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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!!
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DEDICATED TO OUR CUSTOMERS AND THE

EVER-CHANGING NEEDS OF THE HOG INDUSTRY.
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P o R K Calendar of Events

July
PRODUCERS COUNCIL
July 4 — SDPPC Office closed for Independence Day

July 6 — Inaugural South Dakota Swine Summit
The Porkline is a quarterly publication of the July 8 — Hog Wild

SDPPC. Editorial content and
advertisements are screened, but
publisher assumes no responsibility
for accuracy or validity of claims.

July 9-12 — National Pork Industry Conference
July 17 — SDPPC Committee Day
July 20 — Ken’s Superfair Store Promotion

August
South Dakota Pork Producers Council August 9 — Ag Appreciation Day at Sioux Empire Fair
4615 West Homefield Drive August 10 — Pork Day at Sioux Empire Fair

Sioux Falls, SD 57106 August 16 — Pork Day at Turner County Fair
Phone: 605-332-1600

Fax: 605.-332-9646 12ugust i; - gork\lile.ll}éat Brown County Fair
1-800-830-PORK ugust 19 — Hog Wi ,
August 23 — Midwest Ag Export Summit
Office Staff August 30-September 4 — South Dakota State Fair
Glenn Muller - Executive Director September

Stephanie Fox - Director of Operation
and Activities
Tina Erickson - Director of Membership,
Outreach, and Engagement

September 3 — Pig Pals
September 16 — Hog Wild
September 20 — When Pigs Fly Clay Shooting Event

Mary Duvall - Editor Looking ahead
October 9 — SDPPC Office closed for Native American Day
Mission Statement November 10 — SDPPC Office closed for Veteran’s Day
The South Dakota Pork Producers November 23-24 — SDPPC Office closed for Thanksgiving
Council is a unified and engaged December 25-26 — SDPPC Office closed for Christmas

advocate that promotes, with integrity, the

image and growth of the South
Dakota pork industry through

education, research, marketing, and Board of Directors

responsible policy. President Adam Krause Clear Lake, SD 605-956-1390
. 1st Vice President Jason Foster Garden City, SD 605-881-1984

Vision Statement
South Dakota Pork Producers Council 2nd Vice President Lynn Hurley Canton, SD 605-838-6472
is a respected leader advocating for District | Jeff Wolff Bath, SD 605-881-5317
sustainable, responsible growth Lenny Gross Forbes, ND 605-358-6125

of the South Dakota Pork Industry that bene-
. Bill Larsen Wolsey, SD 605-354-2017
fits our producers, consumers, o )
and communities. District Il Nathan Duerre Bristol, SD 605-492-3211
Dan Howell Volga, SD 605-695-0725
District 111 Ben Klumb Ethan, SD 605-770-4232
Brent Greenway Mitchell, SD 605-770-5563
Mark Fuoss Armour, SD 605-933-0824
[ \ District IV Trent Thompson Hudson, SD 605-330-3302
FO”OW us on: Chad Stoterau Sherman, SD 605-759-3869
Allied Industry Brad Hohn Parkston, SD 605-770-9085
Ashley Gelderman Hartford, SD 605-530-3071
Colony at-large Levi Wollman Ethan, SD 605-520-5352
b Ex-Officio

Past President Shane Odegaard Lake Preston, SD 605-203-0302
n Yo uTu he NPPC Craig Andersen Centerville, SD 605-563-2751
SDSU Representative Bob Thaler Brookings, SD 605-688-5435

\ / SD Animal Industry Board Steve Rommereim Alcester, SD 605-670-1394
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President’s Message

SDPPC President Adam Krause

Greetings to all the producers out
there!

I believe the last time I wrote my
address, it was March. We had feet of
snow everywhere, and were waiting
patiently for the spring work to begin.
Fast forward to mid summer, and we are
in the phase of praying for some precipi-
tation (liquid form, preferably).

I say that with some comic relief. I
feel many producers across our state
have received some timely rains, as well
as some market relief recently. Alt-
hough I don’t have near the life experi-
ence compared to some, something I’ve
learned as a pig farmer is that climates
and markets are cyclical, so let’s do our
best to be patient and positive in regard
to the things we can’t control, and at-
tempt to make sound decisions on the
variables we can control.

Unfortunately, rain and marketing
were not the only difficultly in recent
months. In mid-May, NPPC suffered a
sobering loss involving the Supreme

Court decision over Proposition 12.
This was a mandate for pork sold within
the state of California involving how
those pigs could be raised. While we are
not happy with this result, our industry
continues to move forward. Today I
think there are many pork products that
are available to go to consumers in Cali-
fornia. The issues and challenges that
follow lie within the logistics involving
the packer, retailer, and perhaps most
importantly, the bank account of the
California consumer. We as an industry
will continue to do our best to raise pork
for anyone who wants a delicious and
nutritious product, but make no mistake,
in a capitalistic society, someone has to
pay for the free lunch.

On a brighter note, grilling season
and promotion season is here! Staff and
volunteers have already began work and
planning to cook, promote, serve, and
market the products you so carefully
raise and produce. World Pork Expo had
a great turnout, and we hope it was a

great net-
working
and learn-
ing event
for all who
attended.

Other
exciting
events on
my calen-
dar include
the South
Dakota State Fair, and our 3rd Annual
“When Pigs Fly” clay shoot event.
You’ll find those exciting events on the
calendar within this publication, but if
you have any questions or would like to
be involved, I invite you to call the of-
fice. We are always looking for partici-
pants and volunteers for our events!

I wish you well on the months ahead,
and hope we can all find success within
our industry.

Adam Krause, SDPPC President

LEADR Program to come to SD

Thanks, Cagney, and Best Wishes!

Left unchallenged, fallacious stories about our industry practices can

take hold — even in state and federal legislatures. To ensure lawmak-

ers understand how their decisions affect your business, your family,

your community, and the U.S. pork industry’s

ability to provide consumers with a safe, af-

LEADR fordable and healthy supply of pork, NPPC

G has developed the LEADR program.

The Legislative Education Action Devel-

opment Resource is a leadership develop-

ment program that gives pork producers the skills to quickly join in-

dustry allies in grassroots mobilization when critical legislation is de-
bated.

We will be having a LEADR training later this year in South Dako-
ta. If you are interested in participating, please contact Tina Erickson,
Director of Membership, Outreach and Engagement at 605-332-1600
or terickson@sdppc.org. We will keep you updated on the details.

Thanks to Cagney Effling
for her nearly two years on
staff with the SDPPC as Di-
rector of Programs and Com-
munications. We appreciate
Cagney’s hard work and dedi-
cation to our industry.

We wish you all the best on
your future career path!

South

PRODUCERS COUNCIL

Thanks to Our SDPPC Alliance Members

All Pit Lagoon Pond Treatment MDS

Professional Ag Marketing, Inc.

Altenburg Construction Inc. Nexgen Ag Supply Puck Enterprises
Farm Credit Services of America Nooyen USA SD Industries LLC
LB White NuAge Builders LLC XFE Products
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2023 Pig Pals Sponsorship Opportunities

Sunday, September 3 ~ South Dakota State Fair

Sponsorship opportunities are available for SDPPC’s 2nd annual Pig Pals event. This unique program offers the opportunity
for individuals with intellectual disabilities 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
Featured on Participant, Helper, and Volunteer T-Shirts
Company logo featured on showring sponsorship banner
Social Media, Print, and Website recognition

. An onity for disabled
¢ Buddy - $750 Immmw il

Featured on the back of meal tickets provided to all Participants, Helpers, and Volunteers
Company logo featured on showring sponsorship banner

FOR SPONSORSHIP, VOLUNTEER, OR
Social Media, Print, and Website recognition P INA ERICKSON AT 608.332-1600 OR
TERICKSON@SDPPC.ORG

¢ Pal-$500

Featured on mailing that includes admission fees for South Dakota State Fair day fee for Participants

Company logo featured on showring sponsorship banner

Social Media, Print, and Website recognition

For more information, please contact Tina Erickson at 605-332-1600 or terickson@sdppc.org

-"SEE YOUAT "

84 ANNUAL -. THE FAIRT -
EMPIRE

Activities for the whole family!
For grandstand entertainment and more
information visit SiouxEmpireFair.com

HLYO
WS N

FAIRGROUNDS
& EXPO CENTER

= Events happening year-round including
ﬁ g O flea markets, rodeos, livestock shows, concerts,
craft shows and more.
Camping available from May to October.
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South Dakota Swine Summit HIGH QUALITY & PERFORMANCE =)
IS OUR MISSION

Thursday, July 6 ~ Brookings, SD

Individuals 12-21 years of age are invited to join us in
Brookings for an all-day event in collaboration with SDSU
Extension to learn all things about the Pork Industry! The

-
Swine Summit will be held on Thursday, July 6, from 8:30 R II M II
a.m. to 5:00 p.m. CDT. o er I S

The program will include will include information on Sales and Service
biosecurity and health, nutrition, basic pig care, showman-
ship, and meat products, as well as tours of SDSU's swine D (605) 647-3001
facilities and a lunch with producers. B4 info@lonestarenterprises.com

Participants are required to be away from pigs for 48 & www.lonestarenterprises.com
hours before the swine facility tours and to wear clean
clothes and footwear to the event.

SERVICING THE FEED MILL INDUSTRY SINCE 1995

Limited Spots are available.

For more information, or to register, please go online to
sdpork.org and click on the “Events” tab.

Why Pork?

Did you know that eating 20-30g of protein per meal may help you feel fuller and more satisfied? Pork is
a versatile, nutritious protein that fits into a variety of meal solutions to support an active lifestyle. Pork is
packed with the essential amino acids, vitamins, and minerals that your family needs. For example, every
3 oz. serving of pork tenderloin provides 22g of protein. Eight cuts of pork meet the USDA guidelines
for “lean,” and pork tenderloin is as lean as a skinless chicken breast.

Farm Credit
N Services
% of America

B E N E F ITS 0 F Customer-owned,
: mission-driven, a valued
A lE N D E R THAT ; financial partner.
We deliver the financial
1 strength to help you grow,
1 the competitive rates to
1 give you an edge, and cash-
back dividends that deliver

something more. Discover

a lender with the expertise,
; products, and services you'll
i find nowhere else.
([

Learn more at
800-884-FARM.

Agriculture Works Here..
> FCSAmerica.com

Kelli T. / customer since 2001 »

Terms apply. See website for details.
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From the Executive Director’s Desk

By: Glenn Muller

South Dakota is definitely living up
to its title of land of infinite variety.
Growing conditions this year based on
moisture vary from adequate to extreme
drought situations throughout the state.
This will add some additional stress on
swine producers based on price and
availability of feed ingredients.

Another challenge facing our industry
is special interest groups that are highly
funded and politically active with little
or no experience in the livestock
industry establishing policy regarding
livestock production practices.

As you are probably aware, the U.S.
Supreme Court ruled that Proposition
12, passed as a ballot initiative in the
state of California, can be implemented.
Proposition 12 establishes specific hous-
ing requirements for poultry, veal, and
pork. These requirements not only af-
fect California producers, but any meat
or eggs sold in California must also be
certified that it meets those require-
ments.

California sales account for 13 to 15
percent of the pork consumed in the
United States, yet California producers
supply less than four percent of pork
produced in the U.S. As you can see
this will create some supply chain issues
for California. The National Pork Pro-
ducers Council has worked vigorously

to avoid implementation of Proposition
12 on the basis that it affects interstate
commerce.

Proposition 12 is scheduled to be
implemented on December 31, 2023.
NPPC is working with the Governor of
California and their state agriculture
department on the implementation pro-
cess.

In addition, Massachusetts passed
Question 3 which regulates swine pro-
duction practices. It is very important
that everyone involved in the swine in-
dustry becomes an advocate to assure
our consumers and the general public
that our product is safe and that we are
working diligently to assure that access
to pork products is maintained.

SDPPC in conjunction with NPPC
will be hosting another LEADR training
program this fall which will provide
attendees with information and training
on how to most effectively address deci-
sion makers and the general public on
policy issues. Please contact Tina Erick-
son, Director of Membership, Outreach,
and Engagement, to sign up for this
event.

There are several staffing transitions
occurring in various agricultural organi-
zations in South Dakota. At SDSU, Dr.
John Jaeger will be assuming his duties

as Department
Head of the Col-
lege of Agricul-
ture, Food and
Environment Sci-
ences in mid-July.
Dr. Jaeger is cur-
rently on staff at
Kansas State Uni-
versity.

Janelle Booth

recently began her role as CEO of the
South Dakota Ag and Rural Leadership
(SDARL) program. We look forward to
working with both individuals in their
new roles. Thank you to Don Norton
for his leadership as the previous CEO
of SDARL.

Cagney Effling will be leaving our
staff effective June 28. Thanks to Cag-
ney for her contributions over the past
two years with us. We wish her well in
her future career path. Also, I am
pleased to announce that Tina Erickson
has been selected as a member of the
next class of SDARL participants.

Stay safe this summer. We look for-
ward to working with several of you at
various fairs and events this fall. If you
would like to assist with our events at
the South Dakota State Fair, please con-
tact Tina to schedule.

Swine Vets Lobby for Foreign Animal Disease Funding in 2023 Farm Bill

As Farm Bill discussions get underway, a number of
swine veterinarians from around the country gathered in
Washington, DC, to lobby Congress to secure funding for
foreign animal disease (FAD) prevention in the 2023 Farm
Bill.

The lobbying effort highlighted the importance of the
“three-legged stool,” which includes the National Animal
Vaccine and Veterinary Countermeasures Bank, National
Animal Health Laboratory Network, National Animal Dis-
ease Preparedness and Response Program, and the National
Veterinary Stockpile.

The Western Hemisphere has detected an outbreak of
African swine fever (ASF) — a highly contagious, viral and
deadly disease with no vaccine or cure — for the first time in

forty years. If funding is not provided for preventative
measures and programs to stop other FADs from entering the
U.S., American agriculture is at risk.

The “three-legged stool” programs provide stability for
producers and veterinarians when faced with challenges
from FADs such as ASF, classical swine fever (CSF), foot-
and-mouth disease and more.

By prioritizing animal health and well-being, NPPC
strongly supports and advocates for additional funding for
FAD prevention and protection of the American food supply
in the 2023 Farm Bill.

For more information, check out NPPC’s animal well-
being page at nppc.org.
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Tex-Mex Stuffed Peppers |

Ingredients
12 oz. ground pork (96% lean)

1/2 cup water
6 Tbsp. couscous

4 large bell peppers (red, orange, or yellow, or a combination)

3/4 cup salsa (plus more for serving, optional)

1 cup frozen corn (thawed)

2 tsp. chili powder

salt and pepper to taste

1/4 cup shredded cheese (Cheddar Monterey jack, or Mexican blend)
Directions:

Preheat oven to 500 degrees F. In a small saucepan over medium-high
heat, bring water to a boil. Stir in couscous, cover, remove from heat, and
set aside for at least 5 minutes.

Meanwhile, in a large skillet over medium-high heat, cook pork, stirring
occasionally and breaking it up, until no longer pink, about 4 minutes.

Also while couscous is softening, remove tops from peppers and scrape out
seeds. Set aside.

In a large bowl, combine couscous, pork, salsa, corn, and chili powder.
Season with salt and pepper to taste. Fill peppers with pork mixture and
arrange in a shallow baking pan and bake for 10 minutes.

Sprinkle cheese on top and continue baking until peppers are tender and
stuffing is heated through, about 5 minutes. Serve with additional salsa on
the side if you like.

THE BOAR WITH BRAGGING RIGHTS.

We Care Ethical Principles
Within the U.S. Pork Industry, the “We
Care” statement of ethical principles calls
attention to producers’ commitment to
responsible practices.

U.S. pork producers affirm an obligation

to:

e  Produce Safe Food

e Protect and Promote Animal Well-
Being

e Ensure Practices to Protect Public
Health

e Safeguard Natural Resources in All of
Our Practices

e Provide a Work Environment That is
Safe and Consistent With Our Other
Ethical Principles

e (Contribute to a Better Quality of Life
in Our Communities

;m:
"

Working with a producer-owned, 70,000 full-program sow herd, we are the only swine genetics company with direct access to full-program data
from commercial production. The industry-leading standard — imitated but never duplicated — is our DNA Line 600 Duroc boar.

Y s GENETICS m—
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@ CONVERTING LESS FEED INTO MORE GAIN.
@ DNA @ SUPERIOR LATE-TERM GROWTH.
- Q ENHANCED ROBUSTNESS & SURVIVABILITY.

e GREATER NURSERY EXIT WEIGHT.

MORE FROM DNA GENETICS...

.'
INSIDE THE HELIX

A new podcast from DNA Genetics.

DNASwineGenetics.com



California’s Proposition 12

California voters in 2018 approved Proposition 12, a ballot
measure that prohibits the sale of pork, eggs, and veal not
produced according to the state’s production standards.

These standards, developed without input from farmers,
veterinarians, animal care, or food safety experts, apply not
only to California farmers, but to products sold in California,
regardless of where the animal was raised.

In December 2018, the National Pork Producers Council
(NPPC) and the American Farm Bureau Federation (AFBF)
filed a legal challenge to Proposition 12, asking the court to
strike it as invalid under the Commerce Clause of the U.S.
Constitution, which restricts states from regulating commerce
outside their borders.

NPPC strongly opposes California Proposition 12 because:
e The ban on the sale of out-of-state pork is an unconstitu-
tional restraint of interstate commerce.

e The law is based on arbitrary and prescriptive standards
that lack any scientific, technical, or agricultural basis.

o Implementing the law will reverse decades of progress in
animal welfare and farm biosecurity and undermine the glob-
al competitiveness of the U.S. pork industry.

o It increases food prices and disrupts supply chains. The
cost to implement Prop 12 has been measured to be approxi-
mately $3,500/sow, a cost that farmers will need to pass onto
to consumers at a time of record-high inflation.

e It is a threat to producers’ livelihoods. Financial invest-
ments and an ever-increasing patchwork of standards contin-
ues to create significant challenges for how producers operate
and increasingly allows others to dictate how to raise pigs
without any voice in the standards being imposed upon them.

Oral arguments in the case were heard by the U.S. Su-
preme Court in October 2022. Seven months later, the court
issued its decision upholding the constitutionality of Prop 12.

On June 16, 2023, the Superior Court for the County of
Sacramento issued an order modifying certain aspects of the
implementation schedule for Proposition 12. The change is

NEXGEN

AG SUPPLY
It’s good sportsman-
HOG BARN ship to not pick up
GENERAL CONTRACTING lost golf bills while

they are still rolling.
' COMPLETE
BUILDING PACKAGES

) PLUMBING & ELECTRICAL
SERVICES

EQUIPMENT
INSTALLATION

o TEMPLETON, IA | 712.669.3459
INFO@NEXGENAGSUPPLY.COM

Mark Twain

not a delay of all of Proposition 12. It is only an adjustment
related to the sale of pork meat already in the supply chain.
Anything harvested after July 1 to be sold in California will
still have to be Proposition 12 compliant.

NPPC CEO Bryan Humphreys stated, “It is welcome news
to America’s pig farmers and consumers that California rec-
ognized the challenging situation the July 1 Proposition 12
implementation date will have on our industry and food sup-
ply. Granting six months of additional relief for products in
the supply chain allows grocery stores to remain stocked so
the 40 million Californians have uninterrupted access to af-
fordable, safe and nutritious pork products, especially with
rising food prices.

“We appreciate Governor Newsom, Attorney General Bon-
ta, and the California Department of Food and Agriculture for
their efforts over the past month to find a solution to achieve
a smoother transition for the entire pork value chain, includ-
ing our foreign trading partners.

“While this temporary solution does not solve the chal-
lenges and uncertainty California Proposition 12 brings to our
industry, NPPC looks forward to working with Congress to
find a permanent solution to this problem.”

.Fast Facts:

o 15% of domestic U.S. pork sales are to California

e The cost to convert sow barns to group pens will cost be-
tween $1.9 billion to more than $3.2 billion.

e Farmers will need to invest $3,500/sow to become compli-
ant. A producer owner operating a 4,000 sow farm will
need to invest approximately $14 million to be compliant.

ROBUST. RELIABLE.
READY FOR ANYTHING.

Chore-Time’s CHAIN DISC FEEDING SYSTEM is the most
robust and smooth operating hog feeder on the market.
From the nylon buttons fully molded into the chain links
to a drive unit and corner wheels that are built to protect
themselves, every component is simply built to last.

Need to update your current
underperforming or obsolete
recirculating disc delivery system?
OURS CAN ALSO ADAPT TO
COMPETITIVE TUBING.

PIGTEKS

SCAN FOR MORE INFO

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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World Pork Expo 2023

During World Pork Expo, Tina Erickson and Craig Andersen got to
meet Oscar, part of the Beagle Brigade. Every day at various U.S.
airports the Beagle Brigade, which consists of detector dogs and K-9
handlers, work hard to protect the U.S. pork industry and all of agri-
culture from threats.

Their mission is to safeguard American agriculture. The dogs are
trained to identify certain scents of prohibited agricultural products
such as various fruits, vegetables, and especially meats. This program
is vital in the United States fight to keep foreign animal disease from
entering our country.

The agriculture canine program is growing and currently has over
180 teams, providing screening at border crossings, air passenger ter-
minals, cruise terminals, cargo warehouses, and mail facilities that
process international passengers and commodities.

Pork Exports Continue Upward Trend

Ingredients
1 Ib. pork tenderloin

4 Tbsp. honey
2 Tbsp. cider vinegar
2 Tbsp. brown sugar

Exports continue to be a bright spot for the US pork
industry, with April volume up 15% and value up 10%
year-over-year.

Pork exports are vital to the U.S. pork industry.
According to the NPPC, $7.6 billion in pork is exported
to over 100 foreign destinations. The top destinations are

1 Tbsp. dijon style mustard

Directions: Combine all ingredients but tenderloin; coat
tenderloin well with sauce.

Roast in 450 degrees F oven for 20-27 minutes, basting

occasionally, until meat thermometer registers 145 de-
grees Fahrenheit, followed by a 3-minute rest time. Slice
thinly to serve.

The Master Pork Producers served at The Banquet in Sioux
Falls in late March. The Banquet meal ministry was founded
in 1985, starting with one meal per week. The Banquet now
serves 16 meals per week at two locations. Meals are paid
for, prepared by, and served by volunteer groups from Sioux
Falls and the surrounding area.
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Mexico, China/Hong Kong, Japan, and South Korea.

Exports contributed more than $61 to the $208.47
average price producers received for each hog marketed.

More than 155,000 U.S. jobs supported and contributed
over $14.5 billion to the U.S. economy.

NPPC supports trade agreements and other initiatives
that open new and expand existing export markets and
eliminate tariff and non-tariff barriers to US pork exports.

To learn more about policy issues to support and
strengthen America’s pork producers, to go online to
NPPC.org.

Contact us at purinamills.com/swine




SDSU Pork Cares Farm Impact Report 2022

Ryan Samuel, Assistant Professor & SDSU Extension Swine Specilist

A Pork Cares Farm Impact Report
details the efforts and practices em-
ployed by pork producers to promote
sustainable agriculture. The report
includes information on the farm's
environmental impact, social responsi-
bility, and economic viability. The
Pork Cares Impact Report is a valua-
ble tool for producers to demonstrate
their commitment to sustainability and
transparency to consumers and stake-
holders.

A Pork Cares Farm Impact Report
details the efforts to conserve natural
resources such as water and soil, as
well as discuss the farm's efforts to
promote animal well-being, support
local communities, and provide lead-
ership opportunities for employees.
The report also outlines the farm's
financial performance and how it bal-
ances profitability with sustainability.

Report Findings

The Pork Cares Farm Impact Re-
port for the SDSU Swine Education
and Research Facility farrow-to-finish
and wean-to-finish barns was recently
prepared. The data was provided to
Sustainable Environmental Consult-
ants within the National Pork Board
funded initiative to collect data from
individual producers and prepare indi-
vidual Pork Cares Impact Reports.
The initial information gathering ses-
sion was completed with a 1-hour call
and additional information was pro-
vided via email.

In 2022:

¢ FEach wean-to-finish barn produced
2,400 market pigs

e The Sow Teaching and Research
complex housed 150 sows

e Water usage was 133 gallons/ head

e Energy usage was 65 kilowatt
hours/head

e The 416,000 gallons of manure
was spread across 5 fields

e 83% of the 127 acres received
liquid manure fertilizer

e The average rate was 3,970 gal-
lons/acre

e The soil conditioning index was

positive

e Net greenhouse gas emissions were
0.41 T CO2e¢/acre

e Soil carbon sequestered was 0.14
T/acre

e Soil erosion rate was 0.41 T/acre

Compared to conventional tillage, no
cover crop production:

e 74 fewer tons of CO2e were pro-
duced

¢ 20 tons of soil carbon was seques-
tered

e 2 tons of soil was saved

The carbon footprints according to
the National Pork Board calculator
were 602 and 725 lIbs CO2e per mar-
ket pig produced from the On-site and
Off-site wean-to-finish barns, respec-
tively. Most of the carbon footprint
(>75%) was attributed to manure and
feed with contributions from energy,
fuel, water, and mortality disposal.
The manure being pumped from the
On-site twice per year compared to
once per year at the Off-site reduced
the impact of manure on the overall
carbon footprint. Both of the wean-to-
finish facilities use cup waterers
which helps to reduce water usage.

Management Recommendations

Most pork producers are already
engaged in precision nutrition, proper
manure and water management, and
the use of energy efficient light bulbs
to reduce their carbon footprint. Pork
producers can take further steps to
reduce their contribution to carbon
footprint and improve the sustainabil-
ity of their operations. Here are some
examples of practices that can help:

Energy Efficiency: By implement-
ing energy-efficient practices on their
farms, pork producers can reduce their
carbon footprint. This can include us-
ing renewable energy sources like
solar or wind power, using more effi-
cient equipment and lighting, and opti-
mizing ventilation and heating sys-
tems.

Nutrient Management: Proper man-
agement of manure and other agricul-
tural wastes can reduce greenhouse

gas emissions from pork production.
By using manure as a fertilizer instead
of synthetic fertilizers, pork producers
can reduce the carbon footprint associ-
ated with the production and transport
of these inputs.

Feed Management: The type and
amount of feed given to pigs can also
impact their carbon footprint. By opti-
mizing feed rations to reduce waste
and using sustainable feed ingredients,
such as soybean meal or distiller's
grains, pork producers can reduce the
carbon footprint of their operations.

Animal Health and Welfare:
Healthy and well-cared-for pigs are
more efficient in converting feed into
meat, which can reduce the carbon
footprint of pork production. By im-
plementing practices that improve pig
health and well-being, such as provid-
ing biosecure housing and proper ven-
tilation, producers can reduce the en-
vironmental impact of their opera-
tions.

Carbon Sequestration: Carbon se-
questration is the process of capturing
and storing carbon dioxide from the
atmosphere. Pork producers can con-
tribute to carbon sequestration by im-
plementing practices such as planting
trees or using cover crops, which can
help capture and store carbon in the
soil.

In Summary

Overall, the Pork Cares Farm Im-
pact Reports highlight the commit-
ment of pork producers to the We
Care Ethical Principles of Animal
Well-being, Our Communities, Our
People, and the Environment. Individ-
ual producers can sign up at pork-
checkoff.org to participate and receive
their personalized report. Some of the
many ways that pork producers can
reduce their carbon footprint and im-
prove the sustainability of their opera-
tions will be provided in the Sustaina-
ble Continuous Improvement Plan.

By implementing these practices,
they can demonstrate their commit-
ment to sustainability and reduce their
environmental impact.
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SPRING LAC - WASHINGTON, DC

Transfer Pumps

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

BUILT STRONGER.
LASTS LONGER.

Dragline Pumps

Ask us about our free 30-day equipment trial.

’o’nﬁ

507.375.5577

dodausa.com
255 16th Street South, 5t. James, MN
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Craig Andersen, Chad Stoterau, Dan Howell,
and Tina Erickson attended the NPPC’s Spring
Legislative Action Conference in Washington,
DC, in late March. During the two-day event,
they got to meet with Congressman Dusty
Johnson and staffers for Senators Thune and
Rounds to discuss the pork industry’s policy
priorities and how decisions affect their farms
and families.

They also had the privilege of listening to and
meeting Esteban Moctezuma Barragan, the
Mexican Ambassador to the U.S. The United
States is the main country of origin of Mexico's
pork imports with a value of more than one
billion U.S. dollars.

National
( Pork Producers
== Council..

Alr Fryer Pork Bgllg

Tacos

Ingredients
1 Ib. pork belly

canola oil cooking spray

1 Tbsp. ancho chile powder

2 tsp. sugar

1/2 tsp. ground cumin

6 flour tortillas (5-inch, warmed)

shredded cabbage (finely, optional)

fresh pineapple (diced, optional)

Optional: diced avocado, pico de gallo, pickled red onions,
Cotija cheese, chopped fresh cilantro

lime wedges (for serving)

Directions:

Preheat air fryer to 325°F. Meanwhile, cut pork belly into
Ye-inch-thick slices. Then cut slices crosswise into %-inch
pieces; transfer to a medium bowl. Lightly spray pork pieces
with cooking spray; toss.

In a small bowl combine chile powder, sugar and cumin.
Sprinkle over pork pieces; toss until evenly coated.

Lightly spray the air-fryer basket with cooking spray.
Place pork pieces in the basket. Cook for 16 to 18 minutes
or just until pork pieces begin to crisp, shaking pork pieces
in basket or tossing with tongs after every 6 minutes.

To assemble tacos, spoon pork pieces on warm tortillas.
Top with desired toppers. Serve with lime wedges.



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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WHEN PIGS FLY

South Dakota Pork Producers Council invites you to join us for our
3rd annual clay shooting tournament!
Wednesday September 20", 2023
Hunter’s Pointe Shooting Complex near Humboldt, SD

Individual shooters: Will be assigned a team, shoot 14 stations in a 2-hour timeframe and

enjoy a delicious pork meal for $150
Team shooters: Team of 4, shoot 14 stations in a 2-hour timeframe and enjoy a delicious

pork meal for $500
There will be a drawing for prizes following the pork meal!

Participants check in at 12:30pm
for instructions and safety review

A WILD Team Flurry will follow the main shoot
& feature 50 targets in the air within a 2-minute timeframe.
Cost of the WILD Team Flurry will be covered by sponsorship!

No ammo can be brought into Hunter’s Pointe. The only ammo permitted is provided by
Hunters Pointe. Shotguns are available to rent if needed.

r GREATER

=] SIOUX FALLS

ar CHAMBER OF COMMERCE

40% Annual

Ag Appreciation Day

Wed., August 9

W.H. Lyon Fairgrounds,
Sioux Falls

held in conjunction with
the Sioux Empire Fair

Join us for pork loin
sandwiches, chips and
drink served 11 a.m.-1 p.m.

Contact SDPPC at 605-332-1600 or email Tina Erikson at terick-
son@sdppc.org with any questions.

or.

checkoff

Goov CeLL Pans

WATERERS

PVC Paneis

Outfit Your Swine Barn

FARMER BOY

i e FarmerBoyAg.com ¢ 1-800-845-3374
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GFOWerSELECT —ep-cp-ep—: e

GROW-DISK

Automation that comes
{0 Work every dav.

automation without computer glitches. Feed sows better with less labor and fewer
headaches. Call us today and get a customized quote for your farm.

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

® .._,—Beresrord. SD

704 N. 16th Street
605-763-2017

il

) 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.

www.hogslat.com
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Lobbyist Report

Lorin Pankratz

At the time of this writing, much of
our bountiful state has been getting
some well needed rain. Good news for
our producers and farmers. It is interest-
ing to watch radar (KELO or Weather
Channel are my go-to places) and see
that some areas seem to get rain on a
more regular basis while others areas
continue to be avoided. I remember
growing up on the farm near Hetland,
SD, and sometimes it would rain all
around us, you could see it, but not in
the “Hetland Hole.” 1 would imagine
there are names for some of these other
dry areas as well.

The Foreign Ownership of Ag Land
working group met for the second time
on June 13th in Pierre. Rep. Roger
Chase, Huron, is chairing the group.
We had a presentation from a Legisla-
tive Research Council staff member
about what other states have done legis-
latively since our Session ended. Inter-
estingly, they all target foreign owner-
ship of something, but not necessarily
land only as our current law reads.
Some are commercial property only.
Some want to limit purchases for secu-
rity reasons.

The group heard from the Deputy
Secretary of State who advised that they
were working on adding language to the
corporate filing form to meet the re-
quirements of HB1189, that passed last
Session. This includes a reporting re-
quirement for any foreign entity. It

Inspiration

made sense to the group that we need to
wait for at least a year and see what
type of information is gathered before
moving forward with any legislation.

US Senator Mike Rounds gave an
update on discussions at the federal
level. Their perspective is that it is a
national security issue and that is the
best place to address this rather than
patchwork proposals at the state level.

The lobbyist for the SD Realtors As-
sociation indicated their group is dis-
cussing potential changes to the seller
disclosure statement.

When the meeting ended, there was
no burning desire from any of the
groups present to bring any legislation
forward at this time.

In the current issue of the South Da-
kota Soybean Leader, a publication of
the South Dakota Soybean Association,
there is an article by Jerry Schmitz,
SDSA Executive Director. His article
addresses the importance of our ag trad-
ing partners around the world and main-
taining our good working relationships.
Jerry gave me permission to use infor-
mation from his article.

According to the USDA, the value of
all ag exports in 2022 was $196 billion.
The top three purchasers of US ag prod-
ucts were China at $36 billion, and Can-
ada and Mexico each at $28 billion.
Trade is a two-way street; we need each
other. There is also substantial foreign

investment
in the US as
well as
South Da-
kota.

Here are
a few exam-
ples:

Bayer, a
German
owned com-
pany, develops new seed technologies,
crop protection products, and pharma-
ceuticals

BASF, also a German owned compa-
ny, produces chemicals used by the
agriculture, pharmaceutical, construc-
tion, textile and automotive industries.

Syngenta develops new seed technol-
ogies and crop production products in
the U.S., and they are a Chinese owned
company.

Smithfield in Sioux Falls is a Chi-
nese-owned company.

Firestone Tire is a Japanese compa-
ny.

Budweiser is a Belgium company.

The list goes on. In agriculture we
need these markets, they need us and
we need to continually look for new
trade partners.

Have a safe, productive and happy
Summer!

Lorin Pankratz

Grilling Season is Here!

4 N

If you want to stock up on some great pork products, stop by the
SDPPC office for bacon tenders sticks, wings, or bacon cheddar
pork burgers.

A meal with family and friends allows us
to slow down and connect with the mo-
ment. Not only does pork create memo-
rable food moments in your everyday,
but it can also be the centerpiece of

real, lasting memories. We also have pork gift checks, which can be redeemed just like a

check and can be used anywhere pork is sold — in a restaurant, at a

For inspirational ideas and pork recipes, .
grocery store, or with your local butcher.

go to pork.org/inspiration

You can stop by our office at 4615 West Homefield Drive in Sioux

Falls, or place an order by calling

(800) 830-PORK
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South Dakota’s 55t Annual Pork Congress
2024 Sponsorship Opportunities

If you are unable to have a booth at our 2024 Trade Show or are looking for additional ways to support the
SDPPC, please consider a sponsorship, as outlined below.
THANK YOU FOR YOUR SUPPORT!

Platinum Sponsor - $1500

Featured as a lunch sponsor on separate sponsorship board and PowerPoint in the lunch area

Company banner hanging on the Trade Show Floor

Company recognition at refreshment stations and seminar rooms

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

Gold Sponsor - $750

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

Silver Sponsor - $500

Company recognition at refreshment stations
Company logo on all floor sponsorship boards, Trade Show programs, sdpork.org, and the Porkline publication

Bronze Sponsor - $350

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

Company Name:
Company Address:
Contact Person:
Authorizing Signature:

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

Contact Tina Erickson at 605-332-1600 or terickson@sdppc.org for any questions.

2024 Trade Show Vendor Contract
SDPPC 55th Annual Pork Congress
Ramkota Exhibit Hall, Sioux Falls, SD ~ January 10 & 11, 2024

South Dakota Pork Producers Council is now accepting applications for exhibit space at the 55th Annual Pork Congress.
Exhibit space assignments will be made by Dec. 1, 2023. Early-bird discount applications mut be received by Aug. 1, 2023.
More information and the exhibitor contract are available on our website at sdpork.org under the “EVENTS” tab.

Thanks to our SDPPC Alliance Members!

TrUcK o
% NEXGEN s
), A

AG SUPPLY

o~ NCOYEN [ 2
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2023 Gtate Fair Meal
TICKET ORDER ORM

South Dakota Pork Producers 2023 SD State Fair Meal tickets are valid from
Thursday, September 1, 2023, through Monday, September 5, 2023.

Business:

Name:

Address:

City: State: Zip Code:
Phone Number: Email Address:

Deadline to order tickets is Wednesday, August 15, 2023.

Ticket Options: (minimum of 10 tickets must be purchased)

Meal Coupons Sandwich Only Coupons
Pork Loin Meal (sandwich, chips, and drink) or Pork Loin Sandwich or Pork-On-A Fork
Pork On-A-Fork Meal (sliced pork, chips, and drink)
Total Tickets Total Tickets
Pre-Pay $8 Post-Pay $10 Pre-Pay $6 Post-Pay $8

Pulled Pork Sandwich Meal (sandwich, chips, & drink) | Pulled Pork Sandwich or Pork Bacon Tender Stick

or Pork Bacon Tender Stick Meal (2), chips & drink): | (2)

Total Tickets Total Tickets

Pre-Pay $10 Post-Pay $12 Pre-Pay $8

Post-Pay $10

Tickets are NOT refundable for cash

Payment: SDPPC will send you the tickets before the SD State Fair. Post-pay tickets will be invoiced after the fair for
the meal tickets that are turned in for your company. Pre-pay tickets will be invoiced when tickets are issued.

Please return this form to: South Dakota Pork Producers Council
4615 West Homefield Drive
Sioux Falls, SD 57106

If you have any questions, please contact office at 605.332.1600 (office) or email sfox@sdppc.org

Signature Title
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49th Anialch op O pe h
Q o‘ Friday, August 11, 2023

18 Hole — 4 Person Scramble
9:00 AM Shot Gun Start
Registration 7:30 AM to 8:30 AM

Great Life Golf & Fitness at Central Valley
in Hartford, SD

Entry Fee (Weston I-90 to Harford Exit 390, 3 miles north)
To Due to the recent growth of the Pork Chop Open, we are limiting
Register the golf teams to our Platinum or Gold Sponsors ONLY.

Supper & Award Banquet following golf

e Your team MUST be signed up by July 28, 2023
» Five day cancellation policy (last day to cancel - 08/6/2023)
e Send in registration information & payment

Open to Pork Producers and Allied Industry only

Send payment and
Registration to:

Questions:
Pork Chop Open Pork Chop Open
Ashley Gelderman Keith Matthiesen
2220 E. 54th Street N OR
Sioux Falls, SD 57104
(605) 335-9693 Ext. 3 (605) 310-5084
AGelderman@standardnutrition.com keithmatthiesenS11@gmail.com

Money generated from this event goes to scholarships at SDSU for
students interested in the swine industry, Sioux Falls Banquet, and
National Guard Gift Certificates.

This event is sponsored by:

South Dakota Master Pork Producers Association

MASTER PORK PRODUCERS ASSOCIATION I
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HOW TO
GRILL PORK

Grill with a digital
meat thermometer
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