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

Calendar of Events
November
25 AFAN & WSA Annual Meeting, Lincoln

December 23, 2020 – January 1, 2021
NPPA Office closed for the holidays

January
6 First day of Nebraska Legislature,  
 Lincoln

February
9 NPPA Annual Meeting, Lincoln

March
3-5 Pork Forum, Louisville, Kentucky

For more information on any of these scheduled events  
call 888-627-7675 or www.nepork.org
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Roth, a pork producer in Wauzeka, 
Wisconsin. “We applaud CME 
Group for providing another risk 
management option, in addition 
to the Lean Hog contract, and for 
enhancing market visibility, which is 
so important to maintaining a highly 
competitive and innovative pork 
production system in the United 
States.”

Pork Cutout futures and options 
will be financially-settled to the 
CME Pork Cutout Index, which is a 
five-business-day weighted average 
of prices reported by the USDA and 
published in its “National Daily Pork 
Report Fob Plant — Negotiated 
Sales — Afternoon” report daily.

The new contracts will be quoted 
in U.S. cents per pound, will have a 
contract size of 40,000 pounds and 
will be available for trading on CME 
Globex or through block trades via 
CME ClearPort, and will be listed 
by and subject to the rules and 
regulations of CME. 

CME Group to Launch Pork Cutout Futures and Options

The values, or cuts, used to 
calculate the pork cutout 

include the loin, butt, picnic, rib, 
ham and belly. 

CME Group has announced it 
will launch Pork Cutout futures 
and options on November 9, 
pending all relevant regulatory 
review periods.

“As the market has evolved, 
our customers continue to look 
for new tools to manage the price 
risk associated with hog and pork 
production,” says Tim Andriesen, 
CME Group managing director of 
agricultural products. “The Pork 
Cutout futures and options are 
complementary to our Lean Hog 
contracts and will provide clients 
with the ability to manage risk and 
discover price from the hog all the 
way to the meat case.”

Hogs are increasingly bought 
and sold in the physical market 
based on a formula which uses the 
cutout. The Pork Cutout reflects 
the approximate value of a hog 
calculated using the prices paid 
for wholesale cuts of pork. The 
values, or cuts, used to calculate 
the pork cutout include the loin, 
butt, picnic, rib, ham and belly. 
The new contracts reflect the price 
of the wholesale product after 
processing.

“The National Pork Producers 
Council welcomes the 
introduction of the new Pork 
Cutout trading vehicle,” says 
NPPC President Howard “AV” 

NPPA President 
John Csukker 
Comments: 

Like many 
in the swine 
industry, the 
Nebraska Pork 
Producers 
Association is 
excited to hear about the 
new Pork Cutout futures 
and options as another 
marketing tool for our 
pork producers.  As the 
market changed over 
time and product value is 
placed after processing, it 
is important to have new 
trading contract options 
available, allowing for 
producer-specific risk 
management needs.

Originally  
appeared in 
National Hog 
Farmer  on 
September 29, 
2020.
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By Jane Stone

Patience is a virtue they say, and some 

things are just worth waiting for. Just 

ask pork producer Paul Coffey from McCool 

Junction, Nebraska. Building a smoker/grill that 

can accommodate 

20,000 pounds at a shot 

is something Paul has 

aspired to do for nearly 

20 years. Finally, two years 

ago he and buddy Greg 

Naber of Waco, Nebraska 

decided to go for it. The 

project was completed and ready for action in May of 

this year.

Coffey designed all aspects of the effort 

constructed of ¼-inch rolled metal custom ordered 

from Rockford, Illinois. It casts quite the shadow at 53 

feet long and 8 feet tall. He can actually fire 

it up, load with product and cook as he’s 

rolling down the road.

Coffey utilizes the mammoth innovation 

for his catering business and large scale 

special events. Recently he made a road 

trip to Iowa following the derecho storm 

that ravaged parts of  

the state in early  

August.  

GO BIG!  
IT’S THE COFFEY WAY.
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They served pork loins 

to approximately 5,300 people 

struggling to deal with the aftermath of the 

devastation. 

Coffey (who apparently sleeps little) navigates 

seven different entities including his catering 

business, cattle, seed corn hauling, isowean-to-

finish pork production and once a week pop-up 

    restaurant, “Coffey’s Hog Wild BBQ,”on old 

Highway 81 in McCool Junction. There he 

serves up pork ribs, prime rib and a stunning 

smoked bacon-wrapped pork loin chop to 

anyone who just happens to wander through. 

He’s open on Thursdays from 5 p.m. to 9 p.m. 

and serves breakfast daily from 5 a.m. to 7 a.m.

Anyone who attended NPPA’s 50th 

Anniversary party at Stone Creek Event Center 

in McCool Junction may also recall Paul’s 

culinary abilities. He served as caterer for that 

monumental celebration in 2011. NPPA looks 

forward to keeping track of Coffey’s adventures with 

his newly minted implement and hopes to work 

together on creating some unforgettable signature 

promotions. Congratulations to Paul on realizing his 

vision and bringing premium pork to 

the masses!
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National Pork Board State Pork  
Organizations

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.

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%
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The Pork Cares program 

continued to evolve this fall 

during National Pork Month in 

October. NPPA is a big fan and 

an advocate of  the National Pork 

Board’s Pork Trailer that made its 

way to Nebraska October 14, 15 

and 16 to help enhance the Pork 

Cares effort.

Pork burgers produced by 

the team at UNL’s Loeffel Meat 

Lab were grilled and donated for 

lunches at three Omaha locations: 

New Visions Veterans Center, 

Open Door Mission, and the 

Stephens Center. Approximately 

500 pork burgers were served 

over the three-day tour and were 

met with rave reviews by guests at 

all the facilities. Channel 6 WOWT/

Omaha event popped by for a 

look-see and interview with NPPA 

staff.

The tour wrapped up NPPA’s 

Pork Trailer events for 2020 and 

the staff  looks forward to getting 

2021 dates on the calendar. Many 

thanks to Glenn Roest and Jayne 

McDowell who operate the trailer, 

and NPB for keeping pork on the 

road from coast to coast.

Jayne McDowell with NPB’s Pork Trailer 
preps and seasons the ground pork 
burgers for the grill.

Glenn Roest with NPB’s Pork Trailer 
excelling at his usual station… Running 
the grill!

Team Pork gained some new members 
at the Open Door Mission event!

NPB’s Pork Trailer Events  
Wrap Up National Pork Month



Article courtesy of Rural Radio Network

A sister duo from Sumner, Nebraska, have joined 
forces to launch “Sassy Sisters Swine,” 
a direct-to-consumer pork business. 

Mekenzie Beattie, a junior at the 
University of Nebraska-Lincoln, and 
Mattison Beattie, a junior at Sumner-
Eddyville-Miller High School, are the 
sixth generation of Beatties to grow up 
on, and operate, Beattie Family Farms. 
They say they were inspired to launch 
the business after they received many 
inquiries from individuals looking to 
purchase pork from their family farm. 

Both young women have developed their 
entrepreneurial spirit through their involvements. 

For Mekenzie, this takes the form of the Engler 
Agribusiness Entrepreneurship Program at UNL. For 

Mattison, it is her swine entrepreneurship 
proficiency in FFA. 

While it is still in its beginning stages, 
both sisters have big goals for the 
business. 

“Right now, processing appointments 
are pretty hard to come by,” said 
Mekenzie. “We have limited pork 
available, but are excited to be able to 
offer pre-orders and other specials to our 
customers.” 

To learn more about the business, or 
to place an order, you can find Sassy Sisters Swine on 
Facebook. 

Beattie Sisters Launch  
Consumer-Direct Pork Sales Venture

“We have limited pork 

available, but are 

excited to be able 

to offer pre-orders 

and other specials 

to our customers.” – 

Mekenzie Beattie

Mekenzie (left) and Mattison are 
the daughters of Bart and Shana 

Beattie, who own and operate 
Beattie Family Farms near Sumner, 

Nebraska. Mekenzie was a participant 
in the NPPA’s 2019 Pork Mentorship 
Program. Shana Beattie currently is 

NPPA’s president-elect.
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AFAN Assists 
Nebraska 
Farmers 
Interested 
in Pork 
Production
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Victor Bohuslavsky

Ann Marie Bosshammer

Kelly Brunkhorst

Steve Wellman

Rob Robertson

Pete McClymont

Kris Bousquet

Kathi Schildt

Lori Luebbe

AFAN 

5225 S. 16th Street / Lincoln, NE 68512

Becomeafan.org 

402-421-4472
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Expanding  

Nebraska Agriculture

We work to support and facilitate 

growth of Nebraska livestock by 

connecting producers, communities 

and companies to sustain  

a thriving Nebraska. 

For more information contact:  

AFAN 

5225 S 16th Street 

Lincoln, NE 68512 

Phone: 402.421.4472    

Email: info@a-fan.org

www.becomeafan.org

The Alliance for the Future of Agriculture in Nebraska
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The Alliance for the Future of Agriculture in Nebraska
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mark_1-
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and financing questions. AFAN has connections 
statewide to open lines of  communication 
with state agencies, agricultural groups, local 
governing bodies, and the communities in which 
farmers are interested in building. AFAN stands 
ready to be an advocate throughout the entire 
process. 

As we work to add value to Nebraska 
agriculture, it is important that we take time to 
bask in the success that these projects have on 
the local economies. One 2400 finishing barn, 
for example, will add approximately $57,000 
in direct/indirect local property and sales tax 
annually, $195,000 in direct/indirect labor income 
and 3.5 jobs, both direct and indirect. Strong 
rural communities are supported by strong farm 
economics.

AFAN co-hosts the annual Nebraska Pork 
Expo, along with the Nebraska Pork Producers 
Association and Nebraska Department of  
Agriculture. The Expo is an opportunity to learn 
about the swine industry and talk directly to 
integrators and others to help you decide if  swine 
production is right for your operation.  The Expo 
is held in July in York, with more details to come.

The agriculture industry has 
suffered many hardships in the last 
couple of  years from the floods, 
bomb cyclone, commodity prices 
and COVID-19, but as we look into 
the future we are ready to stand 
as a partner and advocate for all 
of  our producers within the great 
state of  Nebraska. 

Visit our AFAN website  
for more information:  
www.becomeafan.org/

By Rylee Stoltz, AFAN Livestock Program 
Coordinator

The Alliance for the Future of  Agriculture in 
Nebraska, or AFAN, has been working to 

grow the livestock sector for the last 15 years 
and will continue to do so for years to come. 

AFAN was formed in 2005 by the leading 
agricultural organizations in Nebraska to 
conduct outreach and promotion while providing 
information to consumers about Nebraska 
agriculture. In 2015, these organizations saw 
a need to advance livestock development 
within our state, along with recruiting 
agriculture and food processing 
businesses. Since then, AFAN has 
been focused on encouraging the 
development of  livestock and working 
with communities and Nebraska 
leaders to create opportunities for 
industries that add value to Nebraska 
agricultural output and energize the 
economy.  

One way that we work to advance 
livestock development in the state is by 
working with Nebraska producers who 
are looking to add to, or expand, their 
current operations. AFAN’s no cost one-
on-one consulting service is a resource 
we provide for any producer considering 
expansion or modernization of  livestock 
facilities. This resource aids in the areas 
of  state regulations, zoning, site feasibility 



By Benny Mote, UNL Assistant Professor, Swine 
Extension Specialist, and Ruth Woiwode, UNL Assistant 
Professor, Extension Specialist

To say that 2020 has been full of challenges would be 
an understatement.  Pork producers in Nebraska were 

hit especially hard when packing plants experienced 
shutdowns and reduction in processing surrounding 
concerns driven by COVID-19.  For a strategically 
orchestrated industry to plan, breed, 
farrow, grow, and transport pigs based 
on processing capacity, the supply-
chain interruption was unprecedented 
and devastating.  Financially and 
emotionally, for starters.  The 
dread grew as it became clear that 
depopulation was not only a looming 
possibility, but a grim reality and 
ultimately a last resort to prevent 
inhumane conditions for many pigs 
in the Midwest. 

 With few options available, and 
no practical support available in 
the form of equipment or resources 
from the USDA for disasters in the 
swine industry, decisions were made.  
Though it is not possible to fully 
account for the total number of pigs 
that were depopulated versus those sent 
to alternative markets between April 
and June, estimates based on the hogs 
and pigs report put that combined total 
number close to two million head.

As if this devastation was not staggering enough, 
special interest groups capitalized on the opportunity 
to criticize the pork industry and condemn some of the 
practices being used for depopulation.  Granted, some of 
the methods used were only conditionally approved by 
AVMA and ASVA, as even AVMA was making revisions 
to their stance and recommendations in response to the 

crisis.
Concern for the unintended 

consequences that could result from 
using euthanasia or depopulation 
methods not routinely approved drove 
efforts to identify a solution.  We 
teamed up with Dr. Temple Grandin 
of Colorado State University, Dr. Kurt 
Vogel of University of Wisconsin-

River Falls, and Chuck Bildstein 
of Bunzl Equipment, to design 
a unit, sponsored by a National 
Pork Board grant, that would 
have the potential to deliver 
on-farm euthanasia to the 
standard of federally-inspected 
slaughter plants.  In addition, 
by automating the process, 
the system stands to address 

Humane Euthanasia Prototype  
Shows Promise In Early Testing

Dr. Temple Grandin is shown 
developing the prototype 
drawings for the negative 
electrode contact with lower 
extremities.
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another almost equally important consideration: the 
welfare of animal caretakers.  Few people understand 
the emotional impact and even trauma experienced 
by a caretaker who is required to shift roles during 
depopulation events and euthanize the very animals they 
were previously charged with caring for and keeping 
alive. Recognizing this impact was a 
key consideration of the project.

The group adapted existing 
concepts for electrical stunning and 
modified existing equipment and built 
new components, constructing an 
automated, mobile unit on a flatbed 
trailer that can be set up on site and 
work with a variety of facilities. The 
unit, known as “Insurgence” to the 
research team, is based on a 30-foot 
flatbed gooseneck trailer.  At the 
rear of the trailer is a lead-up alley 
that starts at dock/semi height to be 
directly compatible with facilities 
on the farm.  The lead-up alley 
should hold two to three market-sized pigs in single 
file progression.  The pigs transition from the lead-up 
alley to a v-belt restrainer that automatically moves the 
pigs through the electrical contacts via an electrically 
driven hydraulic pump also mounted onto the trailer. The 
euthanized pigs are discharged from the restrainer onto a 
slide that would empty onto a conveyor or waiting bucket 
loaders to deposit into waiting trucks.   
The system requires three-phase 240-
volt electrical power to operate 
and could either be tied 
directly into a farm sites 
electrical power or 
operated by a generator.  
The system is fully 

mobile with the capability of traveling at Interstate 
Highway speeds and only requires a three-quarter ton 
pickup with a gooseneck ball to pull it. Further, once the 
system arrives on site, it can be fully operational with 
less than a 30-minute set-up time for the trailer itself. 

While the R&D process often is not as fast as we’d 
like, what we’ve seen to this point 
holds promise.  After going through 
several revisions to the design, the 
prototype was operated for the first 
time on October 12, 2020.  During 
the first operation, pigs ranging from 
115 to 440 pounds were successfully 
euthanized in the unit.  The research 
team noted modifications that could be 
made to the unit to increase the speed at 
which the unit can operate, but the first 
run confirmed that the concept holds 
promise for the industry.  Next steps 
involve modification of key features 
with additional follow-up testing.

It is the goal of the research team 
to have a fully operational unit on standby for our 
producers should the need arise and for the unit to be 
used as a model for other entities to copy.  However, we 
hope the unit is never used after validation and that it 
sits unused in a shed forever as we know that if the unit 
is needed, it will be under dire circumstances for our 
producers, our state, and our country. 

View shows how pigs will progress 
from the barn/trailer through the 
restrainer ensuring electrode contact, 
and will exit the restrainer.

Side view of the unit deployed for the first time 
at the research swine farm. Pigs enter from the 
rear of the trailer via a single file alley leading 
to the hydraulic-driven restrainer, where 
they make electrode contact for single-step 
automatic euthanasia. 
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Pork’s Popularity Spans Our Nation –   and the World

Mexican Pozole 
INGREDIENTS

•  2 pounds pork shoulder  
(cut into 2” pieces)

• 1 tablespoon vegetable oil 
• 7 cups chicken broth 
• 3 cloves garlic 

•  3 chipotle peppers in adobo sauce 
(plus 1 tablespoon of adobo sauce)

• 25 ounces hominy (canned, drained)
• 1 teaspoon dried Mexican oregano 
• 1 large onion (diced)
• cilantro (chopped, for garnish, optional)
• sliced radish (for garnish, optional)
• avocado (for garnish, optional)
• corn tortillas (for garnish, optional)
• scallion (chopped, for garnish, optional)
• lime wedges (to squeeze, for garnish, 
optional) 

DIRECTIONS
1.  Cut the pork into chunks while pre-heating a dutch oven or 

heavy stockpot. 
2.  Add oil to the pot and sear the meat in batches as to not 

overcrowd the pan.
3.  Remove browned pork, reduce heat to medium, and sweat 

onions for 10 minutes. Add garlic and oregano and cook an 
additional 5 minutes.

4.  In a food processor put chipotle peppers, adobo sauce, 
and ½ cup of broth and puree until smooth.

5.  Add meat, chipotle puree, and broth to the pot and bring 
to simmer. Cover and let cook for 90 minutes, stirring 
occasionally.

6. Add hominy and simmer an additional 30 minutes.
7. Check for seasoning and ladle into bowls with garnish.

Consumers crave pork for its flavor, easy preparation and 
ability to bring people together. The National Pork Board’s 
new master brand celebrates all that is real about pork’s 
taste, ease of preparation, nutrition, goodness for the 
planet and the community, as well as the stories of the 
people who produce it. 

Grilled Cubano Sandwich 
INGREDIENTS

• 2 1/2 pounds center-cut pork loin 
• 1/2 pound deli smoked honey ham (sliced thin)
• 1/2 pound baby Swiss cheese (sliced thin)
• 2 loaves semi-soft French bread 
• dill pickles (sliced)
•  1 stick unsalted butter (room 

temperature)
•  1/2 cup fresh squeezed orange 

juice (about 3 large oranges)
• 3/4 cup olive oil 
•  1/2 cup fresh squeezed lime 

juice (about 6 limes)
• 1 bunch cilantro (washed)
• 6 cloves garlic 
• 1 tablespoon orange zest 
• 1 tablespoon fresh oregano 
• 2 teaspoons cumin 
DIRECTIONS
1.  Prepare Mojo Marinade: Place all ingredients in a food 

processor and pulse until combined. Reserve 1/2 cup 
of marinade for the glaze. Ingredients: 1/2 cup freshly 
squeezed orange juice, 3/4 cup olive oil, 1/2 cup freshly 
squeezed lime juice, 1 bunch cilantro, 6 cloves garlic, 1 
tablespoon orange zest, 1 tablespoon fresh oregano, 2 
teaspoons cumin.

2.  Place pork loin in a sealed plastic bag and pour the 
prepared Mojo Marinade over. Refrigerate for 6-8 hours.

3.  Prepare Mojo Glaze: Place ingredients in a small pot 
over medium-high heat. Whisk to combine and reduce 
by half until it begins to thicken. Place in small jar or bowl 
until ready for use. Ingredients: 1/2 cup reserved mojo 
marinade, 1/4 cup sugar, 1/4 cup honey, 2 tablespoons 
cider vinegar, 2 tablespoons yellow mustard.

• 1/4 cup sugar 
• 1/4 cup honey 
• 2 tablespoons cider vinegar 
• 2 tablespoons yellow mustard
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Pork’s Popularity Spans Our Nation –   and the World
4. Pre-heat oven to 400ºF.
5.  Remove pork from marinade, place on wire rack over sheet 

pan, season with salt and pepper, and place in oven. 
6.  When pork reaches 100ºF internal temperature begin 

brushing on glaze, continue to glaze every 10 minutes.
7.  Remove pork from oven once internal temperature reaches 

145ºF and let rest for 3 minutes. Meat can be sliced or put 
in refrigerator overnight to slice next day for ease. Slice 
into 1/8-1/4" pieces.

8.  Slice bread and spread on mustard, layer with ham, sliced 
pork, Swiss cheese, pickles and close. Butter the top of 
each sandwich.

9.  In sandwich press, heavy bottom skillet, or griddle pan 
over medium high heat, lay sandwich butter side down 
and press to make flat. Let get golden brown on one side, 
butter the other half and flip. 

10. Press the sandwich again until cheese is melted.

Apple Sweet and Sour Brats 
INGREDIENTS

• 12 bratwurst 
•  32 ounces sauerkraut  

(rinsed and well drained)
• 1 cup applesauce 
• 1/2 cup apple juice 
• 1 onion (sliced)
• 1 tablespoon butter 
• 2 tablespoons brown sugar 
• 1 apple (large, cored and cubed)
• 1 teaspoon cinnamon 
• salt and black pepper (to taste)
DIRECTIONS
1.  In a large saucepan, simmer sauerkraut with applesauce 

and apple juice for 20 minutes.
2.  In a large deep skillet, heat butter over medium heat; add 

onions and sauté, stirring frequently, until very soft, about 
10 minutes. Add brown sugar, and cook for 5 more minutes. 
The onions should be caramelized. Add apple pieces and 
sauté for 5 more minutes until apples are just tender. Add 
to sauerkraut along with cinnamon, salt and pepper. Keep 
warm until ready to serve.

3.  Prepare a medium-hot fire in grill. Grill bratwurst directly 
over fire, turning, until evenly browned, about 5-7 minutes, 
or until internal temperature reaches 160º F.

4. Remove bratwurst from grill and serve with sauerkraut.

 

Mu Ping Grilled  
Pork Skewers 
INGREDIENTS

•  2 pounds pork belly (cut into 1/2 
inch x 1 inch, bite sized pieces)

•  1/2 cup coconut milk (for brushing on the grill)
•  6 cloves garlic 
•  2 tablespoons cilantro 
•  1/2 teaspoon ground white pepper 
•  3 2/3 tablespoons light brown sugar 
•  2 tablespoons oyster sauce 
•  4 tablespoons fish sauce 
•  2 tablespoons soy sauce 
•  1 tablespoon cornstarch 
•  1 teaspoon red chili flakes 
•  2 tablespoons cilantro leaves (finely chopped)
•  1 small shallot (diced)
•  1 lime (juiced) 
DIRECTIONS
1. Equipment: 7-8 bamboo skewers.
2.  Slice your meat against the grain into bite-sized pieces, 

roughly ½ inch thick by 1-2 inches long. Place in a sealed 
plastic bag.

3.  In food processor place all ingredients for the marinade 
and blend until smooth. Pour into plastic bag with meat and 
marinade overnight in refrigerator. Marinade Ingredients: 
6 cloves garlic, 2 tablespoons cilantro, 1/2 teaspoon 
ground white pepper, 2 tablespoons light brown sugar, 2 
tablespoons oyster sauce, 2 tablespoons fish sauce, 1 
tablespoon soy sauce, 1 tablespoon cornstarch.  
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(continued)
4.  For the Dipping Sauce (Nam Jim Jaew): Mix all 

ingredients together until the sugar has dissolved. 
Place in a covered container in the refrigerator until 
ready to use. Dipping Sauce Ingredients: 2 tablespoons 
fish sauce, 2 teaspoons light brown sugar, 1 teaspoon 
red chili flakes, 2 tablespoons chopped cilantro leaves, 
1 diced shallot, 1 juiced lime, 1 tablespoon soy sauce.

5.  To Grill Meat: Soak your bamboo skewers in water for 
at least 20 minutes before threading the meat on them.

6. Preheat your grill to a medium-high heat. 
7.  Remove the meat from the refrigerator and thread the 

pieces onto the soaked skewers. Press the pieces 
of meat together tightly to form a fairly compact and 
uniformly shaped piece of meat on the skewer.

8.  Place the meat on the grill and brush with some 
coconut milk. Cook for 2-3 minutes, then flip the 
skewers and brush again with coconut milk.

9.  Continue cooking over medium heat until internal temp 
of 145ºF is reached, let rest 3 minutes and serve.

Pork’s Popularity Spans Our Nation –  
and the World
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Introduction
Swine production contracts are of 

increasing interest to Nebraska pork 
producers. In identifying what producers 
should be aware of in evaluating a 
swine production contract, lack of 
access to actual swine production 
contracts used in Nebraska hampers 
this analysis. Instead of a detailed legal 
checklist of issues of be aware of, this 
paper examines the swine production 
process and identifies potential issues 
associated with each stage. 

This is the fourth of a four-part series 
discussing some financial and legal 
implications of adding a hog barn to an 
existing grain operation. Part I discussed 
how the type of hog operations in the 
United States have changed over time, 
where hogs are raised in Nebraska, and 
how Nebraska compares to other states. 
Part II discussed the financial health of 
grain operations that added a hog barn 
compared to operations that did not 
adopt using various financial metrics. 
Part III discussed and compared the 
profitability and management output 
between independent and contract 
growing operations. The other three 
parts are found in previous editions of 
Pork Talk. 
Background

Livestock production contracts 
are somewhat controversial in 
some agricultural circles, due to the 
sometimes unsavory practices used by 
poultry contractors in the southeastern 

U.S.  These practices have led to 
modest federal requirements for poultry 
production contracts and, to a lesser 
extent, for swine production contracts. 
Livestock production contracts are 
regulated in some states and to a limited 
extent in Nebraska. This negative 
reputation for livestock production 
contracts is somewhat at odds with the 
financial success many contract pork 
producers have enjoyed in the Midwest. 

The general approach taken in 
this analysis is to assume that both 
parties, the contractor who owns 
the pigs and the contract grower (or 
barn owner or swine producer) who 
raises the pigs, clearly understand that 
both parties need to be profitable for 
the business relationship to prosper. 
Generally contract swine producers 
seem to do better over the long run 
than many independent producers, in 
part because they receive a fairly stable 
price for their hogs and because they 
don’t need to worry about marketing in 
a very uncertain economic environment. 
They can focus on livestock production, 
simplifying their management 
responsibilities. In essence, contract 
growers exchange market price volatility 
for consistent market access. If both 
parties realize that they need to be 
profitable for the relationship to succeed, 
then the pig owner will not be looking 
for any technical contract violation as 
a reason or excuse to terminate the 
contract. Mutually beneficial profitability 
suggests instead that the contractor 

will work with the producer to resolve 
production issues between themselves 
without going to court. If this general 
approach seems overly optimistic or 
even naive, the more skeptical reader 
should visit with other producers who 
contract with the same swine contractor 
to see if this approach is valid.
Swine Contracts vs. Poultry Contracts

Swine production contracts are 
likely to give the contractor ample legal 
authority to step in and take strong 
action to deal with problems that 
aren’t successfully dealt with by the 
contract grower, including the authority 
to terminate the contract. Under the 
assumption of mutually beneficial 
profitability, contractors are likely to 
work through problems with contract 
growers who are determined to improve 
their operation. In this case, contractors 
will consider contract termination as a 
last resort rather than a club used to 
extract economic concessions from the 
producer. 

The mutually cooperative approach 
has not always been the pattern in 
poultry contracting. One reason for this 
may be that there is little independent 
poultry production in the U.S. (i.e., if 
you don’t have a processor contract, 
you don’t have a market for your 
poultry). This is not true today for swine 
contracting. If a production contract is 
terminated, a swine contractor always 
has the option to raise and market 
his or her swine as an independent 

Legal Aspects of Swine Production 
Contracts in Nebraska

By J. David Aiken, Professor and Agriculture Law Specialist, Department of Agricultural Economics, University of Nebraska 
– Lincoln, and Dr. Elliott J. Dennis, Assistant Professor and Livestock Extension Economist, Department of Agricultural 
Economics, University of Nebraska – Lincoln
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producer. In this case, the swine 
producer assumes all management, 
marketing, and production decisions 
rather than just production. This implies 
that a poultry barn without a poultry 
contract is a low-value asset, whereas 
a pig barn with or without a production 
contract is a valuable asset in either 
case. This fundamental difference in 
the economics of poultry production 
versus pork production makes the 
contract poultry grower more vulnerable 
to processor power than contract hog 
production. Thus, we can approach the 
prospective production contract analysis 
for hogs under a different perspective 
than for poultry. 
A Framework for Contract 
Review

With the framework of cooperative 
mutual profitability, we review the 
contract swine production process and 
try to identify important production and 
management issues that are likely 
to be addressed in the production 
contract. This analysis is for educational 
purposes only. One should always 
thoroughly work through a production 
contract with an attorney and financial 
advisor/accountant before deciding 
whether to sign a production contract. 
More detailed swine production contract 
checklists are included in the references 
section. 
1.Due diligence. 

Visit with other producers who 
contract with the swine contractor you 
are considering working with. You can 
get a lot of information regarding how 
things work day to day, what problems 
they encountered, what caught them by 
surprise, and what the contractor was 
like to work with – especially in working 
through problems. You should also go 
over the contract with your attorney 

and tax advisor. Most swine production 
contracts are long-term contracts lasting 
up to 10 years or more, so you need to 
do some homework before you commit 
to the contract. 
2.Facility requirements. 

Under most contracts the producer 
will own the swine facility which will 
be built to the contractor’s design 
specifications. The producer will finance 
the construction of the swine facility on 
(typically) the producer’s land. 

Site selection and permitting. You 
will likely need a state environmental 
permit and a county zoning permit 
for your swine facility. AFAN (the 
Alliance for the Future of Agriculture 
in Nebraska) or a private livestock 
consultant can help you successfully 
navigate the permitting process. 
Development of new swine facilities 
has been opposed in rural areas of 
Nebraska due to odor and water quality 
concerns. You may be asked how 
you will mitigate or minimize livestock 
nuisance orders in your operation as 
part of the county zoning process. 
The chances of zoning success 
are improved if one is proactive in 
addressing odors up front in the zoning 
process. If you can persuade your 
neighbors and local officials that you will 
do what it takes to be a good neighbor, 
you will have a better chance of having 
your zoning permit granted. Do not 
make the mistake of assuming that the 
significant economic benefits from your 
proposed livestock production operation 
will make county officials happy to let 
your neighbors complain to them about 
odors. Obtaining the necessary state 
and local environmental and zoning 
permits will likely be one of the most 
challenging aspects of developing your 
contract swine operation.

Livestock nuisance liability.  If you 
are allowed to develop your swine 
facility, you are still open to nuisance 
liability from neighbors who are in place 
when you begin operating your facility. 
They can take you to court under such 
claims. If the jury is convinced that the 
swine odors your neighbors encounter 
from your operation are too much 
to bear, you may be required to pay 
money damages to the neighbor, to 
reduce the odor, or in extreme cases, 
discontinue your operation. Therefore, 
it is important to make it a priority to get 
along with your neighbors. 

Barn construction. Your contract 
will specify the type of hog barn you 
will need to construct. In most cases 
you will need to borrow the money to 
build the hog barn. You will want to 
make sure the hog barn will cash flow 
under the contract, with and without 
any production incentives. You will also 
want your contract payments to arrive in 
time to begin making payments on the 
hog barn. You need to be clear on what 
construction expenses the contractor 
may pay for (if any), and what expenses 
are yours, as well as who is responsible 
for facility repair expenses. 

Facility modernization. Federal law 
requires swine production contracts 
requiring the producer to make 
additional large capital investments 
during the life of the contract, this 
requirement must be specified on 
the first page of the contract. 7 USC 
197a(b). 
3.Operational issues. 

These include livestock delivery; 
feed; livestock health; energy costs; 
manure disposal; labor, management 
and record keeping; payments; death 
losses and liability insurance; and 
financial due diligence. 

Legal Aspects of Swine Production  
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Livestock delivery. You need to 
understand the entire livestock delivery 
process, including any costs that come 
to you. Generally, these costs and 
expenses are borne by the contractor 
but make sure you understand what 
your contract says. Is animal health 
to be verified at delivery? What 
happens if deliveries are short, or 
animals are underweight? How will 
disease outbreaks be handled? Who is 
responsible for veterinary bills, including 
additional visits to deal with disease 
outbreaks? 

Feed. Generally, the contractor will 
provide feed. How will feed storage, 
drying, processing, trucking and other 
handling costs be allocated between the 
parties? 

Livestock health. Who checks 
livestock health at delivery? Can sick 
animals be rejected at delivery? Who 
is responsible for death losses while 
the animals are at your facility (see 
discussion below)? Who pays for 
scheduled and unscheduled veterinary 
care? Are you compensated if your 
facility is closed due to quarantine? 
Presumably the producer will be 
responsible for dead animal disposal. 
Who pays for animal disposal when 
there is a forced depopulation in the 
event of a foreign animal disease?

Manure. The producer will likely be 
responsible for manure management, 
as the holder of the state environmental 
permit. Manure production is often an 
important economic benefit of livestock 

production as the manure can replace 
the use of commercial fertilizer. Manure 
should be incorporated into the field 
to reduce odor issues. Manure should 
not be applied to frozen ground, or in 
excess of crop needs. Producers should 
use soil tests to calibrate their manure 
application to crop requirements. 
Producers should also use buffer strips 
or similar practices to reduce manure 
runoff into streams. 

Labor, management and record 
keeping. Normally the producer will be 
responsible for labor, management and 
production record keeping. See if the 
contract allows the contractor to require 
the producer to subcontract some of 
these duties at the contractor’s expense 
if the producer fails to meet contract 

Legal Aspects of Swine Production  
Contracts in Nebraska (continued)

neporkstore.com

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

Wear Pork Proud!

Orders must be plac
ed on 

or before November
 30th in 

order to have by C
hristmas.

N OW  A P P E A R I N G

www.NEpork.org Nebraska Pork Talk – November/December 2020   17



18   Nebraska Pork Talk – November/December 2020 888-627-7675

performance requirements. This could 
significantly reduce cash flow and 
contract profitability. 

Payment. How, when, and on what 
basis will payments be made? Fixed 
payments based on the number of 
times the barn is turned during the 
year? Do they guarantee a certain 
number of pigs per year? How are 
you compensated if they fail to meet 
their pig quota in your barn? Are there 
penalties for late payments? Are there 
bonuses or incentives payments? Do 
you need these extra payments in order 
for the livestock operation to cash flow 
(including repayment of any facility 
construction loan)? Is financial viability 
verified by an independent cash flow 
prepared by your lender, or tax/financial 
advisor? 

Agister lien. Under Nebraska agister 
lien statutes, unpaid livestock producers 
may obtain a lien on livestock in their 
possession but this agister lien will 
be subordinated to any prior livestock 
lien given by the contractor to e.g. the 
contractor’s lender. The unpaid producer 
must follow the standard Nebraska 
Uniform Commercial Code filing 
requirements in order to establish their 
lien. NRS 54-201. 

Death losses and liability insurance. 
If the producer is responsible for death 
losses, you will likely need a special 
insurance policy that covers you for the 
loss of animals owned by someone else 
(the swine contractor in this case). This 
may be a custom livestock production 
insurance rider (i.e. an addition) to 
your general farm policy, or may be a 
separate insurance policy. 

Even the purchase of a custom 
livestock production insurance rider 
may not always provide adequate 

protection. For example, an Iowa swine 
producer purchased a custom livestock 
production rider to his general farm 
insurance policy, paid the swine owner 
when some pigs suffocated, but lost his 
court fight for reimbursement from his 
insurance company. The Iowa Supreme 
Court ruled that the custom livestock 
producer rider did not override the 
“livestock owned by another” exclusion 
in the general farm insurance policy, so 
the insurance company was not liable 
on the policy. See Boelman v Grinnell 
Mutual Reinsurance Co., 826 NW2d 
494 (2013). You should seek written 
assurance from the insurance that your 
policy covers losses of livestock that you 
do not own but for which you provide 
care. Your attorney can assist you with 
that. 

Financial due diligence. You should 
investigate the financial strength of the 
contractor in order to determine whether 
they can meet all their contractual 
financial commitments to you. Your tax 
and/or financial advisor, or perhaps your 
lender, can assist you with this. 
Other legal issues. 

These include dispute resolution, 
contract termination, right of refusal, and 
Nebraska swine contract requirements 
for packers. 

Dispute resolution. Business 
contracts often contain an arbitration 
clause specifying that if a contract 
dispute arises it will be dealt with 
through arbitration rather than litigation. 
Arbitration is basically a private trial 
with a neutral third party – often a 
retired judge – as the sole arbiter of the 
dispute. It is advisable that the arbitrator 
be appointed by the agreement of both 
parties. Arbitration usually is much 
quicker than litigation, but there is no 

right of appeal. 
Federal law requires that producers 

in swine production contracts be able to 
decline a provision to arbitrate contract 
disputes before signing the swine 
production contract. Federal law also 
allows producers to agree in writing to 
arbitrate a dispute even if they declined 
arbitration before signing the contract (7 
USC 197c). 

Contract termination. Federal law 
authorizes contract swine producers to 
terminate a swine production contract 
within three days after the contract was 
signed or after any cancellation date 
specified in the contract (7 USC 197a(a)
(1). 

Nebraska swine production contract 
requirements. NRS 54-2604.01 
establishes swine production contract 
requirements for contracts between 
packers and contract swine producers. 
They do not apply to swine production 
contracts involving contractors who are 
not packers. However, the requirements 
are a strong statement of what the 
Nebraska Legislature believes should 
be included in most swine production 
contracts to insure fairness between the 
parties. The requirements are quoted in 
full below. 

(2) A swine production contract 
grower may cancel a swine production 
contract by mailing a cancellation notice 
to the packer not later than the later of: 
(a) Three business days after the date 
on which the swine production contract 
is executed; or (b) Any cancellation 
date specified in the swine production 
contract.

(3) A swine production contract shall 
clearly disclose: (a) The right of the 
swine production contract grower to 
cancel the swine production contract; 
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(b) The method by which the swine 
production contract grower may cancel 
the swine production contract; and (c) 
The deadline for canceling the swine 
production contract.

(4) A swine production contract shall 
contain on the first page a statement 
identified as the Additional Capital 
Investments Disclosure Statement, 
which shall conspicuously state that 
additional large capital investments may 
be required of the swine production 
contract grower during the term of 
the swine production contract. This 
subsection shall apply to any swine 
production contract entered into, 
amended, altered, modified, renewed, or 
extended after July 21, 2016.

(5) The forum for resolving any 
dispute among the parties to a swine 
production contract shall be a court 
of competent jurisdiction within the 
state in which the principal part of the 
performance takes place under the 
swine production contract.

(6) Any swine production contract 
that contains a provision requiring 
the use of arbitration to resolve any 
controversy that may arise under the 
contract shall contain a provision that 
allows a swine production contract 
grower, prior to entering the contract, to 
decline to be bound by the arbitration 
provision.

(7) Any swine production contract 
grower that declines a requirement of 
arbitration pursuant to subsection (6) 
of this section has the right to seek to 
resolve any controversy that may arise 
under the swine production contract 
using arbitration if, after the controversy 
arises, both parties consent in writing to 
use arbitration to settle the controversy.

(8) Subsections (6) and (7) of 
this section shall apply to any swine 

production contract entered into, 
amended, altered, modified, renewed, or 
extended after July 21, 2016. 
Conclusion 

Swine production contracts are 
complex agreements with important 
financial ramifications. One should 
obtain both a legal review from an 
attorney and a financial review from a 
tax and/or financial advisor. Signing a 
swine production contract without first 
obtaining this professional advice could 
result in loss of collateral, which in most 
cases is the farm. Full due diligence 
is required without shortcuts or cutting 
corners. Many producers have found 
swine production contracts to be a 
profitable venture. To maximize your 
personal probability of success, do all 
your homework to make sure that is an 
opportunity that will work for you and 
your operation. 
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Provimi North America, Inc. Mike Clark mclark@provimi-na.com
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Swine Management Services, Inc. Mark Rix mark.rix@swinems.com
Topigs Norsvin USA Craig Jarolimek Craig.jarolimek@topigsnorsvin.us
United Animal Health  Alanna Harrison  alanna.harrison@unitedanh.com
Wahoo Concrete Products Randy Paseka wcrandy@windstream.net
We Support Ag Steve Martin stevem@a-fan.org
Whole Hog Ron Brodersen ronb@wholehogai.com
XF Nebraska Dennis Nuttelman nd04056@windstream.net
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209 Road D
Richland, NE 68601
(402) 563-4533

www.hogslat.com

Outside Sales:
Andy Borer 402-741-2184
Gary McDuffee 402-270-3279

Complete gate packages include hot-dipped galvanized 31.5” 7 rod panels, hardware, 
galvanized posts, drop rods, and stainless steel T-Bolts.

COMPLETE GALVANIZED 
GATE PACKAGES

35% OFF

Call your local store or sales contact for your FREE custom quote. 

HEATING 
SEASON
ON SALE NOW

Nebraska Pork Producers Association
4435 O Street, Suite 200
Lincoln, Nebraska 68510

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