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Dear 4H and FFA youth participant,

Welcome o the Pasc&ounty Fair Skila-thon study guideThis manual is
provided as a study guide and should be used as an aid to help youth prepare for
the skilla-thon which will be hil at the Pasc@ounty Fair.

A Skill-athon is a method of involving-Bl and FFA youth in challenging
activities to increase knowledge of their animal projects $kill-a-thonchallenge

Is designed to take youth through a series of mini learning stations and the
activities involve handsn learning. Participants will rotate from station to station
attempting to perform a given task.

It is recommended that youth study all sections labelled with their age division as
any of their written questions and/or harmtstasks may come from the
information provided in these sections.

Curriculum in this package was developed by Extension Services. If you have
guestions, please contact youH4r FFA leader to assist you with your
preparation.

Study hard and you will be successful with this s&ithon.

Sincerely,
— | /£ ] e ;,,r:’
gl [/ S~ e
_-_"/? L o f'/"_./"
i p .
ShaylaTillett

PascdCounty 4H Agent



Breeds

Juniors, Intermediates & Senior

Youth should be able to identify
each pictured swine breed by
name and description.
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Berkshire

This breeccame from England. Thes;g

animals have black bodies with whits

feet, tails, and faces. They also hayv

sound skeletonglish snouts; and shor
erect ears.

Chester White

This breedvas developed in
Pennsylvania. These animals have
white bodies and mediwsized,
droopy ears. They are also good
mothers.

Duroc

This American breed came from
crosses between red hogs in New Y
and red hogs in New Jerséijhese
animals have light red to dark red
bodies and droopy ears. They grow
quickly and efficiently and are good

mothers.




Hampshire

Developed in England, these anima
have black bodies with a white belt
around the shoulders and both fron
legs. They also have erect ears ang

heavy muscles.

Landrace

Coming from Denmark, these anima

have very long, white bodies and vel

large floppy earsThey are good
mothers.

Poland China

The members of this Ohio breed hay
black bodies with six white points. Th
white points areheir four legs, tail,
and nose. They also have droopy ed
These animals are lean with heavy
muscles.




Spotted

Developed inndiana, these animals

are mediurrsized. They have black

and white spotted bodies and droop

ears. Also, they gain weight easily an
are aggressive breeders.

Yorkshire

Coming fromEngland, these animalg
have long, largédramed white bodies
with erect ears. They are known as t

Amot her o breed b
large litters and are good mothers.




Anatomy

Juniors, Intermediates & Senior

Youth should be able to identify
the parts oswine




Parts of a Hog

Forerib  Back Loin Rump
Shoulder Area _ _
e @ <— Tail
Ear Y

IIIIIIIIIII : Vulva

(Gilt)

Ham

Head — .

Stifle

Joint

Snout —»
Sheath Hock
(Barrow) y
Knee —>»
Cannon Bone ——>» Belly
Pastern —>»
<—— Dewclaw

Foot (Toes) —>

Quality Assurance and Animal Care: Youth Education Program
This material is based upon work supported by Extension Service,
United States Department of Agriculture, under special project number 93-EFSQ-4096.

—I m > mz _ Z Q _I > w o m >|_|o m< X _ -_- Product distribution through the Ohio Agricultural Education Curriculum Materials Service.




Conformation

Juniors, Intermediates & Senior

Youth should be able to identify
the types of feet and leg structu
of swine




Side View

1 The pig should be muscular, sturdy, and fast growin &;@

1 He should be long, especially through the loin and r

1 The hams should be plump and meaty indicating good muscling throughout.

1 Heshould move freely, with a long, smooth stride.

1 The pig should be clean through the jowls and trim over his top, side and belly.

1 His bone should be strong and rugged.

1 He should have plenty of room for heart and lungs in his chest.

1 The pig should move freely, with a long, smooth stride.

1 A pig with a short, choppy stride (often called "Peggy") indicates conformation problems,
usually being short bodied and rumped, or is unsound on his feet and legs.

Rear View

1 A muscula pig will be wider through his
hams than through his shoulders.

1 The hams should be well muscled,
both inside and outside the leg.

1 He should stand wide behind, to allow
room for muscling in his hams.

1 He needs some spring and cushion to
his pastern to stay sound on his feet.

Front View

1 The pigshould be plenty wide through his
chest between his front legs.

1 Narrow chested pigs are very prone to
colds and pneumonia.

1 He needs some spring and cushion to his
pastern to stay sound on his feet.

Combiningall of the characteristics listed in one mal would create an animal wiitkeal swine

conformation.

Side view : Z . Bogl to

of rear leg B .
: vertical

Normal Sickle-hocked Post-legged Weak pastern Cow-hocked

4
Side view
of front leg
Normal Weak pastern Buck-kneed Splay-footed Pigeon-toed

(toes pointed out)  (toes pointed in)



Meat Cuts

Intermediates & Seniors

Youth should be able to identify
wholesale and retail cuts pbrk




Shoulder ~ 11% Hot Carcass Weight (HCW)

The Shoulder, often called the picnic shoulder, is located just below the butt on the front leg. It
has more connective tissue and slightly less marbling, making it perfect for slow roasting,
braising, or smoking to create moist, flavorful dishes.

Butt ~ 10% Hot Carcass Weight (HCW)

The pork butt, also known as the Boston Butt,
above the picnic shoulder. Despite the name, it has nothing to do with the rear of the pig. This

cut is known for its rich marbling and is ideal for slow cookisimoking, or braising to break

down the connective tissue, making it perfect for pulled pork and other shredded dishes.

Loin ~ 19% Hot Carcass Weight (HCW)

The pork loin runs along the back of the pig from the shoulder to the leg. It provides some of the
most popular and versatile cuts of pérkfrom tender roasts to quigtooking chops. This

section includes both bofie and boneless options, offering a ala of tenderness and flavor.
Cooking methods range from grilling and roasting to sautéing and barbecuing depending on the
specific cut.

Side ~ 21% Hot Carcass Weight (HCW)

The Side, also known as the belly, comes from the underside of the pig and is valued for its
|l ayers of meat and fat. | hutakso worksmvaliofor $low used t o
roasting or braising to bring out its rich, savory flavor.

Leg ~ 25% Hot Carcass Weight (HCW)

The Leg, sometimes referred to as the ham, comes from the rear of the pig and is known for its
l ean, firm meat. Ités typically cured and s mo
roasted, braised, or cut into steaks for a variety of hearty dishes.
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SHOULDER
n%

Pork Cutting Diagram | PA Farm Link



https://pafarmlink.org/pork-cutting-diagram/

Arm Picnic
Wholesale CutShoulder

Blade Steak
Wholesale CutButt

Butt Roast
Wholesale CutButt

Ham Shank
Wholesale Cutteg




New York Pork Chop

Wholesale Cuttoin

Picnic Roast
Wholesale CutShoulder

Pork Back Ribs

Wholesale Cuttoin

Pork Belly
Wholesale CutSide




Pork Tenderloin

Wholesale Cuttoin

Porterhouse Pork Chop

Wholesale Cuttoin

Rack of Pork

Wholesale Cuttoin

Ribeye Pork Chop

Wholesale Cuttoin




Sirloin Pork Roast

Wholesale Cuttoin

Sirloin Tip Roast

Wholesale Cuttoin

Spareribs
Wholesale CutSide

Top Loin Roast

Wholesale Cuttoin




Leg Cutlet
Panfry, Braise,
Broil, Panbroil

Top Leg
(Inside) Roast
Roast, Braise

Smoked Ham
Roast

Smoked Ham

Shank Portion
. 2 Roast
Smoked Ham
Center Slice
Broil, Panbroil,
Panfry. Roast

Smoked Ham

Rump Portion
Roast

Canned Ham
Roast

Sliced Ham
Panfry, Panbroil,
Braise

Boneless
Smoked Ham
Roast

LEG/HAM

Blade Roast
Roast, Braise

Blade Steak
Braise, Broil,
- Panbroil. Panfry
Boneless Blade Roast
Roast, Braise

» Smoked |

= Shoulder Roll

Boneless Arm
Picni¢ Roast
Rouast, Braise

Hocks

Braise, Cook

in Liquid

Smoked
Picnic
Roast, Cook
in Liquid

SHOULDER

Roast, Cook in Liquid

Smoked |

Pork |

* RETAIL CUTS -
WHERE THEY COME FROM

__HOW TO COOK THEM

B

_ ARM SHOULDER
BLADE SHOULDER —

Sirloin Cutlet

Braise, [fm.'{ Panbroil,

Panfry

Country-Style ijs -
Roast, Braise, Broil, .
Cook in Liquid Tenderloin
Roast, Braise,
(Slices: Pan

B

Center Rib

Rib Chop
Broil, Panbroil,
Panfry, Braise

Blade Chop
Braise, Broil, Panbroil,
Panfry

Loin Chop
Broil, Panbroil,
Yanfrw Braise

Top Loin Chop
roil, Panbroil, Panfry,
Braise

Butterfly Chop
Broil, Panbroil,
Panfry, Braise

Back Ribs
Roast, Broil,

Braise, Cook

in Liquid

Sirloin Chop

Braise

7Ty

raise)
Top
Loin Roast

{Double)
Roast

Boneless

Blade Roast

Roast, Braise

Sirloin Roast
Roast

Crown Roast
g Roast
Boneless Sirloin
Roast
Roast

Braise, Panbroil, Panfry

. Spareribs
Roast, Broil, Cook in Liquid,
Braise

S“\.‘L‘(l
Bacon %
Panfry, Brotl,
Roast { Bake)

THIS CHART APPROVED BY
NATIONAL LIVE STOCK & MEAT BOARD

L ey
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LOIN

Blade Roast

Roast, Braise

Center
Loin Roast

Roast

Canadian-Style Bacon
Roast, Broil. Panbroil, Panfry

a o

Cubed Steak
Pork Pieces

Braise. Cook in Liguid

Smoked
Loin Chop
Roast, Broil,

Panbroi, Panfry

®*a
P ‘%5’1

Cubes for

Kabobs
Broil, Braise

Ground Pork
Broil, Panbroil
Panfry. Roast (Bake)

2 Sausage Links
Braise. Panfry. Roast

OTHER CUTS




Medication
Label

Intermediates & Seniors

Youth should be able to identify
and understanthe parts of a
medication label/insert




gm&cmﬂ@ Label

N D
e OMNIBIOTIC
Q‘H% QHOOﬁﬁH& Active Ingredients
Directions for use: See package insert
Warning: The use of this drug must be §§ﬂm§
I discontinued for 30 days before treated animals e
and Warnings are slaughtered for food. Exceeding the highest
recommended dosage level may result in
antibiotic residues in meat or milk beyond the
withdrawal time.
Store between 2° and 8° C (36" and 46" F) GG
Keep dry and away from light
Quantity |
e Net Contents: 100 ml
TAKE TIME . .,_U H@Q U
A@V Hv?..n..ﬁd u y Name of Distributor
USA Animal Health, Inc.
OBSERVE LABEL
DIRECTIONS

“¥2 Quality Assurance and Animal Care: Youth Education Program
This material is based upon work supported by Extension Service,

. United States Department of Agriculture, under special project number 93-EFSQ-4096.

_l m> mz _ Z Q _l > wo m>._-o m< *A _ ._- Product distribution through the Ohio Agricultural Education Curriculum Materials Service




Medication Insert

Name of Drug
OMNIBIOTIC Active Ingredients
(Hydrocillin in Aqueous Suspension]
Species and
For use in Beef Cattle, Lactating and Non-Lactating Dairy Animal Class

Cattle, Swine and Sheep
Read Entire Brochure Carefully Before Using This
Product
For Intramuscular Use Only

Active Ingredients: Omnibiotic is an effective antimicrobial preparation
containing hydrocillin hydrochloride. Each ml of this suspension
Approved contains 200,000 units of hydrocillin hydrochloride in an aqueous base.

Uses
Indications: Cattle - bronchitis, foot rot, leptospirosis, mastitis, metritis,

pneumonia, wound infections. Swine - erysipelas, pneumonia.
Sheep - foot rot, pneumonia, mastitis: and other infections in these
species caused by or associated with hydrocillin-susceptible organisms.

Recommended Daily Dosage
The usual dose is 2 ml per 100 b of body weight
given once daily. Maximum dose is 15 ml/day.

Body Weight Dosage
Dosage 100 1b . 2 ml
3001b 6 ml
500 1b 10 ml
750 b or more 15 ml
Continue treatment for 1 to 2 days after symptoms disappear. Route of
Administration
Caution: 1. Omnibiotic should be injected deep within the fleshy muscle =—————
of the neck or thigh. Do not inject this material in the hip or rump,
subcutaneously, into a blood vessel, or near a major nerve because it
may cause tissue damage. 2. If improvement does not occur within 48
Cautions hours, the diagnosis should be reconsidered and appropriate treatment
, initiated. 3. Treated animals should be closely observed for at least 30
and Warnings __. . . .
minutes. Should a reaction occur, discontinue treatment and Storage
immediately administer epinephrine and antihistamines. 4. Omnibiotic Requirements
must be stored between 2° and 8° C (36° to 46" F). Warm to room
temperature and shake well before using. Keep refrigerated when
not in use.
Withholding
Warning: Milk that has been taken from animals during treatment and Tirnas
for 48 hours (4 milkings) after the last treatment must not be used for
food. The use of this drug must be discontinued for 30 days before TAKE TIME
treated animals are slaughtered for food. .
Sizes (@)
Avdailable . e . N
How Supplied: Omnibiotic is available in vials of 100 ml. OBSERVE LABEL
DIRECTIONS

' . & B Quality Assurance and Animal Care: Youth Education Program
4’ N This material is based upon work supported by Extension Service,
United States Department of Agriculture, under special project

ﬂ =
LEARNING LABORATORY K|T  number 93-EFSQ-4096.




Products

Intermediates & Seniors

Youth should be able to identify
various pork byproducts and
where they come from




EVERYTHING BUT THE ()ink

By-products from pigs

=0 ——(#)

FATTY ACIDS & INTERNAL BLOOD BONES
GLYCERIN ORGANS Medicines Glue

Insecticides Insulin EtiCkfing agen't S -

. A variety of medicines eather treating aghnt Bone China
dpashiian Surgical sutures Plywood Adhesive Bone Meal
Lu.bnca.nts Heagrt b Protgin source in feeds Minerals forfesd
Oil polishes Fabric printing and Fartilizes
CR:L;E::tics dyeing Porcelain enamel

: Glass
Ar)tnfreeze x Water filters
Nrtroglycerune
Plastics
Plasticizers
Printing rollers SKIN
Cellophane :

Floorpwaxes (Fsel?l::lnll HAIR

Cement gaLagss ¢ Art brushes

Waterprooﬁng agents Porcine Burn Dressmgs Insulation MEAT
Fiber softeners Luggage, purses Upholstery SCRAPS
Ciaioiia Gloves and shoes _
Cha>|,k Pigskin garments g:trr;cr;edrcml feeds
Phonograph records

Matches

Putty

Insulation

Linoleum

BRAIN

Cholesterol
Other medicines

: é’ FARM CREDIT
www.FarmCreditofVirginias.com/Knowledge-Center %Wl EDGE rFNTFp




Nutrition &
Feedstuftf

Intermediates & Seniors

Youth should be able to
understand the importance of
proper nutrition for swine and
identify feedstuffingredients




Proper swine nutrition begins with the six basic nutrigrater, carbohydrates, fats, protein

(amino acids), minerals, and vitamii&ach of these nutrients play a vital roll in maintenance,
growth, reproduction, lactation, and other metabolic functibastors affecting nutrient

requirements are lean growth rate, gender, energy density of the diet, environmental temperature,
crowding, parity, stage of gestation, and various measures of sow productivity.

Nutrients T are components in foods that an organism uses to survive and grow. There are two
types, Macro and Micro. Macnatrientsprovide the bulk energy an organism's metabolic system
needs to function whilmicronutrientgrovide the necessary cofactors for metabolism to be
carried out. Both types can be acquired from the environment

Water 1 is an essential nutrient and is 8@ventin which all the chemical reactions of life take
place.Water is themost essential of all nutrients. It is the least expensive, most consumed, and
often most overlooked nutrient. An animal will die faster from lack of water than any other
nutrient. The functions of water include body temperature regulatitmemitransport, waste
excretion, lubrication, and every metabolic reaction in the body. Consequently, water deprivation
negatively impacts feed consumption, growth, feed efficiency, and milk production. Therefore,
an adequate supply of quality watereguired at each stage of production.

In general, water requirements are basedater to feed ratiogvater:feed) which are 3:1 to 2:1
for nursery and grovfinish pigs.However, water requirements begin in the farrowing house
with suckling piglets drinking 1.5 oz of water per day and ininga® 12 oz daily by weaning.

Carbohydratesi are compounds made up of typesofars Theyare classified by their
number of sugar unitenonosaccharidgsuch agylucoseandfructose, disaccharidegsuch as
sucroseandlactose, oligosaccharidesandpolysaccharidegsuch asstarch glycogen and
celluloss.

The main energy source for swine@bohydratefound in cereal grains such as corn, milo,

wheat, barley, and their goducts. The feed ingredients which supply carbohydrates/energy in
swine diets also make up the largest percentage of the diet ahidéok costs. Factors

influencing energy requirement are body weight, genetic capacity for lean tissue growth, milk
production, and environmental temperature. The energy content of the diet controls the amount
of feed consumed when feed is offered freei@ (ad libitum).

Fatsi are needed to keall membranefunctioning properly, to insulate body organs against
shock, to keep body temperature stable, and to maintain healthy skaiaddiditionally, fats
(animals, saturatedndoils (plants, unsaturatedyeconsidered highlgoncentrated and

digestible energy sources for swine. Fats and oils provide 2.5 times more energy than cereal
grains. These ingredients are often used to improverteggy densitpf swine diets. This
improvement results idecreasesm voluntary feed consumption, improved rate of gain, and
better feed efficiency. Additional reasons fats and oils are added to swine diets: reduce dust,
improve diet palatability, and supply essential fatty acids. The addition of fat or oil to swie diet
should not exceef%.


https://en.wikipedia.org/wiki/Solvent
https://en.wikipedia.org/wiki/Sugar
https://en.wikipedia.org/wiki/Monosaccharide
https://en.wikipedia.org/wiki/Glucose
https://en.wikipedia.org/wiki/Fructose
https://en.wikipedia.org/wiki/Disaccharide
https://en.wikipedia.org/wiki/Sucrose
https://en.wikipedia.org/wiki/Lactose
https://en.wikipedia.org/wiki/Oligosaccharide
https://en.wikipedia.org/wiki/Polysaccharide
https://en.wikipedia.org/wiki/Starch
https://en.wikipedia.org/wiki/Glycogen
https://en.wikipedia.org/wiki/Cellulose
https://en.wikipedia.org/wiki/Cell_membrane

Energyis not a nutrient, but a required biproduct resulting from the breakdown of carbohydrates,
fats/oil, and excess proteins. Energy is required for maintenance, growth, reproduction, lactation,
and all other body functions.

Proteinsi areorganic compoundshat consist oAmino acidgoined bypeptide bondsThe

second most expensive component of the swine diet is the protein Fouaine.acids(A.A.),

normally supplied by dietary protein, are required for maintenance, muscle growth, fetal
development, supporting tissues in gestating sows, and milk productamtating sows. The

main plant protein sources for swine are soybean meal, canola meal, sunflower meal, cottonseed
meal, and field peas.

There are 22 A.A. which are the building blocks of all proteins and 10 are deemed essential,
because they must be provided in the diet for normal growth and development. The 10 essential
amino acids for swine are arginine, histidine, isoleucine, leulgis®e, methionine,

phenylalanine, threonine, tryptophan, and valine. The A.A. lysine and the remaining essential

A. A.6s are normally provided in sufficient qu

Minerals - Minerals constitute a small percentage of swine diets, but their importance should not
beoverlooked However, due to mineral deficiencies in feedstuffs, the required minerals must be
provided in the diet asraineral supplemertb ensure requirements are met.

Mineralsserve structuraimetabolic, and regulatory functions in the body. Adding excess
minerals is costly and may cause toxicity while deficiencies result in decreased productivity.
Therefore, mineral nutrition must be precise.

Minerals are classified asacromineral®r micromineraldhased on quantity required in the diet.
Macromineralgalcium, phosphorus, sodium, chlorine, magnesium, and potasseuirto be
supplied in larger amounts and generally expressegacantage (%of the diet.

Microminerals (trace mineralg)nc, copper, iron, manganese, iodine, and selenega to be
supplied in smaller amounts and are expressearas per million (ppm or mg/kg¥f the diet.

Vitamins - Vitamins are required for growth, development, maintenance, and reproduction.
Vitamins may be made by the animal or delivered in the diet. If vitamins remain inadequate, they
must be added to the diet in the form eitamin premixto avoid deficienciesral reach optimal
production.

Vitamins are classified dat orwatersolublevitamins. Fatsolublevitamins A, D, E, and Kare
mainly involved in tissue development, calcium and phosphorus metabolism, antioxidant
defense, and blood coagulation, respectively. The vealebleB-complex vitaminsare required

as ceenzymes in several metabolic processes. The B vitamins commonly added to swine diets
areriboflavin, niacin, pantothenic acid, and vitamifpBAdditionally, folic acid, pyridoxine,

choline, and biotin are included in sow di& support reproductive performance.

Concepts of Basic Swine NutritierAlabama Cooperative Extension System



https://en.wikipedia.org/wiki/Organic_compound
https://en.wikipedia.org/wiki/Amino_acid
https://en.wikipedia.org/wiki/Peptide_bond
https://www.aces.edu/blog/topics/farming/concepts-of-basic-swine-nutrition/

The skill of properly identifying feedstuffs and additives, as well as understanding their purpose
in the feed ration will enable you to ensure that your swine project is receiving the proper
nutrients. It will also allow you to make critical feeding athiusnts to alter the way your project
puts on condition, or the speed at which your project grows

Steam Rolled Barley- Carbohydrate

Steam RolledOats - Carbohydrate

Beet Pulp- Carbohydrate




