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Dear 4-H and FFA youth participant, 

Welcome to the Pasco County Fair Skill-a-thon study guide. This manual is 

provided as a study guide and should be used as an aid to help youth prepare for 

the skill-a-thon which will be held at the Pasco County Fair. 

A Skill -a-thon is a method of involving 4-H and FFA youth in challenging 

activities to increase knowledge of their animal project. This skill-a-thon challenge 

is designed to take youth through a series of mini learning stations and the 

activities involve hands-on 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 hands-on tasks may come from the 

information provided in these sections. 

Curriculum in this package was developed by Extension Services.  If you have 

questions, please contact your 4-H or FFA leader to assist you with your 

preparation. 

Study hard and you will be successful with this skill-a-thon. 

Sincerely, 

 

Shayla Tillett 
Pasco County 4-H Agent 
 

  



  

Juniors, Intermediates & Seniors 

Youth should be able to identify 

each pictured swine breed by 

name and description. 



 

 

  

Berkshire 

This breed came from England. These 

animals have black bodies with white 

feet, tails, and faces. They also have 

sound skeletons; dish snouts; and short, 

erect ears. 

Chester White 

This breed was developed in 

Pennsylvania. These animals have 

white bodies and medium-sized, 

droopy ears. They are also good 

mothers. 

Duroc 

This American breed came from 

crosses between red hogs in New York 

and red hogs in New Jersey. These 

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 animals 

have black bodies with a white belt 

around the shoulders and both front 

legs. They also have erect ears and 

heavy muscles. 

Landrace 

Coming from Denmark, these animals 

have very long, white bodies and very 

large floppy ears. They are good 

mothers. 

Poland China 

The members of this Ohio breed have 

black bodies with six white points. The 

white points are their four legs, tail, 

and nose. They also have droopy ears. 

These animals are lean with heavy 

muscles. 



 

  
Spotted 

Developed in Indiana, these animals 

are medium-sized. They have black 

and white spotted bodies and droopy 

ears. Also, they gain weight easily and 

are aggressive breeders. 

Yorkshire 

Coming from England, these animals 

have long, large-framed white bodies 

with erect ears. They are known as the 

ñmotherò breed because they produce 

large litters and are good mothers. 



 

  

Juniors, Intermediates & Seniors 

Youth should be able to identify 

the parts of swine. 



 

  



 

  

Juniors, Intermediates & Seniors 

Youth should be able to identify 

the types of feet and leg structure 

of swine. 



Side View  

¶ The pig should be muscular, sturdy, and fast growing. 

¶ He should be long, especially through the loin and rump. 

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

¶ He should move freely, with a long, smooth stride. 

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

¶ His bone should be strong and rugged. 

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

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

¶ 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  

¶ A muscular pig will be wider through his  

hams than through his shoulders. 

¶ The hams should be well muscled,  

both inside and outside the leg. 

¶ He should stand wide behind, to allow 

 room for muscling in his hams.  

¶ He needs some spring and cushion to  

his pastern to stay sound on his feet. 

  

Front View  

¶ The pig should be plenty wide through his 

chest between his front legs. 

¶ Narrow chested pigs are very prone to  

colds and pneumonia.  

¶ He needs some spring and cushion to his  

pastern to stay sound on his feet. 

Combining all of the characteristics listed in one animal would create an animal with ideal swine 

conformation. 

  



 

  

Intermediates & Seniors 

Youth should be able to identify 

wholesale and retail cuts of pork 



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, comes from the upper part of the pigôs shoulder, 

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 cooking, smoking, 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 pork ð from tender roasts to quick-cooking chops. This 

section includes both bone-in and boneless options, offering a balance 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 

layers of meat and fat. Itôs commonly used to produce bacon, but also works well for slow 

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 

lean, firm meat. Itôs typically cured and smoked to make ham, but fresh leg cuts can also be 

roasted, braised, or cut into steaks for a variety of hearty dishes. 

 

Pork Cutting Diagram | PA Farm Link  

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


 

  
Arm Picnic 

Wholesale Cut: Shoulder 

Blade Steak  

Wholesale Cut: Butt 

Butt Roast 

Wholesale Cut: Butt 

Ham Shank 

Wholesale Cut: Leg 



 

  New York Pork Chop 

Wholesale Cut: Loin 

Picnic Roast 

Wholesale Cut: Shoulder 

Pork Back Ribs 

Wholesale Cut: Loin 

Pork Belly 

Wholesale Cut: Side 



 

  
Pork Tenderloin 

Wholesale Cut: Loin 

Porterhouse Pork Chop 

Wholesale Cut: Loin 

Ribeye Pork Chop 

Wholesale Cut: Loin 

Rack of Pork 

Wholesale Cut: Loin 



 

  
Sirloin Pork Roast 

Wholesale Cut: Loin 

Sirloin Tip  Roast 

Wholesale Cut: Loin 

Spareribs 

Wholesale Cut: Side 

Top Loin Roast 

Wholesale Cut: Loin 



 

  



 

  

Medication 

Intermediates & Seniors 

Youth should be able to identify 

and understand the parts of a 

medication label/insert 



 

  



 

  



 

  

Intermediates & Seniors 

Youth should be able to identify 

various pork by-products and 

where they come from 



 

  



 

  

Nutrition & 

Intermediates & Seniors 

Youth should be able to 

understand the importance of 

proper nutrition for swine and 

identify feedstuff ingredients 



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

(amino acids), minerals, and vitamins. Each of these nutrients play a vital roll in maintenance, 

growth, reproduction, lactation, and other metabolic functions. Factors 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 ï are components in foods that an organism uses to survive and grow. There are two 

types, Macro and Micro. Macronutrients provide the bulk energy an organism's metabolic system 

needs to function while micronutrients provide the necessary cofactors for metabolism to be 

carried out. Both types can be acquired from the environment. 

Water ï is an essential nutrient and is the solvent in which all the chemical reactions of life take 

place. Water is the most 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 regulation, nutrient transport, 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 water is required at each stage of production. 

In general, water requirements are based on water to feed ratios (water:feed) which are 3:1 to 2:1 

for nursery and grow-finish pigs. However, water requirements begin in the farrowing house 

with suckling piglets drinking 1.5 oz of water per day and increasing to 12 oz daily by weaning. 

Carbohydrates ï are compounds made up of types of sugars. They are classified by their 

number of sugar units: monosaccharides (such as glucose and fructose), disaccharides (such as 

sucrose and lactose), oligosaccharides, and polysaccharides (such as starch, glycogen, and 

cellulose).  

The main energy source for swine is carbohydrates found in cereal grains such as corn, milo, 

wheat, barley, and their co-products. The feed ingredients which supply carbohydrates/energy in 

swine diets also make up the largest percentage of the diet and total feed 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 free choice (ad libitum). 

Fats ï are needed to keep cell membranes functioning properly, to insulate body organs against 

shock, to keep body temperature stable, and to maintain healthy skin and hair. Additionally, fats 

(animals, saturated) and oils (plants, unsaturated) are considered highly concentrated and 

digestible energy sources for swine. Fats and oils provide 2.5 times more energy than cereal 

grains. These ingredients are often used to improve the energy density of swine diets. This 

improvement results in decreases in 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 swine diets 

should not exceed 5%. 

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


Energy is 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. 

Proteins ï are organic compounds that consist of amino acids joined by peptide bonds. The 

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

normally supplied by dietary protein, are required for maintenance, muscle growth, fetal 

development, supporting tissues in gestating sows, and milk production in lactating 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, leucine, lysine, methionine, 

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

A.A.ôs are normally provided in sufficient quantities in corn and soybean meal diets.  

Minerals - Minerals constitute a small percentage of swine diets, but their importance should not 

be overlooked. However, due to mineral deficiencies in feedstuffs, the required minerals must be 

provided in the diet as a mineral supplement to ensure requirements are met. 

Minerals serve structural, metabolic, 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 as macrominerals or microminerals based on quantity required in the diet. 

Macrominerals calcium, phosphorus, sodium, chlorine, magnesium, and potassium need to be 

supplied in larger amounts and generally expressed as a percentage (%) of the diet. 

Microminerals (trace minerals) zinc, copper, iron, manganese, iodine, and selenium need to be 

supplied in smaller amounts and are expressed as parts per million (ppm or mg/kg) of 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 of a vitamin premix to avoid deficiencies and reach optimal 

production. 

Vitamins are classified as fat or water-soluble vitamins. Fat-soluble vitamins A, D, E, and K are 

mainly involved in tissue development, calcium and phosphorus metabolism, antioxidant 

defense, and blood coagulation, respectively. The water-soluble B-complex vitamins are required 

as co-enzymes in several metabolic processes. The B vitamins commonly added to swine diets 

are riboflavin, niacin, pantothenic acid, and vitamin B12. Additionally, folic acid, pyridoxine, 

choline, and biotin are included in sow diets to support reproductive performance. 

Concepts of Basic Swine Nutrition - Alabama 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 adjustments to alter the way your project 

puts on condition, or the speed at which your project grows. 

 

 
 

 

 
  

Ground Corn - Carbohydrate Steam Rolled Barley - Carbohydrate 

Steam Rolled Oats - Carbohydrate Beet Pulp - Carbohydrate 


