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each section!

INTRODUCTION

TO

PORK

PRODUCT S

The pig dates back

This guide is designed to serve as an introduction to the use of pork in your facility.

40 million years,

Pork is flavorful and versatile, and the world’s most widely eaten meat (USDA-

according to fossils

Foreign Agriculture Service, 20011). Time after time, pork will liven up your menu

found in Europe
and Asia.

and satisfy your customers.
Inside you’ll find information on the overwhelming popularity of “The Other White
Meat” and how it fits into every daypart within a foodservice operation. Guidelines

Pigs were being
domesticated in
China by 4900 B.C.

on various preparation methods, an overview of the basic cuts derived from the
pig and details on the pork products available for your use are also enclosed.
You’ll also find information on government regulation of pork, the economics
behind market pricing for pork, nutritional information on the lean and healthy

Pigs were first
commercially
slaughtered in

nature of pork, food safety and safe handling guidelines.
Use this guide as a reference for your facility and in learning more about the
pork category.

Cincinnati, which
became known
as “Porkopolis.”
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CONSUMPTION STORY AND STATISTICS
Worldwide, pork is by far the most popular meat consumed, almost doubling the totals
for beef or chicken. Pork’s increasing popularity is no doubt attributable to the wide variety
of cuts, the outstanding flavor profiles, the versatility it offers foodservice operators as they
develop their menus and its applicability across all dayparts.

Worldwide Meat Consumption 2010
(in metric tons)
75,127,000

56,544,000

Beef and Veal
Pork

102,953,000

Broiler

Source: U.S. Department of Agriculture, Foreign Agricultural Service, Livestock and Poultry: World Markets and Trade, annual (2011)

Consumers eat pork both in home and at foodservice establishments,
as noted by the chart below.
Pork in Foodservice

In US restaurants, taking in account all dayparts, pork is the ONLY protein to show year-toyear growth.

Servings Change
Total Restaurants
Total Dayparts
YE July ‘11 vs. Year Ago

1%

0%
-1%

-4%
Pork Items

Beef Items

Poultry Items

Source: NPD/CREST July 2011 (Courtesy of the National Pork Board)
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Seafood Items

“I like pigs. Dogs look

What’s more, pork is the only protein to show growth over the last 5 years. This is even more

up to us. Cats look

telling when considering that total restaurant traffic actually declined during that same period.

down on us. Pigs

Sir Winston Churchill

Long-Term Growth Rates
Total Restaurants
5-year Compound Annual Growth Rate
YE July 2011 to YE July 2006

A full grown pig can

1.4%

treat us as equals” -

drink up to 14 gallons
of water a day.

Pigs are very good

-0.3%
Restaurant
Traffic

-0.6%

-0.4%

Beef
Servings

Chicken
Servings

Pork
Servings

-1.8%
Seafood
Servings

Source: NPD/CREST July 2011 (Courtesy of the National Pork Board)

swimmers and prefer
water, if it’s available,
to mud.

“No man should
be allowed to be

Pork Growth
Over the past two years, both independent and chain foodservice operators have
reported growth in pork volume.

Independent & Onsite
Independent & Onsite

44
44

40
40
Chain
Chain

President who does
not understand
hogs.” - President
Harry Truman

16
16

68
68

30
30

Increased Pork Volume
Increased Pork Volume

No Change
No Change

2
2

Decreased Pork Volume
Decreased Pork Volume

Source: NPB Foodservice Benchmarking Study, 2011 (Courtesy of the National Pork Board)

Pork has not replaced business generated by other proteins, but actually contributed to incremental
growth, suggesting menu expansion of pork dishes is a good revenue-generating move.
Independent & Onsite
Independent & Onsite

77
77

23
23
Chain
Chain

85
85
Incremental
Incremental

15
15
Replacement
Replacement

Source: NPB Foodservice Benchmarking Study, 2011 (Courtesy of the National Pork Board)

6

Top Pork Items
Pork items appear across menus industry-wide, with Bacon, Ham and Sausage the
most popular categories.

Penetration of Pork Items (% of all restaurants that offer)

Bacon

65.0%

Sausage

56.3%

Ham

52.3%

Ribs

24.4%

Pork Chops

18.1%

Tenderloin

14.7%

Prosciutto

14.5%

Shredded Pork

11.2%

Pork Roast

10.8%

Pulled Pork

9.0%

BBQ Pork

7.8%

Pork Fried Rice

5.8%

Pork Loin

5.5%

Pancetta

5.3%

Fried Pork

4.0%

Shank

3.6%

Pork Belly

1.8%

Pork Shoulder

1.3%

Source: Datassential MenuTrends Direct US Chains and Independents
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Pork Items by Daypart
They also show significant penetration in a variety of cuts across all segments of foodservice.
Top Proteins
Chicken
Beef
Shrimp
Steak
Bacon
Egg
Sausage
Pork
Ham
Fish
Turkey
Tuna
Salmon
Crab
Scallop
Ribs

Foodservice Penetration
(All Segments)
97%
85%
70%
69%
67%
59%
58%
57%
55%
51%
48%
43%
40%
39%
33%
27%
Source: Datassential MenuTrends Direct 2012

8

Pork Items by Application
Pork is extremely versatile, and can be used as the primary attraction in a center of the plate
entrée, as a component, or as a complement to another dish.

Sir Walter Raleigh
brought sows to the
Jamestown Colony

Independents & Onsite
(Percent of Operators Menuing Pork in this Application)

in 1607.

Center of plate entrées
Roasts/Bakes

Feed accounts for

Sandwiches

more than 65% of

Stir fries

Pork Products

Small plates

Pork Cuts

all pork production
expenses.

Appetizers/Starters
Sliders
Side dishes

The U.S. pork industry

Bar food/Snacks
Add-ons/Toppings

used 1.08 billion
0%

20%

40%

60%

80%

100%

Source: NPB Foodservice Benchmarking Study, 2011 (Courtesy of the National Pork Board)

265 million bushels

Not only is pork popular, versatile and widely accepted, it’s also a healthy menu alternative.
Lean Pork Compared With Lean Chicken
Skinless Chicken Thigh

2.58

Pork Bone-in Sirloin Roast

2.44

Pork Bone-in Rib Chop

2.17

Pork Boneless Top Loin Roast

1.83

Pork Bone-in Loin Chop

1.64

5.34

Pork Boneless Top Loin Chop

1.77

5.17

Skinless Chicken Breast

0.86

Pork Tenderloin

1.02

9.25
8.02
7.1
6.2

3.03
2.98

Saturated Fat (g)

bushels of corn and

Total Fat (g)

Source: US Department of Agriculture, 2006

Consider making pork an integral part of your menu, because pork is:
• World’s most popular meat.
• Growing in popularity with consumers and operators.
• Applicable across all dayparts you offer to your customers.
• Versatile enough to include in virtually any menu application.
• A healthy choice.
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of soybeans in 2004.

PROC E S S IN G A ND H A NDLIN G O F PORK PRODUCT S
OVERVIEW OF PREPARATION
There are a variety of ways to prepare pork, and here are some basic guidelines. Please refer
to your jurisdiction requirements or company policy for storage and cooking temperatures.
What is “Done?”
On South Park, Eric
Cartman’s pot-bellied

Pork is best when cooked to medium doneness - 145°F on a meat thermometer. Correctly
cooked pork is juicy and tender, with a slight blush of pink in the center.

pig was named

Testing for Doneness

“Fluffy.” The episode

Use a meat thermometer to judge the doneness of roasts. When the internal temperature

“An Elephant Makes
Love To A Pig” was
inspired by the story

reaches 145°, remove meat and let stand for 10 minutes. The meat’s internal temperature will
rise about five degrees after cooking. For large, less tender cuts like ribs and pork shoulder
(Boston Butt), cook slowly; follow time guidelines until meat is fork-tender.

of Dolly the sheep,

Dry or Wet?

the first successfully

There are two basic methods for cooking meats: dry heat and moist heat. Generally, dry-heat

cloned mammal.

methods are best applied to naturally tender cuts of meat. Moist-heat methods tenderize lesstender cuts. See the “Fresh Pork: Safe Cooking Chart” on the next page for more details.
Dry-Heat Methods
• Barbecuing – for whole hogs, roasting pigs or other large cuts of pork.
• Brining – for whole muscle cuts such as loins, chops and shanks.
• Broiling – for small cuts such as chops, kabobs and pork patties.
• Cold – for whole cooked and cured pork products such as hams, salumi and charcuterie.
• Cold Smoking – for curing dry rubbed pork, traditionally pork belly into bacon.
• Curing – to preserve food through varied methods, including pickling, cold smoking or salt curing.
• Grilling – for both small pork cuts cooked over direct heat and large pork cuts cooked with indirect heat.
• Panbroiling – for chops, tenderloin medallions, ham slices, bacon and ground pork patties.
• Roasting – for large pork cuts - loin roasts, shoulder roasts, ham, leg roasts.
• Sautéing/Stir-Frying – for small pork cuts such as chops, cutlets and strips.
• Smoking – for large cuts like shoulders, hams and loins.
• Sous-Vide – for small cuts that require longer cooking such as belly, shoulder and shanks.

Moist-Heat Methods
• Stewing - for smaller pieces of less-tender cuts, such as shoulder cubes.
• Braising - for large or small cuts, but traditionally less-tender cuts.
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The following chart suggests some basic guidelines for cooking fresh pork. Please
refer to your jurisdiction requirements or company policy for storage and cooking
temperatures.
Dry-Heat Methods
Method

Barbecuing

Details
1. Bank hot coals on both sides of the fire grate, on one side of the grill or in a ring around the
perimeter. For gas grills, preheat and then turn off any burners directly below where the food will go.
2. Place pork on the grill so it’s not directly over any coals or gas burners and close grill hood.
3. Place a drip pan under the grate and below the meat. You may want to add water or flavored
liquids in the drip pan to maintain a moist cooking chamber.
4. Follow suggested cooking times until pork is done. The heat circulates inside the grill, so turning
the pork is not necessary.
Method

Brining

Details
Brining is a process that is used to add both moisture and flavor to whole muscle cuts of pork. The
meat is typically submerged in a brine of water, salt, sugar and seasonings. The brine should be a
saturated solution that will allow osmosis to carry the liquid into the protein structures of the meat.
Most brines consist of water or flavored liquids, such as cider or beer, salt, a sweetener, such as sugar,
brown sugar, honey, maple syrup or agave nectar, and any type of seasonings you prefer. Garlic,
onions, herbs and spices are chosen to compliment the overall flavor of the dish. It is important to
keep acids such as citrus juices, vinegar, and wine out of brines as the acid will denature the proteins
and will no longer be able to hold the introduced moisture. Place the meat in the brine for between
one and two hours with this formula. Double the water if you intend to allow the meat to brine for
longer period of time. Always rinse and dry the meat thoroughly before cooking.
A typical brine would use these ratios:
• 8 parts water
• 1 part salt
• 1 part sugar
• Spices, seasonings and aromatics to taste
Method

Broiling

Details
1. Place pork on preheated broiler pan so it is 3-5 inches from heat source.
2. Broil until pork is brown on one side; turn and broil the other side until brown.
3. Season as desired
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PROC E S S IN G A ND H A NDLIN G O F PORK PRODUCT S
Dry-Heat Methods
Method

Cold

Details
Charcuterie is a traditional method of preserving meats via fat, salt and smoke. Most often referring to
cooked and cured pork products including sausages, meat loaves, salumis and deli meats. Prior to the
invention of refrigeration, this preparation was one of the most common practices to extend shelf life of
meats. Today, they are prepared for their wide-ranging flavors derived from the preservation processes.
Force Meats use a mixture of backfat with pork or other meats and aromatics that are ground to
desired textures. Cooked Sausages rely on salt with pork or other meat and aromatics stuffed into
casings then cooked, aged or smoked. Terrines (coarse grind force meat) & Pâtés (finer grind &
include liver) are mixed with fat & seasoning, placed in a mold and slow cooked in water bath.
Customarily, Charcuterie is sliced, served cold arranged on platters or plates as an appetizer.
Another form of Charcuterie is Deli Meats, Cold Cuts or Salumi. They can be cooked, dried, aged,
fermented, smoked and cured, like Ham, Mortadella, Salami and Guanciale. They can be served cold,
sliced and layered on bread or directly on serving plates, accompanied with accoutrements of varied
spreads, dressings, vegetables, pickles, cheeses and greens.
Method

Cold Smoking

Details
1.	In smoker, turn on smoking element only. Insert soaked wood chips to start producing smoke and
let accumulate for a few minutes. If using an off-set smoker, maintain proper temperature by only
lighting a few coals at a time.
2.	Ideal smoking temperature range is between 80 – 95°F.
3.	Place pork directly on cooking racks and close door, letting some air vent.
4. Smoking time can be anywhere from 5 hours to 5 days depending on the size of the cut and
preference of smoke flavor.
5. A 7-9 pound (409) belly, skinless may take approximately 6-8 hours.
Method

Curing

Details
Curing is an ancient way of preserving meat. Nitrates and nitrites, either potassium or a sodium salt,
are used to develop cured meat color. They impart a bright reddish, pink color, which is desirable in
a cured product. In addition to the color role, nitrates and nitrites have a pronounced effect on flavor.
Without them a cured ham would be simply a salty pork roast. They further affect flavor by acting
as powerful antioxidants. Antioxidants are compounds that prevent the development of oxidative
rancidity, which would reduce the keeping quality. Sodium nitrites also prevent the growth of a
food poisoning microorganism known as Clostridium botulimum, the bacteria that causes botulism.
Sugar serves several important purposes in cured meat. First of all, it adds flavor, and secondly, it
counteracts the harshness of salt. Also sugar provides a surface color characteristic of aged ham if
caramelized sugar is used. Both brown and white sugars can be used.
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Dry-Heat Methods
Method

Grilling
The saying “living

Details
There are two ways to grill pork, based on the size of the cut:
• Direct heat - where food is placed directly over the heat source, is ideal for small cuts like kabobs,
tenderloin, burgers and chops.
• Indirect heat, where food is placed on the grill rack away from the coals or gas burners, is good for
large cuts like loin roasts, ribs, shoulder and fresh ham.
Direct Heat
1. Arrange hot coals evenly on the fire grate of the grill or use all gas burners.
2.	Place pork directly above the heat source.
3. Follow suggested cooking times, turning once during cooking.
Indirect Heat
1. Bank hot coals on both sides of the fire grate, on one side of the grill or in a ring around the perimeter.
For gas grills, preheat and then turn off any burners directly below where the food will go.

high on the hog”
started among
enlisted men in the
U.S. Army who
received shoulder
and leg cuts of
pork while officers
received the top loin
cuts. “Living high

2.	Place pork on the grill so it’s not directly over any coals or gas burners and close grill hood.

on the hog” came to

3. Follow suggested cooking times until pork is done. The heat circulates inside the grill, so turning the
pork is not necessary.

mean living well.

Method

Panbroiling

Details
1.	Preheat sauté or frying pan on stove top until hot.
2. Add meat to pan (do not add fat to pan).
3. Brown on both sides.
4. For thicker cuts, finish the cooking in a preheated 400°F oven.
5.	Heat to an internal temperature of 145°F.
Method

Roasting

Details
1.	Preheat oven to 325°F to 350°F (for pork tenderloin, roast at 450°F).
2.	Trim much of the exterior fat from roast; if roast has no fat cover, rub surface with 1 to 2 teaspoons
of oil. Season roast with herbs and other seasonings if desired.
3.	Place roast on rack in shallow roasting pan.
4.	Do not cover; place in oven and roast to an internal temperature of 145°F for medium doneness.
5.	Remove roast from oven. Allow it to “rest” for 10 to 15 minutes before slicing. This resting period
allows juices to redistribute. Internal temperature will raise approximately another 5°F.

13

PROC E S S IN G A ND H A NDLIN G O F PORK PRODUCT S
Dry-Heat Methods
Method

Sautéing/Stir -Frying

Details
The pig on Green

1.	Heat small amount of oil in a large heavy skillet over medium-high heat.

Acres was named

2.	Place pork in skillet; do not cover.

“Arnold Ziffel,” and

3.	Cook pork uncovered, turning occasionally. For stir-frying, cook over high heat stirring constantly.

was treated as the
“son” of Hooterville
residents Fred and
Doris Ziffel. Arnold
was typically played
by a female piglet,
of the American
Yorkshire breed.

Method

Smoking

Details
Three traditionally recognized reasons for smoking meat are for preservation, appearance, and
flavor. Smoked meat is less likely to spoil than unsmoked meat. Smoking improves the flavor and
appearance, aids in reducing mold growth, as well as retards rancid flavors. It takes about 24 hours
to smoke and cook hams. Smoking is usually accomplished in three stages. During the first phase,
or drying stage, the smokehouse is heated to 125°F. All dampers are opened to allow all excess
moisture to escape and there is no smoking during this 8-hour period. During the next eight-hour
stage, the dampers are partially closed and the temperature on the house increased to 135°F and
smoke is generated. The smoke is continued throughout the third stage with all dampers closed, and
the temperature on the house raised to 180°F. Hold this temperature until the product temperature
reaches 142°F. These hams will require further cooking in the home for full tenderization. Hams sold
as “fully cooked” have received extra heat processing to an internal temperature of at least 148°F.
The wood used to generate the smoke should be a hardwood such as post oak, hickory, apple, cherry
or mesquite. Don’t use pine or any other resinous wood or sawdust because the smoke from these
woods will be sooty and strong smelling.
Method

Sous-Vide

Details
Sous-vide (French for under vacuum) is the process of cooking food in airtight sealed plastic bags
under pressure. It is typically heated submerged in a water bath cooking the meat at a very low
temperature for a long period of time.
For Pork:
1.	Heat water bath to the temperature that you want to serve the meat – usually 145°F.
2.	Place pork and any other ingredients, such as spices, herbs, marinade, or aromatics into plastic
bags and vacuum seal.
3. Submerge the pork into water bath.
4.	Leave pork in heated bath until internal temperature reaches 145°F.
5. Many recipes require that the meat be cooled in the package and then reheated to order. The meat
can be cooked on direct heat to create a crispy outside layer.
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Moist-Heat Methods
Method

Braising

Details
1.	Coat meat lightly with seasoned flour, if desired.
2.	In a large, heavy pan with lid, brown meat on all sides in a small amount of oil; remove excess
drippings from pan.
3.	Cover meat with desired liquid(s).
4.	Cover pan and simmer over low heat on stove or in a low to moderate (275°F to 300°F) oven for 1 to
3 hours, until tender.
5.	If adding vegetables, add toward end of cooking time, during the last 20 to 45 minutes.
Method

Stewing

Details
1. Season meat, if desired.
2.	In large, heavy skillet with lid, brown meat on all sides in small amount of oil; remove excess
drippings from pan.
3. Add small amount of liquid and cover pan tightly.
4. Simmer over low heat on the stove or in a low to moderate (275°F to 300°F) oven. Cook until
tender.
Courtesy of the National Pork Board
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PORK PREPARATION
The following are some basic guidelines to consider and follow when preparing pork
for your facility. Please refer to your jurisdiction requirements or company policy for
storage and cooking temperatures.
What Foodborne Organisms Are Associated With Pork?
Pork must be adequately cooked to eliminate disease-causing parasites and bacteria that
may be present. Humans may contract trichinosis (caused by the parasite, Trichinella
spiralis) by eating undercooked pork. Much progress has been made in reducing
trichinosis in grain-fed hogs and human cases have greatly declined since 1950. Today’s
pork can be enjoyed when cooked to a medium internal temperature of 145°F or a welldone internal temperature of 160°F.
Some other foodborne micro-organisms that can be found in pork, as well as other
meats and poultry, are Escherichia coli, Salmonella, Staphylococcus aureus and Listeria
monocytogenes. They are all destroyed by proper handling and thorough cooking to a
minimal internal temperature of 145°F, as these organisms are killed at 136°F.
Rinsing Pork
It isn’t necessary to wash raw pork before cooking it. Any bacteria which might be
present on the surface will be destroyed by cooking.
How to Handle Pork Safely
Raw Pork - When dealing with raw pork, keep it refrigerated (below 41°F) and cook or
freeze it (0°F) within 3 to 5 days.
Prepared Pork - Use cooked pork within two hours (one hour if air temperature is
above 90°F) or refrigerate it at 41°F or less in shallow, covered containers. Eat within 3
to 4 days, reheating to 145°F (hot and steaming). It is safe to freeze ready prepared pork
dishes. For best quality, use within 3 months.
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Safe Defrosting

The price of pork bellies

There are three safe ways to defrost pork: in the refrigerator; submerged under running,

played a role in the

potable water at or below 70°F, in an airtight or leak-proof bag; and in the microwave.

1983 hit comedy

Never defrost on the counter or in other locations.

“Trading Places.”

It’s best to plan ahead for slow, safe thawing in the refrigerator. After defrosting raw
pork by this method, it will be safe in the refrigerator 3 to 5 days before cooking.

Charles Dickens wrote
in Great Expectations,

When microwave-defrosting pork, plan to cook it immediately after thawing because some
areas of the food may become warm and begin to cook during microwaving. Holding
partially cooked food is not recommended because any bacteria present wouldn’t have

“If you want a subject,
look to pork!”

been destroyed.
The pig’s sensitive nose

It is safe to cook frozen pork in the oven, on the stove or grill without defrosting it first; the
cooking time may be about 50% longer. Use a meat thermometer to check for doneness.
Do not cook frozen pork in a slow cooker.
Marinating
Marinate pork in the refrigerator in a covered container for up to five days. Boil used
marinade if it is to be used on cooked pork. Discard any uncooked leftover marinade.
Partial Cooking
Never brown or partially cook pork, then refrigerate and finish cooking later, because any
bacteria present wouldn’t have been destroyed. It is safe to partially pre-cook or microwave
pork immediately before transferring it to the hot grill or hot oven to finish cooking.
Cooling Food – Two Stage Process
1. 135°F to 70°F within two hours.
2. 70°F to 41°F or lower during next four hours.
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leads it to truffles, a
highly valued fungus.

PORK B A S IC S
Pork products can be broken down into five major groups. Below is a guide to the various
components of the pig, and the products derived from these components.

SHOULDER
BUTT
PICNIC
SHOULDER

LOIN

RIB/BELLY

HAM

Shoulder Butt - 11%
Cuts from the upper portion of the well-exercised front legs of the pig tend to be
tough, with a fair amount of fat. Shoulder cuts require long, slow cooking to become
tender to a fork.
Picnic Shoulder - 11%
The economical arm, or arm shoulder, has characteristics similar to the Shoulder Butt.
Shoulder Hocks (used primarily for flavor in soups, slow cooked vegetables and stews)
also come from this part of the pig.
Loin - 22%
The area between the shoulder and the leg is divided into some of the most popular
cuts, including Pork Chops, Tenderloin, Roasts and Ribs. This area is incredibly lean.
Rib Belly - 14%
The side, or “belly,” of the pig is the fattiest part and home to Spareribs and Bacon.
Processed products from this area are often trimmed down to meet various quality and
flavor profiles.
Ham - 25%
The leg is sometimes referred to as the “ham.” Ham can be cured, prepared as a roast,
bone-in or spiral sliced.
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COMPARING PORK PRODUCTS
When comparing two “like” pork products on an order guide, it is often difficult to
differentiate between the two. You want to select a product that looks, feels and tastes
the way you want it to; a product that performs well in the application for which you
plan to use it.
You can use both the order guide’s item description and the information on the
ingredients label to compare products. This information can help explain the differences
between products. With this knowledge and experience, you can determine which
product is right for your application.
Bacon
Bacon has a number of areas that should be examined when comparing
“like” products:
• S lice Count – The slice count refers to the average number of slices needed
to make a pound. So, 12/14-count bacon means that 12 to 14 pieces should
weigh approximately a pound. This will obviously have an effect on
thickness and length.
•	Lean/secondary lean – Examine the amount of lean (the dark, meaty part
of the bacon, usually found running along one side) and secondary lean
(not quite as dark as the lean and usually surrounded by fat) versus total
fat content. Look at a number of different pieces from differing sheets throughout
the box. More lean means a meatier bacon.
• C
 onsistent shape/length – This doesn’t have an impact on flavor, but can
impact how the product looks if you are featuring it on a sandwich or
burger. Again, check multiple pieces from different parts of the case.
• Ingredients – Is the product made with natural smoke or liquid smoke?
Liquid smoke can leave a bitter taste after cooking.
Ham
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“Wall Street” got

A key difference between cured hams is called cure gains. Cure gains are set by the

its name because

USDA and their regulations govern every processed ham. Essentially, cure gains

Manhattan Island

measure the amount of liquid “gained” or added during the curing and smoking

farmers built a
wall to keep free
roaming hogs
out of their fields.

process. The measurement used for cure gains is called a PFF measure (Protein Fat Free).
The USDA governs four different cure gains:
•	Dry – No weight is gained during the curing process. The PFF level is 20.5
and there is no qualifier on the label.

When a street was

•	Natural Juice – Hams gain 10-15% in weight during curing. The PFF level

constructed next to

is 18.5 and a qualifier on the label will read “Ham with Natural Juices.”

this wall, it got the
name “Wall Street.”

•	Water Added – Hams gain 15 – 24% during curing. The PFF level is 17.0 and
a qualifier on the label will read “Ham Water Added.”
• Ham and Water – The amount of weight gain from curing can vary.
The PFF is less than 17.0 and a qualifier on the label will read “Ham
and Water Product.”
Breakfast Sausage
Breakfast sausage is one of the hardest products to compare simply because there are so
many varieties. Breakfast sausage can also be very regional, so what people look for in one
area may not be appropriate for another. When selecting sausage consider the following:
•	Lean/fat ratio – The right lean/fat ratio measures the amount of fat versus
meat in the product. More fat can mean more shrinkage, but too little fat
content can mean less flavor.
•	MSG (monosodium glutamate) – Check the ingredients label for MSG which
can leave a chemical aftertaste.
•	Casings – Some links come with casings (a thin substance made from manufactured
or natural materials that give the product shape and
consistency) while some are made without (skinless). This does have a
direct impact on the “mouth feel” of the product.
• Fillers – Some processors increase the weight of the product with fillers like vegetable
protein. Vegetable protein can make the sausage more mushy or mealy feeling and
may not deliver the same flavor of an all meat sausage.
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The meat industry is generally recognized as the most highly regulated of all food
industries in the United States. The government agency having the greatest role in the
production of wholesale meat products is the Food Safety and Inspection Service (FSIS) of
the United States Department of Agriculture (USDA), which administers a comprehensive
system of inspection regulations to ensure that meat products intended for consumption
are wholesome and accurately labeled. These inspections are recognized globally as the
model for food inspection services.
FSIS meat inspectors are responsible for oversight of the entire processing operation.
A quick summary of their responsibilities include:
1. Facilities construction and operational sanitation. Prior to the beginning of
the day’s production, inspectors examine the sanitary conditions of the processing
facilities, building and equipment.
2. Antemortem Inspection. All livestock offered for slaughter in a federally
inspected processing facility must be examined onsite by a veterinarian (or inspector
supervised by a veterinarian) prior to processing. Animals are observed both in
motion and at rest to identify any concerns about their
health. Animals suspected of a diseased condition are set aside for
postmortem inspection and not allowed to enter the human food chain.
3. Postmortem Inspection. The most intense phase of inspection
occurs here. Also done under veterinarian supervision,
organs, lymph nodes and the entire carcass are
examined for evidence of unwholesome
conditions.
4. Product Inspection. FSIS inspectors review all
processing steps (including cutting, curing,
smoking, grinding, etc.) to ensure the
processing methods are adequate, sanitary
and free from harmful substances in the
formulation of products.
5. Application of USDA Inspection Legend.
Each inspected plant is granted a specific number
that is placed on the facility’s official inspection legend.
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Pigs have four toes on

Each inspection legend is affixed not only to packaged meat product labels, but also

each foot.

stamped with edible ink on carcasses and carcass parts.
6. Residue and Microbiological Lab Analysis. Laboratory analysis is routinely done
on production formulations (such as ham and sausage) to assure that the

A pig’s squeal can

products do not contain biological, bacterial and chemical hazards, and are

reach 110 decibels,

in compliance with FSIS regulations. Random samples and statistical sampling ensure a

about the same as

high degree of confidence that the products are safe.

a Boeing 747 jet at
take-off.

7. Labeling and Product Standards. FSIS inspectors are responsible for making sure all
products leaving a facility are accurately labeled (including ingredient and nutrition
labeling, where applicable).
8. Hazard Analysis and Critical Control Point (HACCP). HACCP is a preventative
system that attempts to keep microbiological, chemical and physical hazards
from entering the meat product at critical places along the production line
at the processing facility.
*More detailed descriptions can be found through the USDA Web site at www.usda.gov.
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As with any livestock business, there are a number of factors that contribute to the market

In ancient Egypt pigs

price of the finished product, and the pork industry is no different.

were associated with Set,
the rival to the sun god

Roughly, the costs associated with raising a pig are as follows:

30%
Feeder
Pigs

4%
Transportation

into disfavor with the

1%
Death
Loss

Horus. When Set fell

4%

48%

Miscellaneous

Feed

Egyptians, swineherds
were forbidden
to enter temples.

Wild or domestic pigs
can be found on every

13%

continent except

Finishing Facilities/Contract Producer

Antarctica.

Feed comprises almost half the cost, as you might expect. In recent years, considerable
attention has been given to feed, as producers strive to produce the healthiest and
leanest pigs possible. The pigs themselves make up another 30% of the final cost, while

Giant, floating pigs are

costs associated with the production facilities round out the “top 3.”

a staple of concerts by
the band Pink Floyd,

Source: Farmland Foods

originating with the
release of their album
"Animals" and the
tour to support it.
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NUTRITION
Pork has long been part of a healthy diet and is an excellent source of many required
nutrients. The chart below summarizes how a 3 ounce serving of pork matches up to the
Daily Values on government food labeling (based on 2,000 calorie diet).
Nutrient

Daily Value (DV)

Why It’s Good For You

5%

Getting enough iron is a problem for some women,
especially women of child-bearing age. Heme iron
(found in meat) is absorbed more readily than nonheme
iron (found in plant-based foods). A diet low in iron may
lead to iron-deficiency anemia.

Magnesium

6%

Important for the normal function of many enzymes
(catalysts for the body’s chemical reactors), glucose and
muscle action.

Phosphorous

20%

Strengthens bones and generates energy in cells.

11%

This mineral, also known as an electrolyte, plays a major
role in water balance and helps maintain normal blood
pressure.

14%

A component of more than 70 enzymes, Zinc is a key
player in energy metabolism and the immune system.

54%

Without this key vitamin, metabolism of carbohydrate,
protein and fat would be significantly compromised.
Animal protein is one of the best sources of this nutrient,
and among the choices, pork is tops.

19%

Next to milk, there are few foods that have as much
Riboflavin per serving as pork. Riboflavin has an
important role in the release of energy from foods.

Niacin

37%

Important for the normal function of many enzymes in
the body and involved in the metabolism of sugars and
fatty acids.

Vitamin B12

8%

Helps build red blood cells and metabolize carbohydrates and fats.

37%

Important for the normal function of enzymes and
co-enzymes, which are needed to metabolize protein,
carbohydrates and fats. Plus, it plays a critical role
in the regulation of glycogen (stored carbohydrates)
metabolism.

Iron

Potassium
Zinc

Thiamin

Riboflavin

Vitamin B6
(Pyridoxine)

Clearly pork is good for you, and a valuable component of a balanced diet.
But how does it compare to other meats, especially with regards to fat, calories
and cholesterol?
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Pork compares favorably for fat, calories and cholesterol with many other meats and poultry.

The Pig War was a

While providing a greater amount of vitamins and minerals, many cuts of pork are as lean

confrontation in 1859

or leaner than chicken. Pork tenderloin, for example, is just as lean as skinless chicken breast
and meets the government guidelines for “extra lean.” In total, six pork cuts meet the USDA
guidelines for “lean,” with less than 10 grams fat, 4.5 grams saturated fat and 95 milligrams of
cholesterol per serving. Any cuts from the loin - like pork chops and pork roast - are leaner than

between American
and British authorities,
resulting from a dispute

a skinless chicken thigh, according to U.S. Department of Agriculture data. Pork steaks or roasts

over the boundary

from the leg (“fresh ham”) are also lean choices.

between the United States
and British North America,

NUTRITION COMPARISON: LEAN CUTS OF MEAT
3-ounce cooked serving:

Calories

Total Fat (g)

specifically in regards to
Saturated Fat (g)

Cholesterol (mg)

San Juan Island.

LEAN CHICKEN
Skinless chicken breast*

139

3.1

0.9

73

Skinless chicken leg*

162

7.1

2

80

Pig iron is raw iron,

Skinless chicken thigh*

177

9.3

2.6

81

the immediate product

Pork Tenderloin*

120

3

1

62

Pork boneless top loin chop**

173

5.2

1.8

61

Pork top loin roast*

147

5.3

1.6

68

Pork center loin chop**

153

6.2

1.8

72

Pork sirloin roast*

173

8

2.4

76

Pork rib chop**

158

7.1

2.2

56

141

4

1.5

59

LEAN CUTS OF PORK

LEAN CUTS OF BEEF
Beef eye of round *
Beef top round***

169

4.3

1.5

76

Beef tip round*

149

5

1.8

69

Beef top sirloin**

162

8

2.2

76

Beef top loin**

168

7.1

2.7

65

Beef tenderloin**

175

8.1

3

71

Cod*

89

0.7

0.1

40

Flounder*

99

1.3

0.3

58

Halibut*

119

2.5

0.4

35

Orange Roughy*

75

0.8

0

22

Salmon*

175

11

2.1

54

Shrimp**

84

0.9

0.2

166

FISH (*dry heat,**moist heat)

*Roasted **Broiled ***Braised

25

of smelting iron ore with
coke and limestone in a
blast furnace.
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Agronomy – branch of agriculture dealing with crop production and soil management
Animal welfare – The American Veterinary Medical Association (AVMA) has defined
animal welfare as “a human responsibility that encompasses all aspects of animal
well-being, including proper housing, management, nutrition, disease prevention and
treatment, responsible care, human handling, and, when necessary, humane euthanasia”
Antibiotic – a chemical substance produced by a microorganism that has the capacity
to inhibit the growth of or to kill other microorganisms
Antimicrobial – an agent that kills bacteria or suppresses their multiplication or growth;
includes antibiotics and synthetic agents
Backfat – amount of fat over a pig’s back; an indicator of the overall fat content of the
animal; used in selecting breeding stock and in grading carcasses
Belly – lower side of a hog remaining after the loin and spareribs are removed; used
to make bacon
Biosecurity program – a program that isolates animals, controls human traffic in and
around the operation and includes facilities sanitation to help prevent the spread
of contamination
Bone-in Ham – Ham product in which all four leg bone sections remain and all muscles
remain connected
Boneless Ham – Ham product in which all bones are removed. The muscles may remain
connected or be separated and tightly trimmed
Boning – Process of opening up the pork leg for removal of the bones and trimming of
interior fat or complete separation of muscles
Boston butt – upper part of the pork shoulder
Carcass – the two sides of the same processed animal
Case-ready – meat that is pre-priced and pre-packaged by the processor for immediate
display in the meatcase
Casings – Fibrous material used to compress the ham muscles during smoking. The
compression assists with meat-to-adhesion and helps determine the look and shape of the
finished ham
CN Label – CN stands for Child Nutrition. It is a certificate issued by the government that makes
a meat equivalent statement per their guidelines. CN product is typically used in school feeding
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Cooked Hams – Cured and massaged muscles are placed in a non-permeable bag or
pan for cooking in water to produce cooked hams

$56,000 was paid for a

Cut-out – quantity of saleable meat obtained from a wholesale cut

“Bud,” on March 5, 1985,

Curing – Process of injecting or rubbing meat with special ingredients which, in the
case of ham, produces a rich pink color, unique texture and wonderful flavor

the highest price known

crossbreed hog named

to be paid for a hog.

Demand – the quantities of a good consumers are willing and able to purchase at
alternative prices
Dry Curing – Process of rubbing meat with a dry-cure mixture of salt, sugar, sodium
nitrate and nitrites, and sometimes other seasoning. This process is used for “countrystyle” and specialty hams
Grind – Gives sausage texture. A fine grind will give a very dense product, while a
large grind will produce a loose texture

The U.S. is the third
largest exporter of pork,
trailing only long-time
world leader Denmark
and Canada.

Ham – cured and smoked meat from the hind leg of pork, excluding the shank
Ham and Water Product – No PFF requirement. This product may contain any amount
of curing ingredients, but the label must specify “x% of Weight is Added Ingredients”

In Middle English,

Ham Water Added – At least 17% PFF. Equivalent of a ham with 10 to 19% curing
ingredients

of clay used for making

Ham with Natural Juices – At least 18.5% PFF. Equivalent of a ham with 3 to 10%
curing ingredients. This ham replaces only the water that evaporates naturally during
the processing cycle
Immunization – the process of rendering a subject immune or of becoming immune,
either by conventional vaccination or exposure to disease
Loin – wholesale cut of pork that is comprised of the spine and associated muscles
between the shoulder and the ham
Market-weight pigs – pigs that have reached 240 to 280 pounds
Monosodium Glutamate (MSG) – A common cure ingredient for many ham
processors. MSG is a sodium salt of glutamic acid (an amino acid) used to increase
intensity of flavor
Natural Smoke – Smoking process in which natural hardwood chips are actually
burned in the smokehouse to develop a pure smoked flavor. The flavor will vary
depending upon the type (e.g., hickory, oak, apple, pecan) of wood used
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“pygg” referred to a type

various household
objects such as jars.
People often saved
money in kitchen pots
and jars made of pygg,
called “pygg jars.” By
the 18th Century, the
spelling of “pygg” had
changed and the term
“pygg jar” had evolved
to “piggy bank.”
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Per capita consumption – total consumption of a good divided by total U.S. population; can
be measured on three different weight bases
1. Carcass weight - the weight of pork in carcass form after evisceration, de-hairing and
removal of the head and internal fat. The most appropriate of pork produced by packing
plants.
2. Retail weight - the estimated weight of the retail that comes from a carcass. USDA
currently estimates that one pound of carcass weight pork yields 0.762 pounds of retail
weight pork. This is the most appropriate estimate of pork purchased by consumers.
3. Boneless equivalent - the estimated weight of boneless pork that comes from a carcass.
USDA estimates that one pound of retail weight pork yields 0.96 pounds of boneless
pork. This is the most appropriate estimate of pork actually eaten by consumers.
Picnic – a wholesale cut of pork comprised of the lower portion of the shoulder and front leg
Pig – term usually applied to young, immature swine
Piglet – newborn pigs
Production – the number of pounds of a specific meat produced; determined by the
number of animals slaughtered/ harvested and the average weight of the animals; usually
measured in carcass weight for pork and beef, and in ready-to-cook weight for poultry
Sirloin – the distal (rearward on a standing pig) end of the loin
Smoking – Use of wood smoke and heat, in some form, to flavor and color meats such as
bacon.
Sow – female that has farrowed at least one litter
Supply – the quantities of a good which producers are willing and able to sell at
alternative prices
Trim – Trimmings from the processing of meats typically in sausage. It is a trim blend
consisting of both 72% lean trim and 42% fat trim
Whole Hog Sausage – Meat from swine in such proportions as are normal to a single
animal and no more than 50% fat by weight
Whole Muscle – A type of raw material selection. At the trimming stage, all the
muscles are separated and tightly trimmed. Boneless hams will be made from different
combinations of those whole but separated muscles
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Farmland Foodservice, a division of Farmland Foods, Inc. has delivered consistent quality
pork to the foodservice industry for over 50 years. Our commitment to operators and
consumers is the same today as it was in 1959 — to bring the goodness of the land and
second-to-none quality to every plate, every time.
It all starts with premium-quality product.
Farmland offers a wide variety of naturally Hickory-Smoked Hams, the best tasting Bacon
and Breakfast Sausage, fresh Ribs, Chops and Roasts, Processed Sausage and Hot Dogs,
USDA Choice, 100% Black Angus Beef and Italian Specialty Meats. Fully cooked and
uncooked, and always fresh, Farmland Foodservice offers a depth of product as complete
as any in the business.
Innovation is standard fare at Farmland Foodservice.
With unmatched years of experience, extensive food labs and three complete pilot
plants for pre-production testing, the Farmland Innovations Team takes research and
development to a new level. Working directly with foodservice operators, they not only
develop new menu ideas, but completely new products, often customized to the needs of
the individual operator. This includes preparation, presentation and promotion ideas from
the Team’s chefs. No wonder Farmland is always bringing something new to the table. Like
signature flavors of bacon, such as applewood smoked and apple cider smoked bacons.
National distribution.
Farmland Foodservice delivers readiness. With coast-to-coast and border-to-border
distribution, Farmland offers a customer service capability second to none in the industry.
For quality and consistency driven by remarkably innovative
thinking, there is just one source: Farmland.
For more information on Farmland Foodservice, and a
comprehensive library of recipes and culinary concepts,
visit www.farmlandfoodservice.com.

29

Farmland’s Sustainability and Animal Welfare Information
At Farmland®, Sustainability is Smart Business
Sustainable production isn’t just a trend. It’s our responsibility. And at Farmland Foods,
we believe it goes hand in hand with sound business practices. It starts simply, by
recycling cardboard, office paper, wood pallets, used oil, and pickle and brine. For
example, Farmland reduced solid waste by 112 tons a year at one plant by recycling
plastic trimmings from packaging lines. But, recycling is just the beginning. We want
to do more. Farmland is committed to the planning, execution, measurement and
continuous improvement of all aspects of sustainability, including:
		 • Saving 7.1 million gallons of water annually.
		 • Reducing organic waste by 600 pounds every day.
		 • Decreasing box use by 20%.
		 • Providing 10 million gallons of sludge for fertilizer.
		 • Composting 160 tons of wood chips annually for landscaping material.
Farmland also participates in the Chicago Climate Exchange carbon credit program, and all of
our facilities are certified by a third party to the ISO 14001 Environmental Management System
Standard. In fact, Farmland Foods was the first meat processing company to have all meat
processing and livestock facilities certified to this particular standard.
Farmland Animal Welfare Policy Statement
Farmland Foods is committed to being an industry leader in animal welfare and the humane
treatment of livestock at all Farmland Foods facilities. Farmland Foods is also committed to
working with pork suppliers and procuring animals from producers who humanely raise
wholesome, nutritious food products and provide the highest standard of animal welfare.
Animal welfare and humane handling is the “right thing” to do during all aspects of animal
production: on-farm, during transportation and at Farmland Foods.
Farmland requires that producers provide animals with the following:
1. A high degree of caring and responsible management practices to ensure animal
		 welfare. Managers and caretakers must be thoroughly trained, skilled and competent in
		 animal husbandry and welfare.
2.	Shelter that is designed, maintained and operated to provide a physical and thermal
		 environment that meets the animals’ needs.
3.	Access to fresh water and high-quality feed to meet animal nutritional requirements
		 and promote a positive state of well-being.
4. Humane treatment of their animals to enhance animal welfare and comply with all 		
		 applicable laws and regulations.
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5. Skilled and responsible animal handling to enhance animal welfare and comply with all
applicable laws and regulations.
6. All producers must have an animal health plan in consultation with a veterinarian. This
provides assurance of identification and appropriate treatments of animals that may
need health care.
7. Use of humane methods to euthanize sick or injured animals that will not respond to
medical care or treatment.
8. Animal transport designed and managed to ensure animals are moved with minimal
discomfort. Transport personnel must be trained and competent to carry out the tasks
required of them.
FARMLAND PRODUCT LEVELS
To meet the diverse needs of entegra Program Participants, Farmland offers a variety of
product quality levels sure to fit any menu application and budget.
Represents the highest quality Farmland products
for discerning customers who want the very best.
Traditional high-standard products available at a
more affordable price for customers who still
want excellent quality, but need a lower cost.
For cost-conscious customers, Bronze Medal Brand offers
quality products at tremendous value.

FARMLAND PACKAGING AND BOX GUIDE
Farmland products are labeled for easy identification, and each label contains helpful
information for use in foodservice operations.
While label information and layout may vary slightly from product to product,
the basic components of a label are outlined below:
Basic product description
Net weight of labeled case
“Use by” number.
In some cases, this
field will provide
alternative information,
such as a “sell by” date,
a “use or freeze by” date,
or a “packed on” date.

Manufacturer ID number
Material number

31

©2012 entegra Procurement Services
9801 Washingtonian Blvd., Gaithersburg, MD 20878
1-866-ENTEGR A

© 2007 Farmland Foods, Inc.
2125601/307

|

www.entegraPS.com

|

info @ entegraPS.com

