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

Calendar of Events
January 2017 
  1  Happy New Year 
  4  Legislature Convenes 
10  Board of Directors Meeting, Lincoln 
 15  Application Deadline, Pork Leadership Program 
16  Office Closed, Holiday Observed

February 2017 
 14  2017 Annual Meeting, Lincoln 
 14  2017 Ribs & Bibs, Lincoln

March 2017 
   1-3 2017 Pork Industry Forum, Atlanta, GA

April 2017 
23 3rd Annual Star City Baconfest, Lincoln

June 2017 
1 Taste of Elegance, Omaha 
7-9 World Pork Expo, Des Moines, IA

August 2017 
 17-19 Capitol City Ribfest, Lincoln

For more information on any of these scheduled events  
call 888-627-7675 or www.nepork.org

NEBRASKA PORK PRODUCERS ASSOCIATION
Board of Directors
Ron Browning Fremont (402) 753-3255
Shana Beattie  Sumner (308) 325-1278
Tim Chancellor Broken Bow (308) 872-2020
John Csukker Shelby (402) 910-1892 
Matt Clark McCool Jct. (402) 366-1375
Karen Grant Meadow Grove (402) 649-4466 
Aaron Kavan York (402) 314-3340
Michael Luckey Columbus (402) 910-3121
Duane Miller Davenport (402) 364-3619
Kevin Peterson             Osceola    (402) 366-1362
Aaron Reichmuth Humphrey (402) 920-2497
Stuart Spader Waco (402) 363-3172
Darin Uhlir St. Paul (308) 754-4243
Russ Vering Howells (402) 719-1499
Mike Wisnieski Omaha (402) 548-5761
Executive Committee
President, Russ Vering Howells (402) 719-1499
Vice President, Darin Uhlir St. Paul (308) 754-4243 
Vice President, Tim Chancellor Broken Bow (308) 872-2020
Vice President, Kevin Peterson Osceola (402) 366-1362
2014 President, Jan Miller Belden    (402) 985-2480
Past President, Scott Spilker Beatrice (402) 228-0552
NPB Representative, Terry O’Neel Friend (402) 416-2316
UNL Representative, Dr. Benny Mote Lincoln    (402) 472-6033
Allied Representative, Aaron Kavan York (402) 314-3340

NPPA Office nppa@NEpork.org  (888) 627-7675
Executive Director  Al Juhnke (402) 472-0492
Domestic Marketing Director  Jane Stone (402) 525-1525
Producer Information Director  Dee Petersen (402) 472-2563
Youth Education Director  Kyla Habrock (402) 472-2528
Allied Industry Services Director Sandra Kavan (402) 472-0493
National Pork Producers Council  (515) 278-8012 
Pork Checkoff Service Center—National Pork Board (800) 456-7675

Nebraska Pork Talk is published bi-
monthly by the Nebraska Pork Producers 
Association, Inc. (NPPA) to a circulation 
of approximately 4,900, including all 
identified Nebraska pork producers and 
a variety of industry supporters.
All editorial and advertisements are 
screened along rigid standards, but the 
publisher assumes no responsibility 
for accuracy or validity of claims, nor 
guarantees the absence of errors or 
omissions; all rights are reserved. 
Editorial and advertising information is 
due in the NPPA office by the first of 
the month preceding the publication. 
NPPA has the right to accept or deny 
any submissions.
All inquiries and address corrections 
should be directed to the Nebraska Pork 
Producers Association. 
Nebraska Pork Producers Association
7441 O Street, Suite 104
Lincoln, NE 68510 
Phone: (888) 627-7675
Fax: (402) 472-4930
Email: nppa@NEpork.org
www.NEpork.org
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It was my pleasure to represent 
the Nebraska Pork Producers 
Association on Governor Pete 
Ricketts’ November Trade Mission 
to Shanghai and Hong Kong. 
Shanghai has a population of 23 
million people with a per capita 
income of about USD 20,000/
year. The middle- to upper class of 
Shanghai considers food safety a 
priority in sourcing their food. 

With incomes slowly rising, the 
food trend in Shanghai is healthier 
eating, with a focus on niche/ethnic 
products, fresh fruits, and antibiotic-
free and free-range meat products. 
E-commerce is popular in Shanghai 
with many families ordering daily 
groceries via their computers or 
smartphones. The groceries are then 
delivered to their homes.

Fifty-six percent of China’s 
population is now urbanized. The 

government’s goal is to urbanize 
70% of its population, an additional 
250 to 300 million people. That is 
moving a population equivalent to 
the USA!

During the Governor’s Trade 
Mission, officials from the Shanghai 
Consulate General made it clear 
that China wants to be part of future 
trade partnerships and to help set 
import/export rules.  

Governor Pete Ricketts Trade Mission  
to Shanghai and Hong Kong-November 9-16, 2016
By: John Csukker

The Nebraska Pork Producers Association helped sponsor the 
Governor’s Husker tailgate party in Shanghai. About 100 fans showed 
up to cheer for the Nebraska Cornhuskers on their win over the 
Minnesota Gophers. With a 14-hour time difference, the Saturday 
evening game was a Sunday morning game in Shanghai. About 300 
people living in Shanghai are UNL Alumni.

Front: Governor Ricketts, with the owner of Shanghai’s Yue 6 restaurant.
Back: Nebraska Cattlemen President-elect Troy Stowater, head chef at the Yue 6 restaurant,  
John Csukker NPPA Board, and Nebraska Agriculture Director Greg Ibach. 

As you can tell from this picture, the 
urbanization of China can create air 
quality problems.

Continued on page 4
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China is a “middle-income” country 
with the second largest global 
economy.  China has per-capita 
pork consumption twice the global 
average (over 90 pounds carcass 
weight). With the income of China 
slowly increasing, this trend is 
expected to continue.

Governor Ricketts signed a letter 
of intent with the owner and his 

head chef at Shanghai’s restaurant 
Yue 6.   The restaurant is purchasing 
Nebraska pork and will begin 
purchasing Nebraska beef. 

China is Nebraska’s fourth-largest 
trading partner and the fastest 
growing. Governor Ricketts signed 
nine letters of intent with suppliers 
to distribute Nebraska pork and beef 
products. Pork accounts for 60% of 
the meat consumed in China.

Nebraska high-quality and safe 
meat products offer tremendous 
growth potential for our farmers 
and ranchers, but we must continue 
to strengthen our relationship with 
China.

Shanghai’s middle- to upper-class 
residents prefer to shop at modern 
supermarkets such as the City 
Super. Those customers will pay a 
premium for meat that is antibiotic 

free, free-range, and traceable (farm 
to fork).

The Governor’s Trade Mission 
spent the final three days in Hong 
Kong. Hong Kong is a gateway to 
mainland China, with the world’s 
busiest cargo airport and world’s 
fifth largest container seaport. More 
than 1,200 U.S. companies have a 
presence in Hong Kong, with 18% 
of American agriculture products are 
imported there. 

Hong Kong has a growing middle 
class with a per capita income of 
more than USD 42,000. Similar to 
Shanghai, middle-to upper-income 
residents of Hong Kong will pay a 
premium for meat that is antibiotic-
free, free-range, and traceable (farm 
to fork).

Other items they look at when 
purchasing food are food safety (the 
USDA inspection label is important), 
environmental sustainability, and 
corporate social responsibility.

Natural pork St. Louis ribs, almost USD $9.00 
per pound.

 Shown is a package of natural pork belly, 
costing more than USD $15.00 per pound.  

Range free black pork tenderloin, about USD 
$11.40 per pound.

premium for meat that is antibiotic 
 Shown is a package of natural pork belly, 
costing more than USD $15.00 per pound.  

Continued from Page 3
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Don’t get caught in the crowd! 
If quality genetics, competitive pricing and exceptional 

customer service are important to you, turn to  
Sandy Pine Systems 

Supplying PIC products since 1984  ●  Isolated / Filtered Nebraska location  
 PIC L3 sows producing Camborough and Camborough 48 
 Our  Gene center supplies PIC 327, 337, 359, 280, 8.0 semen 

o Our own delivery service maximizes biosecurity and quality 
o PRRS free since inception in 1998 

PIC has done extensive performance selection for over 30 years. 
This selection process has provided annual improvement that provides 

significant economic advantages to Sandy Pine customers. 

 
Our commitment to customer 
service, high health, and 
biosecurity make us                                   
the right choice. 

 
 

 

significant economic advantages to Sandy Pine customers.

SANDY PINE SYSTEMS 
402-276-6468 ● email: john.carlson@sandypine.com 

www.sandypine.com 



THE POWER OF YOUR PORK ORGANIZATIONS WORKING TOGETHER

THE STRATEGIC INVESTMENT PROGRAM (SIP) UNITES PORK PRODUCERS WITH A STRONG 
VOICE ON THE ISSUES THAT IMPACT YOUR LIVELIHOOD AND FREEDOM TO OPERATE.

National Pork Board  o a o

Mandatory 
Checkoff
$0.40/$100

Secures and guides industry research funding    
 
Enhances domestic and global demand 
 
Provides producer information and education 
 
Delivers proactive issues management

$0.10/$100

Develops and defends export markets

Fights for reasonable legislation/regulation

Informs and educates legislators    

Amplifies the producer voice with lawmakers

Counters misinformation and activists

Voluntary  
Investment

40%

®

®

www.nppc.org
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President Russ Vering would like to announce 
that the Nebraska Pork Producers Association will 
be holding its Annual Meeting and Ribs & Bibs 

“Salute to Nebraska’s Senators” at the Nebraska 
Innovation Campus Conference Center on Tuesday, 
February 14, 2017. MARK YOUR CALENDAR! 
President Vering promises a full agenda. A Board of 
Directors meeting with the election of new officers 
and members is first on the agenda followed by 
informative speakers addressing industry issues, 
employee do’s and don’ts and what to expect from  
a new administration.   

Opening the program is one of Nebraska’s favorite 
speakers, Mike Brumm. Mike’s specific topic is yet 
to-be-determined, however NO FEAR, Mike’s vast 
knowledge and experiences will guarantee producers 
leave with valuable information. 

What’s Up in Washington? The winner of the 
2016 presidential election will assume the role of 
chief executive of the United States on Friday, Jan. 
20, 2017. Speaking on what this new administration 
could mean for our industry is Bill Davis, Senior 
Director for Congressional Relations for the 
National Pork Producers Council in Washington, 
D.C. As the Senior Director of Congressional 
Relations, Davis’ primary focus will be engagement 
with the U.S. Congress on issues related to 
trade, energy, the environment, and tax. 

Nebraska’s State Senators will be joining the 
festivities around 5:30 p.m. for cocktails and dinner. 
Meaningful conversations and great food is what 

“Ribs and Bibs” is all about. 

Register on-line at www.nepork.org

NPPA Annual 
Meeting and  
Ribs & Bibs
Tuesday, February 14, 2017 
Nebraska Innovation Campus  
Conference Center 
2021 Transformation Drive,  
Lincoln, Nebraska

10:30 a.m. Board of Directors Meeting/Board &  
 Officer Elections 

11:15 a.m. Mike Brumm—Topic TBD

12:30 p.m. Awards Luncheon: Service Awards,  
 Recognitions of NPPA Mentorship   
 and Leadership Program Participants

2:00 p.m. What’s Up in Washington?

 Speaker: Bill Davis, Senior Director   
 for Congressional Relations, National  
 Pork Producers Council,  
 Washington, D.C. 

3:00 p.m.  Employee Hiring Do’s & Don’ts Panel  
 Discussion

4:30 p.m. Allied Recognitions 

Ribs & Bibs–Salute to Senators
Banquet Hall—Nebraska Innovation 
Campus Conference Center

5:30 p.m. Hors d'oeuvres and Cocktails

6:15 p.m. Dinner 

NPPA Annual Meeting

Ribs & Bibs
Tuesday, February 14, 2017
Nebraska Innovation Campus 

Meaningful conversations and great food is what 
“Ribs and Bibs” is all about. 

Register on-line at www.nepork.org
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ALLIED SPOTLIGHT

CENTRAL PLAINS MILLING in Howells, Nebraska, manufactures feed for swine, 
cattle and poultry. CPM started as a partnership between The Vering Family of Howells 
and Frontier Cooperative of Brainard, Nebraska, in 2007. Frontier Cooperative General 
Manager Randy Robeson and Russ Vering of Vering’s Feed Service decided to join 
their efforts in bringing new manufacturing technology to the Nebraska producer. CPM 
employs a diversified package of techniques to master the art of feed manufacturing from 
minerals to complete feeds. The manufacturing process is computerized from receiving 
ingredients and processing to loading trucks for delivery. Our computer system permits 
our team to focus on quality and husbandry, not specific batching. We focus on things such 
as ingredient quality, micron size, inclusion accuracy and traceability. Consumers today 
want to know how their pork was raised, where the feed came from and who produced it. 
This means that all actions by our team must be planned and deliberate in order to ensure 
the highest quality expected by pork consumers. You will always find an in-depth record 
system and feed sampling to back up our process and quality control points. CPM is  
ready to serve you and we are excited about the feed industry and what it has in store  
for modern pork production. We guarantee we’ll do our part in producing safe, wholesome 
and tasty pork.

CPM LLC
Russ Vering
1-888-200-2037
Howells, NE 68641
www.centralplainsmillng.com 

for modern pork production. We guarantee we’ll do our part in producing safe, wholesome 
and tasty pork.

CPM LLC
Russ Vering
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John Csukker, Environmental 
Service Manager for The 
Maschhoffs, LLC, and Mike 
Wisnieski, Director of Livestock 
for Standard Nutrition, have been 
selected to participate in the Pork 
Leadership Institute’s 2016-2017 
program.

At Maschhoff, John handles 
all the company’s environmental 
permitting and compliance. Mike is 
responsible for handling all the risk 
management which includes packer 
relationships, lending relationships 
and board trading at Standard 
Nutrition.

The Pork Leadership Institute 
combines the National Pork 
Board’s leadership program (Pork 
Leadership Academy) with the 
National Pork Producers Council’s 

Pork Leadership Institute (PLI) to 
create a comprehensive training 
curriculum designed to develop 
future leaders for the pork industry. 
Upon graduation, participants 
will understand the roles of the 
two organizations and will have 
developed the skills necessary 
to help lead an ever-changing 
pork industry and to tell the pork 
industry’s story from main street to 
the nation’s capital.

The Pork Leadership Institute 
goals are to (1) Train spokespeople 
for the industry; (2) Develop 
grassroots activists; (3) Allow 
producers to spread a pro-active 
targeted message about the pork 
industry; and (4) Train tomorrow’s 
leaders cost-effectively. 

Csukker and Wisnieski 
Selected for PLI 

John Csukker Mike Wisnieski
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For Subcutaneous Use in Beef Cattle, Non-Lactating Dairy 
Cattle and Swine Only.
Not for Use in Female Dairy Cattle 20 Months of Age or Older 
Or In Calves To Be Processed For Veal.
Brief Summary: Before using Enroflox® 100, consult the 
product insert, a summary of which follows.
CAUTION: Federal (U.S.A.) law restricts this drug to use by or 
on the order of a licensed veterinarian. Federal (U.S.A.) law 
prohibits the extra-label use of this drug in food-producing 
animals.
PRODUCT DESCRIPTION: Each mL of Enroflox 100 contains 100 
mg of enrofloxacin. Excipients are L-arginine base 200 mg, 
n-butyl alcohol 30 mg, benzyl alcohol (as a preservative) 20 mg 
and water for injection q.s. 
INDICATIONS: 
Cattle - Single-Dose Therapy: Enroflox 100 is indicated for the 
treatment of bovine respiratory disease (BRD) associated with 
Mannheimia haemolytica, Pasteurella multocida, Histophilus 
somni and Mycoplasma bovis in beef and non-lactating dairy 
cattle; and for the control of BRD in beef and non-lactating 
dairy cattle at high risk of developing BRD associated with M. 
haemolytica, P. multocida, H. somni and M. bovis.  
Cattle - Multiple-Day Therapy: Enroflox 100 is indicated for the 
treatment of bovine respiratory disease (BRD) associated with 
Mannheimia haemolytica, Pasteurella multocida and 
Histophilus somni in beef and non-lactating dairy cattle.
Swine: Enroflox 100 is indicated for the treatment and control of 
swine respiratory disease (SRD) associated with Actinobacillus 
pleuropneumoniae, Pasteurella multocida, Haemophilus 
parasuis and Streptococcus suis.

RESIDUE WARNINGS:
Cattle:  Animals intended for human consumption must 

not be slaughtered within 28 days from the last treatment. 
This product is not approved for female dairy cattle 20 

months of age or older, including dry dairy cows. Use in 
these cattle may cause drug residues in milk and/or in 

calves born to these cows. A withdrawal period has not 
been established for this product in pre-ruminating 
calves. Do not use in calves to be processed for veal.

Swine:  Animals intended for human consumption must 
not be slaughtered within 5 days of receiving a 

single-injection dose.
HUMAN WARNINGS: For use in animals only.  Keep out of the 
reach of children.  Avoid contact with eyes. In case of contact, 
immediately flush eyes with copious amounts of water for 15 
minutes. In case of dermal contact, wash skin with soap and 
water. Consult a physician if irritation persists following ocular 
or dermal exposures. Individuals with a history of 
hypersensitivity to quinolones should avoid this product. In 
humans, there is a risk of user photosensitization within a few 
hours after excessive exposure to quinolones. If excessive 
accidental exposure occurs, avoid direct sunlight. For customer 
service, to obtain a copy of the Material Safety Data Sheet 
(MSDS) or to report adverse reactions, call Norbrook at 
1-866-591-5777.
PRECAUTIONS:
The effects of enrofloxacin on cattle or swine reproductive 
performance, pregnancy and lactation have not been adequately 
determined.
The long-term effects on articular joint cartilage have not been 
determined in pigs above market weight.
Subcutaneous injection can cause a transient local tissue 
reaction that may result in trim loss of edible tissue at slaughter.
Enroflox 100 contains different excipients than other 
enrofloxacin products. The safety and efficacy of this 
formulation in species other than cattle and swine have not 
been determined. 
Quinolone-class drugs should be used with caution in animals 
with known or suspected Central Nervous System (CNS) 
disorders. In such animals, quinolones have, in rare instances, 
been associated with CNS stimulation which may lead to 
convulsive seizures. Quinolone-class drugs have been shown 
to produce erosions of cartilage of weight-bearing joints and 
other signs of arthropathy in immature animals of various 
species. See Animal Safety section for additional information.
ADVERSE REACTIONS: No adverse reactions were observed 
during clinical trials.
ANIMAL SAFETY:
In cattle safety studies, clinical signs of depression, 
incoordination and muscle fasciculation were observed in 
calves when doses of 15 or 25 mg/kg were administered for 10 
to 15 days. Clinical signs of depression, inappetance and 
incoordination were observed when a dose of 50 mg/kg was 
administered for 3 days. An injection site study conducted in 
feeder calves demonstrated that the formulation may induce a 
transient reaction in the subcutaneous tissue and underlying 
muscle. In swine safety studies, incidental lameness of short 
duration was observed in all groups, including the 
saline-treated controls. Musculoskeletal stiffness was 
observed following the 15 and 25 mg/kg treatments with clinical 
signs appearing during the second week of treatment. Clinical 
signs of lameness improved after treatment ceased and most 
animals were clinically normal at necropsy. An injection site 
study conducted in pigs demonstrated that the formulation may 
induce a transient reaction in the subcutaneous tissue.
Norbrook Laboratories Limited,
Newry, BT35 6PU, Co. Down, Northern Ireland
I01 March 2015
The Norbrook logos and 
Enroflox® are registered 
trademarks of Norbrook 
Laboratories Limited.

Enroflox® 100
(enrofloxacin)

ANADA 200-495, Approved by FDA

100 mg/mL Antimicrobial
Injectable Solution



www.hogslat.com

© 2016 Hog Slat, Inc. All rights reserved.

Richland, NE .......................................................... (402) 563-4533
West Point, NE ........................................................(402) 372-6988
Seneca, KS .............................................................. (785) 336-0082

Quality Reliability

COST

It’s all about the bottom line
Feeding and ventilation equipment backed by the GrowerSELECT 

2-year warranty and supported by over 70 local stores.  
Improve your bottom line with GrowerSELECT. 
For more information go to www.hogslat.com
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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.

your
partner

www.norbrookinc.com

FOR VETERINARY USE ONLY

0316-495-I01A
Baytril is a registered trademark of Bayer Animal Health
The Norbrook logos and Enroflox® are registered trademarks of Norbrook Laboratories Limited.

For use by or on the order of a licensed veterinarian. 
Federal law prohibits the extra-label use of this drug 
in food-producing animals. Swine intended for human 
consumption must not be slaughtered within 5 days 
of receiving a single-injection dose. Use with caution 
in animals with known or suspected CNS disorders. 
Observe label directions and withdrawal times. See 
product labeling for full product information.

Approved for the treatment and control of 
Swine Respiratory Disease (SRD) associated 
with Actinobacillus pleuropneumoniae (APP),  
Pasteurella multocida, Haemophilus parasuis 
and Streptococcus suis 

FDA-approved, one-dose Swine Respiratory 
Disease (SRD) treatment

Same active ingredient found in Baytril® 100

Approved for pigs of all ages

ENROFLOX® 100

in profit



By John Csukker 

As a member of the 2016-2017 Pork Leadership 
Institute (PLI), I recently traveled to Mexico. Mexico 
is our largest pork export market based on total 
quantity of product, with 2016 year to date exports 
of more than 407,000 metric tons.

Our trip included a brief overview of the federal 
government of Mexico. Similar to the United States 
of America, the Mexican federal government has 
three branches: executive, legislative, and judicial. 
Through their system of separation of powers, each 
of these branches has some authority to act on 

its own, some authority to regulate the other two 
branches, and some of its own authority regulated by 
other branches.  

Mexico has 32 individual Mexican states and 
one Federal District (Mexico City). Their Senate 
has 128 representatives, while their House of 
Representatives (Chamber of Deputies) has 500 
representatives.

There are eight recognized political parties in 
Mexico.

U.S. Pork Leadership Institute
International Trade Trip to Mexico

Sixty percent 
of the meat 
purchases in 
Mexico are 
completed 
at informal 
markets (wet, 
wholesale, and 
street markets).  
Calle 7 is 
one of the 
main meat 
distribution 
centers for 
these sales 
channels in 
Mexico City. 
Sign translates 
to “only the 
best prices in 
Mexico”

This photo is at a Costco, just like you see 
in Nebraska. Smithfield loins at $3.32/lb.; 
Swift tenderloins at $3.46/lb.; Farmland 
ground pork at $2.36/lb. The mid- to upper-
class people of Mexico City shop here.

Sigma Alimentos is the largest Mexican 
food processing company. Checkoff 
dollars help connect these medium-sized 
processing operations to the U.S. pork 
industry through trade teams to the U.S., 
technical consultants, and trade servicing.

Frozen U.S. Pork products from Tyson 
Fresh Meats and Seaboard are shown 
getting ready for distribution at the Calle 
7 wholesale meat distribution center. 
Boneless, uncured ham shank was on  
this pallet. 

10   Nebraska Pork Talk – January/February 2017 888-627-7675



Nebraska Pork Talk – January/February 2017   11www.NEpork.org

Nebraska  
Pork Producers 
Association
Serving Nebraska’s pork industry–
Responsible People. Sustainable PorkSM

Nebraska Pork Industry
The Nebraska pork inventory numbers are on the 

increase and at their highest level in nearly 20 years. 
USDA-NASS reports inventory of all pigs in Nebraska 
as of September 1, 2016 at 3.55 million head, an 
increase of 9% from the previous year. Nebraska is 
outpacing the national growth rate, which came in at 
2% during that same time period. Nebraska market hog 
inventory was up 10% for the year. This is good news 
and shows that Nebraska is ‘Open for Business’ when it 
comes to pork production. Additional processor capacity 

The NPPA’s mission has remained constant throughout its 55 years serving Nebraska’s pork 
producers by supporting our producers, promoting our product; educating our farmers, consumers 
and youth; encouraging research; and making every effort to achieve sustainability. Through 
collaborative efforts with the National Pork Board and the National Pork Producers Council, 
Nebraska’s producers have a tremendous opportunity to supply a very competitive source of 
protein to the world. 

The following is a summary of the association’s primary activities in 2016.

in the region and the desire of many farmers to diversify 
their operations are helping to drive this growth. Couple 
this with plentiful feed resources, a good water supply, 
and central location for product distribution, and we see 
many benefits for current and future pig farmers.  The 
NPPA continues to assist growers of all sizes with their 
expansion plans as well as educate rural communities 
on the benefits of this positive economic activity. Our 
pork producers are major contributors to Nebraska’s 
agriculture industry and an important part of our state’s 
future.

increase and at their highest level in nearly 20 years. 
USDA-NASS reports inventory of all pigs in Nebraska 

outpacing the national growth rate, which came in at 
2% during that same time period. Nebraska market hog 
inventory was up 10% for the year. This is good news 
and shows that Nebraska is ‘Open for Business’ when it 
comes to pork production. Additional processor capacity 

in the region and the desire of many farmers to diversify 
their operations are helping to drive this growth. Couple 
this with plentiful feed resources, a good water supply, 
and central location for product distribution, and we see 
many benefits for current and future pig farmers.  The 
NPPA continues to assist growers of all sizes with their 
expansion plans as well as educate rural communities 
on the benefits of this positive economic activity. Our 
pork producers are major contributors to Nebraska’s 
agriculture industry and an important part of our state’s 
future.
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Public Policy
NPPA serves as the voice of our state’s pork 

producers on the state and national public policy 
levels. Our team actively monitors legislation, agency 
rules, and issues that can affect the interests of our 
farmers. Over the past year we were successful in 
lifting the ban on packer ownership of hogs, and saw 
the implementation of a more uniform siting matrix for 
county zoning boards. NPPA participated in Nebraska 
legislative candidate screenings focusing on issues of 
importance to agriculture. With the assistance of our 
Strategic Investment Program (SIP)--investors who 
fund our public policy and political activities--we have 
been able to be ‘in the room’ when it comes to pork 
issue advocacy. Our collective voice is being heard. We 
remain a non-partisan, producer-led organization that 
represents thousands of pork producing farms across 
Nebraska. 

Producer Education
The Nebraska Pork Producers Association hosts 

six Spring and Fall Regional Producer Meetings in 
Columbus, West Point, Norfolk, and Beatrice with 
the help of sponsorships from our Gold and Silver 
Level Allied Members. Dr. Benny Mote led the spring 
meetings covering the topics of the Veterinary Feed 
Directive (VFD) and the Commons Swine Industry 
Audit (CSIA). Before the lunch, Transport Quality 

Assurance (TQA) and Pork Quality Assurance Plus 
(PQA Plus) were offered to producers to renew their 
certifications. Our fall meeting kicked off with TQA 
and PQA Plus certification, followed by a meal, allied 
member presentations, and a panel discussion about 
how to survive low markets. Our panelist members 
were Jason Demaray and Chris Ford with Farm Credit 
Services, Nick Streff with USDA NASS, Russ Vering, 
owner of Central Plains Milling, and Steve Jones  
with Central Valley Ag. The panelists discussed what 
lenders are looking for, how the Hogs and Pigs report  
is done and why it matters, along with feed efficiency 
and VFD. 

Allied Members
The 2016 Allied Members Program had 69 

participating members. 
These members help to 
support different non-
checkoff events and 
scholarship opportunities 
for youth in Nebraska. 
Throughout the year, allied members are invited to all 
Nebraska Pork Producer Association events and many 
of these would not be possible without the members’ 
generous sponsorships and donations. Allied members 
participate and sponsor the Pork Chop Scramble and the 
Capital City Ribfest VIP Event with live auction items. 

We greatly appreciate all of their support and enjoy 
every minute of working with them!

Strategic Investment Program (SIP)
The National Pork Producers Council partners 

with the Nebraska Pork Producers Association on 
the voluntary Strategic 
Investment Program 
(SIP). Nebraska producers 
who participate in SIP 
invest a percentage price 
of each market hog sold 
to the program. 40% of the investment is distributed 

Nebraska Pork Producers Association
Serving Nebraska’s pork industry–Responsible People. Sustainable PorkSM
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as unrestricted funds to the Nebraska Pork Producers 
Association, to use for pork public policy activities on 
the federal, state, and local levels. The other 60% is 
used by National Pork Producers Council to enhance 
and defend the opportunities for U.S. pork producers 
at home and abroad. Benefits to the producer includes 
having a voice on both the state and national level 
regarding legislation and regulations affecting the pork 
industry, developing and defending export markets, 
and identifying and addressing issues of importance 
to consumers such as food safety, environmental 
protection, and animal health and welfare. 

Pork Leadership
The Pork Leadership Program was created with the 

intention and purpose to offer customized programming 
experiences to advance the knowledge and perspective 
of various aspects of the pork and agriculture industries, 
to build awareness, interest, and involvement in the 
pork industry, and to further develop skills as leaders 
and advocates for the pork industry.

Program participants in 2016 included: 
 •   Amy Schmidt of Lincoln is an assistant professor  

and livestock bioenvironmental engineer at the 
University of Nebraska-Lincoln.

 •   Austin Zimmerman of Lincoln is a new product 
design engineer with Automated Productions.

 •   Chris Ford of Omaha is a lead large producer credit 
analyst with Farm Credit Services of America.  

 •   JD Gustafson of Omaha is an account executive for 
Holmes Murphy and Associates, an employee-owned 
independent insurance broker.

 •   Leslie McCuiston of Columbus is a senior production 
manager for breed to wean in Nebraska, with the 
Maschhoffs. 

The following thought from a participant in the Pork 
Leadership Program is both a perfect summary and 
testament to the quality of this program:

“…preparing the next future leader is why the 
Leadership Program was established in the first place. 
Obviously, the Nebraska Pork Producers Association 
shares this sentiment. It should be satisfying to the 
Nebraska Pork Producers and all of its members to 
know that the formation of this group is truly industry 
leading. Making the investment now in groups like 
these will surely pay dividends for NPPA in the 
future. The reality that there is a shortage of talent 
present today is on the minds of many individuals 
and organizations as they try to successfully plan for 
transition in the near future. Be assured that NPPA is 
taking the right steps to prepare for this. We invested 
in and helped one another develop and grow during 
this career changing program.”
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2016 Pork Leadership participants in Washington DC with Al Juhnke,  
NPPA Executive Director and Kyla Habrock, NPPA Education Director.
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Youth Education
The Pork Mentorship Program is an educational 

program that provides opportunities for agricultural 
youth leaders to explore areas of interest in the pork 
industry while developing their skills to grow into a 
strong agricultural advocate. The program focuses on 
five key areas:

•  Career development
•  Industry promotion
•  Civic engagement
•  Extended enrichment and education activities
•  Participating in group meetings
During the three-day Nebraska Agriculture Tour, 

participants enjoyed touring and experiencing the pork 
industry and other related industries that support 
agriculture as a whole in Nebraska. They learned 
about the food chain from slaughter to plate, saw new 
technology and equipment used in modern pig barns, 
and were introduced to on-farm research projects led 
by the University of Nebraska-Lincoln. They even 
participated in conversations with a registered dietitian 
while they made healthy and tasty meal options, 
including pork. Plus, program participants were also 
exposed to a full range of career options related to 

promotion and marketing for agricultural organizations 
and products. 

Program participants invested a tremendous amount 
of time to better understand their personalities and 
interests, and engaged with potential employers at 
World Pork Expo. These practices certainly boosted 
self-confidence and bolstered professional networks 
aligned with career goals for each participant.

Program participants in 2016 included:
 •  Amanda Korus of Lindsay
 •  Erica Lewis of West Point
 •  Kate Likens of Swanton
 •  Kelsey Scheer of St. Paul 
 •  McKenzie Beals of Friend
 •  Michael Liermann of Wisner

Promotion
As one of the primary purposes 

of the National Pork Checkoff, 
NPPA spends a fair portion 
of its budget supporting Pork 
Promotion programs in Nebraska.  
These programs include retail, 
food service, health care, media 
and consumer information/
education. In 2016, NPPA 
funded four main efforts: Star 
City BaconFest in Lincoln, the 
Taste of Elegance culinary 
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2016 Mentorship Class
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competition in Omaha, Capitol City Ribfest in Lincoln 
and pork marketing trailer appearances in locations such 
as Broken Bow, Lindsay, Howells, Grand Island, Friend, 
Omaha and Lincoln. Influencing consumer demand in 
Nebraska is the goal and can have a major impact. 

Communications
The Nebraska Pork Producers Association utilizes 

several key communications channels to inform and 
educate producers, consumers, teachers, students  
and key stakeholders at the city, county, state and 
federal levels. 

The NPPA’s bimonthly magazine, Pork Talk, delivers 
program updates, educational opportunities, supports 
our Allied and SIP Members and provides 
other information for producers. The Pork 
Industry Reports, hosted by Chad Moyer, 

are weekly radio interviews 
with industry 
leaders covering 
educational events, 
regulations, market 
trends and other state 
and national issues.  
On average, 40 articles 

per month related to pork can be found in Nebraska’s 
newspapers. 

The Association’s online marketing allows for 
community-based input, interaction and content-sharing. 
To be a part of our growing on-line presence, check the 
website (www.nepork.org), friend us on Facebook and 
follow us on Twitter. 

Through professional training programs such as 
Operation Main Street, several Nebraska producers and 
staff regularly speak to civic organizations and health 
institutes, and participate in classrooms around the state 
to share positive and factual information about the  
pork industry.
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Through their corn checko� , Nebraska corn 
farmers provide signifi cant support for 
the U.S. Meat Export Federation (USMEF). 

Helping build demand for pork around 
the world—and adding profi tability 
to every animal you produce.

We’re proud to partner with the 
Nebraska Pork Producers Association 

and USMEF to tell the world about the 
value, nutrition and quality of your pork. 
Because when your little piggies go to 
the global marketplace, the profi ts end 
up all the way back here at home.

Facebook.com/NebraskaCornBoard
Twitter.com/NECornBoard
NebraskaCorn.blogspot.com

NebraskaCorn.org

Our investment in pork exports 
helps Nebraska 
bring home the bacon.

the U.S. Meat Export Federation (USMEF). 
Helping build demand for pork around 

the world—and adding profi tability 
to every animal you produce.

We’re proud to partner with the 
Nebraska Pork Producers Association 

and USMEF to tell the world about the 
value, nutrition and quality of your pork. 
Because when your little piggies go to 
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ALLIED SPOTLIGHT

Mission Statement:
Wiechman Pig Co. strives to be an industry leader in marketing livestock, boxed fresh and 
frozen pork, servicing niche markets, animal handling, and promoting a positive image 
of the pork industry. Wiechman Pig Co. maximizes the value of every animal purchased, 
benefitting both the producer and the processor.

What is unique about your company:
Wiechman Pig Co. was established in 1948 and has grown into an industry leader in the 
marketing and distribution of various sizes and weights of swine throughout the United 
States and Mexico.  We service over 50 niche markets from coast to coast. The marketing 
team for Wiechman Pig Co. has over 150 years of combined experience in the pork industry.

Most notable accomplishment for your company:
Wiechman Pig Co. launched our domestic meat division to address the need for boxed fresh 
and frozen pork. Just recently we entered into a joint venture and opened Moon Ridge 
Foods, an 110,000 square-foot state of the art facility, processing 600,000 head annually. 
The facility is located in Pleasant Hope, Missouri and is a farm-to-plate operation that 
will produce process and market pork products. Wiechman Pig Co. has just opened a new 
livestock marketing facility in Delphi, Indiana.

Products/Services Offered:
Livestock marketing and logistics; boxed fresh and frozen pork, fresh meat division, 
exporter of live hogs and meat to Mexico.

Territory Covered/Area Served:
Locations in: NE, IA, MO, SD, OK, MN, IL, IN
Servicing the entire United States, Canada, and Mexico

Key Contacts/Staff:
Steve Riley, Cary Horrocks, Mark Wright

Company/Organization Contact Information:
725 Schneider St.
Fremont, NE 68025
(402) 721-5115
Wiechmanpig.com
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Living Soils Workshops 

Teachers may select the program in three options: 
One 90 minute session including both lessons 

Each 45 minute lesson on different days 
One 45 minute lesson 

 

 
Questions or to schedule a lesson- 
Contact Beth Janning  
Email: elizabeth.janning@unl.edu 

Students will learn about soil as they discover the soil’s layers, 
composition of soil and understand basic nutrients found in the soil 
plants require.  These interactive lessons are geared at students in 

grades 3rd – 5th. 
 

Lesson 1: Layers of Soil 
Students will learn about the different 
levels of soil and learn how to make a 
soil monolith.  Students will make a 
monolith and make their soil. 
State Standard: NESC. 5.1.1 & 5.4.2 
     

Lesson 2: Nutrients of Soil 
Students will learn about the 
nutrients in the ground by completing 
Nutrients for Life activity.  Students 
will test their own soil.  
State Standard: NESC. 5.1.1 & 5.4.2 
 

18   Nebraska Pork Talk – January/February 2017 888-627-7675



COOKING

Enjoys wide range 
of pork cuts

DEMOGRAPHICS

VALUES
■ Cooking, creativity, 
 family and friends
■ Positive and optimistic 
■ Wants to enjoy life
■ At ease in the kitchen
■ Proud of cooking
■ Open to new meal ideas
■ Willing to pay for quality
■ Time with family and friends 
 is a priority

HEALTH/FOOD SAFETY  

REASONS TO BELIEVE

PORK CONSUMER TARGET:

The Creative Cook

75% White 
13% African American
12% Hispanic

BEHAVIOR

College educated (56% with degrees)

Makes $50,000-$100,000 per household$

PorkBeInspired.com

©2015 National Pork Board.  Des Moines, IA  USA.
This message funded by America's Pork Producers and the Pork Checkoff.

50% 50% ■ May be married with   
 kids at home
■ 2-4 person household
■ Works full time or is retired
■ 35-64 years old

56%

■ Buys a lot of fresh fruits and vegetables
■ Makes shopping lists, shops and   
 prepares meals
■ Primary or shared food decision maker
■ Cooks for fun at least once a week

Uses grill, slow 
cooker, sauces and 

seasonings

Milk
Bacon
Chops
Fruit

Likes to eat out and 
entertain at home

■ Average interest in nutrition – 
 not a top factor for food choices  
■ African Americans may have more  
 concern about health – yet over  
 index for pork
■ Hispanics may have more 
 concern about cooking safety – 
 yet over index for pork

Enjoys pork AT RESTAURANTS 
 Fresh Pork ONCE every 2 weeks
 Processed Pork TWICE every 2 weeks

Eats pork 8 times 
in 2-week period

Proteins eaten AT HOME in 2-week period

Fresh Pork
Processed Pork

Beef
Chicken

Fresh pork is kept ON HAND and in the FREEZER

145°

160°

BRAND POSITION
Pork gives you so many ways to create new and inspiring 
dishes that are fun to cook and taste amazing.

Pork is: 
■ A canvas for creativity 
■ Fun and easy to cook
■ Perfect in so many recipes
■ Delicious!
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Orlalee M. Zimmerman, 79, of Beatrice,  
NE, died at the Beatrice Health and Rehabilitation facility 
Nov. 29, 2016. He was a member of the Blue Valley 
Pork Producers, Beatrice 
Farm Credit Board, Plymouth 
Co-op Board and the Lower 
Big Blue NRD.  He was 
born Oct. 7, 1937 at Adams, 
graduated from Filley High 
School in 1956 and served in 
Company C, 2-134th Infantry 
of the National Guard for 
six years. He married Karen 
Parde on April 26, 1959 at 
Zion Lutheran Church of rural 
Pickrell, and they lived and 
farmed northwest of Beatrice for 50 years until moving 
to Beatrice in 2009. He was a member of St. Paul’s (Soap 
Creek) Lutheran Church of rural DeWitt, where he had 
served on the church council. He was a former member 
of Holy Cross Lutheran Church of Beatrice, where he 
also served on the church council. He loved farming 
and enjoyed traveling and watching his children’s and 
grandchildren’s activities.

Survivors include his wife, Karen of Beatrice; three 
sons, Jeffery Zimmerman (Darcy) of DeWitt; Brian 
Zimmerman (Tammy) of Beatrice; and Darin Zimmerman 
of Omaha; one daughter, Denise Jensen of Lincoln; 
eight grandchildren: Jamie (Derek) Hansher; Jessica 
(Sydney) Shepler; Jason Zimmerman; Korene (Marc) 
Krzycki; Austin (Terri Ann) Zimmerman; Shelby (Clint) 
Watson; and Devin Jensen and Collin Jensen; two great-
grandchildren, Rylee and Halsey; two sisters, Gloria 
Baker (Darryl) of Beatrice and Karen Jurgens (Ted) of 
Pickrell; three sisters-in-law, Ann Lenners (Henry) of 
Beatrice; Arlyss Corigan (Denny) of Nebraska City; and 
Velva Parde of Oklahoma City, Oklahoma; and numerous 
nieces and nephews.

He was preceded in death by his parents, John and Lena 
Oltman Zimmerman; one brother, Richard; parents-in-law, 
Henry and Lena Parde; and brother-in-law, Harlan Parde.

Ross A. Hirschfeld, 67 of Benedict, NE, passed 
away peacefully with his family by his side, on Sunday, 
December 4, 2016 in Lincoln. He was born November 30, 1949 
at York, NE to J.D. and Verla 
(Cotner) Hirschfeld. He graduated 
from Benedict High School with 
the class of 1968 and attended 
Curtis School of Agriculture for 
one year. On November 30, 1969 
he was married to Patty Doremus 
in York. The union was blessed 
with three children, Kimberly, 
Chad and Jason. Ross and Patty 
made their home near Benedict 
where Ross was a lifelong farmer 
and livestock producer. 

Ross was a jokester and story teller. His repertoire of jokes 
was endless and he enjoyed sharing them with anyone who 
would listen. He loved farming and raising hogs and continually 
passed that love on to his children and grandchildren. Ross was 
a devoted husband, father and grandfather and will be dearly 
missed by all who knew and loved him. 

He was a member of the United Methodist Church in Benedict, 
the York County Ag Society, Pork Producers, past member of the 
Benedict School Board, was a York County 4-H Leader, member 
of NSR and CPS Associations, CPS Hall of Fame Inductee, and 
received an honorary degree from the York FFA. 

He is survived by his wife Patty of Benedict, his daughter 
Kimberly Hirschfeld-Cotton of York, sons Chad (Misty) 
Hirschfeld of Benedict and Jason (Jennifer) Hirschfeld of York. 
His grandchildren include, Creighton Hirschfeld, Chase Cotton, 
Brynn Hirschfeld, Atleigh Hirschfeld, Addison Cotton, Reese 
Hirschfeld, Kendyl Hirschfeld and Breckon Hirschfeld. Also 
surviving are two brothers, Roger (Betty) Hirschfeld and Ronald 
(Sharon) Hirschfeld all of Benedict and sister, Linda (Steve) 
Peterson of York. Sister-in-law Cinda Hild of York, brother-in-
laws Robert (Terri) Doremus of Polk and David (Mary) Doremus 
of Benedict. He is also survived by special friends Greg and Julie 
Norman, along with several nieces, nephews, cousins and a host 
of friends. Ross never knew a stranger and was the first to lend a 
helping hand. 

Ross was preceded in death by his parents, parents-in-law, and 
one nephew. 

~In Memoriam ~
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Gold Level ($2,000) 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Silver Level ($850) 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Russ Vering 
russv@cpmfeed.com 

Kelley Johansen 
kelley.johansen@fcsamerica.com 

Leo Hanson 
lhanson@wiechmanpig.com 

Thank you Allied Members for all of your support through the years 
and welcome to our new Allied Members. We are greatly apprecia-
tive of our members continuing to renew your membership and sup-
port of the Nebraska Pork Producers Association. We look forward 
to a successful 2016 with our three tiers of membership.  

If you have any questions, please contact Sandra Kavan at            
sandra@nepork.org or at (402) 472-0493. 

Hillary Snyder 
hillary.snyder@boehringer-ingelheim.com 

Ted Beckner 
ted.beckner@cvacoop.com 

Cal Coffin 
ccoffin@cencon.com 

Rachelle Kuhl 
rkuhl@dnaswinegenetics.com 

Kelly Cobb 
kelly@greengablecontracting.com 

Todd Heisterkamp 
theisterkamp@gromaster.com 

Matt Williams 
mattw@heartlandbuilders.net 

Gary McDuffee 
gmcduffee@hogslat.com 

Carly Kindschuh 
ckindschuh@hogslat.com 

Kevin Nolan 
kevin.nolan@parkslivestock.com 

Tod Adams 
tadams@allflexusa.com 

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 
2017 with our three tiers of membership.

If you have any questions, please contact Sandra Kavan at 
sandra@nepork.org or at (402) 472-0493.
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Bronze Level ($350) 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

COMPANY 

A J O’Mara Group, LLC 

A-FAN  

Advanced Agri Direct, Inc. 

Agri Sales, Inc. 

AgroSoft North America, Inc. 

Alltech, Inc. 

American Heartland Insurance Agency, Inc. 

Bruning Law Group, LLC 

Commodity Solutions, Inc. 

Design Agri-Systems, Inc. 

DuPont Pioneer 

CONTACT 

John O’Mara 

Emily Skillett 

Shaun Heldt 

Brad Carlton 

Jon Tomsen 

Kade Scott 

Dan Neville 

Katie Spohn 

Jed Christensen 

Randy Eisenmenger 

Sharyl Sauer 

EMAIL 

sales@ajomara.com 

emilys@a-fan.org 

advagri@cancrete.com 

brad@agrisales-inc.com 

ujt@agrosoft.net 

kscott@alltech.com 

dan@ahia.com 

Katie@bruninglawgroup.com 

jedc@commoditysolutions.com 

dsignag@megavision.com 

sharyl.sauer@pioneer.com 

Silver Level ($850) 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Dave Schinstock 
david.schinstock@tyson.com 

Craig Jarolimek 
craig.jarolimek@topigsnorsvin.us 

John Blanscet 
jblanscet@smithfield.com Jason Luster 

jluster@qcsupply.com 

Dan Lyons 
dan@petersenagsystems.com Victor Bohuslavsky 

victor@nebraskasoybeans.org 

Melvin Dorf, Jr. 
melvindorfjr@winwinllc.co 

Linda Gibbs 
linda@waldogenetics.com 

Dave Bromert 
dave.bromert@merck.com Paul Mossner 

paul.mossner@jbsunited.com 

Barrie Luers 
barrie@midwestlivestock.com 

Ron Browning 
rsbrowning@hormel.com 
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COMPANY 

Elanco Animal Health 

Fast Genetics, USA 

Hermitage NGT 

Holmes, Murphy and Associates, LLC 

JES Environmental Services, Inc. 

Kemin Industries, Inc.  

Livingston Enterprises, Inc. 

Lynch Livestock, Inc. 

Madison Farm Supply 

Midland Vet Services 

Motomco, Ltd 

National Pork Board 

National Pork Producers Council 

Nebraska Corn Board 

Nebraska Corn Growers Association 

Nebraska Farm Bureau Federation 

Nebraska Rural Radio Association 

Nutrient Advisors 

ONCE, Inc. 

Osborne Industries, Inc. 

Phibro Animal Health Corp. 

PIC 

Pinnacle Bank 

Provimi North America, Inc. 

Purina Animal Nutrition 

Sandy Pine Systems 

Standard Nutrition 

Swine Management Services, LLC 

Wahoo Concrete Products 

We Support Ag 

Whole Hog Genetics 

XFE Products  

Zoetis  

Zoltenko Farms, Inc. 

CONTACT 

Jerry Gross 

Charles Martin, DVM 

Bailey Griffith 

JD Gustafson 

Jack Sukovaty 

Scott Houchins 

Bruce Livingston 

Gary Lynch 

John Kruid 

Curtis Stutheit 

Steve Von Haden 

Rob Christine 

Craig Boelling 

Emily Thornburg  

Scott Merritt 
Steve Nelson 

Tim Marshall 

Andy Scholting 

Brian Babb 

Robin Friedrichs 

Doug Weiss, DVM 

Eric Ogren 

Amy Guenther 

Mike Clark 

Curt Warren 

John Carlson 

Mike Wisnieski 

Mark Rix 

Randy Paseka 

Ansley Mick 

Ron Brodersen, DVM 

Dennis Nuttelman 

Kelly Coulson 

Lannin Zoltenko 

EMAIL  

grossga@elanco.com 

cmartin@fastgeneticsusa.com  

office@hermitagengt.com 

JGustafson@holmesmurphy.com 

jack@jesenv.com 

scott.houchins@kemin.com 

bruce@livingstonent.com 

gary.lynch@lynchlivestock.com 

madisonfarmsupply@cableone.net 

curtis@midlandvetservices.com 

svonhaden@motomco.com 

rchristine@pork.org 

boellingc@nppc.org 

emily.thornburg@nebraska.gov 

smerritt@necga.com 

sdnelson@nefb.org 

tmarshall@krvn.com 

andy@nutrientadvisors.com 

bbabb@onceinnovations.com 

robin@osborne-ind.com 

douglas.weiss@pahc.com 

eric.ogren@genusplc.com 

amy.guenther@pinnbank.com 

mclark@provimi-na.com 

cdwarren@landolakes.com 

john.carlson@sandypine.com 

mwisnieski@standardnutrition.com 

mark.rix@swinems.com 

wcrandy@windstream.net 

ansley@wesupportag.org 

wholehogai@wholehogai.com 

nd04056@windstream.net 

kelly.coulson@pfizer.com 

lannin.zoltenko@zfistud.com  
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Your genetic production needs 
Our innovative genetic solutions

The Perfect Balance

800-869-0425

WaldoAd_ver7_NHF.indd   1 6/2/15   9:03 PM

Nebraska Pork Producers Association
7441 O Street, Suite 104
Lincoln, Nebraska 68510

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




