
unveiled a new brand identity to symbolize the organization’s
transformation and energized focus on driving growth for the
U.S pork industry. NPPC will work to ensure that the produc-
ers’ common goals become reality — to operate to the high
standards producers set, to advance sustainability and animal
health, and expand global markets.

“It’s never been more important to plan for our future.
NPPC is taking important steps today to propel groundbreaking
work that lies ahead,” said Bryan Humphreys, NPPC chief ex-
ecutive officer. “We are committed to moving the industry
forward: aligned, energized and strategically driven for produc-

E2)

Crs.

With the food production landscape changing and the in-
creasing complexity of issues facing U.S. pork producers, a
task force of industry leaders spanning the pork supply chain
developed a five-year strategic plan to ensure focus on NPPC
investors’ top priorities. The task force identified trade, foreign
animal disease, labor and preserving producers’ freedom to
operate as priority advocacy issues for NPPC.

With a new CEO and newly elected officers, NPPC is creat-
ing a pathway for change, positioning the organization to adapt

to new dynamics and
address challenges in
modern ways. Collab-
oration — across the
pork industry, the ag-
riculture sector and
entire food chain —
will be imperative to
influence change on
critical issues.

NPPC’s new brand-
ing sets the tone for
the organization moving forward. The new logo reinforces
NPPC’s mission as the unified global voice for the U.S. pork
industry by advocating and taking action in Washington, D.C.,
across the country and in the global marketplace. In addition,
the strategic decision to increase funding through NPPC’s Stra-
tegic Investment Program will go into effect January 1, 2023,
and aid in strengthening NPPC’s programming and communi-
cations priorities with members.

“We are excited at the opportunities that lie ahead and know
that success also relies on participation of stakeholders with a
shared vision to support an industry bigger than themselves,”
said Terry Wolters, NPPC president. “NPPC staff and all our
investors and stakeholders are committed to working proactive-
ly to protect the interests of pork producers like me who know
what it means to raise pigs and produce high-quality, afforda-
ble products for consumers here and around the world.”

SDPPC Giving Back to our Neighbors

Following the May 12 tornado

in Castlewood, SDPPC and SD
Corn teamed up to serve a meal
to volunteers and victims.

Central Electric Power
Cooperative’s customer
appreciation event featured
a meal prepared by SDPPC
staff and producers, and
served by ambassadors

Interested in advertising in the South Dakota PorkLine?

Please contact Cagney Effling
ceffling@sdppc.org or 605-332-1600
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Spiog Pork

uesadillas

Here's an easy dinner recipe to spice up
weeknight meals. Made with ground pork,
Jalaperios, Mexican spices, cheese, and
tortillas, not only do these quesadillas make
a tasty meal, but they're easy enough to
make that the kids can help get them on the
table. Served alongside refried beans, cab-
bage salad, and Mexican rice, this Spicy
Pork Quesadilla recipe is the centerpiece of
a supper the whole family will enjoy.

Ingredients

1/2 Ib. ground pork

1/4 cup onion (diced)

1 clove garlic (minced)

1/4 tsp. ground cumin

1/4 tsp. dried oregano

1/2 jalapeno chile (minced™)

1/4 cup fresh cilantro (chopped)

4 flour tortillas (10-inch)

1/4 cup cheddar or jack cheese, grated

Directions:

In large nonstick skillet over medium-high
heat, cook pork with onion and garlic until
browned; drain off any drippings and re-
move. Stir cumin, oregano, jalapeno and
cilantro into pork mixture.

Wipe out skillet with paper towel and
heat over medium-high heat. Place one
tortilla in skillet; top with half of the pork
mixture, spreading evenly, and sprinkle
with 2 Thsp of cheese.

Top with another tortilla and cook on one
side until nicely browned (about 2-3
minutes), pressing down occasionally on
top tortilla (using a spatula or, carefully,
your hand). Turn and brown the other side,
remove to cutting board and cut into 8
wedges.

Repeat process to make 8 more
quesadilla wedges. Serve with salsa, if de-
sired.
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Producers Encouraged to Enroll in Swine Health Improvement Plan

Dear South Dakota swine producer,

On behalf of the South Dakota Animal Industry Board and the South Dakota Pork Producers Council, we would like to invite
you to enroll in the US Swine Health Improvement Plan (US SHIP) program.

US SHIP is modeled after the very successful National Poultry Improvement Plan that has been in place since 1935. US
SHIP is intended to provide a national program for certifying health status and is initially focused on African Swine Fever
(ASF) and Classical Swine Fever (CSF). Our state has committed to participating in US SHIP and we encourage all of our
swine producers to enroll their production and packing site(s) in this unique program. Industry and state representation from our
state attended the inaugural US SHIP House of Delegates last August and approved the initial requirements for certification in
the program.

The benefits of US SHIP enrollment include:

e Strengthened ASF/CSF preparedness (prevention, response and recovery) for our state.
e Establish a uniform biosecurity, traceability, sampling/testing approach across participating states.

® Participation in a collaborative industry (producers/packers), state, and federal program in which producers can help es-
tablish appropriate standards for health certification.

Enrollment in US SHIP is by site and is fairly straightforward, specifically:
e Complete the attached enrollment form (either single premises or multi-premises form)

e Complete the biosecurity enrollment survey, which contains questions about the owner, location and type of premises,
and contact information.

More information about US SHIP can be found at the SD Animal Industry Board website https://aib.sd.gov/swine.html or the
Swine Health Improvement Plan website www.usswinehealthimprovementplan.com. You may also contact Todd Tedrow,
DVM, at todd.tedrow(@state.sd.us or 605-773-3321 for more information.

Thank you very much for your consideration to support our swine industry!

Sincerely,
Glenn Muller

Pork Certificates

A gift made possible by America’s
Pork Producers
Pork gift checks look and
redeem just like a check and can be used

anywhere pork is sold —in a restaurant, at a
grocery store, or with your local butcher.

To place an order, please call
(800) 830-PORK or make a request
through our website.

South )

With an eye to the future and roots firmly planted in
commercial swine production, our genetics are selected to

perform and succeed in the North American market.
s PRODUCERS COUNCIL
Producer-to-producer, we’re focused on what matters to you.

%DNA

= GENETICS s
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Manure

ALL PIT

Your complete ALL-NATURAL manure treatment solution for
any deep pit, shallow pit, or lagoon system.

-Thinner Crust

-Improved Liquefacation
-Remove Solid Buildup

-Reduce Toxic Gasses and Smell

A single application lasts from six months to one year.

Call for a Quote: (605) 770-6012

www.allpitlagoon.com
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South Dakota’s 54'" Annual Pork Congress
2023 Sponsorship Opportunities

Below you will find sponsorship opportunities for the 2023 South Dakota Pork Congress. If you
are unable to have a booth at our show or are looking for additional ways to support the South
Dakota Pork Producers Council, please consider a sponsorship.

THANK YOU FOR YOUR SUPPORT!

Sponsorship Levels

- ___ Platinum Sponsor - $1500
o er I S e Featured as a lunch sponsor on scparate sponsorship board and

PowerPoint in the lunch area

Sales and Ser\/lCe e Company banner hanging on the Trade Show Floor

e Company recognition at refreshment stations and seminar rooms

e Company logo on all floor sponsorship boards, Trade Show programs,
sdpork.org, and the Porkline publication

Gold Sponsor - $750
e Company banner hanging on the Trade Show Floor
e Company recognition at refreshment stations
e Company logo on all floor sponsorship boards, Trade Show programs,
sdpork.org, and the Porkline publication

Silver Sponsor - $500
e Company recognition at refreshment stations
e Company logo on all floor sponsorship boards, Trade Show programs,
sdpork.org, and the Porkline publication

Bronze Sponsor - $350
e Company logo on all floor sponsorship boards, Trade Show programs,
sdpork.org, and the Porkline publication

D (605) 647'3001 Company Name:

Company Address:

X info@lonestarenterprises.com
& www.lonestarenterprises.com

Contact Person:

Authorizing Signature:

Return to: South Dakota Pork Producers Council
4615 W Homefield Dr
Sioux Falls, SD 57106

Contact Cagney Effling at 605-332-1600 or cefflinga sdppc.org with any questions.

2023 Trade Show Vendor Contract

SERVICI NG TH E SDPPC 54th Annual Pork Congress
FEED MILL Ramkota Exhibit Hall, Sioux Falls, SD ~ January 11 & 12, 2023
he South Dak k Prod C il i i lications f
INDUSTRY exibic spce at th S4th Annual Pork Congress. xhiit spacessognmento il
SI NCE 1 995 be made by December 1, 2022. Early-bird discount applications must be re-

ceived by August 1, 2022.
PTO style also available More information and the exhibitor contract are available on our website at
sdpork.org under the “Events” tab.

July — September 2022 ¢ 13



NEXT-GEN WIRELESS
BARN ALARM

# BARN

Gateway

Built for hog barns.
Built-in connectivity for rural areas.
Built for your budget.

“BarnTalk gets to the root of the problem by
showing you on the app itself and only calls
you if the alarm is an absolute emergency.”

Sawyer Whisler | This’ll Do Farm

(D BARNTALK"

purchase or learn more: 515-272-5222

Call or visit our website to pork.barntools.com
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Blackened Pork Tenderloin

Serve this slightly spicy meat with a cooling slaw, green salad, or grain salad. Any leftovers make
great sandwiches, especially slathered with chipotle mayo. Inspired by the dish Chef Jeff Mauro pre-
pared for Food Network In Concert.

Ingredients:

1 1/2 Ib. pork tenderloin 2 tsp. garlic powder 1/4 tsp. black pepper
6 Tbsp. sugar 2 tsp. onion powder 1/4 tsp. cayenne

1 1/2 Tbsp. kosher salt 3/4 tsp. coriander 1/4 tsp. white pepper
2 Tbsp. paprika 3/4 tsp. salt 2 Tbsp. butter

Directions: In a large measuring cup, combine sugar, kosher salt and 1 cup hot water, stirring to dissolve sugar and salt.

Add 1 cup cold water. Transfer mixture to a large resealable bag and add pork. Set aside at room temperature for at least 30
minutes or as long as an hour.

Meanwhile, in a small bowl, combine paprika, garlic powder, onion powder, coriander, table salt, black pepper, cayenne
pepper and white pepper. Heat a medium skillet over medium heat, and add the butter. When foaming subsides, add spice
mixture and cook, whisking frequently, until it becomes a dark rust color, about 2 minutes. Transfer to a plate and set aside to
cool to room temperature.

Remove tenderloin from brine and pat dry. Rub all over with spice mixture. Preheat a grill with an area for direct high heat
and an area for indirect heat. Grill tenderloin over direct heat until well-browned on all 4 sides, about 2 1/2 minutes per side.
Move to indirect heat, cover with an overturned disposable aluminum pan, and continue cooking until the internal temperature
reaches 145 degrees F. (medium rare) and 160 degrees F. (medium), on a meat thermometer, 6 to 8 minutes. Transfer to a
cutting board and let rest 3 minutes.

Slice the tenderloin and serve.

-ONLY LIVE PIGS
MAKE MONEY 3

SURVIVAL
30 years of research
shows the impact of
plasma in nursery diets.

APCproteins.com

WATCH THEM ih[/'[.yg
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The South Dakota Pork Producers
Welcomes You to the 10" Annual

Py tegance

South Dakota’s finest chefs prepare their favorite pork entrees. They compete.
Sample their entrees and determine the people’s choice winner.

Sunday, October 23,2022 ~ 5:00 PM Social/6:00 PM Dinner
Rushmore Plaza Holiday Inn, Rapid City, South Dakota

Tickets Available
SD Pork Producers Council Office
(605) 332-1600; ceffling@sdppc.org
$30in advance;Table of Ten for $300

2022 Pig Pals Sponsorship Opportunities

Sponsorship opportunities are available for SDPPC’s
inaugural Pig Pals event. This unique program offers
disabled individuals an opportunity to show a pig at the
SD State Fair. We hope that you will consider supporting

this event through a sponsorship!

Sponsorship Levels
¢ BestFriend - $1,000
Sunday, Septem ber Featured on Participant, Helper, and Volunteer T-Shirts
Company logo featured on showring sponsorship banner
Py 2022 Social Media, Print, and Website recognition

SOUTH DAKOTA STATE FAIR PIG BARN

¢ Buddy - $750
Featured on the back of meal tickets provided to all
Participants, Helpers, and Volunteers
Company logo featured on showring sponsorship banner
Social Media, Print, and Website recognition

¢ Pal-$500
Featured on mailing that includes admission fees for South
FOR SPONSORSHIP, VOLUNTEER, OR Dakota State Fair day fee for Participants
PARTICIPATION OPPORTUNTIES CONTACT Company logo featured on showring sponsorship banner

CAGNEY EFFLING AT 605-332-1600 OR Social Media, Print, and Website recognition
CEFFLING@SDPPC.ORG
For more information,

S
PORK please contact ceffling@sdppc.org
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Push a button

...instead of a cart

GIOWETSELECT —€/-€/p~€{p— ot B

GROW-DISK

Replace the feed carts in your farrowing unit with a labor-saving Grow-Disk chain

system. Grow-Disk systems readily adapt to multiple row farrowing floor plans.

Call today for a quote on updating and automating the feed delivery on your farm.

Mitchell, SD
1222 West Havens Ave
844-831-0457

Beresford, SD
m A ® ’—,_ 704 N. 16th Street

605-763-2017

(I www.hogslat.com

© 2022 Hog Slat Inc. All Rights Reserved. Prices and promotions subject to change without notice. Hog Slat reserves the right to correct printing and pricing errors.
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Wednesday, September 14
Hunters’ Pointe
Shooting Complex

45743 260th Street

SthZ) Humboldt, SD 57035
PORK umpo

PRODUCERS COUNCIL Call 605.332.1600 or email
terickson@sdppc.org for more info






