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At our last board meeting one 

of the directors stated that 

òmany producers are not sure 

what the Oregon Pork Produc-

ers does or what the value of 

being a member is.ó  It is easy 

to understand that view be-

cause even the National Pork 

Board refers to us as one of 

the òsmalló states.  We are not 

the smallest of the small states, 

but we are pretty small.  The 

numbers are correct but they 

donõt measure the fact that 

Oregon is huge when it comes 

to passion for the pork indus-

try. 

As our meeting continued I 

witnessed a group that was 

fully engaged in reviewing the 

annual meeting, discussing the 

upcoming  state fair and plan-

ning a fall education seminar.  

Every detail is covered from 

location to guest speakers.  We 

look at ways to improve our 

website and expand the news-

letter which is enough to make 

any state jealous.  The concern 

is always what have our mem-

bers asked for and what can we 

offer to provide the most in-

formation and benefit.  It is 

hard to describe how great it is 

to see ideas turn to plans and 

those plans become a success. 

I always receive compliments 

about how Oregon Pork Pro-

ducers does so much to repre-

sent itself and serve itõs mem-

bers.  All of this is possible 

because of individuals that 

volunteer their time and share 

their knowledge.   For produc-

ers that question becoming 

members, I challenge them to 

become involved and ask ques-

tions.  Donõt worry about the 

òsmalló state thing.  We moved 

past that. 

Glenn Goschie 
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Clackamas County Stockmenõs 

Associationõs Spring Classic was 

held May 23rd at the Clackamas 

County Fair Grounds in Canby. 

This yearõs show had 59 partici-

pants showing swine. 

Oregon Pork Producers spon-

sored the Junior Purebred portion 

of the show. 

This yearõs Supreme Champion 

FemaleñOPP Junior member 

Jason Holmes-Wetzler with his 

January Crossbred gilt. 

Jason is a 16 year old sophomore 

from Clackamas, Oregon. 

Reserve Champion FemaleñOPP 

Junior member Dakota Wille with 

a Fall Gilt.  

February Gilts: 1stñElsie Duyn, 

Crossbred, 2ndñMorgan Fowler, 

Duroc.  

Showmanship: 

 Junior: ChampionñJustin Terry, 

Reserve ChampionñMorgan 

Fowler 

Intermediate: ChampionñEmily 

Delaney, Reserve Championñ

Cody Rathjen 

Senior: ChampionñKelsey Dixon, 

Reserve ChampionñJessica 

Fowler. 

This yearõs judge was Mitchell 

Coleman, from Dayton, Oregon. 

Spring Classic Results 

Jason Holmes-Wetzler with his  Supreme  

Champion January Crossbred gilt.  

Breeding Gilt class winners: 

Fall Gilts: 1stñDakota Wille, York-

shire, 2ndñMackenzie Wille, York-

shire 

December Gilts: 1stñKelsey Dixon.  

January Gilts: 1stñJason Wetzler, 

Crossbred, 2ndñNate Duyn, Cross-

bred 



National Pork Checkoff Board 
calls for action on We Care, PQA 
Plus; pork producers, customers 
respond 
The National Pork Board has 
adopted a resolution urging all 
U.S. pork producers to become 
certified in the Pork Quality As-
surance Plus® program by June 
30, 2010, and to achieve PQA 
Plus® site status by Dec. 31, 2010. 
Additionally, the board is recom-
mending that producers embrace 
the ethical principles the industry 
adopted in 2008.  
 
Steve Weaver, a California pork 
producer and president of the 15-
member board that directs pro-
grams funded by the Pork Check-
off, announced the board's action 
during World Pork Expo in Des 
Moines.  
 
Weaver said the board adopted the 
PQA Plus resolution to give addi-
tional momentum to the pork 
industry's burgeoning We Care 
initiative. That initiative, which 
includes the PQA Plus program as 
well as other programs, is part of 
the industry's desire to earn the 
trust of its customers, he said.  
 
"We Care is important because it 
gives pork producers the opportu-
nity to talk about what they do on 
their farms both in terms of the 
ethical principles that guide them 
and the practices they employ," 
Weaver said. "That's a conversa-
tion we want to have with as many 
people as we can. 
 
"PQA Plus is important because it 
includes steps that allow us to 
demonstrate directly to our cus-
tomers that we are raising animals 
and producing pork in a socially 
responsible way." 
 

Weaver said the board "strongly 
recommends" that pork producers 
follow the lead of the thousands 
of producers who already are certi-
fied in PQA Plus and who have 
had their production operations 
assessed to receive PQA Plus site 
status.  
 
"I also encourage them to join the 
producers from across the United 
States who have pledged their 
support for We Care," Weaver 
said. "It is a way for us to come 
together as an industry to celebrate 
what we do every day and to dem-
onstrate that we are doing it the 
right way." 
 
Support for the pork industry's 
initiative is evident by the rapidly 
increasing number of producers 
certified in the Pork Checkoff's 
PQA Plus program, Weaver said.  
In May, the number of pork pro-
ducers certified in PQA Plus 
reached 30,000.   
 
Pork industry stakeholders also 
continue to declare their support 
for these initiatives.  At World 
Pork Expo, Tyson Foods publicly 
endorsed We Care.  Gary Machan, 
vice president of pork procure-
ment for Tyson Foods, stated that 
the program mirrors Tyson's own 
core values.  Machan also an-
nounced that Tyson will ask all of 
its U.S. suppliers of pork to be-
come PQA Plus certified by June 
30, 2010, and to have pork pro-
duction sites assessed by the end 
of that year.  
 
In May, JBS USA, LLC (formerly 
known as Swift & Company) reit-
erated its company's support for 
PQA Plus.  In a letter, JBS re-
quested that all of its U.S. suppli-
ers of pigs be certified in the in-
dustry's judicious antimicrobial 

use, pork safety and animal well-
being certification program by 
Dec. 31, 2009. 
 
Seaboard Foods also has ex-
pressed its support and has said all 
of its farms will have PQA Plus 
site assessment by the end of 
2010. 
 
"It takes the participation of the 
entire industry to achieve our 
goal," Weaver said.  "And, here we 
have producers and packers dem-
onstrating their commitment to 
producing safe and wholesome 
pork in a way that honors the 
industry's values." 
 
Specifically, We Care is aimed at 
spreading the industry's message 
of social responsibility with audi-
ences within and outside the in-
dustry.  The We Care message was 
developed by producers and en-
courages other producers to live 
and to operate their businesses 
with care and respect for: The 
public's health; producer health 
and safety; the communities that 
host pork production; the well-
being of the animals; and the envi-
ronment.  
 
PQA Plus is an education and 
certification program for pork 
producers.  PQA Plus' content 
incorporates animal care and well-
being principles and judicious 
antimicrobial use guidelines to the 
pork industry food safety and 
residue avoidance practices estab-
lished in earlier versions of the 
PQA program.   Pork producers 
can receive PQA Plus certification 
by attending a training session 
with a National Pork Board-
certified PQA Plus advisor.  PQA 
Plus-certified pork producers can 
receive PQA Plus site status for 
their production operations by 
having an advisor conduct an on-
farm assessment of animal care 
practices on their farms.   
 
For more information, contact 
Erik Risa, ERisa@pork.org, 515-
223-2642. 

Pork Checkoff  in the Spotlight 
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OPP Yearly  

Membership Rates:  

January 1 through December 31  
 

Farm/Family Membership ñ$20.00 

Juniorñ18 & Under Membershipñ$5.00 

Oregon Pork Producers  
Board of Directors 

 

PRESIDENT  
Glenn Goschie 

7365 Meridian Rd. NE, Silverton, OR 97381 
503-873-5638 

glenn@goschiefarms.com 
 

VICE PRESIDENT  
Membership Enhancement. 

Youth PQA Plus  
Steve Wuergler 

3040 Umpqua Hwy 99, Drain, OR 97435 
541-836-2601 

wuergler@wwdb.org 
 

TREASURER  
Gayle Burke 

34231 SE Homan Rd., Gresham. OR 97033 
503-663-6758 

burkegl@earthlink.net 
 

SECRETARY  
Lee Letsch-Baum 

14600 Salt Cr. Rd., Dallas, OR 97338 
503-507-6499 or 503-623-4956 

Lee.letsch@wesd.org 
 

Compliance Officer  
Mindi Williamson 

80691 Old Wapinitia Rd., Maupin, OR 97037 
oregonpork@centurytel.net 

541-993-6377 
 

Nominations  
CAFO Representative  

Claude Williamson 
80691 Old Wapinitia Rd., Maupin, OR 97037 

oregonpork@centurytel.net 
541-328-6247 

 

Education Coordinator.   
National Vice Chairman of 

State and Producer Relations  
Nanette Bierma 

33142 S. Barlow Rd., Woodburn, OR 97071 
503-651-3851 

bierma@canby.com 
 

Communications  
Public Relations  

Richard Ten Eyck 
49400 Marmot Rd., Sandy, OR 97055 

503-668-8852 or 503-351-0965 
richardteneyck@hotmail.com 

 

Youth Coordinator  
Rhonda Rathjen 

PO Box 756, Sandy, Oregon 97055 
503-341-9932 

SRSSRAT@aol.com 
 

Youth Coordinator  
Jason Wille 

20033 S Fischermill Rd.,  
Oregon City, Oregon 97045 

503-631-8813 or 503.969.8786 
jwille@wm.com 
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                 Now                                             
      Available 

 

 
 

  

 

   

Sorry, due to the size of the directory we will not be        

mailing it out. It will be available at all OPP events. 

Itõs contents may also be viewed on-line at  

http://oregonporkproducers.com 

Oregon Pork         

Producers 

Breeders Directory  

YOU KEEP ASKING OPP KEEPS BRINGING  

ARTIFICIAL INCEMINATION  

& BREEDING SEMINAR  

Coming in September  

(More information will be sent out or check out the website) 

At Wilco Corporate Office in Mt. Angel, Oregon                      

Annual Summer Social/Picnic at Goschie Farm                                  

hands on clinic breeding clinic  

Oregon Pork Producers Oregon-bred   
Youth Show Scholarship  

The Oregon Pork Producers will award a 
$400.00 scholarship. 

Applications must be postmarked by:  August 1, 2009 

In order to qualify applicants must:  

¶ Have been a participant in the OPP Oregon Bred Youth show(s). 

¶ Have an interest in the promotion of agriculture 

¶ Have a minimum of a 2.5 cumulative grade point average 

¶ Be a High School Sophomore, Junior, Senior or College/University student 

continuing in their college education 

¶ Be under the age of 19 by September 1 

¶ Be able to attend (in person) an interview with the selection committee 

(May be optional) 
 

All scholarship money will be paid directly to the college, university or vocational/

technical school of the recipientôs choice. 
 

An OPP Junior Member Youth Show participant may only be awarded 1 scholar-

ship.  Multiple OPP scholarships cannot be awarded to the same person. 
 

Incomplete applications will not be considered 
 

Applications may be downloaded from the Oregon Pork Producers web site: 
oregonporkproducers.com or contact: Gayle Burke, phone: (503) 663-6758 email 

burkegl@earthlink.net 



and many other types of emergencies is 
the goal of the Pork Checkoff's new 
emergency action plan tool.   
Officially introduced at the 2009 World 
Pork Expo, the emergency action plan 
tool guides producers through the plan-
ning and documenting of an emergency 
response plan.  The tool is Web-based 
and can be found at http://
eap.pork.org .  Users are instructed to 

Pork Producers Prepare for Emergen-
cies, Checkoff Launches Emergency 
Action Plan Tool 
The floods of 2008 are fresh in Iowa 
pork producers' memories less than a 
year after rising waters from the Missis-
sippi and its tributaries flooded thou-
sands of acres of crops and dozens of 
pig barns following heavy spring rains.  
Helping pork producers prepare for this 

log in, describe their operations and 
consider various situations that can put 
a farm's employees, animals or facilities 
at risk.  Additionally, users are required 
to think about and describe the re-
sources, including people, equipment 
and locations, that can be of use in case 
disaster strikes.  
 

Addressing consumer demands for socially responsible pork 
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chain partners and international mar-
kets; producer communications and on
-farm disease surveillance. 
 
"We are continuing to work with a 
focus on market recovery and biosecu-
rity," said Novak.  "We also continue to 
plan for the anticipated fall influenza 
season." 
 
The Pork Checkoff also is focusing on 
domestic marketing by promoting pork 
at home.  The Checkoff is in year two 
of The Other White Meat® Tour cele-
brating pork's benefits with consumers 
through cooking demonstrations, prod-
uct sampling and one-on-one interac-
tions.  The tour integrates advertising, 
public relations and retail efforts. 
 
"During the first two quarters of 2009, 
the Checkoff executed 47 retail promo-
tions across the country," said Novak.  
"As a result, an estimated 250 million 
pounds of pork moved through the 
retail channel." 
 
The Checkoff is working to demon-

The Pork Checkoff is helping U.S. pork 
producers as they work to earn the trust 
of their customers by demonstrating 
accountability and social responsibility 
in all they do.  
 
"We know that many producers are 
struggling right now with a profitability 
challenge on top of the hit the markets 
took during the H1N1 outbreak," said 
Chris Novak, chief executive office for 
the National Pork Board.   
 
The Checkoff, together with the Na-
tional Pork Producers Council (NPPC), 
the American Association of Swine 
Veterinarians, the U.S. Meat Export 
Federation and state pork associations 
worked together on the recent H1N1 
outbreak.  
 
"This team worked together to monitor 
and respond to issues that emerged 
during the outbreak," said Novak.  
 
A few of the coordinated efforts in-
cluded: consumer media relations; ad-
vertising; communications with food-

strate producers' commitment to meet-
ing consumer and customer expecta-
tions through We Care.  The Checkoff, 
together with NPPC, is encouraging 
producers to follow the ethical princi-
ples set forth in We Care.  Through We 
Care, producers are demonstrating their 
commitment to:  
 
·    Produce safe food  
·    Safeguard natural resources  
·    Provide a work environment that is 
 safe and consistent with other ethi
 cal principles  
·    Contribute to a better quality of life 
 in their communities  
·    Protect and promote animal well-
 being  
·    Protect public health  
 
Through the Pork Checkoff, producers 
are working together to build a stronger 
industry.  
 
For more information, contact Cindy 
Cunningham, CCunningham@pork.org, 
515-223-2643. 

The Role of  the Pork Checkoff  in Today's Industry 

NOTICE  
Due to popular demand we will return to mailing the OPPõs 

Pork Quarterly Newsletter to all on our mailing list. It will still 

be available on-line at oregonporkproducers.com  
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