SWINE REVIEW SHEET

The following items may be included on your swine test!

· Breeds and their descriptions

· History of swine (domestication)

· Top producing countries and states (why?)

· Diseases (cause, symptoms and treatment)

· Life cycle of a piglet

· Weaner pig, feeder pig, market pig

· Different housing

· What is included in “processing a piglet” and why is each step done

· Swine math problem (like we did in class)

· Find the amount of feed needed per day

· Find the animals gain per day needed

· Feed Conversion Ratio for swine

· Dressing percentage for swine

· Different swine operations 

· Farrow to finish

· Feeder operation

· Finishing operation

· Body parts and swine digestive system

· Terminology

· Sow, Boar, Gilt, Barrow, Piglet, Farrow, Parturition

· Estrus, Estrous, Prolific, lactation, finish

· Wholesale and retail cuts – be able to identify the wholesale parts and one retail cut from it.
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· Careers in the swine industry

· Swine meat grades

· Swine Gestation Period and Estrous cycle

· Ear notching – be able to notch a piglets ear on the test!
