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Happy New Year Pork Producers. 2009 brings many changes for all of us. The Board of Directors 

made a decision to separate the annual seminar and meeting/banquet with hopes of more atten-

dance to each.  

 

The seminar is scheduled for Saturday February 28th, early enough to benefit those who have or 

want to project pigs (see page 5). Dr. Charles Estill and his staff at OSU are working with the OPP 

Board of Directors to put together a great day of learning, plus a tour of OSUõs Diagnostic Lab. It 

should be an exciting day. 

* * * * * * * * * ATTENTION * * * * * * * * * *  
OPPõs annual meeting and banquet is being moved to April 25th 

NO farrowing, NO bad weather, NO pig sales/auctions.  

 

Unfortunately, as of the printing of the newsletter and due to the adverse weather conditions the 

board has been unable to meet and finalize plans. The location is still to be determined, but will not 

be at the old location in Albany. It will still be in the Albany/Salem area. The price of the catered din-

ner is expected to rise, how much will depend on how much National Pork Board and Oregon Pork 

Producers will be contributing.  

 

Mark your calendar to attend, as we do have election of state officers and National Pork Act Dele-

gates. These people represent YOU - Oregon Pork Producers, so come vote. Contact Nominations 

Chairperson, Tim Breeding, if you are interested in having your name placed on the ballot for 2010 

Pork Act Delegates or are interested in serving on the OPP Board of Directors. Terms are for 3 years 

and meetings are held the 3rd Mondays of each month in Salem. 

Well here it is the start of 2009 

and a brand new year.  What 

will the next 12 months hold?  

Maybe a review of 2008 could 

help us.  Even that may not be 

the right thing to do.  I have lost 

count of how many people have 

told me that 2008 was not a 

typical year.  People have all 

kinds of different reasons for 

their opinion of why.  It could be 

the weather, the economy, the 

PRESIDENTõS MESSAGE 

success of their farming, poli-

tics, entertainment news, the 

price of gas and countless 

other situations.  Of course we 

heard these same statements 

about 2007.  And 2006, 2005 

and 2004 were not normal in 

anyway. 

 

My point is that life is full of 

changes and those that can 

take them in stride and adapt 

will do so.  Those that cannot 

take on the challenges still 

have something important to 

offer the rest of us.  They will 

be able to let us know the next 

time we do have a normal 

year. 

 

Best Wishes to all for 2009 

Glenn Goschie 
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In anticipation of this flu season, 

the Pork Checkoff is reminding 

producers, farm personnel, vet-

erinarians and others who have 

contact with pigs to get the flu 

shot.  The flu season can start as 

early as October and can last 

through May.  

 

Dr. Liz Wagstrom, assistant vice 

president of science and technol-

ogy for the Pork Checkoff, said, 

"Producers and swine farm work-

ers can reduce the risk of getting 

sick and bringing the flu to the 

farm or workplace by getting 

vaccinated.  

 

"The flu shot contains two type A 

viruses and one type B one.  The 

A viruses may spread between 

people and pigs. The B virus is 

not of concern to the health of 

the animals," Wagstrom 

said.  Humans will develop anti-

bodies that will protect them 

against infection with the flu 

virus two weeks after taking the 

Pork Checkoff in the Spotlight 
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flu shot, she added. The flu shot 

is available as an injection or in a 

nasal spray.  "The Centers for 

Disease Control and Prevention, 

or CDC, recommends that preg-

nant women not get the nasal 

vaccine," Wagstrom said.      

 

Wagstrom recommends other 

practices to reduce the spread of 

infection among workers and of 

the pigs with human influenza 

viruses.  Among them is modify-

ing sick-leave policies to encour-

age workers to stay away from 

the farm if they are suffering 

from acute respiratory infec-

tions.  "Virus shedding is at its 

peak when the clinical illness is 

most severe, but people may 

remain ôcontagiousõ as long as 

the symptoms last, from three to 

seven days," she said.  

 

Good building ventilation and 

good hygiene also will reduce 

transmission of the flu vi-

ruses.  "To prevent pigs and hu-

mans from other speciesõ influ-

enza viruses, producers also 

should look at bird-proofing their 

buildings, protecting feed from 

birds and enforcing biosecurity 

practices such as the use of farm

-specific clothing and foot-

wear."  Wagstrom also suggested 

chlorinating the water used on 

the farm, especially if it is surface 

or pond water since migrating 

fowl and other wildlife may 

spread different viruses.    

 

"The CDC has great information 

about the flu shot, who should 

get it and who should not.  Iõd 

recommend that everybody visit 

their Web site for more informa-

tion," Wagstrom added.  The 

CDCõs Web site is www.cdc.gov.    

 

The Pork Checkoffõs own fact 

sheet on influenza titled 

"Influenza: Pigs, People and Pub-

lic Health" is available online at 

www.pork.org/PorkScience/

PublicHealth.aspx?

c=Factsheets.   

The market potential for niche 

food products remains large, and 

consumers buy niche products 

because they desire the fresh-

ness, flavor and healthful quali-

ties which they believe these 

products deliver.  

"More customers come in every 

day and ask for local products," 

says Carl Pursh, meat and sea-

food director for Pennsylvania-

based McGinnis Sisters Special 

Food Stores, which carries many 

value-added pork products.  

To get a clearer picture of niche 

pork's potential; the Pork Check-

off funded a study to determine 

the factors that influence a con-

sumer's decision to purchase a 

niche food product. "This is 

based on the idea that it would 

be more efficient to grow the 

niche pork category among these 

consumers," says Jarrod Sutton, 

director of retail marketing for 

the National Pork Board, who 

shared the following results dur-

ing a recent Progressive Grocer 

webinar about how grocers and 

their suppliers can serve high-

value customers by incorporating 

market or food coop, and 20 

percent buy it directly from a 

local farmer. 

·         Healthfulness was given as 

the most important reason for 

purchasing niche pork by 25 

percent of respondents. Other 

most important reasons included 

freshness, quality (14 percent), 

and flavor or taste (14 percent). 

When all mentions of reasons for 

purchasing niche pork products 

were combined, more than half 

of respondents cited quality, 

flavor or taste, freshness, and 

healthfulness as most important. 

·         Lack of availability in the 

places that consumers shop, 

inability to find the product lo-

cally, and price are given by one 

third or more of niche food pur-

chasers as the top reason for not 

purchasing niche pork products 

more often. If these purchase 

barriers are removed, 77 percent 

of niche food purchasers are 

likely to extremely likely to pur-

chase niche pork more often.   

For more information, contact 

Jarrod Sutton, JSutton@pork.org, 

niche pork into their fresh meat 

programs. 

·         Just about two thirds (63 

percent) of consumers typically 

buy niche food products at a 

conventional grocery store, about 

half (53 percent) purchase them 

at a farmers market or food 

coop, 37 percent purchase them 

directly from local farmers and 

another third (33 percent) buy 

them at a specialty food store.  

·         When asked how frequently 

they buy each type of niche food 

product, purchasers indicate that 

they buy niche fruits and vegeta-

bles on average 37 times a year 

(about three times a 

month).  Niche fresh or frozen 

pork is purchased about 16 

times a year (or a little more than 

once a month). 

·         More than half (53 percent) 

of niche pork purchasers say 

they buy that product at a con-

ventional grocery store. Another 

one-third (33 percent) purchase 

niche pork at specialty food 

stores, 23 percent purchase 

niche pork products at a farmers 

NICHE PORK PUTS BUY LOCAL INTO MOTION  

http://www.cdc.gov
http://www.pork.org/PorkScience/PublicHealth.aspx?c=Factsheets
http://www.pork.org/PorkScience/PublicHealth.aspx?c=Factsheets
http://www.pork.org/PorkScience/PublicHealth.aspx?c=Factsheets
mailto:JSutton@pork.org
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ASK US/TELL US 

¶ Are you interested in sharing your opinion or thoughts with the OPP 

Board of Directors?  

¶ Do you have new ideas for the Oregon Pork Quarterly? 

¶ Do you have an article or show results you would like published? 

¶ Are you interested in advertising in the Oregon Pork Quarterly 

¶ OPP Opportunities: Find out how you can get involved and make a 

difference! 
 

If so, contact a member of the OPP Board of Directors or the 

Editor.  

OREGON PORK QUARTERL Y ADD RATES  

Advertising Rates for the Oregon Pork Quarterly 

Advertising Deadline: 

The Oregon Pork Quarterly is scheduled to be mailed the first 

week in the months of January, April, July and October. Deadline 

for all advertising is no later than the 10th of the month prior to 

publication. Ads may be sent electronic format or hard copy. 

Please contact us with any questions. 

Call Todayñ541-836-2601             Fax: 888-807-3312 

E-mail: bonnie_wuergler@katewwdb.org  

         
Your advertising support will not only improve your business opportunities but 

also assist the Oregon Pork Producers Association 

 
BLACK & WHITE COLOR 

QUARTER PAGE ANNUAL $80.00 $100.00 

QUARTER PAGE $20.00 $25.00 

BUSINESS CARD ANNUAL $25.00 $35.00 

Broken Spoke Ranch 
The Weast Family �± Central Point, OR 

541-890-8930 �± weast5@charter.net 
 

Featuring: Wild Weast Show Pigs and Breeding Stock 

Currently taking orders for 

Spring Project Pigs 

OREGON PORK PRODUCERS:  www.orgeonporkproducers.com 

 The Oregon Pork Producers are dedicated to serving pork 

 producers in the State of Oregon. 

NATIONAL SWINE REGISTRY: www.nationalswine.com 

 NSR services include litter registrations, performance pedi-

 grees, breed promotion and marketing assistance. 

NATIONAL PORK BOARD: www.pork.org 

 NPP harnesses the resources of all producers to capture oppor-              

tunity, address challenges and satisfy customers. 

NATIONAL PORK PRODUCERS COUNCIL:  www.nppc.org 

 NPPC conducts public policy outreach on behalf of its 43 

 state association members. 

PORK CHECKOFF:  www.theotherwhitemeat.com 

 Discover everything you need to know about the worldõs  

 favorite meat. 

PORK INFORMATION GATEWAY:  www.porkgateway.com 

 To help and encourage individuals to pursue a career in the 

 pork Industry. 


