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infallible markof a hAppi; people. “ ‘. . 

William CodBtt, Rural &ides 

“There are ver$ few mixed farms in the country on which a few 
pigs of one type or another could not be kept to adv,antage. The 
presence f.a few pigs does not increase the labour bill, and 
they do no 

% 
reduce the capacity05 the farm for &rrying other 

forms of stock. By-products such as chat (imall potatoes) tail 
corn andsurplus green crops areinvariably availa’ble, thus 
reducing food costs. The result is,fhat a small pigunit makes a 
‘p&t which is out of all proportion to its size.” 
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“The Order uf the Gol$tin’PasIt~ Pcjt”Fues ty the taditor, Walter . 
,I -lia;d,‘Jr.,’ ~\~hc~cll~c~ snipped and pasted his way’t’brough thta 

o -_ 

---a 
di<org;lnirt?d’masses of paper that became .P~Jc Faruily Coic~. 

St-nail reiarn, Walter: for your efforts on my half these 
p;lst’~~ccci;. f or vour suppclrt, interventions, dnd ab’ove a11 fij;~, 
b’r)ur lnflnitkl pati;tice. ,\ly fhanks ttryo;. .c- I 
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ng this book I &ye tried_ to create th: kind of how-to cl$ ’ ’ . 
ide I wish I’d had when we first raised pigs. * * -’ L \ 

t of all, it is a book for ..beginners. However, I have gone . - ’ ’ 
r and deeper into the subje& than .int&luctojr ‘books* 1 I ’ 

There, is.4 a lot of h>story here, as *w&i as 
~_ 

pses at swine management~pract$es;throu~h ihe centuries.. . . ’ _ 
o write this book I have relied, heavily -on th&e experiences and 

writings of others who have devoted much more of their lives to 
; L 

r&&g swine.- Therefore, if ’ ?%l cd-Scde’ Pig Anisillg is successful, ‘. 
we owe a great deal to the many wrjters whose ,bobks and exten- , ‘, 

, ~ ’ , 

L ,, ’ 

/ sion publications I have read, to the numerous people .in univer- . * 

‘61 si-ties and extension seryices across North America ,and in Eng- 

i’ 

land who have answered my letters, and to those farmers and * 
*teachers closer to home who have given me hours of their time a ’ 

i answering heb. L /.’ eridlp;ss questions. ,“‘“,’ I a+ ,. ,. ,. @ateM ,. ,. ,. /. ,., ;. ,. to’all ,.,. .,.,.,., of . . ..I you ,.., ,/.,.,./ ior ,/..,.; your’ .,,,: /..~, “f‘ ,. ,. >.;,. ,. ,I ;..,.., 
L 

. * c 
. 

‘w .., * - I . ‘ ‘. 
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h, ’ . a ’ 
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The other day a friend considering raising an animal for meat askJ$. m 
~ whether I thought he would be better off gitting a calf or a ‘piglet! . 

Without hesitation I said pig. A pig makes more sense’foi a-person’ . 
who has never raised an antial before, for-one who has not go! _’ 
much land,.and for one who wants to acc$npl?sh the’?nost in wat,. L 
produ:tion with a minimum investment of money an,d’iime. , B 

’ il-’ ’ ,, , . a > 9 G , . 
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Although the weaner &gle’t may cost%vice as m&h as a. newborn C ‘- 
“calf, it will reprFsea;t far less risk. The w’eaner, at s*& to eight weeks of _ 
age, is-like a five-year-old child, well sta%~d% life and able to cop& ’ 

pi 
j 

without special foods or mothering. The “bob” calf is stillaninfatit, a’ 
x needing milk or milk replacers and lots -of care toavo& diseases that \ 

;cgn ravage newborn animals ’ 
~ 

_ .’ ,- 3 c 1, I__ 
pork is a short-berm $mr$ment. You’re in ; 

e.or six months, free “to’look,backand assess what 3 
laying hens’ ties you up for a iear orrnore: Al’;. 

calf for beef. represents an involvement. spanning “ate least- ten. * 
months. A dairy c(rw ‘is a huge-commitment. So is, a goat. Shee-p,, )*’ -*’ 
tm. ’ “” * * * ..’ \ I. I - 4’ 
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* I 
How $x-rvenient then, withx$@, n to be able to’“ste< .into the”’ 

businesf in the spring, when you’re full,of that special fever,“and be r 
out ,by ,jI?ranksgiving. If it suited you, the sty‘lies Galting for more ’ 
and b 

7 
fter years. If:nc$, you can turn the building into a doghouse. 

Piglets for p0r.k demand little time; da?-to-day. Fifteen min6tes _ ,, 
should be average for the “f~~.d5ng’ai?~~,cleaning of two or three 

-pIlimals. Your own slaughtering, ‘curing, and” storing may take 
twelve to fifteen hours altogether. I 
_ 

’ ,; .‘., -; c 5 b 
.L b . --W. .’ -a / . ‘i; 

iMRLL CASH INVES~fENT ‘ 

. - 
The piglet-for-pork enterprise represents, overall, a relatit?elysmaIl 

-. 

investment. Perhaps $50 per pig (in$u+,ding housing) to stars 
unless youehave to build from scratch ‘new- mater’ials-and y 
about $lQO overall. A beef calf or a smill dfPchickens may cost ‘p-M 
about the same, but cows, milk goat& or sheep c&t much more. ‘% , 

\ .- .’ , 
1‘ .n* : , : I 

fit.These past few years it has be ossible to “make” $15 to 
rk balue over the ,dollar costs’ ising a piglet in confiLe-’ 

hat is with $1 of “the, feeds being purchased, ti’lth the carcass 
. being given She value it,,&ould have were it sold whole or bythe side ’ 

direc_tly to consumers, and with la&rthrown in free. No M;‘onder 
some.people @xnble that “therels no money in it.” vowever, tl-&e- ,” 
is much more, thit should be said .abo’ut how and what is tobe made a 
with a pig. _ ‘: 

s I ” 0 
,. 0 . - , .i .~ 

L’ 4 ID 
Jower feed costs. ‘For one thing, not all feeds need to be pur- 

chased grains I Household garbage, garden leftovers and dozens of, 
processing b+products~can be.used‘in their pla*ce. True, the; don’t 

, 

alwaks have & much food value perPound as’ purchased, complete 
r$jons: But if the cost is-low enough the difference dis!appeaF. 

Too, if you keep a p,ig’longer than the usual four,.o’r five monPhs ’ 
(with slaught ering at 200, to 220 pounds) it &Il make better, more p 
-economical use of many cheaper foods that have,a‘lot of plant-fiber bi 
in them. Foods like lawn clip,@ngs, cabbage leaves and pasture 
.forages are not much use to a piglet,under 75 to I$?$ounds.‘But as 
tic gets older he uses them well. He may not grow as fast (and you a R . */ 1 
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r&y be a mocth or,tw& long& getting him tcr 550 o; 2’75 poun s 
PY weight). ~owe\%r’the value-in pock o\:eI’ costs.of feeding can be 

di>tinltlv better thari those”realizcd by commercial pig.feeders Mrho ’ 
., mist follows the dictates of the mass’~n?arket-by.rapidlv turning oilt - 

snL311, lean pigs. : -_ . I- I 

~Builhin$$nate2i&. I’tend. 
.;i 

beca’use we are alwa’ys using 
’ BLt e$en if a sty is built with n 
z yesrs or more. ’ 

, it ough-t-to lash five 

.: 
-. .I 

, 
ri i 
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1 

Labor ca’n no mark be given a’doll+l value in a small-scale piglecto- . 
pork venture than’it can in doing your laundry. It is all miintenance 
time Cmtil tFie point that ‘hou;s are being spent dying laundry or .., 
growing pork fof others. ‘t,’ 
’ “EVen if you raise two or-three piglets, figuring the sale of extra 

pork Lvill coier the cash costs of one’ for your own table, it is doubtful 
if work tinie ‘should be considered-so little *extra time ?vill be 
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involved. Often you will find bhat m,ore/chore time is Spent walking 
. to qd from the ban;l thaQ in feeding 0rie”or.a dozen pigs. . ’ h _. c I 

.d Expenses an4 Gains-in Raising ami;‘: - 

d 0 Shughterihg One 2.20 lb-; Feeder P& ’ ’ . 
,Espe~zs~i A i 

P 
Gains + ’ * , ’ _ 

n 
* : Ho+ng ’ . ., _ - 

Piglet; 
1 *- . Fee& 

. ‘i 1 
$ s&i Fr 

35.00 ’ 
. ,Carctis, lessihead’ ,’ . 
..’ ’ 1’60 Ibs x .75c 

56.& Ma&we, ’ ’ 
$120:O03 - . . 

,) Medication v .5. 0 i 2.3 tons;X $5.40 ., 12.42 
” . .j 7 *, (’ 0 .i ‘& 

$104. “0 . . - -* 
? . $132.42’ 
I 
, . 

I 

. . 

k ” p 
a@/ 

- : F$~edon$GOf\or housing go& fbrsyears. T 
; ‘7’00 Ihs comrneicial Gr wer at $8,0Q/cwt. 

d 

-8 
.’ .:* 

Dir&t local sale”of por sides. 
~ L \ 

\, 1. 

,- 
(Ghe supermarket r&z/ii price for 140\pqu1ds of pgrk-saleable iuts from 166 
pound carcass-incl 

a.> P 
ing faactoxy’cure;ii, 

b-&rh&d of $165.00.:) d a ~ 
ons and hams is in t‘he neigh- : . . .m 
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Many)overlook the value of pig manure. “Good as it&inks,” 

.I,’ 

fm Ontime. Yet sa&o~s*~ 
a 

,&da1 .fa&.&Q -- ~~ ‘i 
* ‘raise pigs without a land base,have no use for, the stuff. F” ’ 

Pig &anure is worth $5.40 a ton$Michigan State University, 1975) c. 
as fertilizer. A smail commercial p&g&y with 50 sows arid finishing . 
800 pigs a year is’ producing $11,374 worth of manuie. Imagine ‘.. 
paying to have that manure hauled to a. dump, >;et this often is done. 

~~ 0. 
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A 3OO-pound sow will prod&e about 9,6Oh pounds of manure a -. 
year. A feeder pig, from the ‘time it ,weighs 30 pounds until it is , ’ 
slaughtered a-t about 200. pounds, will produce about 4,600 pounds 
of rnanure”worth 512.42 ‘and perfect for.fertilizing 1:OOO square feet 
of vegetable garden. 

.^ ;. 
il 

I 
* ‘: .% 
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0 

Fertilizer @lineral) Value ,’ 
ure fr&n~One Feeder Pig, q , ’ 

, 

bs. L<GeWeight 
. 

. ” - 

1 
3 ’ 

.d . 

Lbs’ Nitmgetz ’ Phosphorus 
I 

. - Potassium . - ‘*- 

(Fkes,&/lJrine) 4666 0.6% (2;lbs..) 0.,5% (?3lbs.).’ 0.4% (18 Ibs.) ~_ 

(Free. of &edding) 
,I -, ?* ,*: “. 

The :p;ecise fertilizer value of manure va$es depending on the . 
pig’s diet and hoti the manure is handled: “‘Animals of the same 
kind fed more. concentrates (colnn&ciaI I’atiolls ‘r3~e irz this ca&oTy), 
excrete more of the f&tiIity elements because the food contains 
more,” according to USDA Ye&o& ~f&&dtwe, 1938 (my itabcs). 

’ / 

The most-will be gotten out of manure that is plowed directly into 
,J,l’ 

the soil.*Manure from wh’ich the urine has been allowed to drain ,/ 
/: 

* 

Manure ;. .’ 

away and that is piled where the rain leachesfhrough will be tiorth,~~.~. 
far less than $5.40 a ton. (v . _’ 

-Wd-frorn-adiffer~ngl~e-that-of a-dirty sty-pigmmanu~e is ~ ‘i 
no asset.lHoweyer, pigs do not have to be rank. When they CL) stink 
it is because they have not been shoveled out or because~ they are 
being for_ced to live in muckup to their be&es. The pig is the only’- 0 
farm animal that normally establishes a “bathroom” area in its pen, 
a practice that makes him easy’to keep clean. 

e . >- 

PIGGY BANK . * m 
I I 

For me, a clincher in the argument ove_r the worth of raising piglets c 
for’pork on a-small scale is in what I see as a forced and yet painless * 
way of saving money. I open “savii?g,s accounts” with initial “de- n 
positsbig enough to buy small animals. From thereon, deposits in” 
feed are made on squealing dem’and. They aredbrelatively small and x I 
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J . s .r \r I - d Y a _ h ,“. 
represent.money I am sure I would otherwlise fritter away; leaving ’ . 
nothing to show. ‘I %s s i 
-- Come late fall near Christmas, when moneyxan be tighi, I close ‘,, s 
out my -piglet, “savings accounts,“ withdrawing a hundred dollars I 
or more worth of pork per animal. It is “found” rn”oney. If I r,ealize as II’ 
little as $10 in pork value each over the dollars deposited-through the!’ 
summer I am doing far-better than Ifwould had I.-opened a proper 
account down at the First 5calyings &Lo,an. PI’s for saving money in 
porcelain piggy banks, I’ve gotone shoying dozens of crack: from a 
premature busts, reflecting abweakness inimy own character. I reblly 
do need a piggy in the flesh. 
‘3 

_’ 1.. o 
-.< 1 ,k -3 

,is’ ’ 
. =_ .t : r > . 

ON ,PlGLET$Y BECQI&J~G. HOGS “* - 
I . 

0 - “, I a 
i > -_ 9 4 . c I 1 

C;oa$,.especially when young, are sorcufe; clever and personable it ’ 
is hard..to impossible to Slaught&+those. not needed for breeding or U 
milk.-Piglets, too, are cute. Fo@nate\y,‘they become hogs. Just the 

-same, remember naturalisf.RonalP Rood’s warning: “If you’re going 
._ to eat it; don’t name it.” 1 S = I 

’ “< I b 

. 
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It helps to ugderstand and care for a pig if yo%know where ft came ‘. 
from-not the breeding barn iq this case, but w”y back to the Wild i is 
Boar that still roams about some of the more remote forests of ’ 
southern and eastern. Europe. - 

I ‘3 ‘. 2 I’ 
1 * .v ii L 3 _., 

WHAT’S IN A -NAME? ’ * . 
! . . 

_ - 
B.&r with a capital “B” is a collective term for Wild Boars, as the word 

. . i 

szoi71e is.used when sp6akmg generally about,,the domestic animals. . 
As for &n&c genus &-rd species na*all Europea; Wild Boars 
and our domestic breeds of%wine-there ark more than200 around 

. . 

the world-are given the ‘same, Sus scrafa. An early Oxford Latin ’ a 
Dictionary says scrofcl means a breeding sow, andsays that Marcus 
Varro used the word th,at way in his book De Apjc~lfura (c.. 50,B.C.). . 
There may be a connection between sc@$’ and the Latin ssrabis, j 

- 
‘: 

meaning hole or ditch. In the past this has led to one popular notion 
that 7scuofp had, a parallel derivation with the Latin verb scribe, .to 
write. Pig becomes writer, rooting up the earth in idle script. Others ’ 
point to the letter-like chiselings in the pig% skin. ’ , __ b 
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A few &dents of pigs do not, go along Gith’ this same-name 
’ classification of our swi& and the European Wild Boar. They call the * , 
Boar Sus SC~O~Q and the swine Sus cL~~~esl&.’ But that’s their ’ 
argument. The a%mals are so much alike and may so easily-be bred ‘. 
back and forth that it w.ould seem that -making,_them, different 
spe -ies is splitting ,bristles, 

E .- 
“NQ onexcan for a -moment doubt that 

[the European. Wad Boar] is’ the darent &ock from ,,which the 
domes ticbreeds o$ swine originally spring, ” &e Wil]ia&?Y &aft 
in his book) The Pig (l&47).. ’ - - - 

, I A 
1_ , ’ ’ ‘B . ,.*+ 

1’ I .~, I- d . 
* .. ‘The. well-known fact that all &nds bre d d .with the kar is in itself ‘,*’ 

‘sufficient testirno~ny:The ofgestafiori is $hF same, the anatotii- 

4, ~,.. 
cal structure isidentical, the g neral fork be&s the samecharac’kers,’ 

Q 
1, 

t 5 ~an’d the’habik, so far as theyaye not altered by domestication, remain 
_I - 

the same. ’ 
* - “, ,. .c $>, r 

.a- Where kdividuafs c$f &e’ ~‘urc wild race ‘ha&~l+en c&ghtsdnh I E Ih 
,- ., c 

0 subjected to, the same treatme@as.,the dorf&.t$ pig, their’fiercebess . ’ ’ .a, -6 
. I has disappeared, they have:b&eme m&e .&al and‘ lkss “noct&~& L .- . 

r.. - lost -their a.ct$vity and lived-mbre to &.., In,,~he&&e of $ni-or,wo 
generations eyefi t$e form undergo$s xm’$Micatid& the 6ody‘becofies 

” ’ p 

+ * ,: *i .I -* . ~ 
4 - . . _ $2. j 0 ._ :. )’ 1 ,- r; ,P > c s 
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THE WlLj BOAR - > 
,’ L 1 .“. I’ . ‘J 

I> n 
c* 

larger aid hea&r; the-legs shorter dnd less-adapted fo; exercisk. The _ ,: 
. shape of the head and neck alters; and in character as well as ib form t 

the animal adapts itself to its new position. 
e %? 

* - 
. . 2 I n 

’ As Youattindicates, the Boar is n?ostl.yh night creatur:: It is a deep %+ ~ 
forest creature, aw& being dark brown and gray, to black in color, 4 . 
‘poor-eyed an& long-snouted, it is well suited in style and place. %he !. I , 

L animal comes with a double coat, one.? Soft, y ,underl+ir and i 
the other the bettei-known bristles that grow and six inches i 
long over the male’s I-$$ ‘ind‘shduldq. Wh& rriad and fright- -/ 
ened he can r+e those \$ristles <then way a dog raisei its h&k!es; 
becoming a menacing, hulking brute. ‘~ 

“.. 
/ 

\ s va P * 
‘0 * / 1 - - r Is n 

PIG VS. BQAR-COLOk AND FORM 
i . I’ -! .* 

J’ I / + _ 
The domestic pig’s back is smooth*ly ro‘ufided: The ioar ih profile is a 

‘- , 

craggy mbunt‘ain range with peaks at the crown’ of its .head,. its (// <. 
shoulders and rump. ’ + ’ . -/ ’ 

! -. , 

. ’ Another cdarpcteristic distiriguishin~ Boirs from domesticswin& 
is that Boars’- tails are never curly, Thsy bre bristled, top td bottom, 
and either hank +tiaight do&vh ‘&r \slightfy bent .to ore side. I$her/ 
they a,rq,alerted, Boars clear thejr nostrils with a lotid blow, a1mtist.i ’ D 

. ~*, ,’ , I ,. .- 

/ . ._ 

l 
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larvae, rri-ice ?rtd .uth&*;odents, shakes and earthwornis. They~eat : I 
lots’of eggs of birds or reptiles, berries, fungi and ,tariion. The 
do’mestic hog canoeat all o.f these things and more, arid so iS sble to 
take ‘idvantage ,of many .foods that mqdem agticulture and tr&ns- 
portation+-ing together,. 7 ‘. 2 

Wild Boars do not groivas Iarge,as &m&tic animals. A male &ay’ 
grow to 500 pounds, +t for one that is purely of ihe wild strain and 
(hait hasn’t a&es? to farm qops, 250 pounds is more commonly tops. 

r They may grow old, u;P to 30 years old, but this is no older than a 
domestic hog might grow were it allowed to carry on. r n n i a . ~ 

SOCIAL” BEH’AVIOR & RgPRODUCT!ON 
\. 0 . ’ 

WVild Boar-2 are so&al creatures, with an instinct to travel in groups. 
The same can .be said for the ancestors of all ‘ddqmestic farm animals 
with the exception of the cat. 

, r 

a Through most of the year-Boar he;ds are made up of three or iour 
sows and their young, including yearling rriales not fu!ly mature or 
not having the weight oi tusk’s needed ,to c’8ppete for “breeding 
sows. An akder, larger sow will be leader of the herd. Mature boars 
only join herds of sows and ydungsters for the once-a-year breeding 
season in late December and early January. One OI$VO young bQars 
may tag ‘along ‘tii’fh a middleaaged boar (there i< a lo 
along, learn-from-your-elders behavior in wild and domestic pigs) 
but the oldest bbars, those that some people call the Great Boars, are 
strictly loners except for the brief breeding (rutting) seasop.. i- 

Then they come a-rutting-or ra~l’irzg, as it’s called in domestic 
: ‘5 I r 

‘. 0 

F 

, 
. 

10 SMALL'-SCALEPIG RAISING 
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whisile, that is much like the warning snort made by a WhFP’Tail 
deer. Then they scurry for cover, their tails straight in the air’:: ‘- 

While domestic piglets usually are born patterned after their 
parents,,Boar piglets are born a light red with creamy underbellies . 
and boldsilver s-Mpes along their sides. These stripes,. like spots on . 
a fawn, disappear within three or four months. 

Therejs ari &tatomical difference between Boars and domestic 
swine tqday&qb @her did not &xist or wasn’t n&iced in Youatt’s 
time, and *this .& ‘the. domestic animal’s longer intestines. It is a ’ 
feature %at should make it easier for dome+ swine to digest plant 

. t 

foods., : <. -a 
,, ,) 

.y /x 1 

The Wild Boar’s diet.includes tree seeds and riui-s, insFets, ,insect “- ,. 
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7.x The wild sow gives birth to thrwor four young. She can have up 
, to a dozen, but smaller’litters are the rule:The little ones stay in the 

‘nest for two or th;ee days. Thenthey are out and about with mother, 
following wherever she’ leads andlearning from her hpw to grub n , 
and root for food. They will begin feeding on their own by the age of 
two weeks, but continue nursingfor-several months. ’ 

Domestic sows, have no season *and may be bred any Imonth 
through the year. Apparently captivity can bring this change to wild 
sows, or at least has among a herd of a hundre Boars on a private 

-b 

C 
reserve in Nova Scotia where mothers with stri d piglets may be 
seen trooping-about any time of the year. _ 

i , ; a 
r 

BOARS AND HUhfANS -’ c _ 
/ 

5 i 

- Wild Boars are artful dodgers and they are fast, being able to run up: 
to 25 miles an hour for short dashes. They are tough. The males wear 
shields ‘of extremely thick, gristle-like hide- over their ‘shoulders. 
When two of these animals spar they lean into each other, shoulder: 
to-shoulder, each waiting for the other to give way, allowing for a 
thrust and upward,swipe of tusk against belly. . 

Where humans are concerned, Wild B.oars are shy and reclusive 
unless cornered, Once, whi*ie ‘on a ~photographing expedition, I 
en.tered a pasture with a 400-pound male. I was told,th.atif .he came 
toward me not ‘to be worried. “Just stand up and wave your arms.” 
The-boar did come trotting my way, and, when he was about 300feet ~__ ;--- 
off I dicas 1as tX The boar did not instantly charge, as some 
acco.unts of wil,! boar beha= would have you expect. He froze, 

,- gave me a myopiconce-over; and snorted away. 
Even .when a Boar is wounded its first thought is escape, say 

people who are not out to create absurd stories of how wild things 
0 are. :ln most cases it is only when the Boar is cornered, or chased to 

exhaustion, that it turns in incredible fury on its tormentors. 
. I‘ . 

. . 
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-CHAPTER3 , 
0 

-Dome&cation > 

1 

Pigs and Communities .’ , ,-. 
. (1 

Judging from the job it is to drive pigs over open.grouni, it’s easy to 
guess that domestication of these animals didn’t.begin among no- 
mads but had to wait until people started settling down in more or . 
less permanent communities. That seems to be the case,, and 7,000 

-3 years ago seems to be the time, out in Asia and along~ the Tigres and 
Euphrates river valleys in what is now Iraq. 

Catching the wild pigs. wasn’t difficult: These more or less per- 
manent communities soon produced just as permanent piles of 
garbage and. manure, thmgs that were bound to lure the Boar from 

0 

his forest home. No doubt one dapan unfortunate piglet got its foot *- 
stuck in a discarded calabash and ended up being taken home for a 
pet. (Piglets tame very’easiiy.) Domestication had begun. _ _ 

< 
I 

THE FREE LUNCH‘& ITS PROBLEMi : ’ . 

But the Boar, wild or tame, is an awful sucker for’a free lunch, and so 
to the present there have been many instances where it didn’t pay to 
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z , “4 kee@the animals confined. They could be allowed to roam free, 
fenced out of the gardens and fields, and could be counted on to 
come for regular feeds at the village dump. How simple just to wait 1 . 
with spear, gun,.or whatever weapon, and lay down supper when 
hunger struck. 

If a finer and fatter pig was desired, itwas always easy enough to 
drive, a young pig into a trap and to fatten it up, ho ho! 
. Whatever the management, for thousands of years there has been 
a close association*between swine and people who lived in corn- L 

’ 

I ’ 

* 

- 

munitips. Often it was a disease-ridden association, as you would 
have to expect considering the way pigs will root through manure. 
Their ability to make use of grains and other foods paswd,un- 
digested through cows’ systems led years ago to a practice.called 
‘!following,” where hogs are intentionally confined with fed cattle. 

’ But when pi@ “follow” humans, as they often did in’early times, 
they were bound to pick up and- transmit human diseases. Tric!zi~z- 

_ is, that disease of infestation by tiny round worms that burrow 
to pig or human muscle with equal pleasure, was just one threat. _ 

If there is a wonder, it’s not that Moslems and Jews-instituted laws . . 

P 

J 

z 

c 

against eating pork but that the others kept ,.on, forever taking 
chances‘that their appetites would lead them to cripplingly painful 
diseases or death. 
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Speculation as to why Figs were forbidden in various ‘cultures 
goes on and on without resolution. Youatt quotes Lactantius, who 
said that swine were declared “an abomination in the sight of God 
as a lesson to the Jews to ‘abstain from the sensual and disgusting . 

<habits to which the animal is given.” 
” / I.\ 

Zeuner chose another fellow, @rtdnius, who argued that;“as the 
pig is valuable to the settled farmer only, the nomads, who’ have . 
always felt superior, came to despise the pig as well as the-farmer 
who raised it.” 

*. 
. 

mcs FOR SPORT AND MEAT ’ 

Al though the .main rea&’ rr+r raising pigs since domestication be- 
gan has been for the production of meat, these animals have been 
used in a lot of other ways. Early Egyptians used muzzled pigs to 
trample seeds into the ground. Muzzled. pigs have been used in 
northern Italy and southwestern France to root for truffles, a fungus 
that grows on tree roots. x 

Pigs have been saddled for riding, harnessed for driving-paired 
off in teams with jackasses on the island o[ Minorca (nineteenth ” 
centuIy)cor as teams of hogs, as in this account from Youatt: 

c b 
5 

. ..not long since the market place of St. Albans was completely 

I crowded in consequence of an’eccentric old farmer, who resided a fe‘w 
miles off, having entered it in a smal1 chaise-cart drawn by four hogs it t 
a brisk trot, -which pace they kept up a few times round the area of the 
market place. They were then driven to the wool-pack yard, and after 
being unharnessed were-regaled with a trough of beans and wash.. . .’ 
He (the old farmer) stated that he had been six months in training 
them. t L ’ 

Wild Boars and domestic pigs gone wild have provided “sport” 
for hunters on foot, horseback (sometimes elephant-back’in India), 
and with dogs; spears, crossbows and g’uns. Then again the ,e have 
been domestic rjigs trained to hunt other game. Many st 

F 
ries of 

hunting pigs came out of the New Forest area in southkcentral 
England betwee~n the elevent-h and fifteenth centuries when laws 
forbade commoners the use of dogs in th’eir hunting. 

P 
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The most famous “sporting pig” was a sow named ;l~r/ of the 
New Forest, who was trained, on a lark, near the start of the last 
century, by brothers Richard and Edward Toomer. .“Her nose was 

. superior to the best pointer they (the Toomers) ever posessed, and m 
‘no two men in England had better, 

-‘.. 
I’ it was written in Dad’s Rural . 

_ 

SpoI’ls, 1807. “She-stood partridges, black game, pheasants, snipes 7, d 
and rabbits in -the same day.. . . She has frequently sto& a single ,,. . . 
partridge at forty yards distance,. her nose in an exact line.” 1’ ’ _ _ 

. . D . . 
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IHowever, a sad thing for pigs is that no matter what they ac’com- ,,! 
plish in life, it seems that their s&e or the quality of their hams get 
the last hurrahs. At age ten Slut came ‘afoul of the law, was,accused 

% .b ’ i?fl 
’ - , 

of huntinglambs, and WAS slaughtered. She weighed 700 pounds. ’ 
$Youatt quoted a story from a Natural Hishry of S~L!m~mr, by _, 

Gilbert White, about a large and‘long-lived, intelligent sow who, * 0 I 
“when she found occasion to converse with a boar.. .used to open all 
the intervening gates, and march, by herself,-up to a dista& farm .,’ 

where one was kept, and, when.her purpose was served, would 
return by the same means.” 

At the age of seventeen, “by a moderate computation, she was 
allowed to have been the fruitful parent of 300 pigs-a prodigious 
instance of fecundity in so large a quadruped,” White wrote, but 
they could not leave it at that. The story continues how this worthy 
sow was penned up in 1775, was fattened, and taken for measure at 

_ the dinner table where, kudos! she proved to have “good bacon, 
,jujcy and tender, ” and a rind that was remarkably thin. 
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. . LARD PRODUC-I-ION . 
:. u . , 

On the fat side of th.ings, the production of lard has had its day, even 
as a prime reason for raising swine. There was-a tim’e in the last and 
into our own century when the lard a pig could produce brought a 
better price-at market than her pork There were several reasons for 
this. For one thing, growing Populations of city people during the 
rise of the In,d~ustrial Revolution w.ere clamoring for fats and oils of 
all sorts for cool&g and for soaps. . ‘0 

\ ’ 
Beginnjng in the late 17OO”s, fat pigs became easier to ‘produce in 

.-‘northern Europe with the ‘introduction of the blood of faster- 
I 

c Y 

maturing (and therefore faster to’follow growth with fat) and finer- 
boned Chinese pigs .directly from the Orient and of Neopolitans 
from the Mediterranean area (representing earlier crossings of Sus . 
scrdfa and .,Oriental vafieties j . 

Then, in 1832, French chemist Michael Chevreul discovered a way 
lb- to break lard down into&quid .glycerine, and solid stearin com- 

pounds that could be made into inexpensive candles. For the’ first 
/. 

time in history people of little means could -afford to light tl?+eir 
homes. 

. 
These demands for soaps, for candles and for cool$ng fats pushed 

.-. ,’ 
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the* price of lard,‘any it continued that’way until the. a-i-rival of . 
chea,ger petroleum products, vegetable oils and‘electricity. . I-, A. : R d , I- v 
BRISTLEi . , 

1 . a 
,- c 1 [ 

Bristles’have been an important hog product, too. For years Ru&ia 

B 

_ ’ 
ex tons of them for use in brushes. Those of the*top of the 
neck were preferred, probably because that’s where= they are* the 
longest. Bristles suffer.fromsplit ends, which-is V&Y they c,an at the>’ ’ 
same r 6 e be’ tough and yet have the light touch” that’s’ wanted for * ’ e . 
pam ting. 8 

.s 
PIGSKTI; AND- &N& ‘y.’ 

While pig skin has been highlivalued as the leather for saddlesarid I 
footballs, being tough but’soft and’,a bit spongy in texture, pig bo& *’ 
never gamed much fape in any~~eg,&$‘not evenas~ bases forstocks,,-- ~ 
or soups. Earlier cultures used sheep or cowbones for tools,‘but not 
pig bones, perhaps because they. develop slowly and- aren’t tightly 

*’ knit together at the usual age for slaughter. : .j - p’ - . 3 
r 

PIGS &‘SNAKES _ _ ‘> k ” 

9 * . 
. ” ‘t _ ,a’ 

Pigs eat snakes, and that in itself is enoughreason formany people I . 
know to raise a. few oinkers. C%mstock’s H’~~zdbo& of Nature Study ‘* 
‘says “it has long been noted that the hog hasdone a good service& 

n 

our frontiers as a killer of rattlesnakes.” ‘Whether pigs are actually : 
imrnuqe to snake venom I don’t know. The Larqss~ Encyclqpedia of ’ 
~Ar~inzal LYfe cat.itioudy states that “wild hogs appear to be immune to - 

.- snake bite.“Certainly rooting pigs would play hell tiith populations 
of snakes that reproduce by means of eggs laid underground, but I 
raftlers, copperheads and cottonmouths all bear live you’ng. + -~ i d 

I 
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The clearing of the land of snakes is a minor thing, but it brings me ’ ,, c 
/ around to a last (and probably most im$ortant) us$ of pigs over the * , 

0 many years since domesti(cation began, outside, of that as-produaers 
oi meat. This,is their use asac\earers of land-forest lands-at.first by ~ 

. :, accident and later by design: I 7 ’ , 
I&he earlie$ years, even bsfore domestication was in full swing, ., ’ 

a it is Likely that unusually large populations ‘of Wild Boars or semi- ” : _ ,’ 
‘f wild swine were attracted to th”e ‘o.utskirts of settlements. -Large i ‘: ,- ,c- 

.: ‘-y,- popuJatio’ns of hogs will destroy forests by packing the soil. with ” 
ST. their seear-like trotters, by rooting,. up and killing trees’ su+e ” 
‘7 feeder roots, and by eating nuts, seeds and seedlings until there, are 

i, 
-2 l 

: ,I 1,. 
no up-coming generations of new‘ trees. As the forests died back, 
the.people could moue out with fences and axes, hoes .and seeds. ~ > _: = .<A . #: ‘, . _a I, t 
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” “Pigs prepare the way-for man, ‘I wrote Zeuner, “both inregai’d to ’ . 

: . pasturing-for the pig can be. followed by sheep ‘as happened in the.’ 
. * Bronze Age in Northern Europeand in regard to agr$lture.” ‘J , ~ 

@ ’ Zeuner ‘became&n more enthusiastic at another point in his _ X 
book on the domestication of animals, saying that the pig’s “indirect ’ 

, effect on forest soils in connection with the Neolithic conquest o.f the I ., 
wooded parts of Europe far exceeded in significance all$s other ’ 
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PIGS IN THE NjZW WORLD * ” c . 

Being short. on legs and long on obstinance,’ the ,d 
seldom driven far. The’ animal certainly never :was an @‘aid *to the 
+ead.of.human p’opulations in the way-of cows or horses that were - , 

. . easily harnessed or, packed to c’arry goods and fed along the way on I’ . */ 
r ,native grasses. . . cv-. _ - 

I imagine, though,,that -pigs w&e important aids to the spread of I* 
. .‘4 

. . people by boat. Just two pigs in a*ca-nde landed on a new shore could I 
become a population of food&-i a year or two. T,he Pacific Islands. 5 

I I were liberally salted with pigs this i~ay;*.Ch&topher Columbus 
’ 

; ) ia brought eight pigs’to the New World on his second vqage, in 1493. 
There *were .cattle’aboa#l, too;’ that trip, and both species thrived 

. 

1 

-* 
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j and multiplied.’ More pigs were introduced up and down the coast ’ . 
of the Americas by succeeding waves of colonizers, andVfrom their ’ I ’ 

.- success- it appears they met with little. competition from the native, in. - I - 
piglike peccaries inhabiting .warrn,‘wet yoodlands over a range ex- -. . . 
tending from northern South to southern,, North Arneq+ya. c .- 

-A peccary resemble‘s’a pig only at a,distance. fIe is a mutih smaller * . 

- 

’ animal-up to 50 pounds-and has only three toes_on his hindlfeet I. 
instead of scrufi7’s four, The peccary’s scientifjic nami today is L 

Tmyassu tajka, (from Linnaeus); but I like an .eariier choice, 
Dico$-yles, meaning “double. n’avel, ‘I* chosen because of the’$e&ary’s 
top-side scent gland Jislst above the base of its tail. This prominent _ ,’ ~~-~ ~. I t . r _ ’ 

-/-/Jk’ /XCCUhy OJJhj 

7lq-iiwcs. -- 
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hks like a pig from a distam%. Its cuon~poumf ~tonlach is OII/IJ&! of seueral ----P-T __-- --~__ - . 
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gland looks like an .extra bellybutton, and secretes a “rank musk,” . 
says Ypuatt. The peccary also. has a complex (multi-chambered) 

SC stomach. What it lacks, and likely what putsit behind pigs, is the 
*ability to produce more thah two young at a time: 

i I’ 
~ \ 
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3. Swine Manag6pG-d ” ; ^- i 
. * , 

Swine management, as it was practiced in Europe at the time of,. i 
. Columbus, wasn’t ‘brought over with the new Ijigs. H$re. the. an- j . 

imals usuaily ran free, to breed at will andexist as-best they could. 
T-his way they quickly reverted to “razorbacks,!‘+ that feral type of’ 
rangy swine’still con-u-non today in many southern forests: of the 
United States, and likely still getting recharged-with the blood of ‘j. 

c 
k domestic ecapees. ’ 

c Ensminger says ,.early’ colonists might haye provided a shed’s 
’ crawl space to a pregnant sow ready to farrow, but ‘that would be% _.. * 
about all, in return for a harvest of fall pork taken in the wild with 
guns and dogs. . . / - 

- . , 
, . 

. * 2 

% . * . 

SWINEHERDING 
. 

?i , l . c 
.a 5 

In the Old World, .*sulineherhing lhad beconie *a ,fine art, .with a 
F history reaching well back before the birth”of Christ. E.arly Egypt had 

swineherds, and even the Prodigal Son was a swineherd. In’Earope ‘,*- 
it hecam.e customary for a community to employ ‘a swineherd to 

. drivg everybody’s pigs to, a forest each day where they would feed . _ _ ~~ _ 

: 

k on whatever nature provideo. Under one German systemLagain - ‘v ‘- 
taking this from Youatt-qeopl’e would have-individual backyard 1 
sties whe;e pigs were kept each night and fed whatever garbage or . - 1 

, . other foods.“there were to be had. Each morning the vi&age swine-” 
. . 

‘. eI 
herd would tramp th:ough town, blowing .on a horn and csaeking a , ‘- 

’ horrendously long whip. :He might’ have.an urchin or two as we!1 to 
* he!p gather the.pigs’p’ouring from each house lot. .’ ’ *- - ’ 

i , 
-“pence gathered, the squealing horde would be marched from ” 

I ,Jown and intosome wood for a good feed. Then, &i 
’ they would come, each-pig knowingwhere to peel 

eveningback I ‘: 

‘: , -, 
I$ ihe herd at 

-- - -hme e. ..-.~ ~.. ._. a , ‘^ ,- ~-- -.- -.-__ IT. 1 
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D I In other ‘European cultures I;\vincherding ‘might bc*only a fall ,, 
a ~t’as,ori lob, the ~~vinrherd rno\rlng a commu~nity’s pigs to an oak- + 

.k beech forest where they would camp fur a mo’ntb+ or more. The , f 

slvinchtard LvntcheJ o!pcr his grunters, saw that they didn’t stray, 
end, wi& a bng pole, knuckcd cxx~rns and nthermast to the ground. 

1 



. 

HISTORY OF DOMESTICATION 

“Fizf pigs bPat?fe c/z4 m&y. ” 2 
s’ = c :. ,’ Q& 

As commonly owned forests and pastures dwindled away, so 
went the swineherd, Throughout the Brttish Isles and elsewhere 
came tha cottager’s pig: a pig confined to a sty andcp,erhaps to%an 8 /’ 
exercise yard or a bit of past&e that was gr%ted as Ipart of the 
bargain that went with working and living on His L’ordship’s estate. 

‘. * I 

EARLY BREEDING 1 4 r”- ‘W p 

Studied attempts to improve th; swineherdiF cottager hog through 
confrolled breeding apparently didn’t-produce any appreciable r& 
suits until the late eighteenth century, when the Chinese dnd 
Neopolitan hogs were imported. Up to that time regions had their 
peculiar varieties more oi lesy protected by isolation, but a general 
lack oi understanding of genetics made the development of im- 
proved pigs a slow process at best. 

. ~ 
Tl?e Berkshire “breed,” named after the cljunty in England whetie ’ 

this hog was fopid, was one of the first, to reflect,th$ impact of the 
Orientals. Th e new pigs grew, matured, and fattened mo”re quickly; 

B 

The pig inherits this ability’to lay on an insulating win@ store of 
fat from its wild ancestors. But w’tj-~ the mixing. .of Eqropean and ‘I. ..> 

4 Oriental domestic swine, this coul be taken to an extreme. Fat pigs 
became the rage. Other Oriental + influences of shorter snouts, 
broader heads and “dished” faces accentuated the bulldog look. 0 c ( 

To be large was to be admirable, and typical was tin ,‘nccount’ of a 
^I 

, 
i . 



% ? ‘,.,. 

B ‘ 

F 

r4 I r SMALl--SCALE I’IC; RAISING 

_* Berkshire t)‘pt’ from Petworth, England, that measured seven feet, 
“* seven inches&m the end of its snout to the tip of its tail; seven feet, 

ten.inchCs around the middle; five fget around the neck and a level 
back that M’ah t\\‘o feet across. This wa%a fantastic creation SC) long as 
the lard market held. But even then a fariner sometimes had to move 

P fast to get ahead of rats bent on. taking a lard lunch fro%1 the backside 
of a hog so cribpled Lvith fat it could not move. 
_ Once some of the principles*of animal breeding and genetics were 

LvorKed out, it -took onlV:a shor\t time to begin-creating new and 
improved “pure” breeds. It .was an easie Sk&-or at least faster- 
to impro1.e pigs than c,attlc, becau&e a- s 7 can show her genetic 
rn$tle t\Tith a litter of eight’or ten c’uung before a cow has reached 
breeding age,. It/is easier still to bre;d for imptoved swine than for a 
milh COL\’ or goat because the goal-ah 
<ass-can be’measured in all of the of 

conomicdlly produced car- , 
pring, not just the females ’ 

io!lgtvng their o\vn maturing, ayd scrutiny through ;i lactation 
period. “- i I 

On the other side of that coin, it takes no time a.t all for improved 
s\cinlr to revert to indifferent blasts if their breeding is not guarded. 

P 
7 

-,. 
C’ c 

Guarding agains; re\*ersion is a job for aI1 breeders of swine, but the 
‘2 s guirds CIII kfi<qII are t’he 200 or ‘more associations for registered 

breeds of s\\riqe, Lvhich maintain records 01 sires and dams going 
back for gcnera.tions. 

The associations want p’t’“ple to recognize their animals in the 
market place, and ‘so, ‘while breeding for better meat productic?n 
theIs usuallv keepas sharp an eye on maintaining the inedible frills 

2 
of !olor, design, an4 the shapes of noses and ears. Every po$iJ& 
combina tic)n is rt?presen ted. There PVPII is a Hereford breed con- 
forming in color and “\\‘hi &-face” pattern to Hereford cattle. 

A ‘hundred Vears ago tht goal in domestic breeds (in the United 
Sta trs particul~rl~) was the rounded “‘lard type” of hog. He was low 
and short, and the11 called him “chuffy, ” but this all ended M’ith the 
crash c)t the lard markt>t. Brctaders rushed to produce “big-tvpe” 
hogs that L\rtrrt leggbs and long. One brctldcr during the height c;f the i 
zr,lL.e for tall hogs claimt~d tc, hail a boar 

& “W tall it makers him dizzy 
to look dc)\tm. ” 

_ ---- ~~-___ 
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Summary of Heritibiljty Estimates 
. . . , for Various Trai6.s in Swine 

. 1 
I . v : 

r Trnits ~ L _ i R 
Prod&ti+ve traits: A - 

_ bitt& size dt birth ‘! 
T \ Q Litter tie at weariing 

1 1 Litter wear$ng weight @! ,i 
0 r 

Feedlot traits: ’ . i 
Post weaning gain 

-.. - Feed per unit gain 
I 

Carcass traits: 
’ 

Length 
Backfat thi&ness’ .w1 

‘, : s 
s 

/ I; Loi? eye area ’ +, 
Yield of lea< cut< 

._ * 
5ourcr: Agriculture Canada. 

.A 

A,upiosir;~atc 

herifabilifl) “/b 

5-15 
5-15 Low 

?.. 10-20 .- 7 
4 '. 

s .25-35 
30-40 

Medium ’ 
. 

' SO-60 
45-55 

.,45:55 

3.5-45 

* ,’ * 
e 

High- 
; *. 

In turn that craze ended when it was found more money could be 
. made with an animal somewhere betweqn the chuf$ toads and the 

r leggy range-runners. This intermediate came to be known as the 
4 “meat type” hog, and it is what we’have today, balanced in some 

parts of the United Stptes and particularly in Canada, Great Britain 
i and the Scandinavian countries with the “bacon type/‘-a longer 

I. ’ pig, able to produce larger and ieaner backs than would normally 4 
g be expected from the shorter “meat types.” . _ 

Other characteristic+-behavioial ones, for in&ance--find,.-their 
way into’different breeds. They may be good or bad de’pending on 

T. 

Fg‘“cl~ffy” type : ‘LWY type Meat hype 

. . . 
*t 

+ 
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m$nagement pr goals. For instance; mothering ability or an animal’s - 
P c. :z *ability to forage ore pastu,+e are heritable traits that would be of great 

Y ,or little importance depending on management schemes. 
* I, i ,I r * ,i 

. , I * 
‘C . . I 
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/ : 0 . . Mtitudes Toward Pigs $ i . ‘_ 3 . 
:- . 0 ,- 

0 
“-la@ 

& pi&‘have changed or been changed with time and by the in- ’ ’ p 
fluences of different cultures or economic demands, so can you find 

. . .i .- 
*< different attitudes toward pigs and those who keep them. They are 

” -. i 
probably best known in our world for the bad things:about them. 
They are pushy animals. They seem driven to more than satisfaction 
of ,their appetites, l+&t, pushqpush$nd “the Devil take the hind- 
most,” 

ti 

c, an old saying that ‘must have come from a person familiar. 
tiith the way pigs. will trample anything in their way to” $-y and be 

ii*_ 
’ .~.r 

,s ~, c ” , I 
. 

first at the trough. ,4 ‘- . . , 
r)i . _ I 

- THE DEVIL-PIG _ j 
- 

.” *‘, ‘< . . *I a v ;; I. 
In times past it has been,tho$ght the oinker $h the.curly tail-might. 
be an incarnation of the .D@il, or at 1 
between. the pig’s front toes. There are 

vfi-p&ses&d. Lo& ’ 

ere where the JJed ; 
._.-- ---- have enterq&!~Actually the cent glands, but this _ 

* ,- 
. . 

. . 
/- 

* 

.- 

_- 

\ 

: 
. 

m 

gefig superstitioli 

n of a pig can;bing 
I bad luck at sea. They say there are some’older men still &vhing todav 

who fwou.ld turn a boat around and head for the wharf should . 
anyoneaboard be so rash as to-say the word pig. 0 9 

One overw 
along ,the sho ca 

joke that must crop up every i 
nd did the firs&year we slaught t 

ear somewhere 
red here-is t&e ’ 

spiking of ears, roote: and tail from a killed pig.to bob and stem of a * 
fellow’sboat. The more superstitious the victim the louder the hoots, : 
of laughter in anticipation of how he’ll react at finding hisway to a , 
livelihood so corrupted. 

I don’t know the origin of this superstition, though% it may have 
come here from Scotland where{Wcording to- the authors of The ’ 

t - 0. 

* . ‘r t 3 : * 7 
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S!j~nbolic”Pi~, “the pig has’ always been unpopular.” They go on tb, 
say that, “indeed; abhorrence may not be too strong a word. In Fife 
a,nd in the I’joytheast it ‘was believed that the very inention of the 
animal by name was enough to bring dis&ter.... 1; was particularly . 

IS * i 

, d 

C’ 

The Prod@ SWI zcm n swineherd. From rtyroductio,roft71XruSli)lX by buru@lisIwd itI The 
Symbalic Pig. 
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unlucky to refer to swine by name while at sea, more especially 
hen baiting lines.” ‘ 
Efforts to avoid calling a pig by name in ScotlandOand other parts , 

~3 of the world have led. to their being referred to as “the short-legged 
( on.es,” or “the grunting animals,” the “grunters,“’ or even this 

p 

strange. one-“the long-nosed ‘general”-which The Synzbolic Pig , 
says is used in parts of China. 

-. 
.I 

. “. 
THE ESTEEMED PIG :t 

~. _. 
-* . There-have been times and places throughout hisWry in which the 

T pig has been held in high regard. In medieval Europe pigs frequent- 
‘- ly were the choice for church carvings. They appear playing harps 

!’ 1 ? 4’ and fiddles, tooting on pipes, being ridden,- to battle.or involved in, 
aboutany human $astiri-te’you can imagine. In those times, too, the 
Wild Boar ranked tiith lions and stags as the choice of animgl on 

- ;--m’m - heraldic family crests. In some cultures the pig, or its%nages, have ‘&” 
2, PI been regarded as” .fertility and good luck symbols. I recently was 

shown a candy from Germany in the shape of a pig, standing at the 
base of a horseshoe. The candy wrapper bore a shamr,ock. 

Zeuner says that the people of ancient Crete would not eat pork 
out of respect for the pig whose squeals drowned the cries of the 

1 baby Zeus and so saved him from his father, Cron,us; who had 
vow to eat the child. i 

Swineherds, who were absolutely the lowest of the low in ancient ’ 
_ .~ ~ Egypt, were given a patron in the Christian church, a’saint by the 

name of Anthony who, according to one tale, put offgoing to the aid 
of a prince until he had seen to the welfare of,an ailing piglet. ’ I 

Who;knows what political legends lie behind the tales of “The . 
Three Little Pigs,” or the rhyme that goes with kids’ bare toes? I only 
know that a lot of us grew up on the side of pigs, b 

.\ ’ ‘ . - 
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~._ _ _~--~~ ~~ -.-- ~_.~_.~ .~ ~~ ~~ 
Understanding the behavior of an animal species is sob& to the art -~ 1 - 
of management that I wonder why it is often overlooked or only 
given passing attention. It could be simply more evidence that most 
,animal management books are written with the idea that we all grew 

4’ up on fams, and so of course we all know., . and so on and so forth. 
< 

0 * _~._ _~~ __----.. -~ - -. :. -.~ - - 
> 
.- 

’ Normal Behavior ,’ . 

Little research has been done to establish the normal patterns of 
behavior in the pig. We know lots more about cats, rats, and chimps, 
because these animals‘have been studied in attempts to find out 
mores about ourselves. ‘\ c’-iG+ ’ ‘4 

i ;ib . 
. 

BREED DIFFERENCES c_ _ ; _. 

Behavior often is related to form or build-. A’pig does what it can with* 
the body it has been given. However, among the’world’s pigs there 

‘i 

can be differences of behavior between individuals within a breed as 
‘3 

well as differences that seem to hofd from one breed to the next. For ,‘, ’ 
instan& taking breed differences alone, some-pigs are moremactive 
than others, the Tamworth being considered “vitalistic,” as’ corn- e ‘, L 
pared to the Durocs, which were described as “dull and plethoric” 
in a 1907 study. In 1961 a study found Hampshire boars more virile 
than Yorkshire or I@nnesota No. 1 boars. 

/ ’ ,_ I , 
5’*30. c P 

. 



BEHAVIOR AND FORM 

Behavioral chpracteristics may. be considered good or bad de- 
‘iending on ivhat a farmer hopes to do with pigs. Tam,worths are 
supposed to be*able to manage quitewell on their own outdoors: A 
Landrace behaves’well under conditions of confinement and inten- 
sive management, but might not have the nesting or foraging 

= instincts sufficiently sharpened for successful rearing oupoors with 
d minimum of care. : ; ‘\ 

I have been told that the British Saddlebacks were selected, in 
part, for their ability to db well on pasture. The Rampshire, too, b 
does well outdoors, but sows may lack.that degree of docility found, A 
say, in Landrace or Yorkshires, that hel 

P 
s these breeds thrive and 

sfn~iplr+finemetix c 6. 
. 

-reprodaesurces rl 

As intensive managemen.t and,,~ose confinement become more ’ 
prevalent in commercial swine &oductionj\ so grows the .emphasis 

-~--- i -. .~-.-- 

on breeding’ and *selecting hogs whose behavior suits these con- 
ditions. Anyone thinking of raising hogs in some older-fashioned * 
way -should keep this, fact in mind a-nd per aps look for suitab1.e 

h: 
, 

older-fashioned breeds or types. , +i&A* ~ 
\ d - - ~____._. -_---- --~ ‘h_- ----2. _. - -. ~~- I _ _-~-. - =.-=- 

INTELLIGENCE 5.. ’ * -- ’ ,” 
’ -3 ) 

I am skeptical that the pig is one of the smartest animals. 
There are stories a their learning to open gates (as recounted in 

\ 

A young bonr representing a modem breed. Sturdy and trim. 
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the*.last chapter) and for a time during the ‘nineteenth century there 
was a fad among circus perfo?ers of teaching pigs to. pick up _. 
lettered cards to spell words to give the impression that here were L 
“learned” beasts. 5’. 

Darwin said pigs are highly intelligerrt, but ,we don’t usually let 
them live long enough to show it. If he was right, then the pig is I ~ 
unique in my experience as the animal with the greatest lag beween 
physical and p,sychological development: They’re sexually mature I ~ 

. ..--._ 
“. 

at six or “seven months, yet still una& “to figure out~hat if’ they-. ‘. 
.- 

-would stand back and let you fill the feed trough there would be .‘~ 
,:‘, 
- 

enough food to go around, and less on the floor. 
Pigs are the fastest-growing farm, mammals; and so their de- 

mands for food are understandable.,But their absolute jam-banging 
rush?o~-get there- first, without the- least c’auticjfi, would seem a 
hindrance to survival in the wild.~ No, pig: don’t think. They are 
four-legged embodiments of-the I’gut reaction.” .i ., Ed, .’ 

, 

Pigs have rugged skeletons. Ensminger says they support greater ’ 
weights, “in proportion to size,“ than do the skeletons ,of any other 

c farm animtil.~ The coarseness of bone can vary quite’ a bit, and - . 
breeders are constantly trying to maintain a balance between fine- 
ness of bone--which will provide higher percentages of meat on a. 
carcass-+-and stiength,of frame. They algo watch the overall shape of 

.’ 9 
. 

+ 

5 
. 
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Skeleton of the pig. 
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the pig. Among’-changes that can occur here is the length of the L 
body, which often is related to the number of ribs the pig is born 
with. Longer, “bacon-type” animals usua,lly have pairs of ribs in the 
upper endof the possible range from 13 to 17. Sometimes a pig will : 
have .one more rib on one side.than the other, but typically they ’ , 
come in even pairs, with 14 to-15pairs being the most common. 

\ 0 -. 
, 

.ROOTjzJqG p.JJD s&LI;LNG :. -,- -.- .I - .,-,. - - ,- 

From day one, &gs are rooters first. They<ad with their noses and 
are more prone.. to going under fences ra.ther than through or over. 

’ That nose is not at all like any other. It $especially not at all like the 
-human nose, which is so sensitive to the slightest bip. The pig’s 
nose.,,short or long, ends in a floating disc of cartilage tied to muscles . 
that leave its owner free to move it about like a shovel. 

Once a loo-pound pig got loose here and was rooting up the lawn, , 
troweling along, digging a trench about four inches deep at a slow * 

-~walk. We-wa&hed in-wonder at-the speed-and e&e of the digging, 
and laughed to think whatlwas going to happen when the pig 
reached the summer-baked and packed gravel driveway. Our 

F ram day 
pi,us 11 re, ri 

me, 

xders. I 
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laughing turned to awe to see gravel give’ way ,just as the sod had’ f ’ 
before it-no hesitation, not a sign that the nose had encountered 

.’ something close to concrete. - ’ ’ 1 ..’ 
* Despite their excellent reputations for rooting and smelling-note 
how they are used to find deep underground truffles, and bow. the 
Toomer brothers trained a sow to point game by smell-pigs do’ 
seem needful of tasting all manner of things. It is as though’theym 
didn’t trust their noses to tell them whether or not something might 

_’ y 

-in factbe goodtoeat. _’ ‘..- ..-.. -^. _ -.__ -.-- ..- -.-,_., i 
.; 

I -‘f, 

* _~,. 
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\ 
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k \ 
_ : i ,/ 

. 
A yaiphlet I‘read warns against letting small children get around 

‘.,i\\ 
.’ 

\\ pigs because they might .get eaten, but I do b&eve’ that’s a bit 
\\ 

l 

alarmist. Although pigs can bite, they seldom do. I’d imagine,chil- ’ 
8/ ‘x1,, 

I ,‘\. 
ren are in greater dangeE_around strange dogs, Samea~ws are - 

1 , -- _-. -~ ~- _~..~ ._---_ -- -.~- ~--. - 
mean and like to nip a nearby leg. But they’re in a minority. Most , ’ 

i’ often the orneriness in a &w*comes when they are,about to farrow - 
or think they have to protect an& litter. Certainly T would~watch 

- - * ~~ 

small children, though, and warn them to stay out-of pig pens and 
not to., stick %heir hands in or hold out fingers that the pigs might i 
wish to taste. * 

The pig normally bites with a sideways swipe of its head rather 
’ than coming at, you snout-on as will a dog. The boar aiso goes at you 
with a sideways swipe, but there’s much worse than a bite in store 
for the person caught with that pass, especially if it’s a boar two 
years or older whose tusks have never been clipped. The boar 

. potentially is a VERY DANGEROUS ANIMAL. @any experienced 
handlers will not go into a boar’s pen without a hand-held portable 1 
hurdle to serve is a ‘shield, and even then only when the boar is ’ 
occupied with eating or fiaWg:-Itdoesn’t have to be an angry boar 
that rips open a leg or thigh. He could do it in play, Nor should the 
boar be treated as though he is a wild, vicious beast, prodded with 

. sticks, left in isolation and never handled. ,“A boar that is frequently F 

I handied, petted, given the company of a bred female and led to the 
altar (regularly) is rarely!a problem; writes Gloria Corbett. “Just 
remember to be cautious and to discourage filayfulness.” :’ i I 

’ .# 

* i 

* 
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The pigs’ evesight is not thought to be espec-sally good, but It hasn’t 
been ~1~r-y much studied, any more than has the pigs’ ability to see 
ccjlors. Generally they do have poorly developed muscles of the 
type needed for sharp focusing. Pigs have those,inner eye strut- 
tures-cones-that in humans are responsible for color perc,eption, 
but just how tfle pig perceives light of different,tiavelengths is not 
known: Although their ancestors were nocturnal, domestic pigs are 
the only four-legged farm animals that don’t have that inner-eye 

. layer of light-yeflecting tissue (fayrfum) that gives off the beautiful 
eye shine twt deer jackers look for and that scientists think aids 
night vision-.:’ 

The position of pigs’ eyes on the sides of their #cads gives them 
good lateral vis+n (when the ears don’t interf&e). Whereas a COW or 
horse will stare’aiyou head-on, a pig, like-as-not, will nail you w,ith 
one squinting eye. 

-. . . 
-. ..- . . _ ---- t 

Y 
The pig, like as not, wilhail you with one squinting eye. 

\ 
,’ 

M. B. Pwr~r photo 
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Clwz~cd ears-scars home by low pig 011 the totem pole after u squabble zoith pell-mates. 

. 

EARS AND HEARING 
. . 

, 
Pigs’ ears can be small ana erect, as in the Yorkshires, or huge arici- 
low-flapping as they are in the Landrace, hsnging down over the 
eyes like sun visors. There is every modification between these 
extremes. Yorkshire ears are perhaps the most noted fqr the way 
they stand and quiver when the gilts or sows a?e in heat and are 
being mounted. 

I believe pigs hear very well. It is &ost im;ossible to srieak ‘into 
their1 barn. They are always on the alert for sound from a new 
quarter, and &hen they hear it they freeze like rabbits, holding their 
breaths, waiting for a better reading of what’s up. They ar6 reported 
to like the sound of music. A large piggery in old Mexico many ybars 
ago hired boys whose sole job was to sing to the animals. 

VOICE 

Pigs have many sounds of their own: including a so-called song- . - 
of-love (chant de coeur) of the boar that recogniies a sow in heat. 

,_,., 
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Their other voices can be broken down intb qvocabulary: There is 
the wading sniff or noseblow, often followed by a thallenging . 
hars’h, bark of a snort, very gruff and abrupt: “Harff!” 

There are the anguished moans and roars of hungry pjgsi and the 
’ satisfied grunts-into a trough at last filled with feed. 3 

’ The quietest and gentlest pig so&d comes from a contented sow 
settled down to nurse her brood, a sound pig farmers awiously wait 
to hear from a nervous mother just farrowed and feared liable to 
savage (Ml or maim) her own piglets if she doesn’t settle down, 

At the other end of the sound spectrum comes the shrieking 
squeal of a pig being forced to do what it doesh’t care to do. It 
doesn’t matter whether yoy are merely .pushing -the pig aside or 
reallydoing him harm. It’s all the same to him. Once that threshhold 
is crossed he lets you know. 

Yes, pigs rn.qke many different noises. These. sounds probably 
mean more to other pigs than they do to us. Comstock says &nstant 
grunting is a sound that keeps a pig herd together. She also tells of 

I 

. ..a certain lady, a lover of animals, who once undertook to talk pig 
langCage as best she could imitate it, to’-two of her sows when they 
were engaged in eat&g. 

nrr :. 

They stopped eating, lookedsat each other a moment and forthwith 
began fighting, each evidently attrib,uting the lady’s remark to the 

-other, 2nd obViously it was bf-an uncomplunentary character. . 

Last, but marvelous, Gloria Corbett, who with her husband John 
runs a small commerical hog .&n-n in Nova Scotia, r?ports that pigs ~. 
can whistle;“sou.nding deceptively like a hunian, but with a ra 
spare, melodic Sine.* I thought we had ghosts or pranksters ’ 
6am until we tr&ked,the whistling down.” J ? 

FEET ANi MOBJLITY 

Like cows, pigs have deuxlaws-those small, back toes up high 
‘behind clov$n hoofs or trotters. But in pigs the dPwclaws are rela- 
tively larger and longer, and are of great aid to the animal when it 
finds itself on soft or uneven ground. 

Pigs can swim, and by some accounts’hav’e been known to enjoy 
,, 
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the sport. Ordin 
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ily,‘though, a deep river, pond OT ocean shore will 
hold the animals back. 

Despite their rotund shape and short legs most pigs,, especially 
when they are young, ai% fast runners And able dodgers. It is no 
wonder that a greased pig chase, cruel as it has to be for.the piglet, 
has provided such a delight over the years. Pursued, the piglet 
lowers its head and charges for freedom. 1f’ther.e is a body in the 
way, tough: Over you go and with little chance of grabbing one of 
those piston-pumping trotters as he passes. Back in the old days 
(and maybe today in the southern mountains of the United States 
where pigs often run free) a way to judge if a pig was pro@rly fat for 
slaughter was if it could be run to gr&nd and caught by’the kids. 

Pigs can learn to jump over barriers; so it is important to build the 
first pen or fence high enough that this skill is never learned .in the t 
first place. I failed to do this one year and that pig eventually could 
scramble over a four-foot board fence. When the pig first showed 
she could jump I should have added twojfeet to the walls,-maybe 
morenough to stop tha’t a&on right away.- Adding a board at a. 
time just continued the problem. This same idea should be kept in 
mind with fencing any animal: build it right first, so that the fences 
don’t get tested. 

‘. 
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SOCIAL BEHAVIOR -<. 

Pigs arerherd animals, as are their wild cousins, but we seldom 
notice it because we keep the animals confined. As with other 
herding or flocking animals, pigs follow that system of bzsses and 
underlings kno”wn as “pecking order.” A senior boar will lead the 
herd, but when there is no boar loose with the sows an older and 

’ experienced sow rules the sty. Size does not aNays determine I 
wh,ich older pig will be boss. For instance, in my o&n sty right now 

’ the smaller but more aggressive gilt rules over the barrow who, 
though’s littermate, must outweigh his sister by at least 30 pounds. - 

Pigs canbe as absolutely brutal to one of their number low on the ‘. 
pecking order, ‘as can ‘a bunc.h of chickens bent’on pecking+a sickly 
pullet to death. They aren’t-as appears to be true with chickens- 
attracted by the sight of blood. But they will climb into an argument 

1 s, 

i betieen two pigs, and butt, push and pummel the underling to \ 
/ , I ’ r 

. 1 . “’ * ! 
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deathkIn Chapter 7 (Ho&&g and Handling) there will be sever,@- + ’ 
,, suggestions on how to.avoid pig fights. . 

/ 

WALLOWING -I) ,, - . bl J . . -9 
Pigs are famous for wallowing. They &allow by choice when the .‘. 

. weather is hot, both’ to cool themselves, and to help thwart external 
parasites,S(flies, mosquitoes, lice or mites)..Ta.nned pigskin is tough, 
yet the skin while on the pig is hardly more resistant to scra&hes or 

1 
-* ’ 

- abites than our own: Slap a white pig and your hand leaves a red 
welt. Fly and mosqClito bites leave’the red spotsand blotches’of a . 

- bad case of the measles. By wallowing, pigs may coat their hides r 
tirith mud that protects them from bites, and sunburn (which is 
especially a probie-m with white pigs) and that may help’smother ” 
mites. ‘P 5’ c 

* . 
’ ,’ Pigs are not well equipped to cope with either high or 10~ temper- 

- atures. In fact piglets are-totally incapable ,tf regulating-or-main= -- -m;m -- 
taming their body temperatures for the *first two or three days after 

- . IV 

-I 

P 

Gizm the opportunity, pigs display artist& builditlg nests artd will literally buryhrnselves * 
bOlf37th StMW tO@?)lU'U~l. 
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“/!hUlrJlit, ibh3’S iqgillg fhghlkef?‘~ 
.b D 

birth. This is -why 
~warrn..YGd.ult nips h 

hqa.t lamps or ,,o ther aids ‘to keeb 

their snouts.&Vhe;l~the weath 
eat+&i&ind mom* 

which to lie. They seek gha’de 
hot.they must’seek a cool spot in 
d/or.a wallow.. If they:hav>en’t.a 

-wallow they will lie apart from their friends, and with thejreoses t& 
thewind. ’ : D‘ 9 

’ *‘_ 
If there is no-water or mud for a vvallowtheysdme‘iimes will dig 

c * up the ground to get their .belIies,, close to the cooler subsoil.. Th.ey 
‘.tiiy urinafe to create a1 mud -wallow -‘for ‘he&;, “SLI,JJ- and fly- 
protection-&tu$ fueling the wi.dely held ‘belief that pigs aare tm 

als going, s’ ’ 6 ’ * I’,: ; -‘* . 1. 
,yoU-cannot>havo this attitude about’pigs if you know 

ey are doing and why. In fact, it’ is well known among”those 
who- have worked with.&s provided with cool, clean s&round-. 
in&, that they are the cleanest ‘of farm animals. Pigs do notworn;, 

In fact they would be*hard-pressed ~0 lick their bodies 
their compactness of forrn,that doesn’t allow for 

bending or turning of neck or. back. This may ‘be why pigs ars 
,,&%rticular abouJ qhere they ,$nate or defecate? Undef: normal 

, _. .L 
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moderately warm ,&d clean conditions, with no leaking water- ’ 2 
bowls, no overcrowding, or dther causes for confusion, pigs in a pen 

* will choose one spot gor a’ toilet and stick to using it. “Dirty” bigs 
c crop up on occasion, and frequen_tly they are orphans. This lends 

support to a theory that manuring iti one spot is learned behab<or. 
I have also seen gilts or sows that woul ,in the “bathroom” 

while directing their urine elsewhere-maybe outside the pen or, 
sven into the feeding area. Thiscan be annoyipg;apd may be hard ’ 

*to correct. me female pi& does urinate more or less forcefully and 
directedly behind her. Thk barrows and boars are no problem in this 
regard as they stand quite still, perhaps treading a bit with their hind 
!legs, while urinating in pulsing dribbles. 
=. When temperatures drop below 50°F. (lQ%) pigs, because of ” 

b their short an.d sparse hair covering, begin sleeping close together in d 
wb,atever sheltered spots they cancfind. They will gather materials I’ 
for nesting, as mentioned at the’beginning of Chapter 2. ’ ~ 

6 
x, 

I 

ii-- 
_ 

WEATHER “FO&CASTING ,@ 
, 

r I am reminded of having read in at least two places about pigs as 
weather forecasters. Youatt says it is an old Wiltshire saying that - .. 
I, - 

, 
A----.---....- ” SW the wlnd;‘Lm i2acn~~lutoww 

hem-.& cu&inKr .-.-..-~ -~ ~-- 

I’ve never seen it myself nor spoken to anyone who has, but Darwin 
said, “it is a sure sign of a cold wind when pigs cdllect straw in their 
mouths and run about crying loudly. They wolild carry it to their ( 
be+ for warmth, and by their calls invite their’companions to do the 
same, and to add to the warmth by numero-us .,bedfellows.” , /--- z. 

I,.,-3 _I< 
t 

9 

S&ATCHING . . 

’ Older books on pig managemeAt may stress a nee,d to provide 

6 scratching posts, the idea being that pigs, incapable as they are of 
scratching themselves$&h trotters or snout, need’to be abk to rub - 

8 their bodies against a ?ou&log planted..jti the sty.. This need to ‘.-.. 
scratch is aggravated by lice and mange, and is greater when pigs 

, r 
’ 

are outside, wallowing in mud and in other ways having ‘lo deal ’ 
with insects and the elements. YJ 

=_ The Wild Boars on the No_va Scot$ i-eserve were coqstantly 
* -. - , _- 

1 
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scratching themselves. I particularly remember watching one piglet .,-/, _ q - 
as he sidled up to a rock to scratch one side, then backed;arbund to 
rub the other, being quite artful at applying rock, to itch.%ut I have ’ .’ 
not seen this incessant sort of ‘~Gi$&hing in my own’ or others’ * 

I 1 
5 _. 

domestic pigs, and if I did, more,likely,I t;/ould first look for bugs” - 
_ and only later for a scratching post. Pen walls and fen:es should -- ’ 

-. takecareof-the.odditch. ; ----L -’ ---2. --. -:-- ~- ~-~- ‘-.-~ .- 
r 

I. - - -di 

c 
- 

. 

, 

I -, ‘Form : +- ’ - ‘ , . : 

7 ‘+ > . . 0 

, -_ 

The pig’s’coat is usually straight and smooth; and a:cu,&haired a ’ 
appearance often is a sign of poor health or .a cold e~~vi,ronment. In- 

, . 

* 1 ,.. I 
, ! - 

shuyhtrr /qy--$od form. . z I 

Iiog-poor form. 
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some feiv bre&+, &ch as the’&langalita and the &coln Curly Coat, 
the bristles are no?mally curled. How&e+,- I don’tV, know of these ! ,. z \ 

* E I bree.ds beingeepresented in@rth America. Q _ . 
. l Pigsxome in’ three b&iC , colors: ,black, red and white. This is ’ 

: yhen you add the variety in’whibh these colors;:can be mixed 
* m c =i spotted’pigs, saddled pigs, and pigs with horizontal s$ipes. .I 4. j : 

* ‘n&y even be tiger striped, though this term is not too precise, .--“? -- -~- -~----i-. ~-- --.. .~.. 
tj y. smce it-h%bSn usedto~descf;ibe both t&colored spotted pigs and . . :‘. /I ‘. ..’ ‘~i’F~~~&,<~~r@ &-&‘&thv&ca~s~p~g, 6.. l : I~_,. . ,‘.‘.. we , -. : y’ : ,* Pigs: may be called “bl&e” when they have white bristles .on a. v- : jil 1. .I ‘.h. dlack skin. They may be called “blue roans” when they have’white ._ i 

and black hairs mixed together, or “red roans” if the mixed hairs are + ‘Z ‘. 1 :.. -.&- ,/. i’ ,; : . . ,; * red and white. The re”d color of pigs. is &id. .<o vary the most in : I”‘ . F ‘. y/~ ;cf .&I., I’,. ,P ihade-a.Il the&ay from a- light orange or ‘“apricot” to a deep r’ust. 
Q,, ., :I,, I .b : , ,: _ .T’ - $a. .- , . . . 2: 
@,” * 

. . 
I-2 *. 1 : g, : :,’ 1,. .. : .FREAK!S’ SI ’ _ ” I ;, .’ ‘- .!g ; Ij& . ; n;’ - ‘& < I j $i,,., i i. , 
.p.- ‘: ‘. - /AC> -. _ _, @$ 4 ‘, _.-> --, ..,-2 There are a number Ff things that can go wrong in the development ’ ’ I ” -; .c I -. of a pig. Some are’more critical thanothers, in that.they could lead to .I 1 
: 

.” 7 poor growth or illness, +hile ‘others might only ‘be considered 
I ‘. unsightly.‘AlJ of the following “freaks,“‘:’ criti& or not, should be:. * I_ -6’A _ 

avoided-m breeding stock, since they areher$a 1 le traits.,I’.lI put the - 
‘r critical, freaks ‘in italic type&o indicate those queer piglets th& you y P 

0 . . . ‘d&$ 1 * _ c. -- 
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fused solid hoof ( 
times called I’ 
footed”) _ 

thick front legs ( 

. atresia ani (anus 
over at birth, 
correctable with ’ urger-y) 

r r !‘ ‘iq+naZ henzia (calleda 4. 
scrotal Izen& tihen it .’ 

. . ..:L appears in the male). j 

ruubilical (Izauel) hernia (see 

‘k 

I 

L 

3 

$ 

c .=?+ 

i 

) ?, 
. . _ 
i 
: - 

note on hernias, Chapter 
15, Health) 
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ought to avoid when buying a feeder piglet, since the abnormality 
could lead to diffi&lties or even to loss: i 

r Chin tassels (may 
i 

e.as corzgerzital blindness 
. long as three inc es) 

j_ 

I small or absent external 
extra front toes ” ears _.~ -T-----i -.-~-- 

harelip 

cleft palate 

kinky tail i . ” “,- 
paralyzed hind legs 

absence of teats (fewer than 
twelve or fourteen) , , 

blind teats (teats that are ’ 
small or have inverted * 
nipples) 

man or cryptorchidism (one, 
or both testicles unde- 
scended from the boar 
pig’s abdomen) 
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Buying for Pork ” - j 

for pork traditionally is ,a springtim& thing-May 
way you raise the animal:through the summer when 
fim nqed for shelter.aad when a maximti of food 

I‘ 

vwgoes to meat ;atfi,er than shivers. Come cold -wea&& and an I . n _ * end to @es and your pig is ready fof butchering. 
However, fall and winter should,not be ruled out. Much deptind’s’ 

? 
_ 

n -on housiffg and .on what you’re feeding. If it is, going to. be all* 
purchased feeds, garbage or by-products fr0rn.a constant, year- 
rouiid source, then season becomes !es+ im 

F1 
ortant., Pig+ given a 

good tight “bedroom” with a door to keep out the cold can, do very 
:’ well h tie d&d of a northern winter. ‘Likely they wo,Nd. do better 

than a p& $ised through a ‘hot summer climate without provisions 
for keeping cool. 

* , 

Even when it may t&e’m&-e fmd and time to finish a pig in wti’ter 
there i: always the chance-that the local ma&et for Eork will be 
better‘ in February than it was in October when, everybody else 

/’ raising a pig has an extra quarteT to sell. 
Some people raise, a summer pig and g winter pig, because, 

‘although one pig would supply all the pork thgy would eat, it is&id 
, 

that pork’s freezer life is 6i~ly five to eight months’(see hapter i7). , . 
Our own experience and that of others has b&en that frozen pork 
will keep satisfactorily for a year. 

,,I; ‘j a”’ 
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HOWMAhwTOBOuY ,,/ : 
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I’ve almost always bought two or three piglets at a time because we 
-- m-m--had&e_room, and because it’s well known that two do better than 
~- ~~ one as they coZ-lZ!em%e-feed trough. Time and again you71 see if- 

one gets up to eat the,other(s) will be up in a moment too, as if wildly 
, 1, * afraid of missing out on a magnificent morsel. The more they eat, 

th‘e faster they grow. 
Then, too, if there’s only one pig it’s so much easier to get attached 

to it,and to feel more and-.more‘unhappy as butchering day draws 
near.” 

It takes no.more work to raise two or three pigs thanone. Too, it 
e used to be figured,,even with purchased feeds, that you could raise 

4 two pigs, sell one, and get your own “free.” But the margin of .profit 
with purchased hog feeds is way down:It would easily take the sale 
of two or three pigs to cover the cost of the one you keep.* 

There are strong arguments also for raising only one pigret at a 
time. The main argument is available food. What if you ar’e an 
average family discarding a North American average of about two 
pounds of edible garbage a day? You have a garden from which are 

x available another number of-pounds daily of cabbage leaves, bad 
tomatoes, etc., and maybe you have a cow or a couple of goats, and 
there’swhey from cheesemaking and buttermilk from the chum. 
Well, take these leftovers, add a bit of pasture, and you’ve very 
nearly got one pig’s ration. No sense raising two. _ 

c 

JVHERETOBW’ *i- 

_ The best place to buy a piglet is from a good neighbor-assuming 
ave one who raises pigs and sells single piglets or small lots of 

f 
. The next best is to follow up an ad in your lo 

Mt 
1 paper. There 

almost always are “piglets for ‘sale’! in spring at leas . Ask around. 
See who has a reputation for sound, healthy piglets. ’ 

+ Sometimes it pays to go some distance from home wh-ere piglets 
are selling for less. We have done that. In fact, we once had the good 
fortune to buy five piglets, three of which we sold on the way home 
at enough of a profit to more than pay for the trip. ’ 

. 
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The chanciest place to buy a piglet is,a farm auction. Thereseldom 
are many if any health requirements for animals put on the block, 
and you probably won’t know where they came from. We have 
bought at,auction and come away satisfied. It was just’luck, though. 
You can’t really know just what you are”bringing home-what 
parasites, what diseases. )r 

~~ -__~ ~.__ -.~- ~ ~. I~,-. - --.- 
q.i r 

WHAT TO LOOK FdR ’ 3 _ 

. . 

L The object of your-search-if the goal is pork+s d 30- to 40-pound 
piglet that has.“been weaned and on its own a least a couple of 1 
weeks. It will be (or should be):six to eight weeks<ld. A 30-pound 
pig ten weeks old is a runt, and while it might do an acceptable job of 
growing from there on, it’ r-night also be a slow-poke and food-. 
waster to the last. ;- . . 

Breeds should not matter, they are all so close in $&formance? 
Besides, if you are inexperienced, success will hinge mainly on 
management and feeding. Just buy the best you,ban from what is 
available, doing your utmost to see, that the choice is a healthy, 
robust animal. 0 

*See that the animal you buy is active and that it has a smooth 
coat-unless,it happens to be one of the rare curly coated breeds. 
See that the pig is not coughing or sneezing repeatedly and that its 
eyes are not runny. 

Little pigs shouldn’t shake ‘or limp when they walk. They 
shouldn’t’be skinny, giving them that ;‘razor-back” gppearance. 
Nor should they be flat-sided, giving them the end-on appearance, 
of a loaf of bread. a 

Watch out for swollen joints or for other swellings on the limbs, 
particularly those that indicate the presence of abcesses. Also see 
that they don’t have bulges beneath their bellies or in the groin, 
indicating hernias. Most commonly hernias appear at the belly 
button of male or female piglets,.or in the scrotum of the males; They 
do not necessarily mean trouble if yo*u are only setting out to raise a 
relatively light slaughter pig. But there is always the chance that, as 

c, the pig grows, the hernia will get worse. A loop of intestines could 
get twisted and blocked within the bulge, causing death. 

See ‘that the pig is not anemic. This is easier to detect with white 
B 
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pigs. A seriously anemic white one will appear bleached out rather. 
than a healthy pink. To be sure, pinch an ear gently and see if there 
is a marked delay before the color returns ,to the white pinch&mark. 
In a colored pig, it will take more experience to recognize the proper 
degree of pink flush of the,eyelids and gums. The gums, too, can be 
pressed to see how the color returns. ’ 

If possible, avoida pig that has diarrhea or that is constipated. I 

, 

. 

. . 
say “if possible” bectise’you might not be able to tell in a pen of pigs 

. . 
i ,, 

:is _ 

if 

which one has done what. A pig with serious diarrhea (scours) often 
will show signs of dehydration, such as dull, sunken eyes. 

Avoid a pig with drooping head and tail. A pig&es have a “tell 
tail, ‘: that is up and curled when he’s feeling good, and often is d 
drooped when he’s not?~ A drooping tail in itself is not always a sign 
of poor health-it is not as reliable a sign of sickness as anup and 
curled tail is that things are Qretty much ok. 
- Unfortunately, the tails are commonly removed on young pigs 
headed for the meat market because, under the crowded condition< 
.of commercial feeding pens, tail-biting may become a problem. It’s 

. : 
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an unfortunate thing, not only because it’s hard to “ready a stub, but 
also because in a sizeable pig the tail may provide the only decent 
hand-hold on an otherwise awkward package. 

’ Among piglets of the same litter or age, try to buy the biggest. If 
you like bacon, try .to buy the longest as well. This means being able * 
to. look over a whole batch of pigs. This is hard or impossible to do at 
a sale, where they may only let two or three pigs at a’time in the ring, 
and where the smart seller will have matched yd ‘grouped the 
piglets so y-~u have a hard time telling the runts and wastrels from 
the profit--makers. i * . 

BARROWS & BOARS 
‘_ - ‘I 

Some experiments have indicated that barrow4 (castrated males) 
grow faster and fatter than gilts. I haven’t foundia noticeable differ- 
ence. I’ve found them about the same, and so I pay ,$o attention to . 
sex, only making sure tha 

2 
male piglet has-indeed been castrated. 

Castration avoids the possi ility of getting meat that is a bit tainted 
or,“gamy” in flavor. Y 

A boar that has not beerr “cut”’ or “changed” will have, fairly 
prominent testicles in a tight scrotum up high beneath the tail and 
anus. It is not a bag, as it is on a bull or a ram, but more of a shallow 
pouch held close to the boar’s body. And yet it should be obvious 
enough on a pigleat that has not been-castrated, unless perhaps the 
animal iS a cryptorchid. (See Chapter 4.) 

HOW MUCH TO PAY 
.4 

The best way to judge the worth of a piglet is to compare its asking 
price to what it would bring on. the commercial market.’ Commercial 
growers: are continually in the market*for”‘healthy pigs, and they 
have a good idea what they can afford to pay and still realize some 
sort of profit four months down the Iine when it comes time to sell to 
the packer. 

There are a number of formulas that commercial growers follow in.: 
determining how much a piglecis worth. One calls for paying one n 

I 

half of the wholesape market @rice for 100 pounds of pork, less $1, for 
a 30-pound piglet. l?or piglets over or under 30 pounds, multiply the _ 

I I .” . _- 
7 Ii * I, 

Li , 
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. I 
difference by two-thirds of the market price, and either add or 
subtract this figure from the base price. 

Another formula calls for payment to the weaner-produce; of,half 
of the wholesale market (price of 100 pounds of pork for the 30- 

_pound.er, plus a bonus of a dollar or more if. the piglets from that 
producer -have proven .out well in the past. Then, as with the 

ents in the price foppiglets 

or four dollars. 

oughly. half the market 
&let, give or take three 

‘“.\ 

Going back to my earlier statement tha; the woi&.bd.a piglet can 
* . m 

be judged by the asking price, you can see that the warning flag 
should.be up if a good-sized piglet is selling for five or ten&llars 
leks than it would on the commercial market. *z\ & .a** 

This is not to say that occasional bargains aren’t going to be found*‘“..i 
in a barn or tiuction. It could be thaf cheap pigs are being raised on a “i., *\*, 
small scale by a person who figures a couple of dollars return above 

‘N> 
k\, 

l, the cost of feed is all that ispeeded to keep going. Maybe this person 
8 -doesn’t want to bother finding a commercial market for the piglets. ’ 
/c Maybe commercial buyers don’t want to bother with this piddling 

. ; 

small producer. You’re in luck: ” . P / 
I- 

Buying Pigs’for’Bree~ing .; ’ 
- . . 

p$’ 
A thorough discussion of breeding is beyond the aims of this’ 

/’ c 
bok.. HoGever, here are some of the most important ideas to keep 
in mind.. 

The selection of breeding stock is a continual process. It should 
i 

-. 
begin with a look at a pii’s. parents. It does not end until the sow ,or . 

‘.. . . ,7 boar is culled from the herd. * 
a i .a 

I -, ‘a 2. 2 -_ , 
3 c 

PARENTS ” 
\ 

Initial -selection should be from among pi&e; from better-than- 
i " 

d ‘be lar&Lrobust and healthv.’ It is p average parents. They shoulc y . ~\- 
eI. 

‘- 
“.“:\Y ’ ^. % , 

L : ,‘\-\--, :‘. \ 
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essential that no evidencelof hernias is seen in either’the gilt or the 
boar piglet, and that they hotlz have at least six pairs of evenly spaced 

- teats, the spacing being important t6 allow room for the piglets to 

. 

, 

nurse. Some breeders are now selecting for at least eight pairs of 
teats, but this only makes sense with longer pigs, since a short- 
bodied sow can’only accommodate so many piglets. 

The number of teats varies greatly, and it is a highly heritable ’ 
characteristic carried by both sexes. It is also essential that the young 
boar have two d&ended testicles, because testicles thattdo not ’ 
descend do not produce viable sperm. ’ j\ 

\ 
Y _\\j 

*, 
FORM ’ \ \~ \ 

The overall pig destined for the breeding farm should be long- - 
bodied, with little neck,. and, a smoothly rounded back that curves 
around to form a deep, full ham. From front or rear the body should 
be fully rounded rather than pointy,, razor-backe?l, or flat-sided. 

should-.be .quite straight, not sagging. The 
be high’<gnd curving-a line that is, just. 2 

back. \ ’ 
ong rather than fine. The joints should not be ‘J 

sterns should be strong and upright, but not ramrod ’ ._ ‘- 
‘spring” is essential if the animals are to be kept on ’ 

hard floors. The toes on any hoof should be equal in length. . 
Pigs for breeding should be--the best from the best litters. The 

reason for saying this is becaus’e the best of a good family is more 
likely to pasi on, those good-traits than is an exceptional piglet from ) 
an unexceptional litter. I 

Breeders should come from farms where management is along 
the lines of what you provide. It may be a mistake to buy fancy- 
looking animals from a f+m where they were pampered, if you are 
not going to be providing the same sort of home. 

Many importanticharacteristics cannot be read in a weaning pig- 
let. A wonderful-looking weaner from excellent parents still’could 
develop into a below-average adult--could, at 200 pounds live 
weight, carry two inches of Nckfat and have weak hind legs. For 
this reason people building up th&r first breeding herds probably 
would be better off buying pigs-particularly boars--near breeding 
age. 
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THE BOAR 

You should expect to pay more,for a boar than a sow because of his I 
single influence over the offspring of many sows. It makes sense.to 
have one that is registered purebred and, better still, one, that has 
been officially tested for growth and backfat. Thisis what titles like c 
ROP (Record Of Performance), mean. Some governm$nts’&sist in 
the purchase of these boars a’s their way of supporting,im>provement 
within the .industry”. 

Unfortunately, this st,ill is no’guarantee of b,reeding performance. 
An ekceptionally good looking, purebred and ROP- te,sted boar will 
not necessarily-pass along what it has to its offspring. Or it may pass 
it on only when it is bred to certain other animals. 

A boar that consistently passes on certain traits to its offspring is 
said to be “pre-potent” for those ctiaracteristic’s. When‘;B,boar and 
sow do breed well together-throwing exceptional offspring time 
aftqr time-they are said to “nick” well. \ \~ ‘l 

-\ I\ ) __ r, 
HYBRID PIGS I c 

Usually, crossing two pure breeds of’swine produces piglets that 
grow faster and in other ways out-perform purebred piglets. This 
response to cross-breeding is called lzybrin z@or, or heterosis. 
Some farms produce feeder pigs ,that are results of three-way 
crosses. First, simple, cross-bred sows are produced from two pure 
breeds:Then these sows are bred to a third pure breed to produce 
commercial feeder pigs: Heterosis is said to be at workevenmore in 

- _._............. ----these three-way+ross piglets. , "' '; 

L I haven’t scratched the surface of what there- is to l&o-w about 
breeding pigs. Anyone seriously interested in the subjecb~~should 
turn to one of the newer books Listed in the bi 
agricultural college and extension service re 
to-date addresses of U.S. Swine Breed As 
ARS; National Staff Program, Room 
Agricultural Research CenterLWest ,B tile, Maryland 20705. In 
Canada, write: Canadian Livestock R 

P 
6rds, Ottawa, Ontario. 

J 
P 

c 
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iCATCHING AND TRANSPORTING PIGLETS .e 

/ I 
\ 
‘IDonlt buy a pig in a poke,” the old saying goes, by one account 
coming from old Greece when it was under Mohammedan rule. 

ii Piglets were sold in the dark of night to avoid upsetting the bosses. 
Upset was the buyer who got home and found he had’bought a cat. 

reople say don/t even carry a pig in a poke (bag). Why? Is it cruel? 
Unsafe? I don? thmk it is either, unless it is a very hot day. In most _ . 
cases, and for hauls taking no more than an hour or two, a burlap .+ 
feed bag with e dust and dirt beaten out#makes an ideahpig rig. 

In the dark bag, a piglet soon quiets down. It getsplenty of air 
” through the pppn weave of the burlap and, best of all, a pig in a 

burlap poke is/secure. A hastily slapped-together. box .might ,not 
hold a pig, and the biggest danger and possible trauma.to a young 
piglet will be iflit gets away, jumps into traffic and,so on. Ea.ch 30-40 
pound pig sho,uld have its own bag. Tie the throat of the bag tightly 
with bailing twine or heavy string.’ If you, use plastic feed bags;*be . 
sure to cut hoies for air. 

1 D A bag is noh good in hot weather for more than a few minutes. If = 
‘you must use one longer, sprinkle’it with water. The evaporation _ 
will- be cooling. Heat is hard’on a piglet already overheatedfrom the 1 
stresses of being chased andcaught by its heels. For this reason it is 

. far better on b hot day to use a wooden box or cage that allows plenty 
of ventilatiob. Keep the piglet in shade. Sprinkle him with water if 
he’s looking flushed’andis breathing rapidly: 

,,+ 

The best ,way to catch-a piglet free of its box or poke is by-a baik I 
3 
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“Americun Pig-Catcher, ” ~~iwteentlz 

f 

cm t uq . 

leg, above the hock. Don’t pick one. up: by its ears or tail, no matter 
how small. So-me people do this, but it is hard on the little guys. : . . 

No matter, how you,pick up a piglet it likely will shriek bloody 
murder; J-Ield by a hind leg it usually quiets down ,shortly. If one 
doestl’t-‘and you can’t s nd the rack&, cradle. it in your arm and 

i ’ 

gently but firmly muzzle it with your free hand. 
Picking up a small pig for some routine examination’or to give it a 

shot in a fanny muscle is a one-person job if you swing the piglet 
between your legs. Slight knee pressure behind the piglet’s head 
keeps him in place. Other techniques for handling piglets are ex- 
plained in Chapter 13. ‘I + 

\ 
‘z 

’ TRANSPCjRTING LARGE PI& 
i 

Large pigs are best transported in a crate or the box on a pick-up 
truck. Crates are better for single animals because thkycan be’built 
just wide enough to take the pig while,not allowing it to turn around 
or to fall down should the truck turn too fast. E&minger suggests a 
layer of wet sand-an inch or so-be laid down under a large-pig *a 
being shipped on a hot day. 
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,A pig will more readily’enter a passageway than a box, and so the 
best cratqs give this illusion either by havin,g their far ends merely li 
‘barred with mesh wire or by having doors that can be dropped or 
swung into place after the animal has entered. Hungry and-docile 
pigs often can be coaxed into the darkest crate with a bit of food. 

* A crate with handles can be carried to the pen for loading, thereby 
avoiding any need to drivel the pig over open ground. If the loaded 
crate is too heavy to lift, push it on.log rollers, using a couple of 
planks for ramps wherever necessary. 

Last summer@ we experimented with a floorless’ crate that we 
dropped over a sow in order to move her across the yard. That way 
we didn’t have to lift her, the crate being used simply as a guide. It 

‘worked reasonably well, but it would have been better built with 
smooth sides-to keep the pig from lifting the crate with her snout 
_and with a sec”ure top to keep her from attempting to ju’mp out.’ 

\ 
,.F ._.. I..’ 

A pig-catching gate can be used in a straight fence or h a cul-de-sac. A jig is held by the 

mouhle lever as soon as it sticks its head through the opeltiq. Q 

\ 

Moving Pigs on the Farm F 
CALLING 

J ; 
With patience, pigs may be taught to come wh&n they are called. 
They learn to respond to a blast on the swineherd’s horn, and 
special bagpipes were once used by swineherds in sou them Italy. In \ \ 



i’ 
SN~HLL-~JCAL~~ I’lL IMIbINC; 

keeping with the old one-liner,” Call me’anything but late to sup- 
4s 

per,“’ pigs have been called many things over the years. “iuck., . 
zuck,” in Lomn DO&P; “Soo-o-oo-boy,” in another book; and “Soo- ’ 
ey . . . . Soo-ey,‘! from my own childhood recollections. ‘1 Mtbnder if 
this last didn’t come from the pigs’ scientific family name of Suidcre. 

‘HERDING 

c - 

Swineherds called their pigs and drove them, too, .with dogs and 
whips. Youatt fouiid this description of a German swineherd’s 
whip: It was . 

. ..one of those terrific whips which must be seen to’be imagined. Ai 
the end of a short handle, turning on a swivel, there was a lash about 
nine feet long, formed like the vertebrae of a snake, each joint being an 
iron ring, which, decreasing in size, ‘was closely connected with its 
neighbor by a band of hard-greasy leather. The @ability,-the weight 
and the force of this iron whip rendered it an argument which the 
obstinancy even of the pig was unable to resist:‘* * I _ 

.I 0 ‘iz * 
.s \ 

I .I . 
- . e_-_ .? 

DRIVING 

\ 

.t 

I 

. 

In TJze Family Co74~ I talked a bit about “flight distance,” which is the 
space an animal likes to keep between itself .and some th$eat. Ignor- 
ing flight distance--call it crowding-makes herding+& awful job. 
Crotided animals either balk o.r bolt when what, you- want is ,slo&, 
even progress. 

, 
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Flight dis&ce varies with the species and with the nature of the 
threat. Between a fairly docile pig and a human stranger standing’ 
quietly, the distance is about, five feet. If the stranger is moving 
toward the pig, the distance easily doubles. I- 

When herding a pig, move toward the animal slowly, noting the 
:,poinf at which it begins to retreat. Nothing will. be gained by trying 

to *get any closer, because you have already crossed that flight 
distance line that spells security. , 

If you are positioned to head a pig off at an alley or ien gate, stand 
well back s&t the animal does not balk and run. Don’t crowd the 
piguntil it turns to investi@tein the-direction you wish it to go. 

‘.k hand-held hurdle that presents the appearance of a solid bar&r 
is a great aid in herding pigs. It may be of plywood or any other light 
material, about 3 feet square. ‘Watch swine judging at a fair or 
exhibition to see how ‘expert handlers keep hogs under control in 
wide open spaces _ th nothing more than hurdles. On the farm, 
some prefer a more sophisticated hurdle-double in width and 
hinged in the middle. ‘) t 
s 

. 

Sometimes a rope around a pig’s hind leg will be enough restraint 
an< pro&$ enough steering wheel to direct a pig on a walk. Or you 
may find walking beside the pig with one hand on its ta 
other on an ear will work. 
L Braced knees pushingfrom behind’are a tremendous help when it 
comes to persuading a balky pig to move down a narrow alley or 
into a pen or crate. Those who say the way tomove a pig is to simply 
cram a bucket over its head are being misleading. Sure, a pig backs 
up if you put itshead in bucket. But that’s only a part of the praem. 
You’ve.got to direct the backing or you’re nowhere. So if you try the 
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bucket trick, have someone else guide the backing by hauling on the 
pig’s tail. It sounds easier than it may be. Sometimes you have to L 
literally pigk up that pig’s hind end in order to shift him in the right 
direction. And you have to move fast to keep the bucket crammed 
over the animal’s head. 

Tails are so helpful. It is a shame when they get removed. The 
Corbetts routinely dock tails on pigs going to hog feeding qperations 
but leave them long on any they plan to keep for breeding. Moving ~ 

- day for sows on their farm provides some wonderful sights. A sow-is - 
released from her pen orlstall and is.direc$ed-piloted--completely 
from the rear by means of her tail. “Come on, let’s go, girl,” says 

W Gloria, giving the tail a hike, and off they go down alleyways and 
. .=\ 

. . 
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= around comers with the driver calmly con&g behind’, lifting and 1 

shifting the sow’s rear end whenever necessary, always lifting op- 
posite to the direction the sow is to go, 

If you have to drive a pig onto a truck, try to get the back of the 
truck as nearly level with the pen or barn9loor as possible. It’,s good 
to think of this when you’re building a barn or loading area for 

* Figs-and other animals~too. The next best arrangement is ,a long 
c and only gradually sloping ramp or stairway, with -high boards on 
.i either side an-d built only wide enough for a pig to pass and not to 

turn.ar0un-d. ’ 
i-b “. .J., 

1% 4 . l 

. 

Portabk loading ramp. 

ESCAPE6 PIGS . 

I, At some time or other on m st farms pigs escape. I’m-getting better 
and better at retrieving the4. It comes from practice, of which there 
is lots here, since I’m prone to leaving ‘gates unhooked. + , 

We used to get quite upset when we discovered a pig’ loose, 
feeling sure, I guess, that the animal would soon be o\f running fre;e ’ 
in the woods never to return. We would scramble after those pigs, 
and they didn’t need any grease to make them impossible to stop;: 

Now we have come to realize that if your fortune is ours an4 
you’re well away from a busy highway and anxious neighbors-and 
if all gardens are well fenced-there is little to be concerned about 
with a pig on the run. Especially this is so when the pig has spent a P 
month or more on your own place. That barn or pen is home, and it 
is unlikely he will go far, unless in fact you do go chasing a+ yelling ’ 

_ about. More than likely a little taste of feed will bring the pig into th”e 
’ pen. If it does not come right away, wait a while. Hunger tames a 

pig. Show it a scoop, of food, and once it has shown an interest, 
slowly walk backward into the pasture or pen.’ 

, 
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RE>&AINING PIGS 

Big, tamqpigs are suckers for a belly rub and often can be encour- 
ed to lie down for a scratch, at which point wounds or other minor 

blems may be tended. At other times there may be a large pig 
that so loves to eat that, come meal time, he will chomp away 
without objecting to examination or routine treatment. 

d ., 

. ‘ 

,: 

A noose. One way to restrain the largest hog is with a noose or 
,“$5 : 

E 
” “hog-holder” over its silout: A pie$e of small diameter (l/4 -inch or ” 

less) rope or cable, or a purchased or homemade snare may be used!’ \ 
The idea is to slip the noose far back in the pig’s mouth, behind the ’ r 
tusks, and over the top ,,of its snout, and pulp tight. The noose , 

*. tightens as the pig, dr~ws:back. It must be very uncomfortable, 
because most pigs&illSnot-draw back hard. They just stand and : 

-. , ‘.- ,- ,.. ,D ,,-:. ,, 

Pig snares. 
d 

It takes little strength to hold a feeder pig this way. A safer bet 
, I 

i 
with a large hog is to tie the ‘free end of the noose to a solid post, If , I _ 

.I there isdifficulty getting the pig to take the snare, smear the rope or 
wire with a bit of molasses or the like. Greed overcomes discretion. 

* n 

Hog-holder. A hog-holder works on the same principle as the, ’ 
noose. But in this case the tool is a two-foot long bar of iron with 3. 
holes at either end. One hole is larger than the,,other, one bein,g for 

,- p 

pigs, the other for hogs,. A holder ~~t~~~Bat~~‘~e~~gonal holes is 1 
recommended in Restraint of Animals over ones that are angled and, 
thathave holes that are round,or triangular. The authors say these 

“may take the skin completely off the pig’s no,se.<” il las tt 

i 

, 

, r) i 
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,JS~ar~s or nmrow-gauge rope looped around the top of the snout behi!zd tie tusks irntnobilize a 

P/8. z r 
= I 

. ’ 

\ -4 i Pui’ g 1 ti ht. The pig is in harness. Force the pig against, a wall and----“- 
’ haye someone hold the#rope. To drop the pig, reach under its belly, 

1 gr b both far legs and pull toyard you. Jerk is’ probably a better 

1 _ r 

I 
i.. ;_ 1 

a - .---~ . -- 
>I .~ 1 ,* 

I 
(_- ---- ---’ -LLz - 

e i . - ’ ,. II 

Nbt,recdml7lended--angular bar. 

. ’ 
1 

-. -% Although a noose 0; small-diameter rope can be used in $ace of a 
snare or holder to snub a pig, it is not as good because it takes time 
to loosen. The snare or holder lets go as soon as you relax, p.ressure. 

Snubbing should not be overdone. It does hurt the pig, and too, 
6 _ once ‘a. pig has been snubbed it may be difficult -.to ‘catch it that I ’ 

way again. > 

*-i. A large pig that will not lie down for a belly rub o,r allow itself to be 
r snubbed may have to be‘ cornered and upended for ,treatments or 

examinations. Try this method, again from R&fmi~f ofA17i~7&: : 

IvIake a large, slip-knotted loop and flip it over the pig’s head. As ” 
moves to get away, Swing a wide, open jump-rope loop of ” 

front feethave 
free end and 
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Ma+ sure that th l&y is iarll back i/l thr pig’s m~~rtl~. 

description. You want to catch ;he-pig b- 
before it knows what is up. A pig can beI+ ept down by straddling its Y, 

surprise and have it down 
* ” 

* . - ‘body and holding itskont feet in the air! 
Very large hogs, of 300 pounds or more, could be injured if they 

were dropped to the ground with the suddenness that goes with. 
-‘jerking the off legs from,under them. You might try snubbing the 

RP snout with a rope and then running th&ee end-of the rope back,’ 
inside one back leg and around, forming a loop around the hock. 
Pulling the rope pulls the back leg toward the hog’s head and he I 
falls-on a good heap of bedding if you have properly set the stage. 

_. 

I_ --- 

_i 
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CHAPTER 

‘plemti 

. i * Indoors or!&t? 

. The dozens of ways to &n a pig illustrate the pig’sgreat adaptability 
to conditions imposed by people acting through the pressures.of 
Itradition and economics. 

.We know that pigs need protection from extremes of weather. 
They can’t stand to be too cold or too hot. Periodically they can stand ’ 
to get wet, but only, when it’s hot. Otherwise evap,oration, en- 
hanced by w-ind) or drafts, will cool their bodies off too much. 

Whether w.e provide that necessary firotection by givingthe pig a 
little house in a ltirge pasture, a little house with a pen attached, (or 
tie the ‘pig to the little house with aleash) or some fraction of space in 1 
a large barn is a question of economics and resources. If you have no 
buildings but lots of pasture, consider the first route. If you ha\re no lI 
land but a big ba$ that could easily’be remodeled, consider the last. 

In North .,$rnerica, the trend’in commer*cial farming has been 
-away, from raising pigs on pasture- or range toward confi%eenzelz$ 
rearing in environmentally ~controllkd sheds. These are workable 
systems wherever labor &-rd land costs are high and energy costs are 
relatively low, because they allow one or two people to raise many I 
hundreds of pigs each year. * 

* ‘- ) ,4 

.: 
BUILD IT RIGHT-NOT TO6 SMALL ’ : 

Threemistakes often made in building homes for feeder piglets stem 
from misjudging-their incredible rates of growth. First, houses and 

I , . t ‘1 
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A typical and economical set-up for keeping a cou$e offeeder pi&. 
\ 

pens are built too small. Second, not high enough. Third, houses 
and pens are built before buying, with visions of big pigs running 

‘through our heads. The mults are enclosures tcrith such wide gaps 
they don’t hold the 30-pound weaner. ‘. 

Building too small is the most 
. plenty of room and the 

I five by five foot; floor for a piglet to, be taken to 
-.i... market weight, with another 10 square feet of sleeping area for each ,$ 

additional pig. Generally you sh@d;$low @ice these amounts of 
space for living-for feeding, man&in 
merit. 

i and exercising-in confine- : 
,/ 

4 
\ 

I. If piglets~~corr6’home before their proper house is built, a good 
temporary’.shelter for one or two in wbrm weather is a 50-gallon 
drurn’with the top cut out by acetylene torch or a cold chisel. Lay the 

_A ,,’ -ilrum on its side, brace it from rolling wit 
’ 

stones or logs,‘and throw 
_ ” ” in some hay for bedding. 

Another idea for daytime care of smdll piglets is,$%omemade, 
low-slung garden cart sort of a-ffair-a fo,p-bT-four or so box with- 

-. * 
.* I 

L 

._ 
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Requirements for the 
Accommocation of Swine 

sows - Item ” 
Feed Lot- 

LI 

hard surfaced 
pasture 

Building 
pen area 

pen partition 
height ’ 

Slotted Flbors- 
pen area per pig 
-slotted floor 
area 
-slot wicjth 
-slat width 

!’ Self Feeder - 

1 Length 
Feed Trough 

Length 
Individual 
Feeding 

’ Stall 

25 sq. ft. per sow 
1 acre per 2 sows 
with litters 

25 sq. ft. per sow 
under 400 lb. 
35Sq. ft. per sow 

-over 400 lb. 
64 sq. ft. per sow 
under 400 lb. 
with litter 
80 sq. ft. per sow 
over 400 lb. with 
litter 

3 ft. 

6 in. per sow 

’ Pigs- + + a’ Pigs- 
‘ under 50 lbs. 50 to 200 lbs. d 

. .z 

8 sq. ft. per pig 1 20 sq. ft. per pig * 
1 acre per 25 pigs 1 acre per 10 pigs 

3sq. ft. per pig, 8 sq. ft. per pig 

Y 

2 ft. 8 in. 2 ft. 8 in. 
b 

, 

7 sq: ft. 
l 

-. ._ 

25-100 percent ‘s‘ _ 

I ’ 
5/8in.-lin. “.I-:. 
l%‘in.-5 in. 

2 in. pe;pig 3Iin. per pig 
* a ’ ,;+ 

1 ft. 6 in. sow per 10 in”. per pig 1 ft. 1 in. per pig 
I .I 

1 ft. 6in.x6ft. , 1 ft. 1 in. X5 ft: 
6 in. x3 ft. 6 in. I x2 ft. 6 in. high 
high ,: i ,. 

Far-rowing Stalls- 5 ft. ~7 ft. (includzg 2 cree.ps) 
clearance under 3 
creep partition 9 in. t _ 

r 
Water 1 watering cup 1 w,atering cup * . 1 wateri;ig cup 

per 15 sows per 25 pigs’ per 20 pigs 

Feed, 1 ton per year 1000 lb. feed from ‘/ 
\ 

Bedding 
birth to market 

l/z ton of straw or 
. 

equivalent 

Source: Agriculture Canada. 
. 

/ 

65 .* ,, . 

1 . . 
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out a bottom, covered at one end, and equipped with wheels and (%,..* - A. 
handlesfor moving about the yard.. .I. * 

,. 
. * 

_.- -.s -. I 
x. ,, ,, ‘3 ” s 

*AHOUSEANDPEN ‘. ,. - II- , 
** - I - . 

_ The most common arrangement for keeping pigs on a small scale is a ’ I 
stydividedinto a smallhouse and an exercise.are~.-Even if the 

ip are being kept in a l$ge barn,.,an individ_ually roofed and .encl 
“bedroom” may be helpful in cold weather. q 

-* 

It-takes less matx$al to e;nclpse a square area, but though it is LI 
f costly, a long andnarrow rectangular pen & better with pigs because’ 1 _ 

, ‘, they- will keep it cleaner. Maybe it helps to keep them oriented, - .,‘. ,_ 1 j having feeding and manuring. areas more or less taking up far and , -I; V 
oppasite ends of a pen. But there issuch a thing as too long in a pen. *’ 

’ ” ‘In fact, anything over twelve. feet may be wa ’ ted space, since this is i a. 
the average distance, Ensminger says, that a pig will travel from the 7 ‘I.. 

T,.’ /. feeding area before defecating. I,!. a I s ,>’ ,“’ . . - I 1 . _( Fences; walls ,dr hurdles e_nClosing small area&mist beat least ~ , Ii :I i 
-_ foti feet high; because; &me pigs.(&pecially when they are young) : ’ I 

+ become good jumpers. Many publitationssuggest three feet is good - :’ ..f -. ;’ enough,) but I have had fOO-pound pig% that could scramble over 
that low a w”all with no trou,ble at all. For larger, outdoqr enclOosures, . , * . . 

_ fences three feet high are usually adequate, beiause thtanimals are - _ 
: P not as anxious toget out. .’ ’ .’ . 

j ‘9 I ]’ ” 
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F&00&:- WOOD OR .&C$&TE? ‘K ’ * ‘. ; =’ .‘. 

.‘. i ,’ . 3: 
‘The ‘floor under anDwig area may be concrete or wood7solid 1. ,- .,v - 

“,, &: or! slatted6 let the.manuke go through. Cbmbinations are possible,’ ‘.a 1 * 
/ ._: for -mstancze, with solid flooring under m&t of a pen and a slatted ” ’ : . 

t floor in a- lower, w<hat ‘might be called’~‘manuring,” area. 3 
‘yj+ - Concrete is’ preferred by people who*want a floor that willlast ’ 
‘t% ‘P. almost ‘indefinitely and that is easiest, to &an. Wood is preferred for . , -I--.- 

its warmth and by those who feel that it is easier-on the legsand feet. _ 
’ of heavier hogs. i ,I 

: i 1. 
. ” . 
.“I , The best indoor pens I have’ seen were in Missou; on a farm a 

‘r; ‘i I : * 
^ , \ 
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i: producing three-way-cross feeder pigs. The floors’were concrete, ~ 
about two-thirds solid, and sloping to the manuring area. The 
remainirig third of the total was slatted and had a manure cistern _ 
beneath. The next best had floors that were entirely solid concrete - 
sloping gently to the bottom edge of the per% where, in turn, a . 
manure drop sloped away to a covered lagoon. In both cases there 
was a minimum of l&or needed to keep the pen clean. The floors 
were sloped the reco&m&ded half inch to the foot. 

My own p,ens have to be shoveled out. They are quite crude, have 

A yooden floors and,wooden-feeding troughs. But they always have a . 
low spot or section away from the feed trough th&,automatically 
becomes the. manuring area. 

I’ 

:‘ Cleaning up after two or three pigs iS no chore though, taking j’ 
hardly five minutes a day. Therefore, I cannot see much advantage 
in having slatted floors or self-empyng manure drops for the tiny’ 
raise-a-bacon kind‘of operation. 

A solid wood aoor should be as s 4 00th as possible fo; ease of m 
cleaning, because it is less likeli to get i(vorked on bg pigs following 
their rooting instincts, and because it willbe e&iest on the pigs’ feet. 1 

! \ ‘8 i \ \ / 
‘- J ” 

0 i’ 
‘\! 

i / \ 

. / 
. I \ 

_. ’ Y 
c. 

* .‘\, ._ 



. 
& -__- SMAIsL-SCALE PIG RAISING 

-3 ,* 
a 

--L... P 

The cold of concrete flqors beneath bedding areas may be allevi- 
ated by incorporating a layer of insulating mate@ beneath the top . 
inch or so of cement. Angus Rouse, swine technician withahe N.S. 
Department of Agriculture, reports success laying the surface con- 
crete over a layer of fiber egg flats. ‘G ,.I 

Concrete floors can easily be foe smootlz for szife walking. To avoid 
this, when putting down. a concrete floor, either make shallow 
grooves an eighth- to a quarter-inch deep inthe surface just before, 
the concrete sets, or trowel the surface off with a piece .of rough, 
unfinished lumber. . 

I 

WALLS kND PARTITIONS 

Indoor pen walls or partitions between pens may be of pipe, heavy 
planks, poles, poured concrete or concrete blocks. Wood, though it 

_ * _ 

is not suggested for permanent housing because it gets chewed, is 
what I use because it is what I have. Maybe some day we will go to 

1 

pipe or reinf arced concrete. We certainly would da so if we were ’ 
* raising $gs on a commercial scale; because wood ‘rots, gets in- c 
. grained with- dirt and eventually gets chewed away wherever an 
animal decides “6 “crib. ” When building pens or fences with old 
painted lumber, turn the painted sides out, so they can’t get 
chewed. Many old paints were lead-based and deadly poisonous. 

Pouredand reinforced concrete walls three to eight inches thick 
may be fired with rocks or-for their insulating quality while saving 
concrete-with empty, inverted quart juice cans. This idea, from the 
Corbett farm, takes a bit of dexterity and patience. You have to pour 
the concrete slowly, with an extra hand to make sure the cans don’t 
float out of position. 1 

DOORS -c. ’ 

‘l A good deal of thought should go into the hanging of a door on a 
pigpen, because at least once (when the inhabitants go to market or 
slaughter) and perhaps many times, a door that swings out, in, left 
oi” right may be a great help in directing traffic. Swinging doors are 
great, and the most versatile is a’ swinging door hinged both sides 

; 
r a 

with removable hinge pins so that it may be swung from either side. 

, 
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There are people ivho claim p’gs fatten faster in darkness, and that 
when it’s dark there are fewe i fights among crowded animals. This 
goes back years to Youatt, $JO said that “sleeping rooms”-should 
be dark, since animals fatten more rapidlywhen they.lie down and 
sleep between meals than yhen they wander about. So you,will see 
hog barns -without a sing@ window. Inside i.s a completely con- 
trolled envfronment, ?probably totally dependent on el@ricity to 
keep air ~;noving, and to give light when it is needed at’chore time. 

,, By another argument the best barn is one the operator&d em- 
,ployees are happy to be,‘working in, and from that standI%+ I’ll 

. have all the windoeinter heating costs will allow. -fl . 
One caution is to watch for rickets in pigs being kept in dark or 

glassed-in places.. It. is’ likely they will need a dietary source of’ 
vitamin D, the ‘.‘sunshme” vitamin: 

: a 
6 

’ TOTAL CONFINEMENT OF SOWS ’ ‘-b -* . 

It is becoming more andmore common on large commercial~farms to 
keep sows totally confined for several months of each year through- 

Sows are confined to stalls ifi this bum, held by neck yokes (left) and belly straps. Belly straps 
allow piss more freed&, obviously. 

\ z k 
__ 

/ 



. . 

70 
, 0 . P r SMALL-SCALEPIG RAISING ’ t 

* , 
. 

F I. 

%ut their lives. They are kept in crates or in narrow stalls in which ’ 
they may be held either by neck collars or belly straps. Neck clamps 
have to be bought especially for the job. Belly straps may be special 
hog belts or they-may be seat belts out of General Motors junkersor- L ~. ~-~ 
those of any ther manufacture that releaseby~essing a recessed 

, button that a 

J 

eighboring pig’s snoutcan’t operate. 
Neck cla 

-:‘n 
ps ale quite snug on a pig. Belly straps are allowed to ..? 

run a bit slack and do seeq to give the pig more freedom. They are 
commonlyattached. by means of short lengths .of chain to eye bolts 
recessed in the floor. Neck clamps may be fastened by chains run- 
ning to both sides at the front of the stall. . . 

Because pigs cannot see behind themselves, they are reluctant to 
back up? Most will not step back and over a pipe or other barrier a 
couple of inches below tail height, ,so only that is needed to keep 
them in stalls or crates tl$!t are blocked in front with feeders andso i ,- 
forth. A d 

The floor underzany stall or crate that totally confines a pig should $ 

Neck yokes can be too tight. 
Watch out for ope?l sores. 
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slope both to the head +nd tail ends from a point beneath the 
shoulders:‘O,therwise water or feed slops-or worst of all, water . 
from a jammed fountain or automatic bowl--tiilI soak the entire ~- -. stall. L e P 

VENTILATION i ” , 

You run into ventilation problems when you fill qbarn with pigs. A” 
SOW gives off about a gallon of moisture a day through breathing. 
Add evaporation’ from urine and spilled “water to this and you can 
see.why it’s important t-o get engineering help in designing build- 
ings for concentrations of pigs. You need to create an ‘environment 
of constantly renewed air,. yet tVithout drafts. Books and other 
publications dealing fully with these problems are listed in the 
Appendix. j; -’ 

Speaking of fresh air,.one oldpand rriusty system for raising pigs 
that I’ve come across numerous times is to keep the.m in the manure 
pit below or beside the cow ban-r. It’s a winter system, really, related, 
to the western practice of letting feederpigs “follow” beef, steers:: 
The pigs root through the manure, gleaning grains andjother nutri- 
ents, including important B vitamins. 

: B ; 
3’ . , 

r 

Outside ’ I 
, 

I 

A PIG HUTCH 
< 

An outdoor hutch for feeder pigs can,be a simple, “A’: franie:affair. 
A floor is necessary except in the driest climates. Otherwise-@pigs 
root.out a nest beneath their shelter and this becomes a .~@llow 
when it rains. 7.. 

dare substantial hutches are illustrated. Some,can’be used the 
year around in coldest weather, for feeders, for sows dry or farrow- 

‘. Outside hutch bmkeif for wiuter 

.a 
, “-1 
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i . ing. In wet, cold weather severalhutches can be drawn together and 
banked high with hay or straw*; They can be placed on a concrete 
platform for the wet, cold season and supplied with lights for doing P 

the chores on winter mornings, and with heat lamps for new litters. 
As an added note regarding raising pigs in winter, here is a 

quotation from B&vior of Domestic Auimnls that favors the practice: 
“Pigs reared outdoors in huts or,.with outdoor &ns groti faster, are 

_- 

Y 

. 

-. 

healthier and eat more than winter pigs reared indoors.” How much 
of the added food goes to keeping warm is not revealed. 

Well-started weanling pigs and older animals do not need supple- 
mental heat in winter if they are provided with-small houses (or 
bedrooms if their pens are in large, drafty barns) with doors, into 
+&e-an-retreat between meals. 5 

A doorway;‘on a pig house or bedroom should be’three feet high 
and tw,o feet wide---wider for pregnant sows group-housed, to 
prevent injuries from crowding. Height is’critical, because a pig 
can’t scrunch down and wriggle through a low opening the way a 
dog or.‘cat can, a_nJ a low lintel will likely s&&h and bruise their 
backs. Sills should be_no more than four inches high. 

If doors are installed. on a house or bedroom, they should be 
hinged at the top so that they automatically swing closed. Some- 
times where groups of pigs are being housed there will be “in” and 
“out” doors. ) 

_. 
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;lOT WEATF-iER r ’ 
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0. 
‘All pigs, but especially white ones because they are--more suscep- 
tible to sun burn and heat stroke, must be given shade if they are 
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Effect of Air Temperature 
on Rate ‘of Gain with Swine 

1 
\ 

r’ 

_, AVERAGE ;)AILY GAIN (LB/PIG) AT AIR 

MEaiz live 
TEMPERATURES (F) OF 

e 
zueiglzt (lb) 40” 50” 60” 70” 80” 90” 100: 

100 1.37 . 1.58 2.00 : * 1.97 i.40 i .39 
‘150 1.27 1.47 1.75 2.19 1.82 1.14 - .19, 

- 48 -)o 1.19 1.67 .88 - .77 _ 1.57 zi p-22 
250 1.10 ‘1.67 . 2.14 1.51 62 -1.36 

I 300 1.02 1.77 2.24 2.06 1.36 -.36 : -1.95 
_ 350 - .94 1.87 , ,2.41 1.98 -1.21 ‘, .lO -2.53 

. 
o Snurce: &.qiculture Canada 

, 
., 

h 

* outdoors in-clear, hot weather: If pigs aren’t using their htitch in hot 
eather, maybe the door should be remov!eda.nd.a. window cut in 

# ce he back to provide ventilation. 
” : 

1 Whit& or alumirium paint or whiteGash (thqugh it’s less perma- 
pent), will lower the temp.erature of-a hc+ house?:xcording to one 
bource “by as much as 15 degrees Fahrenheit,” This could be impor- I 
ta@ in purely ecofiomic tems. Ensminger says ‘growth gains are 
small when the te&perature goes to 90°F. and above-that at 60°F. 
you can get 100 pounds of gain ‘from 400 pounds of, feed but that at. 
85°F. it will take 1200 pounds for the 100 pounds ofliain. 

A final note for people using old barns or sties for their pigs: 
Before putting the pigs in, go around with a hammer and saw and 

. 
Effect of Air Temperature . ’ 
on Fired Conversion with Swine i 

FEED CONVERSION (LB FEED/LB GAIN) - : 

Live ziwigh t AT AIR TEMPERATURk OF ‘\\ 

_ (lb) 40” 50” 60” 70”‘ ’ 80” 90 100” ‘\ ’ \ 
\ 

70 to 144- 4.9 4.4 3.6 2.5 12,7 7.3 S.31 - 
.\ \ ’ 

lf$ to260 10.5 5.1 3.6 4.1 4.2 J2.0 - 

Sorrtw: Agriculture Canada . 
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get rid of any old nails sticking out of the floors or walls, and of any 
jagged pieces of wood that’mightrinjure your animals. Puncture ‘, _ ., 
wounds can lead to abcesses or even tetanus. . 

YARDS ANtI PASTURES 

It is hard .to say how big a sod:- or dirt-floored exercise area for feeder i 
pigs should be. It depends on the number of pigs and on whether or 
not, and how often, they may be moved. to new ground. The area 
should not become a mire of mud and feces, &id really the only-Gay 
to avoid at least some part of the yard becoming just that is to move ’ 
the’ pigs with regularity. If the pigs must be kept in one area they , 
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should have at least thirty square feet of yard per animal. Also-‘2 
would be better off if they 4vere given a platform on which to stand 
while feeding. Friends have built,,,a successful hutch with this in 
mind, provic&ig a balcony along the front of the hutch on which t.he 
feed and watering troughs are placed. 

To avoid a buildup of parasites, pigs should not ‘be run on the 
r same ground year after.year! For this reason there is nothing to be .I 

gained from building a! permanent pig house that’s joined to a 
muddy little lot of land. Pig hutches should be built to be.m ved, 
and that means not building too big. .If it is too big to be picked it 
must be built on skids so that it can be moved with a tractor, horse 
some other vehicle. 

+I 

I 

r I 

Portable *hurdles of wood or wood and wire may be used for \ 
outdoor pens. They may be tied together or joined by reinforcing *\\ 
rods run down through eye bolts at their ends. I have heard of using \. 

1 freight pallets for hurdles, which sounds excellent if the price is 
right. 

n c 
e /J 7 .: I b- r* T Y r; 

FENCING ’ r 
_. 

L ,? x 
When fencing pigs, either in a/barn or outdoor paddock or pasture,’ ,, 
the thing to remember is thait they are rooting anim&ls and more. 
likely to go under than over‘o’r through a barricade. The bottom his 
to be best. It has to be loti, at ground level or even below. 

Electric fences on stakes 10 to 12 feet .apart are excellent for J 
pasturing feeder pigs or sows, and ought to be feasible wherever 
there aren’t laws against them. T&o strands of barbed wire usually 
are recommended, though “common” wire will do. One strand may 
be sufficient on level ground and where the vegetation is clipped 

, 

. back, so:hat it is sure not to touch-and ground-out the system. Jerry 0 
.! Belanger recommends two strands and that each be hooked up- 

independently to batteries (ok whatever power sources are used) so 
that there is less chance of having the entire system grounded or- 
other&e put on the fritz, 

When tie strands are used, one should be about six inches off the . ’ 
. ground and*, the other a foot’to 18 inches above the first. Steven 
k ,pomas suggests using lengths of reinforcing rod for posts on an 

; 

“@$4ectric fence, tiith “J” bolts to hold the insulators to which the wires. ’ 
are @ached:’ If you’re locking for economy, wooden stakes will do, 

- --.” ..~ I-----~ -- .- ; ~-.~ ~~~ - ~--~ -.-... --- ’ ..--- - 
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and instead of buying porcelain or plastic insulators, try folds of ’ 
’ heavy plastic or slices of old tire casing nailed like belt loops,to the 

posts. ‘;py. I’ 
Any fence that is not electrified must extendbat least to ground 

level. Barbed.wire (12 gauge) should be spaced at three-inch inter- * ” 
vals. Heavy (11 gauge or less) page wire fences should,be joined by 
at least one strand of barbed wirg along the bottom, unless the pigs . .- 
have been ringed to prevent their digging. Special hog-type page ’ , 
wire, two feet high, makes an exce.llent fence when stretched tightly 
and topped with two strands of barbed wire six and twelve inches 
above the top of the paging. Posts should be.six to eight feet apart, 

Board or pole fences are good, but unless a person has a supply of 
eifher, the cost of:materials may be as high as with page wire and ten ” 
times the work. Also they make the least portable kinds of fences, 

\ which is something to consider when rotation of pasture is so 
important with haogs. . . 

4.F 

MIXINd ANIMALS 
.2‘ 

Pigs should not be pastured with milk cows, sziys Spencer. “Very 
6occasionally a sow or even young pigs will acquire the very bad habit 
o,f sucking the cows.” Usually, he Says, they go to cows that are 
lying down though one instance was reported where “the cow 
stood to nurse a pig.” Teats or quarters of the cows’ udders may be 
injured, leading to mastitis. 
’ There also is potential danger for pigs around a cow with calf. Last 
year a cow, calf and heifers ganged up on a sow that.got loose here. _, 

~ $+&They bowled her over at one point before she could be rescued. I 
have not heard or read anything against letting pigs run tiith sheep. 
However, I have heard more than once that pigs may kill and eat 

-r.----AP- -.’ .---- -- _-- 
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chickens. Qn one farm where chickens were being allowed to roam’ ’ 
. i free they got in the hibit of reaching through the board fence of the 

pigpen to snatch food from the trough-a .habit with fatal conse- 
quences for slower birds. Another danger in allowing ’ 
with hogs lies in the possible spread of diseases such’& 1 . 

.? . . 

! 
SP~KLERS & WALiDWS- .-,’ 

Sometimes in extremely hot weather it will be good to give the pigs g 
water sprinkler. While $ would be a friendly gesture to let pigs go 
into a pond, stream, or swamp, there likely would be problems in 

; terms of erosion of banks, and parasites such as stomach worms 
would be in heaven, being able to deposit their eggs in wan-n oozy 
mud. In the past some.farms have provided concrete. “wallows.” ’ 

l 

! , 

i 

Hot zeather cm~fw%-c&refe wallow arld shade1 -7 
1 

These wouldn’t give pigs their protective layer of mud but they, 
would be cooling aqd, in the long run, probably cheaper to operate 
than sprinklers. 6 

L 

TETHERING I i 
L 

’ Sows or a small number of feeder pigs may >lso be kept outdoors on 

, tethers; as are used in England and elsewhere. Sometimes a sow is 
tethered to a shelter and her br*d is allowed to run free. Apparent- / 
ly they do not run far. Some pigk take to tetheringmore readily than 
others. From my own experiments with feeder pigs I think i’t is best 
to have the tether attached to the underside of the belly strap on a 
harness. The tether on a large pig has to be made of light chain, for . 

__ ~~..~~ I_~ -. .-- - ---- - - --~-- - , 5 -’ - 
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Some vigs take to tethering. 
. 

rope will get chewed: Atleast one iw’ivel is needed to keep a chain or 
rope from twisting in& ball. 

PENS FOR MAT&E HOGS 

Relatively light fence; will hold feeder’pigs orsows in a pasture, 
compared to’ wha t is needed to keep sows or boars in a small area. 

: Boars especially require heavy fencing because they grow so large -, 
and potentially dangerous. In many instances the only thing that 
keeps them penned is ignorance. Keep them sttipid. 

‘\ Crates are too confining for boars. Build their fences-and those 
for the mature sows being confined-four to five-feet high: They- 
may be of concrete, heavy planks,, poles, pipes or barbed wire (again 
three-inch spacing) or of page wire bottomed with a strand of ’ 

’ barbed. Fence posts holding wire should.be no more” than six feet 
apart. Poles or planks’ should be spaced close enough together to / 

! prevent the hogs from getting their noses through to chew upon 
them. 

, *’ As to space for a sow or boar, onekecommendation is for a sty that 
is a minimum of six by eight feet, connected to’a court that is “as 
wide and twice as long.” . 

‘0 \ < 
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Funiiture ,and Utenpsils’ 

Tr&ghs s ! a ., 

The standard idea is that a pig eatsput of g trough, but this doesn’t 
have to be so. Pigs .with well-established manuring areas and being .. 
hand-fed dry feeds don’t mind using a relatively clean, dry piece of 

i floor for a platter. . 
Whentroughs are used for wet or dry feeding, allow ten to fifteen 

inches of feeder space per pig if they are being hand-fe&meaning 
their food is dished out at certain times-of the-day rather than having 
it available at all times, as is thecase with self-feeders. One feeding 
station on a self-feeder hopper will serve up to five pigs. Hinged 
drop doors-over self$eeder stations keep weather and rodents out. 
Piglets three to five tieeksold will’be able to operatF/tMse covers. j 

An open trough for hand fee-&g should be divided by cross-bars, 
both to keep pigs from sleeping inside and % mzikeit, harder for 
more agressive pigs to bully others ,away from their food. Although .f- 
it takes. up a lot of room in a pen, some are equipped with individual 
feeding stalls to keep the bullying down. Going a step further, the l 
stallsimay be equipped with doors or a pipe that .can be dropped 
behind the animals at feeding times to keep some pigs from gob- 

_, ’ 

bling their own food and then chasing neighbors out of their own 
sections of trough. This last system is better in theory. Too often in-. ! 
practice one sow. holds back from entering a stall, or two persist in 
fighting their way into one until it is too late to drop the.gate; another 
sow has finished her meal, has backed out and is intent on running 

L yet another sister from the’ table. 
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TROUGH MATERIALS 
. 

Troughs may be made of@ wood -simple ‘IV” troughs being common 
and good-or you can use an old water heater tank cut in half 
lengthwise,‘adding legs that can be bolted down?’ Lengths of pipe - 

. can be welded in to serve as dividers. Wooden troughs are impos- . 
\; sible to clean thoroughly, though this may not l 

rlt 
e a problem unless , 

,,,you run into diseases that force complete ste *: ization of pens and 
utensils. Also, a wooden trough is usually so light it has to be bolted c 
or spiked down-the same with most metql troughs. Concrete 
troughs are both easy to cleanand heavy.. Even if they aren’t built in 
as part of a pen floor, they can be built heavy enough to resist 
removal and destruction by bored pigs. 

A trough mounted with one end protrudingifrom the pen allows 

---ii 
for easierQwatering or. slop ‘feeding. Or it may be built beneath a 
chute that mtroduces the feed from outside of the pen. 

,Pigs or sows outdoors may be fed from troughs set on concrete or, 
‘! plank platforms that prevent the feeding areafrom becoming a bog. 

Exercise used to be considered important, especially for the well- 
being of pregQantsows. I agree, and repeat an old suggestion that, if 

-.A , -a 
Woodm trough filled rlsitlg a chute. 
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possible, the sows being kept outside 
( areas or troughs across the yard from their sleeping 
!.fhey are forced to walk at least a bit every day. 

VATERING SYSTEMS 
,.\ 

-. ’ 

Pigs may&be fedyater in-their food troughAor.,,they 
special drinking troughs. They may be 
for them twice a day, or automatic fountains or 
installed. Pigs on self-feeders should have water 
times. One. automatic bowl or fountain will be 
‘dozen feeder pigs. Bowls or, fountains should 
lower, manuring areas of pens. That 

I , 

Concrete trough or watering bowl for single hog. 

Bucket weighted with sand 
3” piece of pipe or hose to 
provide a drain. . 

_ Wooderl box form 
.’ = 

/I 
, . 

‘, . 

‘\ 

P 

After pouring 2’ ’ concrete floor, in box, 

and pipe and fill box wiih concrete. 

4 

i 

Allow to set, then remove bucket. 
.Trough will slip OUI of greased form. 
Put woodal plug in , 

drain holg. 
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A wet food curti:rr. r- i’ b 
1 

d 

through the lengths of pens. Also the inevitable moist area tha’t goes - 
with an automatic waterer will tend to reinforce the notion that 
“here” is the pig’s place to relieve itself. 4 

! 
4 
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CItEEPS 

Safety and Cc&f o* 
, 

Whenever sows ‘are allowed to run with their piglets, the little ones 
have to be given areas where they can get feed but Mom can’t. An 
area like that is called a crrtry, and there are any number of ways to : 
build one. There should be enough space within the creep for all of 
the little ones to scramble about for their supplemental feeds. Some 
creeps are built fo accommodate piglets from more than one litter. 
Entryways eigh! to nine inches high will keep big pigs out. So&s 

i-‘roi+iiq cunwr creqv area 

, . r 

. 

i 

. 



force 
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their way through 
* 

~.- 

rh - 

BEDDING . , 

Pigs aren’t always provided with bedding, but when they are, they I 

. ’ seem to enjoy it. There a,re two reasqns for using it:, one is to provide 
a soft and warmer nesting area and the other is to-sop up urine that _ 
otherwise might be wasted.. 

, 

We use old hay or hay rejected by the cows to bed pigs’ sleeping ‘..,eTli+ * 
*areas, and shavings or coarse sawdust-for wg ‘ - . are as. ._.I 
Moldy, dusty or wet hay should be avoided in all are& Some J 

T 

, 
people say you shouldnJt use hardwood sawdust or a * gs for ’ ’ 

4 bedding pigs because it will “bum” them, but we haven’t n‘ ticed 
any problems or differences between soft and hardwood erodu’cts. 
I’ve also heard that some people don’t like sawdust because it gets in* ’ 
the pigs’ ears and makes them shake their heads constantly. But 

,_ 

again, we’ve never noticed any such problems, and in -fact I’d - 
w.onder if constant shaking wasn’t due to ear mites or some nervous 
disorder perhaps brought on by a vitamin or mineral deficiency. n , 

Sawdust is p.referable to shavings in creep and farrowing areas for 
the‘protection4f piglets’ knees. It stays put, where&shavings tend 
to get kicked and blown aside. Avoid fine, band-saw sawdust, as it. 
may be t,oo dusty fofthe health,of the piglets’ lungs. Bedding in 
creep areas should be changed frequehtly. 

, When the weather is cold-unless barns are heated-pigs love to 
get a pile of hay or straw to chew up and push into a high pile of a 
bed. Sows, too, will like having something to build a nest with, but 
here you have to be careful. More is said about nesting.materials for, 
expectant mothers in Chapter 13. -. 

One-of the advantages in the use’of slatted floors is that bedding is 
_ not required. And, in fact, bedding can defeat the purpose of a 
slatted floor if it accumulates and blocks the slots ‘through which the c 
manure should fall. 
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There are three’ihings that together make the pig.the best meat- 
producing domes&animal. Pigs are fast-growing; they make the 
greatest gains in live tieight for the amounts of food eaten; and they 
yield the highest percentages of carcass to.their live weights. 

, 

\ 

, 

.‘\ - 
_L 

\\ d 
L T 

I 

Weight Gain 
\ L ,. 

The average piglet weighs 3 pounds at birth, doubles that weight in 
its first week, and goes on to a finish weight of%220 pounds in less 
than halaa year. 

Actual growth rates vary with individual pigs. Litter runts may 
There also may be variations% rates between th% 

iyever, growth does not always correlate wmi a conver- 
od into valuable muscle. As an example, Behaviour of 

Do~zestic Animals says thatthe Duroc grows faster than the Poland 
China but less of the nutrients go rnto building muscle. r 

You could not compare animals of different stages of maturity this 
way because, as pigs grow older, fewer nutrients go to building 
muscle (protein) and more go to. the laying on ‘of fat. ,Fat is a richer 
substance, need$g more energy in its manufacture. The 1939 Yeur- 

0 

0 
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1 / .. n ‘~ i. l \ . . >\ ‘, _ ‘\ - * 
’ book ofslgricul~tire (USDA) reports studies&owing that‘it took 4,625 ’ 
., calories to add a pound of live weight to a 75\-pound pig, and 2d 600 
calories to adll that pound to a 225-pound anima!. 

‘. I , 

, _/ ,: = $2 ‘x 
\ 

FEED CONVE SION t 

i’ -- 

Comparing pigs and steers as feed converters, Fishwick’$o$$ed to 
studies that showed a 200-pound pig-eating 6 pounds a dayof dry I 
matter having 4% pounds of star& equivalent (a measure of a foods 
energy value uSed in England) will put on 11/2 poyn& of live weigm 
daily, whereas a thousand-pound (comparable weight) steer eating ’ i_ 
24 pounds of dry matter having 13* pounds of starch equivalent puts \i, ‘# 
on 2 pounds a day. “A poor result, in comparison to the pig,” the ’ ‘_\ 
author added. 7 , ‘. 

Pigs yield a carcass ‘that is 69 to 75 percent of its l&e weigh.t--$he 
difference depending mostly on whether the head, kidneys and leaf 
lard are included in the carcass weight. Compare this to the 60- 
percent-of-live-weight-carcass yield in the average beef ar$nal, and 
to the’50- to 55 percent yield in fat lambs. a -1 

When comparing pigs to cud-chewing sheep and cattle it is im- 
1 

portant to remember that the ruminants are able to do a far better job 
of making meat out of low-value, hard-to-digest grasses and the: 
like, while’the fastest-growing porkers are eating pounds*,of grains 
that’could build.human bodies directly. .F> 

Still, the pig shows many improvements over the Wild Boar, “’ ’ ! ,~, 7 

Average Percentages of Certain Parts of the Hog Carcass 
Classified’kcording to Live Weight 

Average Wt., (live) 218 lbs. ’ 
I *Average Wt., (chilled carcass) 177.5 lbs. 

Hams YO 
I 

17.5 . . 
Loins % . 11.6 * 
Bacons (70 11.4 

k . Shoulders O/O 
_’ ~17’ 1’ 

Head O/O 8.9 
Cutting fat 

’ I (Back fat, leaf fat trimmings) 70 19.5 il _’ 

289 lbs. ri 
238.5 lbs. 

17 
11 
11.9 P 
{67 
8.5 

21.5 

So~cr~: USDA Yt~nrbook of Agriculture, 1939, 
II 
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having become a marvelous machine trimmed to those essentials 
needed for eating and growing. He shows what is called “refine- 
ment” o.wr the wild boar ancestor, with his tubular body, short legs, 
almost no neck, barely any tail, no loose folds of skin and little hair. 
It takes protein to build hair, skin and long legs-protein that in the 
domestic pig can go to building meat. 

. 0 I 
LONGER INTESTINES * __ /_ ,, 

1 \ 3 
There is one important place where the homestic hog has more of . 
something than his wild ancestor-something that should be ’ 
played up and capitalized on by all who work with swine. That more 
is intestines. Ensminger says the length of the wild boar’s intestines 2 

is nine times his body length. Intestinesin the domestic pig average ’ 
fourteen times the animal’s body length. Hot dlog!Lbecause the 
longer gut improves the pigs’ potential for digestin[g-plant material. C. 

“The pig is usually considered to be omniverous,” writes Ken- 
neth Hill in Dukes’ Physiology, “but under domestication it is essen- ,I 

-===3 
tially herbiverous,-and there is considerable microbial breakdown of 
plant material-in the large intestines.” , 

The large numbers of microbes and their breakdown of plant 
matter within the gut is the secret of the success of‘cows, ,goats, 
sheep and horses in living on these otherwise hard-to-digest foods, ! 
The host animal gets the benefit of carbohydrates and fat-rel&Ved 
compounds released through miCrobia1 digestion, and then gets S 
proteins as well from the bodies of yesterday’s microbes gone to- 
their rewards. j 

’ 

‘. 

. 

There is lit&le of this microbial breakdown in the gut of a carnivore. 
Even if it could take place, there just isn’t that much room. The cat’s 
intestines, for comparison, are only four times its body length. ‘But 
here comes the domestic pig with a much longer gut than its wild 
an+stor, and not only is there “considerable” br%akdown of plant 
material in the large.intestines, but, Dr. Hill writes, “appreciable 
quantities of volatile fatty acids are produced (through “gut fermen- 
tation”) in the cecum (appendix) of the pig.. .,” and that, “Lactic acid 
and volatile fatty acids are produced in the stomach of the horse, pig . 
and rabbit as a result of bacterial fermentation.” 

Lactic acid and other fatty acids, together with glycerine, make up 
the required fats in a pig’s diet. The advantage to a pig getting them 
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-_ 
through gut fermentation rather than through fats added,to a ration’ 
isn’t known. But it would-seem that, the domestic pig may have ’ , 

.\ .more ability to use plant fo&, including some that are quite.high in 
‘fiber, than he is ordinarily given credit for. This would be especially . 
true of older pigs, those rexching maturity and over 100 pounds in 
weight, since their rates of growth are slowing and their demands 
for proteins and minerals are slackening off. + 

The wonderful thing is the adaptable nature of the pig, both 
inside and out-.- In spite of this longer, plant-digestion gut, he also < 

: 
- 

can grow-through our own type of enzyme digestion--on a diet 
.= 3; ~that is almost exclusively...of animal products. It’s done in New- 

.% --. \. foundland, where pigs from fifty pounds on may be raised on fish 
-- . . and fish parts.The pig’s body takes what proteins it needs for its I. 

1 “, . . _ 
* 

v 
^. 

A>\> 
‘.. --.-* ._ --.._ .- *,.,,.... ,,,I’ -__ 

_- ..-- 

--z-z&. -- ., 

, 

own protein-based tissues-and breiks the rest .down to provide . 
energy a grain-fed coy‘sin would get f&m plant oils and/or carbo-. 
<hydrates. (See Chapter 12.) . 
c .’ . 

,/,’ 
DIGEiTION p 

I (P 

Whether it is plant or animal food being consumed, digestion begins _, 
with Lzgestiolz, ‘or eating. Pigs, cows and horses take in liquids the * 

‘1.. 
-‘-..,__ same way, by sucking them up, except that pigs are noisier. ’ ’ 

\ ._ .__ ‘.._ ‘I’ r- 
. _- 

--.. 1 3 
. 
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Cows have long tongues that they use to gather in grass or grain. ’ 
The pig’s tongue is narrow and too short for gathering. Ins&d it e 
uses its lower lip, po,inted and nearly prehensile, to work foods into 

L position for picking up between front teeth. From there, a lot ofhead 
tossing may go into thiowing....morsels of food back to’ where ’ 
they can be mashed between the beveled surfaces of sharp molars. 

The front teeth or incisors are pushed forward in the pig.! Also, I 

many pigs’ jaws don’t quite mesh, because the lowers are longer \ 
than the uppers. For these reasons a pig may be- hard pressed to take - 

@ a bite out of something large and solid. This could be the reason why ’ , 

.‘-: 
pigs may balk at eating’a whole squash or pumpkin and yet go right 
at it if it’s ground or crushed up. 

‘. ; A piglet is born with eight tiny but sharp “neegdle” teeth car-. ’ 
responding to baby (or temporary) tusks and corner incisors. There . 
are,two on’each side of the upper jaw and two on each side below., ’ 1 

‘. -.\ On most-farms the tops of these/teeth are clipped off to prevent- 
._ -_ - ~-~-J-injuries to the sow’s teats, (See Chapter 7.) 

. . 

Within days more temporary teeth appear, until by the age of six . 
weeks the piglet has pre-molars and a full set of incisors. By eigh- ’ 
teen months the hog has a full complementof forty-four perman+ent ~ 
teeth, an&only the tusks orZhe’bo&rr-ul5pers and*lowers, continue 
togrow. e-d * > -_ 1. L 

._ At one time it was thought that boars’could,be aged by the length * 
and curl of their tusks, but there is too much variation. between 

‘, 
breeds and with condition and management. Too, nobody caring ._-_ ..\ 
for the health of hogs (or themselves) would leave a boar’s tusks \’ . 

‘.I .unclipped today. Tusks that appear from beneath the curl of a boar’s ” 
li’ps don’t tell age so much as they tell of a job that needs doing. - 

‘* I‘ As foods are chewed, they are mixed with saliva containing the 
enzyme ptyalin (the-p is silent%. that-begins changing starches into i’ - ’ 

,==sugars, We< have ptyalin in our-salii_too,bu~f_no other domestic 
* anim%&ides the pig has it in quantities important to digestion. 

Foods chewed and lubricated are allowed into the pig’s stom- 

-. ach, a simple, one-chambered stomach -+iY much like our own. 
Here the food is mixed with gastric juices th-o to work on the 

- proteins. 
_ - After a thorough .churning, the mass of partially digested food 

(thyme) moves ‘on to the small intestines where it is met by doses of 
enzymes from the pancreas and bile from the gall bladder attached 

l\ 

to the liver. Each of these chemicals has a. specific part to play, 

: ,/” . 
--.- _ 

I 
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Hog te tlz cme in many forqls. 

1 

Tusks, molars and protruding nippers better suited for 

shovelin 7 in the eartjl than for taking bites out’offim fruits or vegetables. Thd skull on- the left 
is that of h,,yourrg Wild Boar. . - 

\ a ’ -. 

the breakdown of foods into products--small 
absorption throtgh the walls of the small intestibes into 

‘* the blood and lymph systems.” 
The large mtestines, bigger around but shorter than the&m%, are 

left with thejob of drawing water from the remains c&the thyme. If 
, the walls of the @geLbowel are inflamed or irritatedthr 

ing or infection, or have become coated with 
with scours. Very &rnply, water is not being 
situation, since any living body needs water 
nutrients. ,. 0 t 

-. 
-. 

, .; L -. -___ 
--__ 

Carcass Qhity 
-.--~~ __ 

.i. ,* \, 
One class of nutrients, the fats, needs more melon here because of \ 
direct relationships between the quality and quantity of fats eaten, 

\ 
21 

and&the quality of the carcass produced, 
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A slice of bacon shows the way fat is deposited in layers between 
L s or bands of muscle. Fatten a pig, and the biggest difference 

to the eye will be thicker layers of fat and not, as in good beef cattle, 
an obvious increase in “marbling,” or a laying down of fat cells 
within the muscles themselves. Therefore, an overly fat hog will 
she 

\ 
wide bands and blankets of fat throu,ghout the carcass, to 

which m nv people object. ---A- _~c--- 

Whereas proteins and carbohydrates==%&mo~p- 
tion-are chemically taken apart in digestion and. later reassembled 
within the pig’s body in new- forms, many fats are taken in un- ~~ mu. ~_~ 
changed. They only need to be broken into tiny <droplets of their 
orig@al forms to be absorbed and deposited intact in the pig’s body. 
In‘this way fish fat may be @corporated in the pig’s body unchanged 

II in form or flavor. The same is true with many othe; plant and animal.------zH-Y/” _-- 
fats or oils. ___ ---- 

“SOFT” AND “HARD” PORK- 
; 

The texture-of pork, too, can be related to fat in the diet. Lots of soft, 
;..-------- .unsaturated fats-those that are liquid at-groom temperature- 

become soft fat in the hog, miking acarcass that is floppy, with sides 
of bacon that drip fat if they are left in a warm room. 

. 
%a i 

- - A list of foods blamed for building “soft pork” includes beech ‘. - 
nuts, acorns, soybeans (but not s.oybean oiI meal), peanuts and 
peanut oil meal, corn-hominy feed- (if more than half of the grain 

F 

ration), corn germ meal, rice bran(ifit makes up more than a third of 
a 

d the total ration), rice polishings;\linseed and coconut cake (also 
’ called oil meals), fish meal with high oil content, cod liver oil, and in . 

many instances a garbage diet, particularly if the garbage carries a 
,high.percentage of unsaturated fats.‘@ice grain and barley are noted 
for producing “hard” pork. 

Sometimes- economics dictates the use of more than a proper 
amount of soft-pork feed. Apparently this is all right if, toward the 
last of the feeding period, the pig’s diet is changed to one that 
ordinarily would produce firm fat.’ 

From what people have told me and from accounts in books, it 
seems that a month to six weeks is all the time needed to change the ____ _+--- -- a---_ 
consistency-or the flavor-of a pig’s fat. This is~$etimeNeti~~ 
foundland fishermen give their f@&fed.pigs-a~t&e end, switching 
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them to a diet that is mo$ly barley, to overcome’any “fishiness” in 
the flesh befor~edoingfhem ,in. Foxfire tells of bringing pigs off. the, 
moumtams; where they have been gorging on acorns, to change- 

-z their fat with corn. . _S’ 
,A _/ 

_- Ensminger says the change of fat consistency that can be accom- I 
plished 3 ’ L 

“A;. -’ 
’ .I 

takes place m_q~erapidly if the animaIs a’re firs.t fasted for a period< 
, /Jzl&l-eth-e-i;- c angein ration is made. This practice is called’“hdrdening 

_ _---- 
\ off.” Thus, many hogs that for pFF?tical reasons are finished.primarily 

on such feeds as soybeans, peanuts or garbage, are hardened off with 
a ration of corn or some other suitable grain: 

;. 
. ‘, ‘_ 

THE IDEAL CARcdSS 
. 

Management and heredi,ty come into play as ‘a fa$rner works to 
produce pork carcasses that’ are uniform in their weights and 
amounts of muscle and backfat. Today, the desired carcass--the one 
that packers want and also the one that probably represents the best 
return to thwommercial farmer (because high-priced feeds haven’t 
been wasted producing excess fat)-weighs 170 to 190 pounds (from 
a live weight of 215 to 250). It carries approximately “an inch of 
backfat, and has a loin “eye” area about five inches square. (The ’ 
backfat measurement represents an average of two or more readings 
along the animal’s back. See Chapter 7.) 

To produce this pig in 150 days or less, the grower relies heavily 
on the right genes, since carcass quality is about 60 percent heritable a , 
and.40 percent due to feeding and care. Getting those genes takes a 
selection of dams and sires that are better than Average-that have, 
for example, considerably less thqn.an inch of backfat at five to six 
months of age. ” .’ - -. 
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Many, if not most,ls@ies about the strange eating habits of pigs, 
can be explained by m&&ional needs. Last year I heard about a man ’ 
who bought a nearly full-grown pig cheap because the animal was 

+ ’ failing, It could hardly walk, yet the day after arriving at its new 
’ home it managed-to escape and make,its way to a pit heaped with 

, wood ashes where ahighway crew had been burning brush. “And 
! *you know? Thit pig cleaned it up,” the astounded new owner 

reported. “Must ha&been a bushel of ashes gone when we came on ‘, 
the pig downthere.” Within a week the pig was a going concern. > 

In another~i-nstance;_~~i~m~~~.ig~on~a cheap-mix of 
oundgrainb full of hulls ran out of its regular feed and was forced 

,touSe a bag of a complete and balanced hog grower. Suddenly the 
pigs ate and ate and ate. “You couldn’t fill them up with that hog 

I I grower, “. they complained. “It’s no damned good.” 
I suspect ‘in both cases that these porkers knew better than their 

ii ; owners what tlzey needed. to keep healthy”and growing. ,In the case 
5c . .%: of the wood &hes no doubt it was minerals the sick pig was after, 

‘p$ * _ ~ %‘, a-nd perhaps a11 that it needed to get well. In the second case, the , L” 
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‘pigs may well have been starve: for proteins, for minerals; for V “’ 
vitamins or for all three, which they were:not getting in adequate y 
quantities from the cheap%&ture. What is more, once offered a 
proper ration, they could eat their true nutritional fill without their 1 
systems becoming stuffed with useless, indigestible fibers that 
made up too m ,B 

cI WhatIamsa 
f the cheap feed. 
s that pigs aren’t as blindly piggy as they may at 

first seem. They do a fair job of balancing their own diets if they are 
given a chance. It’s done this way sometimes when people have lots 
of corn to feed, They’ll give the pigs their free choice of corn in one 
bin, a highrprotein supplement in another, and perhaps a third and 
separate bin for vitamins and rnineralrsort of a cafeteria system. ’ . c 

‘_ ! . 

Such aLsystem does not always work out as well from an e?onomic 
standpoint, especially ‘if you put an exceptionally, palatable prrotein 
supplement next to a not-so-tastyPgrAin. Nonetheless,, the pigs 
sta,y healthy. , . :’ , , 

. ’ 

1 

Th: nutritional needs of pigs can be divided into six categoric 
. classes. These are zuater, cu&ohyd&es (starches, sugars and digest- 

‘ible fibers), f&s, anzirzo @ds (for building proteins), ‘vifgr??ins and 
, mi~leruls. l . 

-1 

” 

Some of these pigs need daily, some almost daily, and some they 
can store away so that they may be abl& to go weeks or even months 

‘. 
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between inclusions of this or that+nutrient in tht’ diet. Comparing ’ ’ 
body building with house building has always heQed me to under- 4 
stand the basic uses and interr&tionships of the various nutrients. 

v 0 a 
, __ i $ d .. ; I;* 

.t . 
WATER * It d \ / ‘r c 

‘D\ 
Water can be’compared 10 those’roller conveyers at’ a-building site ‘.” 

“- . 

that carry building materials in and the scraps .and leftovers -away. L1 
I Water is the most imp&ant need be&se it is the solvent or c&tier . ‘: :k 

- for all the rest, as well as the medium for heat exchange:‘* ’ i. . . ’ _ 
Without oxygen or *water Phere.cannot be life as we know it. It’s so, ‘. % - 

obvious. And yet a lack of water is probably responsible for millions 1 1 1 : 
of dollars6 lost each year in terms of lowered’health and lowered . 
growth rates in animals. .*- ._ ’ ” I . ’ 
6 ,There is nothing difficult.about filling a pig’s wate? requirements. . 
If you give it all the water it wants twice a.day.it wili do fine. If it is on: ’ li “1. 
a self-feeder it will prefer ‘to have wate!r* on hand all the &me. 

i 

Automatic feeders and waterers are&% ne,w to-pig fa@@t., Youatt _ (‘. +‘. 
foundreference td.a hog farmer who had set up’bol$ers for feeding 
beans ad-lib “and -he having drawn a rivulet .of water through each; 
sty, the daily, trouble of waiting on the hogs *is saved.,” .Tbe date ’ ‘1. 
was’1677. d * . 

,,. ‘. 

Behviqr of donzesfic Anhuls says the average water-t’o-dry-feed - e:I ’ 
..ratio required by all swine is 3:l by w,+ght. This ratiowill vary a lot 4 . - . a 
with the temperature. I have found that it dogs not take a hot.day to ’ . ‘,5 
double a pig’s thirst. Requirements are highest for lactating sows- . *’ 
as high as ten gallons a day, according to Fishwick. L 3 

* . 
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We have found you can leave ‘a. bucket ‘with a pig while it is- “,I 2 
b .’ ” , 

actively drinking or altema~geating~nd dr-inl&n.g==asi&likes-todo- .-+- -. -- -- .-- -L 
when it is being hpnd-fed’s dry meal-but ‘that bucketstleft. %ny .. - Q. ;i 

-1. longer ‘get demolished. Cheap plastic buckets from restaurants or , ~ * 1 
meat markets may last longer than expensive metal buckets. * 

.I z _I * I b . . -_x-- - -___ -- .~__ __~ -~ , v 
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Approxiqate Daily Ffed:. 
7 ‘b 
/’ - +cd Water Consumption I , ’ 

” . 
B . Feed + Whter Consumed I 

Pig weight . consumed,’ 
pounds pounds Pounds . ~ Gall& 

;5()” ’ 2.7 ‘5.1 -. 2 0161 I%. 
loo “, 4.7 8.9. 1.07 

'. ., 150 ” 1 6.3 12.0 IA5 
" 290 .’ 7.6 14.4 1.73 

' &" *?50 - 8.2 ,i 15.6 1.88 
I . . 

3 z i a I’ 
i, Yjource: Agriculture Canada 
,. I I ----“’ D 

d , : -s 
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Pigsbeing fed moistened feeds, fresh greens or wet (even souq 

* ’ 
garbage will require less water. In fact hogs being fed slops may be 
getting all of the liquid they need+ the same with pigs getting lots of 
milk .or related- dairy fluids. However, even these pigs should. be 
offered fresh water from time to time, especially in hot tie&her. 

‘ I , L 

‘FATS AND. QIRBbHYDRATES ’ - p 
Id ,2P * -* 

* are the carbohydrates and the 
needed by the tools 18 , 

Fats. (called oils if they are liquid at room temperature) are 2:25 a 

@i 
t’imes high:r in energy value ‘than the carbohydrates. Asafuel .’ 
source they could be natu , 

: f 
a-l’gas as compared to wet wood. 

e _’ i c c * 
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Fats 

$ 

d carbohydrateg are not completely interchangeabie as 
sources f energy in a pig’s diet. One re son is that fats hay be more 

u difficult o digest. Yet a diet that has no. Ia tat all is not good forb<pig, 
r *in part because manyBvitamins and other factors needed for the 

proper working of the whole pig are either carried by fats or are 
incorporated in fats or fat-like compounds. A pig denied, f+ts or oils 
may develop dry skin and a rough coat, which may be only the 
visible sigqs of worse disorders inside’. About 10 percent of fat is a 
good level in the diet ,of a growing pig. Any more&may result in a 

-.” ’ fatty carcass, especialIy if it is fed toward the end of the period of 
*fast growth. 

As wa4 mentioned earlier, some fats may-be deposited in a pig’s 
body without being completely broken down in digestion. This is 
why fish oils may flavor a pig unless they are- takgn from t,he diet six 
weeks or Aore before slaughter. 

A low-fat diet may produce a low*-fat pig with leancuts (chdps, 
hams, etc.) that most of us would consider dry and Tess palatable ’ 
than fattier models. I have heard of this happening with-pigs raised 
on skim milk or buttermilk, tihere they were fed milk far in excess of ’ 
thei; daily requirements in amino acids. 1’ 

The main fuel in pig-building rations is the-carbohydrate starch; * 
which is found primarily in plant seeds and roots. A kernel oftcorn is 

. 

nearly 70 percent s‘tarch grairis packed together beneath a protective’ 
fiber skin and su.rrounding a high-protein and high-fat germ. 

Other carbohydrates are the &gars in fhe saps or’roots, stems, ’ 
leaves and fruits, and the cellulose and related fibers (of varying 
digestibility) that are found throughout plants. I * I 

4 : g6 
AMINO ACIDS < L) 0 * ‘( t. 8 , “‘i 

‘; 
Amino acids, minerals and vitamins are the building mat&ia&s of the’* ‘; . 
animal under construction. Although al.1 three are. ,&al, ‘the amino _ . ’ 
acids, oftee, referred to as “the building blocks of proGins,” are t 
needed in gi-eatest quantity. ;; 

’ ,’ ’ ’ i Apino acids build proteitis and’proteins build the cells of plants - 
- and animals. fin animals even the cell tialls aye ma&-of@-otein. In _L 

, plants the walls are of cellulose, and this is the main reason why .a ’ i 
package of animal material is ghnerally much;l-@her in protein than I _~ 

- -~--~-an equ+rnuunt of@mt”material. -,- 
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I Protein is not a precise word If houses re animals, the dalls ’ 
*_ : would be one protein, ceilingsanother, and so on, with each major 4, 

1. portion of the building being made out of a .different protein, The 
m+ial$ to make these different portions would be the amino’ 

.* 7 acids-boards, tar-paper, shingles, bricks, tin; nails or whatever., ” 
( l 

\ . 

There are many different amino acids, j&t as there are many L ; 
different materials that go into building wa,lls; flo&s, roofs, founda- I, 

,_. .&iaJSand. the hke, We can.get.along without.s.orne .of.the.amino. acids :... .1 
.by making do with others. It is the same Gith building, *ere.we ’ 

8~ _ 
I could erect a wall of brick or of~board: .But there are certain amino’ 

, 3 acids--about ten of then& pig nutritidn-thai are indispeksab~~;“iJ,“‘~,, , 

. eessential,” because no others can be used in their places. ’ \ 
J For the sake of illustration, you could think of nails as an ‘lessen- 

* I . . 4 tial” ingredient in house building because their place or role can’t be 
* ” I ” filled vith boards,, brick ‘or paper. Nor, practically speaking, can 

’ boards or other wall-building materials be replaced,by2tacks of 
“. nails. ,. b 

’ c In considering the protein‘sources a pig will use to build its own 
. . .’ :‘c muscular frame: it is important to know not only the quanli’ty and 

: -. digestibility but also qualify, in terms of amino acid content-how 
./ m&y and how”much? A “complete”. protein contains all ten essen- 

-/ tial amino acids. One that is complete and~hlanced for pigs will 
\.’ s amino acidS in the ‘right proportions for: 

development. No single plant protein 
ans and peanuts come very close: l ” 

., -$a 
* 

f Certainly soybeans air.e bett r people or pigs as sources of protein 
than a&any of the cereal grains, which are seriously deficient ‘in two 

c . or more essential amino acids’. 
* . Usually a balance of the amino acids is’accomplished,by feeding y 

. . / growing stock a mixture that contams some @ant and some animal-l ---7-i 

, . 
,, * protein. Young growing plants, especially those of the legume pr ;, _, _. 

9 family (peas, beans, alfalfa, clover) alsq, are excellent ,,sources of--. “; 
-proteins, supplying most if not all essential amino acids-though ’ D l , 

: 

* 9 perha.ps not in quantities (or concentrations) sufficient’ to sustain I 
a r.apid growth in a young pig. ‘A, / , 

L’ . This need’t. o provide not only enoug% but the right kindkand 
4 balance of protems’is ‘the,big,.difference between.feeding cattle (or 

. sheep or goats-the ruminants) and:feeding hags or chickens ‘(or , 
@mans). The ruminants- don’t -need complete proteins because - 

__-. f . -~ mrcroorganrsms withm therr drgestive systems build all of the amino 
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acids for them out of whatever source of chemically combined 
+. . 

I 
nitrogen they can find-nitrogen being the critical ingredient pres- 
ent in and distinguishing amino acids and related compounds from 
the carbohydrates and. the fats. This is why many rum@%ants beyond ’ ,, 
infancy can be, fed such a chemical form of nitrogen as urea as a ,, ‘- a 
“protein source” when the same chemical would,poison a pig. 

When a pig is fed,more protein than it needs the ejtcess is broken 
down and used for energy. Prot&tsOare abo,ut.equal in energy.va.lue.. .’ ‘. 
to the less fibrous carbohydrates. Usually they cost more than 
sugars or starches, though, so that feeding more protein than is .y, 
needed may not be economical. 1 i’ 

&WINS AND MINERALS 
=, I . 

( Thk importance of vitamins and minerals in animal feeding ,tias 
realized near the turn of this century follow.ing discoveries-that 
animals fed ideal quantities of foods (supplying-g11 the necessary 
amounts of carbohydrates and amino acids) still might fail. There i 7 
were unknown “factors” that could be obtained by putting, the “*’ ’ 
animals on pasture or by giving them small quantities of ‘this or that ’ ’ 
supplement. 4. ; 

’ . . , -. \J 
Grw~irzy pigs need minerals. * 

c 

9 ’ 
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,‘The “factors” turned out to. be vitamins, vitamin precursors 
(chemicals needed by an animal to build a vitamin) and minerals. 
Most of them have now been identified, and yet you still hear and? ’ 
read about suspected “factors” in some diets that somehow make ’ 
them superior to others. The search goes on. It is often a slow and 
painstaking one beca$e the quantities involved are usually minute. 

Vitamin or mineral Zleficiencies, sho.w up quickly and dramatically 
in pigs because they .gr&v so-last. Across North America deficien- ,_ 
ties in iron, calcium and ‘phosphorus probably are the mostcom- 

‘3 

‘ mon among the minerals. The vitamins most often lacking are A and I ’ ’ 
, D. ‘None of these is costly or hard to supply. 

Iron deficiency is a problem with newborn piglets deprived of 
clean earth in which they might root about and get all of this mineral r 

, ‘they need, v 
Calcium and phosphorus are involved in many chemical reactions 

t 

, 

z 
and combinations in the body, but most noticeably in the makeup of 
skeletons. Bones are 90 percent calcium and phosphorus-heavy on 

* the calcium. A growing animal.that is building bones, or ‘a sow in 
late gestation.or nursing B litter, will require more of these minerals 
and a higher proportion of calcium to phosphorus than is generally ’ . . -m 

0 1, 
Daily Calcium and Phosphorus I_ 
Requirements of Hogs 

r l 
*, 

CALCIUM , 
i 

d CONDITI$lN AND , EIGHT b ot-ij t’UfiCm AlUOUr;f 

p OFPIG(POUN+) ’ (Percetif) 4 ‘(Grallzs) 

Growing pig: /!. - 
50 2.5 
150 3.0. + 

=/ * 250 3.5 .” 

Pregnant gilt: 
250, early :‘; .25 4.0 ._ 

. 1250, late .4 7.0 .I. / . . 
Lactating sow: 400 .45 10.0 

,I 
E 

/ 

Reprinted from USDA Y&rbogk of Agriculture,‘1939. 

I;HOSPHO$‘S, - 
ml 

Dry-rufioiz Amoulzf 

(Percerz f) ~Grmrsj - 

0.3 1:i 
.25 , 2.5 
-l ’ 3.1 . . . . .L 

.2 

.3. 

.3i 

, 
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:! needed by a dry sow or boar., The recommended ratio. of phos- 
‘;, phorus to calcium is l:l-1.5 by-weight. 

Cereal grains--supply phosphorus but are seriously lacking in 
_ calcium. Many of the leafy forage crops provide calcium-the le- 

gumes and the weed known as La&s-quarters .I 

sources of this”minera1. Forage crops may also pro 
if they are grown on soils that are well supplied wi 

A pig‘that is not fed enough calcium or phosphorus gets rickets 
because bones don’t develop properly. It limps; it gets swollen I 

joints, bent legs, a large head;nand-finally it becomes paralyzed, 
stops eating and-dies. This happens frequently when, attempts are 
made to raise pigs on:all--gram diets, mill “sweepings” or most types 
of garbage, whey or other rations that aren’t supplemented with 
minerals. i* .- 

Rickets can also develop in pigs getting plenty of calcium and 
phosphorus but not enough vitamin D, which is needed to put these ” 
two minerals to’work.’ Enough vitamin D can be-made nghtr4in the 

. . 
Y 

skin of a pig exposed to an hour or two daily of direst daylight (glass .” 7 
filters out the active ultraviolet rays). Indoor pigs will need to’.have 

( -vitamin D ‘in their. food: Sun,-cured hays, especially the leafy ‘* 
legumes, fish oils or irradiated yeast,“are u&al%ources. 

.- . . . 

glass blocks vitamin 
D$roducing lighk zmzws. 

‘. 

. 

Vitamin A or its precursor, ca-rotene, comes from yellow foods- , 
yellow corn, carrots) sweet potatoes--+r from green forages where 

. ..the yellow is hidden by chlorophyll. Well-cured and well-stored 
hay, particularly alfalfa ,,or the ,other leafy crops, also are good 

1 so&es of the vitamin. b ‘/ 

I?& whose diets are l&king in vitamin A are subject to+olds and 
i eye problems, including night blindness, and to breeding and far- s 

rowing difficulties. / i . 
1 

: 
.  ;  

? 
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Rations lacking vitamin A may be corrected kith fresh. green 
herbage, * alfalfa, fish oils (except for feeder pigs on their last weeks 
to market lest their flesh be tainted) or one of the factory-produced 

1 foiins of the vitamin. 
Further mention of vitamin and mineral requirements may be 

found in the Appendix. For a more complete handling of their places 
and importance in swine feeding read.Ensminger, Morrison, and 
materials from the National Research Council, (also listed in the 
Appendix). Home-grown feeds may reflect local trace mineral defi- 
ciencies in the soils. Avoid nasty sm-prises by, consulting local au- 
thorities about these possibilities. 

a 

-- 

“ 
’ ’ 

c 

‘Give pigs an hour or two daily in fair pasture and they will solve both theirvitamin 
A and D requirements. Other trace elements of their diet-some known aind some yet 
to be discovered-will likely be supplied as well. The pigs will get some exercise for 
muscle development and ~#mall ways be healthier for their moments out of close 
confinement and in the fresh air. 



b- . 

’ 
1 

1 .C 

-/ 

. 

* L - ,,, 
r I ._ 

‘ST 
h’, , , 

L1 Y L 
‘e 

r ‘ II 
/ 1 *. 

 ̂ R 
..I .,. 

Using pre-‘rr$xed balanced fee& from _the~sto~e:,makes a pig the 
simplest animal to ‘feed. A canary couldn’t be Fasier. Certaitil-y not 
chickens; cows, goats or horses,be5aus,e wjith’bigs, feeding canbe a 
matter. ofJill&‘g~a self,feeding hopper onc?or twice’; week with the, 
purchased dr) rations and s&i@ that they have water--no seed 

’ cakes or cuttlefish bone.s;“‘salt blocks or hay.; It’s very neat, and I 
think there are lots of pigs raised eachiyear- that would, cJo betterif 

-? they got this-kind.of marragemeiit and feeding,,‘ST.a ’ -’ 
* Instead., att&rtpt”s are made to. cut corners-and feed bill&-which, 

granted, are high’with c6mmerc~al pre-mixed rati&----by substitut- 
ing cheap feeds that”are high in fiber and low in nutritionalvalue. 

We shouldn’t have problems feeding<pigs properly, though, be- 
cause their needs are so like our own. In fact a pig fed out of,the , 

, ?1 

kitchen pots and pans of a healthy, well-nourished family would do .f 
well. The -ior differences are a pig’s ability to produce its own 
vitamin C-saving on breakfast .juices there-and the pig’s enof- 
mous appetite,= which is only matched by an’enormous rate of 

I growth. e4 ) ;, *. 
.a 
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. Pre-Mixed Rations ’ I_ ’ 1 . . . r 
. 

Basically there ‘are- three different commercial ,pre-mixed balmcell 

T. rations for feeder. pigs *that krovide all”of a, pig’s daily nutritional 
\ .n 

needs. ,These rations differ the most in the amounts of protein they S-I 
.: provide. Pre-s&ter (2b-22 *percent protein) is fed- early-w-eankd 
*piglets (under five weeks) beginning as early as the first week and 

. _ @ carried on for three to five, by tyhich time they haGe been slotily 
- \’ i switched .over to a, Starfer’~~(having”up to 20 ‘percent of protein). 

Starters may be continued until the piglets have’ reached 65 to 70 
pownds. Then ‘they are switched again, this @me to a Grozver (pro- 
viding about 16 percent protein). The Grozuer is continued to 
slaughter. . * : 

. PRE-STARTERS ‘i&D ANTlB.IOTICS . 0 . . . _ \ 
-, h - 

0 ’ b 2 Pre-starters are introduced to piglets that are still nursing. An allow- 
ance of I’6 pounds of Pre-starter .@er piglet should be ample. Only 
.the%mallest amounts are used initially,’ because the piglets only toy 
,with it those first few. days. Although it may not be eaten, the 
Pre-starter must be changed daily to,keep it as fresh and attractive 

, - as possible.’ 
Moit commercial’ R-e-starters are me&catgd. Antibiotics have * ‘I . : been added to discourage disease and promote growth. The routine .? D 

use *of these medicated feeds should be discouraged,-and especially= 
> it needs, not be part of a program in a small-scale operation where 

3 
. animals usually are less crowded; where sickness can be discovered’ 

. . and treated as it crops up, and where it matters little if a pig takes a 
’ few more days to ‘reach a good size foi slaughter. 

The “beneficial” growth-stimulatiq properities of the antibiotics 
3 and other chemicals were fir&t discovered in the early 1950s. They j 

were an instant success in the marketplace, and beforealong every 
commercial faqmer was just about forced into. using them to stay 

. 

- . 
‘\ 

.-t ,, . . 
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competitive.:After 20 years, 
be suspected: In 1971 an . 
feeding (Publication 1442) carried this obscure mention of a “pot&- 
tialy danger: !_ * 

More recently a problem has come to light of antibiotic:resistant 
,str&ains, the result of antibio7tic feeding. The consequences of this and 

=,a the associated problem of transferred resistance are potentially 
ofis and may ultimately force a rev’sion of our thinking on anti- 
tic feeding.‘The fact remains, howev 

4 

- 
r, 

improvement k-r feed efficiency yields 
that-a 10 percent-or greater 

very substantial increase in 
the swine producer’s net income. 

” I I 

What they are talking about is the development of antibiotic- 
resistant strains of bacteria that cause infectious diseases, and’the i 
transferral of this resistance to strains that .may attack hWurnans. I 
don’t believe 10 percent improvement in feed efficiency stacks up 
against these potential risks to pig and human health,. ’ ‘, r 

. , \ i 
4 r, 

; From Starter to Grower Rations T 

If you buy weaned 30- to 40-pound piglets, they probably will have 
been on a Starter ration. They’may evenhave ‘been on a Grower 
ration, since some people bypass the Starters altogether, preferring . 
to go dirfctly ,from Pre-starters to’Growers. It is, gobd to know what j 
they have been getting, so that you can avoid compounding the 
stress of .moving by drastically ,changing their diet as-well: yl 

If the weaner piglet is on a Starter ration, 50 pounds mor~~~will see ‘- 
him through to the Grower stage. Mix the last fe& pounds &Starter 
into the top of the first bag of Grower to!smooth the transition, and ! 
you’re off. In the time it takes for that piglet to go’ through about 500 . 
pi)unds of Grower, you will have somewhere between 150 and 200 7 
pounds of pork. , 

Thirty-pound weaners eat about two- pounds ‘of dry ‘food daily . ’ 
and grow at a rate-of about a pound a day. By the time those pigs 

-reach market weights in the neighborhood.of 200-250 pounds they 
will be eating six to eight pounds o,f dry d a day‘and.be gaining 

-. . ._ , 
I I’ r* ” ” 
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e ' ;' 

a c--k+ ,' 4 
.J” -, ,@commended Protein-Levels, Average Rate ’ 

r’ 
.-g 

of .Gain, and Feed Consuniption for Swine c . 
c , 

s- Protein Averag<l:i ; ., -. Aww Total Feed 
Descriy tioll Con tent Daily :l , ’ Da$y Needed to . 

2.. of Ahal of Ration Gairz :Feed lrz take Attaiq, Weiylrf3 
qwli 

1 FM (lb.) (kg) (lb.) O@ (lb.) (kg) 
BREEDERST,OCK 1_ ’ 

.Gestation:’ 
-‘. ;,.. ‘@tits %’ /,I ..__ 1F .60 .27 5.0 277 

9 _-. i SOWS 14 .50 .23 5.0 2.27 . Y .b 
Lactation:, ‘ 8;. F -2 \ 
~ Giltsqd Sows 15 ’ - 12.0 5.44 -. 

6 . 

ii Boars 14 ‘6.0 2.7’2 -’ _ *, .F ,, *-, 
4 

“P 
+‘ 

,j *-i , 
GROWER: ’ 

,n 
I c 

$..I 
.a:-* FINISHING PIGS L&Or Q ’ .,d& ” ‘, *F” , 

’ .p> , Pig Weight ’ Age, 1 ’ , Net&led per Lb. =: . ’ * .o * C!* c> 
: (lb.) (kg) . Days /-_ i or Kg Gain’ I - ‘# ‘: ‘y , ” 

Birth 0 -y - - .1 lltib , s&Q * r ,! c ib 4.5 14 17-20 (creep) .50 .23 l!b 130’ ’ .P59*1 * 

30 13.6 48 22 (early 1.00 .45 . 1.4 -I_ l&j-, ‘!+n ~g: ..i; ** ( 
‘C 

fl. . weaned) I i . ,; ,: ‘L<$’ ,y 
- 40 18.2 56 18 1.20. .55 - 2.2 I,\, J85 ‘- p.1 ,.,., $,; ,:‘:’ iv.,, d 

80 36.4 85 14 1.65 .75 2.8 ‘:\. 285 ’ 129.5 *.*f 

100 45.4 96 14 1:80 .82 3.1 1 345 .’ lg.8 . ,i,, : 

.= 126 54.5 Ku3 14 1.90 .86 3.3 $10 186.4 * si?,* p -1; 
-..+s.o_. .*e-~_ ,,__,_ -..-,.: ,I ___ J&-j _-I,. .-7lLJ /- u8 -----,---.-,,-I3 _r --- ‘i --TOO-’ - :9?----3.5 -- ““~-~~-~~~~2~~~~7~~~~.~.~ 1 II’ ~_ ,* 

200 90.9 145 13 2.10 .95 * 4.1 ’ 700 \ 333. 1 .- 0’ ‘~‘..&-“-“~~~ 

220. ; 100.0 155 13 2.15 .98 4.4‘ 785 356.8@ *‘ se ,,> 
- 4 &+..’ ,‘f” 

. . 

‘From III. Circ. 866, 1966, with permission of Dr. D.E.Seck&; except for “pro%&‘: .) y\ ,_,. ’ 
1 5, 

content of ration,” which the author adapted from NRC Pub: 1599, Rev; 1,968.‘. = .. % r’ ,_ ’ -1 
‘Based on feeding fortified corn-soybean rations. Where other feeds are used; qtian- Ylp -.I !:“” 
tity of feed needed per pound of gain will vary inverseIy with the calorie density of ._j 1” .+ c 
the diet fed. 

- 2 * . 
,+Y * $ * ,,, -, ,a’.‘-: 

31ncludes feed for sows starting 30 days prior to mating and for breeding boars?Based _,,VL$ - _( 
on feeding fortified corn-soybean rations. Where okher feeds are used, quantity of :.. 

i a ;’ I;-” 
-feed needed will vary inversely with the caloric de&it-y of the diet fed. c” i ' 

qj 

. I ,<, \ 4 ,j 
L -("S 

Sou’rcr: Swine Science, 4th edition, 1970, by M.E. Ensmmger.‘Published by The h-it,“,- 7 i’ ,,.. ;ig’ 
.:ry’“y;+ 

state Printers and Publishers, Inc., panville, 111. 
2 ‘p c .’ ..I&. 

r \ ‘2 ‘, , .5: -_. I >: 
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from 2 to 2% pounds of live weight. Tfie,average rate of conversion 

i 

..” 
I .% 

’ I 

I of good &yfeed to pork is betweenthree and four pounds to one: A 
I commercial farmer will often aim for somethingbetter than three to - 

‘one. As little as a$enth of apound of improvement can mean quite a . 
‘difference in profits when it is multiplied ,times the thousand or. so 

-“pigs that may go through a feeder barn$a year. .._ ._ _ 
I 1 * 

. 

Fee4 Consumed, Gain,-anh I 
-.. 

. 

Effi+iency ai Various Weights 

0.8 i.50 L) .---- any*- ~ a .,-a ‘. 50 “, .+..2 1.2 267 :2-.----r-.- .‘I ./ * .~.. : 
Ti 1PQ I/ 5.3 ' - x ’ - P .: ._ 1.6 331 .“, .( 
aA r 

.i. -, i“ I.150 68 1.8 378 

I ‘,’ <- 
-1 _- ‘ -. p""250, ,i it'. ' 8.3 "1.8 461 L, cl!! 

I 1.8 417 - 

I 

. . 

.‘) :y. 

‘. 
.‘.’ . r :dWhen using commercial, pre-m&ed rations, about the only ques- 

i.:. u ‘* =‘r.v 1 .b -i_ t&rs that come. up are what forms to use-loose ground or shaped i = . 
.a ‘into .Qellets, or crumbles--and how to feed them-;-wet or dry; and on; . ’ j “\. / ,: j . ” *. . 2.. ’ : -Y ’ demand (also called ad lib~~~f:fcl~ig. or self-f@ or on a controded, ’ , q p ,3 ’ ,” 

* 
‘ * :A ‘~*%$$d~fed baslsj? ,. . I I. (, 

j 2 _’ n, I, 1 
-.:;:F$$,,se ground f.eeds are cheaper-*&a: begets or crumb&. They .~ P&F* 3.’ 

2 -O .I. al-@ .&znd- themselves bette mixed w’lth water or milk cfdr 4 1 
6 

x ;4, -&.,..,~-~y: , I +. 
‘,, . i ~~~ri!i&x-ts,of%noist or wet fee ems. When. they are kd dry, ; C; f . .~ 

I. ~~‘~,t&@&?ground feeds are dusty, there is more wasteand theyltend to ti .’ 
T$&:” ~~~#++, wJter bow&. 

. 
> J ‘I 

,:-,, 2;s ‘1, f ‘$ d pe e s n crumbles are basically the same nut-rinona~ly as the 
-‘? &??$$%ut are steamed and pressed into nuggets. They are gener- 

_ u ’ 
’ LI 

: .- .gllS;:-~~~re-~xp~~iv,e 
~ J> . . 

‘*i 1’” ;..:-q 2 than ground feeds, but because they arenot 
” ‘Z-r.’ I.’ .+a dusty i, becaps; th&e is less waste, and because ,they are m&e ,: 4. ,+” ,:; ’ . 2. 7 ‘..! $“!k y&&z, 

@G:. 
” 4 

pa&al%$.Ihe~higher &%jal cost may be more than made up for in the ‘. T $.&~ $ “: , . - _ ::, ’ p ‘,,, ,:. I “,_ 
$.>:,,n,.. y’.i” --> ,& ,$ - . .s I, ., . c-. i ;‘\ 2 

\; + 
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WET VS. DRY FEEDING “7.’ _ 

, 
r 

’ 

It is in wet feeding that ground feeds hrov.. best. Pigs do better on ‘- L 
wet feeds, but they are not used on many commercial fa~rrns in North ~-:r-:pL 
America, in par$ becauge we have not developed the systems fdr ’ . . 
preparing and delivering feeds this way at anything’like the low 
costs of delivering them dry. We may see an increase in wet feeding, .A 
though, as Europeantechnologyii brought in. : .h ,* - 

9 
Ieanirrtag+nea- small revolution in cheese manufacturing areas as * 

whey-feeding to hogs-as a physical process-becomes simpler . 
than dumping this cheesemaking by-product in the~ne%+Xrive”r. 

~_- . .._ -- .._ 

In wet feeding the dry ration can be pre-mixed to a loose porridge 1 
consistency in a bucket and then?&pped into a trough, or water and 
dry food= may be poured into the trough separately.” This way the , 
pigs do the mixing and it saves having to wash out mixing buckets. ‘., 
When mixing batches of wet solid foods for slopping several pens- 
grains or garbage-w.atch out that the solids don’t settle’out in the 1. 
mixing tub.This may result FitSan uneven distribution of foods dbwn ..- 
the line. 1 

_ Thereare three ways dry ground fezds may be wasted: They may ’ 
“accumulate in watering troughs or bowls, washed from the coated 
snouts of t,hirsty pigs,‘or they may be-sneezed intq the air br blown I, -’ .- 
away in a breeze. * * \ 

$ j- 1, ci < tl -. ’ .e 
. . I - .’ -_ _. 

. 

? n’ ‘.- 1 - 1’s . . 
‘If -I were dry-feeding tire-mixed commercial rations to lots .of pigs 

.’ 

-.. ---++qloors I would usq‘formed feeds, for the health.of the pigsgnd my 
own lun-gs, Qu$t can.get very.bad. If I h 

-. I 0 
/those lots,of pigs outdoors 

_ m’ -_ /-- , . I a --- 
L I : - . I -. k 
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0 ’ I might use ground dry feeds if they could be self-fed through 
D hoppers leading to wind-proof troughs covered with little trap 

’ %’ doors. , ’ 

AD LIB J’S. CONTROLLED FEEDING “‘\ 
, ‘1 

Dry feeds ate easily-fed ad lib. Pigs often grow faster, and there is a 

q_ lot less labor involved when they can-help themselves to ihe trough 
.‘5 

.‘-$ 
beneath a hopper of feed wheneverdppetite spurs th?rn on. 

-, i *. k The efficiency of feed conversion bg @gs+‘ on self-feeders “can 
depend a great deal on the feeds used and on how they have been 

ts.,, prepared. Pigs fed whole grains such as corn may. convert% the 
* hard-cased seeds more efficiently when they are fed ad lib, in part “” 

l&&use they take time’at the trough to chew their foods better. 
s* &fan~fed pigs, hungry and competing, may wolf down whole 

grains, the result being a Ioyerbthan-normal rate of’digestion. A . 
Pelleted feeds may be too palatable for self-feeding some pigs ,a,‘;’ 

standard’Gra,wer all’the way to slaughter weight. Commercialfeed- 
ers not rearing pigs genetically selected to tiish tie11 on these - 
ra&$+ns fed ad lib may find their animals overeat and get too fat. 

” From around ‘150 pounds these pigs must be held in check through 
hand-feeding or through the introduction into the hoppers-of high- 
,fiber (low-calorie) feeds. The pigs then feel full without overeating,..~ 

jl 
; 

r 

0 

-. 
-$WbFEED~G ’ a .. ; 

e : 1 

Some may hrefer to hand-fetid pigs, dishing out their meals two or 
three times’a day into a trough or onto a clean floor or platform. 

F Advantages here are that. the costs are low to nothing for feeding 
facilities, that you can restrict the pig’s feed-;-maybe even regulate \c 
the amounts daily,, depending on the amounts of household gag-’ 
bage or other supplements airailable-and that, by necessity, very 
important time is spent “observing the pigs at least twice every day. 

Despite the pig’s magnificent ability to convert grain to meat, 
some contend that confined pigs raised solely on commercial rations 

.,, do not taste as good as those raised on more varied diets that include 
pasture, green feeds and$,perhaps some dairy $roducts. L. . 

*. 
‘Y 

. ._ ,‘h 
* Cl . . - . 4 9, 

, 

c 

r 

, 

. . 

, 

-. 

P+ 
L. j 

, . 
-+ 

J ’ 

, I 

.:. * 

i 



c 
1 

I 

/- * 

/ ‘ * 

FEEDS AND FEEDING -9 
* /.‘I _I _ 1 / \ ,’ /’ . 7 4 

However, there is so much else to learn when you are starting out 
with your first pig(s), maybe if is better to go with (and rely on) 9 

. commercial rations one time’ through. Supplement with pasture; ,’ 
family swill, garden and home-dairy excesses, lawn clippings and - 
‘$vhatever else edible comes to hand, but count on the commercial 

>/,’ feeds to provide the basic diet sufficient for maintenance and * 
growth. 7’ e 

In the. end, you may discover that the cost of raising the pig was 
higher thaQ necessary. For one thing, the’ full value of the supple- a 
ments may ,not have been appreciated. And the carcass may be , 
overly fat. (Chapter 17, suggests ways to use extra fat or lard.) 
But better. flavor, and the experience gained, will mo%e than offset . 
‘any losses. 

’ . I 
A couple of final notes: If. you provide your pigs $ith self-feeding 

hoppers- filIed every once in a while, check daily tomake sure that 
’ feed has not become clogged:& the hoppers.. . -~.- 

Supplemental foods should go in a separate trough so that regular 
dry foods are not interfereti:with. Youmay put in a supplement that 
a pig does not like, and if itgoes on top of the foundation ration of 
commercial feeds you’ve messed-up the day’sprogram. ,’ “.. 

Pigs can be finicky about new foods. It amay take more ‘than one i’ * 
exposure to a supplement before they accept it. Or try priming their a 
appetites with a few hours of starvation. .. 4. Y 

: * 1’ ,~ jl 
*. 

.-: i Y 

. Notes on Feeding . , 3 -I \ t 
Breeding Stock and Newborn Pigle’ts , *. a-xJ * _ * - - .b. ,I 

1) * D Y 

POTENTIAL BREGDERS I II 
L 

c 

r -, 

Young boars and gilts still grow&g should.be takenroff self-feeders i ’ - ’ 
by the time they-reach 15Q to200 pounds and be hand-fed according j a 
to the recommendations o‘fi- feeding s sta.ndards (Appendix), ‘or. 
amounts necessary’ to keep them healthy but n”ot fat. Oi-te rule *of * :-: 
thumb for a maintena&e,ration (one that merely.keeps ananimal, 

-providing nothing for grow&h .reproduction or lactation) is, to, pro-, ‘b _ I 
vide the amount.,of’a nut&&ally balanced feed, having about 13 
percent of’prein, that a pig ++I clean up within,a*half hour, tvvice a 

( 
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day. Because growth in pigs continues to 18 months and to weights 
of 300 pounds and more, it will be necessary to balance a rule of 
thumb suc,h as the one above,with common sense. Agai& feed for 
health bpt not for fat. 1 

Morrison recommends that young breeding stock “be on good 
pasture during just as much of the’ year as possible. This is the best 
insurance against any lack of vitamins. Mi’h4r-t pasture is not avail- 
able, 10 to 15 percent of legume hay should be, included in the 
ration.” ’ ; L 

r, c ) . I ..\ * 

SOWS AND GILTS 
0 

Sows and gilts can be maintained on relatively small amounts of 
lower-protein feeds than are fed the fast-growing feeder pig. Four to 
six pounds daily o‘f dry matter in a balanced ration giving 12 to 15 
percent protein is a common rate. A pound;or two more per day may 
be fed sows in poor condition. : , b!. 

These animals (and boars LOO) cannot be allowed a balanced, 
low-bulk ration free choic# because they will get too fat. Tat sows 
have fewer piglets. Fewer eggs may be successfully shed from the 
ovaries, fewer may be fertilized, and fewer fetuses may be carried 
through the full period of gestation. Fat sows take longer to farrow, 

SOW Milk Production vi. Litter 
Nutrient Rbquirements 

- 

Litter nutrient ir 6 

n __= .._- -I-% 
* ./: 
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Weeks 1 2 3 4 5 
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i’ resulting in more piglets being born dead. So don’t’overfeed brood ‘, 
I stock. % 

Some people “flush” ‘their sows, meaning that they ‘increase 
rates of feeding for a brief time just prior to breeding. The idea, ’ a 
common in husbandry with other species .as well, -is that an 
,animal on a rising plane of. nutrition is more apt to conceive. In 
sows this could, mean an increased number of eggs- shed’ and - 

J! fertilized.. Once breeding .has’been completed, the sow’s level of 
feeding is dropped, back to the pre-flushing rate. There are 
arguments for and against flushing-whether or not it is worth 
the effort. Certainly it. is more difficult to manage unde; more ’ 
intensive cbreeding programs where sows are bred back within a 
week-of their previous litter being weaned: 

Most of the growth of unborn piglets occurs in the last month of : @ 
pregnancy. Feeding rates may be increased to six to seven pounds of 
dry matter in a complete ration at this time. Some managers may go 
as high as 10 pQunds daily pre-farrowing with top-quality sows. I 

. However, others?eport increased problems with constipation and * 
stress at farrowing time when sows are fed to excess late in gesta- ’ 
tion. Beginners should beware and feed conservatively. ” ‘, 

Beginning a few days before a sow or gilt is due to farrow she will 
benefit from some wheat bran (or dther laxative food) being added 
to her ration at a rate of about a pound each day. The day- she 
farrows she ma.y show 1ittE interest in food. Offer her fresh Gater _ 

’ anyway, and a bit of bran. r 
I After far-rowing, come back on a 15 percent protein feed slowly- 

including some laxative food the first couple of days-giving her but 
a third to half her regular amount that first day. Increase the feeding 

_ each day as the sow cleans up readily (within half an hour) what is 
fed. If a sow shows.signs of constipation in spite of the bran, take her 
for a walk. A bit of exercise workswonders. 

A large sow with eight or more piglets will need lots of food, as 
m -_. __ .._- -. -e-e es _ _i _ 12 or 14 pounds of dry matter daily, to keep milk produc- 
tion in~~Lv%hdGEands. They are far greater demands than those 

’ placed on beef cows, because piglets grow faster than calves, and 
because sows’ rni&*is richer. than cows’. At peak production-which 
normally comes be&een the .third and fourth w,eek a’fter farrow- 
ing-a sow may produce as much as two gallons of milk each day. 
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‘PIGLETS+ / ‘I, . ’ 
. 

Piglets will begin to &tow curiosity in solid foods within- a w-eek of 
birth. Sprinkle some commercial R-e-starter or a mixture of corn- 
flakes or rolled oats and dried skim milk powder (half and half) on ’ 
the flwr of thegreep area. A tablespoon’or two each day is plenty to’ 
start $@cause at first the piglets will only root it about. Offer them a ‘. 
litte fresh food each day and they soon will be eating. Increase the 
amount offered as they clean it up. 

There may be some loosening’ of ?he <bowels as piglets branch 
Cl away from mother’s milk. It is not a cause for concern unless the 

, 

pasty looseness becomes watery diarrhea. 
c 

,- 

VI 

I 

v 

An a&ve, mature boar should get six to eigh,t,pounds daily of dry \ \ 
matter in a diet giving him 12 to 16 percent protein. The amount’ 
depends on his age, size -and use, and must be increased or de- % 
creased depending on condition. Overweight boars can be hard on 

i 

sows during breedingand are easily stressed and exhausted. Light P 
use for a junior~boar~undertwelve months-is having to breedrless 

c 

than two sows (four breedings) in a week’s time. For a mature boar it 
is having to breed less than three%(six matings). 

A mature boar will be able to make use of grass, weeds and other’ 
fibrous foods, and will relish them. A boar on good pasture or being- j 
fed good forages or grass-leg&e hay to appetite; may require but a ) 
pound per hundredweight of supplemental gain rations daily to 
keep him in top shale. . 

. 
.- 

“, I r 
CONDITION t 

“Condition” seems a meaningless term. What does it ‘say to the 
person not familiar with the look.gf pigs in their prime? One of the 
obvious signs of underfeeding is’ the b&kbone rising out of the 
flesh, giving the pig a peaked-roof look. Other signs $malnutrition 
or low nutrition, may be a lack-ofsheen to the coat, curly hair, or a 
scurfy and scaly skin. 

c 

i 
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G. s’ @der.~nimals, especially “sows that have-hadU‘ma&y litters, may’ ,_ .. I. 
#‘: .’ ‘- -becotie ‘very ,-hard looking, ,.‘with lots of’ bony: btips, sags and., ’ - 

s,t 3 - II ~ hollows @at’@$r’t fill out regardless of feeding.’ - .‘; 
- -, ’ Your3ger~hogs ‘that are overfed become jowly, and flabby in’the 1 ,’ : 

,,‘hams;: * O.4. t * , , ” , 
. L, ’ . D. _ - ‘, k :It will take time and the experience-of seeing lots ancl.lots of pigi L 

i anh sows,,and gilts and boars-bqfore a, p&son new ‘to the game . - 
A‘ ‘.*b$omes ~acleljt ai juclging condition and Q&Gng how to’feed’to _. ,;, _ 3 ’ 
n p x make the mo,$t.of the stock. * , ._ .,I - *. . . , - ’ 

I I” 
’ ’ . 3 v’., _. , 2, I ,y, I _ m . , _ ‘ti - ii :. = . :iE;.-, ‘. _: 5. . . -. 1’. . ;-,’ \a -, L ,* - * _* -> . 

; . 4 ‘a . .s *: j \ . T . -* 
.* _ -- h . 

.‘+ kipa&xE+e (ATIONS ? . .;a .‘ic I n (’ ’ ” , 

6Fbr those iho may be interested in mixing their o&t foods on. the ‘. ’ 
farm an-introduction to the- princil$es and methods ‘behind %he .k T , p. 

II 1 ~(* . ’ I * 3 crea&n of ‘balanced sWi,ne rations is .preS&&cl in Appendix.A. ’ ’ 
- * , * _ 5 ; ~ --,- ,.i > ‘. -’ J < ’ t *I - ’ + r.7. j .’ . . 
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When you consider that more than half the world’s population is ’ 
,i ‘. . underfed or starving it becomes incredible to unconscionable that 

. 
* ,v,e in I\jorth America pour mountains of e.dible grains ‘down the 

gullets of our hogs and steers. d. f 
.^ w. 

L One answer is vegetarianism. Another is to create pig rations less 
:’ .- dependent on things people eat. I have ca~~~scave~ger-pig.“-I-- 
’ ’ think of it as pigs following pepple, living off foods we either do not 

or cannot use., ., ’ I 

Raising,scavenger pigs is not always easy. We haee’to put up with, 
physical and mental laziness. Eorrimercial, balanced rations ‘are ,as 
close as our pocket books. Hoy.much simpler to feed these than to 

I work so hard figuring butwhat ingredients. are needed, and then 
. * going after them. 

Theare may be a problem &ith space. Many hog farms today work ‘.” 
from a ,land base of zero. They haven’t the room to grow pig foods 
even if they wished to do so. ’ 

There is the q&&on of time. Although many foodstuffs may be U 
far cheaper to produce, purchase or procure than the usual corn-- , 

I ‘. mercial feeds, there will almost always be a larger commitment of i 
time involved. Also it may take more time to grow your pork with 
-scavenger foods. 

Scavenger foods may be cheap, even free, to begin with, but after 
adding transportation and possible processing,you may have a find I cost that is comparable to the most expensive commercial rations. . * 

consideration of guaranteed supply, which is especially 
commercial producers. A person with a pig or two can 

1 

I 1 
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take wonderful advantage of unexpec~eedt’food bonanzas tQat Gome’ ( 

“and ‘$ with such irregularity that the large producer cannot work 
‘thekin to necessary plannirig . ! * 

And last there are custom-developed tastes for cuts of pork of a o 
certain size-and of- ratios of fat-to-lean, which in ma,“y cases will ‘E 
have to change if best uses will be made of scavenger foods. In 1953 ” 
Eishwick wrote: 

k >’ 1 l 

< - 
b. 

? 

+, 

More reliance must now be-placed on farm-grown foods for pig 
feed&.-It can no long& be accepted that pigs must be given an 1 ,, 

&;meal diet. Root crops, grass and other farm by-products must now 
play an irnpqrtant part in pig feeding. , . . . 0 

Immediately a problem arises. The foods that can most easily be 
grown at home for the pigs are generally low in protein and are mostly I 

rather bulIcy . This means. that the older and heavier pi& are better able 1. 

to handle the farm-grown diet, and tomake maximum use of it, it . ’ 
would follow thbt the pigs should be marketed, at a heavy weight. 
Indeed this did happen during the War, when quantity. and not 
quality was the more important-factor.’ ‘, __ ” 

All of these considerations,, are,more likely to be barriers for com- 
mercial pig farmers, on one hand, who must remain economically 
competive and turn out a product of co%sistent quality that meets 
certain prescribed standards. Small, home producers; on the other ’ I 
hand, are apt to have me flexibility that will allow them to turn their a 
pigs into proper scavengers. 

1 
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Although the growii?g pig, with its smalc simple stomach and high 
demands for nourishment, cannot take much food value out of r 

1 : grasses and other high-fiber forage crops, the foodsand minerals it 
does get from a small piece of,land will serve to”offset any deficien- 
cies in other foods provided. 

“Pas”C”ure is the safety valve in swine.feeding,” wrote the authors 
6 of Raisiq Swine. “‘M.uch of its value is due to its contribution .of 
known and unknown but essential nutrients.” 

In addition, Ensminger says, “good” pasture “can reduce” the 
grain required to produce a hundred pounds of pork ‘by i5 t.o 20 
percent; and the protein supplement required by 20 to 50 percent.” ’ rD 

Nutritionally, the best pasture will provide a mixture of actively -’ 
growing grasses and legumes, and less area of a pasture like that 
would be needed for grazing a number of pigs than a pasture of 
bushes and weeds. The same good pasture will provide more and 
better food in spring than it will later on in the hot, dry times of late 
summer. 

Fishwick mentions an experiment in-England in which two 
groups of pigs, all 52 pounds at the start, were put through a 
JOO-day feeding trial with one group given pasture arta the other an 
equal=-area of plowed ground. All were fed the same ration, begin- 
ning at-l% pounds per day and going to 4 pounds.: 

At theaend of the trial the pigs on pasture weighed an averagi of 
169 pounds, and those on dirt, 139. The meal-eaten-to-live-weight- 
‘gain for th.ose on pasture was 2.9 to 1. For those on dirt it was 3.8 
tol. .. .v 

PASTUREVALUES L., 
I 

Because the quality varies so rrtuch, it is impossible to say precisely 
how much pasture a pig needs, but it is safe to figure that through a 
summer a feeder pig could make good. use of one twentieth to one 
tenth of an acre of grazing ground (roughly 2,500 to 4,400 square 
feet). a 

.’ 
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Gene’$al Recommendations for Pl&-,t~g 
and Grazing Pasture Crops for Swinea 
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9 Appox. 1 
A,yrox . ~~carryiq a 

0 the from capacitypr , 
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The fo seed” 
re&ired 

seeding to +cre;h, No. of c 
grying, , ,50: to ZOO- 

Pmfiur crop , per acre, lb. mo12 ths lb. pigs * ” 

h Bluegrass’ 
Alfalfa ,l 

E l$ed clover a 
r Sweet clover , ; . 

Ladino c!over 

Rape 
Soybeans’ U. 
Cowpeas . 
Sudan gras& - 

* Rye 

Fall b- 10,’ 
Spring’or fall 15- 20 
Spring or fall If)- 15 
E+ySpri% 20$0 
Spring or early 2- 4 

fall 
March to June 4- 8 
May to Ju!y 60-120 
May to July 60-180 
"May toJuly ‘2~7 30 
S,pring or fall &I70 

1’/2-2 15-25 -~- . , 
1'/2-2 12-?5 
lx?-2 

o l-l.% 
x2-15+ ' 
1.520 , < ,)” %. 

2-3 * 15-20 
Barley Spring or fall 75-100 1 2-3 lo-12 ’ 
Wheat . Spring or fall 90-120 2-3 _ 10-15 0 ' I" 
Oats Spring or fall 65-130 2-3 10-15 , * 
Italian rye grass’ ’ Spring or fall lo- 25 2-3 l&l5 
Oats and field peas MarchtoMa$ 5ooat,~ !1/2-2 ' 30-15 

1 60 peas ’ “/y+’ r “. ” 
Mixed-grass pastures: ’ , 
No. 1: S+ing or ear$ - 

- fall 
Orchard grass 6-8 
Red clover ’ 1~ 

1 
3-4 i-6 20-25 

Ladino clover, 1 .I 
No.2: Spring or early 

fall ’ . ’ 
Bjomegrass 10 P 
Alfalfa _ 10-15 5-6 2&25 

* .4. 1 . 
‘Grass, U.S. Deyartrnelz t of Agrid ture Yearbook, 1948,‘~. 819,. 
bFpr information as to the best forages for locality, as well as time and rate of 
seeding, consult experiment station or local county agent. 

‘Usually sown in grass mixtures for hay, Grazed second or third year. 
‘Often seeded together at rate of 10 lb. Sudan grass and*1 bu. soybean per * 
acre: 

i2-18 5-15‘ i 
: ‘. 

4-5. 15-25 ;'( ._ 
+ 4 12-20 

3-4 (; 15-20 ' 
6 20-25 _, 

“Frequently seeded with grain crops or @ve.solid turf. ALSO furnishes succu- 
lent grazing after grain crops mature. 

Reprinted from Deyoe’and Kkeider, Raisiug Swi~le. 
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Numbers of pigs may require less space overall than one or two 
animals, since a certain more nearly fixed amount of room will be 
needed for hutches, waterers, supplemental feeding stations and so 
01-l. 

* 
For growing pigs good pasture may be worth one to thr& pounds: 

of a. complete meal per day. The upper range will be with larger pigs 
and the best grades of lush,‘actively growing.mixed (legume/grass) 
pastures. I’ - 

Experimentally, mature, dry sows have been maintained solely 
on good pastures, with supplemental grains being added to the 
rationbeginning the last two weeks prior to farrowing. Ifi practice, 
up to ten sows may be run on an acre of pasture that provides them 
with about half their feed. 

An hour of grazing is‘supposed to give a pig an equivalent of four 
to six pounds of green food, and this (based on other reports I have 
read relating to vaIues of green feeds like cabbages, kale or lawn 
clippings) should ‘be worth almost a pound of a 16 percent crude 
protein ration. ’ D 

A sow’s capacity for young lawn clippings ha-or 
about 24.pounds daily, and this is figured worth aboutthree pounds 
of a 16 percent protein ration. Since a mature animal needs four to 
six pounds daily of a complete meal, it would appear this statement q 
of lawn clipping value conflicts tiith claims that sows can be main- 
tained on paFture alone. However, I think it only emphasizes how 
much the, value of green feeds can vary. You can’t simply put a 
bunch of pigs or sows out in a big field.and say, !‘there, that’s taken 
care of.” Their condition and that of the pasture have to be watched, 
and supplemental feeds’must be brought on as conditions indicate. 

ROOTING 

There is no guaranteeing pigs will not >oot up a pasture. However, 
pasture conditions and, to an extent, the breed of pig, can make a 
difference in degree of destruction of a piece of ground you don’t 
want turned. 

b 

Most important in keeping your pigs from going underground- 
unless you have put rings in their noses-is to keep them adequate- 
ly fed and on cover that is well established and not overgrazed. They 
should be taken off a pasture during heavy rains or wet spells when 
the sod starts going to pieces beneath their feet. They should n6t be 
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so confti?d or crowded that they begin digging out of sheer bore- 
1 dom.’ - n 

Don’t be fooled into thinking you have come across “gaod” pigs - Q 
.that don’t root just because they spend% couple of,dnys on a pasture 
without submerging. The third day could see a complete change of 
behavior as, *perhaps, one pig follows a night crawler down its. 
burrow. 

It is, I think, the hunt for worms and such that does first lead pigs 
to root where the grass is the’most lush and green. Here is the most 4’ 
fertility--where the action will’b-from molds and microbes on up 
the food chain. An-d so the suggestion is made by a friend who tried: 
Don’t be too quick to,put pigs on a spo”tty pasture hoping they will 
graze the best and root up the worst. Likely they will ignore the 

? rough, poor cover and digup the good parts. 
\ ; ‘ i -i I. 

CLEARlNG- LAND tiITH PIGS ,_ i k, ’ 

Far from discouraging rooting, many people do everything they can 
to encourage the practice in the course of using pigs to clear and 
plow land. A thorough job can be done oh thicketed scrub land or on 
old fields that are returning to second growth. L I 

The pigs should be confined so that they will root the enclosed 
area completely. Moveable electric fences are ideal on the roughest, m* 
brushiest and rockiest land. On more open ground portable huts * 
with attached exercise yards-may’be better:;, ,.I* 

After two or.three weeks $igs will’have all but, the’lar@st shrubs : 
uprooted. Rocks will be tossed on end where they’re easy to roll ’ 
onto a stoneboat. Thelarger trees may be unearthed a’s well, if you 
“plant” cracked corn, apples. or other goo h ies in crow.bar- holes 
poked amongst their roots. 

Acombination of hogs and sheep may be used to establish pas- p 
i fure’on shrubby barrens or reverted crop lands, I’ve not tried it, but 

the system sounds reasonable and is sworn to by the person’ who 
worked it out in New Brunswick. 

He first ran hogs on the barrens (rough, sour and rocky land 
* covered with waist-high shrubs). Once most of the vegetation was 

dead or well beaten down, lime was spread casually with a shovel. It 
did not matter if the lime was not well scattered. The pigs finished 
the spreading. 
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When winter came and snow covered the area, bales of hay were ’ q 
broken and fed fo sheep over the same gE6n.d. Hay seed, direct’” ~~_~ ‘- -~ 

’ from. the bales, or passed through the sheep, sprouted over the rich 
bed, found once the snows melted in spring. .,- 2 ) ^I 

4 ’ 

D&GERS WITH PASTUtiNG - 

Certain weeds and trash such as clay pigeons.and tarpaper or other . 
materials containing asphalt are poisonous to hogs. Cocklebur, 
members of the Nightshade family, water hemlock, butt&up, tar- ; 

\ 

‘S weed and St. John’s wart are in the*,l:lst of pfants poisonous to pigs 
I- (Di&~ses of Splilze, Iowa State W-rivers&y Press, ‘1970). 

3 
‘. * / 
a- 

. . 
z ,, Inexpensive Chains hd&Gll Wastes ..’ ~- 

. 

r c 
0 

Low-cost grains and millingwastes or by-pro,ducts, such as sweep- : 
ings, may make good foundations for ‘swine rations. However, 
watch out for unacceptably high fiber content (especially for grow- - 
ing pigs); for chemically treated seed grains,.&rd for certain molds 

-~--, 

that can cause serious diseases and/os_;r~~~ tive problems. 
AUniversity of Guelph (pntario) researcher says corn containing 

as little as 2 to 5 percent of moldy kernels can bb toxic to pigs if it &a 

I : mold that contains mycotoxins. “The molds of mostOconcem a$pear 
to be pink or white,” . J. C. Sutton. repo&e$ in 1977. ” “Green and 
black molds do not normally produce mycotoxins.” 

Most agricultural extension services provide free laboratory tests 
=I---- 
* 

that will tell you about fiber conter$‘or poisons in feeds. k: <,I ‘ 
, + ’ . 

Value of 100 Lb. of V&ious Feeds in Cotiparison 
with Shelled Yellow-Dent Corn (No. 2) When the Latter 
IssTaken as a Standard of 100 Percent” * 

I 
Approx . 

Feed L value, % Conzr7lerzts 

Yellow ear corn 100 1 bu: (70 lb.) eafcorn = 1 bu. (56 . 
lb.) shelled corn 

Flint corn, shelled 97 May be ground for hogs over 
I lb. 

150 

I 

I 21, 

, 

,_- .. 
L. 

_/ 

,/ 
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, V&w of 100 Lb.. of v&ous,Fegds (Cont’d) :’ ” ::.,r,z+ .’ ~~ _ _L *i * _ .Y. ‘l@ 
‘9 ;zeo;; ‘- - ,’ ” dc. 2’ I 

Feed . 
Y 

/ I 0 ‘Conr~ents ’ -- ~- i ~--~ ” .- 
- -, Waxy corn, shelled 1@ , b 

Ground shelled corn - ” .104-105, If hand&fed to ‘pigs over 15;) Ib., ‘1 1 * / D 1OOllb. groundcorn isworth ” _ 
ld6-107 lb. shelled corn. .* “* 

Grouqd ear corn 2 ,%-Not recommended , 
Soft corn Variable Thxe matter in soft .corn has 

- the same value as dry matter in * _ 
* 

--.- 
-’ White ~h&&<+f$‘~ -- l()(J 

syLldc0~. *~ 

I,- 
White corn is ,deficient in - I _ provitamin A, 

_,I, “A Moldy shelled corn 68-89 k’&ue varies with damage 7 ., 
-;,- - .- . ._ Oa tSi ground finely . . ,80-l@ --I ged as 20-33% of.ration , .‘j: 

p -73 ;Fed as 20-33 % of ration. * Oafs, wt;role. ii 
Oats, hulled 140 !/Hulling is usually less profitable a 

:. 
/’ 

--Ihan grinding. 
. p 

!’ 
i” 
_,_^I 

P Barley, ground or rolled 91 Should always be ground or . _-_~- 
.: r..lled;~scabbybarle$$s unL;;; -~ !, i . ------ = ~a l 
‘. 

: pah table and even dangerous. 
~(J&@~m .- May &‘self-f&J~wh& 

./ 
-:-p--_---._ Wheat, whole ‘;,, / 

. Wheat., ground 109TllO If hand-fed grinding saves as 
much as 23%.of the grain. 

/ 
,i. 

Rye, ground ‘91~92 - It should always be ground: 
-. Poor-quality rye is worth less ,’ - ’ 

than 90 O/O. Do not feed .rye . 
containing ergot to sows or i -- 

Grain sorghums, ground 
yollligpigs.’ 

90-94 
Buckwheat, ground as oats Use-is oats are used in ratio&. 

I 

Hominy feed 100 Replace ,only 50% of corn ‘in 
fattening rations. ’ 

Molasses 100 Fed as Id% or less in ration. / 
Bakery waste 

(stale bread etc.) 
Potatoes, cooked 

’ . 

75-80 Sometimes causesconstipaqon. h 

$ Mard &l/r 
before feeding. Feed 3 parts ’ 

, 
’ $8 ” 

c potatoes to 1 part of othier . 
e grain- :’ _ . I 

, “Jf further details are desired, refer tb LV.E. Carroll and J.L. Krider, SZU~II~ 
Mcgraw-Hill BookCo%&pany, Inc.,‘New Yo&, 1950. 

d rdrtctiorl, T - 
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Reprinted from Deyoe and Krider, Raising SuGi$.‘, 
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have come acro$ a-wide range of sta,tistics on the amounts of edible ’ .’ 
‘arbage we North Americans throw away each year-all the way p 

a low of about 40 pounds per capita-to a high of 154. The value 
of this food for pigs ranges as wjdely, depending ‘on its natug:gad 
on thGXge-of the pigs’being fed. It could +ake 10 to 20 pounds of 

. leftover vegetables from apro’duce stand to equal the value of a 
p-bund of mixed grains. Household garb&e could be on a par with, 
or worth.even more, pound-for-pound, than grains. / 

-- I 
The table on garbage composition shows a wide difference be- 

tween wastes from hotels and restaurants, institutions, military .- 
$ases, andTeuraverage town dump. From what Barth discovered, ! 

-- sonsider yourself. lucky if you -can get garbage from an army 
_ ‘,\ kitchen-but be ready with ‘the’ladle todip off the extra fat. r. -- .- 

! Youngest, ‘fastest-growing piglets are lea~a%Ie?fomak~~o&?se 1 1 T====--- 
.- 

‘, . / I 

Average Qmpo&ion ,‘j 
of +rbages-by Type’ 

-, 
Differerlce 

I.3 

TYPE OF GARBAGE - : , reqhed fur 
Hotel Ef I 

Criteria - 
sipificance. . ’ 

Restrarzt hstitd Milita~Mmcipl P .05 P .01. 
--A P ” * 

a I No: of samples 30 58 56 21.; - _ 

Dry MattmyTe-. ~~ 16.0 17.5 25.6 . 16.6 2.9 3.7 
Crude protein,‘% 15.3 14.6 15.9 17.5 2.1 2.7 : Ether extract,‘O/b24.9 14.7 32.0 21.4 4.6 5.9 *:_ 

. 

Crude fiber,‘% 3.3 2.8 2.8 8,.4 1.3 1.6 1 Ash,‘% 5,7 - 5.2 ’ . 5.5 8.6 1.1 1.4’ * , 
NFE,‘% ‘. ’ 50.7 .62.6 x43.8 44.0 4.8 6.2 
Gross energy,‘kcal./g. 5.33 4.81 5.67 5.1Q 0.26 0.33 

. 
‘Taken from et Komegay al., 1965. 0 
‘Dry matter basis. 

From Bul.#829 “Nutritive Evaluation of Garbage as a Feed for Swine,” New Jersey 8 
Agricultural Experiment Stations, Rutgers U., New Brunswick, N.J. 

a 
, ,’ 



of mijst garbage because of its bulk. Fishwick suggests pigs be 60 
pounds or bigger before being fed any quantities of “swill.” i 

During World War II, Fishwick and others in England wgr+l out a 
feeding system based on a division of garbage Into three grades., 
Grdc A is almost entirely roughages-geen veget;bles, vegetable 
peeli’ngs,,potatoes, carrots and such. CUZ& 8 is two-thirds or more 
roughages and about one-third baficw bvastes or other star&y or 
sugary Mrastes. (7nzdt~ C is the richest ii food value, being half high 
starch or protein wastes and the rest of roughages having a low fiber + 
co17 tent. 

Pigs w~~uld not make it i,n Grade A s\vill alone. Froni 60 pounds to 
m,lrktlt tz,eight FishLxlick rt~c~~mmends feeding all the Grade A swill 
the\, 1x411 take, plus t\vo to four pounds d,tily (the more as they grow) 
of <I- 16 tc) 17 pt’rccnt crude prot4n fed. This could be .YI commercially 
pre-mixed feed or d combination of, say, 85 percent corn or barlev 
mt~~l and 15 percent fish meal. I 

‘( I 
,‘ I’igs-60 pounds and more can make it on Grade B swill alone but 

l:i.sh~x~ick suggests best results will come c%rith feeding a couple of 
pc~unds dail>~ of ‘1 14 to 16 percent protein fetd dloilg Lvith ‘311 of the 
qlrbdgt, the\. Ltrill edt. 

Gratlb C sti.ill may be the only food needed for hO-pou~~d piglets 
dnd larger if the animals art’ on pasture. If thev art‘ not, then from 
‘1 bout 150 p~uncls on they should receive “an occasionql allo\\.dnce 
t)f grctln food.” 1 

In ;111 crises Fishc\,ick’s swill is wdtered chwn before coo ‘lng “just \\Jh. 
- xd-fir2t~++t+ts~~aii thp c’c)ns tituen ts dre flva ting. ” 



of mijst garbage because of its bulk. Fishwick suggests pigs be 60 
pounds or bigger before being fed any quantities of “swill.” i 

During World War II, Fishwick and others in England wgr+l out a 
feeding system based on a division of garbage Into three grades., 
Grdc A is almost entirely roughages-geen veget;bles, vegetable 
peeli’ngs,,potatoes, carrots and such. CUZ& 8 is two-thirds or more 
roughages and about one-third baficw bvastes or other star&y or 
sugary Mrastes. (7nzdt~ C is the richest ii food value, being half high 
starch or protein wastes and the rest of roughages having a low fiber + 
co17 tent. 

Pigs w~~uld not make it i,n Grade A s\vill alone. Froni 60 pounds to 
m,lrktlt tz,eight FishLxlick rt~c~~mmends feeding all the Grade A swill 
the\, 1x411 take, plus t\vo to four pounds d,tily (the more as they grow) 
of <I- 16 tc) 17 pt’rccnt crude prot4n fed. This could be .YI commercially 
pre-mixed feed or d combina,tion of, say, 85 percent corn or barlev 
mt~~l and 15 percent fish meal. I 

‘( I 
,‘ l’igs-60 pounds and more can make it on Grade B swill alone but 

l:i.sh~x~ick suggests best results will come c%rith feeding a couple of 
pc~unds dail>r of ‘1 14 to 16 percent protein fetd dloilg Lvith ‘311 of the 
qirbdgt, the\. Ltrill edt. 

Gratlb C sti.ill may be the only food needed for hO-pound piglets 
dnd larger if the animals art’ on pasture. If thev art‘ not, then from 
‘1 bout 150 p~uncls on they should receive “an occasionql allo\\.dnce 
t)f grctln food.” 1 

In all crises Fishc\,ick’s swill is wdtered chwr~ before coo ‘lng “just \\Jh. 
- xd-fir2t~++t+ts~~aii thp c’c)ns tituen ts dre flva ting. ” 

All ,+~rb,~gt~ should be c~x~ked. Not just becC~use it is required bv 1;1\f. 
but btlidu5e it is 5rndrt. Boiling girbdge for at ltlast hdli dn hour 
ilcIhurt’\ th,lt p~lr,l~itc~~sFcc‘i;lll~, the trishin,l Lvvrrn’k \‘ou dc,n’t 
\\.,lllt bur;t)\t-ins thrtjugh the rnus~lt~ of ~‘cjur C~rn~--,lrc~ killtd. Lou 
\\‘dnt nIofc thdn ‘1 \uridctI bctbbltx. Thta hs17c)lt~ niix sho\lld c‘~~mt it) 
ZlZ’f,. ( IcN C.). I&tss fdt th,lt ristls during cooking should bc 
r~~mt~\~t2ci. L;s,ta it tcj nl,lhtl b(.)dp. 
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Cooking also gives a food that pigs clean -up &adily and entirely. 

. . 
With raw, liousehold garbage I have noticed pigs pick and choose. 
Garbage presented as a stew is. quickly devoured. 

A good suggestion from Steven Thomas is that in arranging 7% )r 
restawa&t, store or othhr garbage, you offer to provide containers. If 

: you would offer a’penny a pound for edible restaurant garbage and 
< i’ ‘,# , supply heav stic bags and a couple of barrels, everyone should 

.i. come away happy. Of course you would expect that dishwashers 
. . . are talking the trouble to sort out paper, ‘broken dishes and such. 

ff ’ Avoid soap, soda and other cleaning materials, says Mr. Fishwick- d , 
al& salt, qua-etities of tea leaves and tobacco. Rhubarb leaves are fi 
highly. toxic. 

There may be such a thing as being too- particular, thouih. I have 
n 

heard that some of the New Jersey piggeriPs that fed garbage made a * 
’ good sideline out o G ecovered sil\rerware,. _I 

: 1.*, 4. 

Roots 
.< I. ‘<_ . 

c \ 
. >Mci:nv rout crops, including \\rhite and sweet potatoes, cairots, tur- 

“i 
n’ips-and Jerusalem artichokes, make excellent pig fosds. 

“k A Ge_rnman feed scientist, G.’ Lehmann, in the earl17 part of this 
,c~nttin~ Mrorked out a sysem for feeding roots. It is a Icigi&lsystcm, ’ 

“3, 7’ 
i tiasv to fc?lloL\r! an+ is based on two,principles:$l) that a baby pig, 

. for lack of gut capacity, must be started on coqcentrated foods, and , 
, 

I (2) that, as a pig grows; ,its protein- needs rtjmain more or less 
c011sta11t. 

I 
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WAYS TO FEED HOME-GRqWN CROrs ,. .*a 
c 

3 
There are different way5 to.get home-&own feeds i;to your pigs. 
They may be harvested and hauled to the ani&ls, or the_ pigs may 
be allowe&.to do the harvesting Lhemselves. “klogging down’: is the 
term usexl shenever pigs a& sentinto a,field of peanuts, corn or the 
like. S&%etim.es pigs are turned onto Blreadg harvested fbelds to lot 
them clean up left-over small potatoes, pea.nuts, etc.,‘wh’ich they 
ctrill do with wondei-ful thoroughness. 

‘-i.. --d 
I blasting ’ 

P 
‘I‘ree nut’s and seeds are ,called ~~asl, and the running of pie o,ver a 
foreit floor to feed on the mast in the fall of the vear is an old, ol?l 
fray of growing pork. F~fire recounts the ways oi “masting!l in the 
Cnited States southern mountains: 

our contclcts tell us tlla t the sweetest mtq t came from h’ogs fattened on 
chestnuts. One pr&lem NGIS that instead of renjering into god, 
ivhite lard, the fat of these hogs would boil ciobvn into a &rk oil. Acorn 
InList madeJhe meat taste bitter and alttvxl the ctinsisteqcy of the fat. 
For these reasons hogs to be slaughtered were often rounded up and 
brought dolvn cxlt of the mountains to the’farms where thevbvere fed 
on corn for anywhere from ;I few weeks to WI& a month. This re- I 
mo\~d any bitterness from the meat and softened the fat properly for 
rendering into lad. , ‘; 

r 
a* 

: 
-> I wonder about this last statement-about a corn diet softening 

the Iard,‘becaqse other references to masting mention a problem of 
soft pork. “Nuts should never be given to swine,” says Youatt, as 
this makes a soft, greasy-fat, “and imparts a sweet, unpleasant 
fla\lour to the flesh.” Beech mast alone, he wrote, makes thq,fat oily 
“and impoirerishes the lean. ” He also wrote that acorns roasted, 
boiled or steeped and mashed were better than acorns raw. 
t 4 

R 
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B 
HGgs Following Cattle. h 

I 
. 

-. 

When cattle are being fed grains, particularlfiwhale grains, hogs 
may be fattened on gleanings from the cattle manure that wit1 be 
laced with undigested kernels. Cows don’t chew thoroughly, and 
up to 25 percer?t of whole grains eaten- may pass through .their ’ 
sys terns unscathed. 
‘_ An eariy edition of Henry‘and Morrison’s Ftwi~nmi Fcedi~g says 

pigs 50 to 150 pounds are best suited for “following,” They recom- 
mended two or three pigs per steer that is being fed “snapped” corn 
(whole ears in the husks); one an8 a-half pigs per steer on husked 
corn; one her steer on shelled corn, and one pig for every two or 
three steers on crushed or ground corn. ’ 

~_~- ~- 
Tlieyalsc7reEx-iiendGS~~gbe grven suppTer%entarvfeedsin an 

area separated from the,steers, and that they be fed their supple- L 
- c 2. I ments when the steers are fed so that the grunters don’t climb 

*~xri&&erfoot of the’beef animals. 
a $ ,$ 

gvariation on this theme of pigs following cattle was mentioned’ i 
briefly in the chapter on Housing, talking about keeping. pigs in 

. 
manure pits beside or under cow barns. 

“p 

” Fish and Fish By-products 

Mention fish for pigs and people turn up their noses, convinced the 
pork would taste like old cod. It may have a fishy tastejf the pigs are 
fed quantities of fish-especially oily fish such <a’s herring or mark- 
eral-righ t up to the time of slaughter. But, according to several 
people I have talked to, many tons of pork have been raised on the 
coast of Newfoundland with fish as. the only food, ‘but for some 
household wastes, from 50 pounds to within two weeks to a month 
of slaughter. Traditionally the pigs are then, switched to a diet of 
barley, about a hundred pounds for each one, “to change the fat,” to 
avoid any chance of the pork tasting fishy. 

. 
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;I Condition called 1/f’1102) fti! L1i.stlaw observed in pigs fed fish only,, 
-*‘r>putedly caused bi a Idi-k of vitamin E rind- resulting in flesh 

discoloration and he&-t dnd circulatory failure (Jist?1st75 of Si~~llze, 11. _ 
Ct’. Ilunne, 1970), apparently, \\‘as not encountered by thtlse pr~ple. 

One NeLvfuundland ,fisht?mman./farmer tt,“ld me that he starts his 
piglets on d commercial Starter and then n Grower until tiiey arc’ 
CIbout 10 weeks old, at which ;ime he, introduces cooked fish heads , 
ur Lt’hole fish. The pigs may be on an all-fish diet for three to fotir 
months. Then they are switched to a commercial Grower, ground 

/ barlc> ,‘1 oats or other grains for a period of about three creeks to 
’ “clt~n them out.” He sen*qs his fish with fresh ~~nter’and some 

s$lt--mdvbe d teaspoon a ddy:- As the pigs grobv, thev ulili cat up to , 
tLt’o or three gallons of fish heads ;3 dav or an equal weight in \\rhole 
ti5h. 

A dra\xrback with fresh,fish is that-it spbils fast. Fish silage or 
l.icluid Fish I’r~~tt4n (LFP) n&y be a&wt’rs. Raw fi,sh cjr fish parts are’ 
mixed svith l\+zr a&i acid in plas-tit barrt’ls, f&crglz~ss t&ks CJT 7% 
L\~CWLit!ll punlhc~I~s. The fish, bones nnd all, break doL\rn iqto an _ 
.liici soup th,lt Lt,ill last indefinitely as long as the pki’is held at or . . .: 
+:),,I\ 2 .s 

In some trials COndUcted at Agriculture Canada’s expe~inientd~ 
in Nappa:, N.S. in tht2 lc).Xs, fish sildge made Lcith sulfuric Q ‘l 
t’rls ftd to pigs all the, \\.a3 tu slaughter, ;Ind taste panelists said 

t htlrt> \x.erc “off fid\rC)urs. ” -rL~ ran m0rs cspcrimen Is, e,~h~*e 
a 

\\~lthdrC~\\~ing the fish fr6m the pigs’ diets earlier to see if taste \*‘)tild 
8 

ir;‘ 

lnipro~~e. There ivas impro\,ement but no unqualified success. One 
officidl dt Ndppdn today suggests “the real probltm wj..Q$ task 

L p>nt‘ls is that off flavours occur in pig meat for nv apparent&‘&‘“.‘. 
Lvith the Prince Edward Islanc1 Department of Agri- 
Lvith LFP today suggests tl?at fish17 tlavvrs are likclj 

miner cids are used. A. Hamid Javed S~VS organic $cids 
unit or d combin;ltir~n of the tix.0 Clcids) Iilixc)d Lvith ’ ’ 

loLtV-oil (“lvhite”) fish \vill proc~uce a I7rot~iI!~bu~t7icni~nt less libel\, , 
to impdrt tld\rors. 

For niort informdtion on this unfolding possibility for pec)pltl \trho 
cd11 gro\~~ or get holcj vf cheap fish, wfrite Agriculture C;lmcL~ Exper- 

imental Fdmi, Nappdn, ,voL7deScotid, and ask for infvrnidti~)n about 
tlbh silage. Or Lvrite ty thtl P.E.I. Departn~ent’ of AgriaIlture, 

Chdrlott~tr~~~~n, anil ask about tllcir work \\‘ith liquid fish prcjtcin. 
., ‘I 
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,b r Milk Ad Milk Products : “’ 
\. ’ , -\. 

II i \,, : - * 
I ,.’ i a= .i: ’ 

-&: Milk and its product: make excellent pig foo ’ ._theii tinly drAwback’ 
in most cases. being cost. j Whole bilk, P 

$ 
ip m*rrd real (not , 

cultured)- b”uttermilK contain’ 3 tb 4 percent,of top-iuality proteins. 
L whey; the serum that sepgrates frv,ti the curd in cheese-making, is. 

hi&est in sugars, but etien its small~(less than l.percent) a’mount of 1 
+ pioteiq, is of ext$lent qufality i * 

Fishwick writes that in’chqcseqaking ciuntries whey ‘is 
i 

“fed to 
appet&” and that pigs fed this way will drink 5Y2 to 6l/ gqllons 
(imp.) a dai in additio2 to eating II/z to 2 pounds of a complete meal. 
He say-s th.at the practice is to cut down on the whey] allowance : 
tc\tiard t& 2nd of the fattenini period or else the pigs’ become a 

- pot-bellied. 
, Ijnsminger;says 12 pounds- bf &hey can be used tp*repkl_ce one _ 

I)ouZid of a coplpleie feed. : . *. 
Based ‘on figures in F d Frrdi17,y, &ridgd (9’th ed.) “it seems 

that growipg pigs make. st (most economical) use of b,cpecn,c 
one and two gallons of skim milk or buttermilk daily, fed u*ith’one or 
a combination of grains. As with the*tehmann svstem, the amount 
elf milk remains constant a’s the pigs grow because thrir~ protein .w., 
requirements are proportionately lt*G~i th age. ’ 1 

, - _ 
i - .& *’ 

FEEDING SKIM MILK* ’ ‘i 
. *x. ’ 

“A simple method of feeding separated (skim) m-ilk to grow- 
ing pigs is to ~110%~ each pig 1; gal. (imp.,) daily to slaughter, 
plus as much meal twice a day as it will readily clear up in 
about 15 minutes per-feed. For pigs destiped for pork or bacon 
it will normally be necessary to restrict the daily meal con- 
sumption once this has ‘reached a level of about four to five _ 
pounds per head, depending on the type of pig.” L 

‘brurn British fbIinistry of Apicu!turr Leaflet 439, 1970, “Fedin’g Scpdrdted blilk.” 
I.hls may also be huttermllk. The Imperial pIion cont;lins shout fi\,e U.S. quarts. 
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-6n a &placement basis, Ensm$tger,says s&bounds of . Q m milk 
or butte&ilk are tiorth a pound.of a com’plete’feed; ‘* 

P _ ~l&n milk’; buttgrmilk and whey are all deficient-in vitamins A 

.fl 
^ a@ D.‘If quantities are fed to p:gs-not on pasture, other sou&es,of 
the& vita’rtiins tius t be provided. 7 7 

.& 5 
_, t .; . >; . . . . , - F - . 

> 

, lnkrals hd Vitamins . . 
., 

- I 

. ,: Knotin mineral’&d yitar&n requireinents almqst always ate in- 

g 
clud&in commerci$ swine rations. They can be incorpqrated in 
your’o)vn feeding pr&m by offering boxes of minerals, wk,ere the 
i>igs he!p the mselves. Corisult your vetefinarian or agricultqre ex- 
tension 6ffite a-bout possible +ce mineral deficiencies specific to 
your area, ’ t 4, 

Piglets may be supplied both vitamins A and D by,feeding’them,a 
on of cod liver oil daily: Older sl~ughte~pigs nu_tonp&ture __-.- 

eir A and D from a commercial preparation or throu h 
self;fed, sun-cuyed alfalfa hay, as fish oils fnight impart an ‘6 ‘f- f 
tl‘3Jtir. 1 B ’ * r) 

$ 

1 

. 

Y 

L 

Suggested Mineral Supplement Mixtures 
Which May Be Offered Free-Choice 

5 LIg&w fC’If 112 ix’ttt /I’S 
i\‘f/,lUd &JUKc’5 1 2 3 

Crouncl linlestont3 40 %I xl’:0 NY0 

$tttanwd bone meal or dcflourind ted phOspl;ld te 
c 

so “‘10 209 0 

~1l’cwd ashes * “. 4.0 ‘?,o 0 
5 t,~bili~td idiztd s,dt 20% 30 (’ 0 20 To 

3 

Legtimt‘5, green or cured, also provide the B Lritamins &cept r 

‘\ itamin Hi:, ichich rn,ly be pro\Jided in fc~ds of anim,ll origin, 
including t;lnkagt’, milk and dair\, bk,-products, \t’Urms, insects and I J < 
ru’ininant manures. 

Vitamin C\is synthesized bv the pig. Vitamin E is found in nlanq 

foods but often is destroyed in harvest and storage. Thcr~~for’!!, pigs 
(-onfined to home-mixed diets of prepared foods 11lav benefit from 
<In inclusion of this citpmin. Veteriqarians and feed supply houses 

- ha\.e viFamin E supplements and often it@is included with A and D L 

vqq3l~Ill~nts. 
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Out of the .many who raise piglets for pork will sprout a few who 
decide to get into the pig business. Who knows why? It could be that 
an able gilt you have grown for food has becor-r&toogorgeou’s to kill. 
Pt4qbe‘someone has dboar for sale cheap..These are terrible reqsons * . 
for trying to jump w,ha’T may not at first appear a great chasm. But 
it is. 

D 

A Risky Bus 
b 

Keeping breeding stock and raising litters.of piglets is costly and 
risky. Food alone may run to $150 or more a year per animal. 
Housing that is much more secure, and therefore more costly, is 

. 

needed for keeping fully-grown animals. 
It takes several sowsto justify the cost of a boar. The figure varies, 

but certainly a half-dozen sow’s has got to be the barest minimum. 
Some people spreacl the cost of a boar by putting him up for stud 
service. This loohs good but risks bringing in all 

T\t’o or three small farms might share the & 
ties of a boar. This more restricted Situation w 
still not as good as keeping several sows and 
from th,e germy &cjrld out there. 

From about fiL,e months of age on, a female pig comes into heat 
approxinvr tely every J 21 clays. A heat lasts one to three days. With 



D 

gilt\ J’C)U ~x,ill u~,u~lly notice one L)r mart’ ht>ats betore she is old 2-4’ 
enough for mcithcrhood. Eight month,s of ~t;c, $)r third heat, is g:uod 3’S 
for first brtding SC) that she will bc close to c~ ~~t)~~iold btlfore her first 
i,lrrc)~ving. Nottl the first heat, Lvhich should come ‘It 5 to 5’ L 
months, ~11cl chtlck a calendar for her next cxptxted heat. 

Once J gilt or*sow is ic $ig she Lvill not norrndll~~ c,ycltl Jgain until 
thrtv tc) fi\,e clays f.ollowing the weaning of ht>Flitter. A sou’ rncj~r bc 
bred b,jck immdi;rtely on this first heaL Some research hds in- 

z dic,lttd th(lt SOI\JS whose litters are wt~,lnecl at three to four ~t.et’kb of 
cif;cb n~~~v hc~Vt~ Larger substqutlnt litters if they art’ not bred back until 
thc11r stl&nd heat follo\ving ~\~c~n,ing. LYhen \vcaning is not until the 
tltth or sixth Lct’tlk SC)I\‘s rnct~. bc brd bath th,lt first hp‘lt lvithout 
.ttttliting iittcr 51~~. 

31gnh cut htaat art‘ mortl e,lsill, c!ettxtcd in gilts than older SOIX’S, and 
rrlortt eL~sil!~ dtltccttld clmon~ groups ot ternales where they may be 
x’t’n jnoun ting cjntl _ , another. It helps to have the boar pt’nnql 
sc~mt‘\;.htlrt~ ne,lr and Lvithin sight and hearing of the sows \l.ho maV 
thc~n rt~sp~nci \x.hcn in htb,lt by, pcing back ,111d forth L~s close tu his 
111th as tcnccs u7ll allt~~\.. 

I. Fl’ushtd and s\\.c)llcn \*ulva-usu,~llv at its most p-onoinced 
’ about J da>. prior to the onset of the ~h~,lllr,r,q /7~17f (see #4). Gilts 

Illd\' “shcm,” in this L~‘AI ‘1l.s mclnv AS t1x.o or three cia~~ prior to 
their stclnclmg hclclt. . 

- 

2. Ncr\ iiusncss Jnci mot-c tlIdl1 the ~5~21 dmr)unt of ,3gitattd 
grunting. m 

mcv-tl rt~,>clil\~ ftllt than 



Sow Heat and Fertility Periods IL 
’ 48 36 34 12 I) I’ 24) xl 48 hO . n 

3 I I I I 1 I I 

r 

good scratching is in the offing. With a SAM: like this, trv sitting ‘\ 
’ on her back.) 

*i .s 

5. Mounting among groups of soi’s. As sows come into heat they 
Lvill be mounted by others, but ,\vill skitter away until they are 
in good standing heat, at which potnt they not only will stand 
still F\;hile being ridden b;ut will start mounting $-i&r friends. 

. 

c There will be no noticeable bleeding following a heat period, as 
may be seen in cattle. 1 , 

Sometimes a sow that-doe5 not appear to be cycling will quickly 
&me into-heat after she is moved or otherwise radically jostled out . 

L *)- 

-k 

p- 
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A 51121’ Or gilt irr 5frL)tlx “5tarldirrg jleuf” 
iclillpgo’t irwrdly 171cJik’ iidkw ~7 hardkr 

of her nprrnal routine. Boar scent and even,recordings ‘of a bxgar’s 
~-llinz/ & cue’l~r sometimes are used to encourage heat response.. Y 

* One way to catch ‘sows in heat is to let them run as a group;with 
the boar. But though this saves the herder havin8 to detect heats,,it 

* is also sloppy; often it is impossible to know which sow was bredpr, _. 
~xr1~er-1. When a boar mounts a sow he often_leaves marks,from fi is ‘* 
front trotters raking down the .femdle’s sides and shoulders-but 
maybe not. Maybe a sow comesquietly into heat and is bred in the 1 
night bv an easy-going boar with ‘clean feet. 1s she or isn’t she? . 
I’recious weeks or even months could be lost before discoyering that 
a sow is not in pig, and is failing to cycle for some other reason. 

A boar’s ad lib service to a grou$ of sows will likely be spotty. He 
may breed one sow more often than necessary and neglect another. 
His efforts can better be spent through a controlled, hand-mating. 
system. 0 

. 
i 

HAND-MATING x R 

Under this system the sows are kept individually or in &~ps of up 
tr) ten or so. As they come into heat they are normally taken to the 
boar’s pen, though in some instances, where sows are in separate 
pens, the boar visits her. If the timing is right they will breed within L , 

c 

& . 
. 
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.minutes folio 
: 

w ng i ty pica1 foreplay, which to us looks like little more . 
/than the boar nosing the sow into -position. If the sow is not ready., 
,/she will niot want the boar Jo mount. He will chase and attempt to “‘L,, 
,’ line her up. She will squeal and run, and may&be hurt herself trying 

to escape l%s-attentions. Open the door and let her get back with her- ‘I 
buddies. In a matter of hours her attitude may change completely as 

\ 

* cl 
- hormones bring on the standing heat that reflects %de@re to br,eed. * 

” A mature sow, that is not ready to breed ,may turn on a young, ’ 
ir$zxperienced boar and give him such a sound beating thatihe will . 
be afraid and inhibited for som;e time tq come. d ,- - 

/’ 
The young boar’may need some assistance in lining up his mate, 

.,aiid an experienced herder will step in even to the point of making * _ 
‘sure the b-oar’s penis enters the vagina. In f&t, this’ can be, abrob-* 

: lem-boars may fail in their aim. At times like this it ma,yibe possible * .- - 

, 

. 
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. i 

to redire~ct the penis by.hand. necessary to back ’ 
the boar off the sow and start 

Pigs breed’slowly. The boar may be a more reaching the 
point of.ejaculat&n, b.ut it isn’t over with any bang. Eja&lation goes 
on and on, foi ,&ive minutes or more, involving the transport of a qp 
or more of fluids and btiions of sperm. \ 

this is one reason why great hopes are resting in the further 
development of .artifihal’Qemination in hogs. It ,is already, done, I 
and the .processes,are fairly simple, with boars trained to mount 
dummy sows for the collection of semen, and ~-6~s being impreg- 
nated through artificial though a&curately’replicated boars’ p,enises, 
complete with corkscrew tips. Whir& AI in cattle is provided by 
pfofession+l technicians,’ it is likely that artificial l’nsemination pf 
swineswill be a farmer’s chore. Timing is more critical in swine and, 
ms~ell, it.& desireablethat a sow be bredtwice’in a heat period., 

i It is imdortant to have a’floor that provides slip-free fo6ting for the 
‘1 

breeding pigs..Deep bedding or s&ft earth are best. If the pigs are on 
a ,hard surface and their feet seem to,be sliding out f&r?un<er them, 
ada dry bedding, sand, or anything else that. may improve traction. 
You may have to step in and‘pro’vide suppprt with your own feet 
against the slip@ng trotters. In providingsueh assistance,’ ther-e is 
little to fear from the boar that is, intent on breeding a sow. - ’ 

The best’ boar tin’tlast “very .long. Boars ,begin-to taper off in 

. 

P 
. 

n 
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potency and z&al at about five to’six years of age, Also, they can 
become too large for the service of small so&“that are physically 
incapable of supporting the weight of cluarter-ton bbars. A breed- 
ing <gate that .con’fines the ‘sow and.;takes the bulk of the boar’s 
weight may solve this probleni, .but older boars don’t always accept 
the idea of a, crate. .3 a * ~ I/ 

I 

‘Breeding crate. 1 ,’ 
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A SUM should, be bred hi& duri 
twelve-hour intervals. This second bree 1 increases the’ 
chance of imprecation but even adds to th 
may be conceived. Some.say to breed sows “when 

/ 
~aheat and delve hours later.” Others 

first day you notice a sow in heat and ag 
For the novice, try breeding when y 
morning or evening, and again twelve hours later. Repeat htten 
until two apparently successful matings have been achieved. 

‘borne fat-m&s run a second b&r with groups of hand-bred sows 
as a bdck-up or guarantee of breeding. 

. Go ea>y ct!ith a sow or gilt just bred. It will be two weeks before the 1 
fertilized eggs will plant thernrelves on the wall of the uterus. 
Pummeling, sharp falls oq even the shock of worming during this 

D -critical time may-lead to,shedding of the unanchored eggs.. 

I 1 _- 

I e * cxs r/4 nox _ . . , 5 r 
The gestation per-i&d .for hogs is 110 to 120 days, witb 114 being 
avrerage. The old calculated guess of three months, three weeks and 
three d,ays comes vt’ry close. i. , 

,e 
s 7 e 

*, . 1( Farrowing 

. 
4 . 

A progtxion of signs foretells the day of farrowing. There may 
noticeable filling out of ihe sow in her thir.d month of pregna 

* ’ The.~uddtlr begins to develop and fill s9vrn to ten days prior to 
qfariowing. SomG time \bGthin a qay of the event you can pyqduce - 

I milk by gently squeczitig a nipplebetween thumb and forefinger. 
The 1dSt day of gest’btion the sow may attempt to build a nest. t 

Q 

i. 

EL-en if she is in a crate she may try io scrapebedding back with her 
forefeet. P 

‘4s the moment for far-rowing nears, usually at night, d sow ‘will * 
become increasingly nervous. You may’be cg-r hand, but strangers 
should be kept away ,ur-$ess you know thatthe sow is easy-g&-q. . 

‘Many fa?-rners insist on being on hand at farrowring time, even if it 6 5; 
. 

$’ 1. 
I 

” 
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No doubt they save piglets. Other 
30 or more sows feel they can’t dg iton a .: r L 

it can be argued that the saving’ocas little’as * 
pay for occasional part-time help. 

The sow about to pig grunts with:increasing frequency and lets 
out an occasional squeal. She will get up and down, up and dow’n. If 

u 

she were a/cow she might crane”her:.neck$o,try to discover what is - 
coming ofi back there. But imagine beiqg a pig and being unable to ’ 
bend arofind. Something is happening, but what? It is just too 
overwhelming, and so she lies- down for the umteenth time, and 5 
waits. : 0 * . 

Pi’gle; s should begin arriving within an hour of the. first signs of i 
F 

labor strain and within minutes o[Jhe a$‘pearance of any quantity of ’ 
fluids; indicating a placental pouch has brqken. Each piglet will be L 
in its/ own pouch. Normally, they are born- at ‘lo-, to j5-minute ’ 

. 
interGals, and will come out back first or front first-it makes no 
difference. Th e sow$;map give*birth’while lying con her belly, on one 
side or the other, or even while standing. 

~$11 piglets should be born Githin about three hours-of the arrival 
of number one: Then comesthe afterbirth. I have heard of instances 

j . 
Pi$kts rmy bCbon~./wad or tail fipt. 1 

._ *i “4 
.,I I 

‘. z 



>-a4 
6~cc~~~~le~~ lod~td. \I’ou nw>~‘ scrub pc?ur c~rrn and ,hayd- thorc)yghly, 

5 ’ ltl;lvc them \xrtlt and lathered, and (Lxrith triAglt~d fiiigcrmils) rea& 
, \ 

._ .” 
in mwfull\: t~~+Sec~‘if VCIU can help sr~n$ythirig along, 11 it srem~~thtlre 

a 2 is ‘1 1;1rge . piglet but one that is in lint, pull it gently but iirmlv ill time, 
\\lith thv soLt.‘s flushings. If it is a pig ccmin g and sideLvClvs] push it 

’ . bd~-k ,Incl trk, to t;rn it to c’oi;ic‘ str,light 011. If&you c,lnntjt jisco\Jey or 
&)rrCit thtPprol;ltmi, call in expericnct4 help ri$t ;f~2’d\‘. 

I ‘Ptic pigltats, LiTct ~r’ld cc)\~crt~d b\. ‘1 thin~l~t~rnt?r,ln~ at birth, quickl~~ 
= dr1, C1nd ‘c~;nltl clean’ \\~ithc,ut ,~ni~ Clttt~nti~~n \\jhCjtc\Jt’rL t~g~xyiL~lli; if 

thertl is a hc;lt l;lr!lp undctr ~\~hirh thtl\, C~III crA\\~l~~~.llt~rt~ the tcrnpc~r,1- 
‘4 turc ho\,tll:5 cl t HS tc> 05”i.. (.3:) 33.‘[.j-. ‘. - 
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CARE OF PIGLETS 
, .:--$ 

A &let may appear lifeless at birth, but give it a chance. See that its 
nose and mouth are clear 1 of mucous.. A brisk massage bith old 
cloths may bring it around. Puff some air gently into its lungs or, 
holding iton its back, pump the back legs yythmically back and forth 
until it breathes. A quick plunge in a bucket ofcold water may snap 
it, to-life, or (says Youatt) dribble a teaspoon of gin down its gullet. 
I’d, call this a last resort-dangerous and a possible waste of good 
booze. ’ 1’ _‘ 

‘s, 

A sow in the-process of giving birth may be so’agitated that she 
will attack and kill the first little ones. Or she may injure or kill them 
accidentally, they being ungainly and she thrashing-about in the 
processof having more. All these dangers can be lessened by using 
a far-rowing crate. But even so, the-farmer, who is concerned and 
who is on hand at farrowing time is likely to take up the babies as 
they are born, d$them off with a clean burlap sack or other cloth, 
make sure their noses and mouths are cleared of mucous or mem- 
branes, and perhaps put them in a box under a lamp or with a hot 
water bottle, keeping them’there at least until all are born, dry, 
warm and active. By this’time, too, the sow wilI have calmed down, 
or she may simply be so worn out that she is less apt to hurt her 
yomg. 

, 

If a sow does not settle down and accept motherhood, it may be 
necessary to tie her down or tie a burlap. bag over her head for ,at 
least a first!feeding session. Usually, with a bit of time and as udder 
swelling and pain lessen, the crankiest sow will change her tune. It 
is something you can really.,listen for-the contented “hfff, hfff, 
hfff,” of a sow calling her young together. . 

Angus Rouse, on reading my suggestion that a sow be tied down, 
commented, “Good luck to you!” and added that from his own 
experiences with snappy sows, “90 percent are 0 .K. once they have 
cleaned (andso labor pains have stopped), and so leave pigs in a box 
till then. If the sow is still -snappy, you can give a tranquilizer 
(Afruvef is one brand), or if you don’t have any, tie a jute bag o;er the 
sow’s head, while you go for a sleep.” 

P 
.c 

b 

There is a tlLeory that protein deficiency may drive a sow to kill’ L 

and eat her young. In answer to this possibility some managers’inay 
. 

r 
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Dip,uing the &bil$al 
7- \ 

curd in iodine wards of 
infection. . . 1 

E 

‘feed a little extra high- protein supplement such as fish meal begin- 
ning ten days prior to far-rowing. 7. 

Shortly a&r the birth ‘of the young many farmers dip umbilical’ 1 
3 cords in an iodine ori other antiseptic solution recommended to 

‘protect against.infection. The cords will be four or five inches long; 

,. %-tormally there is no need to tie them off or to cut them shorter. A 
small drugstore bottle of iodine makes a good applicator. Take each 
-p;‘iglet up in turn and dip’ its cord completely, bringing the bottle 

,” .__ mouth snugly against the baby’s belly. / 

i 

1” 

! 

,. I? 

: \ 
z i 

NURSIkJG 
\ .- 

i 
I I 

Sows may develqp individualistic styles for nursing their young) 
choosing to lie. on one. side in preference to the other, or even - _ 
preferring to stand, q,postioh that can be awkward for short piglets. .:_ 
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Sorrle SOUJS nurse standing up, i . Q 

Little piglets scrap for position along mother’s line of spigots. 1 
After a day or two each will have established ownership of one. In a - . 

small litter, piglets may share the nipples that are extra to those over 
which th,ey have--claimed exclusive rights. Nipples farther up the - 
sow’s belly give mo?e milk and usually will be won by the larger or .I 
more aggressive piglets. Weaklings get left withl’hm’d teat, ” and so / . 

X ’ . may be destined to continue the underlings inthe litter. 
A sow may be able to raise more piglets than she has teats-<ome ” 

of her babies being forcedto share-but generally it will be better to D 
T take the extras away and either to raise them on a cow’s “milk 

formula or to give them to another sow. This could be a sow recently 
far-rowed of a’small litter, or a sow whose own young are ready for 
‘early weaning and who looks capable of handling a second shift. 
Make sure the$iglets get some colostrum (first milk) before shifting 
them to a new mother. .~ 

Often a sow will drive ofi’ or kill youngsters not her own, but you 0 
may fool her by dabbing or spraying a smelly cologne or deoderant ‘ 
on her nose and on all of the piglets-her own and the fosterlings. 
I’ve also heard of using some of the mother’s dung to disguise, the 
smell of the strangers. Make the switches just at feeding (nursing) l 
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times or just as the lights are to be turned out for the night. An - 
. orphaned piglet can be raised on a bottle, but you should realize 

beforehand that it will take a lot of time and-may end up in lfailure. 
It is critical that baby pigs get at least one feedof colostrum within 

hours of birth, from its own mother or any other sow that has 
farrowed within the last couple of days. This gives the youngster 
disease-fighting antibodjes it is not born with and which it will not 
be able to produce on its o&n for a week or more. j : I 

After having*been fed a shot of colostrum *the orphan may be 
, reared on a cow’s milk formula: Feed it at body temperjture in a 

bottle with a small nipple, from a medicine dropper, a cotton swab , - 
soaked in the formula, or by spoon. Especially for the first week, a - 
tablespoon or so of milk at frequent intervals will be needed%& 
evenly spaced feedings a day, or more if you can manage.;Trying to 
feed large quantities of milk at one time will lead to scours. A piglet V 
can learn to drink from a saucer in a matter of days, and the formula 
can be fediat room temperature after a week or lO.days. 

:’ 
‘. 

MILK FOJ&lULA FOR ORPHAN PIGS v . 
4 

I ’ F 
L 1 pint whole milk 

3 1 tablespoon skim milk powder 

(This formula comes’ from Ensminger. Older books often 
recommend adding two’teaspoons of glucose or corn syrup, : 
and two grains of sodium citrate may be recommended as 
well. However, as the newborn piglet’s system is predomi- 
nantly a milk-sugar (lactose) digester, Ensminger’s opinion b 

that other sugars-not be included makes sense.) 

. 

WEANING j 
,J 

Piglets may nurse for 10 or 12 weeks, but they can be weaned,as . 
early as 3 if they have been well starte’d on alternative foods. Norm- 
ally, nursing sows don’t come into heat, and so the aim of commer- ‘>I 
cial producers is early weaning in the interest of getting mothers 
.bred back as quickly aspossible. Three weeks (12 to 15 pounds) or 
dive weeks (15 to 20 pounds) to weaning ‘are the programs most ’ 
often followed, vith the piglets “started” on a commercial medi- 
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’ ’ SMALL-SCALE PIG RAISING - -.., I c,,L . ” . . ’ . . ’ ‘,. Y./, _ I :- . . . 
cated feed or they may,be started on a non-medicated, homemixed 
ration having 20 to 22 percent protein. . 

: 
WearM& is do e rapidly. Usually the so; is taken away and’ 

.’ beyond earshot o the babies, .who may be left in the’farrowing area I I 
..* ., sv cv r-mm-we m eirsnock. VV~hhkl a errma.y .e-tiii -- Le -- -. -~~. -- ~~~ ; tram 

I. ^ the-sow and feed reduced for a day to help check milk product&n 
-: ,.. . 

_I’ 
‘, --. ,. . . . 

___i-- ’ . 

;Q- ; .:.’ .‘ A Place td Farroy . 
:‘. :, ‘- 4 .’ .‘. ,‘A ,._ 1, ,. - :kEkQR UbiTES - ,,.‘.,’ ‘. -Qx 1. ;* ,,, ,’ ; 

1. ‘( ; ~; ,; If yo,” ,h%ve a- number, of sows, it will pay to have certain pens or ‘-, C;.--2.. -. --; i mm; &a tesr reserved. for farrowing Expectant mothers should be placed ’ >. $.:.,, ._ *: 
-i; i. ; .y II :$;, .). ., -_ in thema tieek to three days before they are due, to let them grow 
e.7 
j,;e.-;L y: used TV the.new surroundings. There *should he .one farrowing pen 
., ~ ‘/ or crate’ for eve% two to three sows in-the herd. ,one of the argu- 

~ o , , 

.:. _, ments for.early (three-tieek) weaning,& the fewer .farrowing. units- = 
required. 

. 
.I 
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Honzemde furrowing crate . 
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These pens.or crates mu&be cleaned behueen uses. Scrub walls ’ : 
and floor’with a lye or other clear&g solu&on(iflye, mix a pound to I*’ * 
15 gAlons of water) and later flush-with a disinfectant ‘(from ‘a \ - 
livestock su$ply house or other source), and allow~to dry. . 

‘The SOW or gilt headed for her sparkling~.del+ery room may be, 
washed and hosed do&n also, to remove parasites and their eggs. : 
This does-nottotally prevent contamination of the babies from the 1 

*.-( -. likes ofround worms,,but it helps:.. _ r P G * 0 
1‘ ,y - 7 
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. 5BEtiDING :, /‘a- : ’ ..n . 

-~ --‘hopped hayor straw, c&&r shavingsmakeexc&ert+ 
bedding materials, but not too much and definitely not long hay or’ 
straw, which may cause piglets to be tripped up’and caught beneath 

* c their mothers. You may give long hay or straw to a good mother in a 
@en a ‘d-ay or so before. she is due. She’ll chew it up fine for a nest. 
*Remove any she has-left long. 

’ 

; : 

s )A far-rowing pen should be six-by-eight fee>,in size and have 
piglet guard rails at IeaSt %long thesjdes. These rn\ be planks or 
poles &to 10 inches off the floor and reaching about a foot out,from 
the walls. This kind of arrangement pretty well assures piglets 
won’t, get squashed against the L&II% as their mo&mer lies down or- 

T 
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,.j rolls over. 
. . > ’ 

r’ 
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Protecting tllr piglet. 
;I ’ 

k3 

h 
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” 
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*ttJith far-rowing pens especially, piglets need acreey area. Heat in * 
th,e creep will encourage the little ones to snuggle together and out 1 J 
of harm’s way beneath the sow. If-you haven’t power in the barn 

,, 

, and’don’t w,ant to have. the piglets’m the house those first co1.d ’ 
nights”, at least give them hot-water bottles wrapped in feed sacks 

. &and placed in aJow, snug creep or box within the creep area. Make ’ 
sure heat lamps cannot be reached‘,by curious snouts; they are very 
ho{and can cause fires ti they fall against dry bedding. .I 

Some of the advantages of farrowing crates are saved space and 

. 

. 

bedding-the sow can.only excrete& one spot-built-m protection 
for the young, and their confinement of sows, as ‘this facilitates 
taking temperatures, giving injections, and so on. Disadvantages 

‘are lack of exercise for the sow and the more limited chances, for the 
piglets to learn about eating or cleanliness from her. . 

I + Et’ \ ‘Z I ” 
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It seems the confining nature of”a crate i,s notJas cruel as it would 

_ be, say, with a dog or cat, sins,e sows do not groom their young or 

’ 
otherwise give* them nearly as much atte-ntion as is common 

h throughoutfhe world of furry land animals. 3. 
- -I? We attention a~gEKEow,doe3 at least attempt to pay her-youn 

to help them find her udder. She roots her piglets back at feeding 
d’ ; time, ,or while on her side, sweeps back with her fore-trotter; “zlear- 

ii-g the youngsters atiay from her face and neck and back toward ’ i 
her udder. . ! 

~ There may be many other things sows do for their young that we 

I ” don’t notice: Certainly there is importdnt communication going on 
through grunts and squeals. Remember thia’when you have to work’ 

I on piglets, so that their squeals don’t upset the mother too much. It 
may- be smart to take them into another room before nipping, 
notching or cutting operations. Here again, though’, the danger of a ,; &c p k sow hurting herselfdor others of her brood because you have mide 
one of them squeal.,is greater, jr-t a pen than if she is in a narrow 

‘. -2 farrowingcrate. ” -- ’ ._O 
(See Chapter 7 for precautions in laying a floor beneath a pig that . 

is being kept i”n a narrow stall-or-ciate.) %7 .a ‘ L 
e I ‘5 9 * 9 

,:1 

it 1 

” . . 
Culling Skis and Boars a ‘, *_ 0, - L ‘ . 

ii There is no hard lini on what age.tocull a sow. She may produce 2 “i 
c 

I ; 
!. two good litters a year for six or more years running, or she may not ‘I, 

0 be worth taking past her first farrowing. Morrison says “sows which :W ’ 
produce e-specially good litters and which are good milkers and -, 
careful mothers should be retained as long as, possible.” s- S’ f.. . 

~a.. = Fishwick suspects a relationship between numbers of pigs 
’ crushed and the ability of a so&o produce milk. He feels older sows 

J may cruih more young not so much because of aged clumsiness as 
,.. because t,he piglets are being starved and &akened due to lower’ 

uctioii and so a&less able t 
ve_rage, gilts have fewer :piglefs 

some of.this slack may be &ken up by ma 
,, gilts at too earlx an age. A gilt farrow 

r’ c &be kept for a second try if she has 
piglets may , 

th 
? ,f ‘;.A 
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REARING YOUR OWN PIG ‘ 
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But if, as a mature sowr she gives yoi no more, she probably should 
. ’ be culled. Commercial operators in Canada figure they can only 

break even with a sow that s~cccssfuIly ~O~TZ~~S a minimum of 12 piglets 
a year. 

RECORDS ; 
, 

Keeping records of heat periods, breeding ‘and due dates, 1iJter 
numbers,’ dates of weaning, and numbers weaned will make all the 

j 
’ ‘. .._ 

difference in your operation, no matter how small it is. If nothing 
more, hang a large calendar in the barn, with a pencil chained 

* P nearby, for noting these and other important figures and events. 
. 

6. 

, 
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nagement ~ Techniqqaes 4 

Most of the techniques covered in this chapter have to do with 
nursing piglets (up to three or five weeks b&age, depending on the 
management system being followed) and will not be part of raising a ‘ 
weaned feeder pig to market weight. Exceptions may be wiglzing, 
riuging, sllzyyiq, rnixi&and what I’m calling Izousetrainiqp-- tech- 
niques to keep confiried pigs clean. 

c 

9 First Steps 
9 

KEEPING TR4CK + 
* 

In the course of carrying out many routine procedures with a litter of 
pigs, a lot of time will be saved if, as each one is processed, it is well’ 
marked in any.way that tells you, “that one’s done.” A bold felt pen, 
soft crayon, grease stick or soft chalk &ill serve to leave an obvious 
slash of color across a pig’s back. ,,/ 

_- ‘81” ., * 
‘% 

CLIPPING NEEDLE TEETH 
lb 

As mentioned earlier, piglets are born with eight tinyteeth that are 
well named “needle teeth.” Sometimes these teeth scratch a sow’s 

P 

teat, and sometimes arguments over a teat result in piglets dealing’ 
each other scratches and nips that may become infected. The answer ~ (V 

r. il t 

150 
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The piglet is bonz zuith.eigh t “needle” teeth. 

to this on most commircial fan-owing operations is to &nply clip the 
tops of all needle teeth shortly after birth. ,That’s all of them, not just 
tho$e. that seem abnormally’ longor that are dark co1ored.C 

People raising piglets from a-few sows may not want to clip needle 
teeth, and perhaps this i?,better, because teeth are ocasionally 

’ (I, : 

broken when clipped,‘and abcesses or gum infections can follow. 
L 

The tips of ‘.‘needle” teeth m.~y be removed.to lessol injuries to the sow’s teats. , , 

P 
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A middle-Af- the-road a proach is to check the mouths of new 
piglets and if any seem to have unusually long teeth, deal with them ’ 
alone. If a sow’s teat becomes inflamed, check the teeth on the piglet 
that has assigned itself to that nipple. Don’t follow the advice in one I 

r m*ld book; which was “If a sow’s teat is so sore she will not let the pigs 
suck, cut it off and save the pigs.” * 

Use wire nippers or toenail clippers to clip teeth. I-Iold the piglet’s 
mouth open with yqur finger far back between,the jaws. Only take 
the points off the teeth. 

IRON SHOTS 

’ Piglets are born with a low reserve of iron, which is the mineral 
needed by the oxygen-carrying hemoglobin of the blood. They .I ,- 

don’t ,get iron in their mother’s milk, and ‘so this is the first 
“nutrient”. they must get for themselves, and soon. Anemia, 
which results from a shortage of iron, can set in the first week of ’ ’ 
life. Piglets born outdoors may’ be able to get?heir iron by rooting 
for it in the dirt and sod. But if they are being raised on a w,ood or . 
concrete floor they are in a bind. II 

There are several solutions: one to throw a shovel of dirt or sod to 
the piglets two or three t*s a week so that they may root for iron in 
that,‘another is iron tonics given orally. A solutionof ferrous sulfate ,, 
(1 lb. in three pints of water) may be painted on the sow’s udder 
daily until the piglets are eating plenty of solid foods, but this is 
time-consuming and<messy. ?’ * 

The most popular method, probably because it is quick and done 
in one operation, is to give an iron injection in a ham some time ‘ 
within the first three days after birth. 

Some people give the injection in the “fleshy” part of the neck-it 
is given into muscle rather than directly into the bloodstream where 
it would likely Frove fatal-because they fear s-taining the meat of 
the ham with the iodine-colored ‘iron. But staining is rare, and I 
think for novices greater danger would be the chance’of shooting ’ 5 
iron into the neck vein of a squirming piglet. 

Shooting into a ham is a simple, one-person job. Hold the piglet 
by the leg that is to be injected. The thumb of that hand can push the 
skin to one side at the point where the’needle will be inserted. In this 
way when the skin is released following the injection the needle 

0 
x ,: 
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hole in the skin will not line up with that in the muscle, and little if 
any of the iron solution can escape. 

A 1 or 2cc. injection of iron solution is a typical dose, the amount 
depending on the preparation used. (See. instructions on giving 
shots in Chapter 15.) Over the days and weeks that follow until t 
piglets are on their own feeds, watch for si-gns of anemia (Chapte 
and repeat dosage for any that look in need.. B 

d 
n . b 

EAR NOTCHING -< 
a I i 

Whenever numbers of pigs are raised, it becomes increasinglyGin-- I 
portant to keep track of who came from what and when. Notching 
ears is the oldest, easiest and cheapest method, and the obvious D V 
choice for small farms. 
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Ear notch& pre an easy-to- 
read iden tificatiotl mark. ,, 

/’ r ..’ . 
.i ” There are several different notching systems, and if you have * 

. . purebred registere$ stock, find out if there is one preferred’by your, 
2‘ ‘breed’s association. ,Other$se you could as well make u$ your own : ” 

. . * system oradopt whatevrer system is popular in,your area. 1 ’ .’ 
- One,of the ij;-jost popular for identifying up-to%1 lit&s gives ‘the 

litter designation to the pig’s right ear and designation of the indi- 
-_ vidual within the litter to the left. * ’ -v 

In this system each ear is divi,ded- into outer and inner halves-and 
/top and bottom edges. There canbe one or two‘n&ches in each 
q adrant. In addition, the~,right ear’s tip is notched after the 80th 
Ii r ter’ to begin again with number 81. 

, 3. I I 2 
a* Notching. i 

t 

. . . 

1 . . 

litter# 
a : 4 

i B 

#in litter Litter#6 ’ Pigle/#4 _. 
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Notching is done”eariy in the piglet’s life. It may be done at the 
’ same time as one” of the other procedures-teeth clipping, docking , ‘. 

or such-but it is best.~not to combine- any more~than- two proce- 
dures..More wo<tild put too muchistress on the piglets. ’ 

A leather punch, razor blade or special ear notching tool may’be ’ 
used to cut the ears. The notch should be about a quarter of an inch : 

8 ‘-. deep. It will end up jar larger &td be easily read on the full-groin ‘-_ 
animal. With this in mind, when notching the ear of an older animal F 
make the cuts correspondingly larger since they ‘11 not be expand- 
ing to the same degree. + T 

. 
* 1 

. ’ P 
-’ - s *1. r. c__ ‘, 

TiTTOOING .- , “. 

Tattooing ears is for big producers of registered stock, and is aone’ j ’ 1 
before weaning. It is a‘ simple procedure. The tattooing machine, a 

/j costly tool, is like a pair of modified pliers in the jaws of&hi& letters . 
or numerals made in a relief of needle points are inserted. An area in 
the center of the ear,between two major blood v,psels is punche.d ‘, 
with the selected number%and/or letters. Ink is then rubbed into the 

” pin-prick wounds. - ., 
Reading tattoos can be difficult,, especially on dark-skinned pigs. 

It may help to shine a flashlight through the marked ear. 

‘. 
DOCKING 

. . 
Crohded feeder pigs being fattened for market are like work-bound ’ 
commuters on a subway. Th-ey havePto chew something: It’s ner- 
vous tension I guess, which might not be a problem if pigs could . 
chew bubblegum. But they can’t, and so they chew each other’s 

. tails. If a piglet would leap away when it ‘felt a tooth on the tip of its S 
j_ tail; open wounds and crippling.infections might not followAppar-, 
’ ently, though, “there is little feeling there, and a piglet may stand 

nonchalantly at the feed trough, munching away while its rear is 
under attack. .* 

Until quite recently the standard practice on farms ‘where tail F 
biting was a problem was’to dockthe entire tail. Now more f 
are docking only the least sensitive tip. It is done while the 

// * are tiny. When carried out with a minimum of fuss and excitement , 
.& P .I 
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Tail dockiq reduces tail 
liitiq amq closely cutz- 
fined pigs. Only the last, 
least sensitive thiid:qf t@ 
tail 1leei be rejuoued. 

I. I 
8. .. I_L 

a, 7, 
-i * 

I. there shadd be little bleeding. Wire “nippers used to clip ‘needle - , 
a go,od job. Snip off the last,least sensitive third of the tail: 1‘ . 

in a groove between verteb.rae. The wound may.be 
dabbed or sprayed with a disinfectant preparation recommended 
forcuts and open abrasions. (- .,:‘. D’ 

,’ ‘No docking may be necessary on a farm where there is pl‘enty of 
f-oom for the -pigs and where there is time to assess and correct 

, 

,/ conditions that have led to.biting, and to notice and treat wounds. . I’ 
c / n 
/ < ’ - 
/’ / 

* 

-. ’ 1. v _. 
/ i 
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/ ‘IL Because of the traum& it is usually recommended that male piglets 3 : 
be castrated while they are still nursing, and’preferabJy four or five * 

_ ._ ’ 
’ ’ 

daysbefore they are to be weaned. -h-titially this -maypose a problem ~:_ 
for new farmers hoping to wean their piglets ,at three weeksbecause ’ . 

s at age two weeks the little male simply hasn’t much to work with. * 
However, with practice the broblem will dissolve. Jn fact, the earlier 
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castration is,done the better’ it is for the piglet. Smaller wounds 
accompany the ‘operation, healing is rapid, a&d trauma is min- 
imized. .I 

To castrate a male piglet you usually need two people. The holder 
places the piglet on its back in his or her lap with the rump facing, 
out. Hands hold thee-piglet’s hind legs forward. This presses the 
testicles tightly against the scrotum while at the same time confinmg 
the piglet. .Swab the scrotum with.a disinfectant solution. L R 

The person doing the cutting presses the testicle against the skin 
on one side-of the scrotum between thumb and forefinger and cuts 
dovn with a sterile1 ra-zor blade or ,scalpel. One cut. Don’t say. 
Pressure behind the’oladeshould assue that the cut is through to the 
testicle. It may ‘go into t& testicle but theig is no harm in- that: The ~ 
cut should be ? half to an inchlonggnd low onthe scrotum to assure 
proper drainage of the’~Gound.‘ Re”member that “IO;” will appear 
high on the upturned-piglet. . ; ’ Td es 

As soon as the cut is mad+press the testicle out and pull it gentiy 
away fromthe piglet’s body. It will beatta.ched by what at first looks 
like one piece: of--stringy tissue. The& are basically two running 
together.~&e is the sperm duct and is whitish. The other is blood 
vessels and is reddish.+Tlie w&it&h, cord,imay be cut. The bloo,d 
vessels should be,snap~ed.~~of&as.long as possible and close to the 
body. To do. this merely keep pulling the vessels out sort of hand- 
over.-hand on a mini-scale until resistance from within causes the 
tissues-to pull apart. Sounds gruesome, but it is by far the best way 
because as the artery snaps, the‘remaining portion shrinks back 
inside the body, closes off, and bleeding is-at a minimxn-much 
less than occ,urs when the vessels are cut. _ 

_ The process is repeated on the other side of the scrotum. The 
wounds are treated in the same manner as that following docking. 
No stitches are needed. 

If you have to castrate alone, you can buy a pig holder. Or you 
,could build one. All that is needed is a “V” trough with straps for 
holding the piglet down, and hind lkgs forward. There is also a way 
for one person alone to both hold and castrate, a piglet, but it is not 
easy with one that is under a’month old.. It takes a longer piglet 

, whose head and snout can be clamped’beneath one’s leg cocked up 
on a chair behind; and whose testicles are easier’to find than are 

1 ’ lthose on a piglet only mo’or three weeks old. 
rFollowing any surgery there is a danger of infection from flies 0 
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Castration: A. After ~71mbh11g tile surfm-e* . 

with a disenfectatlt, the testicle to be removed . z 
is pressed against the scrotum. Cut otlce. Do 
~fot sa7u, ‘as this ‘:a)~ create a more jagged 
wound thut is slower to Izeal. < 

B. The testicle is popped thro&$ the 
incision and*is drawn out from the body. I 

C. Two cords, one white and the other red, 
link each testicle with the abdominal cavity. 
Cut the white cord (seen on the 1eit.J 

c 
7 

D. -Draw the red cord containing the blood 
$essels slowly out until it snaps. In this way 

E.. With practice, castration takes no more 
tha11 k couple of minutes. The wounds are 

bleeding 1s minimal. small and clean and low onlhe body to’assure 
drainage and rapid healing. , 
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looking for places to lay their eggs, or from ba@eria.The best way to, 
avoid flies is to operate in cold w\eather. Some old books suggest 
putting ashes in a wouncl. I suppose this would help staunch a flow 
of blood, and if they were fresh they wo.uld be cleaner than dirt. ‘. 

c Staunchisg bleeding @the object of packing castration woun”ds with 
baking soda;which is another practice still common today in some I. ’ 
areas. * 7 
“The ‘s&prising ;th=ing is- how, li&le bleeding there is and how 

seldom comr@ica+ns such as infections set in even when nothing is 
done to treat the-wounds. In fact many recommend not packing 

: wounds or appiving strong disinfectants of any kind, as these j 
practices may cause more’ complications than they are intended0 to 

. cure. More important is placing the castrated pigs back in a clean, 
freshly-bedded ‘pen. Some swelling is to be expected following 
castration, but there is no need for concern as long as the piglet 
active and eating. B 

- =With a little practice, castrating’male piglets is very fast 
creates little trauma in either the piglet or the operator. On,being 
released, -piglets scramble back to the litter for consolation and 
<instantly nurse if the sow is willing. Amazingly they will be acting-as 
though nothing has happened within minutes of the operation. < 6 - $ ,o 1 -!h . 

“-d 7 Q * 
CASTRATING OLDER PIG? j’; . a /-. r 

) ” - 
* Therqare times when’an older ma/e needs to be castrated. Perha,ps it 
i is a young pig kept on to see how )t<might shape up as a breeder. Ok 
’ it could be a five- or six-year-old boar no long& suited,for breeding. 

In any case; ifthe animal is more than a couple of months-old, the 
cords should all e-tied- off with surgical or other strong thread- 
dental floss will do in a pinch-qnd then cut. Otherwise bleeding 
could*be excessive. On the oldest animals the shock could be tre-’ 
mendous and it is reasonable to c&l in+ veterinari$n so thafthe boar 
can be at least, locally anesthe-tize$. Q I 

Once castrated, they are called’, stags.. TIhe opera tion”should come 
five to six weeks beforesl&ught~efe~~stratea boarand 
the& put it on pasture for a surnrner before slaughter. Qt’hers*will 
thin a boar down before operat&g, then, three or. four-days after 
castration w.hen the stag begins td find.his a’ppetite again, they start 
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l pushing the grain to him and continue a lib&al feeding program f& .* 
_ two to three months. 

i F 
Long says, to restrain a boar.for*castr&ion; noose its nose, fasten 

the ndosin,g.rope to a solid post, and rope up one hind leg. 
I asked one farmer who castrates several boars every year how 

they do it on his farm. He replied, ‘.‘fast.” He followed by saying 
they do noose the boar’s snout, secure the rope, and then one ” 
person forces the boar against a wall, knees braced against the 
animal’s side, while the ‘,‘surgeon” cuts each side of the Scrotum in 
turn, pulling the testicles away until the cords snap. They do nottie ’ 
and cut the cords on these four- to six-month-old boars that did not 1 _ 
measure up for breeding stock. Neither do they anesthetize them. 
A.11 efforts are, as the man said, toward making a speedy job of it. i 

I 

FEMALES 

At one time female piglets were castrated, but this was when pigs 
were grown two or three years beforeslaughter. Zeuner wrote, “the 
female piglet is castrated by means of two cuts”about two centirne- 

-&rs long through which the ovaries a.$! extracted with a small 
hooked tool and then pinchedloff with the fingers. Without any 
Cfurther ado the piglet is allowed to run away.” 

. Another practice for inducing grow-th in female&pigs comes from . i. 
Long, who wrote, “Some persons prefer to have young gilts served 
instead of cut.. . . This gives an impetus to the feeding propensity of 
theanimals, and to the laying on of flesh, and if they are killed in five . 
or six weeks, no ill effect will result,.for the immature state of the 

ng will have caused little or no drain upon thesystem.” .-, _ 
I 7’ u. 0 . 

e 

kknagingj Olkr E&s 
b 

: . I. 

WEIGHENG ~ I) 
i 

Piglets can easily be weighed to see how they are progressing by use : 
of a simple, h&@ng spring scale. Place the piglet in a sack or box 
that can be hung from the scale, or use a large funnel in which the, 

‘,, 
.I ; 
! I e /I 
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_ 1: 
,pi@et c&&k pfaoedi Snout’down; Or you’&an’hang. the l$g on the 

. s$e by means of a strap $+tiotted over a hind trotter. For pigs of c 
ti02,e than 50 hounds. you’ probably wi;ll want, f-holding .crate and a 

’ $&for& ‘scale. Proper large >p;‘s, scales are available $6; a prf ce . 
9 The weights of larger p&s orhogs can b”e &&imated from measure-” 
$ents of-heart girth and l&q$h, or from heart girth alo$Jsee the 
’ ‘accompanying tabk$, Also spcciar tapi?m&si&Z ~for estim&ng hog 
j weights .areavaable from live&&%tores or supply .houses. e L 

3 * s One forniula for estimatmg weights worked out aftheUmversity 
of K&nesota goesJike’thi& F ; : ~ 

* ’ . 
c fieart&th X-Heart Gjrth x $ngth,+~4& ,= E$: Wt..@bs.r II. a., 

c- i * ..,j ” B -< . .P ,- a 
I The ktz@~ is the- distance ffom the base .of fhe tati .to a ,&int 

midsv’ay between t!h<&rs’Mpith the pig’s nose off the ground,~e : 
heart gi@z is tajc& just behind ‘the Front legs.7 The @b-pie -w-ho 

- worked out thei formula cl$imed fair ~acciuajr :for hogs up to 4b 
pounds. -9 “.. + 9fM-’ li’ ‘_ ‘__ * J’. .,~ ’ 

.,- - a .- ., . - ,. *- _. D .’ . *c on # . -- *: , _ 
Meaying the pig 

, a-* 
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c n - 1; I I._ ” FAT’EROBING & 

Fattening is a highly heritable characteristic m hogs and is credited 
’ 

‘. 
half-and-half to influences of the boar and thesoqire and dam). 

Taking back fat measurements is either costly gr painful to the 
hog. It isn’t something you do out of idle curiosity and, itis usually 

i. A: reserved for selecting breeding sto?zk. ~’ 
The degree of fattening overall can be judged from- measurements 

; .. of the.outside layer #of fat covering a pig’s back and loin. Today the 
’ bmeasuwments can be taken with an electronic, sonar-like instru- 

‘me@ that shows at what depth the denser muscle layers lie beneath 
the skin and fat. But these machines are ex&nsive, and unless a 

i g government or association provides a back\ fat measuring service 

~B j most farmers f&l back on the older system that requires poking a 
, measuring @robe-down through the fat. ’ 

As mentioned before, the preferred market hog t,oday has about 
_ ’ r _ an inch ofbackfatwhen it reaches-a live weight of approximately 200 
-’ pound’s. ,The potential breeder should be better than average. 

1 ^ Fen a fat probe isusedto measure the,backfat, !from two to six 

. measurements may be taken; the more to assure no mistake ilmra*ae 
‘: ^ due to a faulty job of probing. ,I D 

d’ ‘-,I _. r ,: 

., 
1 -- 

:- I 
I ” 

Y 
, .z 

> 
Sit& for probing. 

-*” ‘.. , 
\ 

‘.r ’ ., 

Loin ‘, Midback 

. 

False lean 

i 

i 
, 
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* ‘The animal being probed must be held with a noose over its snout. . ’ 
The most common ~$‘it& for probingare over the mid-‘back-and loin, -’ 

**’ . one to &o inch;s to%ght and/or i&ft of the n-tidline. Firsta small 
, incision ismtde in. the skin, withd scaf’pel taped to prevent too deep 

penetration. :* . .e ’ * il 
. 

T&incisions are made.ac~+s the long axis of the pig, Then the )* 
probe, held v.ertical to the surface of the&in at the site of a wound, is 
pushed down through the fat until ,it meets solid ‘resis.&nce from ., 
muscle layers beneath . . 

1( I C’ n . ,(. 
There is a;layer of connective tissue about halfwayto the mi+cles ’ L , 

ycalled the fu1se lean. The probe can be poppQd through this layer with 
.’ e - fair ease. It is the. chance,of accepting a “reading” at the.false lean 

#’ ’ $9 that encourages -the beginner to repeat each probe on either side of . 
. . the midline.:.yith a little experience, however,.$t will be enough to 

, take tie probes. ,-+ . - ‘I .: .* 
“’ “. (1 -~ -. ~- :; pm--‘- -Foll~wingpro~~g;--t~e- f&-&s a$ A.&aged to get’ an o&all 
---;, .J .P a. - -; measurement for backfat that &ill beused’to compare the form and 

. 
: 

,.: 
a$. 

performance of one to pig to another. r 
Although infections folloking probing with a sterile scalpel. and 

probe are rare, it ‘is good pratice to swab the probe sites with an c 
-antiseptic preparation beforeand after the procedure. c 

Besides being painless, electronic “probing” is faster than .the 4 
~_ P~mechanica-method /-Too, the electronic probe can be used ,: 

-sure the depth of the muscles lying beneath the fat at th?I& $4 
9. mea+ *:-‘-.., ~ 

readings..from which the loin “eye” area can be determined. 
;$$v&@!%%~~~~ 

, 
* ‘p . 

.I 
. F?OT TRIMMWG ‘ / ) ,- ” 

Occasionally a sow’s or boar’s hooves grow too- long and must be 
trimmed back. Ensminger says the frequent culprits are the outside 
toes on the back feet, which “grow faster than the inside toes.” He - 
suggests coaxing the animal onto its side by scratching its belly to get 
at the feet with hoof shears, pruni.ng”shears, a knife or rasp. The job 
takes a ‘lot df patience, &specially if the l5i.g gets frightened. It may 
help to have a helper to continue scratching the pig’s belly while the 
trimming proceeds. 

I’ 

Only take off a little extra h.oof at a time, sticking to the shell-like J 
excesses growing beyond the oblong cores of each toe. ’ ” 
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RINGING ,, .. * 

Pigs are,ringed to stop their rooting, fighting, fence-breaking, gate 
lifting, and to‘ help break up the parasite cycles that include inter- 
mediate hosts such as earth worms that live in the soil. Farmers iyho 
have provided~improved pasture-s for their hogs hate to see them 
plowqd under. The answer is to put rings i!i pigs’ noses. 

, ’ 
. 

Ringing is done first when pigs are small. It is a traumatic experi- I 
ence and so should not be done in conjuction with any of the other ” .,- 
painful piglet procedures. In the same‘vein, ring sows when they _ 
are “open” rather than when they are pregnant. On permanent 

li 
. . , . 

stock rings may have to be replaced every several-months as the old 
ones Gear out. _ 

:* 
One make of hog rink, opt~z and ddsed. 

’ 

< ( . /I 

, 
I 

A bent nail can be used as a ring,‘but store-bought rings don’t cost 
that much. ‘If, you can’t find them locally try one of the livestock 

’ supply house catalogs listed in the Abpendix. ’ 

be 
A piglet can be held in the lap for ringing. Larger pigs will have-to 
held with a snout noose or in a stock. There are two Gays toX&ng a 

pig In one, a large ring goes through the septum(nostril~ divider) 
about half the diameter of the ring in from the outer edge of the 
nostrils.. The other way is to place three or more small rings in the 
upper rim of the snout. u 

Anotheg method more common in the past to stop rooting was to 
cut through the skin and ligaments connecting thdtop of the Afloat- 
ing” disc of the rooter to the snout proper. This operation would be 

- performed on weanling piglets. The skin would’ heal but notthe 
I-igaments. The rooter was left powerless. 

And still “another plan,” writes Long, “is to thrust the point of a 

. 

c 

. 

-i 
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5 
. .Q ’ t A snare or holder is heeded to restrairz pigs for ringing. 

. 1 
, 

. 
I 

penknife through the rim of the snout and to draw-it half an inch to P 
the right and left so that as the pig roots the piece of loose flesh’wiil , I 

---- I give sufficient’~toause_h_in;todesist.”--. ~.~~~ ~~~---~-~ _“- .-r:....’ .~..-~ -.-1-.. 
; . a n 

L 

, 
*’ . . - 

SLAPPING . 

Twenty years ago’s hog slapper was a hg for driving,pigs-a strap of 
rubber or leather fastened+0 an old.-paintbrush handle and used to 

. whack’balky animals roundly and mos) of all loudly. Today a slapper 

is a tattooing insmment used on pigs headed for market. Some Lof 
‘# or other significant message isplaced inthe inky slaeper, which-is ” 
-on a hammer-like’handle. As the pigs are rounded up for market, * 
each is slapped on a shoulder, leaving a mark that can be read ,for 
several days, even after the pig has been, slaughtered and the carcass 
scalded and scraped. + - .; ,., ’ t 

D -I ,’ 
+iIxni #PIGS AND STOPPING FIGHTS P ._ . 

\. Pig fi-ghts are not always amusing tests of, will. They can be deadly 5 
4 when several pigs decide-to gang up on one of their number? The ?. . 

at worst break out when one or two pigs are added to alarge group in 
’ which the pecking order has become well established. 

i 

Newborn piglets can’ get into nasty .little scraps that can be a 
problem when attempts are made to even the litter load among two i 
or more sows that far-rowed within days of each other. For more 
about fostering see Chapter 13. 

c 

~_~..~ _ .._ _ ,.. . . _ .,-. .- j” ,- - - 
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Some thoughts to keep inmind when pigs must be mixed are: 

>. i.~~on’yut,small pigs in with larger ones. Try to keep all groups 
segregated by size. .. L 

. 1 2. It is best to mix large pigs oufdodrs or in a pen that iSr new 
3 territory for all concerned. * I’ ’ > 

3. Hold off feeding pigs to be i-nixed and feed them as soon as j- 
, 

they are thrown together. Don’t feed pigs and then mix them 
- up because then if fighting follows the situation’will be aggra- 

: vated by animals vomiting. A gut distended with food will be 
‘, more susceptible to damage from the pummelmg pigs deal ’ 

each ther with their snouts. In fact it is unseen, internal 
injurie I that ‘often ,lead to death. There won’t necessarily be 
massive, visible wounds. k 

--___ 
4.. Some recommend qixing Rigs at night and lea&g them in the 

;dark. I 

<+5: Idon’t mix one or twos pigs in with a larger cohesive group. 
1 

1 * 

8. -Mix several pigs of roughly the same size. The best would be to . 
mix a few pigs from each of several litters. ,, 

7. Spray the pigs with paraffin, cologne, linseed oil or anything 
else that will make it hard for them to tel! difference by smell. .. ._. . _ -. .c+ ; 

1) 
* .Pigs, crowded together have shorter tempers. Tails get chewed so 

tails get docked. Then ears get chewed, and maybe it’s only a matter ‘2 1 - 
of time before breeders work for pure breeds of earless porkers for 

> the commercial~feeder market. 
. 

Someone discovered that if pigs in a tight place have something to * . -. 
p play with they fight less. So now a length of heavy chain hanging , 

from a ceiling into a feeder pen is a con-u-non sight on many hog 7 
farms. It doesn’t have to be chain. Almost anything hanging down- = a 
into the pen just about to the floor will do; something to spar against 
like a punching bag. 

Even under the best management fights will break out. They ’ ‘> 
I: don’tialways indicate.a needsto movepigs again. Maybe the pigs are 

only getting a new pecking order down pat. Yelling at ‘the pigs may 
stop a row. So may throwing a couple of tin cans into the pen, some 

i \ . 

Fe 
i ( _ t-- --. ,_ . _. _ . 
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i hay or (one of the best distracters) a paper feed bag. The pigs tear 
into the bag. The bag flaps and snaps and hisses back, and’the 
belligerent pigs apparently lare as well rewarded as ethey ar.e by a 
good fight. ’ 

o 

1 
h 

_ . . . . . . . . . . . ._ . . 

= DEFENDING YOURSELF. , : s - %G’ ,, 
1. 

Occasionally you have&a sow. that gets nippy; barks at you when you- 
< 

’ 
go in the pen, and you’d get rid of her -but she’s an’exceptional 
animal for some other reasons. Or you have a boar and you simply 
would feel morP comfortable dealing with him if you knew how to 

I - defend yourself &I the faceofany disjAays of aggression or whatever 
an. advance portends. , 

h-i all cases the best protection is caution. It may sound foolish but 
infact it’s when you are in a hurry and put caution aside that trouble 
is most lilgeiy to pop up. , 

Boars must be respected, evenif the lways calm and gentle. 
Some handlers will never enter a b -.fiithout taking one of 
those light, hand-held hurdles. But er handler 1. spoke with 

o. 

. 
feels he is better off having his~handsfree.to speed h-is vaulting over 

. ” 
P 

s ( of;‘: ._71, , 
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. , s ” 
the fence if the need arises. He used to carry a hurdle until the day a 
boar twitched his head and, SHAZAAM!-tlWhurdlt5was gon&‘I 
had a good grip on the handle,” 
there was left.” 

recalls the handler’. “But that’s,all 
. -’ . 

1 

“ ’ 

. . 

I 
1.- 

__--A .__--- 

\ 

I A hog slapper of the old, noise-maker variety, co&ld straighten 
out a snippy sow. Or Long says to use a “short, fine ash stick...on* 
the snout of an unrril~animal. ” 

? C> n . * # 
TUSKING 

J 3 
\ 

. - , - . . _. . . 
At-i8 months to two years it is a good idea to cut back a boar% tusks.. 
This/is done with a file,; hack saw 0; hoof nippers while the boar is 

secured by a noose over its snout. z 

HOUSE .TRAINING 

The pig in a pen till usually establish a manuring area very quickly, . 
and if there is .a low or moist spot-especially if these two are 
together-that’s where it is likely to be. 

‘If pigs that are usually good about manuring a particular spot in 
the pen start messing up, see that they ,are not ,overheated. Try 
cleaning all manure away daily exceyfifor one portion l.eft in the proper 
manuring area.: Make sure the pen has plenty of ventilation. 0 .,> r 
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Chhzlines’s is next to healthiness. This is not only -because germs like ’ 
~..___. 7- dir%; but because we people don’t like animals tharare caked with <i2M.-...e _~L_~ -..--- --- 

*mudandmanurerIf we let pigs get filthy, we spend less time ca.ring ’ 
” v i . fq them, They go born filthy to scrimey, maad soon the porkers are ~ 

. . getting but a fey begrudged minutes a day, coming at them in a slop 

__ 
bucket, The ‘stage is set for disaster. * 

s 1c * . ‘1 -7 e .- 
.’ - 

- c ? 
&a 2 “-+.L . -. 9 Ikianaging for Health ’ 

i * I i ,. ,. ” I __ __ __ . -: ,. _. -- -- .- _- .. 
* A well-fed and wel&housed pig can cope with most diseases, and it 

_I is not likely to suffer injuries,. The best health program, then, comes 
with proper management. From the opposite direction, having 
discovered sickness or injury,hdon’t treat symptoms without look- 
mg further to so if there is not- a cause lurking in faulty manage- 

! 

ment. e - 
1 7 i K 

d * 
LOOK ECiR PROBLEMS 

’ 
a 

, : ‘.. 
. $md a cut? Look for nails or other sharp protrusions. Pig got acold? ” 
Look for drafts. Look for a dietary deficiency. Look for both.‘Got.a 
lame pig? Again look at diet. Look at your floors. And so on. 

Looking is so important*ery duy. Once a germ strikes a growing 
I 

b 
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pig it works its evil :Nonders with incredible speed. Maybe ‘this is 
tied to the amazing rate of growth.’ Certainly related togrowth rate * . , 
is the speed at which a nutri~onal deficiency can develop to a 
crippling degree. c 

,’ d 

s A good swineherd keeps pigs in clean, well-lit qusrters and ’ L 
watches to see they are all eating@nd*drinking, watches to see they 
move normally, that there is no limping, staggering, circling or 
shaking. _ 

Look for all those signs of a healthy pig that are mentioned in 
, Chapter 5: stools that are well formed but not dry, a general 

alertness and interest in the world ,around, a body well fleshed 
but not fat. 

A pig may lose its appetite for a day, but any longer suggests 
something is seriously out of kilter. Take the pig’s temserature with 

.a rectal thermometer. Insert the tip as deeply aspossible in the ~ 
- rectum-slid in.gently with” the aid of Vaseline or a bit of mild, soapy 
water. It i’s a simple task to take the temperature of a pig that is busy 
eating. But if it is not eating, and won’t stand sti& you may have to 
crate it up, tie it down or snare it. ’ 

I 
__ 

A temperature of 102.5”F. (39.2X) is average among healthy 



_,. pigs, with a range of lOi. to 103.6”F. (38.7 - 39.8”C.) being accepted 
as noi-mal (Duke’s PIzysiology). Therefore a temperature of 101,or 104” 
F. ‘will be a cl 1 tar indication. of tfouble, cqecialfy~when couple-- __~~ 

any abn’orrnal look or behavior. 
‘. 

. INTERNAL PARASITES , ,- ; .- 
9 J A cleanliness not sp easily seen but terribly important to maintain‘;is G 
I ..uGtlzilr the pig. Internal parasites, especially worms in the stomach ’ 

and intestines, can keeD vou broke; destroy the heal&&k ~-___ 
lead to sickness and death. ’ 

w- 

/ k 
1’ ;a . . < 

dffcf ff /cw d/T /n h”ys,jtZ7y 
bm-m5 cmw/up w/ndp/pe m/t, b?nz4 
cfmmih on swu//ow&f /5cc No 6,’ 

The ROUII~U~CJ~~~‘S joumey Throqh the ffo~: The course tnweled hy the rourldwurnr ill f/w 
~7ig. The zoomz eggs are sxallowed I?/ the pig aud hatch irl the itztestirles; the yorrrlg 7oomls so 
hy way of tl I1 d lC 7 00 zk?Tsck kJ t/le tizw aud the?1 to the lungs; hug they tcauc t/w hod z~essels 
a?ld errter the air passages, 80 up the uvudpp to t/w tuout/l ar&arc s7uallowed; return to the 
uztestiucs 7here they ~itwdop irrto adlljt 7~x.y1~1~. .T./w fmalr 7uomrs.prad~~ce qqs.zvhicll.pass 

oul i?r tile uzarzure a)rd start a 1w7u jourrwy through t/w p& t/tat srcvdloz~~s tlletrl. _1 
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If you buy piglets, they should be wormed immediately and 
placed in a quarantine pen for a day before moving them ‘into 
.3 >+he*aions 1 siXo~~orr-r%ngfen 

<days totwo . * weeks after the first‘is recommended to assure destrucl 
tion of eggs or larvae&that w&e not killed in the initial treatment. 

Many people raising pigs establish a routine’whereby all breeding 
stock gets wormed at least &ice a year. Boars may be wormed any 
time. Sows should be wormed prior to breeding or toward the latter 
stages of pregnancy. 

r c 

If you are pasturing pigs, the ideal is to worm just’before turning 
them onto new ground. Pastures should be-rotated so that fields the ---..2 ---- ~~- _.- ~~ ~. 
pigs have been OQ and infesting are given vacations lasting as many 
“months as possible, so. that larvae from w&n eggs deposited in the 
manure may starve. There’& an ideal of from,one to three -year* ;” 
before pigs are returned to an old pasture but this can be hard to -._, 

-.l - ~--- ..man~~~Cfiwed-spr;eh1;m i&&cmg&periodof - - 
cultivation helps to ciean parasites from’ land that has% been 1 _ 
pastured. ti 1 

. I; 0 
: : , : ” ” 

GUiiR,D AG,AINh OUTSIDE DISEASES 
? 5 . ,, \- 

f 

Those who raise a pig or two each year risk little in the chance that a n 
> ’ 

visitor-pig or person-will bring disease into the home farm. But i 
when you have breeding stock and/or large-conc,entrations of pigs V 
the doors should be closed to casual mixing between outsiders and d 
your livelihood. 

Most large hog farms try hard to keep their animals isolated from : 
infection. Indoor piggeries even hire their windows to keep out , 
wandering dickey birds. Barn doors are kept locked, and necessary 
visitors are given plastic booties or are asked to walk through disin- 
fectant shoe baths before entering the pi’gs’ homes. ’ . 

New pigs are brought into a breeding barn as seldom as possible 
and only after they have been kept in quarantine from the rest ofthe , 
herd for at! least 30 days. An extension bulletin from one of the ’ 

southern states suggests building the is’olat’ 
Jf 

n barn doiuddl from 
other barns and pastures so that run-off won t pass under the main . 
herd. .,. 
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It helps--and may save money-to know some&the routine tech: * ,. ’ 
hiques far d,elivering medicines to sick animals. I’ll st!i&k to a pew of 
the simplest and,most routine here: If yo-u want more,Cperhaps your . 
veterinarian will take you under his or her wing for a Sis!it to a hog : n! 
farm. An hour spent’with an interested vet would;give more infor- 
mation than I could hope to deliver‘in chipters.. ’ - u Ii 6 

Y .I 

1 

t- _ 
d 

ORAL MEDIQTIONS: PILiS, POiKiRS 
AhID DR&CJ.-& . :F..ti 

!. o + 
” ?m‘l. n 

It isn’t .hard to p’y open the mbuth of a baby pig to g&it a sill, 
placing the tablet asfar back,in the mouth as’I%ssible so that-& has to 
be swallowed. With larger animals you may need to use a liallilz:g ’ . 
gulz, which you can make athome out of a length of-garden hose or ’ ~1 
plastic tubing (about 18 “mijhes long) with a plunger of smaller ” ’ 3 
diameter hose or a w’ooden d&we1 inside. The pill or boIus go& inthe r ’ 
end of the larger, outside tube, the tube is, w:orked far back in the’ 
pig’s mouth, and the plunger pushes ithome. A’larger pig will have ’ ‘I 
to Ibe snared,to give it a pill, e 

Some dry drugs may be eaten if they are in a pig’s water or are 
mixed in the food. A vet here suggests turning ‘bad-tasting pow: ., - 
dered drugs into,irresistibl’e treats by mixing them with dry-fruit 
jell0 crystals. 

s ? 
Drenches are liquid drugs., given by mouth. Little piglets may be B 

r 
-- held by hand for drenching: Larger &nes’ may have to be snared. 
J Give a drench slowly and don’t hold the snout higher thqn the pig’s 
- ’ shoulder. Ignore these pointersand risk drowning your anima!. 

i J ’ . . 
I 
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-IN)E~IONS . I. ::. ;. _. , _I __ : ..:, .,. .‘. .t. : I.. 

I 1 -XT o_ 

There are fo&‘&es’of injections name-d for wher’e the tip of the 
i needle delivers the medicine. Different locations are c’hosen de- 

.’ 
‘, .c 

.” > l, 

‘.! ’ 
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pending on the type of medication being injected, where themed-. D . 
icine is to do its work, and the speed-needed or desired in getting the ~ 
medicine where it is needed. All sites must be cleanedand disinfec- 
ted. . s 

An irzt~avclzolls”(into bloodstream) injection delivers a drug speed- 
ily to all parts of the body. Bu&{some drugs would cause clotting, .+ 
possibly leading to death, if thw we;t directly into a large vessel. 
These, then, must be injected4rrtbY,~he body cavity (irrtruyeritoueal), a 

’ muscle (i~zframmxlar) or underMe skin (s&czltaneous). 
The right length and bore of needle is important. It is always bes; b 

if you can insert a needle to its hub. As an extreme example, imagine -, 

what would happen if you were trying to give a subcutaneous 
injection-with-a two-inch long needle and the pig jumped. There’s > 
no telling where the injected drug would wind up. 

There are two ways to avoid the hazard of delivering a drug 
’ ~~~l~~nt~b;l~od~~~~~~Is~insert the needIeXne and - 

to wait a moment40 see that blood does not drip from the hub before 
, 

attaching the loaded syringe. S e ; 
The other way, is to insert the needle and Syringe as.one, and to 

draw back on the plunger before shooting in the drug If, on draw- 
ing back, blood appears in the barrel of the syringe, the needle is *> 
withdrawn and another site is chosen. This’second method is the 
one I first learneq and used for years, but on reflection I’see it has its . 
drawbacks for beginners’working with squirming animals. Too, in 

- 

*I 

i 

L’ 

the anxiety to see the job done, Phave seen that crucial pull-back-on- I 
khe-plunger step’forgotten. _ 

, 

Pigs take intravenous-injections in the ear, in oae of two prom- ’ . 
.inent vessels that branch from the base of the ear outward toward its 
tip. A firm but not crushing pinch at the point of branching causes 
the vessels to distend for easier insertion of the needle. 

Z~ztramuscular injections should go into areas of heavy muscling, 
such as the hams; the shoulders and the top of the neck. As a rule, 
no more than 10 or 15 ccs. (cubic centemeters) of a drug should be 
injectedinto a muscle at any one spot at one time. 

Intrayeritolzeal mjections go into.the abdominal cavity in Q piglet I 
held up by its hind legs,,or a larger hog lying on its back. Choose a 
site below and to ‘the right of the navel (corresponding ,to the pig’s 
,@ght flank). , 

To give a subcirtatzeozls injection, pinch up a fold ofskin and insert 
‘/ , 

v 

P n 

/ 
1 

I 
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Subcutmeous 
/ 1 . \ * 

Intramuscular “. 

, 

~~~~ ~~~ lyie&r&t&----- ._ ~. .---.L-+~.pegtotts - = . , ~~ __.._..~~ ; g. Y 
\“” the needle at a flat angle so that the drug goes into ‘a smalls --. *_‘i 

-’ pocket between the skin and the underlying muscles or fat: * d : _ . 
$5~ Although the best policy with disposa’ble syringes and needles is ’ 1 

to throw them away after one use, many of us penny-pinchers find 
that we can use them over again if they are properly handled. They ‘= 
should be washed and rinsed repeatedly by drawing and ejecting 
fresh and soapy water. Needles, plungers and barrels should then 

* be separated and, along with plastic needle guards, be immersed in 
boiling water for at least tenfminutes in a little pot kept for the,’ 
purpose (boiled plastics sometimes give off an odor and flavor that 
may be picked up by the pot). Dull needles may be sharpened on a. 
wet stone or emerypaper. Syringe barrels and piungers should be 

I stored apart. Otherwise they can become stuck together. ,g 
0 c 

2OPICAL ANTISEI?IICS ’ P 

-“Under the best conditions pigs will get scraped, cut or bitten, and 
any break in the skin is a door for germs to enter. one of the 
handiest pieces of first-aid equipment is a bottle or spray can of 
antiseptic kept at the pigs’ home so that germs are given a licking 1 b 
before they get established. 

0 s.. . , 
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Wheti 90 Call the Vet ’ _ 

Whenever an animal shows signs ,of illness, one of the first ques- R’ 

tions is whether it is serious enough to call in the veterinarian. Can 
we afford to wait, on the.chance the pig will either recover (from a 
mild sprain if r upset) or at least-develop more readable symptoms? 

\ 

G Unless you have the training’to dea! with the problem yourself, ~ ’ 
‘-you should call a vet right away if:. 
I 
* Y ,‘. 

1. 7;he pig is down and cannot get up. ’ i J--- 
2. The pig is stagge&g.about or shaking uncontrollably. ’ ; I 

; 2- ~l-&.+p~n~r~m;~n a’day. -------.----.------ ,: 

.4. The pig has an abnormal temperature (below 101°F. or above 
104”lQ /J ‘* 

5. The pig has a wound that is bleeding profusely. .P 
_ .+il 

6. There are indications-either thro.ugh ‘a foul smell or inflama- , 
tion-that a wound has become infected. * ’ L 

7. The pig has developed bumps or lumps. ’ a 
’ 8. The pig is suffering spasms of choking, coughing or sneezing. 

9. Anything else dither in the look or behavior of the pig that has 
you worried. Remember that tne sicker the pig becomes the 
more costly the situation may be for treatment and in terms of 
lost growth-also, of course;the more risk of losing the pig. 

- 
Often pig cures are simple and inexpensive. For instance, we had 

a lo-month-old gilt in the barn, that developed a lameness in all four 
feet in less than’a week. ‘Then suddenly she became paralyzed and 

i 
’ ‘, 

could not get up without help. We had been attempting to find whdt 
was causing the lameness but now it apparently was too late. We 
wouId have to do her in. First, though, we called the vet on the off 
chance he would have a miracle cure in his b?g of drugs. He did 
have a cure, but without drugs or cost. “Get her outside,” he 
ordered. “Right away.” ., 

: . 
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soME 
Pk3BLEMS INSWINE .’ : ~ ,, d ii’ ) 1. 

There iH no substitute for loc4~inform&m and veinary’ ‘. 9 
assistance &hen health problemsarise. The table on page,s.180 .I 

n ’ ant!. 181 and accompanying teqt are meant to provide informa- c , ’ 
tion abouiswine diseases and health problems. felt to be,those 
‘r%oSt common across North America. Diseases not mentioned J > 
may be more irrportant in your area. 

+ 9 9 e 
A diagnosis based on information pqvided here may be-in 

n 
+ r 0 

error when a locally important d&ease not covered is charac- 
terized by a combination of symptoms similar to those of a’~’ 
.-disease we have included. Please be aware;. and keep in touch 

c 
with local authorities. . _‘. 

* 
Infe&ious Diseqes - ’ ,’ d , 1 _ . 

F- .,$ 
BACTERIAL ,4kD VIRAL _ . 

Abcesses: Pigs are prone to bacterial infections that cause. abces- 
ses--swellings that eventually fill wi& pus, like deep boils--at 
times along the backbone causing lameness dr paralysis. They may 
be under the skin, deep within muscles, or, in. lymph glan$They 
may be as small as marbles or as larg6 as baseballs. 

Any breakin the skin may&ow the infecting orga&ms in. Dirty 
hypode-mjc needl~es+‘&t.e~~ -puncture+all may lead’%o&ces-- 

- ses. A specific antibiotic may be needed to combat a strain of bacteria, 
, infecting a herd or premises. *Some books warn against lancing 

abcesses because the pus may contaminate the environment of the 
ct- u y.’ 

- -s 4 s 
Atrophic ‘rhinitis: &used by bacteria attacking fine network 
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l of bones%@hin~&e sqo&. AR may appear in young piglets, ‘with . “- 
sneezing being the first symptom. Pigs rub snouts. Discharges occur 
from, nose-and eyes-dark .patches appearing beneath eyes from ----. : 

_’ 
ai dustcol@?ing on moisture. Coat may-appear rough. As infection 

& intensifies pigs may sneeze blood. Insadvanced stal’ges there’may be’. m . 
a notic~able~~~es~o~t~~~~ and twisting of the snout. 

:e 
*- 

” -h - 
1 “1 

; Trea~en~&th’s~ec$c drugs is not always satisfactory/Heavy n 

“- ’ . culling~fsowsandinf ec e pigs may help on farms where disease is t d 
_ : entrenched. Better environment4ustfree, dry and tiith lowered, 

BI 
w 0‘ 

” . :* 
j ,*- .- : -‘- mals-is encouraged. Although pigs do”not . , 

-_ R . . notbe thrifty or economic. ~ . . c - 
> J em I . ,’ 

.-a.- .‘i -7. 
. . scours:. Sevgal conditions or disease organisms may .’ -. I 

L’ i cause.pigl&s to s&fir. ‘All.are.serious because piglets with diaehea ;/ 
C’ ‘,I ‘ ‘_ ,: .i. q+ckly ,become dehydrated and starved. As any of several diseases ,i . , .,:.:: ,‘..‘; ._, , * .“- I 

.-. \ ., -2. . . “.’ 0 , ‘. _ 
, .: ‘ ’ 

! map-be mvolved, inexperienced managers should consult a veter- 

~.: -‘i. 7. i@ian whenever there is an incidence of watery, fetid or discolored 1 .. _ 
!,” :k. 1 * “c ‘* ” ,fe&. . . . :‘_ * 1 :. CoZibuciZiOsis (wh& &US) .is a’. Lbacte,rial disease ,of s&ling 

,, pigs. Qof&e, yellowish-white diarrhea and’+ fetid odor are dei 
,r ’ *..‘. 

-.1 i 
i) ^ scribed. Piglets~often’continue to Furse. Death rate may be high in - 

I- young (T-8.day) piglets. May be highly’contagious. Invasionof the! 
9 

: ; bloodstream causes signs of fever including shivering and raised 
i O-h$r coat, and at times the death of piglets that have not scoured (see 

_j 

r 
a*-’ *, i ‘I %rrns.missible gastromterifis, TGE). Colibacillosis responds to anti- L 
‘@” * ,biotics given orally, but,resistant strains of bacteria ma? necessitate .’ 

* . 
v- 

;. .a_ ,> 
i 0 - 2 

I 

-e-- 

. - 
. . 

* use of specific *es. l!revention through assuranze &f clean; dry J 

Q :, .Pquarters, warmth and adequate milk supply is impo?antI 
i . Othel diseases cau$ng scours in piglets include TGE, 

enteriti$ (usually a week orw,o post weaning), swine (hemorrh 
dysentery, salmonellosis (more often durmg’early fattening 
cholera and early pneumonia. ,tinge-in the diet of small 

- -~ --dso cawd, temporaryr@rrl-@see page iI@:- - -: ;- --- , -- - P 
., . L 

* Bruc&la&: A bacterial, infection caused by swine, bovine qr goat - 
strains of the Brucella organism. Symptoms include early abortion, ’ -’ B 

‘and the birthof,weak &$ets. Boars may show enlargement L& 
both testicles; tempor8ry or cermanent ,sterility . Lameness 
lysisof the back legs is also reported in mature hogs. ,, 
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=Calcium. uhosohoruspit. Ddef- - ’ ‘. 
Icy = .a 5 I- 

: 8. \ 
$oa”in lfeat 

i_ Near t 
: Cold environment 2 

leath i ‘I.~’ I I 
- 1 1 .j ix-j i’\i 1 i 

‘x’“DtnObs symptoms moq&nmonly encountered. 
1 1r.1 I I I I 1-1 I *- , 1* , . _ , 

.c 
‘@’ Depotes symptdms occasionally encgtmtered or those specific to one age class. 
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Hogs kept for breeding should be tested forlbrucellosis. If found 
to be carriers, they must be destroyed, as there is no treatment. 
Cases of abortion should be reported so that tests may be conducte% , .(P 
to determine the causkthere are many. “Any infectious disease 
that causes a high fever or severe upset can cause abortion,” says. 
Swim Dismses, published by Agriculture Canada. 

Cholera: The United States has been declared free of hog cholera, 
but the diseas; must be remembered and recognized as long as it 
remains in the world. Cholera is very difficult’to diagnose because .‘y 
the symptoms are many and can vary from one case to another. The 
only symptoms may be unthriftiness, emaciation and occasional ’ > 
coughing and diarrhea. Other symptoms may include nervousness, r( 
reluctance to move, trembling, lack of appetite, arched back, 

. ’ 

flushed belly and ears, temperature of l-04”-108°F. (40”~42°C.). Some i 
will show paralysis; inflamed, drippy eyes. There may be constipa- 
tion early on, followed by dia’rrhea. Infection often+shows up shortly ’ ’ 
after the introduction of new animals to the herd, and spreads 
rapidly. Infected pigs usually die within four days of first signs. 
Canada forbids use of vaccines or attempts to treat cholera. Eradica- 
tion of disease is the goal through destruction of infected animals. 
Feeding uncooked garbage containing infected meat scraps is ‘im- 
portant means of sl%-eading the infection. 

Leptospirosis: A bacterial infection causing abortion and the 
birth of weak or stillborn piglets and lowered milk production. It 
‘may be treated with antibiotics. Tfle disease infects other farm 
mammals, rodents and people. Abortions should altiays be repor- 

’ ted so that a veterinarian can determine cause. 

b MMA: Masfitis (udder infection or inflammation), melrilis (uter- 
ine infection or inflammation), and uphctin (lac,k of milk)-+ one, 
bvo, three punch affecting sows in the days just briar to.and follow- 1 ! 
ing farrowing- usually’within the first three days after farrowing. 
Symptoms may include a discharge of white to yellow pus from the 
vulva, inflammation, tenderness and hardening of some sections of 
the udder, fever, depression, loss of appetite and a drying off of the 
sow’s milk supply. So,ws may lie on belly to prevent nursing.IThey 
usually survive but piglet mortality can be high. ,/ 5 
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There are a number of possible causes ranging from hormone 
imbalance & bacterial infection aggravated by stress and unsanitary - 
conditions;. Treatments include antibiotics (oral andcinjectible) and 
hormone i&.jections (Oxytocin). Piglets may have to be fostered. Call 
a vet immediate,ly. Piglets are too vulnerable at this critical early , 
stage. 

F 

Pneumonia: Formerly called zlirus p~nor~c’t’~ia, now thought to be 
caused by a mycoplasma (something between a virus and a mold), i”t 
is now called ~~zl/cuplasr~a or rizzoofi~~lller~rl[Llrlilz. The diseasespreads 
rapidly from direct contact among animals, especially sows to their 
young. A chronic condition begins with:a cough often accompanied 
by diarrhea and a mild fever, 105?+& (40°C.). Coughing is most 
noticeable when pigs are forced to mo6e about. While other signs 
may disappear, the cough can persist throughout Ithe life of~the~piig~r -MM, .~ 

Acute conditions including gasping, “crackling” breathing, wide- 
legged stance, constipation, drop in milk production, runny eyes 
and nostrils, can develop with secondary b&zterial infection. There 
is no treatment for the initial, chronic condition. Pigs will do satis- 
factorily under good management. Antibiotics can be use,d to treat 
secondary infection. -?&> 

Some pneumonia-free-herds are obtained by establishing a herd 
from pigs delivered by Caesarian section into pathogen-free envi- 
ronments. 

I *. 

c SMEDI: A combination of $a1 diseases, sy-mptoms of which are 
,~ stillbirth, mummification, embry+nic death and infertility. “No 
. adequate control measures exist,” says Swine HealtIz, published by ’ 

the Alabama Cooperative Extension service. Isolation and clean- 
iiness are emphasized fdr prevention. d-9 

Slillbirth is the birth, at ten-n, -of dead piglets. Mkmificatiult is the 
birth at or prior to term of fetuses [1 to 2 inches tong or larger that are 1 

_ in.the process of dry decomposition and resorption. E~~hryo~ic &at11 
may only be noticed as an abnormally small litter, the embryos ; 
having been completely absorbed. 1nfufilif-y is a failure if concep- . 
tion. 

All of these symptoms can be caused by other problems-be they 
infections, nutritiona,l imbalances or physical injury. 
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S’wine (hemorrhagi’c) dysentee: A bacterial infectio; of the 9 ’ 
lower intest$nal tract of pigs, often in the early fattening period (i50 ’ 
lbs.) and causing severe and discolored diarrhea-yellow-green to 
blood red or black and occasionally containing shreds of tissue. 
Sometimes pigs are found dead without having scoured. Those that 
scour lose condition rapidly, become dehydrated, and can die-. 

, within two to three days. @‘Certain antibiotics and organtjcarsenical 
~preparations are very effective in treating the disease,” Sgys Age- c 
culture CAnada’s Swine Diseases. Laboratory tests. are- necessary to 
differentiate between swine dysentery and other diseases causing ., 
diarrhea. ,\ B I ’ 

Swine erysipelas (diamond skin disease): A.* bacterial disease, 
usually of young swine, that may cause sudden death without onset 
of symptoms that mclude_sleepiness;, loss of appetite and high 
Jemperature. May be a stiff, or “stilted” g@t in some, or arched back. 
On, iecond or third day, light red irregular patches may appear o-n :.‘ ’ I* 
lower chest and belly, and there may be swelling of nose, ears and 
limbs. .I r . 

Diunronll &in disease is a milder form of ejrsipelas with sifnilar ., 
early Symptoms leading to raised, dark red, diamond-shaped pat- 
ches that sometimes tum~ black and gangrenous (sloughing of skin). 
’ A chronic form of erysipelas causing arthritis and enlargement of 

joints and distortion %f limbs, may follow apparent recovery from 
acute or mild forms of the disease. 

Veterinary assistance must be brought in if erysipelas is sus- 
pected. Acute infections respond to treatment with antibiotics. 
Vaccines may prevent infection. Germs are hardy and may live eight 

6 months in.soil. Diseased animals should be destrqyea and carcasses 
burned and buried %ith lime. Causes erysipeloid in people. -~___- ___~~ 

Swine Flu: Onset of this viral infection is described as “explo- 
sive,” with symptoms including depression, loss of appetite in 
some pigs, prbstration, difficulty” breathing-sit like dogs to-a,ssist 
breathing; very high .teinperatures---up, to 107F@l. 7”C.), cough- 
ing (at times violent when pigs are forced to move about), and 
discharge from nose and eyes. The disease usualiyxuns its course in 
three to four days. There is no specific trPatment beyond providing 
dry, comfortable quarters. Deaths are rare unless coinplicated by y 



aeqondary bacteria+fection. L;ungwoim is thought to be an,inter- * 
. mediate. host for the flu virus. 

. t i ,_ 

Swine Pox: ,A. viral disease, usual& of young pigs., Se% in 
circular, dinie-siiecl; ~-rai~ed~-~o~~~?,~~F~~g f&t-~&+ ---,- 
:and &sides of: legs.. Lesions bticon$. co,v&ed with brown scabs. 

S fliike off,, bearing virus germs’ that tiay last. a year 0~ more. I 
ondag &@$~QIJ .may. ~oti~.l.icate mz$ers. .foq the pigs.. As,lice.. . . k 

.-:i.“- ,nGy ..spread ,swine pox,,, control *‘of these ‘parasites may !.help 
pre.&nt outbreaks. N/” Itieatment is available ‘for treatment of the . .. 

; POX!,‘ I 
. . 50 * ]I” ‘. ..^ 

, m -. Transmissablk ga#r&nteritis: ‘A.viral disease & piglets c+ising- 
‘diqrrh&that is whitis& ywsh to.greenish in color. ,Milk may . 
,pass through a piglet apparently unchanged. Vomiting atid exces- 
sive thirst niay be noted. mer& is ra’gid dehydration and weight 

L-. 

loss. In SOWS there may be no shptoms in some while others lo& I - --.: 
the; @petites, vomit and Scour. T-hey may cease giving milk and ’ ’ . 
lose we’ight. ~ 

Mortality is very high in piglets. lfinder t&o, weeks of age. SqAe. 
v A- 
,1 

smbs die’. AnirrialsJhat survive ca natural immunity. 
Sev.ere scouriqg as described e 

TT 
ands veterinary att&nti& im- 

me$ately for proper diagnosisand eatment. Antibiotics m$y help I -~ 
control secondary bacterial infectiobs. Sows in gestation may de- 
liberately be *mfected by way of zontaminated feces to .encourage’ . 
deveiopment of antibodies (immune response) that chn then’ bk- 
passed on to their pi@et$ in the first r&k (CO~O+I.UII). I ’ d ,* 

. _. . . 5 ,A: 

V&cular exanthema’: May be transmitted in uncooked garbage - 
contaiqing coritar+nated pork trimmings. !listers (vesicles) erupt $I ’ “.I_ e 
the moiith and on the feet. S+nptoms aye vev similar to those of 
swine vesicular disease and to .hdof and’mouth d&&se, -an,+ so? 
iriddemce must be reported to allow for me-&Cal diagnosis. No, 
treatment or immunization for-VIEmentioned. , - . -. _.~~ .~ 

_ . 

- - ~ r 
, 

Dan& pig &ease and hypoglycemia: +These &&kntly non- 
infectious disease? are.someti&e$ confused $ thetliterature avail- 
able to farmers. In dancing pig the animals show tremor-s, particu- , 
larly of th6 back legs, and twitching to the point IthaL-the .animals~ _ , e, . . 
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may jump off the ground when they .tj.to move. Noise or excite- 
ment aggravate the condition. The cause is unknown, and it is said 
that if the piglets survive they usually recover fully: 

In hypoglycemia,. also called baby pig shakes or &~zcer pig, the 
..;.;- P g _ ____! .___ __-.-- .g_,---_ ,I ” ..___. .__._ e_. og&er Gzib!ay coT!ags.e. i lets tremble have rou h coat huddl t -_ .-. 

.with legs galloping. They may fail to, nurse. One source says the 
:sy - cofidition is inherited. Others say it is me.result of piglet starvation 

due toagalacea (lack,of milk). ~-~ ._ . ..-- - _ + ~. . Treat-.with heat lamp or hot water -. 
~bdWes,,and fostering to a sow with milk, or force-feed a formula at 
frequent intervals. 5 

_ 

i i i 

EXTERNAL AND INiERNiL PA$CASITES 
^ d 

\ .. f 
2 

I 

Lice:, Pigs rubbing vigorofisly’with subsquent loss of patches of 
’ hair may indicate presence of lice. Many treatments are available 
including Rhotenone dust. Treatments should be repeated at 12-day 
intervali to assure catching lice that were in protected egg stage at 

, time of first administrat@n. .” __ : * I 
.%. -“% I 

I Mange! A “skin c&din&i caused by mites, ‘tiny spidePlike orga- 

. i 

, .: _- 

*- . 
I nisms tooa small to be seen, that burrow beneath the skin’. Symptoms 

include intense itching, redness and a thickening of theskin. Eventual- ~ ;L-- 
ly the skin, becomes scaly and brown. Said to be”‘the_only disease that 

~ causes! pigs to scratch and rub -themselves constantTy~when they are 
awake.” Repeated treatments with available drugs may be necessary 
to assure eradication. Because other skin diseases may be,associated . 

y 

with mange, 
probl,ems. _ i 

treatment for ,the mites alone-may, not fully allev,iate 
‘5_ ,- u. 

_ i .~ 7 
Stomach worms: There are three .differe’&- species, ail of them ,_ 

<* 1 

, reddish in color and ranging in;size from tiny,, thread-like worms to 
“~ c 

1 , =p 
- t those an inc~ng. Symptoms include plor growthp loss of condi- 7 i 

tion, inflammation of stomach, at times causing the passing of blood ’ ’ m:” 1 
1 e * in the feces. Appetite may be suppressed or remain normal. Specific 

drugs are available. Probably should be treated folloti$ng tests to ,‘k -) 
- 4* determine specific worms involved. , X’ D ” * “t.’ /. 

. -: * m I ‘4 , *. - , < 
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Roundworms (ascarids): May be difficult to detect although 

. growth is depressed in mildly infested animals. More severe infes- 
tations cause loss of appetite, loss of condition, stunting; coughing, 
“thumps,” or spasmodic breathing in hogs suffering migration of 

4 larvae through the lungs., Blockage of.thh.,bile duct may cause a, 
B i yellowit;‘g (jaundice) of light skin and mucous *sues. Diarrhea and 

rough hair coat are also encountered. Worms ai-6 whitish and are up _, 
to 10 inches long. Roundworms are, the most common and costly 

F parasite in swine across North America. Migration of larvae through 
the liver Ieaves white scars called “milk spots.“, . 

\ Periodic worming with specific drugs following instructions is 
required. Also clea~+iness and pasture or lot rotation are necessary 
to break the cycle. 

01 
(I 

: Clinical signs, may not show in pigs:although with a 
tion 0.f trichina worms there may be diarrhea. Rats can 

-6 
carry trichinosis’and swine can pick the disease up by eating dead, - 
infected rats. Contaminated raw pork scraps are another source for 
infection. The immature worms encapsulate themselves in muscles 
;f swine, ra ts-.and people. 9.3 -\ . + i 
\ ~ Other -worms: Whipworms, kidney worms, lung worms and 

: +.-, nodular worms are important parasites in different regions of North 
+ -America. Look t 0 extension bulletins in your dlt?d 

, 

* 

I . 

, ’ , 

B 

P ,.. T$.drhmal Imbifance * , _’ 
- >.- e v E 

Calcium: See Vilmzitz D. ( r B _> 

_ Iodine: Iodine .deficiency causes the birth of hairless or nearly 
1 hairless piglets, eitherdead or weak and likely to die:2Sows must be 

provided iodized salt , ,_ L . _ e 

. 

Iron atid copp~~~dtificiency: A deficiency of iron, which may be’ 
aggravated by a ,deficiency of copper, causes -nutritional anemia, 
characterized by poor growth, a rough hair coat and paleness, 

: 

’ i ; 
. a ‘I z 

t 
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- v 
especially noticeable in mucous membranes (beneath eyelids, 
gums) of piglets ten days or older. Some piglets have labored, jerky -.I’ 

, breathing (“thumps”). Occasionally piglets are found dead without 
*,, ; 

having shown any clinical signs of anemia. The condition is most apt 
to strike the fastest growing piglets. (See Chapter 14 for corrective 
measures.) ’ I 

Phosphorus: See Vitamin D. . . I 
. ! 

Zinc deficiency: A deficiency of this mineral causes a dis’ease ’ ’ 
, caned ,&nkeralosis, usually in pigs one to five mont& aid. The signs ~ 0 

include pimple-like spots leading to a mangy lopk (~brown-colored, * 
crusty skin), reduced appetite and-,grohth,. .~a~akera&/s appears to 
be associated iNith an exces& calcium in the diet. * ),. 

” Vitamin D, calcium and phosphoks:, A deficiency of vi 
or calcium causes rickets in growing pigs, characterized 
growth, rough coat, lameness and, relative enlargement of joints; 
head, shoulders and ‘hips as the long bones fail to grow. Bones 0 
become soft, may fracture easily, and feet may knuckle under. In 
adult stock &se deficiencies can .cause bone fractures and posterior , 

paralysis {often the result of a cracked pelvis).. Deficiencies of Cal2 
cium, phosphorus, or an imbalance between the levels of these two 
minerals in the diet (see Chapter 10) may be responsible for the sows I: 
having smaIl litters and for the birth of dead piglets. 

Suspected deficiencies can be corrected with injected vitamins 
and by feeding commercial mineral supplements. Or you may get 
the pigs outdoors for vitamin D and feed them egg shells, bone meal 
.or wood ashes @appetite. See Zinc deficielq for effects of too much 
calcium in a diet. 

- . 
Yitamin A; carotene: Night blindness is an early symptom of a 

vitamiq A or carotene deficiency in pigs or hogs, perhaps only 
noticed if animals are forced to move about in dim light. There may 
be decreased growth in pigs, followed by uncoordinatipn, posterior 
weakness, a tilting of the head, and a developing sway-back. ap- 
pearance. Sows deficient in vitamin A or its precursor; carotene, 
may produce small litters, or their piglets may be born dead, weak, 
blind, with poorly developed eyes; or with other deformities. .’ 

\ 
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Vitamin A, D and E preparations may be provided for immediate - 
alleviation of the deficiency, Over the long haul a diet including 
greens, yellow root crops, yellow corn, or well-cured forage crops- 

- or fish oils in ,young pigs---will provide sufficient vitamin A value. 
(See Chwter 10 for further’notes.)’ _1 

L Vitamin.E and ‘selenium: Apparently related,? these tlLfo defi- - 
ciencies can cause sudden death without there,having be&&‘rlier li 
signs, that include weakness, loss of qRpetite, reluctance to move ” 

‘i- 

f 

and trembling. Vitamin E, although p,?esent in many fresh foods, 
f can easily be destroyed in storage or pracessing. ‘,Pigs federations 

severely deficient in the mineral selenium seem fo fequireabove 
normal amounts of vitamin E. If deficiencies of vitamin E or sel- 
enium are suspected, consult your veterinarian or extensitin retire- . 
sentative. Fresh foods will provide vitamin E, but:selenium will 

, 

have to be introduced ar&icially into the diet, and*t@ much of this ,, : 
mineral can be toxic. _ 

c , I/,, ; \‘. ,. 1 c Its t- ” 
I6 t : , - ii * ‘L 0 

’ * . . i 1 I s I i 
B vitknins: There are at least eleven com~un&,~aking upthe B ’ 

group of vitamins. The four most apt to be &XI&~ deficient,,are 
riboflavin (B-2), niacin and dpantothenic tacid+mosf freque*ntly in “” 

;~I ‘, L 
c ’ 

.-‘grain-fed hogs-and B-12, the “animal protein factpr,‘: especially 1 
important for,animals in dry’lot confinement:’ y” ’ . ’ ’ rL a 

The most important deficiency symptoms are~li&d in the- diag,- 
-~-no$ieYa~rt cla%%.ca7tii&$%pansion of the,t’Bble’data is.as 

’ ~ 
IS.. 

follows,: Riboflavin, abnormal gait in pigs and birth of crippl;d or , 
deformed young; niacin, ,pccasional vomiting; pan@thenic acid; * 
“goose-stepping” gait;, and B-12, “lowered repioductiorY1 (EnsJ - j ’ * 
minger,). Commercial B+o%r$ex supplements,* alfalfa meal ahd ,’ 
milk, fish or meat products, are usual sources’ for’ additional B: 1 
Uitamins. f *’ X * ’ o ,: = .:,‘.’ . ,\,’ b 

, ’ 

, j., I$ 
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?: , Poisonifig 4 ~ ‘-y : $’ ? - **‘; ’ ,*’ i * 

1 - 
LI , 

s- . ‘ 5 
WhenFver pigs quite sudden~y~become’weaken&, depressed, stop’ 

I 

r : 
ea tlng, shok signs of nerv-ousness or lost coordination”, drool, vomit, ’ 

~ or have l$tiered temperatures, and when no other cause is appar- 
, , 

4 =_ 
ent, fiWsoning should besuspected. ‘Consult a veterinarian. ~ I - 
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Antikoagulant rodent poisons,: These poisons, Wnrfuvir~ being, * 
one, kill rats and other rodents by interfering with clotting, thereby 

> causing internal hemorrhaging. A pig would norma,lly need more 
t ( Y than one exposure to the poison or rodents killed by these chemicals 

c Lbefore it would take sick. Effected animals bruise easily, show T ’ 

)I c. * 
* sw+ings pn limbs, become weakened aXd lame.-A primary symp- - 

s = tom would be the appearance of large areas of hemrnorrhaging 
6: <beneath the skQ.of the belly and inside the’ legs, looking like Iarge 

i* , bruise.’ Sicker animals may rass blood from body openings. Treat-” 
-I 0 

ti 
I 

k 
ment’includes injections of Vitamin.K to promote clotting. ‘I_ p “I ., 

*r : * 

I3 . 

‘a 

A > 
9 aEd: ,Loss of appetite is,ustially thelfirst sign of lead p&so&g 

. . F&es will be dark aiid>may be tinged”with blood. Champing of the * 
. 
‘“1 w teeth, drooling, excitement,:lack of coordination, blindneis,. con- .’ 

vulsions, coma and death may follow in quick succession. Onset 
r r xc:. mayoccur several days after exposure: Sources oflead include old. 

ni * painted surfacs, t s orage batteries, or plants t-hat have been sprayed 
, -. with lead;containing compounds. S,tamm says a “p&gative dose of 

“. a f Epsom salts” isa common treatment for acute lead po&ning. Feed 
protein (eggs, milk, blood se/urn), says Ensminger: * ’ a 

<I p r: a ,g 0 
8. 9 

.’ I 
s 

’ I Mercury: Loss of ’ appetite, 
“, blind 

weakness and *an unsteady gait, * 
ness, unconsciousness and death may oc&r within five to ten 

‘ days in pigs that haveeaten graihsireated with mercury;containing 
’ fungicides. In ot.h~r-~ase-s--~~~~~~ay die without having-shown any ’ 

. i clinical signs. As in lead poisoning, the feeding of protein-eggs, 
milk or blood serum-is mentioned by Ensminger. 

, e 
F 

. i t ._ 

1 \ ,h;lold: Acute poisoning fionl mbld (mqco) toxins causes loss of 
E i” & * 

appetite, weakness, s{a.ggeri=ng,~ and., pale’* ;or yellow (jaundiced) 
-L 

L. .I’ membranes of the-eyes and gun&. ~~~~th~~-~foll~~~n~~~ or th~ree 
! ’ * days in acute cases. Sows $a$ show~$,Iw&en vulva; and anus and 

? may encounter ;eproductive probiems including failure to conceive 
_j .’ and the’loss ‘or$glets through abortion, stillbirth, etc. Piglets and 

. young gilts also may show ~~flushed,‘swoHen vulvas. Boars show 
. swollen sheath and anus. .Straining rhay cause prolapse (a’ turning 

,‘inside-out) of the uterus of anus. (See Chapter% 12:) As internal 
hemorrhaging is involved, vitamin K may be administered. ConsultQ , 
veterinarian. ‘. Q ,, ’ <I A 

1 ’ I 

, 
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.- Pitch pois&ing: Depression followed by death is all ,thak is said 
. about pitch poison’ 

4 
,I g by Ensminger. Other sources don’t mention 

i this *+nger to pigs ,‘that eat,, clay pigeons (trap-shoot targets) 75 
“bitumen-containing products including roofing materials, certarnt 
types of tar pape,r a+ plumbms’ pitch.” Ensminger says there is no 
known treatnient. Clean up that pasture! 

: 

s 

;-\ ‘... 
3 Salt: Salt poisoning causes mafiy symptoms’ sirntiar to th& 
brought on by lead poisqning, wi& the exception of ihampirig and 
dark or bloody feces. Specifically salt poisoning is said to cause ’ ,., 
nervousness, ‘constipation, frothing, weakness and a wobbling, ’ 
staggering gait, and convulsions in severe cases. Pigs may ‘be 

7 bhnded and may move backwards, sit like dogs, or roll over back- 
wards. Death can occur within a few hours. Salt poisoning symp- 
toms may follow restoration of a watering system as salts accumu- 
lated within the body draw water, causing swelling, particularly of 
brain tissues. Avoid possible over-accumulation of salts by provi- 

. . ding ample fresh water. Don’t overlook need for .fresh water for 
. \ - swill or-whey-fed pigs. Where salt accumulation is feared, restrict 

- ~_ . _water intake for three or four -days before returning to free-access. 
-_ 

I Lameness: In addition to the many diseases or nutritional imbal: 
I antes that may cause apparent lameness, poor floors or injuries 

-such as Isprains or-cuts or .punctures m?y cause pigs to limp or. to ., 
favor one or more feet. 

.’ i .- ’ .ii a I 
) . . . .~ . . . . v .__. -.-..-- 

Ho&stroke: ,Re$tlessness, excessive thirst, labored breathing, ,at ’ 
-times with mouth hanging open, salivating and elevated temper- 

* ature may be signs of heat stroke, especially when seen in mature 
,‘ hogs on hot days. Paralysis, coma and death may follow. Provide * 

... more ventilation and sprinkle animals with cool (not ice-cold) water. 

. . Sunburn; Light-skinned ijigs ire more susceptible to sunburn. 
.A _I Ears, head and back; appear reddened. Sows will fail to accept the 

? I ’ . ,,’ 
: 

\ - 4 
. . . . . :. . .r.r . 
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5 
a . 

boar. Skin may peel off in a thick crust. Coat burned skin-withlard or 
baby oil. _ 5 

* .3 4 m 

Choking: Pigs wolfing down foods may choke.jf something like an 
apple gets lodged in the throat, death could result. Signs of choke mag/ G . 
be coughing, slavering, and in severe c&es, a‘marked paleness may be 

I 

noticed in light-skinned animals. a. 

Clappin&he pig on the cbestomay heip dislodge the dbstruction. ’ ’ 
As a last resort the pig may be restfained with a-snare, ?he mou’th 
held open with a forked stick, and,a probe of plastic hose used with ’ 
care to try topush the obstruction on into the pig’s stomach. This, of , 
course, is an emergency nieasure when the pig may dTe b,efore a r 

. vtiterinarian could be called. 

ever: Any bacterial infection, or heat stroke, can cause an eleva- s 
’ tion in temperature. The infection may be secondary to whatever 

disease or con&ton initially lowered the animal’s resistance. i 

Subnormal temperature: A subnormal temperature r-nay be en- 
countered whenever an animal has become so sick it is near death .- .I’ 

. 

Rgprodhtion Failures : _- * 
In f boars: Horinone imbalance, overwork, chronic arthritis, * 

physical injuries, rough treatment h-om the handler or a sow, and 1 
just plain loiv sexualurge may at one time or another lead to boar * 
failures either to mate wyth or&ccessfully bleed sows. Professional . ., 
help should be obtained. Hotiveather also may cause a temporary 
loss of-desireto breed7 

.’ 
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* L > r be affected by infectious disease or nutritional difficulties. Con;&%, 
_ veterinarian when problems develop. It does not pay to,keep a sow 

- for months hoping she will come around. . , 
* b ’ 1. i 

j’ 

-... 
‘-1.. -i 

Some Booked okSwine H&lfh _ . > 
. Swine &xases, Publication 1+84. Agriculture Canada. Information 

s Division, Canada Department of Agriculture, Ottawa, KlA OC7. 
8 

,-. Veferim& Guidefor~Ifanqers. G.W. +m.rn. Hawthorne IBooks. 
i 

- Keeping Liz&lock HeZbZtlzy. N. Bruce Haynes. ‘Garden Way Publish.- 
ing, 1978. * II 

Diseases of Swine. 3rd edition. E&ted by H.W. Dunne. Iowa State 
University Press. -_ 

Lives fock Veferinmy Health Service. Dan W. “Scheid: The Highsmith 
Co., Inc. * 
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’ Slaugl$er$g in this chapter covers 1 

/ 

o things: killing and early 
,, prep&ation of the carcass. The killing t 

3 

kes no time and little effort, 

.I but it is one,of the most difficult chores,in raising pork. Preparation 

‘j;.,.. j, _,: 
o’f the carcass does take time and effort but really it is only another 

..’ 
J ‘ob, and not a bad one given the,tools, 
bit of' experience. experience should 

i 

proper place to work, ‘and a 
e gained first’with smaller 

animals such as chickens, rabbits” or, amb& where ‘size does not. 
compound-problems you may run into. 

Two aspects of butchering are most upsetting to people slaughter- 
ing their first pig. One is the frightful shrieking, you may not.be,able 
to avoid. The other 
hope, the illustrations i 

to everythmg,,inside a pig, I. 

The time for killin 
1 help on that score. 

from the harvest plus enough 
the fall of the ye& Leftovers 
atten 

-m-lF---~--- the- is a season W 
have been run through 

carcass left hanging in 
ts are cool enough to chill a 

. . With 
fhve been a stiff eno 

more luck still there will 
r 

Even in the U.S. S 
asted the fly population’. J 

on-the-farm porkers.. ?n 
onal time for slaughtering 

ing the first norther or 
gs were slaughtered duf- 

hts 
% t carcass,” writes Will.iam.‘Th 

were co,01 enough &o:chill the 

“In south Texas this usually w 
‘swine specialist at Texas A & M. 

around December l,.while in north 

D 

, 

able to slaughter around November 1. ” 
‘, 

“\ 
“, 
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i - 
slaughter houses or locker plants. Lockers are popular in Vermont, 

A---’ too, and at the prices I have heard they charge for slaughtering I am ’ o 
not surprised. If a professional offers to kill and cut up a pig,‘make 
sausage and package the works for something in the neighborhood :.“; 
of $20, consider it seriously before going aheAd with what I have to .’ i: 
offer here. : i 

It is probably best not to kill- a female pig that is in heat. l&r “-:- 
elevated temperature will slow carcass chilling. Some say there is”% ; :;i c 2-q 
boar-like taint to the meat; I have not been able to find any scientific “‘3. 
backing for either idea, but all asked, from packing house owners to 
s’wine specialists, have said that, given a choice, they would wait 

I I 

until a heat tias past. 
+?a The basic steps in slaughtering are killing, bleeding, cleaning 

(scraping, skinning, gutting) and chilling. The reason for killing is 
obvious. The reason for bleeding is to speed chilling of the meat- 
the sooner it4 hills the sooner spoiling bacteria are discouraged. 
Too, with pork, i he more easily and completely will the pickle or salt 
move into the?h&ns and bacons if they are free of blood. 

i ye clean pigs----outside and in-for sanitation, again to hasten 
chilling, and to remove parts that are not palatable or that are 

4 inedible. Most-animals are cleaned outside by skinning, and some 
4 people do skin pigs, although the job is harder than with other 

beasts because there is no clear separ&ion between pork fat and 
hide. You can”skin a rabbit as easily as you skin a banana, -but a pig is 
more like trying to skin a watermelon. 

A fully cured bacon or ham keeps better if the skin is on, but this is 
not important to people who lightly cure and then freeze their cuts.. 

’ ~--Neither would it matter *with old hogs that may be too large or 
otherwise unsuited for curing. We have skinned pigs, but I have not I y 

1. I 
liked the job or the hacked-up product. This is not to argue that 

----.. 
scalding and scraping is best. There are different ways to carry out 

------I , every step in hog slaughtering. Arguing over “best” ways is silly, A & 
--.-- ---. . -4 s “because what is best is what works with a person’s skill-s, tools and+ 

$ 

Pm 
“r _ “.--... ._ 

As& go along here. I will mention as many alternate methods as 
‘1.. 

. %I’, 

-/ 
possible,. but the emphasis will be on a system that takes a minimum ’ 
of equipment and that I thi.nk should suit most people who are 
slaughtering only one or two animdis-a.year. . . 

---/ _ 
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Preparation 11 ,’ “., i I i * ! t , s 

EARLY PREPARATION-‘IHi DAY BEFORE : 
* 

.__ ” _ 
‘, 

Withhold food but not water at least-18 hours prior’to the time of 
” killing.‘This is for sanitation. An animal usually defecates when it is ’ ,I 

killed. An empty bo’wel minimizes the feces that get under foot or 
into the scalding tub. Also, an empty bowel is less apt to get 

I ‘punctured in the course of, gutting. A. third advantage is a hungry I = 
pig that.may more.-easily be led to slaughter with a dish of food. 

Gather and prepare tools-cleaning, sharpening and so forth. A ~ 
list of tools and equipment includes:: ’ %I a , - 

. c 1.6 A barrel *tub for scalajng. A steel drum such as we use 
. _ should be fitted with handles”just above center through-which 

> 
,. , 

poles can be inserted for easy lifting by two people. A tub into f 
which the entire pig may be’ rolled on ropes or chains would ’ ’ ’ r 
probably be a*good investment for people dding a number of 
pigs. (See illustration, page 200) . 

2. A thermometer- that registers up to 200°F. (Dairy thermometers * . ‘ ~ . * are good.) ” * * 
* 

3. Pulleys or blocks. (See also item 17.) You may have the people 
power on hand to lift a carcass (or a tractor’s front-end loader) .-.= _. “ ” 
and not need blocks. Or perhaps a single pullely will do. B,ut we ’ 
find a single and double block make it possible for one person 

-_ to hold’ a carcass in the air while, others shifp tables, move ’ . , 
g barrels of water, or whatever. 

z 
.I0 . 

.: 
4. Rope.’ Under most circumstances you will want 20 or more feet 

of a quarter-inch synthetic or half-inch fiber rope. 

I @ 5. A rifle -22 caliber or larger. If you ,use a 22,‘. fire long rifle ’ ’ ‘. , 
\ 

cartridges. Although the .22 rifle is the popular choice for 
stunning hogs I have come to favor something larger for those ’ / . . 
of US who kill but one or two pigs a year. The pig’s brain is . 

/ 
b ,, ‘I \ !A 

, .-> .z: 
_. 

% ,’ 



A frmt-ed loader t~zakrs liftirq easy. 
. 

’ 

small and the skull around it is thick. An experienced’perso 
c can exp$t better than 90 percent success stun’ning with a ;-2; . 

But I.have seen,the best miss their mark on the first’shot. s 
I’\, . 

After using a .22 for several years with mixed ?esults I have, 
killed the last two by shooting them behiRd the ear, in one case 
with a .410 shotgun (firing a slu ) and in the other with a .32 
rifle. In b&cases the stunnin was so instantaneous-I will 
pro&Myi?ot go back to .22s. The e is no massive destruction of 

i 

meat or creation of blood clots w enIgrger weapons are used. 
The only possible drawback is th ’ 
.22 pistolis not good, especial1 

added cost of larger shells. A 
when shooting a pig in the 

forehead: It is “hot powerful enough. ~ 

6. Some people like to have a sledge hammer or single-bladed 
(pole) axe on hand, either for initial stunning or as an emer- 

,&, ’ 

.-gency back-up to gun stunning. . 

1 7. Two knives. One short and stout for sticking-say with a six or 
eight-inch blade. A hunting knife will do. The second knife 
may be longer, and will be”of greatest help ,in cutting up the _ 
chilled carcass. 

E 



lqd!b ’ 3, \ SMALL-SCALE PIG RAISING * 
1 

-’ b._ 
-- 1.. . 8. Two or more scrapers. Knives can be’ used for scraping but, 

S----‘.‘bell” scrapers are an outstanding invention for this job. ’ 
v a 

,& 
,,I “. r 

9,. At least one meat hook. A hay bale hook willdo., 
, a i 4” 

:lO. A foot or two of tough string to tie off the bung (rectum). B 
1 I 

-b:::* 
* 11. One gambrel stick ‘or smgle tree for each pig--unless you 

follow the procedure suggested u.nder item 17. r_ . 

13: Clean pots for the liver, heart, leaf fat and small intestinis. 
Perhaps another for the head unless this is bemg thrown away. 
A -four-quart pot for the blood. I’\- 

I 
I 

14. A meal saw. If you haven’t one of these, a carpenter’s saw will 
do oi you can use a cleaver, hatchet or axe to split the carcass 
in half down the backbone. 

” 15. A prepared location, sheltered but away from’buildings, for” 
the fire and scalding tank. Gather firewood, figuring you need 

-- 
x 

* 

Make SUU! yau haoe phty offirmood 011 hanh. ” 



i 

‘other things. . _ .? ‘_ ,, &.” , ;I 
.16.. A clean barn.floor beneath a high beam.or some other pro- ‘> 

ttected place (beneath a tree limb or‘where ,a tripod c&.,15-foot 
’ poles,can be raised) for lifting,the pig. ’ I 

I .o.-., 
a’. . _ :, , * :, . 

.,,-, . ‘I 
‘17.” d$onal: A tripod;. or- ladder propped ‘against a building; I YV 

il have heard about raising ‘a pig this way and .it sounds ‘reasdm- 
., able. Lifting to chill the carcass could’ be the only, time the pig is * i ..J- 
* a raised if it were-scalded andBscraped on theground, using water ,I * 
, dipijed from ahbarrel over the fire. Ga.mbrel stick&would not be._ 

( 
; ‘,. 

L -. needed either if back legs were tied to opposite ends of ‘a ladder , ‘d 
n I r*. . : “rung or strung over;branch ‘stubs on the’ tripod to*keep’;uhe ’ 

’ carcass spread. 
^ ’ 1, ,,, 

e ” 

i a-.. 
. . 

s 

*--.. u - P ,,_ -4 -, ‘- 

X3. ‘Somewhere or somethingto tie to when you.getthe pig in the 
air, if yod’are using r&be, to lift your pig. It@ atikwaxd to get ’ 

* i ’ r 
o 

the,pig.up ady to find you’ve no way to keec him there while _ IT L 
you go after water% Whatever. ,A.couple’o~.ten-inch spikes aZ 

i driven into a wall or ‘nearby tree,’ trunk may ,make a g&d: _% ; ” . ,, . ,- 
enoughcleatfortherope: ! . >.:,” u : 3 

. 
191 A,work surface up off the ground. Grab an aid door and throw i ‘. : 

it across a couple of saw horses. It% a great’ help. 
‘,, & \ . I 2’ --~ 

-,20, Sawdust to keep things Safer and cleaner inderfoot, especially 
P 

;. 
:s wherl working ,inside. 

,/. 
I * # + . . ~’ ’ i i. .’ 

.’ d -, :; 
d - * “.’ I( . \.’ ; .* I 2, 2 . i *. Li a 

(I c. . . -1 * L i. ,-, - 
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. 

21. A hose and tap for fresh water to flush-down the carcass--a . 
helpful extra. ’ , a _L 

\ 
a 

’ SLA;IGHTERING DAY-WATER FOR. SdALDIhJ% ’ I_ 
t 

i 1 . 
If you plan to scald and scrape your_pig(s), get a fire’ going beneath 
about 20 g+lons of clean water, two or three hours before you plan 
to ‘kill. IVIa@ use wood .foq -fuel. Some use old tires cut up, but 
though they-m%Fke a hot fire, burning tires stink and lay a lot of oily I 
soot around. - * 0 i 

hissmcri scaldingjatlk. 

1 / CI -, 

*I 
2. 

. The water must be 150” to 16O~F. (65%), and even a few‘degrees 
hotter on a very cold day or if you plan to ladle water over the pig 1 
rather than dip him in. But do not’let the water get above 170°F. 
(75”C.), or you risk cooking the skin, This shrinks the hair fol ‘cles 

, and “sets” bristJes so that they canot be pulled out’with scraper . 
, %. 

It is said.the water isthe right temperature if you can stand to dip ’ I 
your finger in twice but 

-a 
ot three times in rap”id succession-but one 1. 

u ?tPe person may be more, ensitive to hot water than another. Then you 
hear that a,slug of blood thrown in the water will turn white if the : 

ot enough. But so will it turn white if the water is too hot. 
ay to remove the tail and dip that for a test. None of these 
a $3thermomete~r,for those. of us whokill pigs on occasion. 
a ter before? taking yourre&%ig . 

,: 

Some people add lye, wood ashes br baking soda. to the water as ” 
ways to an improved scald and/or a cleaner carcass. Y&also heard - 
of the freshly scalded pig being sprinkled with resin,‘which melts, 

t 

adheres to the bristles and allows for the hhole to be more or less 
‘rubbed off without scraping. I don’t believe any of the& is necessary 

- /r’. 
_/” *- 

‘. 
,,, ,,.:“/“-* 

. . 

, -3 
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SLAUGHTERING 
> 

Poles bcross light frah keep t/w 
barrrl abow t/w flow of t/w fire pit. i 

when the water is the correct temperature. This is the key to a good ’ :t 
job. ’ 

e 

PREPARATION FOR KILLING 

Get the pig to.the spot where the killingHXbedone with as littl 
fuss as possible. An e;t’&edp~flush& with blood rushing to skin e 
and surface muscles. Bleeding will be more difficult and likely not a ” 
thorough as wrth a, pig. kept ,calm. Don’t slam- the pig- around. r 
Bruises don’t bleed out. . 

Sometimes a pig is killed a d&tuck in its pen and then dragged to 
b where it will be scraped or s ‘nned. You definitely lose the blood 

this way. Also, if the pig is dragged about before the carcass has bled 
out, there can be bruising. 

A killing crate with a hinged side that drops down afteFthe animal 

t 
‘s stunned is a big h& since it closely confines the animal while 
you are lining up a shot. 

Unless the pig’& confined in a chute or crate, a rope on a hind leg 
will keep it from running away. This is especially helpful in the 
unhappy event the pig is not adequately stunned with the first shot . 

, or blow. (Some people kill a pigOby hanging it by a hind leg, followed 
by live-sticking. There is no chance for a wounded pig to run off this 
way, which in my mind is the only positive thing to be said for this 
slow-kill method.) r 

The typical way to get a pig to stand still for stunning-is to offer it a 
dish of food or a few apples. 

. _” ..L 
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Shooting*and live-sticking are the two most common methods for ’ 
home killing. Many packing houses use electricity to’,stun. Al- 
though I feel less ar@less easy around a loaded rifle I prefer putting 

L, g pig down quickly to.having it pump its life-slowly away through‘a , 
gash m,.its throat. For those who dislike firearms and live-sticking 
‘there is the third option- stunning with a blow to the forehead with ’ 
a sle-dge or the back,of an axe. li . 

Some who favor’iive sticking say that this is the only way to get a 
thorough bleed. The idea is that’ stunning stops the heart, but this is 
not true. .No matter what happens to. the head, the heart continues I 
beating long enough to empty the system. 

Pigs may be shot in the forehead at,a spot just above and between - . 
the eyes.‘& some pigs there is a slight but noticeable hollow there. 

‘Q, _ Or you can draw imaginary lines- from the base of the ears to 6 
opposite ey-es and shoot at the point where they cross. 

b c- : v2., , 
+=N* 0 , 

Ei . - * -_ 
,- c 

The,b&el of the rifle must be held at a right angle tcthe‘lihe,of the 
. . 

n ’ , , 
u ’ snout and head or else the slug may travel above or below the critical ’ L 

pa~~~~~th~~-b~~~sinuses and into the center of the ‘, ’ -’ ’ 
brain. When you are standing in front of, and.over a. feeding pig it is. ‘* ,,_ , 
‘ea@’ to. shoot lo,w, missing the br& altogether!. . 

The other chosen target for many who shoot pig$is behind the i 
ear, with the shot being aimed down and toward the snout. ‘; . . _-, i * 

When stunning is right, a pig drops like a sack of feed. But it may + r 
lie still only a. moment before a period bf spastic kicking’ sets’ in. 

1. I_ 
” 4’. ‘ J 
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Although undirected, a wayward trotter between the legs is no less ’ 
painful: Be especially careful to keep your face away ‘from those 
powerful back,legs. I , , j . * 

. r 
e 

STICKING 
r 

In sticking a dig you may work ‘with the animal rolled on its back, or, 
with it raised in the air. On the ground one person usually straddles 
the pig (see Chapter -7 for the way, to throw a live pig) holding its’ ’ 

‘:front legs up, while another wields the knife, With more experien,ce * a 
one persan may be abie to hold and stick. Roll the pig on its back and ,’ 
hold it there with one hand on the off trotter and 3 knee against its 
chest while the freehand does the cutting. ; 

Many prefer to lift a pig before sticking. Loop a rope or chain and 
ring around a*hind leg betweelz tlze daoclazos alzd hock (to avoid bru$- ‘. 
.i.ng the shank lend of the ham)-4 could ,be the same rope you ’ 
already have on the pig to keep him from r+ning away. ,.. 

Up or down, &e object in sticking is to work like a surgeon ,. 
inserting a knife to sever a major blood vessels the carotid artery, l ‘* 
tithouthackirtg up *muscle. A great slice from ear td ear is not the 
‘way to do* it, because’yourisk cutting into shouldertmeat. Also this 
leaves the jowl meat (which is worth dollars) as @art of the head;’ (r . 
which is worth much less’ per pound. i ‘- i : h 

The artery you are after lies about three in”ches,below the surface +’ 
of the skin beneath the point of the breast bone. You can see’andtfeel :g 
this bone between the shoulders. Practice finding it before slaught- 
ering day. The carotid artery runs diagonally across the neck at this 1 
point so that a neat little cutup the midline af the throatdoes the job. 

1 

Place the tip of a’sharp knife, edge*down,‘against the center of the’ 
throat just in front of the breast bone..The point should be toward 
the base of the pig’s tail: Dri* the point straight down to the 

. backbone. Now pull toward the’chin while at the. same* time bring- 
ing the blade perpendicular to the big’s ‘body. The cut should’be . 
threeLor four inches long and; if it has been done right, bloodshould 
gush forth’in a heavy, pulsing flood. Sometimes the way the pig lies 

, will tend to close the wound and give the impression of a bad stick. 1 
Openit with your fingers or roll the pig’s head to one, side. If the - 

, blood still 8oes not gush forth, cut. again, reaching a tiny bit farther 
back towa.rd&he chest with the tip of the$knife: ’ i 6 c i 
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Hogs rtlay be “stuck” while held 
lying 011 f/z&r backs or zuhi!e held in 
the air by a $a& l:eg. 

By nb’means should you drive so far b&k that you’nick the heart. 
This definitely interferes’with bleeding. Also don’t cut to either&de 
of the midline be&&e you willget into should& and neckmuscles, 
ending up with clots and unbled portions of meat. 

Two advantages to Sticking,a hanging pig are that the chest, neck 
and head automatically hang in a strai,ght line making it easier’to 
avoid a shoulder stick, and that it is easier to cat’ch’all of theblood for 
a pudding or whatever. A bit m@re caution h& to be’ taken to avoid 
sticking the heart; which will ..be pr.essed~&&‘ward in the chest 1 
cavity by its own weight and that of the, innards above: ~ 
d A pig .stuck’ while it is ‘lying ‘on ‘the ground should be’ lift+, 
immediately for proper bl$eding. (See above fo5method.j The ‘pig 
should.be allowed tohang a’fewminutes’until’theflow~ of blood has 
dwindled to a dripping. If you are saving the- blood, place a largegot, 
beneath the pig. Stir constantly *with a woodqn%poon to minimize , 
clotting, and remove clots that-do ferni. Eg : i ‘,i 

, ’ f+ -J . .- ‘i - : ’ a . i I . n - 
.- * A c .Y m ./ 

* CLEANING ?.,A .I . - . . . : - - . ,> I 
, **- -. A-, 
5 
. . ‘Whether the pig is to be skinned or scraped., 
V 

it is &ood:idea to give 
.. the bled carcass a -quick’hosing, or slosh-down to wash off caked- %- . 

. blood OF mud-that might either contaminate the’mea t or give you an .! 
uneven scald .’ 

. ;’ .f 
[> . ‘: C-, ’ * . e z , 8’ 
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As noted earlier & this cha&er, ~we.l&fer scalding and scrq%rig to? 
skinning: .However,:: for tinyon@ wantihg to ‘skin,’ here are soWme .- 

: ~ 

pointers:. ,, ’ .. ’ 4 : i. ’ ; l ., ., r’ ~ * - 
A’while ago a writer in CoFrrtv$emagazine suggested skinning a%,’ 

.pig by hauling fts hide off. in long, ribbon-like strips following ’ * 
D skin-deep, top-to-bottom cuts made w,ith a.linoleum knife. ’ 4 _ %, 
. A Missouri bulletin referring to skinniing as,a way to deal with old+, W 
sows or stags, says to first cut off all the feef (at the. knees in fJiont, 

., I 

but three inches below the hoc I’ 
-don’t pull loose when the hog is 

ack to insure’ heel’tendons 
S@-mmgis,begun with the p 

hog lying on the ground and propped’on its,back,bepeen le+gths bf I 
4,13 4 tirribers. r# * . 

. * ,- 
.The belly, back legs and insides of the forelegs are’skinned firs;; ; ’ ‘ 

beginning at cuts through the skin rui-qmg~ down-the midline of the 1 ; ’ 
belly and* o,ut”‘ the insides of the limbs. These beginning cuts~ are \ ’ c 

. made with the bl&le of the knife held ‘Mightly flat;’ to a$&d cutting 
‘) 
’ 

* &a deeply! (1 ! * I ’ 
_ .’ ;;;J .E, ‘, Once belly -and back” legs have been ur@overed,, the,.cqcass is .’ 

‘-, raised on.a;singletree or gambrel fastened by loolx of*rope to the. * 
*., rear-tendons, The odd thing about their system is theit the hide-is left I 
\ ‘, I attached to thebacks of the hams while &iningproceeQs Around the ” 

*y. s., side and down tke back, They say this helps in doing:a smooth job i ! 
‘2 ru f.’ -& c;, ;,- ,. . . 

1. ‘,. ; * Wh.en sides ‘an ,back ar: $sne, ,the hams are -skinned, ,then the ‘W 
.-&..’ , *. ” ’ * shoulders, net 4 . 

, *c ‘James%L. g 
and head,sfi;vith the ears going w&h the skin. 

on writes about: a slaughterhouse ir$Germany] where 2 

. :r ,1 ) . . . 4 . .-’ s skinning was ma& easier by’ placing stuck pigs in a closet-like oven . . . c ” ” .-. ~ . . ._ ~ long enough forrthe- heat to “lift/‘-the hide. Again from Long’come 
c i . 

. a&ou’nts from l$rqpe*wh& people sometimes bug bristle’s off 
, = 

a I pigs by touching offs piles of straw$rownpn each side .in turn. 1 
;. _ ,- 9 , .h v- :. 

L .L/ :I : ‘: ., ’ 7 , , 9_ :’ ’ 
I( 

,’ , ’ 
,A *~ . _ 

.- 4 ,.'.., 'I _ '._ D . 
,+'f P : _ n "\ 

I .- - Scalding &d scraping\,$$&id of skinning) is easy and leaves an : ’ 

A --attractive carcass. It do:!? not t$ke Iong for,? couple of people with 
: . .I * 

‘? f “* , k%ve”s and a bell scrgpep ori two-and a tub of ,wcter‘ at the right 
.~ , temperature. ,‘ ,i ’ c ,:i \ * ..‘. 1 . 1 . I . , .p % i . I‘ . - t 7. , I * *’ .a , I . ,’ ,- r F r 

7 L .* .%. d 2’ c. , ’ . 4. . - I ‘, -- . 1’. .: , r ’ _ \’ a .” :a I ,a* 
-, I z 

P ! . : ,? . * I. _- 4 1. -,..t -- . :,_ ?;‘ 9 
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SMbLL-SCALE PIG RAI!$ING 

Tick3 puplr CU)I rr!mmyr u bflrrel two thirds full vfwuter (left). The handles for the pules on this 
hrrtll LIW II bit too’Izig/I. nzey should t JC centered just uboue the middle so that ti short helper 
d~~;~l’t /mw to z~ulk OII tiptoes. The right te~~zprn~~ure (riyllt) is critical for a mperscaldmtd n 
tiler-lrmletrr is IT!/ far the best 71t7y to read iC1lZUt yell Ilme. ! 

> 

1 

After the pig has bled out we bring on the barrel of hot water, 
placing it directly ‘beneath the hanging carcass. The carcass is low- 
ered as far as it will go-only about half a pig will fit in a barrel at one 
dip-bat kept in motion most of the time; lifting, lc$ering and 

,z 
turning to get an even scald.zA pig lowered and left $11 may have a 
Ieg cocked. against its side or ‘have its belly ‘wrinkled up so that 
patches of skin are shielded from the hot water. 

We dunk, lift, dunk, lift. Maybe we ‘dunk and let rest a half 
” ~ minute, and lift again, then see if we can pinch off bunches of 

bristles: As soon as the bristles come easily we lift the pig high, take 
the barrel back to the fire (putting a couple of sticks of wood on to 
keep theheat) and slifde a table into place. The pig is lowered to the 
table and we fall to scraping. Some peop:le scrape a pig hanging, but 
I like having it solidly down on a table. , ! 

If yuou are saving feet to pickle or for soups, right when the pig 
,comes out of the scald is said to be the time to remove dewclaw caps 

4 
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shopping list of anyone anticipating getting into this business. A 
wire brush may be useful in cleaning the bristles from the “‘elbows” ‘!l,:* 

_. 
I*. 

i 
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and hard hoof coverings by pinching them off between your thumb 
and the back of a knife. It’s much easier said than done, I find. It 

s - tiwould be easier if the feet were parboiled before attempting to 
remove these horny parts. 

\ Y, Always begin scraping at the extremities-head.and feet-since 
- these parts tend to cool and dry faster and anyway are more difficult 

. to -scrape than the wide expanses of back and belly.’ 
Generally you scrape with the lie of the bristles. Knives should 

-* c not be too sharp or they will tend to hack into the-skin, Bell scrapers = 
hack less, don’t jab friends working next to you, andkn so many 

. a ,ways make scraping a cinch. ,T,hey should3 be a Ijriority on the.. a 

and, around the trotters and face. 
Sometimes by the time we get to the back, it has dried of@Fand a 

bucket of water from the scalding barrel poured over it speeds 
things up again. Others use burlap sacks sodden with scalding . 
water to hold the heat and moisture in. , 

. 

It is easier to scraye a hug that lies OII a”iable (left). bell scrapers make scrayiq easy. 
(rig/l t) pre slozuer tharz bell scraprs and mqre easily hack into the skin. ~ -,I 

‘h 



As~soon as the front end is scraped we drive a meat or bale’hook 
through the chin from the inside of the mouth beneath the tongue 

, 
and tie this to the block and tackle. You could lift the front by means 
of a hook under the tendons of a froht leg, but we use the chin. 

We lift the pig, set the table aside and bring the barrel back for 
dunking the hind’end of the carcass. First, make sure that the water 
is the right temperature. If it is too hot add a bucket or two of cold ’ b 

. ’ 

Mrater. If it is too cool build the fire*up and take a rest. Less time yill ’ 
be lost than if you try to work- with water that is not hot enough to. .e 

. give a proper scald. 
‘I 

i Scrape the back as you did thc’front, feet first. Cut off the> tail if it 
has not already been removed. 

Once the back half is done, we hick the pig up.once r-no’& and 
wash both it and the table down witli clean water. We find spots we 

” ha\re missed, yet there will be stray bristles we miss at this poiilt. But d 
strays can easily be got rid of the next day either by singing with a ’ 
propane torch or by shaving with a knife or razor. So you have a bit 

* of bristle stub? Perfection comes with practice. 
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Now for guttirii the pig-takingeut all of the internal organs but the 
,, kidneys,, which, more by custom in horn< slaughtering, are left 

2Q9 

,_’ a hangirig*against the back wall of the cut cavity. At one time the 
kidneys were left as a guarantee of a disease-free carcass. If they 

. were spotted or off-color the carcass might be condemned. 
The particular catit& in gutting is not to puncture the intestines, 

. because what’s inside can taint the meat. If you have a spill, wash 
, the meat off with cool: clear water as soon as possible. 

II 
i 

E,xperienced butchers likely will have the pig in the air when, they 
“gut;” but if you’re not experienced I think it will be eaiier to begin * 
with the pig on its back. That way the insides lie away from the 
opening you are,making instead of rushing to get out the door. If 

to keep the pig rolled/up on its&back, prop it up’ 
4 x 4’s along it9 sides. 

After scoritzg fhe belly (feff), ‘fhe “pizzle” OII a barrow or boar has to br lifted upfrum fhr body 
cavjfy (right) wifh p little help from a sharp knife to tease may comecting tissue. 0 _... 
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For most of us the first step in gutting is to mark a‘route from 
throat to bung, scoring the skin lightly with a knife down the center, 
of the chest and belly. The penis and sheath, or “pizzle” on a male 
presents a bit of a problem. The penis lies just beneath the skin of the 

“‘belly running from the tip of ‘the sheath to just below the anus where 
the vessels disappear into the gut cavity. To get the whole business 
out of your way score deeply enough, from anus to sheath-tip, to 
reach the penis. At the sheath tip make a’ cut around so that the 
pizzle can be lift,ed up and away from the body. Continue pulling 
and the penis should tear easily from the body wall. A bit of teasing 
with the knife will part con&ecting tissues that- don’t want to give 
way. Don’t bother to cut the penis off. ,Leave it hanging back 
through the crotch. ’ 

Now to split the front arch of the pelvis or aitch bone: Cut down 
between the hams, keeping as precise19 between them as possible 
so -that the muscle faces are left ,intact. You will strike a bridge of 
bone‘ab,out as broad as two fingers that completes the ring of pelvis 
around the rectum and vessels leading to the penis. The bridge is ’ 
almost solid in an ojd’hog and has to be sawed in two,, but on a 
yearling pig there is a weak seam at the top that can be popped apart 
with the tip of a stout blade. Place the tip against the top of the aitch 

.\ 
4 

C‘ii’fflJl,~ [7rorrrld tllc “bltrl,y” nffcr f/k: 
Y 

k v lms @I~ llur~g Ck/‘f). It 1s wirer fo cut mid tit, ofi t/w 
/Jlill,q” ildlllt’ ~/IV ,pl,y is /yirlS dtJit~l, /LJ~ f 7l’n.~Iere is 110 trrrsiall jrrollz f/w ,i,lsrdfs p//irrg f/w 
‘i~~rt/~y” dtlillrl. (RisIft) Tic f/w “hiicy” wit/r sfo;;i3@~~ 

._ 
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(you may not see it but it can easily be found v$, 

k. 
your fingers) and 

gently hammer the-butt of the handle with your alm. When the 
aitch cracks the hams fall away from each other. ‘.,‘i 

(Some recommend splitting the aitch after having 5nserted t’ne .,,,,,*’ 
gambrel stick, but you may find that the hams on a pig of typic+x’ 
market weight will not easily spread far enough to take tne~$i~k 
until after the bone is parted<.) / 

Inorder to avoi‘d feces spilling,on th,e carcass, the bung is now cut’\ 
away from the hams and tied off with string. You can cut as much,as - %‘--x. 
a half inch out from the bung without interfering with the hams, SO x 

’ cut wide rather than close. 
Now move to the opposite end of the pig and open the chest. We 

i \\. do this in two steps. First cut through the flesh of the ne.ck and chest, 
’ \ 

\ 
down to the bone. Then come up with a knife, deep, parting the ribs 

\., XL along one side of the breastbone-or you may cleave the breastbone 
\_,and ribs with a saw. A saw is only necessary on an older, mature ’ 

0 0 , who’se ribs and breastbone are solid and fused. However, I am 
sure many will find it easier to.use t\he saw rather‘than the knife, 
met ,r ._ 

1 \ 
od on pigs of a.11 ages. .i 

1,; . 
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Tioo ways to ipen fhe @f without suttbzg itlto the intestig&. At kft, tlrr fir7prs of t/w 
left hhnd shield the tip. of the knife from the jhirz-wal 
more popular with pri7fessiuml butclqs. 

,je~boztlels. At right, ~7 tcclltli&t; 
,/ - 

., ., 
/’ 

/ 
If you use a knife, hold it perfindicular to the @g’s backbone as I Ia 

you,come up the ribs so point does not jab into the intestines ,,A - 
and stomach, which lie ju ’ the thin sheet of muscles (dia- 
phragm) dividing the,chest from the lower gut., This kni’fe method 
takes both hands on’the handle and a combination of cutting and 
pryingltwistin&rilotions to part the ribs from the breastbone. 

opens the belly may come up from the ribs or ddwn ,, 
There are two or three ways to cut so as not to. . 

With the best of ese, the knife edge faces 
c 

guide the blade between- the fingers of 1 

,’ / /“your left hand (or right, if you are left-handed) palm up. That way 
/ 

/- 
finger tips and knuckles keep the entrails away from the blade. 

Another way, one that is more often recommended by profes- * 
sionals, calls for holding the knife with the blade back, edge out, 
nearly ‘parallel to your for6qn-t. Held this way, the fist and knife 
handle lead the cutting edge‘and push intestines and other organs 

-from its path. It is a method that works best with a hanging pig, x 

c starting at the opening made for splitting the aitch. 
._ 

. 
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If your pig is not already in the air, now is the. he to p’lace the p, 
gambrel stick beneath the tendons of both.h&legs and hoist him * 
up. To lift these tendonrtwo of which&n up the backof each hind v 
leg between the dewclaws and hocks-make a deep cut about four 
inches long up the back of the leg. Pry the tendons up with your 
finger or> hook. Make sure you get ahold of both tendons‘, especial- 
ly on heavy hogs. One may not be strong enoygh. As you lift fhe 
pig, the viscera will fall down and forward, but they won’t drop 
completelyYout of the body because they are still tied in by tissues 
along the back wall. 

Reach in and detach the?iver, which is tied into the rest of the 
system at one point through blood vessels and the bile duct running 
to the small intestines just below the stomach. As soon as the liver is 
out remove the small green bile sack’(gal1 bladder) by first severing 
tubes* leading from it two or three inches. from the sack ifself. Lift . 



I 

SMALL-SCALE PIG RAISING 
t . 

I~wrtirrg flzcp~7rbrcl stick. 
a ‘I 

these tubes at their severed ends and peel back toward the 
in lifting the penis it may be necessary to tease a bit with a 
knife: but only a bit, before the sack comes neatly away. Bileis 
Maybe you.have tasted it on chicken livers. If-you spill bil 
liver or elsewhere wash-it off with plenty of fresh cold wate 

Now haul the guts out. You may want to bring the-tub o 
barrow under the pig to/catch them. OPperhaps a pile oTclean hay or 
straw may go on the kround beneath the carcass if you plan to , 
remove t,he small intestines later for chitterlings or sausage 

Take holdof the string tying the bung and pull forward 
the opened pelvis. Cut the connecting tissues behin* 
$ulling fo+ ar d and dofvn. Most of’the webs of tissue h.olding the 
innards ba&,will begin breaking away. The rest will part at little 
more than a touch of a sharp knife b$cause of the increasing strain of 
the guts pu&ng down, 

Leave the kidneys and covering leaf lard against the back ~a11 for 
the time being, 

The’next barrier will be the diaphragm through which’the stem- 
ach tube (es 

P 
phagus) runs on its way to the throat.’ Cut entirely 

around the best cavity removing the diaphragm. Pull the pink, / 
I 



i 
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* spongy lungs down to follow the stomach and.intestines. Remove 
blood clots, bits of tissue, blood vessels and whatever else now , 
remains’betwee’n you and a cleaned-out gut. The leaf#ard may be 
pulled out now. ,This will help to speed cooling. However, if the 
weather is cold and you are selling the carcass, there may be more to 
be gained leaving it in, only with the lower two-thirds lifted away 
from the ca?cass wall. 

The head may be removed an; time after scalding and*scraping is 
done. Out of habit, I Lguess, we usually wait until the pig has been l 

gutted, but there is no reason not to do it sooner and in fact some 
prefer to get the head out of the way far earlier in the process. 

Starting. at the back of the head, just behind the ears, cut to the 
backbone. Come around each side and follow the line of the jaw to 
the chin. Once all of the flesh has been cut have someone hold the 
front feet while you grab the ears and twist the head entirely * 

Major landmarks inside the pig: 
1. Larynx (voice box). on trachea 
(windpipe). 
2. Lungs-pink and spongy. 
3. Heart. 
4. Liver. 
5. Stomach-a light gray. In 
this photo the stCmach lies 
beneath a layer bf caul fat. ’ 

c, 6. Spleen. 
’ 7. Small intestines. 

. 

,s~:,, “a 

8. Large intestines. 
9. Rectum. 
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around. By its own weight the head will fall away,parting from the 
body at the point where.the skull meets the first vertebra: 

With perfect aim of the blade cutting between theV’skull and,the 
hfirst vertebra you may be able to remove the head, without the 5 .I twisting, but this other method is good enough’. 

,The front trotters may be removed at the first jointwith a saw. 
cI ? The carcass now should be given a final yash-dotin,.inside and . 

out; with cold water. Then it may be split in‘&o,down as%r.-as-the ” 
neck, or entirely in.,two if that suits you better-halves being easier --. 
to move than the whole carcass’. If you intend to cut the carcass 
completely in half make sure you have check ropes on the gambrels, 

6 “C” clamps, or some-&her guarantee that the halveSwon’t slide off - 
th$ stick--in. the event they are not exactly the same in weight. ‘ -. 

- t ASmeat saw is by far the best tool for splitting a’carcass, though we 
/l&i- used a,cross-cut carpenter’s saw, ,and I have heard of going 

\(’ , down the center or one side, of the backbone with an axe or cleaver. 
L -9 , . . 1 

. i ’ .._.- - I 



c 

n s # i_ 
, 

, _ 
. ‘ 

\ 
‘-. 

‘1.. 

5 S,tiiLL-SCALE PIG RAISING 
,.- ~. - --_ -_ 

-. \ 

Saw the carcass .in half from the inside. Make long, sweeping 
pass& with the saw. Short, frantic jabs cause the-blade &run off to 

‘the sides. Keeping the angle on the saw steep also helps tostaj%% 
course. 

Sometimes it is convenient to quarter tlie hog-maybe you are 
selling front or hind quarters-and this can also be done with a 
Wqrrn carcass. ,’ The quarter cut is- commonly made between the - 
second and third rib, counting from the tail end, but there is no hard 3 : 
rule in this. Only, figure that the more forward you go with this cut 
-ye more you are cutting through the bacon, which may he-of prime ’ - 
interest to the person.buying a front quarter. .- :. 

You can more easily find the ribs inside the carcass, so starthere. 
If the side is hanging, have s&one ready to’ hold and catch the ,. li 
“front quarter as it is iarted- off. 
_ 

I 
Jab. a knife all the way through the side against th&backbone and. 

between the ribs you have chosen. Now cut toward the belly, 
following the path of least resistance between the rib’bones. Con- 
tinue the line of this cut beyond the ribs and to the belly edge of the 
half. Saw through the b&k.and backbone from the outside to meet 
the point where-your knife cut was begun, 

‘J 
, _ 
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The carcass should hang overnight ii chill. Hang it high beyond the 
reach of cats or dogs. lf flies are bad, you should consider building a 
tent or cage of screening around the meat. But $on’t wrap the body 
tightly with gauze because%this will only keep the body.heat in. 

If the weather is on the warm side make sure the carcass hangs in 
shade and preferably where a breeze is blowing. If there is no breeze 
maybe you can make one with a fan. For meats destined, for curing, - 
Morton Salt recommends an iced brine method for chilling in warm 
weather. The halves are cut in lar.ge pieces and are ,put down iri’a 
barrel of water with chunks of ice and three iounds of salt. They 
also say the halves may be laid on beds .of chipped ice and covered 
with more. A drier method suggested in Spencer’s book is to hang 

L the carcass in a small cellar cooled by blocks of ice placed high, near 
the ceiling. It takes a lot of ice, though. One sixth of the area of the _- 
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There should be no danger of *freezingthe carcass unless it is ‘. 
hanging out in very cold we.ather-say the ,low 20%F. (-5°C.) or 
below. If you do fear the carcass is going to freeze, either find a 
better spot to hang it, hang a light bulb benpat-k-aSshroud over th> 
meat, or start cutting it up when the fle&‘-get; down to the mid-30s 
F., (2°C.) all the way through. Meat that is too warm or too cold will 
not cure-properly, so this information.regarding chilling and frgez- 
;‘ng rnay.only concern your hams and bacons. You will likely want 
the entire carcass cooled: however, for the sake of ease in cutting it 
up in smaller pieces. A warm carcass is a devil to handle, especially 
when it comes to the smaller cuts such as the chops and individual 
.roasts. ’ (‘1 

F If you are saving the small intestine~.cutthemoff just below the 
stomach and again where they meet the large bowel. Pull them 
through your fingers to expel the contents: Turnan inch‘or’two cuff 
in one enh and hold under running water. The weight of-the water 

i filling the cuff turns the intestines inside out, ‘exposing a,layer,of 
mucous that -can be scraped off with the back .of a knife. Place 
cleaned intestines in the refrigerator. 

1_ 
L 

What you do with thenhead depends on custom and app:tite. The 
., best use of the whole head, less the eyes, is in the making of head 

* cheese. But this takes a more *thorough scraping than we usually 
< deliver. We skin. the head and discard the ‘skin, ears and rooter. 

. Others, foregoing head cheese, may save only the tongue. . 
’ I Bury the entrads and.other wastes deep in the garden. 

1 Wash hands. : 
1 
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c rtiaining, Prockin~’ ’ ” r) 1. I_ ; 

Those halves of pork hanging, in the barn may look fo$nidable-the 
- morning after.slaughter,‘$as you approach with cleaver, ‘saw and 
Ofreezer bags determined torhew fhem into recognizable cuts of meat. -J 

Lower your-sights a little.’ It is not likely that your, first chops, . ~ 
roasts or slabs of bacon w@.look like those you have come to know at . 
the .market. Neither is it necesiary or always 0 @L,* ’ 
resemble store cuts. i 

, 

Although tradition makes us look for 
d 

Y 

beveled edge- along.the.fat side of a roast or‘liam. That!s , 
, .i 

i 
make the!layer of fat adgear thinner than it realb is. 

% 
* . . 

.Can an amateur do worse? So slice away, relmembering the most ’ ‘?; > I 
. helpful advice I ever goE;& matter&how you cut it up, it’s alJ going * “, 

to the sameplace’. Shape makes no difference, 
., .’ a I -# D 0 

Depending on yo$rstock of tools, you may Avant to do all of the 
cutting yourself or t&arm out’parts of the job. Again, you may find 
the qerator of .a freeze locker plant who wil! do a good job,for a 
reasonable fee, Watch how it’s done as preparation for next .year’s 
tiib. ,*. " 4 

r , 
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--Speafe. ribs 
&e fresh or cure’ 
p?ld smoke .. 

. 

/P~ib,‘c dodder 
-Use fresh ai roost5 
or cure pnd smoke 

&= us ffgyh i&p* 
-.i-o/- pork roast or 

Cure md sh+oke ris 
C&udkw bacok iL 

C/=e f&h of crire 
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Pork rutihnd Iheir uses. .(University of Wisconsin) 
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I’ , A short @ing @i/t~, a long.&) “nznji~zg” kGfe”ahd a. meat s-Au7 are just ‘I i, #‘ , 
s 0 3 about essential for cutting$$ your &g: Cleavers mhy be used, and 

* ; I you might get away with a rar~enter’s’sa~, but I think itls worth the , 
a ten or SoaoH?’ .,t ars o. h .’ ave a m&t s&v ,for those few times a year when 

:, ” 

1 ’ it’s-needed, A‘woodsay tehds#to clog-and bind.- 
. . ‘. _- - 

s. A nfe$t @jndyr i$<eeded ‘ior -&king8 s&sage. We use a -small - 
d **k&he& grmder;btit itQis not entirely satisfactory. Large commercial I. ‘. ’ 

as t ~ $ type grmdersldo a m re thoroug!h job of breaking’up the meat fiQers 
4 - ‘&-id rnkng them with’the fat: b . 

5 
e * 

BI * 9 ‘You might ‘:want a satrsage stuffe’r if you are mak.ing link sausage: , 
I If so, keep an eye out for one at a junk or antique store. There are . 

,- 
J” -,dozens of varqes. kWe have never bothered with link sausage and 

9. ,- instead’ put,,the saus”agG up in bulk packages or patties that are o 
immediately frozen. ’ 

I -, . * , Y6U do need some large, I$ eajz &faces on which to work, not ; 
.h. ’ only at the beginning when you are making those first cuts through :’ 

half carcasses; but 1ateQ when you have to cut, stack and wrap pieces 
_, 

all dt the same time. There is nothing worse, than trying to saw when’ 
you’ are hemme.d in on all sides with‘ stacks of meat, paper and piles 

1 . ‘6 of bones. Clear- off a big table and spread ou ~>some newspaper. Lay . - 
4 down a clean board for a cutting surface. 4 
J , -‘ 1 i 

* . 
6 . 

. . 
I, ,- 

W-IERE ~0-lkiuq ..- k , :, 
’ I 

We learned our’.meat cutting from neighbors and from A Comylete 
3 Guide to Ho;H$ Meat Clfring, published byMorton Salt. I can’t put my 

neighbors in this book, but the @ople at Morton Salt have gener- 
ously granted permission to reprint the”portion of their book en- 
>titled “Cutting the Pork Carcass.” It would be foolish for us to try to 

: duplica te-wka t already &so excellently done. 
The Morton Sal& book describes curin 

IvIorton cures that can’t always be boug d 
methods using pre-mixed 

t a! your local $ore. None- 
theless, the info*?mation on method is universal and good. The 
,address for.obtaining the book and the Morton cure mixtures is.in 

- * the Appendix. 
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. 
;I‘,,- ! 4. ‘Trim soh~e cf the cheelg yeat from the jowi&z~i f!nttnz it with tlze broad side of a &%T or 

P L lzatchet amippare if zip !y triMmizl8 ScGtIz a knift. The trimmed jowl is knozon as a “bacon 
-4, - qzwe” a# cmz be cured arzd used the Game as bawl- or used for seusonirzy :xlith b&led 

foods. : I’ ..: 5.. , - 

:. ) h .J,. ‘,‘, '_ .S. 
., : I Iti?riow tlre7zrck birze from ihe s/wuIcIcr, leazhig ilefi iiftlc~~rmt 0~1 tire ham. TriJIz up tlzr ( I ‘.,, * shoulder alzd cut off tlze shank.jTtzis “long czzt” ;zz$zo<of trirrzzlzin,q will &iw you tlze 

masirhlcm Of alred meat if tlzis is what yc~;i ioisl7 to do ujitlz t/w slzozdder. Wlzcre srmllei 

‘. 
..CiLfS are desl&d, flze shclz~lder call be diilidcd betiocen t/ze srmllest purt oj’ t/ze blade borzc,” 

‘:. ‘ie~wdriliii,lgfl pjCizic slzozd<fer Grzrl sizv~zlder iw tt h: n 
T/z~sr relay PP cizred or liscrf ~~rfwslr roasts. 

, 
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6. Whelz f/ ze slzozrlder is.separatt*d ij7to piC;fiC arzd brztt tlfc clear plate, u~~zzc/z is t/zc’ cowtirzg of 

. fgt 011 tOp Of ihe blrtt, is friilltw$ L$. TiliS rtitiy LL~ curd r~rdagd forsezzsolzijzs or mm/ bc 
used for lard. Learzerpo,-tiolzs oj Nzr plale, called the “&JStO/l 17rr tf” IiUZy be ciircd or ztsed ill 
smtsnye. Whz Real&j triwrmd, the picr;ic slzoulder lzns tlze appearrzxe ofa &mll ham. 

4 * 

* - 7 To tflk? ~Jff f/11’ /m/r, sau a lima1 r&;/z! arzgic to tlzc Izz~zd sl~arrk njzd 171 a poi7zf d7wf Hrrrc ( 

F:zXt’r x;jdtlzs irz fmzl of tlzr aiklz booze. Fz;zislz tlzr sztl with i/ze I\rzifc arrd start slztzpirzg tire, , * 
ham by cumiq,tlze czrt 01z t/ze belly sift. 

I 

, 
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In “Cutting Up the Pork Carcass” there is little on cho,ps, small 
roasts 0; fresh ‘ham steaks, because the authors were concerl?ed 
with producing larger cuts for curing. If you plan to cure &ly the 
hams, bacons, jowls and picnic hams, you can cut the lo&l into 
chops and-roasts, the sizes or thicknesses depending ori taste and 
requirements. 

- 

You m.ay like thick chop- 
2 

3, even thick enough for stuffing. If so,’ 
you can make eat a full rib thick. Cut between the ribs with a 
knife, all the backbone, and finish off through the bone 
with a saw or cleavgr?, 
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. 

We like smaller chops, and so what we have done in late years has 
been to place theentire loin in the freezer let it g.et solid, and then - 
take it to a store where they can thin-slice it on the bandsaw. Last 
year I took the loin and the butt (shoulder)‘in for sawing into chops 
and steaks. A band saw also does a speedy job of cutting a ham into 
steaks, either fresh or cured. 

PACKAGING I 

Pieces of meat for freezer storage should be double-wrapped to . 
prevent drying--calledfut’~zrv bu~~z. An easy method is to use freezer 
paper for the inside wrap and a plastic bag for the outer. We usually ’ 
wrap’ two or more chops in paper, with slips of extra paper between 
the chops to keep them separate, and then load several of these / ‘, 
p,ackages into large p/astic bags. Suck the air from the bagszbefore 1 I 
tying them closed. ,’ 1 ) 

y\ ’ 
--‘----._ E , _ --. Label and date packages. Pork does not have-as short a freezer life -- 

‘. 
as ~~ec&artsindic~~t~itis alwayi-good to use the oldest meats 
first, to use fattercuts and sausages within half a year, and to hav? it . 
all used up within a year. Be sure your freezer stays at O”F. (-20X), -’ 
or below. . 

+ \ 
?, r 

z 

Use&he Trimi’ngs t .4 0 
LARD Q ,j 

’ 
> 

There will be a pile of trimmings left after butchering. The fat ones ,. 
may go into a pot along with the leaf lard/for rendering over low ,_ ,: / 

. heat. Or, along with the fat off the loin, they may be cured in pure 
- salt or a sw:eet pickle for \ater use with recipes calling for salt pork. - 

We put fat for rendering’on the back of the wood 0range or over j 
boiling’water for; the *first of it, then move to higher heat .so the ’ .Y 

’ melted fat can be warmed, $ith constant stirring to drive >ff the 
moisture; If yo% have ,a frying therri&neter take the lard to 25.Y.F. 
Ot.he,r-w$e ‘go on judgment. Cracklings (bits of skin and meat) will _ 
browq and float as rendering &ars completion. Then, as the last of s . 1 * . . -=Y -,-. 7 L( -.A + c : -9 : c ‘ II :: ‘, c L % 2. , “1 , ‘I ; 

B ? I . . c #. . .j’ ? - 1.’ I, (1 L 0 ,-.. ‘L I. L w -%a t, 1 ‘1 , r( I 
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the moisture is driven *off, they will begin, to settle. It’s time to 
remove the’ lard from the fire. Strain the lard and set it* in .a cool \ 
place. Stirring to aerate the lard after it has cooled to the c8nsistency 
of cream is said to keep it from getting “grainy.” 

/. 
. 

> 
SAL-J. PORK t /I 

.’ 

Many recipes call for salt pork as one of the added features to a 
.’ main,dish. Diced and fried with onions, it is eaten with salt fish 

and potatoes. It is often included with Iean dishes. But the 
following recipBallf_ar salt pork streaked with&&of l&in7ar 
a dish in itself. c 

From Long: > 

“A capital method of rendering salt pork more palatable is to 
cut it into pieces re ; 

d 
y for frying and half fill a crock:. . with the 

pieces cut. The wh lc should then be covered with sweet skim 
milk, fastened down, and placed in a coo1 apartment. In six CY+ 
eight hours it will be ready for use. in frying, the meat may be 
hbout half cooked, and then rolled in flour and browned:Two 
or three eggs and’s small quantity of pepper and salt mixed 

* together, in which the meat should be frequently dipped, add 
to the delicacy of the dish.” 

And from Housckc~;G~y.in O/d Virginh (John P.. M’orton & Co., 
1879): , 

“‘Many people do not relish salt pork fried, but it is quite good 
to soak it in milk two or three hours, then roll in Indian meal 
and fry to a light brown. This makes a good dish with mashed 
turnips, or raw onions cut in vinegar; another way is to soak it 
overnight in skimmed milk and bake like fresh pork; it is 
almost ai good as fresh roast pork.” L 

: ’ 4. 
-- ! / 
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Lard shoul . f 
be sealed from air and light and be kept,at something ’ 

less than room temperature. I have some in foil in the refrigerator k d 
that has kept well for ten months. Ashbrook’s Butdzeritzg; Processing 
n~n’J?eserval;on of Mea1 mentions gn old-fashioned way to keep 

’ cooked fresh -meat, which%is to pack it in c!ean crocks covered on all 
sL sides with melted lard. The crocks are then left in a cool, dq.place. 

Certainly it is a way to keep unsalted meat over the winter with&it 
’ refrigeration- But more, it demonstrates the keeping qualities o-f.* * 

well-rendered lard.4Undoubtedly sealed jars would be preferable to 
my. tin foil. I-: 

7 The fat fro-m around the stomach (cay1 fat). and ,that from the. 
.I intestines “(the ruffle fat) are rendered the same way, but begause 

they yield a darker-lard they are usually rendered apart from the 
“finer” lard, and theproduct is used for making soap: 

a 
* B -~-T.--__ ~.__ _- --51-----;. _ ~~ ,I 

S&USAGE L * *I \. 

Leanerotrimmings are the stuff of sausages. They should not. be. all 
lean, however. Most recipes call for a ratio of l/3 fat to 213 lean. Cut 
the piecesinto small chunks and run them through a’meat grinder 

;J twice Add spi d grind once more. ” . dl 
- .; 

A USDA sausa turns up ,everywhere, and here it is again, ’ 
since it is the. on sed for a basic mix. It,is a simple matter to 

t- ri 
I T c 

U$DA SAirSAGE RECIPE 

To 4,pounds of ground trimmings (1!3 fat to 2/3 lean) add: 5 p 
teaspoons salt, 1 teaspoon sugar, 2 teaspoons ground pepper, 
4 teaspoons ground sage, and (optional) one half teaspoon of 
ground kloves or. 1 teaspoon of ground nytrneg. 

Mix well and run through the-grinder once more: Enough 
cold water-to make the final mixture a bit sticky may help if you 
intend to make patties or to store the sausage in .bu,$. It is 
re,commended that no water be ad’d,ed tosausage that is to be 
‘si$ffed 

v h :* f 2 
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/ SW&CA, .E PIG RAKING 
_ ’ \ s. ‘. ii . I 

T; p 
I - ,vary the’spicing., as you go”alongr Ha’ve a ho&t frying :ban by your 

elb”ow and sample smidgeons of sa sage until the concotion suits ;’ 
you,r taste. Ifyou get too heavy with the spices, as once happened to 
me when salt and sugar containers got switched, use the sausage in 
spaghetti or other sauces. 

-* 
,- 

lIEAD CHEESE AND SCRAPPLE 4 7‘ i. 

Heard cheese and scrapple, almost the sgme products, make i,e of 
leaner meatsthaLfor one re+bn*r anotherw$nof~maE x-%&in ~.~ ~~ 
themselves. The major difference between the two is that more of 
the cooking brpth can be used directly in scrapple because cornmeal 
or other gr<in meal mixtures are included, Headgcheqzquses oniy 
enough broth to mbiste,n the minced meats. Natural gelatin gives 
the cheese bodv%nce it has been chilled ).’ 

What parts df a iig’s head go into the pot .&pehds on perhnal 
bias and on the cleanliness of the hgad at the start. The head should 

” 

. 

;. 

1 

1. 

9 

. . - . . . R, <PI 
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L 
3 . 

SCRAPPLE ‘. i 

: . 
To make a skrappl”e, pieces of prepared .hGad and whatever else 
is to be incl&$d-feet, heait,. tail, etc.-go in a ppt and are 
cooked with e$,ugh witer to’ cover. Cook until the meat 
loosens from the bones and the skin and gristle have becme ’ 
soft. Remove from the br&h. S.train and mea&Fe the br(!fh. 

y Set aside. Pick the meat, skinafid such from the boneaId fun 
through a grind&-, sot too fine. Recombine the ground meats 
with all but about a cup of the strained broth. This is used to ’ 
moisten tht corn or ot,hGr cereal meals destined to become part 
of the final product. ‘i‘his moistening avoids lur~ps. ? 

About s-cup of cereal, will bP needed to thicken each two 
cups,of broth. After adding the moistened meal to the step,.’ 
bring it all to a boil whil: stirring. As it thickens, add*silt, 

) pepper,, ground ?age, ma$e some minced onion, so~lie red 
-pepper-the $-iioices are yours--and continue cooking and 
stirring until it arrixes at theuconsistency of porridge. Pour into 
loaf pans’ an’d cool.‘- Because of the cereal, slices of scrapple 
hang together when they are fried. Some people dredge the 

*slices in flour before frying. 
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-- ‘: L- 
half.and,possible quartered so that it will pack into a large 

pot. You may want’to Skin the head &e it is still covered with ‘. 
I” bristlekj but do so after splitting because it is a help having,.the ears ;’ 

sawing the skull. An axeor cleaver can be ’ 
but with a saw there are no bone fragments. . . 

the brain-g. ‘. Some remove the teeth- 
with a cleaver. Just about everyone removes eyes, 
you have qua-rtered the head): and the. ear.drums. I .I 

” .: , ‘; : ‘_ 
I’ lbwer jaw.. ,I . 

1 ,i 
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\ HEAD CHEESE ’ 
.’ t . “\I, 

The same meats that go in’a scrapple can go iritoa head cheese. 
Cook & with scrrapple.$$%en it is fully cooked;:pourthrough a 
colander or strainer, and,when the medt ha& cooled enough to 
handle,’ <pick through it,“+movir;lg bones and hard* gfistle. 
Dice,, gfind or ,pick the meaY\apart. Grind up th6+ km and soft 
gristle, rooter and so on. b ‘\ \ ~ 

\ R&n-n”only enough of the-b&oth,to the meat to,mois>n. Add, 
, salt, gepper and other s$ires,‘to tast& These other spices “might 
” be- sage, re$ pepper, summer savory, coriander;-ground clove I 

or caraway. Bring to a boil, mixin&horoughly. l!o.ur -into..loaf 
pans and cool. Once they are down to room teri$erature the 
pans &ay.,be stacked, with. sheets of’~w.axec&@er between. ’ 
Tlace an.additional pan weighted with water or a pou.nd,.of 

: butter on top. This helps give you a compact product. ;., d 
* 
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h Again it is your choice whether or not the tongue is-included in the 
head che&e or scrapple:Iv this household it usually does go into 
one of these or into sausage. 

. gl~* Head cheese’ makes a wonderful sliced c&I m;at for sandwiches 
,. I or any cold plate. ‘It may be fried too, but4it doesn’t hold together as 

, well as does scrapple. 
The broth left over from the’head cheese may be used to make a 

form of pn1~ax that consists of broth and .,corn meal-sort of a ’ 
meatless scrapple. ; 

.I” 
- 

\ THE PIG COOKBOOK . 

There mayn be many, but ;he’ only cook book P know of that’is 
devoted entire/y to cooking pork is Charczl terie and French Pork Cot-k- 
ely, by Jane Gr@son, published by Penguin Books. 

i 

‘3 

\ - 

6 ; Curirig Haps &Bacon’ 
c 

The curing of hams and bacons was invented before refrigeiation, as 
a way- to, Ereseqe meats. The majority of commerciallji. “cured” 
pork today must be refrigerated anyway, because it has only been 
treated with enough salt,,and smoke to give it a desired flavor. In fact 

d most doesnrt come in direct con&t tiith smoke any more, being 
instead injected pith a,,mild, smoke-flavored brine. 

Most of the preserving action’of cures comes about as a result of ’ 
drying. Moisture is drawn from the tissues of the meat by the salt or ( 
salt solution just-as salt on a gravel road draws moisture out of the 
air’. Bacteria and other microorganisrnsof decay find it hard to thrive 
in the dry climate left behind. 

Sugar, molasses or maple syrup may be included in curing rni!+ 
tures to counter thekarshflavor of salt alone. 

Saltpeter is added primarily to assure a pink or reddish color in 
the cured meat. But because the chemicals-nitrate;or nitrites--of 
saltpeter are not good for us we do not include them in our’cures. 
We were led to expect our bacons and hams would dome out shades 

r of deadly grey but they have not. They look fine. 7 , 2 
.4 

\ 
:i 

3 

t ,.-i. 

,,,./ I : p 
i ‘.i/’ 

,II 
7 

/“/ 

** . 

. 

f 

, ’ 8, 

” 

E 

I * 



,/ 
1 

PORTIONIN~k; PROCESSING 
L 

233 
1 ,I 

--.a 

meats’han&g in a ’ I Smoking gives meats a 
, smokehouse ,or ber are able to drip and dry .even 

more withput worry of Long-term (several 
day) treatments cracks and pores in 

I 
the meat and so meat against inva- ’ 
sion. 9 

. 
. 

> 
r s. 

WET-AND ii& CURES 

2 ’ 1 * 
’ . i 

There are two basic ways to cur&-wet and dry-and sometimes a 
combination of the two isused.,In dry Curing the salt-and perhaps‘ .i 
some sugar as well-is packed over all surfaces of the meat, which ,b 
then is stacked on a wood or stone table”or packed intoa crock or a 
wood or plastic barrel /provided with drain holes. Dry curing is I 
considered faster-t’ha,n et or brine curing, and is more often recom- 4 ’ 
mended as the way to cure in warmer situations. 

In. zlet c~ritls the meats are packed in a barrel and a brine of 
_ dissolved salt and other spices is poured over the top. 

A cavrbirzatio~~ cllre crzlls for covering the meats with dry salt/sugar, ’ 
packing them in a barrel, and adding brine to.cover. 

Wet curing is easier for smsill batches of.meat when it is difficult to 
get the whole lot packed/snugly and level in a barrel. Ibisalso easier 
for the inexperienced w o may find it hard to get dry salt and other 
spices to stick to the of the fresh meat: 

. Meats may be mild o$ fully cured. Mild cured cuts are more moist .‘I 
and less salty, and haven’t the keeping qualities of those that are 
fully cured. Mild cures usually, are obtained,by cutting down the 
curing time. i > 

Recipes for cures v&y widei), and yet certain sieps are so onsis- 
tently recommended that they can be looked on as universa f rules. 
They are: ~ 

pi % r/ 

/ 1. With two possible exceptions, always pack mea,t or fat pork 
skin-side down during curing. The two exceptions are the top 
Iayer in a pack, which may be skin-side u‘p, a’nd, in the case of 
crock or barrel packingkwhere the skiasurfaces,may be to the 
outside. 

I 
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Hams should be packed shank down or skin-side down in a’ i 
barrel or on a shelf. If they are hung duririg d&curing Phey 

I 
, 

should be hung shank down, and,ivrappedz,& a,clotlh bag if 
there is any dhnger of,insect attack. When they are later hung 
for smoking or aging, the hams should be:bhank*up. 

_t 

/ . 
, I __ 

1 

lThe curing pork should be unpacked’$r unstacked’and “;e- 
arranged at least once,.about a weefc”;nto the curing time, and 

*. 

B pr’eferably at weekly intervals thereafter until the mea$has. ., I 
fully taken the cure. * , s , .5*.0. ~ : ,,“” “._.. n 1 Vl 
Thinner cuts such as rapidly than do ’ ‘* 
the thicker hams. ? “*.’ 

. , 
/’ R x _ 

pon’t be,afraid of ov&-cu&ngl To a large extent overly salty - ’ 
meat can be soakedout in fresh&ater even aft’er smoking., In 

~ ,: 

fact we have “freshened” f&ly cured and smoked bacons in . 
.this way and then return,ed them to the smokehouse for new- 

,y. 
. 

smoke. With ,under curing,you risk spoilage and the good j kV1 ’ 
chance that everything‘will.have to be thrown away. . . . I 
Brines should be. made’kith.pure water, preferably boiled, 
and then cooled bef&.pouring.over the meat..‘Sali*and sugar 
dissolve-more quickly-in hot water:‘” ,’ 

. _ > 
3. ’ . 1 . ‘.“.. I 1 ,- 

_-, 
Around 40°F.. (5’C.J is$e ideaite 

. “- 

36°F. (2°C.)“very littIe ,withd.rawd of ,juices takes place, and $ 
perature for curing. Below . ; 

- 
when the temp-erature ydrops hlov 3’4”FI (YC.) you can as- 

” E 

sume tha”t the -curing- process: h@.- stopped. gbove. 50?F. .-i 
> ‘, 

(lO”,C.) you run an h&eased- ri:k of spoilage. Our curing’ * 
barrel goes in the *basement whgre:, the temperature hovers .’ 1,. 
around 50°F. ~(lPC.)*.~Il of the year. We’ have never had 
problems with s$oflage: , . -t ‘,. d ,’ 

~ r ’ __ 
vb * 

- 1’ Je -- ,-!‘. - ..+ -- - I 
. 

8: Salt corrodes, so stayaway fro&metals:‘No metal buckets, no ’ , _ 
wire coat hangers’(watc*h out for nails).. Use plastic, stone or 
stoneware, and wood.. .” 0, * 

._ c 
‘_’ ., _ 

9. Any piece of meat above tl$brme*or not coated with’salt’can ’ ’ 
+ act &‘a wick, drawing: spc@ge to’.the rest of the lot -being . 

cured. “!; -. . . 
I /. - ‘. a -, f * .., . - .e , n. _. i L ‘.-‘X I( i I a. - 

I I ~’ - 6 .1 k: . -., .’ ._ ’ ,, -r 
*’ ‘, ., ’ .I, . - -,, -,; 
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10. If at any time during the curing process the meat gets slimy or 
- the brine gets slippery and stringy’ you knoti that spoilage 
organisms are on the increase. -Remove and wash the meat 
thorolgl-$ with fresh yater. Filter andboil the brine, or mix a 
fresh batch and re,pack the pork. Put fresh.cure mixture on 
meat being dry cured. ’ . ; ’ 

< b 1 I c ‘. JS $,+ I a 
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RECIPES “. ; : - ’ ’ .-‘. 
: “% ? 

i : 

HAM’AND iAC,$lN, CUkES i 
?. 

Dv. $$i i g is probably the oldest and most highly respected 
q:means of treating pork for <torage;. The standard recipe calls 

for7 p&&ds of salt ‘(use coarse, pickling salt and never one of ‘V a ‘ *. the. salts that has been ‘treated ‘to prevent lumping) and 3 
i ’ + ‘ pounds. of sugar for 100 pounds of ‘meat. This vorks out to 

c 1 ‘about 11,$ ‘o,un.ces‘of cureto’each pound. of pork. Other spices 
kc , such as black and red pepper, junider berries, etc., may be 

I 
_ I added by the teaspoon according to taste. 

In d$ curing .the meat, especially where the flesh is ex- 
_ ’ posed,. co\‘e F r all.over with the cure rn.ixture and then place 

skin-side-down ona sloping t.able or board in a cool’room. A 
.‘All,af the cure,may be applied at one time 
with the second half of the mixture being . 
‘d&$yhen the lot is overhauled. The cure 
paTtedon in order to assure the meat is \?vell 

, “covered. *Ttio’ or thy&-layers of meats may be salted and 
:stacked upon ‘one ‘an]other, perhaps tiith a bit o’f extra Salt 

x I ..being.sp~nkl;d:o’ver th@rheats between layers. Make sure that 

. = windotis and doors are ‘screened to keep out ins&s. 
I . 

*. a* 
Fully (sountry) cured fresh hjins.should be allowed to cure 

.A j ‘for 2% days per ‘pound, or about ‘-20 days for an average 

r -_ r %-pound ham. Sides of bacon and other thinner cuts may cure 
F I inl~8fftthe’tjme., i .> ’ li 
*. 9 .j :‘i I have sometimes”had tiouble getting the dry cure to, stick 

i ., 

: . 

‘- _) 
z -. properly to the meat and .find that it helps if I first smear - 

,I I “I * ’ 
_ 2s __ r -molasses or map,le syrup ‘over the surfaces. Some recipes call 

. 
- ‘a’ . _ _, ‘for’heating the dry cure in’ apan and applying it to the meat a’s ,( 

, soon as it is cobl.enough to handle. This mixture should stick 
I \ . . . better. 
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A- mild cure offered by’the University of Missouri calls for -. 

L \1 the same 7:l rano (by weight) of salt to sugar, with 2 pour& of. 
“the’inixture being dissolved in.a galion of water. Once cooled, 

,.’ 
- ,* ckle is ,injected by syringe in and around the joints and 

,, -. -. of the hams ,at a rate equivalent to 10 percent of the+ 
of the cut-approximately 1 quart (2 pounds) to * a‘ .- weight 

,_ .20-p.ound ham. The ‘remainder of. the dry cure mixture is 
.gi& 
i, 1 rubbed over the meats at arate of about l/2 ounce’per pound. 
+.o ./ The hamst,arel placed on shelves where the” temperature re- - 

mains be\tieen 34 and-45 degrees @. -for 14 days. Sides of bacon 

t’ “--,.- -are$lowed to cure for: seven. 7 _A* i 
I *= ” 

The method’ we have used-most often for mild curing’~calls 
6 

,,‘;*- a,.. -.” j, for a pickle made. by dissolving 7 pounds of rock sa’h and 3 * 9 ‘0 

‘/, pot.$ds of sugar (brown or-white) in 3’gallons ofboiling water. ’ It ’ Others mix enough salt .io: float a, medium size, .potato in 
L enough water to cover the meats packed in a barrel. Vaf$ng 

amounts of, sugar (according to taste) <are added to the brine. 
. “: After cooling, the pickleis poured over the meats. The whole is 

overhauled at least once within the first we,ek and< perhaps a 
-2.. ,’ ,, _ ~, second time before the ‘end of the curing period.’ A plate .- 

weighted down with a clean stone keeps the meats from float- 
-. 
. ” ing to the surface of the pickle. Bacon slabs and other.smql@r r”% .;2 

cuts may cure %I lb to 14 days. Hams require five* &. set7e.n z;.:.: _ 
., weeks. d. ,.. _ _ .‘L .‘ ,‘, i -. , , a : . ‘. .‘: 
-P h 

,,- j ‘; 4 
2 ,’ a. 39 

: _ 0 ,: D .’ * d -To’Groduce a more moist ha& try t&s method. M&r $&ing 
B) the ,ham. from the pick&, wrap it in cheese cloth’ to’ hold-k 1. 

4.. ‘together and simmer in fresh water for 8 to 10 minutes per I : I . ; 
’ n- “’ 1 pour-t& The-p/atially cooked,aham is then smoked;for five.days “‘! .-. -’ .a c/ - .): 
. . ,for-Wo weeks-the shorter period if the weather is dry, Oy$hi;-. ., .’ ‘L. e T .; ‘1 

_- _i te.r+peratures hanging around 50”F., and lofiger-if the, tieathc! .Ff, ’ ; 
. / is COO! Snd damp. Prior to eating the l-&-n-should be rtiaste$f&‘“~ ,’ 

10 to 12 &&‘per pound at 375°F. 
-r.’ 

: :: ‘. ; .‘Y+~:~‘:.‘“‘~~ ’ _ 
A--. 

./‘. ’ Methods for ‘protecting smoked hams and,bacons from’&- 
.+-+g. ..;;y+ 7:: - ~ -- ” _, -: ..+ -_ :;. _ . 

. . t. sekts include wrapping tiith brown pape,r and muslin,c@h;, ‘*_; ,..“,; Tt’“z ’ h I“., -_. :$+ 1. 

-< 
storing in sifted hardwood ashes; dipping in a thic,k “pai&.of,, r&- ::;:;z -=-: : -fi 
fine ashes and water.before hanging, and, in cool& .weathe~~~~,.~~.~~~.,,. ; ; . . ..:’ ! 

4 leaving them hanging in the smoke‘ house where *they,-,a& ‘CtV’!~;:’ .‘-‘I - “I,~; 
& given a fresh shot of smoke about once a’ week. 8 _, ; 

7 . 
(.: ,$L~$;,~ ;$$ :,I’- ,:j ‘,; , 1, 

.c - “I 9.’ .,?:’ =_ :~ -c ,:&! 6. I ,:,/. ,:,’ “&>,. 
‘1 .<’ . * ‘~-Tn*,~, ,i ‘i ,? -: ,i 1 fI ,I... ‘, . .rc ?,qQ-;?-- $$;I- ..j.. 

. ~, . . - J -‘. ,: ; . :;, : _-. .:- .:. 
. \ \ 2 ) .- 1 .:.. , 
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Spoilage starts nowhere faster than-deep~‘in the bony joints of a I _ T- 
$$. ham, far from the salt or brine unless the way is opened with .a knife ./+ 
” or syringe. I have tried different tricks for overcomingthe problem. 3 I 

Commercially they usea special syringe to inject brine deep into the . ’ 
‘hams. ‘L _ 

We have driven a knife in. along the bone from each end of a ham. 
and pushed salt deep into the holes. Or you’migh’t open those holes 
with a knife and then inject brine with a-basting syringe. But I think : 

s the best method for the,‘mexperienced is to open the.hams by cutting 

0 them to the bone up-the inside of the leg. It isn’t so pretty, but it is a 
: _. far’sight better‘than discovering a’t the dinner table that you g$fed ’ 
. in the curing of a fine’looking ham. r. x. +I.-.:. - ~ % ‘, . . , _’ *_ I ? . .I 

. 
knoking Meat .‘y - ’ ’ 

* 8. 
4, , People, seem surprised, even awed., to learn that we smoke our own ,’ 

m,eats and fish, yet I don’t know why. I don’t=no&--smoking; a -- 
process as commonplace a hundred years ago as vegetable garden- . 
ing and not nearly so complicated, should come to be considered a 

- I high art. Nothing could be simpler than this business of hanging ,- 8 s 
salted meats in smokey places. ’ 3 

There are twV”types of smoking: l&t and cold. In a hot-smoke-the 
meats are cooked as they hang there absorbing d&red colors and 

.‘y . -, flavors. We cold-smoke .hlilms and bacons, but it is only cold in a 
i. ‘4 ,. ,r ’ 

rela.tive way, since ideally the smoke chamber will be up a&.md 80” 

L 7,’ or 90°F. (30°C.) when the smoke is on. At colder temperatures ~ u 
‘?>\ _ \ “absorption of the smoke is slower. _ 

‘\,. 
‘._ , . . --x_ 

THE. SMdKEHOUSE 
:*.. 

,’ .---$ T 
\ v- L -I i9 . z : 

.-. 
.9 

.-_ . 

Our smokehouse is nothing glamirous. It wasbanged together one 
-.__ -._ a- &tJernoon out,of used lumber. Itlooks lik~any old outhouse from &- u+- 

the outside. Inside there are racks near the top from.which the-meats ,^ . 
can be.hun&;:,At the bottom sits a cut-off steel drum s&rounded by a - , 

7 . . loosS;sta,~~~~~~~~~s~~~~e fire goes in the bottom of:thedrum, - ??g.p,, --s-“~z&~~~-‘;~,’ p- .._. 
I”.* 

j 
.?_- i- 4- ’ 

‘right there,-tt$&.=f~etbeI@v ,the meats, which,is possible beca&&we 
2 :. smoke with -$ii;v;dust that- merely punks .along, never. produ~$?ig* , 

.~.,.~eq much heat. ‘. 
1 -7 ‘L . . z _. t.,, _ ; ‘~ ’ * ‘. -. 3. * ,- - .: I 

.: ,>.- : . -7. ’ i‘ 
_. ‘-. - ‘A. 1 . .:-- _ c*. -;: b - . _-- : I - * ‘, , - , -’ _ 
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For a draft there is a fist-sized. hole pzunched in the front bottom of 
the drum, which o$ens to the front of,the smokehouse below the 
door. A wad of grass regulates the draft. The,smokehouse is not 
absolutely tight. Smoke and ,moisture leak through numerous 
cracks. ‘. * 

a. L 
A s,mokehouseif this kind should be Iocated in a sheltered spot so 

that vafirying winds don’t have you running back and forth regulat- 
-ing the dra’ft. Also the amoupt of smokefilling the house will more 
likely remain’constant if gales of wind’can’t sing through it. . 

The- meats (and sometimes ,strips of fatback, too) a,rP hung by 
striggs or stick skewers.‘,while they are still dripping. We build. a 

+ --_ -.,- 
.- small-fire of.papgr &rd kindling in one corner of the bottom of-the 
. drum and then draw a lar 

until it.has caught. Un.til t 
reduced tdsmoldering sa ‘ 
wide o’pen to keep the heat down. 

If the sawdust burns t 
wet,-dry3 out on a bar 

. _ - ; 
- sawdust for smoking h I,. .- ,..-~ I 
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i . 1: must be. hardwood sawdust. People slaver over the mention of 
.- ’ pre,ferred hardwoods, but I’ve tiever noticed a great difference”in 

quality of the finished product. Psychologically applewood is the 
* nuts. Last year we had &me seasoned apple bri;lnches. we put a 

‘> large tarpaulin under the sawhor$e and eut the branches into inch ’ , 1 
yheels with’\\lle power s’aw. ‘The c’ombination of wood slices and 
saw chips made’an ideal smokirig mixture. Go easy oiling t& saw 
.blade at a timelike this. ~~~~~ _ _ ~. I. 
-__ .- -- 

_ Corncobs are Guppo& 
__. ____ 

,a I to be very good for smoking, and straw 
has: b$qn mentioned as, satisfactoq if you’ve nothing else. Ever- 

. -green kindling may.be used to start a smokehouse fire but never use i; 
-1 

a .a resinous wood or sawdust from pines, spruces, cedars or hackma- 
tacks (larch) fr% the smoke. Th&y are full of turpentine-like’ tars and n 

.&is. I ” 
” ; As mentione$before, th% main ieasori for smoking meats is to 

p LI give thgm flavor, so,sm+ing time. is a matter of t&ste. Thinner cuts 
I * take the smoke faster. After a full day or two, take a slab *of baco& 

down and fry up a slice taken from the middle. If more smoke is * 
. _ - i desired, return the severed sfabs to the smokehbuse. 

,I , VJ%ile %e+-vjeathe~ s OXHI-IF mpatse&-lbft ‘fn the ” 
r smokehouse. Some like to give the meats fresh’,sinoke from time to i 

*i 1’ ,. tipe. 3 
Meats should not be allowed to freeze and thaw iepea tedly . If that ’ + 

1 is the kind of w%ather $0~ are having, bring-the hams and bacons i F * 
; and hang them wl%re they will be dry and at a’bout room tempera- 

i ; 
. .z. 

tur+this is if they got a full cure.;_If they only took a mild cure they 
should go ina deep freeze for sto@ge. Putting Food By recommends 
not attempting to itore salted cuts%f fat or; meat (at CF’F‘.) fo; longer 
tha? four months. Any longer, they say; and “ihe salt in the fat 
causes it to become rancid.” ‘” . - 

Fully cured meats may be kept at room temperature: If they are 
being kept through the summer mbnths they should. be wrapped in 
brown paper (large shopping bags VV@ do), be seti up in cloth bags O 
to keep out the flies, and be-hung again in $ny dry room’that ddes 
not get terribly hot. * l ’ 

. 

’ 
Those whd produce o the fine&, fully cured cduntry iams atid 

, bacons irisist that th6y are not at their peak of flavor until they have 
3 aged a ritont$.Qr two for bacons, and six nion th< to a year for hams. 

. We never have been Able to stay away from them that long. 
-.. 

‘. 
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Ad lib -feeding. Allowing s ock free access to &limited quantities of a i 

feed or feed,supplement. ‘\ = 

Barr&w. Male pig castrated before reaching matutity. 
’ 1 

,. “Blind teat.” Small, functionless teat. 
e 

Boar. Mature male hog. I 

Conversion. Ability of a pig to turn food into carcass. 

Cryptorchid. Male pig, often sterile because one or both testicles are re- 
tained in the abdominal cavity. , ‘“, - * ~ --. ..’ 

7-7, ‘f “F‘eedqs pig.” Pig being reared ior pork. P < 

Finish. Last stage of feeding a slaughter pig to meet market requirements 
in terms of carcass quality. l%e degree of desired fattening. 

.‘1 
Farrow. T6 give‘birth, “When is the sow due to farrow?” 

Farrow to finish. Type of fan% operation that covers all aspects of breeding, 
farrowing, and raising feeder pigs to slaughter. -~ - 

Following. Practice of allowing feeder pigs to ti behind feedlot cattle so 
that they cloy glean unused grains and other nutrients from the cattle 
manure. 

Free choice. See Ad lib. 

Gilf. Young, sexually mature female prior to birth of her first litter. 

Hand-feeding.,Restricted feeding of set <oun\s of food. ‘8 

) 9‘ 
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Hand-mating. Controlled breeding with confined boars rather tharrallow- 
ing boars to run loose with groups, of unbred sows. 

Heterosis. The genetic influence of cross-breeding resulting in heightened 
performance of the offspring. * 

---- 
Hog. Fully grown’s-tie more than a year old. 

\ 
t 1 

I’ ;. “Hog down.” Practice of allowingpigs to “harvest” a crop in the field. 
$. ’ 

“Open sow.” An unbred sow, not “in pig.” 
% T 

Pig. Young swine, not having reached full growth. 
(I 

r\ - 4 . 

‘Pi&y sow,” Pregnant sow. * ’ ’ ’ t I 
E 

i 

PrepMen&, Marked tendency of a boar or sow to pass along certain genetic- - c 
ally controlled traits. ( ’ < n 

i 
Ranting. Characteristic behavior of an agitated boar-frothing, champing, I 

nervousness : : I L 
Ridgling. See.Cnjptorchi?f. .: * , 

liig. See Cryptprchid. ’ 

ROP. Record Of ‘Performance-breeding stock tested for feed conversion 
characteristics. 1. \ 

Runt. Q-tdersized prg.Commonly there is a runt born in every litter. , 
‘_ ’ 

Self-feeding. Same as free choice. - 

Shoat. Young swine, synonymous with-pig. Shoat (als”o shote or-shot) is an 
older term. . ~ 0 

Sow. Mature female with record of one or ‘m%re litters. ’ # 
B 

Stag. When castrated, a.mature boar becomes a SF&. 

Standing heat. Period in&w or gilt’s heat during which she will stand still 
when being mounted. \ 

Sw,ine.. Collective term for all age grjoups within’the species. 
‘\; 1 - 
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Here is a charted *short course through the science~of pig feeding. 

-Don’t let unfamiliar terms shake the underlying idea that feeding+- 
an art that takes bringing together the right materials and the proper 
amount of energyto make the pig. 

L ‘1’ * 
5 
RESTRiCTINd THE FLO@ ’ 

Q . 

Pigsmay be starved by an inability to get one or more nutrients, by 
an inability to digest what they do get (since nutrients don’t come in 

“! equally digestible forms), or by an imbalance in nutrients (such as 
occurs when there is insufficient vitamin D for processing minerals). 
A.sick animal may be unable to eat, or if it eats, be unable to use its 
food. 

Lastly there is a restriction of a diet that comes with an excess of 
r bulk A pig, or any animal for that matter, has a limited gut, It-can 

consume and process only so much quantity of material in a day. 
Fiber, one of the carbohydrates, is at best only slowly digestible in 

b 

‘. J, 
the pig’s system. It is the solid ingedient most responsible for giving f 
feeds bulk Generally, a feed that “has bulk” takes up more room for 
a given amount of nutrients than one that is said to “lack bulk.” 

w There are times when it is desirable to slow a pig’s growth. Kinder 

~ and healthier than simply cutting back its daily ration is-to increase 
I i .>, L 

I 
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the bulk by replacing portions with hole-ground oats, ch,dgped 
alfalfa, grass or some other high-fiber 

COMPARING FEEDS 

Just by looking you can make some corn >arisons and judg-n+ents h 
about various feeds’ nutritional values. For instance, a pig fed whole 
oats will have manure that is full of the same!oats that came through 
1 tnesystem-gmscathed. Lround oats wrE 

~ ~__ 
not s%wTt;he same extent 

c 

.~ -- 

in the manure, and this is not simply ~a matter of their being less 
visible. They ‘are more digestible, as are all ground grains, because, 
their tough, outer hulls have been broken inthe milling process to 
expose digestible starches “within. - F. ~ 

To evaluate and compare feeds scientifically, each is measured in- . 
-5 a laboratory for its content of dry matter, which then is broken dovirn ’ 

” into.measures of fiber, fat, vitamins, minerals, energy and protiein I ~ 
I In some cases the breakdownlof P;rot&& is car&&further to shc%v ......I. .L;L ,.,,., l,~,l.*.)l,l.~.r.l.l. I 

L ---mrrrranrrcurI~t:“~~~~~e~~~~e~~~~~~~’in’a sp,ecial staU al _ 

or pen from”which yastes can be collected and measured.,Original 
feed value, let’s the sum ofthe values of the waste products, equals 
the value of the food to the pig. The most s0phisticate.d systems 
allow scientists to collect and measure not only manure,’ but urine, , 

’ :; ” s 
; gasses and body heat as well. 
r Until zently, the energy value of feeds in North &merici was 

judged on % bafis of Total Dimtible Nutrients (TDN$conta-ined. ~ I 
TDN is still used in many books and by feed companies. But mea- 1 
surement in -calories is gaining favor (one calorie equaling the I 
energy-in heat-needed to raise one* gram of .water one degree 
centigrade.). .’ .‘.. *: 

\ / 

, SOME FEED ANALYSIS TERMS 
._ 

Here is a brief glossary of terms found in feed an”alysis tables drawn I 
from laboratory tests. ’ I 

Dy Matter (DM). The amount of material left in a sample after all 
the moisture has been driven off. I * ; 

3 ,; ‘3. 
. I 

-7 

e . 

* . . 
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about the 10 percent moisture level. 0 

a . I 
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“(N x 6.251.” This is,,be<Guse the 
mined by finding-how much nit-r 
multiplying this by 6.25, the re 

g1.W know-only intetesting. 
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temperature of the water goes up ~twoc degrees centigrade it is 
known that the sample contained 2,000 calories (small c) of en$rgy. 

,~ 

Digestible E.tiergy (DE). Caloric value of a sample, less the caloric 
value’of the manure, or Fecal Energy (FE). / 

i 

‘” 

I. 

I ‘.- ,I 

Metabolizeable Energy (ME). Caloric value of a sample, less that-of 
the mgnure, urine and gasses. . 

a i 

Ntif Ene?gTJ(NEJ: CalOric~va~~~~~~ampIeless that of the manure, 
gasses, urine and excess body heat from what is someees called 
the zuork of digestion. (In other words a measure of radiated heat in 
excess of what the body normally is giving off. This is’also some- ” 
times called the lleut increment. : 1 

Total Digesfible Nufrieltfs (TDN). As already mehtioned, TDN is a . 
measure of the digestible portion of,a sample in terms of its energy 
value. This is carbohydrates, fats’ (~2.25) ‘and proteins, with’ the 
proteins being included because any of this nutrient in excess of 
what is needed for building can be used as fuel. 

Sometimes more than one TDN rating is given a feed to show its 
value to different kinds of animals. For instance NRC tables give a 
ground oats sample a TDN rating of-60 percent for swineand 66 
percent for cattle, tihich reflects the- ruminant’s better use of the 
fiber hulls. # f. 4 E; / i 0 . 
CALCULATING THE RAJ-.ION ’ 

Through feeding ‘trials -with different rations, fairly clear pictures 
have been drawn showing.what nutrients swine need through their 
various stages of life; The greatest needs are with growing pigs and 
with sows nursing litters. Then come sows in their last month of 
gestation and boars in regular and full service. 

In professional feeding, the experimentally and practically prov- 
en nutritional needs of pigs are listed in terms of quantities of TDN 
(or Energy), protein, fat, minerals and vitamins required for a bal- 
anced daily ration. Foods to fill these requirements are chosen for 
their nutrients, their price, availability and general suitability to the 
management and equipment on a particular farm. Then the jockey- 

1 
i’f ,- 
,: i.: 
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[ing begins. Plug in this, scratch that, add a little supplement here, -a 1 
vitamin there until at last you come up with”a formula that fits what P t 
the researchers sa; the pig needs and that you can afford to provide. 

One reaso\n why feed companies can provide a balanced r‘ation in 
+ a ‘bag for the price (or,nearly so) of a .Gngle.grain, is that all of’this 

_~ 

‘information can be progiam,med into a computpr that can almost ~. 

instantaneously play over the options and come I!I+ with a formula ’ 
that takes’the greatest advantage of current market bargains. -’ 

This is why it is unlikel’y anyone will be able’ to come out ahead by ’ , 
ksm&-mixing grains an& suppiem&i& 2nd other feeds that have $I~- ’ 1 
be bought from a feed store. There is a chance you ca-n do so if you 
grow your own good pasture, grains,. peanuts, potatoes or the like. 
Then .a11 you h.ave to buy outriiht on the, ret;til market may be a ’ ” 
balancing grain or protein and minkral supplement, 

-Y -~ 
_ L *,.,I,*,“-X.L,I~. nl*~*l-l*l.l” *~IIxIYII~u/uIu*,*I*I*I*I*I*Iu*)*Ix)*I*I* 

No Feeding Standard is going to.me,et $&isely the re’q’uirements 
of one hog. Such standards are only meant to serve as guidelines for 
successful (economical) hog raising,. They are average figures for J _ r 
average animals fed average feeds,. Likewise, when using the aver- 
age figures in Feed Composition Tables to work out a ration, it is a 
good idea to be liberal and to err dn thqside of too much rather-than: 
to6 liftle of a’nv one ntitrien’t.’ _ - 

THe feeding standard-(page 253) is+ adapted from National Re- 
* search Council tables worked out by Canadian and United States 

researchers. To use the standard; writ-e out the requirements for the 4 
’ animal in question.. For example, saf that vou want to see how to 
mix “‘p a daily ratidn 4or a 75-pound feeder pig. 

The standard says the pig will need: 

Tutal Air z - . . . 
* b-I/ Fl’Ld ‘Prutciff Dig. Ewrgy Calciflr,l Phosphorus P 

-1.8 lbs. 1 Z!“” ROO Kcal. .b5’10 .50”0 
(.72 Ibs.) (.A9 w.) (.3H cu.) D _/’ 

-,” 

If you had a pile of corn, that would be the obvious basis for a ration. ’ 
What if we fed the pig cornalone? Usink the compositiob table it is 
found that 4.8 pounds of corn contain: 

Fd ‘Pro teirz 0s. E/rqyy 1 CdciruuL Phosphorus 

4.8 Ibs corn .A2 Ibs. 7610 &al. .u2 oz. .20 oz. 

* 
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Energy and Proteti 

, DAILY REQtilREMENTS ’ ’ 

i 0 

pay Total Protein D&XT 
* 

p t 
i: 

l&moeigl~t ; ---air-dry leuelq -DE TDN tb offeed .%TD.rzJ 
..,. . L 

i” 
rainge (lb) I feed (lb), (%/diet), Ckcal) (lb) 

/ 
(kcal), in,ratiqn -’ . 

! St&-ting, growin, I $ 1 * . * ” 
<’ -* 

c 
I and finishing pigis 

1 
: IO- 25: 1 1.3 22 2100. I'.0 1600 80 

25- 50 : 2.8 - 18 ~__~ /I~00 2.2 _._ -1fioo +-.-.80-~- . . -- ~~. _ =sy 
50-110 : 4.8. 15 (M-I~ 7iif--?.6 1500 75, r 

110-200 I 7.2 14 (13-i2) 10100 5% 1400 70’ 
J . 

Breeding stock j 
. >‘z ’ _~~ i - 

4.5 14 6'100 3.4 415Qo 75 Bred gjlts 1 
BrFd s9.w~ 1 4.5 14 6700 3.4 r- 1500 75 
L?ctatmg &&’ ‘lb 11.0 15 16500 8.2 ’ 1500. 75 
Lac~atii-$sow~ 12.5 15 p 18700 9.4 1500 75 
Young bars 1 5.5 14 
Adult,bohrs i 4.5 14 

82qO 4.1 15ooq-a. 75 * 
6700 3.4 1500 75 

“‘Nutrie& Requ/rLments of Swine,” 
> 

Publication 1599, National Academy of 
Sciences; i\latio$,l Research Council, Washington,‘D.C. 1968. 4 . 

‘Figures in brackets are for rations using corn as the.grain ‘with the higher l&e1 for the , _ 
lighter half of thi.4 weight range and the lower leveldfo$the heayieth$f. 

I *I * 

Reprinted fro& Agriculture Cariada bulletin<. . ” “e , 
A* 

I 
c 1 . . n 

, ’ e ., 
.-. . t 

:_ * 
tt . , ./ -I 

\ 
Weights per Bushel and C, 
Bushels per Tonof Important Feed Gbins ’ ’ ’ (, , , . ^ L 

’ Lb. -yer 
I -I 

Bu. per ton - , ~I L _- _‘ c . 
Grain - B irshel (2, OQO lb,.) 

r- 
r 

I 
Barley ’ 48 41.7 
Corn, shellqd i 56 35.9 
Co&, in ear 70 28.6 . r 
Grain sorghums 55 36.4 ' . ' 
,Oats * 32 62.5 

Rye 56 35.9 c 

Wheat 1 60 33.3 
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SMALL-SCALE PIG RAISING 
J 1 

L Obviously the protein is way of*f.! Calcium and @hosphorous also 
.: are low.‘And there is more than me/+ the eye.,Not,only is corn low 

in protein, its quality of protein is down, too: Two essential amino 
acids, lysine and tryptophan, are seiriouslylacking. The same defici-’ 

, ‘encies, in varying degrees, ,exist in other cereal grains. 

i 

’ 
, Meat I&CL@ is a common protein supplement used to balance 

swine rations. It may be expensive, but by having around 50’percent 
of protein it does not take very much to balance a ration. 1 

However, tankage also is 1acking~try$ophan. It was the realiza- 
tion that tankage alone, or other animal proteins alone, (other than 
milk) did not make satisfactory supplements tpgrain rations, that 

’ led Wisconsin feed scientists in the early: 1900s to come up with 
tritzily, or trio protein supplement mixes that were combinations of 
animal and vegetable proteins with alfalfa or another legume added 

A for their compliment of vitamins and minerals. They provided about 
40,!percent of pro*P’- 
’ ‘At .the time ‘the trinity mixes were developed it was not known 
why they worked so well. Today we know they work because they 

.+ better provide the needed balance of amino acids, vitamins and 
minerals, We don’t hear ,so much about them because now there are 
many ways to mix feeds to meet the same ends. However,- the idea_ 
of trinity. mixtures as supplements to .grains is sound and very 
practical for people with limited experience and resources and who 
‘are considering mixing their own pig rations. ~ I, f 

,+ 
, TRIO MIXES FOR BALANCED RATIONS 

’ Corn + Meat Scrap or Tankage p = Mix low in tryptophai 
, 

’ Corn + ‘kottonseed Me% = Mi3 !ow in Lysine & 
* Me thionirk \ -a 

‘Corn + Meat Scrap + Cotton Seed Meal = Mix adequate in proteins . 

Corn \ Meat Scrap + Cotton Seed Meal = Balanced Ration. ’ ’ 
dL ; + Alfalfa Meal 

Ii 

, So, the question to answer in feeding that 75-pound pig is How 
much corn should be replaced by a protein, mineral and vitamin 

, supplement akin to one of the trio mixtures? . 
1 . 

,. 
(_ \ I I I‘ 

. i L 
0 

--. 
-.< 

- I... __ 

h ,. 

I c 

. 
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APPENDIX isi . * 

I l ” 

-. . :Rather than guess at combinations that may work,. most people 
attack feed0 bilancing problems by wav”of a fixed goal, such as the 
desired protein level. In the case of’a 7%pound pig it is a 15’percent 
protein ration. ‘,,> ” 

* ‘, 

.-- Corn, we know, has about 7 percent-of protein. The trinity mix’- 
tures.have about 40 percent protein, though to: be more precise y”ou 
may want to figure the percentage of protein in your own concption 
of supplements. l 

< , ’ 
.--... 

USrNG THE PEARSON ‘SQUARE’ * 

rr 

The best way for non-mathematicians like,rnyself to find how much . 
of 7 percent and 40 percent protein feeds to mix to form a 15 percent - 
product is to use the Pearson Square. \ , 

. > I . 
1. Draw a square and put the desired-‘protein level in the cent&. fl c -. a. 

2. Put the protein values of the Go ingredients on the 1eft;hand =* 
corners. + . 

5 L ’ 

$. Su.btract across the diagonals of the square, the smaller num- 
i ber from the larger in each c&e, and put the answers on the . *’ 

right-hand corners. ’ , 

7 
n 4., Add the right;hand figures. 

- 

5. Divide this sum into ‘the right hand figures 
the answers and’m,ultiply by 100 to give the 
for an overall 15 p’ercent mix. ,, ,- 

tK,. 
. i 

.;b .&W;b”r, , .,‘4 s 1(~(1=24’!i, : 

331-z%- 3316.00 CUlY? yrutcirl supplement : ’ 0 
i ’ 
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“1. * ’ SMALL-SCALE PIG RA’ISING .’ : . ~-. 
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6: If you are’mixing 100 pounds of a 15,percen / proteii%mi&~you 
would take 24°pounds of the high-protein stipplementand 76’ 
pounds of corn. In each case these answe s lie directly across 

0 . the square from their protein values. Thes l figures (24 and 76) ’ 4 
---:m F&oarethe percentages of the ingredients: that y,ou wouId find 

’ I jn any-quantity of a 15 pecent protein mixture of the two. And * 
so 4.8 i,ounds---the pigs daily ration-would have roughly 3.6 * 
poundsof corn and 1..2 f the’trio mix. i 

c *> - 
A trio ,rnjx of 50 pounds of’ tankage, 25’ pounds .of soybean meal &‘ 

R? s and 25 pounds of ground alfalfa has about’“2584 Gal/Kg. of 
energy. Divided by 2.2 (number of pounds. in a kilogram) gives 
1174 Kcal per pound. Sac): . ’ I _ > 7 c 

-1 0 f a 
Digesfible ..T 

‘1 
FWlf Profeirz 

‘% (lI?s~ 
E,zer,yj$ -_ 
XClZl/lb 

Caiciurrz g.. Phosyhgwi . ~ 

7. (t7z. j’ (OZ.) e I 

-3 .t; con1 7 .25 5774 
1.2 rrxl 40 .48 1”‘1602 

.Oli ,, 
-89 

.15. . _ 
,433 -- 

.73 ,,, 73zt; , 37 .583 = 
. -2 

bn 
-This ration is well, balanced as far as ‘protein and energy are. m 

Concerned. Close enough. Erred on the side of generosity. ; - _- 
itdyou were not ‘sure that your pigs were getting their needed 

calcium. and phosphorus it would be possible to include these 
minerals in the form of bone meal at a rate of about one pound to 
a -hundred pounds of total feed. Also salt should be included at a 
rate of about a half pound per h.undrd pounds of total salt feed. a 

If a trio mix; with its complement of sun-cured alfalfa meal (or’ ’ S 
other leafy legume or quality hay), is not included in a” ration and ’ 
the pigs are not getting outside on pasture.? ‘will be important to . ” 
see that they get vitamins A and’ D. These may be provided in the ’ 
form of a daily te$syoon of cod liver oil for piglets or through &he 

:-. _ 
. 

inclusiorr of airecommended amount of an LA & D supplement 
_ 

from a livestock supply store. i IS. 
t . \ 3 / ? rr, 0 

w * 
“$3 

& * ,2 
3 

‘, ’ I’/ ” ~ 
i .$A , ’ - , ,_ 

c ,a . 
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F&d Com&$tion Table 
.- -‘- . -- “-- 

_ i_ _ .,‘. --- 
? 

d -I ? 
e 

0 

c 

i 

B 

I 
5 FERCENTACES . 

i 

FEED ’ 
’ Dry Dis, 

Mater Prof.- 

Roughages ’ ’ - . 
Alf&fa hay 
Pasture gfasses’(frt. N. Sts) 

87.7 .’ 14 

Dig. R 
Eneriy 
GxuC.&@FihtY Fat: Ch P 

Grains & grain productb * 
’ 22 ~ 2.8 

Badey 
, 89 8.2 

’ j -f$uckivheat‘ 8s: 8 
Corn , D 1 , 86.5 . 7.2 

2011 29.7 1.6’ 1,13 .18’ 
*643 5.3 1. .12 .07 

& ) 

3080 5 1.9 .08 $2 : 
3026 9 . .l .02 .Q2 
3508 1.8 3.9 - 

Corn and cob meal 
Corn Gluten mGa1, 

,” ’ I 087 ’ 5.8 3107 8 3.2 .04 .27 
91 3h.8 35i 4 2.3 .16\, .4 , 

Cotton seed meal (w hulls) 91.5 ti.4 2703 12 2 .16 1.2 
Oats . , 
Peanuts C- s 

@hole) 84 9i 2629 10 4.8 .08 .3 
92 

.Rice w'hulls) 

( L5.1’ 4381 21.7 34.4 .3 
(grnd., 89 5.5 2511 9 ~ - -1.9 .04 .26 ..1 

’ Sg$ghum rj 88 ’ ’ -8.4 3492 2.1 2.6 .’ 
Soybeans I 90 31 4048 - ‘-5 18 _ ~- ,“-yz .59 

’ Soybean oilmeal 1 - 89 41.7 3300 6. .9 .32 .67 
Grain screanings 91 9.9 2461 1 16.7 -4 .37 .4i I' 

- Roots ? m 
. (Mangels) ‘_ Beets 10.6 . .5” 402 .9 .I .02 .02: 
Carrots , 

‘L 
* lJ:9 1 _ .9 430 1.1 .2 .05 .04 ” 

I Potatoes (fresh) * f4.6 1 933 .5- :1 
Pota toes (cooked) ’ . 22.5 ’ 1:6- 863 B’ . . .';Ol. 

.2 'i128 
.7 .l ,_ .05 . . 

Sweet potatoes * 31.8 al.9 .4’ ““.03’ .I 
’ Turnipsi 9.3 * : .8 332 1,l .2 .06 : .02 : Animal products ’ 

., 
.’ - ,. 

, Cottage cheese 2 1” 15.3 ’ 
Skimmed milk _ d 6 ;,; 

889, 0 .3 q .18 
2.7 415 ’ 0 .l .12 .lO, 

Meat meal (tankage, dehyd.j 9;2 37.1 .,2475: ~~~ 2 ,;’ 8.1 “3:‘17 5.9-t 
Chi@&li eggs, whole :, : 34.1 12.8 0 10.6 1.5 

2. . . Codfish meal, dehyd: 2848 94 I’ 57 1 1.’ 1.6”;. , 
Ocean perch, whole, fresh 19.8 ’ 18 - 8QO*. 2 ’ ‘_ 

Garden/Orchard, bykproducts 
: I 

: : [ < f 
@* Apples 

1 
1,7:9 .2 586 ., 1.3 *A’ .Ol '%I. 

Arjple pomace i’ , . 20.9 .6 630 
‘467 Cabbage,.outer,leaves 

4.4 -;<3 ,02 4. :02 
1 . ‘15.8 1.8 ‘” 2.7 .*4 eh 

Tomatoes’- 1 - , 5.7 ,’ / ..6 I d 216.” .6 ,.4 .ol! .03 
Garbage : 
I Hotel/Restaurant garbage 16 

*!’ 
>’ ; 2.2 793 

‘, ,#‘.‘Z /A‘. I * .. j 
i,~~ S>. .4’ _ m 

Bread; dehyd. 95 . 9.8 3686 .: ,i :, 1 .03 .1 .:., 
< b I ! “9. ., ’ .” , 

*Gross Energy value % 
, :‘: I $. *@ , ? ; 

I .: ‘<’ 1 .+ r : . . 
R r a’ * . $.’ ’ 

I, 
. Based on figures from National Research Council; tablg#anc&$~$~ 
Feediq, Abridged, P:B. Morrison. - ,:.:.!,. zy ( 

/ ,i..*4’ i ” 
-..:-‘.; ’ ’ 

‘, . ‘c.,;- 
Y ‘. . . I 7 * i.’ ‘s - : $4. i _~, 

3 1 _ . .__ _’ . ‘.< 
’ I .:.. 1 ,Z-’ , B il . t c .*;!a. 

> s- 5 . i ‘i. D ‘. ,._.. 1. I, .i- 

I 2 ‘I I 
. : ,’ : 

, .‘LL,.~ 9 i ;/‘: 
.~from, Actdwi~jd !.:.: ’ ,ii z:. 1 
i ‘, .“I .’ 

j’. “.;$-J 
._ 

.: _‘. 
!, : 

: j. 3 
‘# 

a ” ,!. 
L’.’ 

F. 

‘j i.? 1 
r 

(i 
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,Fgqed Subsktution Table for S*y$ne *, r+ L -” r Q’ 
I, . Rr’lufwr~ / .“;,- 

Fecdwg ‘a(~ $iywr,,r 
tur firrll, 1’ : PBr&#tnLr,. >r, 

~iVflJ flW i &llJpa”‘ble 
, //. 

,. ” 

‘ DL5pJfl~rf pi4or fmls, I ‘6 .” 
flmtr~*lJpYil .&4iA*/1 Curr ~ r 

1 BIISL~ Fwd ~L@iL”e.fl,r 

l-tz’ddlqj 
1 

Wll~rfr = &fJ ’ Bar Ra!t/~~ .L Rn~wk> 

GRAIN. BY-~IWDWZ FEEUS ROOTS AN~,TC’BERS~’ 
-, I ( , 

tLuw .mJ M&urn i?utem FCC&) - 
P 

_ \ ,- -.t 

a corn: No. 2 P 100 loo- Corn IS the leadmg U $ yne feei. abut M4. of the total productwn 

i. 
.I being&d to’hogs? -.:,$ Jne.,, .P. 

s 
L1 

Ii does not p’ay to grmd &kf& grorwng-finishing pigs, but It should Ix 

ground fur older hogs. 
bark, 

5 

, 9s95 
‘P 

Of variable feeding value die to &d&p&ad m te$t wt./bu. Should & 

I 
\I 

ground. .d 
In Canada, wh&e high quality bacon 1s produced, barley is co$ider@ 

.Y 

t%<111s (Cull) /’ 90 
preferable to corn for fmlshmg hogs. 

! C.lrrot5 (OK beets, r&gel,; 
66 x3 Cook t$oroughly. supplement with animal protein. 

or turnip> ” 12.20 25 
. _-b’ . 

_. ~ ._I 

Cassava, dnudmeal . 85 M 33 l/3 . . , % 
, 

R Corn mud1 
‘O” I 

20 1, '.. 
I Iommy feed ” 95 50 

r 
*Humin) feed will piod&e soft pork-Jf it constitutes mor&than 1!2 the 

.Xllllut (tlug !vlillet) y .T,.,, 
grain ratio0 

L/ 
,, :’ 

85-93 I. .. / 
m ..a 

: c‘ .\l<d~~ws, beet 7U-75 
d 

* ,.a 

3lula!.ses, cane 

20 c; 4 

7G7i 
; - 

- : hld3.~sc~, iltru5 , 70-75. '.. IO-20 
1 ht\ 70-lw 

= 
I ;- 

L 

n 
B , 

_.” ‘1 
/ ,,. 

I’canllt\ co- 125 
I”eab. drwd D 90-1001 

/. 
( IWa!o [Irish) 

i 
- -= > 25-28 

l’utalu (lnshj. dehydrated 100 

'I I'platoc?, (5wcet) 

".I I_‘ 
20-25 33 1;3-Y.l r&king also impruves the feeding value of sweet pota& 

,. .~ .~ ._ 
._. 

i’otator\ (tweed), dehydrated 90 33lr3 , 
,-.,- .: 

.,< r,:., I ^. ._ -- Sk- 1 w Rice shtiuld be frolmd. 
RIW bran ‘, -. lot) 33113 
RICC: pollshmgs * loo-120 

If more +,a%n 1 ‘iof the grain con& of nce bran, soft porh wtll result 

33 1’3 ,’ 
,. i : (, 

Limited &cause feed-becomes raGid tn storage and soft porh Gil he , 

Rlcc ercwy+. ‘f 95 54 
produc+ ,, 

I w ,- ,-; - -,‘i 
._ :-_.^. 

I+.~ %..’ 

Sorghum, gram ,.I’. w 
j!. d Shouldbe lumted becausr’it is unpala!+ble Grilid;f6J swuy 

loo 
1 ._ 7’ I 

; All vanetles have about the saine feedin$value. 
.z . 

; 

Sunflower seed’ -: : + ; 
” :a Crindw’ * ” * 

1Vheat ” 
,J:loo y:’ ,‘.i 

IVheaf bra; ’ ,* 
105 llxi F-d whole Ifself-ied; gnnd tf hay&fed. ’ . 

,.!i p, 
, 

,,, ’ “75 15-25 Brari iS’pariicularly valuable at farroivmg time,, :, 

. .;;,. * In Canada, whkr high qualtty bacon is pwduc~ti~ 15 IO 2S% w&t br& 
, 

@. I .“, 

iI3 

. .~. 
:c , : -1, 

IS somehmr~ incorpoiated m the hnishmg ration m or&r to obtaina 

lean carcasj; 
,. 

\%‘heat ildur in,d+g$. ’ 

\Vheat btan&ard middlings 

20- .- 

a+ .i $550 

+ 0’. / _- ‘-7. 
Comb&$@h &;a1 protern and lmxt to 1 lb per head da+ 

::i. 4 

, *, 
1 'l,.. ?: i 

!. . . ~- ; 'v 
:-.. :, 

, -._n ,."' . .':@i 
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_ PROTEL1’ SUPPL~MEXrS 
1 ‘,* 

Zs” ~ P 
c *-‘r ” <:*c 

-. \ 
7, ” r, ‘In ged$al, amma protems should compnse part of the total protem 

supplrmrnt ofsrv:tne, espenal)y m corifmement and for young pugs and 

_. 
f * ‘7 

&rstatmg-lactatmg sows, they may compnse more It they are a cheapw 

protein source than plant protems Plant protems may compnw as 
* 

: 

much as 90% of the protem supplement, prowded the ratwn L:, 

adequately fortihed wtk wtamms~and minerals 

Tankago (f0’o.l 100 100 
d 

Buttcdd.. dy 
* 

Buttcrmlh. hquJ = 

W-105 100 d 

15 ‘ilxl 

Buttemd. wmldld 

Pound fd&pound,.wurth If 10 as much as dned buttermilk . 

33 1 3-w ml Potind f&pound, y,orth I!3 as much a drwd buttemxlk . 

Copra meal (coconut meal) ~ 5 * 22 3 

Corn gluten meal ‘. L> 

(gluten me+) 3-75 
<s!- 

20 
. I 

Cuttonswd m~al(4l’!d) x)-i? - 331/3 ’ Except where thr,prw WI%-prowed cottonseed r;eal 1, uwd, tugh 

? 1.. L 
.” _ .. level may prod$r gabypul pusunmg and the Irvrl ufcuttunserd* 

. r meal m swme rptwns >huuld ntver exceed H to Y”o ot the total ratwn ’ , 

frjh meal (h3”o) 16110 loo - 

. . Lm5eed meal t35”o) 32-q Zj.;c> a I 
J ’ -1 

,a 
Xf‘lic spruuts~ 

$5 
lru _ It) ,, 

%, 
I 4 

1 
,kJaJt~xtwtscbntam a growth factor(s) 

bleat an+ bort’; *rap5 ’ 95llXJ 

,TArv result lqpcrrascd feed Intake and ga” 

: t-15W”SJ _” 
a(.-+~ I ‘4. . ‘% ’ 

, L .~ 
_; __ 

hIeat sirap> i.XJ-x7”0) 

‘Peanut mtldl i-ll”~) 
103. .~, ‘j :, ml 

I 

. , 
i 

= ;j-fJ& , ‘3 .:” . 

, 
Be&me% ranod when stored ‘t% lung tllgh Iwelb rndy produce Wt 

J ,e * 
.J’eanut5 - -t;1!;0 

:i$5$ed2, dnn( L . 
& = I 

p-4 

‘f -_ Y!.. 

30 .. 

Peanuts art’ USA.+ fed by huggmg-off 

J 
Shnmp meal 

Slum mdh. dntd -. 

w-loo’\,.io. n$ ./. 

ti- 120 w . 
Shmmed mlk. i~qu~d I - 15 loo )4 

1~ hmltcd amwnt4. mw~ ~~aluahlr th.;? tx&gv tw y&ng ~18” 

5uvbe‘m mc.li (41 ““I 5Hj . w. ( 

l’uund fd pwnd. worth 1 10 .I:, much a<drwd Amy mllK 

‘xy~ba-n n+> ul b+&rqu~hty thJn the uther prutwn-rich plant prutwl 

i. ’ . wpplements 
Soybeanz 70-75 ,a50 = 

Whey, dned *.I.i* I’( I@~~ - _ 
!.I 

Whe> liqu~? ’ 30 ’ ! xl- W&thll!? a much as Am rmlk ’ 
d L 

f’ASTL’RE5 A’D DKj’LkC;CIES ’ , 

:*s. ) 
/I 

_. 
rashm. gL& 

Q ; 
I? j.26zo of Pasture and d? legumes are sour& of g&i quahty protems. uf 

c 
$I gram, and inmerals,‘and of vitamms Thus, wv~e should have access tu &her 

b 20-m:o of pasture or ground legume . 
, pwtem 

-* 
Alfalfa mea/ 

5.upplement 

2 It can replacr For confinement ratwns. m&de 5-10’1. alfalta m ra&n of growmk- 

all of pasturr, hmbtung pigs, and 15.35% m rahon of gestabng-lactatmg suw. 

m dry-lot In Canada. where tugh quahty bacon 1s produced, up to 25% alfalfa meal 
-_ rations r ./ * 1s wmehmes included m the f<iAmg rahon m order to obtam a lean’ 

,- CarCabL 
, I 
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Grcm~mg-iveanrhg to, 
1OU pound5 (on pasture) 
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Suggested Formulas for 
‘. % 

- ‘_ 
Protein Mixtures* 4 

*. 
hseed Alfalfa Cotton- So;bea,,’ Ground ; J 

ma1 seed meat-meal 
Fon?lulu 1%. . 

-Timkuge vied &ybenm ’ ’ 
Ubs.) (tbs.) (fbs.) (IbS.) (tbs:)” (tbs.) ,+, ’ 

1 xl 25 25 _ , .I.- -- - . . 
2 -50 -, ‘25 25, _ *_ 

:’ 

“::*‘, 

3 25’ - - ?5 -. 50 *P 
25 - ‘25 50 - - 1-,& d, ,.’ j i 
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8: 
Suggested Fokrn$as for b,. .~ 0’ 
Protein Mixtures, (Cont’d) s, _- 

;, 
LljlSWli Alh7lfi; 

1 1iZlllif~~P 111twl 1111’171 _. ’ WC’LI ,A1 //kWl L 5LyhY7Il5 
\ ‘. 

FOt7llUlf7 ivu. - (l/IS. ) (lib.) r (11)s. ) (lb5.) ‘( 11%. ) .(lbd i 
a I * 

’ a, * . 25 _ ^_ 2> -’ I_ -9 
1 

30 ” - 1 35” 35 p- ( 
7 25 - ’ 50. 7 - 5 25 . r f -. 3 (, 
‘Either fish meal or shrimp meal may be sub%,tituteJ for tankage in:!? a>bove mk- ” 1 

‘r tures: Skim milk cx; buttermilk ‘i”ay,: be used, instead of tankage. When used 2s 

the only protein supplerncnt, 2 pounds bf milk may be used to Pp&nd of.graic .i - - . ~ * 

Reprmted from USDA YLlilr~i)~k.ufA,~iiClLlLUrl’, 1939. - 1 ’ ‘. t I 

_1 I& 
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Conye&on Fact,ors fbr “I’ 
Metric System$ - _ 

( Linear 
inch 
foot 
yard 
rnile 

. 

I 

Areu 
square inch 

L square foot 
acre 

‘ Vulurrze 

cubic inch 
cubic foot 
cubic yard 
fluid ounce 
pint 
quart 
gallon 
bushel 

K2-5 ” 
X33 
x0.9 
xl.6 Y;, 

J&y$&jl~;.L _-.L --.---’ ‘.~.y-. __ 
7. 

I.0 

1. 
d a 

rrdlimete~(mmj, 
’ ’ centimeter (cm>’ 
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kb’cess. 178 / relationship to pig, 9-12 .’ .‘I a_ ’ 

Air te:perature, &fect on feed .* 
; ‘0 

reproduction, IO-12 
conversion(tnble), -73 temperament, 12 

. . 

Air temperature..d~ectoii=atea~~gain. --.; ___.. -&e&asso&fjo&~~-- .; .-._ -_. _-.__ .~..~:I._. ..L -__..-. _-_ :I 

(table), 73 Breed differences, 30-31, illus. 25 --.-L- -- 
--*fincarids, 96-m- --------Y-- m-PBrxg.50-S2zGe also Farrowing) 

~-7kiii3ia tsee l$$&frdn She@ % boar, 52 ” 
culling, 148-49 Antibiotics (see Pre-starters and 

antibiotics)’ gestation, 137 
handYmating, %3‘4-37 Artificial tnsemination; 136 

atresia ani, 44 
Atrophic rhinitrs, 17&79 

i 
Bacon cures, 235-37, 
Balling gun, 173 

~ Qedding, 83; 147-48 
Behavior 

biting, 34 
cleanliness, 40-41 
Eating, 88 
eyesight. 35 
hearing, 36 

~rnmfiy ,3’/-JS 
scratching, 41-42 
social, 38-39 . 
voice, 36-37 
wallowing,*39-41 
weather forcasting, 41 ’ 

Biting, 34 
6 

Boar, wild, 7-11 
domestication, 13-15 

‘history, &8 .’ 

‘b . 
-- 

c . 

“, w., 
*. 

c ‘. 
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.- 

_ heat detecti6n-fgraph), 132-34 
heat periods?lSf-52, 
recdrds, 149 

,- 

1 reproduction failures, 192-93 
gelecting stock, 5051 

Breeding crate, 136 
<I 

- Bristles, Tcfg 
; 

Brucellosis, 179, 182 
Bulk, 244 
Butchering: see aLo Slaughtering 

equipment, 196-200 * . 
prepar&on, 196-201 ” 

Btiyiiga pig’ 
” barrows, 49 I 
. health, 47-49 

hqw r&my, 46 . 
price, 49 
when. 45 
where, 46-47 
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Calciutn and phosphorus (lable), 99-100 
Calling, 55-56 
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d Carbohydrates, ser Fa-ts and y 
carbohydraks 

Carcass I . 

, percentages of parts sccordin? to live ,’ 
weight Jtnb/r), 85 ’ : 

‘Y yuJlit’y, 89-91 
P soft and hard For-i,, 90-91 
Cash investment, 2-3 _- 

* 
Castra‘tion. !56-60 
Chilling,‘2;8-19 ’ 

i Chok-ing, 102 ’ 
@o&a. 182 " 
Clearing land, 1.9: lli-20 I 

1 
Coat, 42-43 

/ - Colibacillo& 170 ' 
’ f 

I 
Cnlostrum, 144-45 '; _ + . 

7 
I CorSfoimation (iflus. ), 4;! . ~ 

Copper deficiency, SW Iron deficiency 
,,I 

Creeps, 82-83 
---.'_ 2 ..~ ~Fytorc~&sm;~~~ -~. - -. . .- .-" 

L--- -~ C&~l%dbo~7433T- 1 :, ----~ 
- Cures, ham and bacon, 235-37 ‘- 

’ li* Curing, 232-37 ,‘ - 
wet and dry curps. i33-35 

. . Dan‘cing pig disease, 165-8k 
.'I '-" Deficiency diseases, 187-86 - 

. 

Devil-pig, 27-29 
Diagnostic chart, 180-81 * c 
D??estlon. 87-80 
Diseases, 178-101 
Diamond shin disease, 5~713 

Swine eryslpelas 
Docking, 155-56 
Drencher, 173 

Wm. 
Energy andprotein requirements 

(fablei, 249 .~ -~ 
EqaipmPn<, 

I 

bed&g, 83, 147-48 
cr-e&, 82-83 

‘i) troughs, 79-82 
ywateiing systems, “81-82 - 
Escaped piRs, 59 . 
Eyesight, pig, 35 

Farrowing. 137-48 I 
, bedding, 147-48 
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-c 

’ . care of piglets, 142-43 
0 -9 

/ .A 
- milk fo!mula for or’phans, 145 

nurt;ing, 133-44 
pens and cr&cs, 146 * 
weaning, 145-46 o‘ 

Fat probing, 162-63 ” _ ‘, 
FatssAnd carbohydrates, 95-96 
Feed 

’ 
.- P 

camp Ive value-(table), v 
120-21 

'-7 . 

comparing sciefitifically, 245 ., ; 
:covversionefficiency according to ~ _ 

weigh+ (tub/e), 106 
fish ahd fish by-pro,Aucts. 127 .- 
following catt!?, 127 .O - 

* formulas for protein mixiures (fclhlo). 
256 ' . 

garbage, 122L24 
gro-wer ra’tion, 10426 : . . _’ 
home-grokn crops, i2& _--- mppL ___. ~~~. 
home-n$xGd rationS, 113 @ ’ 
inexpensfve grains and mill wastes, i, . 

120-21 -* 
. L’ 

mast, 126 -- 

milk and milk broducts, 129-30 k 
pasture, 116:20 e 
pre-Glxed ratioA, ti3 i * 
pre-sta‘rters and antibiofics, 103-4 
roots, 124-26 

Y 
..I 
h 

starler ration, 104 1 
vitamins and rninekal?, 130 

., 
. .,I L 

Feed an>lyGs terms,.245147 , 
Feed and watir consumption (fahl~), 95 
Feed combinatlpns (ruble), 256 
Feed composition (tab/~), 2.53 
Fed conversion-. 85-86; see ulso Air ” ’ 

temperature, effect on feed conversion t 
I%?e&ubstituti*x4-55 

.j 

i Feeding ’ 
ad lib US. controlle’d, 108 ” 
boars, 112 ‘c 
breeding stock,.AO9-13, ’ * 
farrowing pigs, l’iO-11’ ^ 1 
hand feeding, 79, 108 Y 1 

hbme-mixed rations, 113 
piglets, 112 - 
troughs, 79-82 : 
wet vs. dry, 10,7-‘8 ’ 
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&Feeding, hand, Y’?QO8 4 ’ n ” 
Fencing, 66, 75-76 * ’ 

” m 

. 

- 

Fever, 192; ses u/so Temperature,‘, 
taking? b:agnostic.chart I*” . , 

Fi$iting, !.65-0 ; 8 - 
Foot trimming. 163 - a ‘* 1 
Freaks;&44 9 “. _ ’ ” 

i ’ i’ 
c _ 

Garbage, 122-24 ’ 
= compositiq;i(tnble),‘lZi *a + 

.’ 
: 7 “% 

cooking, 123-24 
grading System’pl23 ‘.:. t. 

jfestation., 137; (tat?Ie): 138 : a- 
Gutting,;&O%212 j ‘. *I’ * % _ 
Grains and mill wastE. 120-21 L + 
Grower-ratirxt, 104,-6 + 

m - < 

Ham cures: 235-37 . . 
Hand-feeding, 79; 108-9 ‘i -‘I 

. , . 

Housing requirements (tab/c), 65 
_ Hurdles, 167-68 - , . F 

. Hutch, 77 -72 - - 
Hybrids, 52 

(1 ,Hypoglyeemia, 185-86 a 

TJ’-, ’ 
Infectious diseases, 178-W ” 

u$niec\ions, 173-75’ 
Inj;ries, 191-92 c 

. 
‘i 

I Intelligence, 31-32. 

. Iodine deficiency.,),87 l ’ , P j 

, Iron deficiency, 99; 187-88 
’ Isolption, 172 , +* 

Killjng, 201-204 L 
I ’ 

2. 

ALaxnenessf 191 
L Lard produafion, h.istory. 17-18 

Plead.cheeseac ‘scrappIe. 230-32 ’ 
Hearing46 ~ ; 
Heat detection, 1’32 . 
Heat periods. 13i li 
Heat stroke, 72-73; 191 ‘>. ’ 

’ Heritability estimates (tahl>t, 26 
I$emia. 44 ,, ) 

!- Lard. render&g, 227-29 
, 

WI ! 
Leadpoi;oning---?---~ -~ -- ---- ---; 

. Leptospi;osis,’ i82,. - 
’ Lice, 186 -’ 

. ~ 

Heterosts. 52 * n. 
hog, parts of I~llris 1, 43 ” 

. 
Mange, 18 
Manure, pig t&h/e). 4-5, - j -- . 

’ Manuring area;168 _.. .~. 
Masting; 9 
Meat cutting (~~/rotos), 223-27b I 

2 
Meat processing equipment, 2). 
Medication 

injections, 173,75 6. 
oral, 173 
topical antiseptics, 175 

h M,edication, administering 173-76 ’ 
Mercury poisoining, 190 

’ Metric conversion (tal7lek. 257-58 
Milk and milkproducts, 129-30 

^ Milk formula, 145 .* 
d : Milk production-kraplr;; 110. L -. 

Mill wastes, see Grains and mil! was&s 
\ Mineral supplements (tat7le5), 130 

Mixing animals, 76-77 ’ a 
MMA, 182-83 %* 

Mold poisoning,, 190 ’ 

Hog holder (I//U-C I, 60-61 ‘. 
Home-miied rations, 113.. 
Housing. indoor 

doors, 68 * I 
fences, 66 1 

+. : 
floors, 66-68 

a. : \. L 
. ; lighting, 69 

,Ren. 66 I 
size, Q-66 

: _> total confinement, 6?-?$ ’ 
vei-,til+.tion. 71 ’ 

< 
wallsand partitions, 68 ’ . r 

Housing, out?uor 
4: -, fencing, 75-76 . ~ 

, ’ hUmi< 71’172 ’ L , 
0,. 

mature hogs. 58 ,_ 
I mixing animals, 76-77 ’ 

tethering. 77 73 . 
wallows, 77 

-‘_ \ , e’. yards and pastures, 74 -75 

‘- iw * - , 
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. L _._ ~_~..--~~ 
Nm?dle Tert h, 88; 150-52 
Nwsc, 60 . 
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j. .I Xursing, 143-44; SPP ~7153 
-.., 

^ 
. T. ’ c 

” . e lance, 187-89 ,” 

. . 
s; 93-101 

;im.ino aci&96-98 ’ . ” .-” , 
calcium and phosphorus, 09- 100 

) * fats and carbohydrites. 95-96 
I 

9 protein,ace Amiqo acids” 
-~ vitamins and minerals, OS-101 

IVater, 94-95 . )1 ~ 0 ? 

Packaging meat, 227 P’ 
. I( i)arasit@s. 171-72; 186-37 

int al, 171-72 D 
pasture, 116-20 
PasturerroppSffab/p), 117 

.L Pasturing dangers, 120 --~ ~ 
earson square, 251 
eccary 20-21 
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~ I’it:h poisoning,, 1’91 
Pneumonia, 1’83 * d 
Poisoning, 189-91 

P 
. 

Pork, cookbook. 232 
.e 

\ 
Pork. religious laws against rating, 14-1.5 
Pork cuts’fillils. ), 221 . 1 -Q, I 

Pre-mixed rations, 103-4 , 
I Pre-starters and antibiotics, lO3-4t:’ ff 

‘T’rotein, ‘set Amino acids “‘\. 
Protein levels @nble), 105 ’ ,-I \I 

Protein mixtures, formuIas,%b-57 1’ 
-/ 

. l/b% 

Ration, calcnqatQ+ 2<47-52; see nls*o Feed ’ ,f. 
Records, 14? ‘L 

i.3 

Reproduction, set Breeding 1 
Reproduction failures, 192-93 
Restrpint, 60-62’ 
Rickets, SW Vitamin Ddeficiefrry-“- : ’ ~ 
Ringing, 164-65 r( 

’ ~ Phosphorus. ~~leCalrium~orw “W ntim b laiiqJozoi=iiV0 
_~ -__---- 

-- -c . s 
rig 

c,, 

behavior, sef Behavior 
jl Root?ng, 33-34; 118-19 ‘-6 . , 

‘f RoundwG-ms. 187 s ,‘E r 

&dy type fr/l:rs ). 26 
‘.- s tmeIIigence, 31-32 . Salt poisoning, 191 

,“. : *- , 
I -~ Pig, flYrsport.l+=16- -~~ ~-~ - - SaIt~fior&,, 228 * 

a - 

Pig:history. 20;,27-20: see n/so Boar Sausage, 229-30 
, , 

rig, raising, 
economics, 5-6 
expenses in&I;!. 4 
labor, 3-4 - r 
manure, 4-5 
reasons 1-G 
short-Term commitment, l-2 

t t>ansporting, 53-50 
I’lp uses 0 __-A. ~- thpr than m.e~ . .-SW- - . 
I’iglets ~ 

care-of newborn, 142-43 
castration (il!rrs. 1. 156-59 
clipping needle teeth, 150-52 - 
dgckmg. ,.155-56. 
ear notching, 153-56 
iron shot>, 152-53 
marking, 150 
nursing, 113--U 
tattoorng, 155 - 

-- --- ~~- flh~iiS~~ofT~~-~~, 53 c 
3 weighing, 160-61 

Pigskin, 18 
b 

D Scalding, 200-201; 205-8 ’ \ 
Scours, baby pig, 179 , ,. P 

‘. Scraping, 205-8 F 

L Scrapple. 231; see a/so Head cheese 
a Selenium, see Vita,min E deficiency \ 

Skeleton, 32”33 I 91 

219: WC also Butchering 

c 
Smokingmeat, 232-39 
Snakes and pigs, 18 
Soft pork, 90-91. -- ~. 
Sprinklers, 77 
Standing heat, 132 

II- Starter ration, 104-6 
Sticking, 203-4 
Stomach worms, 186 
Sunburn, 191-02 
SFyirie breed assoCiations, 52 

Swine (hemorrhagic) dysen!ery, 184: 
Swine erysipclas, I84 

. . 
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Swine lu, 184-85 . , Ib i 
d management, 21-27 

, Vesicular exanthema., 185 
- 5 Swin I Vitamin A deficiency; 188-89 

br .,a?” 
P 

ehing goals’ (illns. ), 24-27 ; Vitamins and minerals, 98-101 

. 7 * 
. 1 

- swP$yJe;;gng. 23-24 .’ / Vitamin B deficiency, 189 
r . Vitamin D deficiency, ‘184 

S,#ineherding, 21%;2’3 

. ‘Symptoms of illness, 176:‘see also Diag- 
Vitamin E deficiency, 189 Q- .,’ 

J Voice, 36-37 d 
no&ic &art 

* 1” ’ Wallows, 77 ’ n . d 
. - / 

Tattoo@, 1.55~ ~[’ ‘- ;’ . 
1 Water, 94-95 c 

Watering systems. 8,1-82 ‘. -. 

Temperature, taking: 17O,l71 Weaning, 145-46 
Temperature, subnormal’: 192;.s~e”a!so’~ Weighing pigs, 161 
” Tefnperature, taking :! 

> Weight gain’, 84-89; table. 106 
*_ 

, 
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f Tethering, 77-78 ’ ~ digesttin, 87-89 
Total confinement, 69-71 ’ feed conversion, 85-86 3’ 
Transmissable, gastroenteritis, 185 c intestines, 36-87 

j 
“Fransporting piglets, 53 L 

--~ + ye .A e>$..h :..Tranq&ting.pigs, 54-55 ! ; 
W-eights per bushe! of grain’<tahle), 249’ 

i -; ‘ _--- j ; . . _ Wq/s-:drjfeed, 10.7-8 7.” I’ . 

1 . 
.‘,. .( driving, 56-S? . 

* _. -- --.-her&ng 56 h Worming, 17i-72 

I 0 Worms, 187 -,. 
Trichinosis, 187 

\’ :’ .- 
Troughs, 79-82 Yellow fat disease, 128 * a 

! * 
) i-i 0 -- -teriaisi m-g% - -~ -2 --“. 

$u)king, 168 
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:” ’ Zinc deficiency, 188 . 
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‘&The -ot&r-d- -7 

X^ ay a friend considering raising an an&al for Imeat asked me . / .: 
whether he ~~oul$ be better off getting a calf or a piglet. without hesital :.’ 

- t-ion 1 said pig.“, 

h. From t%is beginning, author Dirk van Loon explains exactly why raising a, ? 

+ feeder pig’is the best bet for someone with .j 
duce the most meat for the smallest 

ig RaiFing covers everything from\ 
own bacon. . 

\ ’ z, I ” 2. 
You’ll learn &out:’ , 

E 
C - * 5 I i * . . * .‘x s. 

ousing .& equipment * - Alternatiie feeds -.. 
G = 2 

enning ‘& hand!i.ng 
3. 

8 Health & nufrition 
@ Pig digestfon & ‘physiology ’ ‘i-g ,.‘-. . .r 4 

* Comniercial feeds 
., + Breeding .& farrowing ” 

and feeding . 
‘@ Matigemeik techniques 

. ; $ 
2 

. . Butche ‘ng q - 
I Y 6 

: . 
~Sm;iil-Scale UP& Raising is extra good on-home butchering, with step-by- 

2 2 
step instructions and many photos covering the entire process from 

g 
.? 

slaughtering to~portioning meat for the freeier. <! T c 
G- r 

i 

“ 
c 

,d *,.* one volume that has everything a beginner will likely need. Excellent - $ 
iflustrations throughout.” * .e 4 
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DIRK VAN LOON, a gradbate of the College of Agriculture at Coinell, 
also &rote The Family Cow (Garden’ Way Publishivg, 1976). He lives in 

Nova Scotia, raiiing food for the’,table and -c 
6publishing Rural Delivery, a monthly news- 
paper for small-scale rural producers. 
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