
Pork in Kentucky

Kentucky farm families raise 
between 250 and 300 thousand 

�pigs each year. Some are raised in 
temperature-controlled barns 

year-round, and others are raised 
outdoors.

Sows can have Two 
litters of pigs per 
year. The pigs are 
weaned after they 
are three weeks old. 
A farrowing stall is 
used by some farmers 
to keep the piglets 
safe.
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When the pigs are ready to be 
on their own, they will be fed a 

balanced diet mostly of corn and 
soybeans. The pigs eat and grow 

until they reach about 270 pounds. 
Then they are ready to go to 

market.

Kentucky is home to 
many meat processing 
plants that make pork 
available to markets, 
groceries, and 
restaurants. 

Kentucky’s farm families work to 
provide the best care for their 
pigs and ensure we have safe food 
to eat.
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Pigs are also 

valuable for human 
medicine. Pig tissues 

and organs are 
regularly used in 
treatments and 

surgeries.

Many cuts of pork are considered lean, which means they are low in fat.

Cuts of Pork We Enjoy
Loin
Ribs

Chops

Tenderloin

Canadian Bacon

Rib Roast

Loin Roast

Side & Belly
Bacon

Pork Belly

Spare Ribs

Butt Shoulder
Blade Steak

Boston butt

Sausage

Ground Pork

Picnic Shoulder
Arm Roast

Sausage

Ground Pork

Hot Dogs

Pork Is Packed With 
Important Nutrients �& 

Minerals
Pork is an excellent source of thiamin, 

niacin, riboflavin, vitamin B-6, phosphorus, 
and protein and a good source of zinc and 
potassium. These nutrients are important  

to our health.

Cooking & Food Safety
Pork today is very lean and shouldn’t be 

overcooked. To check doneness, use a digital 
cooking thermometer. Most Pork should be 

cooked to between 145° F and 160° F.  
Pre-cooked ham can be reheated to 140° F� 

or enjoyed cold.
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Kentucky is Known for country ham, A ham that  
has been salt-cured and smoked.


