
Pig History 
Pigs introduced to America by  explorer Hernando 

de Soto in 1500's... 13-->1,000 000 
Until 1950 hogs were all raised on pasture 

Cholera 
Protein 
Forestry 
 



The pork paradigm shift 

Pigs damage forests 
Vit D deficient 
Lean genetics 
200-250 harvest weight 

White skinned 
Corn and soybeans 
High volume 
Low profit/pig 

Science 
“The Other White Meat” 

Pigs complementary to high 
value forestry 

Rich in Vit D 
Fat genetics 
350-400 lbs harvest weight 

Red and black skinned 
Fruits, nuts, whey, clover, 

alfalfa 
High value 
Art 

“The next big thing!” 



Breed 

Red Pigs-  growth and vigor 
Black Pigs- carcass quality and performance 
White Pigs- litter size, mothering, milk production, 

temperament 



Breeds- Red Wattle Hog 

Large pig 
Lean, flavourful, tender 

meat- beefy flavour 
Known for hardiness, 

foraging ability and 
rapid growth rate 

Gentle nature 
Excellent mothers- 

good milk production, 
litters of 10-15 



Breeds- Tamworth 
 Medium size, long body 

('bacon pig') 
Known for extreme 

hardiness 
Good grazer, forest pig 
Litter size- 6-10 
Lean, highly  flavourful 

meat 
Slower to mature 
Less fat- trouble in winter 
aggressive? 
 



Breeds- Duroc  

One of most popular 
breeds 

Large litters 
Large frame 
Aggressive? 
High feed efficiency 
Often used as a 

terminal sire (ie with 
Tamworth) 



Breeds- Berkshire 

Fat pig  
Hardiness and 

prolificacy debated 
Excellent carcass 

quality- consistent 
winner of flavour tests 

Dark meat- rich and 
distinct flavour 

 

I'm too 
skinny! 



Breeds- Large Black 

Exceptionally tasty 
Very large bacon type 

pig 
Very hardy, produce 

well in rough 
conditions 

Docile 
Excellent cross to 

Tamworth to increase 
marbling 



Iron Age 

l  Cross between a wild 
boar and a Tamworth 

l  Attempt to recreate 
the kind of pork that 
would have existed 
during the Iron Age 

l  Pairs gamey flavour 
of wild boar with 
higher fat and 
tameness of a 
Tamworth 



Mangalitsa 

l  Hungarian breed 
l  Extreme lard-type  
l  Fat is more 

unsaturated than 
other pig fats and 
higher in oleic acid- 
melts at a lower temp 

l  Lard can be whipped 
like cream 

 
l  www.woolypigs.com 



Breed- Chester White 
l  One of the better white 

pigs on pasture 
l  Largest  litters 
l  Excellent milk production 
l  Excellent mothers 

l  Meat has high 'cutability' 
l  Work well when 

crossbred with other 
breeds 

 



Gloucestershire Old Spot 
Large, lard pig 
Hardy 
Excellent foraging 

ability 
Orchard pig 
Floppy ears 
Prolific, large litters, 
Excellent mothers 
 



Management and Feed will have more of an 
effect on flavour than breed 

The best breed is the one you are most excited 
about 

 



Grain 

The rule: Until about 200 lbs, about 70% of pig 
feed will need to be grain (16%) 

Feed conversion ratio 4:1 
From the time they are weaned to finish, pigs will 

eat about 800 lbs feed (less in feedlot) 
How much is that? 

10-11 bushels of corn (1/10th acre) 
125-150 lbs protein (1/20th acre soybeans) 

  



Protein 

Nutrition is very important to a rapidly growing pig 
Pigs need 16% protein (21% in beginning) 
Make sure you get protein from a diversity of food 

sources 
 
 



Protein Percentages of Different 
Feeds 

 

Soybeans (dry roasted)  37-44 

Flaxseed                  37 

Earthworms                28 

Fish                       28 

Sunflower seeds          26.3 

Wheat germ               25 

Peas         24.5 

Sesame seed              19.3 

Soybeans (boiled)        17 

Wheat bran               16.6 

Alfalfa      15-20 

 

 

 
Clover (white)            15 
 
Oats, whole                 14 
 
Rice polished             12.8 
 
Rye                       12.5 
 
Wheat                    12.5 
 
Barley                     12.3 
 
Oats                       12 
 
Corn                        9 
 
Millet                      9 
 
Milo                        9 
Rice, brown             7.5 



Not all grains contain all essential amino acids and minerals so a 
mineral supplement is very important 





Formulating rations: 

 
Buy formulated ration 
 
Buy feeds and mix your own- Pearson square 
 
Grow and mix your own 



Pearsons Square 



What about pasture? 

Reasons for pasturing: 
Fresh Air 
Exercise  
Cost (facilities) 
Feed supplement 
Happiness 
  



Pasturing systems 

In order for pasture crops to be effective for swine 
production they must exhibit: 

1. Adaptability to soil and climate conditions under 
which they are grown 

2. Low cost of production 
3. Palatability  
4. Rich in protein, vitamins and minerals 
5. Good carrying capacity over grazing period. 



Pigs cannot easily metabolize green forages until 
they surpass 220 lbs.   

 
At less than 220 lbs, they will not gain weight by 

eating pasture. 
 
Do not starve your pigs by 'pasturing them'! 
 



3 Categories of pig pastures 

Permanent or rotated paddocks:  perennial 
grasses and legumes such as alfalfa, clover, 
orchardgrass, brome, bluegrass, twitchgrass etc 

Annual forages:  field peas, sudangrass, wheat, 
oats, winter rye,  forage radish and forage 
turnip, barley- eaten green. 

Hogged down crops- corn, soybeans, peanuts, 
sweet potatoes, mangels, grains, crop residues 



What else can pigs eat? 
Manure- source of B12, and parasite control for 

cattle 
Comfrey- high yielding, rare source of B12, and 

protein ranging from 15-30%, also high in 
allantoin 

Windfalls in orchard 
Whey- about a gallon a day.  5.5 L= 1 lb complete 

feed 
Buttermilk, skim- 3 L = 1 lb feed but deficient in 

Vit A and D and protein- make sure have 
access to pasture 

Tree mast- excellent for finishing pigs 



Centrepiece 
Enterprise 

Compleme
ntary  

Enterprise 
Compleme

ntary  
Enterprise 

Compleme
ntary  

Enterprise 



Pig Health 

Charcoal 
Wood ash 
DE 
Lice control 
Allow access to health promoting shrubs and 

plants:  plaintain, comfrey, elderberry, currants, 
blackberries, wormwood, chicory... 



Pasture Farrowing 
- less labour intensive...if you are the 'hands off' 

kind, the sow goes off, gives birth and comes 
home with piglets in tow.   

-much more economical : huge savings in terms 
of not needing capital infrastructure  

-when they are not in late gestation or pre-
weaning, sows can eat almost 100% high 
quality pasture.  

-Pigs raised on pasture have 300 percent more 
vitamin E and 74 percent more selenium (a vital 
antioxidant) in their milk than pigs raised in 
confinement    

-definitely a shortage of heritage weaners 
available- there is a market for those looking to 
sell piglets 

 
 



To farrow or not to farrow> 

 
Feed costs- 1300 lbs 
Additional time and 

resources 
farrowing 1x/yr- not 

economic 
 

Castration 
Vaccination 
boar...genetics 
 



Slaughter time 
 
 



Live hog weight equivalents 
There are three weights for a hog: live ("on the 

hoof"); dressed (carcass weight, hanging 
weight); and packaged (processed into the the 
cuts normally seen at the retail meat market). 

The dressed weight (the hog is skinned and 
eviscerated) is about 70% of live weight. 

The packaged weight is about 57% of live weight. 
To determine how much meat is available from a 

live hog after processing (which removes the 
hide, trotters and other non-consumable parts 
of the animal), multiply the live weight by .57. 



A hog carcass divides roughly 
into  
55% chops, steaks and roasts,  
13% ground/stir-fry,  
10% ribs,  
3% hocks 
6% bone and fat. 



Processing Costs 2011 
206 lbs dressed weight (300 lbs liveweight) 

Butchering:  $20 
Disposal Fee:  $10 
OPPMB Fee: $1 
Cut and Wrap:  $0.28/lb = $57.68 
Freezing:  $0.03/lb = 6.18 
Curing:  $0.35/lb x 101 lbs = $35.35 
Sausage:  $0.35/lb x 26 lbs = $9.10 
Subtotal = $139.31, after tax = $157.42 



Marketing 

Don't just sell pork, market your heritage pastured 
pork experience! 

No profit on first sale to a customer 
20% of customers give you 80% of sales 
Teach your customers how to prepare pork so 

they'll be back 
Share the benefits of your pork- environment, 

ethical, taste, preservation of rare breeds, 
especially health! 



Options for sales 

Whole or halves 
¼ pig 
Individual cuts 
Bundles 
Meat CSA 
 
The average person eats 51 lbs of pork/yr 



Half pig 

13  Pork chops 1" - total of 23 pork chops, 7 packs of 2 + 3 packs 
of 3 
3  Spare Ribs - 
9  Hamburger/Sausage ground meat in 1 lb packages 
15  Fresh Ham – can be smoked or brined 
8  Fresh Bacon Slab – can be smoked or brined 
10  Shoulder Roast 
4  Butt Pork Roast 
5  Stew Bones - good for dogs if you don't make soup or stew 
8  Fat - you can render this or feed it to dogs or chickens 
------  ---- 
75  Total pounds of cuts in the freezer    from Sugar 
Mountain Farm 



Sample ¼ pig- Lorentz meats 
1 rack ribs (you get 1 back rib/side and 1 spare rib/side. ) 

4 bnls pork chops 

4 pork loin chops 
1 bnls loin roast 
1 roast (picnic) 

1 ham steak 
1 ham (actually ½ ham with a slice cut off it for the ham 

steak) 
3 pkg bacon 
2 pkg wild rice bratwurst 

2 pkg breakfast links. 



Sample Bundle- Green Being Farm- 20-25 lbs 

 
3 pork chops (2 per pkg) 
1 pkg pork blade chop 
2-3 pkg bacon (1 lb) 
2-3  pkg sausage (1 lb) 
1 ribs or ham 
1 ground pork or smoked hock 
1 roast (about 3 lbs) 
1 ham steak 



How do you price by the cut? 
Ask butcher for a 'cutout sheet' that will tell you 

yield of everything you got.   
Figure out the total amount that you need, and 

manipulate the costs of each item on cutout to 
figure out prices of each cut.  Whatever you sell 
out of first, raise the price, so you can lower the 
price of what you sell out of last.   

 



Pricing 
Be sure to include all costs when pricing your 

pigs, and make sure to pay yourself! 
CAPITAL COSTS: fencing, electric fencer,trough 

drinkers, pipes/hoses, freezers, feed storage, 
farm costs 

ANNUAL COSTS: weaners, feed, mileage, vet?, 
forage seed, mileage, processing 

LABOUR COSTS: set-up, driving time, 
chores,fencing,  marketing, delivery,  


