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  PREFACE.
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  Hog husbandry is undergoing changes. New feeding methods have come into vogue; methods based on a better understanding of foods and food effects. New breeds of hogs have come into existence; breeds resulting from intelligent and persistent effort to adapt animal to locality, and to the foods of that locality, and to special market requirements.

  Experience has heretofore been the main guide, but science now comes to the swineherd’s aid. Experience could only say that certain results would follow certain causes, but science now explains the causes. This is equally true of breeding, feeding, and the treatment of diseases, and there is less blind groping than formerly.

  Railroad development, the establishment of great abattoirs or slaughtering establishments, better export facilities, etc., have produced marked effects upon the hog business in America during recent decades.

  In the preparation of pork products for market, there is, I think, a distinct tendency visible toward neater and more attractive packages, and also an increasing demand for lean or marbled meats rather than for excessively fat meats.

  The lard hog has been challenged by the bacon hog, and the indications are that the pig of the future will be killed younger and smaller than the pig of the past.

  There seems to be an increasing willingness to regard the hog as a cleanly animal, capable of living apart from knee-deep filth, and able to drink pure water and to eat grass.

  As to swine diseases, great progress has been made in their study. Hostile bacteria are gradually coming under control, but it is very evident that epidemics are more easily prevented than cured. Cleanliness is fully warranted by all economic considerations. Much space is devoted in the following pages to a review of hog cholera and other swine ailments.

  I give three chapters to the subject of feeding because of its prime importance in profitable hog husbandry. The proper balancing of rations is now quite fully understood by leading live stock men everywhere, but there are still thousands of people who are wasting food in the pig sty and in the barn. It is worth while to give thought and time to the study of balanced rations, for the theory applies with equal force to all the live stock on the farm, and feeding tables and analyses are now within the reach of everybody, free of cost. It will be the fault of the American people themselves if they do not henceforth feed their farm animals wisely and economically, for the Government and the experiment stations have placed ample data freely at their disposal. I hope this little book will prove helpful in the same lines.

  JACOB BIGGLE.


  CHART SHOWING EXTERNAL HOG.
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  DIAGRAM SHOWING THE DIFFERENT CUTS OF MEAT.

  [image: image]

  [image: image]

  KNEE DEEP IN PASTURE-—LAUGH AND GROW FAT.


  CHAPTER I

  

  PIG FIGURES.

  

  A great business this: millions in it, literally.—Tim.
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  A quarter of a century ago there were about thirty million hogs in the United States. At the present time there are nearly fifty million pigs in this land of corn.

  Iowa has more than seven million, and Missouri and Illinois each have more than three million hogs.

  The average farm value of the swine of the United States, per head, is placed by the U. S. Department of Agriculture at $5.99. The highest valuations are to be found in the New England and Middle states, varying from $9.45 in Maine up to $12 in Connecticut. Iowa is credited with an average price of $6.71 and with a total hog valuation (U. S. Yearbook, 1904} of more than $48,000,000. This enormous total valuation is well nigh double that of Illinois, the next competing state, which is placed at something more than #25,000,000, but with an average of only $6.74 per animal. Ohio and Indiana have hog valuations of more than $15,000,000 each.

  In American live stock interests, cows and cattle rank first in value, horses and mules second, hogs third and sheep fourth, and yet our export of pork products is $105,146,945, which is more than the export of horses, cattle and their products combined.

  A great deal is said about the “corn belt” of the central West, but it is an error to suppose that all the pigs of the country are produced there. The fact is that the Southern states produce great numbers.

  The U. S. Government, through the Bureau of Animal Industry, now makes a scientific and careful inspection of all meats intended for interstate or foreign commerce. “The sanitary value of the system,” says a recent report, “is beyond computation. It protects life and health. Inspection will become so general and so perfect that not a single pound of unwholesome meat will find its way from the United States to foreign markets, nor will any be sold at home which does not carry a certificate of inspection.” During a single year, recently, the inspectors examined, microscopically, 979,380 specimens of pork, either whole carcasses or pieces, and found only a little more than one per cent, of samples containing trichinae.

  There is at present no official inspection of home consumed pork, or of pork intended for sale in the markets of the state where the hogs are grown and fattened.

  It has been asserted, though I cannot say how truly, that there are more swine in the United States than in all the rest of the world combined. This is doubtful, though it is quite probable that no other part of the world produces such a bountiful supply of excellent hog foods as the United States.


  CHAPTER II


  

  MANY HOGS OF MANY KINDS.

  

  There is no best breed of hogs, but several of the breeds are mighty near the mark.—John Tucker.

  The breeds of hogs raised in America to-day are Poland China, Berkshire, Chester White, Duroc Jersey, Tamworth, Yorkshire, Cheshire, Victoria, Essex, Suffolk, etc., and their proportion is in somewhat the order named.

  The Poland China, Berkshire, Essex and Hampshire or Thin Rind breeds are black, or black with white markings.

  The Chester White, Yorkshire, Cheshire, Victoria and Suffolk breeds are white.

  The Duroc Jersey and Tamworth breeds are red or brown.

  The Berkshire, Yorkshire, Tamworth, Suffolk, Essex and Hampshire or Thin Rind are of English origin.

  Of American origin are the Poland China, Duroc Jersey, Chester White, Cheshire and Victoria.

  Brief and necessarily incomplete descriptions of the several breeds now in favor in the United States will be found in this chapter. It is natural for every enthusiastic hog man to think his breed is the best of all, and worthy of minute detailed description. Yet breed is much a matter of choice, and the best hog is the one which gives the greatest return for food consumed. Different locations seem to demand different types, and new conditions actually develop new strains.

  Possibly it is true that there are more American votes to-day for the Poland China breed than for any other, with Berkshires and Chester Whites and Duroc Jerseys in next highest esteem; but it is much a question of fancy. New England, for instance, seems to think well of Small Yorkshires.

  POLAND CHINAS. This admirable and widely popular breed of hogs “largely originated,’’ as one account puts it, “in southwestern Ohio.” It had its foundation in various crossings made by stockmen in Warren and Butler counties, between the years 1816 and 1842, though the present breed name was not finally adopted until 1872. The present fancy calls for pure black, or nearly so, with white points; that is, white feet, white tip of tail and white about nose. Often there are sheets or patches of white on the body, but the white color is being gradually bred out. The size of the Poland China is large. In shape and form it differs from the Chester White in being shorter in the legs, broader in the back, with larger and heavier hams according to size of carcass. The old-fashioned Poland China had drooping ears, but the modern type has a thin ear which tips nicely at the point rather than droops. In disposition it is very docile. It easily fattens at any age, and is in all respects an excellent breed. The name is unfortunate, for there is no Polish breed.
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  POLAND CHINA SOW, TEN MONTHS OLD.

  The history of the Poland China hog is another of many proofs of Prof. Brewer’s conclusion, after studying the origin of many breeds of horses, cattle, sheep and swine, viz., that no breed has ever been established by the crossing of only two breeds, but by the crossing of three or more distinct breeds. As early as 1816 there were used in Warren and Butler counties, Ohio, the Russian, the Byfield and the China, all mostly white, and their produce was known as the Warren County hog. Its size was very large and it was usually white. In 1835 importations of Berkshires were made by a packer, M. Beach, and used. In 1840 another Cincinnati packer imported Irish Graziers, a white hog; after which no other blood was introduced, unless we so consider the red boar, owned by a Polander, in Warren county, and his produce was called Poland pigs, and were usually red or spotted.

  Prior to the National Swine Breeders’ Convention in 1872, when the name Magee was given the breed, it had many names, such as Dicks Creek, Gregory Creek, Miami, Butler County, Warren County, and further west it was known as the Moore hog, since he had taken hogs from his old home in Warren county, to Canton, Illinois, and became a prominent breeder. This name, Magee, was too personal and did not tell the truth as to origin. So at the next meeting of the National Swine Breeders’ Convention the name Poland China was adopted, not because it tells anything of origin, but because it so effectually shut out any clue to place of origin or the name of any individual who had a prominent place as breeder or disseminator of the breed.

  The name Miami was contended for as historical and as truthfully telling the place of its origin after the English custom, as seen in the names Berkshire, Yorkshire and so on, but it is too late now to change it. So long as the rose smells as sweet by any other name, this valuable breed feeds and sells as well with this polyglot misnomer.

  BERKSHIRES. This English strain, brought to America in 1823, is in high favor here. It is likewise in favor in England, in Australia and in other parts of the world. It is a black pig, of medium size, with a dished face. Typical specimens have white points; that is, white feet, nose and end of tail. The breed originated in the county of Berks, England, probably from crossings of the local breeds with Chinese and Neapolitan stocks. The meat of the Berkshire is in high esteem, the fat and lean being well intermingled, and the bones comparatively small. The animal grows steadily, under good treatment, to an early maturity, and is adaptable to its surroundings. With pasture and exercise the Berkshire is a good bacon hog; otherwise it may go too much to lard. Variations of this standard stock are advertised under the names of Large Berkshire, Large English Berkshire, Long English Berkshire, Large Improved English Berkshire, etc.
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  PRIZE BERKSHIRE BOAR, UNDER ONE YEAR.
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  A CHESTER WHITE BEAUTY FROM THE WEST.

  CHESTER WHITES. This is one of the largest breeds, long and deep of body, with broad back and deep, full hams. The legs should be short, and the head also short and broad between the eyes. The face is not much dished. The ears project forward. The hair is plentiful and sometimes wavy. The breed originated in Chester county, Pennsylvania, and is now widely distributed, and is in high favor. Chester White hogs have been among the heaviest porkers ever produced. This breed has been variously modified, and is also advertised as Improved Chester White, Ohio Improved Chester White, Todd’s Improved Chester White, etc.

  DUROC JERSEYS. This breed, or its variations, is also on the American market under the names of Jersey Red, Duroc, Red Duroc, etc.
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  DUROC JERSEY.

  Prior to the establishing of a record for this breed of red hogs, they generally went by the name of Jersey Reds. But this name did not recognize the fact that in New York there was a red hog known as the Duroc. At the suggestion of Colonel Curtis, the name Duroc Jersey was given to the record, which was to receive both the Jersey Reds and Durocs for record, and truthfully indicate its origin, which was about 1850. The Durocs originated in New York and the Jersey Reds in New Jersey, and are claimed to have for ancestors the Red Berkshire and Tamworth.

  The Duroc Jersey was a large, coarse hog, had a long, deep body, broad back and heavy lopping ears. Its color varies from a cherry red to brown and even to a light yellow. Sometimes there is a little black on the lower portion of the body or on the legs, but since the establishing of a standard the appearance of black is quite objectionable. Since the breed has been introduced into the West it has changed in form, as have all breeds on a main corn diet. The bone is less and the angularity has given way to plumpness. The ear, too, is smaller, and breaks or tips instead of lopping over the eyes.

  TAMWORTHS. This English breed is of recent origin, deriving its name from Tamworth, an Englisn town adjacent to both Staffordshire and Warwickshire, in which counties it is abundant. In color the animals are red, chestnut or brown. The Tamworths are bacon hogs, noted for their large production of lean meat of especially fine quality. The sows are usually prolific, and the pigs are rapid growers and mature early. The body is massive, the head small, the ears erect, and the snout inclined to be long. The hair is long, silky and thick. In England they are popular, and not a few are now in the United States. The breed is sometimes called Red Tamworth.
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  AGED TAMWORTH SOW.

  YORKSHIRES. There are three more or less distinctly defined strains of Yorkshires, known respectively as Small, Middle and Large. All are white.

  The Small Yorkshire is regarded as the smallest and finest of swine. It has a dished face, short snout, heavy and deep body, short legs and fine bone. Small Yorkshires mature early and are very docile. They are popular in England and in some parts of America.
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  SMALL YORKSHIRE.

  The Middle Yorkshires and Large Yorkshires have many points in common. They quickly mature and produce a large proportion of lean meat. They are long and deep in body, short in head, conspicuously dished face, and strong in bone. The skin is pinkish in color, with an occasional bluish spot, and the hair is white, thick and soft. The ears are of good size and point forward. Yorkshires are advertised also under the names of Improved Yorkshires, Improved Large Yorkshires, Large White Yorkshires, Improved White Yorkshires, etc. They are prized as prolific bacon hogs.
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  AGED MIDDLE WHITE YORKSHIRE SOW.

  CHESHIRE. This excellent white breed originated in Jefferson county, New York, and the animals used to be occasionally called Jefferson County pigs. Harris says that they were at first exhibited as Cheshire and Yorkshire hogs, and afterward as Improved Cheshires or even as Improved Yorkshires. These facts give a pretty good idea of their origin. They have been widely distributed, and are now known only as Cheshires. The old English Cheshire breed was large and coarse, but the American Cheshire is a great improvement. The color is white, the ears small and fine, cheek well developed, bodies rather long, good shoulders and hams, and comparatively small bones. The breed is a valuable one, and is popular in certain parts of the country. There is a Cheshire register.
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