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Portions of  Nebraska Pork Talk are partially funded by 
Nebraska pork producers and their checkoff  investments.

Calendar of Events
July 2018

12	� Pork Expansion Project Informational 
Meeting, Wayne

17-31 	�Voting for State’s 2019 Forum Delegates

August 2018

16-18 Capitol City Ribfest, Lincoln

24-Sept. 3, Nebraska State Fair, Grand Island

September 2018

11-13	� Fall NPPC Legislative Action  
Conference, Washington, D.C.

October 2018

20	� Farmers & Ranchers Tailgate Party,  
Fallbrook Super Saver, Lincoln

For more information on any of these scheduled events  
call 888-627-7675 or www.nepork.org
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2018 BaconFest Success Reaps  
Benefits for Nebraska Pro-Start

The 2018 Star City BaconFest drew its largest 
crowd ever with over 600 guests. Not only is 
the event a fun and exciting venue to promote 
Nebraska’s pork industry to Lincoln’s urban 
consumers, it also serves as a fundraiser for the 
Nebraska Restaurant Association’s Pro-Start 
program. NPPA enjoys supporting Pro-Start 
because it serves as a way to introduce pork 
to youth who are interested in culinary careers 
at the beginning of their journey. NPPA was 
thrilled to present Pro-Start with a check for 
$9,000 this year to help support their various 
efforts. What are those efforts and what is  
Pro-Start? Check it out and see!
PRO-START IS:

•  �Sponsored by the National Restaurant 
Association Educational Foundation

•  �Taught in the following Nebraska high 
schools:  Norfolk, Plattsmouth, Milford, 
Beatrice, Papillion-LaVista South, Fremont, 
Lincoln High, Lincoln Southwest, Lincoln 
East, Lincoln Northeast, Lincoln Southeast, 
The Career Academy, Sidney, North Platte, 
Hemingford, Scottsbluff, Grand Island Senior 
High, Crete, and Kearney

•  �A two-year secondary school curriculum 
in culinary arts and restaurant management 
which requires passing two national exams and 
completion of 400 hours of work experience, 
resulting in a nationally recognized Certificate 
of Achievement

•  �Hands-on instruction in culinary arts—knife 
skills, hand washing, cooking methods, flavor 
development, presentation, garnishing, service, 
recipe development

•  �Instruction in management—menu 
development, purchasing, inventory 
management, costing, budgeting, training

•  �Provides opportunities for students to compete 
in regional, state and national culinary and 
management competitions

•  �Culinary competitions require preparation of 
three-course meal (appetizer, entrée, dessert) 
in two hours with use of two butane units and 
no mechanical refrigeration

•  �The 2018 Nebraska Management Team from 
Papillion-LaVista South placed sixth at the 
National ProStart Invitational in Providence, 
Rhode Island
NPPA certainly appreciates the collaboration 
with the Nebraska Restaurant Association 

on carrying out BaconFest and the 
positive energy the event generates for 

both organizations. The 2019 event 
is tentatively scheduled for Sunday, 
April 7 at The Cornhusker Marriott  
in Lincoln.

NPPA President Darin Uhlir presents a 
check for $9,000 to representatives from 
the Nebraska Restaurant Association. 
From left; Brandy Nielson, Dr. Fayrene 
Hamouz and Jim Partington)
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Thank You, Terry, for a Great Year as NPB President
Article 
courtesy of 
the National 
Pork Board’s 
Spring 
2018 Pork 
Checkoff 
Report 
Magazine.

Building Bridges at Home and Abroad
Pork Board President Terry O’Neel sees value in reaching out

By Jan Jorgensen

as president of the Nebraska 
State Pork Association. In 
2013, he was elected to the 
National Pork Board.

 
Starts at Home

O’Neel’s passion for pork 
and his penchant for build-
ing bridges starts literally at 
home, or more specifically, 
in the hog barns. He and   
Diane have hosted visitors 

Ethan, and his wife, Kayla, 
own and operate a 500-sow 
farrow-to-finish farm that 
markets 12,000 pigs annu-
ally. Diane also works for 
the Farm Service Agency, 
and their daughter, Danielle,  
works for Smithfield Foods.

‘‘I love farm life and am 
proud to be a fourth-gen-
eration farmer, but I didn’t 
start raising pigs until after I 
graduated from the Universi-
ty of Nebraska,” said O’Neel, 
adding that today’s pork 
industry offers young people 
many opportunities to get 
involved in agriculture.

“We started small and 
built from there,” O’Neel 
said. “It’s provided a good 
life and a great place to 
raise our family. And I 
never get tired of seeing 
new piglets being born and 
then providing the care they 
need through marketing.”

 As the O’Neels’ pig farm 
grew, so did his commit-
ment to the pork industry. 
He first got involved in his 
local pork producers associ-
ation, followed by stints on 
the board of directors and 

It’s only fitting that Terry 
O’Neel calls Friend, 

Nebraska, his hometown. 
Serving as president of the 
National Pork Board since 
last June, he’s built bridges 
on behalf of pork with ev-
erybody from his neighbors 
down the road to key export 
buyers around the globe. 

“Much of the success we 
enjoy as pork producers 
stems from the connections 
we make and the relation-
ships we build,” O’Neel said. 
“No matter what group I’m 
talking to, people want to 
know more about the farm-
ers that raise their food.”

O’Neel and his wife, 
Diane, along with their son, 

The O’Neels 
have hosted 
farm tours for 
years, making 
connections 
that have 
changed how 
people view 
pig farming.

The O’Neels have been handing 
out bacon in the town’s 4th of 
July parade for the last three 
years to build goodwill in their 
community. They spend three 
hours before the parade grilling 
the bacon over apple wood.  
Grilling pork for other local 
events and at University of  
Nebraska football tailgating 
provide more opportunities to 
answer consumer questions.

Terry O’Neel, 
whose license 
plate is a 
not-so-subtle 
reminder to 
drivers about 
the goodness 
of bacon, 
encourages all 
pork produc-
ers to speak 
up for pork. 
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Thank You, Terry, for a Great Year as NPB President

mind for the O’Neels. They 
took part in the Pork Check-
off’s fact-finding mission to 
Japan and China.

“We focused on learning 
more about opportunities 
and challenges in these 
critical export markets, 
meeting with processors, 
distributors, retailers and im-
porters,” O’Neel said. “With 
our emphasis on expanding 
pork exports, it’s hard to put 
a value on making those one-
on-one connections.”

Like the visitors he 
welcomes to his farm back 
home, the Chinese and Jap-
anese representatives had 
questions about how U.S. 
pork is raised and about its 
safety, O’Neel said.

“Through meetings and 
presentations, we shared 
our story,” O’Neel said. “The 
export business is all about 
relationships, so any time 
we can strengthen them, 
that is good news.”

He welcomed the opportu-
nity to meet with some Chi-

nese producers while there.
“There no doubt are dif-

ferences between us, but we 
had more in common than 
we thought,” O’Neel said. 
“Again, it’s powerful to meet 
with somebody one on one.”

New Partnerships 
O’Neel is excited about 

the Checkoff’s new domestic 
marketing strategy, which 
shifts from a consumer-    
advertising model to one 
that will make strategic busi-
ness-to-business partnerships 
throughout the supply chain.

“We look forward to the 
new opportunities to come 
from building these strong 
bonds,” O’Neel said. “And 
by continuing to share our 
farm stories, we can only 
make the bonds stronger, 
benefiting us all.” 

for years, giving  local school 
classrooms, 4-H clubs, civic 
groups, foreign guests and 
key influencers a firsthand 
look at how they raise pigs.

“As farmers, it’s easy for 
us to quietly go about our 
job of raising healthy pigs 
and high-quality pork,” 
O’Neel said. “But we have 
to remember that many  
people are so removed from 
agriculture that they don’t 
understand why or how we 
do things. We need to give 
them facts in hope of chang-
ing their perceptions.”

He added, “For example, 
visitors are often surprised 
by our barns’ cleanliness 
and low odor, as well as by 
the pigs obvious comfort.”

Far from Home
On the other side of the 

globe last fall, building 
bridges remained top of 

Terry and Diane are pictured 
with their son, Ethan, and his 
wife, Kayla, (on left) and their 
daughter, Danielle, and her 
husband, Sam.

From community involvement 
to top-notch care given to pigs, 
the O’Neels adhere to the We 
CareSM ethical principles.

“The export 
business is 
all about 
relationships,” 
says O’Neel, 
meeting with 
a Japanese 
retailer.
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Pork Leadership Program Participants  
Tour Omaha, Columbus Companies
by Ryan Hynek, Site Manager with Livingston 
Enterprises, Inc.

The 2018 Pork Leadership Program started its 
second of six seminars Monday, May 21, with a 
visit  to Omaha where we met with representatives 
of Farm Credit Services of America and the 
Nebraska Humane Society. On Tuesday, May 22, 
we went to Columbus to tour DNA Genetics.

Our first stop in Omaha on Day One was at 
Farm Credit Services of America. We first spoke 
with Dick Zach, Vice President of Credit East. 
Dick was able to give an overview of what Farm 
Credit Services of America is about and what 
they do for their customers. They are comprised 
of over 1500 employees covering 42 offices 
across Nebraska, South Dakota, Wyoming and 
Iowa. Dick also informed us that they cover some 
key areas that are important to people across 
the four states. They specialize in lending for 
farm/ranch, agricultural investment, agricultural 
equipment, agri-business, and rural residences. 
He also pointed out that because they operate 
differently than a bank, they were able to pay out 
more than $200 million in dividends to customers 
last year alone. Dick then explained that there are 

several products that they can assist customers with, 
including: operating livestock, machinery leasing/
loans, real estate, agricultural start loans and crop/
hail insurance. The last area that Dick talked about 
was the young and beginning farming programs they 
offer. We could tell when talking with them that they 
have a commitment to helping tomorrow’s farmers 
and ranchers today, making significant commitments 
to youth scholarships and financial support to such 
programs as FFA, 4-H, and a variety of ag leadership 
programs. 

We then met Jeff Wiepen, Vice President of 
Agribusiness Lending. Jeff, with his specialty in 
swine, was able to give us specifics about how 
Farm Credit Services of America is dealing in 
today's swine systems. They have more than $2 
billion in swine commitments and $29 billion in 
total commitments. He also pointed out that swine 
operations represent 19 percent of the entire animal 
ag portfolio for Farm Credit Services of America. 
They believe that they have "lots of staying power in 
the industry." Due to their extensive diversity, they 
can withstand the cycles that happen in agriculture. 

Randy Komenda with DNA Genetics shares an overview of the 
InSight Performance Center with program participants.
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Pork Leadership Program Participants  
Tour Omaha, Columbus Companies

Jeff explained that they have interest in 28 of the 
top 40 producers. Those relationships have been 
a positive for both the producers and Farm Credit 
Services of America. Jeff said he sees an increase 
in all animal proteins: beef, pork, chicken, and 
turkey. With the slaughter growth in 2017 and 
2018, it looks promising for the swine industry.

We finished our visit at 
Farm Credit Services of 
America with a tour led 
by Chris Wellenstein, a 
fellow member of the Pork 
Leadership Program. He 
showed us around their 
facilities and explained 
the additions currently in 
construction. We gathered 
from our experience at 
Farm Credit Services of 
America that they truly have 
a dedication to agriculture. 
It is what they do and they 
understand the cycles that 
agriculture brings.

Our second stop that 
day was at the Nebraska 
Humane Society (NHS) 
to see how they use 
its outreach to provide 
assistance to all forms of 
pets and livestock. Mark 
Langan, Vice President of 
Field Operations, explained 
that in rare cases they have been asked to travel 
to rural areas across Nebraska to assist local 
agencies with their resources. Mark said they 
rely on donations to keep up with the demand of 
their programs. He pointed out that they are not 
connected with the Humane Society of the United 
States, but that programs like that do have a place. 

We could tell from everyone that we talked to at the 
Nebraska Humane Society that they truly care for 
the animals they take care of and the animals they 
protect.   

We finished our first day at the Grey Plume with 
a private class with Chef Clayton Chapman.  Chef 
Chapman talked to us about how he integrates 

locally sourced products 
into his menu.  He said he 
tries to eliminate his waste 
footprint by recycling and 
composting nearly all the 
waste that is generated 
by his restaurant. He 
serves pork produced 
at TD Niche Pork in Elk 
Creek, and he highlighted 
the advantages of using 
locally grown products. 
We finished up the day 
with a great meal at the 
Grey Plume and continued 
to build our relationships 
within our group.   

Day Two started 
with a trip to the 
head offices of DNA 
Genetics in Columbus. 
John Sonderman is 
the Business Leader–
Multiplication and Tech 
Services. He pointed out 
that DNA Genetics is the 

second largest supplier in the U.S., representing 
34 percent of the terminal and 16 percent of 
the maternal lines used. They have more than 
500,000 sows across North America, and have 
seen significant growth over the last 10 years. DNA 
Genetics has made a commitment to uniformity 

Al Juhnke, NPPA’s executive director, describes the 
history and relationships that exist between National Pork 
Board, National Pork Producers Council and the state 
association.

Delicious. Gourmet. An out-of-this-world dining 
experience at the Grey Plume.

(continued)
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in its production, which has made them one of 
the fastest growing genetics companies in the 
country. They believe in customer trials to continue 
to improve their product. Their relationship with 
Pillen Family Farms allows them to closely monitor 
genetic improvement 
that is passed on 
to customers. They 
currently have one-third 
of producers of over 29 
pigs per sow per year. 
That commitment to 
improvement has resulted 
in increased demand for 
their products. John has 
an extensive background 
in post cervical artificial 
insemination (PCAI). He 
highlighted the benefits 
of PCAI breeding. Those 
benefits include about 
half the semen used per 
dose in PCAI versus 
traditional AI services.  
That allows semen from 
high indexing boars to be 
spread out over a larger 
group of sows. PCAI 
allows the best breeders 
in a system to breed a 
higher percentage of the 
services. Due to the fact that it takes only seconds 
to perform the service, there is a significant time 
savings compared to minutes for traditional 
AI. There is also a lower cost of goods with the 
different packaging and more efficient system.  

John Heibel, responsible for marketing and 
customer services, talked to us about what makes 
DNA Genetics unique. As a company, they believe 
in these principles: (1) Do what is right; (2) Do 
the best you can; and (3) Treat others the way you 

want to be treated.  We 
could see these beliefs in 
everyone we talked to. DNA 
Genetics also believes they 
have the “Best People, Best 
Pig, Best Genetic Option.” 
John concluded by pointing 
out that 35 percent of pigs 
processed have some DNA 
Genetics. 

Jamie Frey, the logistics 
coordinator for DNA 
Genetics, talked to us about 
the logistics challenges they 
face with transport within 
the DNA Genetics system. 
Their system is broken 
down into three fleets. They 
have sales, international, 
and market animals. DNA 
Genetics has some unique 
challenges because they 
ship internationally. They 
have to be well-versed in 
international quarantine 
rules as well as regular 

interstate rules. Jamie mentioned that they have also 
implemented programs with their drivers to ensure 
safety on deliveries. They have dashboard cameras 
and tracking devices that let them know where every 
truck in their system is at all times. These systems 

Pork Leadership Program Participants  
Tour Omaha, Columbus Companies (continued)

An Omaha news station interviews Mark Langan, from 
the Nebraska Humane Society, about a recent case of 
neglecting hogs. Langan spoke positively of Nebraska’s pig 
farmers, noting neglect or abuse is not typical on pig farms.

Brad Garrison shares information about his roles and 
responsibilities as a Lead Officer at the Nebraska Gene 
Center for DNA Genetics.
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are intended to protect the drivers as well as the 
company. We discussed how DNA Genetics is 
getting ready for the possibility of electronic logging 
devices being required in agriculture. They are 
prepared with some loads already being delivered 
with two drivers.   

Then we met with Giselle Kruse from the genetics 
department. She talked about genetic testing and 
how the ACCU-Gain system helps to accelerate 
genetic traits available to the customer. Giselle 
explained what they have done to collect records on 
more than 26,000 boars on full records to maximize 
their genetics. They test more than 60,000 animals 
annually to have more predictability in their system. 
They have developed their Helix database system, 
which allows them to collect and analyze more 
genomic information to increase genetic progress. 
They discussed their “14-14” initiative, where they 
would like to produce 14 uniform pigs weighing 14 
pounds at 21 days of age. Genetic testing is how 
they believe they can achieve that goal.   

The last individual that we met with was Randy 
Komenda at the InSight Performance Center. Randy 
talked to us about how they are using the FIRE 
Feeders from Osborne Industries to collect data 
to improve their boar selections. With this they 
are able to identify the top three to four percent 
of boars to continue their genetic lines. They then 
are able to use the next two selections for their 
customers. We were able to observe the animals 
from within the lab without having to go through 
the protocols for entering the farm. This serves as 
a great tool to bring more people to the farm while 
maintaining biosecurity protocols.  

The sights we visited, the people we talked 
with, and the tours we experienced during this 
seminar demonstrated a few things in common.  
They showed every day the commitment they have 
made to agriculture in Nebraska, specifically in the 
swine industry. We all enjoyed this seminar and 
are looking forward to what is ahead in the Pork 
Leadership Program.   

Pork Leadership Program Participants  
Tour Omaha, Columbus Companies (continued)

The NHS’s Mark Langan describes some of the challenges their 
organization faces and highlights positive working relationships 
with agriculture organizations, including the NPPA.

www.NEpork.org Nebraska Pork Talk –July/August 2018   9www.NEpork.org



From Bellies to Bacon

by Rebecca Furbeck and Gary Sullivan,  
University of Nebraska–Lincoln 

As summer is upon us, a BLT with fresh 
tomatoes is hard to beat.  As important as the 
tomato is, bacon is king.  However, this has 
not always been the case.  Health concerns of 
ingredients and fat from the 1970s, ‘80s, and ‘90s 
depressed belly prices.  The inflation-adjusted 
price for bellies is about 80 percent more today 
than they were in 1998 due to the demand for 
bacon.  

Bacon is part of a broader category of processed 
and value-added pork which comprise a large 
portion of pork in the marketplace.  This diverse 
group of products ranges from fresh sausages to 
cured hams and bacon, to marinated fresh pork.  
The common thread through all these products is 
that they are pork based, contain added ingredients, 
and have undergone a physical/mechanical 
process to transform the pork.  Whether it is for 
convenience, improved shelf life, flavor, color or 
microbial safety, processing is a major avenue of 
adding value to pork.  

Just as with other products, manufacturing bacon 
involves transforming pork belly using added 
ingredients and processing into bacon.  Ingredients 
are added to the pork belly either as a dry rub or in 
a solution.  With either approach, the ingredients 
are distributed and allowed to equilibrate 
throughout. Typical bacon curing ingredients 

include salt, sodium nitrite, sodium erythorbate, 
sugar and sodium phosphate.  Each ingredient has 
specific functions and influences the quality and 
shelf life of bacon.  

Salt: Salt (sodium chloride) is found in 
essentially all processed meat products and 
has multiple functions in bacon.  Salt impacts 
flavor directly through the salty taste but also by 
enhancing the other flavors from the pork belly and 
added ingredients.  The addition of salt extends the 
shelf life of bacon by altering the spoilage bacteria 
and slowing their growth.  

Sodium nitrite:  Just like salt, sodium nitrite 
provides multiple functions and is the compound 
responsible for the cured meat characteristics.  
There are USDA regulations defining the amount 
of sodium nitrite that can or must be added 
to bacon.  Sodium nitrite interacts with the 
myoglobin, the primary protein responsible for 
meat color, to provide the pink color of bacon.  
The cured meat flavor and aroma are a result 
of reactions between meat and sodium nitrite.  
Sodium nitrite can delay flavor deterioration and 
oxidation in bacon allowing for a longer shelf 
life and can inhibit or slow the growth of some 
pathogenic and spoilage bacteria.  Sodium nitrite, 
either in its purified form or from natural sources, 
is essential to producing bacon.  Some consumers 
have concerns about the use of nitrite, but a true 
alternative to sodium nitrite is not available.  As a 
result, processors strictly regulate the amount of 
nitrite used in bacon to ensure product safety.  

Sodium ascorbate or sodium erythorbate:  
Both have the same chemical structure and are 
closely related to vitamin C (ascorbic acid).  Both 
are commonly classified as “cure accelerators.”  
These ingredients are required in bacon to help the 
sodium nitrite react faster and more completely.  
Their addition, plus controlling the amount of 
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nitrite, provide safety by inhibiting the formation 
of nitrosamines, a carcinogenic compound, when 
frying bacon.  

Sugar: Sugar is added to bacon as a sweetener 
to balance out the flavor of salt.  Sugar can be 
replaced with other sweeteners, but you must be 
careful that it won’t char while cooking.  

Sodium phosphates:  Sodium phosphates are 
often added as part of a bacon curing solution.  
They can improve the color and texture of the 
bacon and help to maintain the flavor during 
storage.  

Bacon processing techniques will vary 
depending on the processor and approach.  Dry 
cured bacon has the dry ingredients applied 
to the surface of the pork belly.  The bellies 
are allowed to set for about one week to allow 
for the ingredients to diffuse and equilibrate.  
Injected or immersion cured bacon involves 
first making a brine or pickle with water and the 
added ingredients.  This brine can be injected 
directly into the bellies at about 10 to 12 percent 
addition or the bellies can be immersed in the 
brine and allow for diffusion.  A vast majority of 
bacon is manufactured using injection because it 
uniformly distributes the brine and has much faster 
throughput.  Some bellies can be tumbled before 
or after injection to make the bellies more pliable 
and to improve brine uptake and distribution.  With 
the popularity of bacon, different bacon flavors 
are emerging.  Spices or flavorings may be rubbed 
on the surface of the belly for products such as 
peppered bacon or may be injected directly with 
the brine.  

While bacon is heated during smoking, it is 
not fully cooked.  Bacon thermal processing and 
smoking typically take between four to six hours.  
Bellies are hung in the smokehouse and heat and 
smoke are applied.  The temperature bacon reaches 

varies by processor but typically ranges from 125° 
F to 135° F.  The USDA requires that the final 
weight of the smoked bacon be no greater than the 
initial weight of the belly.  So, any weight added 
by the addition of ingredients or brine must be lost 
by evaporation during smoking.

Smoke can be applied using different methods.  
The historic method of smoking used wood chips 
or logs smoldering under the product to produce 
the smoke.  Many manufacturers now use a 
smoke generator where sawdust or logs are used 
to generate smoke near the smokehouse and have 
ductwork connecting the two.  An alternative 
method is to use concentrated liquid smoke that is 
generated from burning wood, then collected and 
concentrated.  The liquid smoke can be applied 
to the surface of the product before or during 
the heating process.  Either method provides the 
smoky flavor associated with bacon.  

After smoking, the bellies are chilled, may be 
pressed to provide a uniform size, and sliced.    
Bacon is typically shingled or stacked for retail 
markets and is often laid on parchment paper for 
foodservice customers.  

Regardless of the process, pork bellies are 
transformed into the smoky, salty goodness we 
know as bacon.  Now, we just have to wait for the 
Nebraska tomatoes to come into season.
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Cheers to Chef Matt Moser of Stirnella, the 2018 Taste 
of Elegance Chef Par Excellence! Stirnella is located at 
3814 Farnam in Omaha. Stop in for a bite and offer your 
congratulations to this fine chef.

The ninth annual Pinot, Pigs & Poetry/
Taste of Elegance competition on Wednesday, 
May 30, in Omaha, raised $400,000 to benefit 
child hunger in the area. The sold-out event, 
held at Happy Hollow Club in Omaha, drew 
425 guests. Since its inception in 2010 the 
event has raised over $2 million to support the 

“Completely Kids” weekend and after-school 
food programs at area schools and shelters.

The 2018 Taste of Elegance Competition 
Chef Par Excellence was awarded to Chef 
Matt Moser of Stirnella. He will attend the 
2019 Pork Summit at the Greystone Campus 
of the Culinary Institute of America in St. 
Helena, California, for his winning dish, 
“Tomahawk Chop,” consisting of soy sorghum 
glaze, corn puree, chorizo, chow-chow, ham 
hock and mustard greens.

Unique pork dishes are de rigueur at the Taste of Elegance 
competition. They are equally delicious and beautiful in 
presentation!

888-627-7675

2018 

Taste of Elegance
Competition Raises $400,000

to Benefit Child Hunger
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Other restaurant participants for the 
evening were: Chef Oscar Hernandez, 712 
Restaurant; Chef Dario Schicke, Avoli Osteria; 
Chef Nick Strawhecker, Dante; Chef Juan 
Lupercio, Happy Hollow Club; Chef Paul 
Kulik, Le Bouillon; Chef Cedric Fichepain, 
Le Voltaire French Restaurant; Chef Patrick 
Micheels, Monarch Prime & Bar; Chef Jon 
Seymour, Society 1854 at Omaha Marriott 
Downtown; and Chef John Benton, The Venue 
Restaurant & Lounge.

NPPA is proud to be a part of this amazing 
event that collaborates with Omaha and 
Lincoln chefs to create new and exciting pork 
entrees while generating substantial dollars to 
help address child hunger issues in Nebraska.

It’s a tough job but somebody’s got to do it. The 2018 
TOE Judges: Chef Glenn Wheeler (Spencers For Steaks & 
Chops), Chef Clayton Chapman (The Grey Plume), Deke 
Reichardt (Metro Community College) and Andrew Johnson 
(ConAgra). Thank you, judges!

The winning dish from Chef Matt Moser: “The Tomahawk 
Chop.” Hearty, appetizing and scrumptious!

2018 

Taste of Elegance
Competition Raises $400,000

to Benefit Child Hunger
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Farm Environmental Footprint
by Rick Stowell and Amy Schmidt,  
Nebraska Extension Specialists

Want to know more about your environmental 
footprint?  Get additional information about 
operational costs?  Nebraska Extension 
specialists Rick Stowell and Amy Schmidt, are 
looking to work with producers in confidentially 
assessing their own operations using The Pig 
Production Environmental Footprint Calculator – a 
tool developed with support from and maintained 
by the National Pork Board.

Pork producers have made tremendous strides 
in productivity – as measures like pigs weaned 
per sow and live weight marketed per ton of feed 
and per pig space continue to improve.  These 
measures of productivity serve the industry well, 
but consumers increasingly want to hear more 
about how the pork they enjoy eating makes 
productive use of limited resources, like energy, 
water and land.  An ‘environmental footprint’ flips 
the point of view around to consider how much of 
a limited resource is used to produce a live pig or 
a pound of pork.  

Do you know how your operation stands in terms 
of its carbon, water and land footprints?  Are there 
changes in your operation that you’ve made or 
are considering that you’d like to evaluate in this 
way?  We’d like to visit with you to discuss what’s 
involved and logistics for participating in this NPB-
supported project that we’re jointly conducting with 
the University of Minnesota.  Contact one of us by 
phone to initiate the conversation:

Rick Stowell: 	 Amy Schmidt: 
(402) 472-3912	 (402) 472-0877	

You can also find out additional information 
and register directly online at: https://z.umn.edu/
SwineFootprint2018.
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How does your operation 
measure up and are you 
on your desired path?
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NPPA Launches Its 
Pork Expansion Project 
The NPPA is launching its 

Pork Expansion Project 
to increase the number of hog 
finishing barns in Nebraska. 
This effort addresses the fact 
that so many hogs are shipped 
out of state for finishing, then 
returned for processing. 

In February 2017 and 
February 2018, the NPPA 
made interactive phone calls 
to selected row crop farmers 
from eastern Nebraska west to 
North Platte to measure their 
interest in expanding their 
operations to include finishing barns. Based on 
phone feedback we received, we have scheduled 
informational meetings with selected row crop 
farmers who have shown interest in expanding 
their operations. 

The first informational meeting was held 
Monday, June 25 at the Hamilton County 
Fairgrounds 4-H building in Aurora. Fourteen 
pork industry groups, including integrators 

and NPPA Allied Members, 
discussed their roles in the pork 
industry and how they interact 
with farmers, followed by a 
question-and-answer period. 
The Wayne meeting, which will 
follow the general format of the 
Aurora meeting, is scheduled for 
Thursday, July 12 at The 4th Jug 
meeting room. 

Groups participating in 
the Aurora meeting: The 
Maschoffs, Cactus Farms, Farm 
Credit Services of America, 
Nebraska Farm Service 

Agency, Department of Environmental Quality, 
Department of Agriculture, Alliance for the 
Future of Agriculture in Nebraska, Hog Slat, QC 
Supply, Central Plains Milling, Green Gable 
Contracting, CVA- Central Valley AG Coop, and 
Heartland Builders.

Watch future issues of Pork Talk for reports on 
these Pork Expansion Project meetings.

Conversations between corn and soybean farmers and industry 
partners provide a better understanding of the opportunities that 
exist when adding pork production to row crop operations.

The NHS’s Mark Langan describes some 
of the challenges their organization 
faces and highlights positive working 
relationships with agriculture 
organizations, including the NPPA.



© 2018 Hog Slat, Inc. All rights reserved.

539 South Main Street 
West Point, NE 68788

(402) 372-6988

209 Road D
Richland, NE 68601

(402) 563-4533

SERVICE TECHNICIANS 
ON CALL FOR ON-FARM REPAIRS 

AND TROUBLESHOOTING

402-300-0849 GrowerSELECT Motors 
come with our standard 

2-Year Warranty!

2-YEAR
WARRANTY

We post great-tasting recipes for consumers, 
interesting facts about pigs, the environment 
and our organization’s involvement in the pork 
industry.

Watch out for giveaways, recipes, throwbacks, 
producer spotlights, and good humor!

We have created a Bacon Farmers Group.  
This is a private group for farmers and industry 
partners. This page is where we will post 
information about industry news, legislative 
issues, and meetings just for you.  It is simple to 
join: go to the NPPA Facebook page, click on the 
Bacon Farmers Group and request to join. If you 
are a bacon farmer or industry partner, we will 
accept your request.

Join the Bacon Farmer group today!
Social media is a great way for us to stay 

connected and share the good news about pig 
farming in Nebraska. 

Follow us on Facebook!

Follow Nebraska Pork Producers on Facebook! 
@nepork
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Follow Nebraska Pork Producers on Facebook! 
@nepork

Nebraska’s pork producers will now be able 
to vote online for the state’s delegates to the 

2019 National Pork Producers Delegate Body.
Nebraska’s Association Board of Directors voted 

in 2017 to use online voting for the National Pork 
Board Forum Delegate elections. This change makes 
voting easier and more convenient for the state’s 
pork producers. The NPPA encourages all producers 
to engage in this important process by casting their 
votes.
Producers eligible to vote must meet the 
following criteria:

H  �The producer must be a person who produces 
porcine animals in the U.S. for sale in commerce–
or an authorized representative of a corporate 
producer.

H  �The producer has sold swine and paid checkoff 
in the time period since the last delegate election 
process in the state. 

H  �The producer must be a resident of the state in 
which he or she votes.

H  �The producer must have paid all assessments due.

H  �The producer must be 18 years of age or older.

H  �No proxy voting is allowed. 

Online voting can be done anytime beginning July 
17, 2018 at 8:00 a.m. and ending on July 31, at 4:30 
p.m. Each producer will be voting for four candidates. 	
To vote, simply go to http://www.nepork.org/
nebraska-forum-election/.

Producers can still vote in person if they prefer. 
Voting runs from July 17 to July 31. Hours are from 
8:30 a.m. to 4:00 p.m. (weekdays only) at the 
Nebraska Pork Producers Association business 
office at 4435 “O” Street, Suite 200, Lincoln, 
Nebraska. For additional information, contact the 
Association Office at 888-627-7675.

Voting Just Got  
a Lot Easier! 

NPPA Announces  
Online Voting  
for State’s  
2019 Forum 
Delegates.
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The Nebraska Pork Producers Association  
Invites You to the Capital City Ribfest  

VIP Event and Live Auction
SOCIAL HOUR  

4:00 p.m.

DINNER 
5:00 p.m.

LIVE AUCTION  
5:30 p.m.

LIVE MUSIC 

7:00 p.m.— AM/FM

9:00 p.m.— Here Come  
The Mummies

WHEN:  
Saturday, August 18, 2018 

WHERE:  
Festival Space  
Parking Lot on  
North Side of  
Pinnacle Bank Arena

PARKING INFORMATION:  
There is $5 event parking at the 
garages by Pinnacle Bank Arena 
in the Haymarket, or parking in 
Haymarket Park parking lot

CLEAR BAG  
POLICY VENUE
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Rt. 5 Studley Road 
Fremont, NE 68025

402-721-5115
800-727-5153
www.wiechmanpig.com

Light and Heavy Sows
Boars, Wet, Thin Sows

Underweights, Roaster Pigs

YOUR BEST MARKET FOR:

WIECHMAN
Pig Company Inc.17th Annual 

Pork Chop 
Scramble is  
in the Books. 

Thank you to all our hole sponsors and teams 
for your participation at the 17th Annual Pork 
Chop Scramble! The morning started out 
chilly and windy but turned into a beautiful 
day at York Country Club, York, Nebraska. 
This beautiful, natural and challenging course 
gave the golfers an opportunity to experience 
a new course many had never played. Thank 
you again to all those who participated and 
hope to see you out on the links next year. 

Thanks to  
All Sponsors 
and Golfers.

We’ve Moved 
To Forty-Four O

Stop by  
and visit us  
at 4435 O Street, Suite 200,  
Lincoln, NE  68510
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If Nebraska farmers increased the protein content in their soybeans by 

just 1 percentage point, they could earn an additional $12.96 per acre.  

NOW THAT’S BRINGING HOME THE BACON.

M O R E  D E M A N D .  B E T T E R  P R I C E .

FIND OUT HOW YOU CAN IMPACT YOUR QUALITY AT

S O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T YS O Y B E A N  Q U A L I T Y
MATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERSMATTERS

MORE 
PER ACREPER ACREPER ACRE$12.96

I N  NEBRASKAI N  NEBRASKAI N  NEBRASKA

WWW.NEBRASKASOYBEANS.ORG 
402-441-3240
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Russ Vering
russv@cpmfeed.com Kelley Johansen

kelley.johansen@fcsamerica.com

Grant Rathje
grant.rathje@elanco.com

Gary Lynch
gary.lynch@lynchlivestock.com Kevin Nolan

kevin.nolan@parkslivestock.com
Leo Hanson

lhanson@wiechmanpig.com

Gold Level ($2,000)

Silver Level ($850)

Thank you Allied Members for all of your support through 
the years and welcome to our new Allied Members. We are 
greatly appreciative of our new members continuing to renew 
your membership and support of the Nebraska Pork Producers 
Association. We look forward to a successful 2018 with our three 
tiers of membership.

If you have any questions, please contact Sandra Kavan at  
sandra@nepork.org or at (531) 500-3505.

2 0 1 8  M E M B E R S

Ted Beckner
ted.beckner@cvacoop.com

Hillary Snyder
hillary.snyder@boehringer-ingelheim.com

Rachelle Kuhl
rkuhl@dnaswinegenetics.com

Cal Coffin
ccoffin@cencon.com

Kelly Cobb
kelly@greengablecontracting.com

Tim Craig
tim@jamesalleninsurance.com
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Silver Level ($850)

Sterling Meyer
sterling.meyer@merck.com

Barrie Luers
barrie@midwestlivestock.com

Victor Bohuslavsky
victor@nebraskasoybeans.org

Robert Drew
Robert.drew@nedap.com

Eric Ogren
eric.ogren@genusplc.com

Marisa Bettin
marisa.bettin@pahc.com

       Mike Blacker
mblacker@qcsupply.com

John Blanscet
jblanscet@smithfield.com

Mike Wisnieski
mwisnieski@standardnutrition.com Craig Jarolimek

Craig.jarolimek@topigsnorsvin.us
Seth Fevold

seth.fevold@tyson.com

Mike Fagen
mikefagen@winwinllc.co

Hannah Zundel
Hannah.zundel@zoetis.com

Dr. Dave Baumert
David.baumert@zoetis.com

Ron Browning
rsbrowning@hormel.com

Gro Master
Todd Heisterkamp

theisterkamp@gromaster.com
Matt Williams

mattw@heartlandbuilders.net

Gary McDuffee
gmcduffee@hogslat.com

Carly Kindschuh
ckindschuh@hogslat.com
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Bronze Level ($350)
COMPANY	 CONTACT	 EMAIL

A. J. O’Mara Group, LLC	 John O’Mara	 sales@ajomara.com

A-FAN 	 Ashley Babl	 ashleyb@a-fan.org

Agri Sales Inc.	 Brad Carlton	 brad@agrisales-inc.com

AgroSoft North America	 Jon Tomsen	 ujt@agrosoft.net 

Allflex	 Tod Adams	 tadams@allflexusa.com 

Alltech	 Kade Scott	 kscott@alltech.com

American Heartland Insurance Agency Inc.	 Dan Neville	 dan@ahia.com 

Commodity Solutions	 Jed Christensen	 jedc@commoditysolutions.com

Design Agri-Systems, Inc.	 Randy Eisenmenger	 dsignag@megavision.com 

Fast Genetics	 Kathleen Hovland	 khovland@fastgenetics.com

Hermitage NGT	 Bailey Griffith	 bailey@hermitagengt.com	

JES Environmental Services, Inc.	 Jack Sukovaty	 jack@jesenv.com

LG Pumping, LLC	 Jason Gubbels	 jason@lgpumping.com

Livingston Enterprises, Inc.	 Bruce Livingston	 bruce@livingstonent.com

Motomco	 Steve Von Haden	 svonhaden@motomco.com

National Pork Board	 Rob Christine	 rchristine@pork.org

National Pork Producers Council	 Chelsey DeRuyter	 deruyterc@nppc.org

Nebraska Corn Growers Association	 Kelly Brunkhorst	 bzanga@necga.com

Northeast Community College 	 Dr. Tracy Kruse	 tracyk@northeast.edu

Nutrient Advisors	 Andy Scholting	 andy@nutrientadvisors.com

Osborne Industries, Inc. 	 Robin Friedrichs	 robin@osborne-ind.com

Petersen Ag Systems	 Dan Lyons	 dan@petersenagsystems.com

Pinnacle Bank	 Amy Guenther	 amy.guenther@pinnbank.com

Provimi North America, Inc.	 Mike Clark	 mclark@provimi-na.com

Purina Animal Nutrition	 Steve Jones	 sejones@landolakes.com

Swine Management Services, Inc.	 Mark Rix	 mark.rix@swinems.com

United Animal Health 	 Alanna Harrison 	 alanna.harrison@unitedanh.com

Wahoo Concrete Products	 Sandi Massle	 wcsandi@windstream.net

We Support Ag	 Kristen Hassebrook	 kristenh@a-fan.org

Whole Hog	 Ron Brodersen	 ronb@wholehogai.com

XFE Products	 Dennis Nuttelman	 nd04056@windstream.net
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Nebraska Pork Producers Association
4435 O Street, Suite 200
Lincoln, Nebraska 68510

OFFICIAL PUBLICATION OF THE NEBRASKA PORK PRODUCERS ASSOCIATION TO INFORM ITS MEMBERS

neporkstore.com
N OW  A P P E A R I N G

PRODUCER: RAMBOW   DIRECTOR: AL JUHNKE   STARRING: NEBRASKA PORK PRODUCERS

Wear Pork Proud!


