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Welcome to the 4-H market swine project! This 
project can be an unforgettable learning experi-
ence. You will do many things that will help you 
grow personally and develop skills that will help 
you become a more responsible person. Skills you 
learn from raising a pig will be valuable in the fu-
ture and will carry over into other aspects of your 
experience as a 4-H’er. We hope you will have fun, 
too.

This book will teach you most of the things 
you need to know to raise a 4-H market hog. 
There are skills to learn and activities for you to 
do. There are some activities everyone should 
do and others you may choose to do. You should 
complete eight activities per year. Sixteen of these 
activities are required and should be completed 
in the first two years of the project. After the first 
two years, eight activities should be selected either 
from the suggested activities list in this book or 
from the “4-H Skills for Life” series, if your county 
uses them. Do as many of the activities as you can 
by yourself, but be willing to call on others for 
help. As you get older and advance through the 
swine project, you should select more advanced 
activities to accomplish. Your parents and project 
leaders will be happy to teach you all they know 
about raising swine!

Your reference guide is designed to fit into a three-
ring notebook with your project record books. You 
will receive only one reference guide for your en-
tire 4-H career, so take care of it! The things to do 
and learn are grouped into sections about swine. 
Each section includes:

• objectives for that section
• information about swine and how to care for 

them
• words to learn
• ideas for presentations and talks
• suggested activities
• things to talk about with your leaders and other 

4-H’ers.

In this reference guide, you will learn the funda-
mentals of being a good swine producer and build 
skills that will prepare you for life.

Some of the things you will learn about swine 
management are:

• why people raise swine
• how to select pigs for your project
• how to feed and care for swine
• how to keep your pig healthy
• what is normal swine behavior
• the parts of the pig
• how to fit and show swine
• how to keep records
• how to prepare for the roundup



Working with your pigs and taking part in 4-H 
activities will help you to develop personally and 
build skills for living. These skills include:

• being a leader
• being a citizen
• communicating effectively
• developing personally
• relating to people
• developing values
• preparing for a career

Two basic kinds of 4-H swine projects are:
1. Market Swine—selection and feeding of one or 

more feeder pigs to market weight.
2. Breeding Swine—care and management of 

swine raised for breeding purposes. This in-
cludes: (a) selection and management of one 
or more gilts to breeding and farrowing age, or 
(b) management of sows and their litters (not 
recommended for beginning 4-H members).

You will be responsible for caring for your 
swine. You may choose to take market swine, 
breeding swine, or both kinds of projects each 
year. Some things for you to think about when 
choosing market or breeding projects are:

• do you want a short-term or long-term   
project?

• how much money can you afford to spend?
• what kinds of buildings, equipment, and  

feeds do you need? 
• how much help can your parents give?

Market swine projects can be completed in 
a few months and require fewer facilities and 
management skills than breeding swine projects. 
Breeding swine projects are usually continued for 
more than one year.

This book contains information on market 
swine projects only. You will need to get a differ-
ent reference book if you elect to take a breeding 
swine project.

Before purchasing any pigs, make sure you have 
everything you need to properly manage them 
and keep them healthy. If you plan to take a swine 
project, you will need:

• an interest in swine 
• a place to keep your pigs
• equipment for feeding, watering, and handling 

swine
• money to purchase and care for your pigs
• support from your parents and leaders



Your market hog project has three major parts.

1.  Caring for one or more market hogs each year.
2.  Completing activities and learning skills need-

ed to complete the swine project. You should 
complete a total of eight knowledge skills, life 
skill activities, and quality assurance skills each 
year. There are a total of 16 required activities. 
For the first two years of the project, do eight of 
the required activities each year. A list of the re-
quired activities for the first two years is found 
on pages 4 and 5. After the first two years, 
choose eight activities from either the lists of 
additional activities in this book or from the 
“4-H Skills for Life” series. You may do more 
than the required activities if you want to.

3.  Keeping records. The records to keep are:

• For the first two or three years, a “4-H Animal 
Project Record for Beginning Members.” Start 
a new one each year. More experienced 4-H’ers 
should keep a “4-H Livestock Record for Inter-
mediate and Advanced Projects” instead.

• The Knowledge and Skills Checklist found in 
your reference guide.

• A record of your entire 4-H career. Your leader 
may ask you for this information if you want to 
be considered for some 4-H awards.

Do these things each year:

1.  Plan with your parents and leaders what you 
will do for your project. Identify the skills 

you would like to learn and the activities you 
would like to do. Write your goals in your 4-H 
project record book.

2.  Prepare a budget for your 4-H market hog proj-
ect. (See Section 5)

3.  Select and care for one or more market hogs.
4.  Keep records of your goals, numbers of pigs, 

things you do to feed and care for them, money 
you spend and receive, and your 4-H experi-
ences. Write them in your 4-H project record.

5.  Participate in 4-H meetings and activities.
6.  Do at least eight activities each year. Select 

eight activities from the required list each of the 
first two years. After the first two years, choose 
eight activities from either the lists of addi-
tional activities in this book or from the “4-H 
Skills for Life” series. Have your leader or par-
ent sign the checklist as you finish each activity. 
You may substitute other activities with your 
leader’s permission.

7.  Turn in this reference manual and your project 
record to your leader by the due date for your 
club or county.





















There are some things you should know about 
pigs before you get started.

After studying the materials and completing the 
suggested activities for this section of your project 
you should be able to:
1.  Name the two major products we get from a 

pig’s carcass and which is the most important 
in today’s society.

2.  Write the scientific name for swine.
3.  Explain the differences among the terms swine, 

pig, hog, feeder pig, and shoat.
4.  Name two management practices used in to-

day’s swine industry to help keep pigs healthy.

For most of the history of swine production (be-
fore about 1950), pigs were raised for both meat 
and fat. At that time, fat was important in people’s 
diets. Rendered pig fat is called lard and was used 
in cooking before vegetable oils became popular.

Today, we raise pigs for meat production. Pork 
meats you may be familiar with include ham, 
bacon, pork chops, and sausage. Pig fat, or lard, 
currently is not very valuable. Therefore, modern 
market hogs are bred to maximize meat produc-
tion and minimize body fat. However, pigs must 
have enough fat to produce flavorful, juicy meat.

Before buying your pig for a market hog proj-
ect, you must realize that at the project’s end your 
pig’s purpose is to produce meat for people to eat.

The scientific name for domestic swine is Sus 
scrofa. “Swine” is a generic word, generally used 
in reference to any and all Sus scrofa. “Pig” is a 
term that is often interchanged with swine, but 
can also mean young swine up to market weight. 
“Hog” is a term usually associated with pigs ap-
proaching market weight. “Feeder pig” is a term 
that refers to young, newly weaned pigs. “Shoat” 
is sometimes used in place of feeder pig.

Pigs also have different names depending on 
their gender. “Gilts” are young female pigs before 
they have farrowed their first litter of pigs. “Bar-
rows” are castrated male pigs. “Sows” are female 
pigs after they have farrowed their first litter. 
“Boars” are uncastrated male pigs.

The swine industry has changed quite a bit since 
1970. Before then, many farmers kept a few sows 
and fed the baby pigs until they reached market 
weight. Pigs were often a second or third source 
of income for farmers. At that time, most full-time 
hog farmers would have owned less than 200 
sows.

Today, more hogs are raised on fewer farms. 
This is called industry “consolidation.” Now, a 
full-time hog farmer may own many thousands 
of sows. Of course, one farmer can’t take care of 
that many pigs, so people who own large numbers 
of pigs hire other people to manage their pigs for 
them. There are many jobs available in the swine 



industry for people who like to work with pigs!
There also have been changes in the way hogs 

are raised. Instead of raising baby pigs to market 
weight on the same farm where they were born, 
sows usually are kept at one farm, nursery-sized 
pigs (12–50 pounds) at another, and finishing pigs 
at yet a third farm. This management system helps 
keep pigs healthy and is called “multiple-site 
production.”

In addition to raising pigs on different farms, 
pigs are moved and fed by age groups. Keeping 
pigs of different ages separated also helps keep 
pigs healthy. In this system, all pigs from the first 
age group are completely moved out of a build-
ing or room before any pigs from another age 
group are moved in. The building is washed and 
disinfected between groups of pigs. This is called 
“all-in, all-out production.”

Lard: Rendered pig fat.
Sus scrofa: The scientific name for domestic swine.
Swine: Generic term for all Sus scrofa.
Pig: Usually young pigs up to market weight.
Hog: Pigs approaching market weight.
Feeder pig/Shoat: Newly weaned pig.
Gilt: A young female swine that has not yet far-
rowed a litter of pigs.
Sow: A female swine that has farrowed one or 
more litters.
Boar: A male pig that has not been castrated.
Barrow: A male pig that was castrated at a young 
age.
Castration: Removal of a male’s testes.
Farrow: Give birth.
Industry consolidation: Raising more hogs on 
fewer farms.
Multiple-site production: Raising different aged 
pigs on different farms.
All-in, all-out production: Raising pigs of the 
same age together and keeping them separate 
from other age groups.
Vertical integration: One person or company con-
trolling two or more parts of the pork production 
chain (production, packing, processing, retailing).

• Make a chart of the different names used for 
pigs.

• Have members of your club answer roll call at a 
meeting with one name used for swine.

• Name the two major products we get from a 
pig’s carcass.

• Explain the difference between multiple-site 
production and all-in, all-out production.

• Ask a local swine producer if the names they 
use for pigs mean the same thing as the names 
you’ve learned.

• List all the cuts of pork you can think of.

• The history of swine domestication
• How uses of pigs have changed
• Changes in the swine industry

• How will you react when your project pig is 
sold for slaughter?

• What are some good and bad things about 
industry consolidation?



Swine come in many shapes, sizes, and colors. 
Swine that are alike in color patterns and body 
structure often belong to the same breed.

After studying the materials and completing the 
suggested activities for this section of your project, 
you should be able to:

1.  Name examples of some of the major breeds of 
swine raised in Pennsylvania.

2.  Identify at least four major breeds from looking 
at photos or from seeing live animals.

3.  Identify and describe the important characteris-
tics of your selected breed of swine.

4.  If your project animal is crossbred, name the 
breeds of the sire and dam and describe the 
traits that each of those breeds possess.

5.  List some advantages crossbred pigs have over 
purebred pigs.

Many breeds of swine are commonly raised in 
Pennsylvania. Each breed has characteristics that 
distinguish it from other breeds of swine.

Swine producers choose to raise a particular 
breed of swine instead of another breed because 
that breed has a combination of qualities that 
producers want to have in their herds. For exam-
ple, swine from white breeds usually make good 
mothers, while swine from colored breeds usually 
make good sires when crossbreeding.

Some of the major breeds of swine raised in 

Pennsylvania and their characteristics are listed 
below.

Berkshire: Black with white on the face, legs, and 
tail. Erect ears. Exceptional meat quality.
Chester White: White with small, partially droop-
ing ears.
Duroc: Red with partially drooping ears. Muscu-
lar. Good sires. Exceptional meat quality.
Hampshire: Black with a white belt. Muscular. 
Good sires.
Landrace: White with large, drooping ears. Very 
long-bodied. Good mothers.
Poland China: Black with white on the face and 
legs. Partially drooping ears.
Spotted Swine: Black and white spotted. Partially 
drooping ears.
Yorkshire: White with erect ears. Long-bodied. 
Good mothers.

A written record of the names of a pig’s parents, 
grandparents, and other ancestors is called its 
pedigree. Some words you will see used on a 
pedigree, and their meanings, are listed below.

Sire: The pig’s father.
Dam: The pig’s mother.
Grandsire: The father of the sire or dam (the pig’s 
grandfather).
Granddam: The mother of the sire or dam (the 
pig’s grandmother).





When both of a pig’s parents are registered mem-
bers of the same breed, the pig is purebred. If 
its parents are members of different breeds, it 
is crossbred. A registered pig is a purebred pig 
whose name, herd and registration numbers, date 
of birth, pedigree, and name of owner are record-
ed with a breed registry association. A pig must 
meet all of the requirements of the breed registry 
association to be registered.

Breed registry associations issue registra-
tion certificates or papers to owners of registered 
swine. When a registered animal is bought or sold, 

the seller must send the registration certificate 
back to the breed association so ownership can be 
transferred to the new owner. If you buy a reg-
istered animal, make sure the seller transfers the 
registration papers for you. If you plan to show 
the animal, make sure that ownership is trans-
ferred to you before the show’s entry deadline.

If you would like to find out more about a 
breed, write to the breed registry association for 
information. Addresses for the various breed asso-
ciations can be found on the Internet at www.ansi.
okstate.edu/breeds/swine/.



Crossbred pigs have some advantages over pure-
bred pigs because of heterosis. Heterosis usually 
gives a crossbred an improvement over the aver-
age of its parent purebreds in a certain trait. For 
example, if the average daily gain of a Yorkshire 
purebred was 1.5 pounds per day and the aver-
age of Hampshire purebreds was 1.7 pounds per 
day, we would expect the average daily gain of a 
Yorkshire x Hampshire crossbred to be 1.6 pounds 
per day. In reality, the average daily gain might be 
something closer to 1.8 pounds per day, which is 
higher than either of the parent breeds. The im-
provement of the actual daily gain over the ex-
pected daily gain is a result of heterosis.

Heterosis affects several important traits in 
pigs. In addition to improvements in average daily 
gain, crossbred pigs are usually leaner, more heavily 
muscled, and resist disease better than purebreds.

Breed: A group of animals that have unique color 
patterns or body structure because they share 
common ancestors that were selected for those 
characteristics.
Purebred: An animal with parents from the same 
breed.
Crossbred: An animal with parents from different 
breeds.
Sire: An animal’s father.
Dam: An animal’s mother.
Heterosis: The usual improvement of a crossbred 
over the average of its parent purebreds in a cer-
tain trait.

• Answer the roll call at a meeting with the name 
of a major swine breed.

• Look through swine magazines to find pictures 
of different breeds. Make a poster or display 
with pictures of the major breeds of swine. 
Describe the special uses and features of each 
breed pictured.

• Visit a fair or show and try to identify the dif-
ferent breeds that are there. For crossbred pigs, 

try to identify the breeds used in the cross.
• Write to the breed association to find out more 

about the breed of your project pig. Be able to 
describe what is special about the breed of pig 
you have chosen.

• Make a poster to promote or advertise your 
favorite breed of swine.

• List some advantages crossbreds have over 
purebreds.

• Start a collection of model pigs from different 
breeds or your favorite breed.

• Discuss with a producer which breed traits are 
important to a breeding program and why they 
are important to a herd.

• Ask the manager or owner of a purebred swine 
farm why he or she raises a particular breed of 
purebred swine.

• Examine the registration papers of a registered 
boar or gilt. Be able to name the sire and dam of 
that animal.

• Ask the manager of a commercial hog farm 
why certain breeds are used for crossbreeding.

• Make a poster with photographs or drawings 
of the major breeds of swine, then use it to lead 
a discussion of the different characteristics of 
each breed.

• Describe the important characteristics of your 
breed of swine and tell why these characteris-
tics are desirable.

• What are the major breeds of swine raised in 
Pennsylvania?

• What are the characteristics that are associated 
with each breed of swine?

• What is a crossbred pig?



The conformation and size of the pig you choose 
will affect the success of your project. Try to 
choose high quality, lean, meaty animals that will 
be productive. You don’t need the most expensive 
animals to succeed.

After studying these materials and completing the 
suggested activities, you should be able to:

1.  Name the external parts of the hog and be able 
to point them out on a live hog or label them on 
a diagram.

2.  Calculate the correct starting weight for your 
feeder pig.

3.  Tell what to look for when choosing animals for 
market hog projects.

4.  Complete a market hog budget.

It’s important to know the words used by swine 
producers. When you know and use the right 
words, other people who own swine will be able 
to understand you.

The parts of a pig’s body have special names. 
Some parts have the same names as the meat 
products produced from them. For example, 
the upper hind leg of a pig is called the ham. Of 
course, this is where the ham we eat comes from.

Learn the terms listed on the diagram on the 
next page. On a sow or gilt, you also should be 
able to identify the underline (teats) and vulva. 

On a boar, you also should be able to locate the 
scrotum, testes, and sheath.

You may choose to buy feeder pigs from a reli-
able source or raise your own for your project. 
Market swine are raised to be slaughtered for 
meat. Choose healthy pigs that will grow fast and 
efficiently and that have the potential to produce 
meat that packers will want to buy and people 
will want to eat. Consumers prefer to eat pork 
that is lean and has very little fat or bone to go to 
waste, so we need to grow meaty hogs that are not 
too fat.

Most hogs are marketed and slaughtered 
when they weigh between 220 and 270 pounds. 
The average market weight is around 245 pounds. 
Hogs that have around 0.6 inch of 10th rib back fat 
are preferred.

At slaughter weight, ideal market hogs are 
long-bodied and level over their top when viewed 
from the sides. They have wide, muscular loins, 
and large, meaty hams. They should be free of 
excess fat covering their back and shoulder.

For your project, select healthy feeder pigs 
that are big for their age and have sound feet and 
legs. They should walk easily. Look for long-bod-
ied pigs with level, muscular tops and big hams 
at a young age. At slaughter weight, gilts are 
generally leaner and more heavily muscled than 
barrows. Study the breed photographs on pages 
16 and 17 and the rear view of the lean, heavily 





muscled pig on this page. Try to select a pig that is 
a miniature version of these.

Barrows should be castrated and healed. The 
pigs should be relatively free of parasites and may 
or may not be tail-docked.

In the real world of swine production, pork pro-
ducers try to get pigs to market weight as quickly 
as possible. 4-H market hog projects are different 
from the real world of swine production because 
you are trying to get a pig to the correct size 
(240–250 pounds) on the day of the show. The size 
of pig you start with is closely related to the size 
of pig you end up with on show day. Use the fol-
lowing four steps to estimate the size of pig you 
should buy.

The first step is to figure out how many days 
you will be feeding your pig from the day you 
buy it until show day. You may have to use a 
calendar to count the days. This feeding period is 
usually between 90 and 130 days. The second step 

is to estimate how fast your pigs will grow. An 
“average” pig eating a balanced, self-fed diet will 
gain about 1.6–1.8 pounds per day. Your pigs will 
gain weight faster or slower depending on genet-
ics, health, and whether the pig is a barrow or a 
gilt. Barrows usually grow faster than gilts. Cross-
breds grow faster than purebreds. Ask the person 
you are buying the pig from how fast their pigs 
usually grow.

The third step is to calculate the amount of 
weight your pig will gain during the feeding 
period. This is done by multiplying the number 
of days in the feeding period by the amount of 
weight you expect your pig to gain each day. For 
instance, if you are feeding your pig for 100 days 
and you expect it to gain 1.6 pounds per day, your 
pigs should gain 160 pounds.

The fourth step is to calculate the size of pig 
you should start with. Subtract the expected 
weight gain (160 pounds in this example) from 
the desired ending weight (245 pounds). In this 
example, you should start with a pig weighing 



about 85 pounds (245-160=85). You can use the fol-
lowing table to estimate the size of pig you should 
start with:

Remember, these are only guidelines. Your pigs 
may grow faster or more slowly than the average 
pig.

Pigs for 4-H projects can be bought from differ-
ent places. Many 4-H members buy pigs from 
the farms of neighbors or other persons known 
to raise high-quality, healthy pigs. Pigs also may 
be bought at feeder pig auctions. Some people 
are paid to take orders for pigs and buy them for 
other people. Look for pigs from producers who 
have sold pigs to other successful 4-H’ers. Try to 
buy pigs from someone who can show you good 
records of the vaccinations, other shots, and de-
wormers the pigs have had before you buy them.
Farmers who feed and sell hogs for a living need 
to get more money when they sell their hogs than 
it costs to raise them to market weight, or they 
will lose money. If you pay too much for your pig 
or spend too much to feed and care for it, and you 
do not get a high enough price when you sell your 
pig, you will lose money, too.

Before you purchase a feeder pig, you need to 
fill out a budget for your entire project. A sample 
budget can be found on page 24. To decide how 
much you can afford to spend to purchase your 
pig, first estimate what it will be worth when you 
will sell it. Subtract what you think it will cost to 
pay for feed (see “How Much Feed Will My Pig 
Eat,” page 28, to estimate how much feed will be 
required), veterinary care, supplies, transporta-
tion, bedding, marketing costs, entry fees, inter-
est on borrowed money, and other costs. After 

subtracting these projected expenses, you’ll know 
how much you can afford to pay for your feeder 
pig.

Pigs sold at 4-H auctions, especially champi-
ons, often sell for more money than pigs sold at lo-
cal sale barns or directly to packers. Most 4-H pigs 
will not be champions, so don’t expect a grand 
champion price when you make your plans for 
the year. Real-world prices for hogs change from 
day to day, so it’s a good idea to follow market 
reports in farm newspapers or on the radio to find 
out what most hogs are worth. Ask your leader or 
extension agent for help in estimating your ex-
penses.

Much of the training required to show your pig 
correctly should be done at home before the 
roundup. When you first bring your pig home, get 
it used to you by spending time in the pen each 
day. Pigs will soon approach you out of curiosity. 
Make slow movements to avoid frightening them. 
Attempt to scratch them behind the ears and along 
the back. You will soon gain their confidence and 
trust. With time, your pigs will come to expect 
their daily scratching. Some pigs will even lie 
down and roll over to have their bellies scratched.

Budget: An estimation of the profitability of rais-
ing market hogs.
Conformation: A general term describing the way 
a pig is put together and its appearance.
Feeding period: The time from when you buy 
your pig until the show.
Sound: Free from defects.
Tail-docked: Has had the tail cut short.

• Label the parts of a hog on a diagram or point 
them out on a live hog.

• Have members of your club answer roll call at a 
meeting with the name of a swine part.

• Participate in a swine judging practice session, 
workshop, or contest.



• Select a project gilt or barrow using your 
knowledge of parts and desirable type.

• Visit a fair or show and listen to the swine 
judge give reasons for placing the pigs the way 
he or she did.

• Visit a feeder pig auction to learn how pigs are 
bought and sold or to look for pigs that might 
make suitable project animals.

• Calculate how big your feeder pig should be, 
based on the dates of your show.

•  Compare your budget with real-world hog and 
feed prices.

• Visit a feeder pig sale.
• Look up the local market price of hogs each 

week in a farm newspaper or other source 
of price information. Make a graph of swine 
prices each week for several months.

• Check feed prices with a local feed supplier.

• Identifying the parts of pigs
• What to look for when selecting project gilts or 

barrows
• What it costs to buy and raise a pig

• What are the main parts of a pig’s body?
• What factors should you look for when choos-

ing feeder pigs for market swine projects?
• What is the normal weight of market hogs 

when they are sold for slaughter?
•  What is the market value of your feeder pig or 

market hog?





Taking proper care of your project swine will be a 
great learning experience for you. Your pigs have 
many needs that must be met in order to live com-
fortably. To grow and produce efficiently, swine 
need clean, comfortable housing, fresh air, clean 
water, and a good supply of feed.

After studying the materials and completing the 
suggested activities for this section of your project, 
you should be able to:

1.  Outline the basics of swine care, including 
proper bedding and living conditions. 

2.  Lead a parent or project leader on a tour of the 
place where you keep your swine and point out 
what you are doing to take care of them.

3.  Calculate the amount of feed required to feed 
out a market hog.

Don’t buy any pigs until you have a good place to 
keep them. In some areas, people are not allowed 
to keep farm animals. Find out if local regulations 
restrict where you can keep your pigs. Also find 
out if there are special laws or rules you must fol-
low to care for your swine.

Make sure you have the right kind of facilities 
and equipment to house and care for your pigs. 
Pigs don’t need fancy or expensive facilities to 
do well. Many people raise pigs in confinement 
systems, but it will cost less to keep your pigs on a 
pasture or dry lot. A small building with a sloping 

roof will make a good shelter. The building may 
have an open front, but it should have its sides 
enclosed during fall, winter, and spring.

Pigs need space to lie down, move around, 
and eat. Provide at least 10 square feet of barn or 
pen space for each pig to be housed in a shelter or 
pen. Pastures or dry lots should contain about 200 
square feet for each pig.

When pigs breathe smelly, stale air, they may 
get sick or grow more slowly than normal. Pro-
vide a good source of fresh air (ventilation), but 
keep your swine out of drafts that could make 
them sick.

Pigs don’t grow very well when they are too 
hot or too cold. Comfortable pigs will sleep on 
their sides with their legs outstretched. Market 
hogs are most comfortable and grow best when 
the temperature is between 55° and 70°F. 

Pigs that huddle, pile up, or sleep on their 
stomachs are usually too cold. Cold pigs will use 
most of their feed to keep warm instead of grow-
ing. If the place where you keep your pigs is too 
cold, provide straw or other bedding so the pigs 
can lie in it and keep warm. It may help to lay 
boards over the pen and stack straw bales on the 
boards to create a warm spot in the pen for pigs to 
sleep in.

During hot weather, pigs may breathe with 
their mouths open if they are too hot. When pigs 
are too warm, they will grow slowly because they 
don’t eat enough feed. Provide shade to keep your 
pigs comfortable in the summer. Exposing your 



pigs to long periods of sun in the summer could 
give them sunburns or cause sunstroke. A good, 
cheap source of shade for pigs kept outdoors is a 
frame of poles covered with straw, cornstalks, or 
plastic feed bags. Trees will give shade, too.

Pigs do not have sweat glands, so they do not 
sweat when they are hot like people do. Instead, 
to cool off, pigs like to lie in the mud or in water. 
Some pigs like to play in their water bucket or the 
automatic waterer. During very high tempera-
tures, you may want to spray water on your pigs 
several times a day to keep them cool.

Pigs usually pick one spot in their pens to use as 
a bathroom. They will try to leave their urine and 
manure in the same general place and keep the 
rest of the pen clean.

Try to keep the pens of your swine clean to re-
duce the chance of disease. Some swine barns are 
built in ways that keep manure from piling up in 
them. If yours is not, you will need to scrape the 
manure from your pen often to keep it clean.

Swine manure contains nitrogen, phosphorus, 
and potassium. All three of these nutrients are 
necessary to make plants grow. If you have a gar-
den, you can use the manure your pigs produce 
instead of buying commercial fertilizer. Large 
swine producers are required to have a certified 
plan for where their manure will be spread so that 
the nutrients in the manure match the nutrient 
needs of plants.

Some places have laws controlling what to do 
with manure, so find out if there are special rules 
you must follow in your area.

In addition to finding a place to keep your pigs, 
you also will need equipment to move, transport, 
feed, and water them.

Have a good loading ramp to move pigs in 
and out of your facilities. You can get loading 
chute designs from your extension agent. If you 
feel a loading chute is too expensive, have an area 
of the pen or pasture where the pigs can be cor-
nered for easier loading.



Feed and water can be provided by self-feed-
ers and automatic waterers. Provide one feeder 
hole for every three pigs and one waterer for 
every 10 pigs in the pen or pasture. If you use 
troughs, provide space for all pigs to eat at the 
same time. Make them sturdy enough so pigs 
won’t walk in them or turn them over.

Pigs need to eat to stay alive, grow, and repro-
duce. Pigs can not break down hay and grass as 
well as cows and sheep do, so swine feeds contain 
mostly grains.

Pigs need energy to grow and protein to build 
and repair muscle tissue. Feed grains are usually 
either a good source of energy or a good source of 
protein, but rarely a good source of both. Balanced 
diets for pigs usually combine a good energy 
source (such as corn, wheat, or barley) with a 
good protein source (most often soybean meal). 
Grains don’t contain all the vitamins and miner-
als pigs need, so they must be added to the feed in 
one of three ways: individually, as a vitamin/min-
eral pre-mix, or combined with soybean meal as a 
protein/vitamin/mineral supplement.

If you are raising market swine, start feeder 
pigs on a self-feeding program using a grower 
feed containing 16–18 percent protein. If you 
follow directions carefully, the feed can be medi-
cated. Switch to a developer feed when the pigs 
reach 125 pounds. Remove the medication and 
lower the protein by one or two percentage points. 
When pigs reach about 200 pounds, you may con-
sider decreasing protein again.

You may purchase commercial feed or make 
your own. If you make your own, be sure the feed 
contains the right amounts of vitamins and miner-
als, as well as protein. A simple way to make sure 

you are feeding the right amounts of vitamins and 
minerals is to mix a commercial supplement with 
your grain. For example, a mixture of 75 pounds 
of ground shelled corn and 25 pounds of a typical 
commercial protein supplement would contain 
about 16 percent protein and all the necessary 
vitamins and minerals. Use 80 pounds of ground 
shelled corn and 20 pounds of commercial supple-
ment for a mixture with 14 percent protein. Ask 
your leader for help if you’re not sure what to 
feed.

Be sure to provide plenty of clean water. Pigs 
will drink about 1.5 quarts of water for every 
pound of feed they eat, so a pig weighing up to 
125 pounds will need 1 to 2 gallons of water every 
day. Pigs weighing more than 125 pounds will 
need about 2.5 gallons of water each day.



Pigs’ eating habits are like those of people. Some 
eat a lot, and some not so much. Also, the bigger 
they are, the more they eat. A 40-pound pig on a 
self-feeder may eat only 2.5–3 pounds of feed per 
day. A self-fed market weight pig may gobble over 
six pounds per day. Most pigs will average around 
five pounds a day over the entire feeding period.

You need to be able to calculate the total 
amount of feed each pig will eat between the time 
you buy it until the time you sell it. This calcula-
tion is simple. First, you need to know the amount 
of weight you expect your pig to gain. This will 
depend on your pig’s starting weight and how 
many days there are between purchase and show 
day (see “How Big Should My Feeder Pig Be?” 
page 21). Let’s say your pig needs to gain 180 
pounds. A pig eats about three pounds of feed for 
every pound of weight it gains. If your pig needs 
to gain 180 pounds, multiply 180 by 3 to arrive at 
the total amount of feed your pig will eat. In this 
instance, it’s 540 pounds of feed.

• Visit a large swine facility and learn about the 
feeding and watering system. Also observe 
how the owner keeps the pigs comfortable.

• Figure out how much feed your pig is eating 
each day.

• Lead your parent or project leader on a tour 
of the place where you keep your swine. Point 
out the things you are doing to make your pig 
comfortable. Show that each of the following 
are taken care of:

 Is there plenty of feed?
 Is the pig being fed properly?
 Is the water plentiful and clean?
 Is the pig comfortable?
 Is the pen clean?
 Is there enough fresh air?
 Is it too cold or too hot?
 What did the feed cost?
 Are records being kept?

• Collect samples of ingredients typically used in 
swine rations so you can learn to identify them. 
Discuss with your leader or parent what each 
ingredient contributes to the ration.

• Look at a tag from a commercial swine feed. 
Name the main ingredients and tell how much 
protein is in the feed.

• How I take care of my pig
• My pig’s basic needs
• Swine facilities and equipment
• Swine identification systems

• What do you need to do to take care of your 
pig?

• How do you know if your pig is too cold or too 
warm?

• Why do pigs like to play in the mud?
• Why should you keep records of the feed your 

pig eats?



Pigs can tell you whether they are sick or healthy 
by the way they act and the sounds they make. 
Learn to watch and listen to your pigs, because 
they can tell you when they are okay and when 
they need you to do something for them.

Pigs under stress, angry, or excited can hurt 
people or themselves. If you understand how pigs 
normally behave and what they like and dislike, 
they will be easier to handle and you will be less 
likely to get hurt working with them.

After studying the materials and completing the 
suggested activities for this section of your project, 
you should be able to:

1.  Describe the normal sounds and behavior of 
swine.

2.  Recognize whether your pig is behaving nor-
mally when you watch and listen to it.

3.  Calmly move pigs using the principles de-
scribed in this section.

4.  Describe the importance of space and weather 
when transporting pigs.

One of the most interesting things about pigs 
is the way they act. They can be very funny to 
watch. Like people, pigs tend to be active during 
the day and to sleep at night. However, they tend 
to sleep a lot during the day, too. By contrast, you 
could walk into a cow barn at three o’clock in the 
morning and find the cows all wide awake!

Generally, you will observe your pigs doing 
a few different things. First, pigs root with their 
snouts. They try to dig up the dirt or bedding in 
their pens. Next, because pigs are very curious 
animals, they tend to chew on things. They will 
chew on feed buckets, fences, and even on other 
pigs’ tails. Pigs will fight with one another, espe-
cially when new pigs are introduced into the pen.
Pigs make three types of sounds. They grunt, 
woof, and squeal. Grunting and woofing usu-
ally mean that the pig is content and happy. Pigs 
squeal when they are ready to be fed or when 
someone or something makes them angry.

Pigs usually walk when they move around 
their pens. If they run, they are feeling energetic 
and happy. Because pigs are so meaty and heavy 
for their size, they are not fast and they do not run 
like a dog would.

Pigs like to in-
teract with people. 
It is normal for them 
to chew on people’s 
shoes or pant legs. 
They do not bite the 
way dogs would, but 
you should use cau-
tion around boars 
or mothering sows 
because they can hurt 
you.

Pigs are very curi-
ous, so they pay a lot 



of attention to their feeders and waterers. They 
will chew on other pigs’ tails or play with “toys” 
you give them if they are curious or bored. You 
might consider hanging an old towel or rubber 
hose in the pen for them to play with. They can 
get into trouble and hurt themselves or damage 
equipment when they are curious about electric 
wires and lights.

Pigs normally will lie on their sides or on their 
stomachs to sleep. If they are lying on their backs, 
for example, there is probably something wrong.

Some pigs get excited very easily. People who 
understand normal behavior of pigs can build 
equipment and facilities that keep pigs calmer and 
make them easier to move and handle. For ex-
ample, loading chutes should have solid sides so 
pigs will not see things on the outside of the chute 
that could scare them. Pigs will follow another 
pig if they can see it moving. Pigs prefer to move 
toward light and away from darkness. They do 
not like to move toward moving objects and loud 
noises. Pigs do not like to step over obstacles like a 
garden hose or door frame.

Pigs living in the same pen develop a social 
structure in which one pig is “boss,” another is 

second in command, and so on down to the bot-
tom-ranking pig.  To establish the chain of com-
mand, pigs fight with each other and the winner 
claims the higher spot on the pecking order. In a 
pig fight, the combatants stand side by side, tak-
ing turns biting at each other’s head and shoul-
ders until one of them runs away.

Normally, pigs do not suffer lasting injuries 
from these scraps, but most do receive scratches, 
and the chance for serious injury is higher as pigs 
approach market weight. When pigs from sepa-
rate pens are mixed, expect them to begin fighting 
with their new pen mates. Fights between market-
weight pigs in a show ring should only be inter-
rupted by an adult carrying a sorting panel. The 
panel should be placed between the fighting pigs’ 
heads. When the pigs can no longer see each other, 
the fighting will stop.

To properly handle pigs, you’ll need to use some 
principles of swine behavior. Here are four steps 
to successfully move pigs.

The first step is to get behind the pig or pigs. 
Standing in front of or even beside a hog will not 



make the hog go forward.
Step two is to use a sorting 

panel (sometimes called a hur-
dle). Most obstacles near the 
aisle—corners, sudden open 
spaces, or doorways—will 
cause a pig to hesitate. At that 
moment the pig will always 
look to the rear (sometimes 
without completely turning 
his head). If he sees the hurdle, 
he’ll usually continue in the 
right direction. With no hurdle, 
the only things behind him 
are two legs and a lot of open 
space, so he’ll probably try to 
return to where he knows it’s 
safe.

Therefore, the biggest advantage of using a 
sorting panel is to block the hog’s view. If a panel 
isn’t available, even a feed sack will help in a 
pinch. A practical size for a small sorting panel is 
30 inches wide x 24 inches high x 1/2 inch thick. 
Larger sorting panels may be 36 inches wide x 
28-30 inches high. Heavy-duty plastic hurdles are 
now available; they are much lighter and more 
manageable than those made of plywood.

The other obvious function of the hurdle is to 
physically prevent hogs from going in the wrong 
direction. When handling the panel, always lean 
the top edge toward you. That prevents the hogs 
from lifting the hurdle and running underneath.

Step three is to have good facilities. Alleys 36 
to 42 inches wide function very nicely. The idea 
is to keep hogs moving. Making the aisle wide 
enough for hogs to move past one another and 
to turn around is an advantage, not a drawback. 
Also, alleys should have solid sides and gradual 
corners whenever possible. Open sides distract 
hogs, and blind corners confuse them.

Loading chutes should also be wide enough 
for two hogs to walk side by side. 

Step four is to simply slow down. The most 
obvious mistake most 4-H’ers display when mov-
ing pigs is simply a lack of patience. Shouting and 

slapping only excite and confuse 
hogs, making them more diffi-
cult to handle. If that seems hard 
to believe, try loading pigs in 
complete silence. You might be 
surprised to find that pigs load 
just as quickly. 

What do you do when your 
hog comes to a stop? A slap on 
the back often works to get him 
moving again, but too many or 
too aggressive slaps can cause a 
bruised loin. You could also sim-
ply close off any escape routes 
and wait until the pig feels like 
moving again. Once a pig starts 
moving, let it move.

How do you turn a hog around? By using its 
head. Use your hand or a hurdle to move a pig’s 
head to the side. If a pig’s head turns around, the 
rest of the body will soon follow.

Two important things to worry about when truck-
ing hogs are weather and space.

A combination of hot weather and high humidity 
can kill pigs on a truck. Keep the sides and front 
of the truck as open as possible. If the temperature 
exceeds 80 degrees, wet the hogs down before or 
immediately after loading. If you have to wait in 
line to unload in hot weather, make provisions to 
wet the hogs down again. The National Institute 
for Animal Agriculture (see www.animalagricul-
ture.org ) provides an index to identify dangerous 
conditions for trucking hogs, based on tempera-
ture and relative humidity (next page).

Anytime the index is in the ALERT range, 
load 10 percent fewer hogs on the truck. When the 
index is in the DANGER range, load 20 percent 
fewer hogs and haul at night. If the index is in the 
EMERGENCY zone, postpone shipments until 
weather moderates.

Cold weather can also kill hogs, but the dan-



gers are easier to prevent than in hot weather. Pro-
tect hogs from wind and rain (especially freezing 
rain). Use straw bedding when temperatures drop 
below 60 degrees. Note that when the outside 
temperature is 40 degrees and a truck is traveling 
at 50 mph, the hogs on the outside of the truck are 
exposed to a wind chill of eight degrees.

A rule of thumb is to provide roughly 4.25 square 
feet of space on the truck for each 250-lb hog. 
When the weather-safety index (see illustration 
below) is in the ALERT zone, increase space to 
4.75 square feet. If the index is in the DANGER 
zone, increase space to 5.25 square feet. Keep in 
mind that these estimates are for large trucks. 
For pickup trucks and small livestock trailers, the 
space will have to be increased somewhat. Always 
use partitions in the truck to keep hogs from pil-
ing up.

Hogs with full stomachs are more likely to die 
during transport. If hogs are to be slaughtered the 
same day as shipment, withhold feed for 12-18 
hours before loading. This helps reduce death 
losses and will also reduce the incidence of PSE 
(pale, soft, and exudative) pork.

Porcine stress syndrome (PSS) is the leading 
cause of death during transport. Hogs suffering 
from PSS will show labored breathing, may have 
tremors, and often have red or purple blotches 
on the skin. Stress causes body temperature to 
increase more than normal, and this can lead to 
heart failure on hot days. Lying down is a clear 
sign that the hog is in trouble. If a pig appears to 
be suffering from PSS, leave it alone or wet the 
ground around it. Pouring cold water directly on a 
stressed hog may cause shock and sudden death.



Ethology: The study of animal behavior.
PSS: Porcine Stress Syndrome.
PSE: Pale, Soft, and Exudative pork.

• Spend time observing pigs as they eat and 
sleep. Point out the different sounds you hear 
and behavior you see to your parent or leader.

• Attend a swine show and observe the behavior 
of the animals.

• Observe other farm animals or house pets and 
compare their actions to pigs’ actions.

•  Plan how you will move your pigs out of their 
pen and onto a truck or trailer. Include needed 
equipment.

•  Calculate the number of square feet in your 
truck or trailer and decide how many pigs 
would fit under normal, ALERT, and DANGER 
temperature conditions.

•  Watch others move pigs at your county fair or 
show. Make a list of things that are done cor-
rectly or incorrectly.

• Sounds that pigs make
• How to tell if your pig is acting normally
•  How to improve swine-handling facilities
•  How to handle a stressed pig
•  Why pigs fight

• How does a pig usually act during a typical 
day?

• What sounds do pigs make and what do these 
sounds mean?

• What should you do if you think your pigs 
sound or act as if something is wrong?

•  How would you improve the swine-handling 
facilities at your county fair or roundup?

•  What should you do if you observe someone 
handling pigs improperly?



The success of a swine operation depends upon 
the health of the swine. Healthy, well-managed 
swine will grow and produce efficiently. Disease 
in a swine herd can be costly and can quickly 
destroy a herd.

After studying the materials and completing the 
suggested activities for this section of your project 
you should be able to:
1.  Identify signs of a healthy hog.
2. List four or more symptoms of a sick hog.
3.  List ways to keep a pig healthy.
4.  Name the three main things that make pigs 

sick.
5.  Show and tell how to use a veterinary ther-

mometer.

Although pigs are farm animals, their digestive 
systems are unlike those of other farm animals—
and very similar to the digestive systems of hu-
mans. Perhaps you’ve heard that cows and sheep 
have four stomachs. Well, they do in a way. Actu-
ally they have a stomach with four compartments. 
One of these compartments is called a rumen. 
Here, tiny bacteria break down grass and hay. This 
gives cows and sheep the ability to eat and digest 
hay. This is why we call cows and sheep “rumi-
nants.”

Pigs only have one stomach, like people, so 
pigs eat the same kinds of foods as people. Corn, 

oats, and other grains are all part of a pig’s diet. 
Pigs are called nonruminants or monogastric 
animals. “Mono” means one and “gastric” means 
stomach.

In addition to their stomachs, pigs have 
a small intestine, a large intestine, and a liver 
to help digest their food. Their hearts pump 
blood to all parts of their body and pigs 
breathe with their lungs. These internal parts 
of a pig’s body are very important. They must 
all work properly in order for the pig to be 
healthy. If your pig is not healthy, the organs 
and body systems will not work properly.

Knowing a pig’s normal body temperature is 
important because the body temperature goes up 
if the pig gets sick. A higher temperature is a sure 
sign that your pig is not feeling well. The normal 
body temperature for people is 98.6°F. The normal 
body temperature for pigs is 102°F. However, if a 
pig’s temperature is between 101.5°F and 103°F, it 
is normal. A veterinarian may ask what your pig’s 
temperature is if you call when your pig acts sick.

You should learn to use a veterinary ther-
mometer to take your pig’s temperature. Use one 
that has a loop on the end. Tie a string through the 
loop so the thermometer will not be easy to “lose” 
inside the pig. Put a clip on the other end of the 
string so you can clip the string to the pig’s hair. 
To take the pig’s temperature, place the thermom-
eter into the pig’s rectum and leave it there about 



three minutes before taking it out and reading it.
A healthy pig will eat and drink all day long, 

but less at night. If your pig is not eating or drink-
ing, it may be sick. There are three main ways 
that pigs can get sick. First, pigs get diarrhea. This 
affects the digestive system. Runny feces with a 
strong smell is characteristic of diarrhea. It is very 
important to realize that germs are contained in 
the diarrhea, so it is necessary to keep the pen 
clean. Dirty pens and equipment can spread bacte-
ria and germs that cause disease.

Young pigs are more likely to get diarrhea, 
and it is more serious for them than for older pigs. 
In fact, pigs can die if diarrhea is not treated right 
away. If you notice that your pig has diarrhea, get 
help from an adult and try to remember when the 
diarrhea started.

The second kind of major health problem is 
respiratory diseases, or those related to the pig’s 
breathing. This problem affects the lungs, throat, 
and nose. The easiest way to know if your pig 
has such problems is by hearing it cough, sneeze, 
or have trouble breathing. The biggest cause of 

respiratory problems is poor ventilation. The pig 
is not getting enough fresh air. Germs are carried 
through the air or are picked up through nose to 
nose contact. Again, if you see any of these prob-
lems, ask your parent or leader for help.

Another large health problem for pigs is para-
sites. Parasites affect the digestive system or the 
skin. Worms are the main kinds of internal para-
sites. There are many different types of worms: 
they come in different shapes and sizes. Some are 
only visible with a microscope, while others are 
large and look like spaghetti. Although worms 
rarely kill pigs, they are not good for pigs. Worms 
consume feed nutrients that pigs should be using 
to grow. Sometimes you may not know if your pig 
has internal parasites. Many farmers assume their 
market pigs have worms and they deworm their 
pigs after they are weaned or shortly after they 
buy them. Farmers deworm their pigs again when 
the pigs reach 100 pounds if they are in an outside 
lot. You should follow the same steps as farmers do.

Lice and mange are the two kinds of external 
parasites that can affect pigs. The main thing these 



parasites do is make the pig itch. An itchy, uncom-
fortable pig does not grow well because it spends 
most of its time scratching instead of eating! To 
recognize lice, check behind your pig’s ears to see 
if you spot any tiny insects.

If your pig is scratching its entire body up 
against the fence, it probably has mange. Tell your 
parent or leader if your pig appears to have lice 
or mange. In general, to prevent your pigs from 
getting lice or mange, keep the pigs and their pens 
clean and treat for worms and external parasites at 
the recommended times.

In addition to the health problems listed 
above, it is important for you to know that pigs 
can get many other diseases. Such diseases may be 
contagious and passed from pig to pig and from 
herd to herd. Therefore, to maintain “biosecurity” 
(a disease-free environment), it is suggested that 
you do the following:

• Isolate new animals.
• Place a foot bath with disinfectant at the en-

trance to your barn, or wear disposable boots.
• Avoid wearing the same clothes from farm to 

farm.
• Don’t allow people who have recently been 

around other pigs to be near your pigs.

The most important thing to do to keep your 
pig healthy is keep the pig and the pen clean. 
Also, make sure the pig is comfortable. Get help 
from an adult if you think your pig is sick.

Monogastric: An animal, such as a pig, that has 
one simple stomach.
Parasite: A living being that lives and gets its food 
in or on another living being, called a host.
External parasites: Those parasites causing prob-
lems on the outside of the pig, such as lice and 
mange.
Internal parasites: Those parasites causing prob-
lems on the inside of the pig, such as worms.
Biosecurity: Practices to keep your pigs from 
catching diseases from other pigs, people, or the 
environment.

• Name the three main things that cause pigs to 
get sick.

• Describe at least four signs to look for to recog-
nize a sick pig.

• Show or tell the proper way to use a veterinary 
thermometer to measure a pig’s temperature.

• Keep a journal or barn chart about your pig’s 
health.

• Find out what veterinary examinations and 
documents are needed to show a pig at a state 
show, such as the Pennsylvania Farm Show.

• Observe your pig’s behavior to see if it is eat-
ing, drinking, and breathing properly, and if it 
is scratching too much.

• Observe your pig’s urine and feces to see if 
they look normal.

• Have your parent or project leader check to see 
if the ventilation in your pig’s pen is okay.

• Check behind your pig’s ears to see if it has lice.
• Visit a local veterinarian. Ask to see internal 

parasites under a microscope.
• Travel with a veterinarian and watch him or 

her examine a sick pig.
• Deworm your pig shortly after you buy it and 

after it reaches 100 pounds if it is in an outside 
lot.

• Set up a health plan for your herd.

• The normal pig
• Health problems of pigs
• How to keep a pig healthy and happy
• Parasites and how to control them
• Biosecurity practices

• What steps should you take to keep your pig 
healthy?

• What should you do if your pig gets sick?
• What are the three main health problems pigs 

can have?
• How does a healthy hog act?



Because you have a 4-H market hog project, you 
are a swine producer. All swine producers are 
linked to the human food chain because they 
produce meat for people to eat. It is your responsi-
bility that the pork you produce is wholesome and 
safe.

After studying the materials and completing the 
suggested activities for this section of your project, 
you should be able to:

1.  Name two ways antibiotics can be given to 
pigs.

2.  Tell why it is important to handle pigs carefully.
3.  List three things consumers evaluate before 

buying fresh pork.

Things you do to a live pig can affect the safety of 
the pork it produces. Antibiotics in pig feed make 
pigs grow faster and more efficiently. Both inject-
able and feed-grade antibiotics can help them get 
over being sick. However, if the pig is slaughtered 
before the antibiotics have had time to clear the 
pig’s system, the pork from the treated pig could 
contain antibiotic residues. Antibiotic residues are 
illegal and can be a public health hazard.

All antibiotics have an approved withdrawal 
time. Withdrawal time is the minimum time that 
must pass between when the antibiotic is given to 
the pig and slaughter. This time period allows the 
antibiotic to clear the pig’s system. Some antibiot-

ics can be used safely until the pig is marketed. 
Others must be discontinued for several days be-
fore marketing. It is up to you as a pork producer 
to make sure you observe the proper withdrawal 
times for any antibiotics given to your pigs.

The withdrawal times for medicated feeds 
(feeds containing antibiotics) are printed on the 
feed tag. For safety’s sake, the feed you give to 
your pig for the last month or so of the feeding 
period should be completely free of medications. 
Check tags of medicated feeds fed earlier in the 
pig’s life because some feed-grade medications 
have withdrawal periods of up to 2.5 months! If 
you give your pigs medicated feed, write down 
the name of the medication, the level of medica-
tion in the feed, and the dates when you started 
and stopped feeding it.



Injectable antibiotics should be used only 
when a pig is sick, and then only under the super-
vision of a veterinarian. If you must treat a sick 
pig, ask your veterinarian what withdrawal times 
must be observed. Record any injections given, 
which pigs they were given to, the dates, and 
where you injected the pigs. All injections should 
be given in the neck muscle, in the area between 
the ear and shoulder blade.

Paylean®is the trade name for a feed additive 
(ractopamine) approved in December 1999 by 
the FDA for use in finishing swine. The additive 
is approved for feeding to market hogs (NOT 
approved for breeding swine) during the last 90 
pounds (150-240 pounds) before slaughter. If used 
properly, Paylean® increases rate of gain by about 
9 percent, increases protein (muscle) accretion 
by about 24 percent, improves feed efficiency by 
about 14 percent, and reduces carcass fat by about 
14 percent.   

Paylean® MUST be mixed into a complete 
feed and not top-dressed. When label directions 
are followed, the additive is safe and has no with-
drawal period. However, protein levels must be 
adequate during the feeding period for the addi-
tive to achieve its full effect. For example, most 
swine finishing diets for the period of 150 to 240 
pounds contain about 14 percent crude protein. 
Pigs fed Paylean® require at least 16 percent crude 
protein to support the additional protein (muscle) 
deposition.

Although legal and widely used in both the 
show pig and commercial swine finishing indus-
tries, Paylean® should be used with caution on 
show pigs for the following reasons:

1.  The use of Paylean® may increase the incidence 
of downer pigs. General observations indicate 
problems are more likely to occur with heavily 
muscled, lean pigs that tend to be excitable.  

2.  Label directions must be followed carefully to 
avoid health problems for the animal or meat 
safety issues for the consumer. 



3.  Water must not be restricted when pigs are fed 
Paylean®.

4.  Paylean® is not approved for use in breeding 
swine.

5.  Paylean® use adds to the cost of raising a show 
pig. In addition to the cost of the product itself, 
feed costs are higher because of additional 
required protein.

Dr. Jodi Sterle, Extension Swine Specialist at 
Texas A&M University, writes in an article entitled 
Paylean® use in Show Pigs:

“Not every pig needs Paylean® to win. Pigs that are 
not completely structurally sound may not be able 
to withstand the added muscle (and corresponding 
stress on the joints) associated with feeding Pay-
lean® and may experience feet and leg problems. 
Additionally, many argue that we have selected 
pigs to be lean enough (or even too lean) for the 
industry today.  Bacon is currently one of the most 
valuable cuts from a hog carcass (although certainly 
not a lean cut) due to the increased demand for ba-
con on hamburgers and deli sandwiches. However, 
approximately .6 inches of backfat are needed to 
produce a good belly for bacon. Many of the show 
pigs are much leaner than that and hence their bel-
lies cannot be used, forfeiting value.  Some pigs are 
naturally lean enough and also carry plenty of mus-
cle. While Paylean® did not affect belly thickness or 
belly yield in research trials, many industry profes-
sionals feel that we should moderate the muscling 
and leanness in our show pigs.  Which pigs to feed 
Paylean®, for how long (within label directions), 
and at what dosage (4.5, 9, or 18 g/ton) remains 
part of the ‘game’ of producing a champion.”

More information about feeding Paylean® to 
show pigs can be found at:
animalscience.tamu.edu/ansc/publications/swine-
pubs/ASWeb-89-Payleanuseinshowpigs.pdf.

If you decide to use Paylean®, consider using 
less than the maximum dosage. The product is 
labeled for up to 18 grams per ton of complete feed 
from 150-240 pounds. Anecdotal evidence from 
experienced feeders indicates that pigs may be vis-
ibly leaner and more heavily muscled after being 

fed for only 10 days to 2 weeks at one of the lower 
dosages (4.5 or 9 grams per ton of complete feed).

The way you physically treat live pigs also can 
affect pork quality. If you handle pigs roughly, 
they could have bruises that will show up on the 
carcass after slaughter. Bruised meat must be cut 
off and thrown away, lowering the value of the car-
cass. To avoid bruised carcasses, be especially care-
ful when loading and unloading pigs. Never hit 
a pig hard with a solid object. Even show whips, 
used improperly, can cause bruising. Also check 
pens, trucks, and alleyways for sharp or protrud-
ing objects that could puncture or bruise the pig.

Meat quality is how good pork looks and tastes 
to the people who eat it. Consumers look at color, 
leanness, and marbling in fresh pork cuts. Color 
should be a light reddish pink. The outside of a 
pork cut should be trimmed of nearly all fat, but 
there should be flakes of visible fat sprinkled in 
the lean portion. These fat sprinklings are called 
marbling. Moderate amounts of marbling make 
the pork juicy and flavorful. Go to a grocery store 
and look at packages of fresh pork chops to ob-
serve differences in marbling and color.

Marbling is mostly controlled by genetics. The 
amount of fat remaining on the outside of fresh 
pork is mostly determined by the person doing 
the trimming. However, pork producers can help 
ensure that pork cuts are the correct color.

If pigs are stressed in the few hours before 
slaughter, they stand a greater chance of produc-
ing off-color pork. Therefore, they should be 
handled carefully and calmly and should not be 
allowed to overheat. Also, pigs should be rested 
for several hours after unloading at the slaughter 
plant before being killed.

The National Pork Board offers a program to 
certify pork producers in proper management 
techniques to assure pork quality. The program 



outlines ways that producers can be sure the pork 
they produce is wholesome and safe. 

The “Quality Assurance Skills and Activities” 
in this reference guide are modeled after the PQA 
program. If you sell pigs to a major packer or show 
at the Pennsylvania Farm Show or Keystone In-
ternational Livestock Exposition (KILE), you must 
have current PQA certification. For youth from 8 to 
19 years old, PQA must be renewed annually.

Antibiotic: Substance fed or injected to improve 
growth rate or treat disease.
Marbling: Flakes of fat in lean meat.
Pork Quality Assurance Program: Program spon-
sored by the National Pork Board to ensure that 
meat is safe and wholesome.
Withdrawal time: The minimum time that must 
pass between when an antibiotic or vaccination is 
given to the pig and slaughter.

• Visit a grocery store and note differences in 
meat quality.

• Ask local pork producers what steps they take 
to ensure pork quality.

• Become certified in the Pork Quality Assurance 
Program.

• The Pork Quality Assurance Program
• Factors affecting pork quality
• Identifying good quality pork in the  

supermarket

• How do you ensure the pork from your pigs 
will be of high quality?

• What are some different definitions of pork 
quality?



At the start of your swine project, decide if you 
are going to show your pig in a livestock show 
or roundup at some point. If so, you need to plan 
and prepare for the show.

After studying the materials and completing the 
suggested activities for this section of your project, 
you should be able to:

1.  Plan for a swine show from start to finish.
2.  Prepare a pig for show.
3.  Acquire basic equipment needed to show a pig.
4.  Understand the basics of being a good show 

person.
5.   Understand basic concepts of good sportsman-

ship and ethics.

Showing your pig has several benefits. You 
will learn a lot about yourself and your pig. You 
are sure to learn how to be patient with your 
animal! Most 4-H’ers enjoy the fun and excitement 
of friendly competition in a show ring. Showing 
your pig also gives you a chance to compare your 
project animal to those of other 4-H’ers.

If you plan to show your pig, the first thing 
to do is obtain a copy of the rules and regulations 
for the show you want to enter. This will give you 
the proper dates to go by and information about 
the show, including prize money you could win. 
Where you want to show your pig will affect 
where and when you should buy your 4-H project 
pig. The show rules will also tell you the following 
information:



• Entry forms needed
• Animal health regulations and papers needed
•  Required identification (some counties require 

a weigh-in at the beginning of the project)

Besides continuing to feed, water, and keep 
your pig clean, there are several items you need to 
prepare for before the roundup.

Being ethical means“doing the right thing.” It 
is your responsibility to behave ethically before 
and during the roundup. Some counties require 
that roundup participants sign a “code of ethics” 
before the roundup. Things you do or say, and the 
way you behave toward your animals and other 
participants, reflect directly on the public’s per-
ception of agriculture. 

For livestock projects, ethics includes the follow-
ing principles:

1.  You should purchase your animal by your 
county’s ownership deadline.

2.  You should feed, water, and care for your own 
animal each day.

3.  You should be able to present proof of owner-
ship and age of animal if requested.

4.  Adults should mentor, coach, demonstrate, and 
teach—but not do the work.

5.  You should watch out for your animal’s well-
being, making sure it is comfortable and han-
dled with minimal stress.

1.  You should act with honesty and integrity, and 
display good sportsmanship at all times.

2.  You should not interfere with show officials, 
program sponsors, other exhibitors, or judges.

3.  You should treat everyone with courtesy and 
respect.

4.  You should do your best in competition but 
realize you may not always get or win a blue 
ribbon.

5.  When you compete, you should have a perfor-
mance goal, not a “beat everyone else” goal.

6.  You should not criticize officials, sponsors, 
other exhibitors, or judges nor should you al-
low anyone else to criticize them.

1.  You are responsible for the health and welfare 
of your animals.

2.  You are responsible for reading show rules and 
obtaining required health tests and papers from 
a licensed veterinarian.

3.  You should present required health certificates 
upon the request of authorities.

4.  You are responsible for ensuring that your ani-
mals do not infect other animals at a show or 
roundup. In other words, it it’s sick, leave it at 
home!

1.  You should be involved in this animal project 
to develop animal, personal, and interpersonal 
skills, not simply to win in the show ring and 
make money.

2.  You should read and abide by any county or 
state codes of conduct.

3.  You should read and abide by all show or proj-
ect rules.

4.  You, your parents, or your guardian are abso-
lutely responsible for your project animal and 
your behavior. Your conduct reflects all of 4-H 
and the entire agricultural industry.

If you observe someone else acting in an ethi-  
cally wrong or questionable manner:

1.  Bring any questionable acts you observe to 
your parents.

2.  Speak to show supervisors about any ethical 
problems you or your family may have seen.

3.  You and your family agree to display good 
sportsmanship and abide by that authority’s 
decision. 

You should start preparing for the roundup at 
least a month in advance. Be sure your entries 



are submitted well before the entry deadline. If 
required, schedule a veterinarian to draw blood 
samples within 30 days of the show. Arrange 
trucking to get your pig to the roundup.

You will have to buy some equipment in order 
to fit and show your pig. Maybe you could borrow 
it from your parent or leader. You will need:

• Health papers
• Proof of entry
• Project book completed to date
• Water and a hose
• Feed pan
• Bucket
• Bedding (if not provided at the roundup)
• Feed
• Pitchfork
• Clean rags
• Stiff-bristled brush
• Liquid dish soap
• Show cane or whip
• Small show brush
• Small electric hair trimmers
• Extension cord
• Rubbing alcohol
• Powder or light oil for white or colored pigs as 

necessary

• Show clothes (check show rules for what to 
wear)

Well before the date of the roundup, arrange to 
have someone truck your pig to the roundup site. 
The vehicle (truck or trailer) used to transport pigs 
should be well constructed, well ventilated, and 
properly bedded to keep pigs comfortable. Check 
that the flooring is not slippery when it gets wet. 
Give some thought to how you will load the pigs. 
Do you have a ramp that the pigs can use to walk 
onto the vehicle? Do you have adequate gates or 
panels to close off escape holes?

Loading works best if taken at a slow pace 
so that pigs have time to look around and decide 
that the truck or trailer isn’t such a bad place to 
be. Pigs should never be carried or dragged by the 
ears and/or tail when loading. Use solid hurdles 
and gates to confine pigs to a small area. Give 
them no choice but to go onto the vehicle. If pigs 
refuse to walk on to the transport vehicle, they 
sometimes can be lured on with feed. If all else 
fails, put a bucket over the pig’s head and back it 
onto the vehicle. Remember, the calmer you and 
the pigs are during the whole loading process, the 
easier it will go.



When you arrive at the roundup, there should 
be a ramp or other means to get pigs unloaded. 
Pigs don’t like to go down hill, so they can some-
times be as difficult to get off the vehicle as they 
were to get on. Use a hurdle to move pigs to the 
vehicle exit. Again, pigs should never be carried 
or dragged by the ears and/or tail.

After unloading, your pig will most likely be 
weighed and tagged. Your leader or extension 
agent may check your project record book, so be 
sure it is up to date. Roundup officials will divide 
the classes based on pig breed and/or weight and 
post the classes before the show begins.

Pen your pig in its assigned pen, and feed 
and water it as soon as possible after unloading. 
Pigs that were penned separately before the show 
should be penned separately at the show to pre-
vent fighting. If the weather is hot, pour cool wa-
ter behind the ears to help your pig cool off, and 
be sure the pig has access to clean drinking water. 
You are now ready to begin the final preparations 
for the show.

Fitting begins at home, well before the show. After 
your pig has gained your trust, begin training the 
hair by brushing at a 45-degree angle from shoul-
der to hock with a stiff-bristled brush. Avoid mak-
ing a part down the top of the pig’s back. The hair 
should lay naturally.

If you have a well-drained pen with rough 
concrete flooring, consider washing your pig at 
home before taking it to the roundup. Don’t be 
surprised when the pig squeals loudly during 
baths. It will take a couple of times before your 
pig will get used to the hose and brush. Wet your 
pig with a garden hose and wash it using a bucket 
of soapy water (liquid dish soap works well) and 
your stiff-bristled brush. Wash the entire pig, 
including the sides, the underside, between the 
hams, the face, and feet. Thoroughly rinse the pig 
to avoid dandruff caused by dried soap. Be careful 
not to get water in the pig’s ears. While this won’t 
hurt your pig, it will make it walk with a tilted 
head. After rinsing, brush the hair down at the 

proper angle and allow to dry.
Pig clipping has undergone major changes in 

recent years. Where previously only the ears, tail, 
underline, and long hairs around the face were 
clipped, now many pigs are body clipped for a 
show. Make sure your show allows body clipping 
before you attempt this fitting technique. Lean 
pigs, especially, may look better if left unclipped.

Body clipping involves removing some (or all) 
of the hair from the entire pig. Some fitters even 
completely shave their pig’s entire body! Clip-
ping serves to make the pig’s hair coat appear 
fresher and the pig appear leaner. Some judges, 
however, may discriminate against shaved or 
closely clipped pigs. Ideally, the pig can be clipped 
yet retain a “natural” look. Using clippers with a 
measured guard that leaves approximately 1/2 
inch of hair on the pig’s body should accomplish 
the goal. Some exhibitors body clip the pig about 
one month before the show. This allows some re-
growth, which keeps the pig looking natural and 
lean.  

Clipping also should be done at home, within 
a couple days of the roundup. You can use small, 
inexpensive electric hair trimmers such as those 
found in a barbershop. Make sure that other pigs 
in the pen don’t bite the extension cord. If your 
pig is extremely tame, it may allow you to clip 
it while it’s asleep. Otherwise, you may have to 
restrain your pig with a hog snare or heavy twine. 
Ask your leader to show you how. Pigs do not 
like being confined like this and yours will prob-
ably squeal. Be careful and handle your pig gently. 
Consider wearing hearing protection when work-
ing around restrained pigs. If your pig still has all 
or some of its body hair, you may want to remove 
more hair from the ears, tail, underline, and face.

If you don’t body clip your pig, consider at 
least these more traditional clipping techniques:

Clip the tail first. If your pig has a full tail, clip 
the entire tail except for a switch of hair at the end 
of the tail. Leave the hair on the last four inches 
of the tail bone. If your pig’s tail has been docked, 
remove all the hair from the tail. Clip right up to 
the base of the tail, but not onto the rump. Clip-



ping the tail makes the pig’s rump look wider and 
more heavily muscled.

Clip all long hair on both sides of the ear 
down to the base. Blend in the clipped portion of 
the ear with the long hairs between the ear and the 
eye. Clip off the long hairs around the snout, face 
and eyes. Clipping around the ears, face, snout 
and eyes makes the pig look leaner and cleaner 
through its jowl.

Some fitters clip the underlines of their pigs. 
If you decide to do this, be careful not to clip too 
high onto the sides. It is best to confine underline 
clipping to the portion of the belly between the 
rows of nipples. Even if you don’t clip the entire 
belly, long hairs around the sheath should be 
removed from barrows. Underline clipping will 
make your pig look trimmer through its lower 
body.

In some counties, especially those with highly 
competitive fitting contests, fitters may shave tail, 
ears, and bellies to remove clipper stubble. You 
can use disposable razors and shaving creme to do 
this, but check with your leader to see if shaving is 
necessary for your show.

Once your pig arrives at the roundup, you’ll 
probably need to wash it again, preferably within 
24 hours of the actual show. Newly-washed pigs 
appear fresher and have brighter haircoats. After 
washing, brush and return your pig to a clean, 
well-bedded pen for drying.

If your fitting contest is highly competitive, 
clean the inside of your pig’s ears with a rag damp 
with rubbing alcohol. The alcohol will help loosen 
any accumulated dirt.

Now you need to decide what, if any, sub-
stances you’re going to apply to the coat of the pig 
to make it look brighter or cleaner. Light mineral 
oil is sometimes used on black or red pigs to make 
their skin and haircoat appear brighter. Only con-
sider using oil on cool days, because it can cause 
pigs to overheat. Oil can be applied any time 
within several hours of the show. Water can be 
substituted for oil, and should be used on warm 
days. Water helps cool the pig, but evaporates 
rapidly and must be applied immediately before 
your pig is shown. Whether you use water or oil, 
be sure to apply it to the entire pig, including ears, 
tail, side, ham seam, legs, and underline.



White powder (talcum, cornstarch) often is ap-
plied to white pigs to make them look fresher and 
to cover up any stains or scratches. Powder is dif-
ficult to apply correctly and should be used with 
caution. Again, it should cover the entire pig, not 
just spots that are easy to reach. Powder should 
be brushed into the hair and be so thin that a pat 
on the pig’s back does not result in a white puff. 
If you decide to use powder, experiment with this 
technique at home: Wet your pig and apply a thick 
coat of powder while the pig is still damp. Allow 
the pig and powder to dry overnight and brush 
the pig well the next morning. Much of the dried 
powder will flake off, but enough will remain to 
lightly coat the pig. Often, a really clean, stain-free 
white pig will look almost as good as one that is 
properly powdered and much better than one that 
is powdered incorrectly.

Spotted or multicolored pigs are best left 
without any added water, powder, or oil. Make 
sure pigs with nonsolid color patterns are as clean 
as possible.

Immediately before your class is called, get 
your pig up, apply water if necessary, and brush 
the hair down. Take care to remove any bedding 
that may be attached to the pig. Use your small 
pocket brush to remove any dirt the pig picks up 
on the way to the show ring or during the class.

Showing a pig is fairly easy. The best way to learn 
how to show a pig is by watching someone else 
do it. Work with an experienced show person, like 
another 4-H’er in your club. He or she could prac-
tice with you and show you how to move your 
pig the way you will need to.

At the show, you and your pig will be let loose 
in the show ring with other show persons and 
their pigs. The pig will walk around. Your job is to 
guide and direct the pig with your show cane or 
whip.

What will the judge be looking for in you and 
your pig? There may be three things:

• Type or conformation—how similar the pig is 
to the ideal animal for its purpose. For exam-
ple, a class of market hogs would be judged on 
their leanness, structure, and meatiness.

• Showing—how well the show person controls 
and presents the animal.

• Fitting—how well the animal is cleaned and 
groomed.

As the roundup approaches, introduce your 
showing utensil—either cane or whip. Practice 
guiding your pig around the pen using both body 
position and your cane or whip. Don’t just follow 
the pig around the pen, but practice taking the pig 
to specific places in the pen. Tap your pig on the 
top, side or shoulder to get it to move. Tap the pig 
on the side of the face to get it to turn the opposite 
direction. Never tap the pig on the hock or ham. 
This causes the pig to pull its hind legs under its 
body, which makes the pig look short and steep-
rumped. Also, never put your hand on the pig’s 
back. If you have enough space and help to get 
your pig back in its pen, consider having practice 
sessions outside in the yard.

During the show, your job is to present the pig 
to the judge at a slow walk. You’ll need to be able 
to keep the pig between you and the judge at all 
times. You also need to be able to watch the pig 
and the judge at the same time. Keep your knees 
bent and walk to the rear of the pig, about even 
with the ham. Move closer to the front of the pig 
if you want the pig to turn. Ask a parent, sister or 
brother to act as a judge, and practice showing the 
pig to them. If this is your first pig, ask an experi-
enced show person or your leader to demonstrate 
good showmanship and give you pointers.

On show day, make sure your pig is calm, 
well-rested, fed, and watered. You should be calm 
and well-rested, too. When you enter your pig in a 
show, you are also entering yourself. Keep your-
self clean and neat, too. Wear clean clothes, clean 
boots or shoes, and brush your hair. Some shows 
have dress codes that must be followed. You 
should not wear a hat. Keep a small brush in your 
pocket to clean your pig off if it gets dirty during 



the class. Have your pig up, brushed, and ready 
when your class is called. Be prompt! Have some-
one help you get your pig to the show ring and 
back to its pen after the class. When your pig gets 
to the show ring, it may go dashing around for a 
short period. Remain calm and walk (don’t run) to 
catch up with your pig. Once the class begins and 
your pig settles down, keep your pig moving at a 
slow walk.

Sometimes pigs will fight with one another. A 
hurdle or panel is used to break up fights between 
pigs. Don’t try to break up a fight yourself.

Work to keep your pig on a side view pro-
file, about 15 feet away and in front of the judge. 
Keep your pig away from groups of other pigs 
and out of corners. Always be courteous to other 
show persons in the class. Be courteous and make 
eye contact with the judge at every opportunity. 
Immediately follow any instructions the judge 
may give. If the judge asks you to pen your pig (if 
pens are available in the show ring), work your 
pig to the assigned pen. Helpers may assist you 
in penning your pig unless the judge asks you to 
do it yourself. Once in a pen, keep the pig from 
lying down and keep its rear facing the show ring 
in case the judge wants to look at your pig in the 

pen. Stand on the opposite side of the pig and con-
tinue watching the judge.

Judges may sometimes ask you questions 
about your pig. Be prepared by knowing what 
your pig weighs, how fast it grew, its breed and 
sex, and how much fat and loineye area it will 
have when slaughtered.

Although everyone may deserve a blue ribbon, 
only one person can place first in a class. If you 
win a blue ribbon, be proud but don’t show off. 
Accept congratulations with thanks and con-
gratulate your fellow show persons. Even if you 
don’t win a blue ribbon, be proud of what you did 
accomplish. Most important, have fun and think 
about all the things you learned about yourself 
and about pigs while taking this project. Try again 
for a blue ribbon next year!

You may be asked questions about your project 
by interested visitors to the show. If you are, be 
courteous, honest, and direct with your answers. 
Sometimes animal rights advocates attend live-
stock shows with the intent of creating a con-



troversy worthy of news coverage. If you are 
approached by someone who accuses you of being 
cruel to your pig, be polite, remain calm, answer 
what questions you can, and end the conversation 
as quickly as possible. Report the person to your 
parent or leader.

After the roundup, many counties hold a junior 
livestock sale where project pigs are sold. Often, 
pigs sold at junior livestock sales bring more than 
the current market price. Buyers may purchase 
pigs for many reasons—as advertisement for a 
business, as a “thank you” for doing business with 
them, as a source of freezer meat, or simply as a 
way to help young people. If you participate in 
the sale, you—not your parents, leaders, or county 
agents—need to do some work ahead of time to 
ensure that your pig will receive the best possible 
price.

First, find out the rules 
for your sale. How many pigs 
can you sell? What, if any, 
commissions are charged? Is 
there trucking available for 
buyers to send pigs to local 
custom butchers? Do buyers 
have to keep the pig, or can 
they resell it? Many sales offer 
a buy-back program where, 
if a buyer does not want to 
keep the pig, he or she pays 
only the difference between 
the actual bid and the current 
market value. Generally, a local packer or live-
stock market has agreed to pay the current market 
value for pigs bought, but not kept.  Regardless 
of who takes your pig home, you receive the final 
bid price. Therefore it pays to contact as many po-
tential buyers as possible about attending the sale 
and bidding on your pig. The more bidders who 
are at the sale specifically to bid on your pig, the 
more your pig may sell for.

Begin by making a list of businesses in your 
area that may be potential buyers. Don’t limit 
yourself to agricultural businesses. Restaurants, 
grocery stores, insurance companies, banks, lum-
ber companies, trucking companies, and others 
support junior livestock sales in many areas. Next, 
compile a list of contact people for each of the 
businesses. Ask your parents, leaders, or neigh-
bors if they know anyone who is employed by 
each of the businesses—preferably in a manage-
ment position.

Next, prepare a packet of information to 
give to each potential buyer. Provide details on 
yourself and your project, how you plan to use 
your sale proceeds, what career plans you have, 
and any awards you have won for your projects. 
Make sure to include written details of the sale 
date, time, and place, as well as where to park 
at the sale facility and where to obtain a bidder 

number on sale day. If 
your county provides a 
presale meal for buyers, 
be sure to relay that in-
formation, or at least tell 
buyers where they can 
get a meal before or dur-
ing the sale. Much of this 
information can be sup-
plied in a bullet-point 
format so that potential 
buyers can quickly and 
easily view the informa-
tion. You may even want 
to include a picture of 

you with your project animal. Be sure to include 
information about any buy-back programs or lo-
cal butcher shops that can process animals for the 
freezer.

Finally, make plans to contact each of the 
people on your list. Many 4-H’ers send written 
correspondence asking for support at a junior 
livestock sale. Personal visits are better. Call the 
business and ask for a meeting with your contact 
person. At the meeting, deliver your information 



packet. Be prepared to explain why you are asking 
for their support, how buying at a junior livestock 
sale may benefit their business, and, if your coun-
ty has a buy-back program, how it works. If your 
county has a buy-back program, make sure buyers 
realize they do not have to take the pig home with 
them. Be sure to note that any money they spend 
over and above the current market price is tax 
deductible. You may even have to explain how an 
auction works, so make sure you know!

Initial buyer contact should be made a month 
or so before the roundup. You should follow up 
with a phone call within a week of the sale to 
remind the buyers of the date, place, and time. 
Expect some people you contact to decline to par-
ticipate. That’s okay, at least you asked! Also, tell 
prospective buyers that most of all you want them 
to come and support the junior livestock sale. Sec-
ond, you would like them to bid on your pig.

On sale day, dress professionally; try to look 
up your buyers before the sale starts and thank 
them for coming. Immediately after the auctioneer 
pronounces your pig “sold,” listen carefully to 
who the buyer was. Put your pig back in its pen 
then ask your leader or a sale clerk to point the 
buyer out in the crowd. Go find the buyer and 
personally thank him or her.

Within a week after the sale, send a thank-you 
note to the buyer and ask that they consider sup-
porting the sale next year.

Fitting: Cleaning, clipping, and preparing your 
animal for exhibition.
Showing: Exhibiting your animal in a show ring.
Ethics: Doing what is right.
Sportsmanship: Winning and losing gracefully.

• Visit a swine show to see how others show 
swine.

• Attend a fitting and showing clinic.
• Train and fit a pig for show.
• Show your pig at a swine show.

• Give a presentation or talk on how to fit and 
show a pig.

• Discuss fitting and showing with an experi-
enced show person.

• Make a poster to advertise your 4-H show or 
auction.

• Invite a person who is interested in 4-H to at-
tend your 4-H show or auction.

• Write a thank-you note to the person who buys 
your hog at a 4-H auction.

• Keep a list of your buyers’ names and address-
es each year in the space provided.

• How to prepare a hog for show day
• Equipment needed to show a pig
• How to fit a pig
• Your experiences showing a pig
• Contacting buyers for a sale

• What steps must you take if you want to show 
your pig?

• How do you show a pig in a ring?
• What equipment do you need to fit and show 

pigs?
• How does a good sport behave at a pig show?





When you write down something that you did or 
that happened, you are keeping a record. Records 
help you remember important information.

Records can prove what was done, who did it, 
and how much money it cost to do it. When you 
grow up, you will need records so you can pay 
taxes, borrow money, buy a house, or apply for a 
job. Keeping good 4-H records may help you to 
win an award or college scholarship.

After studying the materials and completing the 
suggested activities for this section of your project, 
you should be able to:

1.  Explain why people keep records.
2.  List the kinds of records 4-H members with 

swine projects should keep.
3.  Set up a record-keeping system for your swine 

project.
4.  Complete your 4-H project record book.

Records are used to prove what was done and to 
help make decisions. Good records can tell you if 
your pigs are costing or earning you money. They 
can be used to tell you if your swine are growing 
as fast as they are supposed to. They can be used 
to identify health or nutritional problems. Records 
are an important part of all 4-H swine projects.

Several kinds of records should be kept by 4-H 
members who raise market hogs. These are:

• financial records
• animal performance records
• animal production records
• records of management practices used 
• records of participation in training, activities, 

and events

Financial records tell you about the value of what 
you own and how much money you spent and 
received. Your records should include these kinds 
of financial information:

1. Inventories of animals and equipment. These 
are lists of how many animals or pieces of equip-
ment you owned and what they were worth when 
your project started and ended.

If you are required to turn in your 4-H record 
before you have sold some of your animals, you 
will need to estimate what they are worth on the 
day your record ends. You may get a high price 
when you sell animals at a 4-H auction, but it’s 
a good idea to use real-world prices to estimate 
what your animals are worth. Look in farm news-
papers and magazines to find out prices of ani-
mals at nearby markets.

2. Expenses. These are amounts of money spent 
to buy animals and the things used to care for 
them. Include costs of feed, supplies, equipment, 
animals, and veterinary care. Feed costs should in-



clude costs of all feed eaten, not just the feed you 
buy. Homegrown pastures and feeds cost money 
to grow and could have been sold to someone 
else. They are not “free” when your animals eat 
them. Your parents and leaders can help you esti-
mate what they are worth.

3. Income. This is money received from selling 
animals, animal products, and other things related 
to your project. It should also include premiums 
won at shows. If your income is more than your 
expenses, you have made a profit. If your expens-
es are more than your income, you have a loss.

Animal performance records track how individual 
animals grow and use their feed. In order to keep 
performance records, animals need to be identi-
fied with ear notches or ear tags. Write down the 
identification number, date of birth, and sire and 
dam of each pig, if these are known. Some exam-
ples of performance records are weights, average 
daily gain, amounts of feed eaten, and efficiency 
of feed conversion.

Weights can be measured using a scale or can 
be estimated using a weigh tape. Some counties 
have a day when they weigh and identify pigs 
at the start of a 4-H project. Good times to weigh 
pigs are when you buy them and sell them, or 
when you will be doing other things to your 
pigs, such as weaning, deworming, or vaccinat-
ing them. You should know how much your pigs 
weigh to calculate the dosage for some dewormers 
or medicines.  Record the weight of your pig at 
each weighing.

Average daily gain can be calculated if you 
weigh your animals more than once. Subtract the 
first weight from the second to calculate pounds 
gained. Calculate average daily gain by dividing 
pounds gained by the number of days between 
the first and second weighing. You should do this 
every month or so to see if your pig is gaining as 
fast as it should.

Feed intake can be calculated if you keep track 
of what kind of feed and how much feed you 
give to each animal or group of animals. When 

you buy or mix feed, write down the date, cost, 
weight, and kind of feed bought. If you mix feed 
at home, write down the amount of each ingredi-
ent mixed.

Efficiency of feed conversion can be calculated if 
you know how many pounds of feed your ani-
mals ate between weighings. You can calculate the 
efficiency of feed conversion by dividing pounds 
of feed eaten by pounds of weight gained.

Some average market hog performance traits 
appear on page 54. Compare the performance of 
your pigs with the averages.

These guidelines are not based on any particu-
lar resource. They are simply a summary of the 
performance of “average” pigs. Your pig’s per-
formance will vary depending on genetics, your 
management ability, and your facilities. Most pigs 
should fall within the ranges indicated.

Animal production records show how many pigs 
or other products are produced by an animal. 
They include dates when a sow farrows and her 
litter is weaned. They also may include the per-
formance of her pigs. Production records kept for 
animals other than pigs include amounts of milk, 
wool, or eggs produced. Since market hogs don’t 
produce any products other than their carcasses at 
slaughter, you won’t need to keep any production 
records for market hogs.

Below are some examples of animal produc-
tion records associated with breeding swine.



Write down the things that you do to care for your 
animals. Also write down when, how, and why 
you do them, and which animals were involved.
Keep records of dates when you buy and sell pigs, 
or when a pig dies. Other dates to write down are 
dates when pigs are sick, dewormed, vaccinated, 
or blood-tested. If you treat an animal with a 
medicine or vaccine, write down the name of the 
product, how much was given, which pig(s) you 
treated, and why you treated the animal. These 
records are important for Pork Quality Assurance.

In addition to the records you will keep about 
what you do with your swine, there are some 
other kinds of records you should keep when you 
are in 4-H. These include:

• Activities in which you participated, such as 
camps, contests, and achievement programs

• Special skills and knowledge you learned
• 4-H accomplishments, such as projects com-

pleted and things you made
• Offices and other leadership roles you held
• Awards you or your pigs received

Financial: Related to money.
Income: Money someone else pays to you.
Expenses: Money you spend for products or ser-
vices.
Profit: Money you keep when your income is 
more than your expenses.
Loss: Money you lose when your expenses are 
more than your income.

• Discuss records you should keep and how to 
keep them with your parent or club leader.

• Keep a diary or barn chart to record things 
you do with your animals. Be sure to include 
who was involved, what happened, and when, 
where, why, and how it happened.

• Complete a 4-H Animal Project Record for  
Beginners or 4-H Livestock Record for Interme-
diate and Advanced Projects.

• Weigh a project animal more than once. Calcu-
late how much it gained and its average daily 
gain. Compare with the listed averages.

• Discuss how to use your records to make deci-
sions about management of your project. Do 
this with your leaders and members of your 
club.

• Calculate the efficiency of feed conversion of 
your pigs. Compare with the listed averages.

• Kinds of records to keep on your pigs
• How to fill out a swine project record
• How to calculate profit and loss
• Why records are important
• How to use a weigh tape to estimate an ani-

mal’s weight

• Why do people keep records?
• What kinds of records should 4-H members 

keep?
• What kind of information belongs in your 4-H 

swine record?
• How can you use your 4-H swine records to 

make decisions about how to manage your 
animals?





Swine provide people with valuable meat and 
many useful by-products. Hams, chops, roasts, 
sausages, and hot dogs are just some of the deli-
cious meat products that come from swine. Swine 
also provide leather, insulin, and other useful 
products. Most of us can find some of those prod-
ucts in our own homes.

After studying the materials and completing the 
suggested activities for this section of your project, 
you should be able to:

1.  Explain what pork is.
2.  Tell what a nutrient is.
3.  Name some of the nutrients people get from 

eating pork and a use for each in the human 
body.

4.  List examples of meat products made from pork.
5.  Name some of the by-products of swine.

Meat is the flesh of an animal after it has been 
killed. Meat from swine is called pork. Meat is 
mostly muscle, but also contains bone and fat. 
People prefer to cook and eat the muscle, which 
is the lean part of meat. The bone and fat can be 
removed and discarded before or after cooking.

People eat pork because it tastes good and it 
provides their bodies with nutrients. Nutrients are 
the necessary chemicals in foods that humans and 
animals use to help support life. Meats provide 
nutrients, such as water, protein, fat, vitamins, 

and minerals. Water helps move other nutrients 
through the body. Protein can be used to make 
and repair muscles. Fat provides energy. Vitamins 
and minerals are important to bone formation and 
help make the body work right. Pork is a very 
good source of protein, energy, and some vitamins 
and minerals. Thiamin, niacin, and riboflavin are 
important vitamins in pork. Pork doesn’t provide 
all the nutrients people need, so we need to eat 
other kinds of food, too.

Meats from different parts of an animal’s body 
have different names. After swine are slaughtered, 
their carcasses are chilled and cut into large pieces 
called wholesale or primal cuts. These are spe-
cially packaged, kept refrigerated, and shipped to 
supermarkets. In supermarkets, they are cut into 
smaller pieces of meat that are ready to sell to cus-
tomers. Thin pieces of pork loin are called chops. 
Large, thick pieces, often from the shoulder, are 
called roasts. Hams and bacons are often cured 
and smoked. Pork also can be ground or made 
into sausages.

Leather from the hide is an important swine by-
product. The leather is used to make products like 
shoes, footballs, and soccer balls, as well as many 
other items. Bristles for paintbrushes can be made 
from the hair that comes off the swine carcass in 
the processing plant. Other by-products are health 
care products and lard or fat.

Swine have helped to keep some people alive 



and healthy by providing fluids that are taken 
from some of their glands. These fluids are used 
by people whose own bodies can’t make what 
they need. For example, swine used to provide 
much of the insulin used by diabetic patients. 
A diabetic person’s body is unable to make the 
proper amount of insulin needed to be healthy. Di-
abetic people used insulin from swine to make up 
for the low amount their bodies produced so that 
they could lead normal lives. Now, less expensive 
insulin can be made using biotechnology.
Fat that comes from the swine carcass during pro-
cessing is used for a number of different products. 
The most common use is for making soaps.

Processing: The act of cutting carcasses and mak-
ing them into products that can be sold.
Nutrients: Chemicals in foods that humans and 
animals use to help support life.
Protein: A complex nutrient the body uses to 

make muscle and bone.
Vitamins: Nutrients needed in very small 
amounts to help the body work properly.

• Name four or more of the nutrients people get 
from eating pork. List a use for each in the hu-
man body.

• Make a list of by-products that come from 
swine. Prepare a poster showing pictures of 
many of those products.

• Make a list of the benefits people get from eat-
ing pork products. Prepare a poster, display, or 
advertisement to share this information with 
your club or a market hog buyer.

• Act out a skit or pretend you are making a 
radio or television commercial to tell people 
about pork. For fun, have your parent or leader 
tape record or videotape your commercial.

• Write a letter to a person you want to buy your 
market hog. Tell why he or she should buy and 
eat pork.

• Visit a grocery store or look through the 
cabinets and refrigerator in your home to find 
products that come from swine. Make a list and 
share it with your parent or leader. Don’t forget 
to include products made with swine 
by-products.

• Prepare a favorite recipe that includes pork and 
serve it to your friends or family.

• Have a tasting party or picnic with your club. 
Bring foods made from different pork products.

• Identifying wholesale or primal cuts of pork
• Products people get from pigs
• How to prepare your favorite pork recipe

• What is pork?
• What are some of the nutrients in pork and 

how are they used by humans?
• Why do people eat pork?



Buy 8- to 10-week-old feeder pigs weighing 40 to 
55 pounds. Market them when they are five-and-
a-half months old and weigh 240 to 250 pounds. 
Dates will change depending on the dates of your 
show.

Pigs will eat an average about 5 pounds of feed 
each day from a self-feeder and gain an average of 
1.6 to 1.8 pounds each day.
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“To make the best better”

I pledge
my head to clearer thinking,
my heart to greater loyalty,

my hands to larger service, and
my health to better living, for

my club,
my community,
my country, and 

my world.
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