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FFFor more than 100 years, Watsonia has serviced the needs of WA pork producers.

And we believe our actions speak louder than words:

* Security of Watsonia bacon contract.

* First Australian processor to export fresh pork into Singapore.

* Fully integrated processing, manufacturing, marketing and distribution.
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WA pig producers have until July
31 to respond to the revised
draft of the Model Code of
Practice for Animal Welfare
(Pigs) and the associated
regulatory impact statement
released for public consultation
by the Australian Government.
Australian Pork Limited (APL) will
consult Australia-wide with pro-
ducers and other interested par-
ties in the next two months to hear
industry views and discuss critical
aspects of the proposed revisions.
APL General Manager, Policy,
Kathleen Plowman, will be in WA
on July 11 and 12 for meetings
with producers and WAPPA on is-
sues surrounding the code. Pro-
ducers are urged to have their say,
with APL responding with a for-
mal technical submission on be-
half of industry. However, it’s
crucial producers, processors and
other industry stakeholders also
make submissions, as this will carry
much more weight.
“The more personal the reflection
of your farming and animal wel-
fare experience, the more impor-
tant it is. A submission can simply
be a letter and doesn’t need to be
extensive,” Ms Plowman said.
The revised code improves animal
care standards and contains about
25 changes to the current code,
which dates back to 1998.

WAPPA President, Graeme Dent of Cuballing, listens intently as Dr Chris Brennan
discusses how fixed and variable costs can affect piggery profitability. For more

information, please read, ‘Producing Pork at a Cost’ on page 2.

Ms Plowman said the industry
should carefully look at the pro-
posed code as the provisions on
dry sow stalls are significant.
“Apart from the standard requir-
ing stalls to be used for no more
than the first six weeks of a sow’s
pregnancy after 10 years, there are
requirements in the proposed
code for increasing stall length.”
New stalls need to meet the new
code dimensions (600 x 2200mm
clear space) if constructed from
2007, while existing non-compli-
ant stalls are recommended for
smaller sows. For existing stalls, a
lead-time of 15 years from the time
the code is made or 25 years after
construction, whichever is longer,
applies to existing stalls of smaller
dimensions, after which they need
to be replaced or modified.
APL disagrees with lead times pro-
posed by the code for dry sow stall
use.  The code and the regulatory
impact statement recommend this
take affect 10 years after the mak-
ing of this code.

APL wants a lead-in period of up
to 15 years for this transition, to
allow for the maximum number
of affected farmers to comply
rather than exit the industry. Ms
Plowman said there were also sig-
nificant points of interest in the
regulatory impact statement.

“Its purpose is to determine if

regulations, such as the code pro-
visions, are actually needed, what
their cost is and whether the pro-
posed regulation is the most cost-
effective way to achieve the stated
objective. In this case the state-
ment seeks to ensure the condi-
tions pigs are farmed in are
consistent with reasonable animal
welfare standards.”

After the public consultation, the
Government’s Animal Welfare
Working Group will make required
changes to the draft code and then
consult with the code writing
group, of which APL is a member,

before making its final decision on
code content. It is expected the
code will go to the Primary Indus-
tries Ministerial Council in late
2006. Standards in the new code
will be in force immediately it is
ratified in each State or Territory
(expected in 2007), apart from the
following provisions with lead-in
times:

•Sow stalls only be used for six
weeks from 2017.

• Existing stalls be replaced or
modified to new larger sizes by

continued page 2



West Australian Pork Producers’ Association
June 2006 ( 2 )

WAPPA Executive Profile

The futurThe future ofe of
pig geneticspig genetics

Free call: 1800 622 660
PIC Martup Hills Tel: 08 9862 5068

PORKPORKPIC

WAPPA Executive Committee
member Errol Howard and
wife Annette run a mixed
farming enter-prise at
Wannamal, with 160 head of
breeding cattle, 1500 Merinos
and an 8000 pig grow-out
facility.
The grow-out facility the Howards
operate now is a far  cry from when
they first ventured into pigs with a
20 sow  operation after moving
from Bulyee, south of Quairading,
to Wannamal 26 years ago. Errol,
who is WAPPA treasurer, said while
pig breeding had been interesting,
the grow-out system with Wandalup
Farms, owned by George Weston
Foods, worked well.
Errol said his pigs, supplied to
Watsons, were quality assured,
although it did not gain him
more money than a producer
who was not quality assured and
had access to the same markets.
He noted, however, that quality
assurance was important to en-
sure WA producers maintained
access to export markets and if
processors provided the right in-
centives more producers would
become quality assured.

“I think we have got very good
markets in Asia that are close and
we can get the product there
fresh,” Errol said.
“My thought is that quality assur-
ance should be high on the agenda
for pig producers and that they
should all be quality assured.”
Cattle and sheep are also quality
assured. Calves are sold at eight
months to another farmer, while
merinos mainly go into the export
wether market. The Howards have
three boys, one, Brenden, work-
ing on the farm at Wannamal, an-
other working on a fish farm at
Badgingarra and another starting
a butcher’s apprenticeship in
Perth.
Errol Howard, Tel 9655 7007

Pork producers who understand
their cost of production and
know where their competitive
advantages are will find it easier
to increase profits.

But how many pork producers
know their cost of production
and biggest costs?

Not enough of them, according to
producer and veterinarian Dr Chris
Brennan, who held a Cost of Pro-
duction seminar for producers af-
ter the recent WAPPA general
meeting.

During the seminar attended by
30 producers, Dr Brennan of
Portec Australia, said it was frus-
trating that many producers are
vague when asked about their cost
of production.

“Producers simply have to know
the cost of producing a kilogram
of pork,” he said.

“It’s a volume and efficiency game
and producers need to benchmark
their volume such as sow produc-
tivity and kilograms sold, as well
as the efficiency of this feed con-
version and labour utilisation.

“By drilling down their cost of pro-
duction producers can make in-
formed investment decisions that
impact volume or efficiency to
maximise return.”

Critical Costs
Dr Brennan said it is critical to
identify which costs were fixed and
variable. He said variable costs re-
sponded to efficiency and weren’t
affected by output and could be
varied by buying better genetics,
improving feed conversion and
improving production flows.
Fixed costs are fixed for a finite
time period and they responded
to changes in volume. Typically,
loan costs, depreciation and to a
large extent, labour costs, are fixed.
WAPPA Executive member, Darren
Edwards of Popanyinning, said la-
bour was one of his major fixed
costs. Dr Brennan said WA pork
producing systems tended to be
labour intensive, which has been
due to investment in lower cost
housing and systems.
As the cost of labour is increasing
markedly, there will need to be a
corresponding shift to investing in
higher capital cost facilities which
will improve labour utilization,
improve efficiency and enable a
greater degree of automation.
“We might only require half the
labour that we currently employ if
we utilised improved technology,
systems and scale,” he said.
“Also we need to outsource the
more mundane tasks, like pressure
cleaning and manure disposal.”

Producing Pork at a Cost

Dr Chris Brennan, Portec Australia, delivering his Cost of Production seminar to
producers after the WAPPA general meeting.

either 2022 (if built before 1982
or a date between 2022 and 2032
if built between 1983 and 2006 -
when they reach 25 years old).

• New stalls constructed after 2007
need to meet the new code di-
mensions.

A copy of the Model Code of Prac-
tice and regulatory impact state-
ment can be downloaded from
APL’s website www.australianpork.
com.au  or by contacting APL,
Freecall 1800 789 099.

Submissions can be posted to
the National Pig Code Consulta-

continued from front

tion, c/- Bureau of Animal Welfare,
475 Mickleham Road, Attwood, Vic-
toria, 3049, or faxed 03 92174331
or emailed animal.welfare@
dpi.vic.gov.au

For assistance with your submis-
sion, contact APL’s Animal Care
Officer, Freecall 1800 789 099.

Without writing a submission, you
can still put your views through a
short web-based opinion survey on
the revised draft being conducted
by the Government at: www.dpi.
vic.gov.au/pigcodeconsultation

Let’s Look Closely at Model Practices



West Australian Pork Producers’ Association  ( 3 )June 2006

by Graeme Dent,
WAPPA PresidentPresident’s Address Exercise Wild West

Rick Fice – Market Manager Pig Feeds
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Despite a few compromises
and plenty of liaison, I am
comfortable with what the pork
industry has come up with in
its revised draft for the Model
Code of Practice.

The industry has always stated the
use of dry sow stalls is consistent
with sow welfare and any changes
to the code in this area must be
supported by scientific evidence
of welfare improvements and be
practical and affordable for pro-
ducers to implement. A key part of
developing the draft Model Code
of Practice has been the willing-
ness of the parties involved in writ-
ing it to accept and understand
the practicalities of pig farming and
the care producers have for their
product. Meetings with APL repre-
sentatives will be arranged for mid-
July to hear what producers have
to say about the draft code. WAPPA
will advise dates, times and ven-
ues.

Feed Grain
Lack of rainfall has resulted   in
subsoil moisture levels rapidly
drying, which is preventing grow-
ers completing and, in some
cases, even commencing seeding.
I strongly urge producers to con-
sider forward buying feed grain
to ensure they have sufficient
feed supplies to maintain their
pigs if the dry spell continues.

MI Pork
On a positive note, the pork in-
dustry is entering a ‘juicy new era’
with the advent of moisture in-
fused (MI) pork. APL and PPC
launched this new product at a
recent lunch at Incontro restau-
rant in South Perth.
This lunch was attended by Perth’s
key chefs, which will enhance the
marketing opportunities for this
special product. This now tried and
tested product is ideal for the tra-
ditional pork roast or can be sliced
and cooked on the barbeque in
typical Australian style. MI pork
not only offers consumers an ex-
cellent pork product, but it also
reflects how all levels and sectors
of our industry work together to
add value to our product.

Vendor Declarations
Meanwhile, AQIS reports that in
recent months there has been in-
stances where residues have been
detected for products that are
banned in our major   export mar-
ket, Singapore. We  need to pro-
tect and maintain this market.
Consequently, AQIS has advised all
establishments slaughtering pigs
for export that appropriate systems
must be implemented to ensure
pork and pork products entering
export markets comply with the
legislative requirements of that
market.

The repercussions for the WA pork
industry losing any export markets
would be catastrophic. All pork
producers supplying pigs for ex-
port, regardless of who they have
been sold to, should have received
notice of the need to complete a
vendor declaration, a process
which will be audited by AQIS.
Those producers accredited
through APIQ would already com-
ply with the requirements of that
declaration and hence should be
able to sign it without any con-
cern. If in any doubt, producers
should consult their veterinarian.

Pork Expo
The largest pork industry event in
the southern hemisphere, the Pan
Pacific Pork Expo (PPPE), held re-
cently on the Gold Coast, was an
industry success story. The theme,
‘Partnerships for Progress’, empha-
sised the pork industry’s need to
foster the partnerships and rela-
tionships needed to grow and re-
main viable.
PPPE represented all sections of
the pork supply chain, with the
key emphasis on the  need to de-
velop productive partnerships.
There were excellent presenta-
tions, in particular those relating
to pig production.
Presentations covered reproduc-
tion techniques to improve com-
petitiveness, the value of knowing
grain quality, environmental man-
agement and Australian regulatory
trends, which will become an im-
portant industry issue.
Producers can be confident its
governing industry bodies are con-
tinually working on projects to
improve farm efficiency and prof-
itability.

WAPPA looks forward to seeing
everyone at our Annual General
Meeting at 1pm on Friday, Sep-
tember 1, at Pastoral House,
Belmont, in the PGA Board-
room. It will be followed by the
Annual Industry Dinner, at the
Ascot Quays Apartment Hotel,
150 Great Eastern Highway,
Ascot. The evening will com-
mence with pre-dinner drinks
at 6.30pm. AGM notice and din-
ner invitations will be mailed
mid-July.

An exercise to test how well WA
could contain a foot and mouth
disease (FMD) outbreak would
help WAPPA identify how to
better protect members in case
of the real thing, according to
WAPPA Vice-President, Richard
Evison of Albany.

He was one of several industry li-
aison officers (ILOs) on the ground
during last month’s Exercise Wild
West which aimed to develop skills
and identifying resources needed
to tackle an emergency animal dis-
ease outbreak. Mr Evison said there
were several issues WAPPA would
need to follow up in wake of the
FMD exercise conducted in the
Bunbury and Albany areas in May.
Data protection laws to protect
privacy had made it difficult to
determine who pig producers
were and where they were all lo-
cated during the exercise. Mr
Evison said WAPPA would also
need to review the amount of com-
pensation producers would re-
ceive in an exotic disease outbreak.
Stock was undervalued for com-
pensation purposes in the exer-
cise. Mr Evison said one issue that
stood out during Exercise Wild

West was how producers would
get feed in and out of restricted
areas.
“WAPPA could play a role in help-
ing members gain permits to move
feed. WAPPA is looking at how best
to serve members’ interests if there
was an FMD outbreak.”

DAFWA hosted and co-ordinated
what was WA’s largest animal dis-
ease training activity. It included
rapid response teams and 180 peo-
ple from within and outside WA.
FMD was used in the exercise be-
cause it’s a major disease of con-
cern and is endemic in more than
50 countries.
An FMD outbreak the size of the
UK outbreak in 2001 would cost
the Australian economy about $15
billion.  Mr Evison said FMD would
have a particularly big impact on
WA’s export dependent pig indus-
try.
“We are looking at this exercise as
an insurance policy,” he said.
Mr Evison was a pig producer in
the UK during the 2001 FMD out-
break and said that while his pigs
were not directly affected, his farm
was subject to restrictions.
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Daph’s APL Kitchen
by Daph Kavanagh,
State Manager,
Australian Pork Limited

I recently attended ‘A luscious
pork lunch’ at Incontro
restaurant, riverside at South
Perth where my taste buds were
treated to a variety of dishes
made using moisture infused
(MI) pork.

I shared a table with Lui Rinaldi of
PPC, Andrew Mostyn of PPC par-
ent, Craig Mostyn Group, Russell
Cox of WAPPA, Yvonne Gelley of
the Catering Institute of Australia,
Rini Margawani of Venturetech
and Brendon Cant, publisher of
‘WAPPA Pork Yarns’. Everyone
was positive about the future of
WA’s pork industry. MI pork is defi-
nitely a positive addition to WA’s

pork industry. The added moisture
ensures a juicier, tenderer, more
flavoursome product. Ultimately,
it means a more pleasant, memo-
rable experience for consumers,
which will hopefully entice them
to buy more. Another bonus is that
if MI Pork is cooked correctly taste
buds will also be tantalised like
mine were, however that was with
the help of three excellent chefs.

Luckily, because of the process MI
pork has undertaken anyone cook-
ing it can appear to be an excel-
lent cook. The great thing about
MI pork is that it’s easy to cook
with and hard to over cook. I sug-
gest you purchase some MI Pork
and cook a roast for a juicy pork
experience.

Bon Appetit!

PPC’s Chilling Pork Singapore Style

Cooking instructions

The foursome who prepared the luscious pork lunch were: (L to R) Peter Manifis
of Incontro, Don Hancey of Njoi Olive Oil, Liza McRoberts

of Zafferano Wines and Lee Martin of Oceanus.

• MI pork’s cooking, storing and
freezing should remain the same
as other fresh pork products.

• However, even if overcooked,
MI pork will result in a more
palatable product than tradi
tional fresh pork.

• It’s recommended that all pork

products be cooked on a me-
dium heat to a safe internal tem-
perature of 71°C.

• When cooked to 71°C, there
may be a faint pink blush inter-
nally and the meat remains very
juicy.

• Storage and freezing of MI Pork
is the same as with other fresh
pork.

Intimately knowing its Asian
customers’ needs and deve-
loping strong alliances has
been successful for the export
arm of PPC Wholesale Food-
service (PPC).

WA’s largest pig meat processor and
exporter, PPC has grown its WA
fresh pork export market to Singa-
pore from $7 million in 2001/02
to more than $20 million in 2005/
06. Fresh pork from the Linley Val-
ley abattoir to Singapore comprises
up to 52% of the total fresh Aus-
tralian pork into Singapore.

PPC’s main Asian customers are
Jordon International, one of Sin-
gapore’s largest pork processors
and SAHE Food Enterprise. PPC
Agribusiness Manager, Lui Rinaldi
said PPC had increased its pres-
ence in Singapore and other Asian
markets by developing strong cus-
tomer relationships and alliances.

“We’ve worked hard to nurture re-
lationships and build trust. PPC is
committed to maintain supply and
not cut back when the domestic
market is peaking. It’s something
our customers’ value,” he said.

PPC weekly air
freights 1400 chill-
ed pork carcases
to Singapore from
its export process-
ing facility at
Wooroloo. PPC’s
Asian customers
also value the con-
sistent quality of
the pork, which is

dressed to their specific require-
ments.
“Linley Valley pork is one of Singa-
pore’s most preferred Australia pig-
meat brands,” Mr Rinaldi said.
“State-of-the-art technology to im-
prove carcase dressing and pig-
meat colour were incorporated
into the design of the new facility
when we refurbished the abattoir.
Those design inclusions are now
paying off.”
The former WA Meat Marketing
Co-operative (WAMMCO) abattoir
has undergone a $12 million
transformation in the past three
years and is emerging as one of
Australia’s most technologically
advanced facilities. Its offal plant
has opened up new export mar-
kets into Asia, enabling Linley Val-
ley to supply overseas customers
with product they were previously
unable to access.

Chilled and frozen specialty offal
products go to Singapore, Hong
Kong, China, Thailand and Korea.
PPC has also worked hard to nur-
ture relationships across the inter-
national supply chain, from its WA
Growers’ Alliance, to freight carri-

ers and overseas customers.

“Producers, feed companies, nu-
tritionists, genetics companies,
veterinarians, freight carriers and

our staff all play a vital part in the
quality product we supply to our
Asian customers, and the local mar-
ket,” Mr Rinaldi said.


