
	 Pigs	and	hogs	are	part	of	the	swine	family.	Swine	were	among	the	first	of	all	animals	to	be	domesticated	
—around	6,000	years	ago.	A	domesticated	animal	is	one	that	is	trained	to	live	in	a	human	environment	and	be	
of use to humans. Forty million years ago, hoglike animals roamed forests and swamps in what are now Europe 
and	Asia.	By	4900	BC	hogs	were	domesticated	in	China.	By	1500	BC	they	were	being	raised	in	Europe.
	 In	1539	Hernando	de	Soto	landed	at	Tampa	Bay,	Florida,	with	13	pigs,	the	first	in	North	America.	By	the	
time of DeSoto’s death, three years later, his hog herd had grown to 700. 
	 There	are	377	breeds	of	pigs	around	the	world.	In	Oklahoma	the	most	common	breeds	are	Duroc,	
Hampshire,	Yorkshire,	Poland	and	Spot.	Duroc	pigs	are	mostly	red	but	can	be	yellow	or	golden	yellow.	They	
are	medium	in	length	with	droopy	ears.	Yorkshire	hogs	are	white.	Hampshire	hogs	are	black	with	a	white	belt.	
Poland	hogs	are	black	and	have	droopy	ears.	Spots	are	white,	with	black	spots.
	 Male	swine	are	called	“boars.”	Female	swine	are	called	sows.	Sows	give	birth	to	litters	of	pigs	twice	a	year.	
Each	litter	usually	has	eight	to	12	baby	pigs.	Giving	birth	to	baby	pigs	is	called	farrowing.	Baby	pigs	appear	
very	greedy	when	they	are	competing	for	food	from	their	mothers.	For	this	reason	the	words	“pig”	and	“hog”	
have	come	to	be	associated	with	greedy	behavior.	Despite	their	reputation,	pigs	will	never	overeat.	Once	a	pig	is	
full, it stops eating. 
	 Pigs	are	weaned	when	they	are	two	to	four	weeks	old.	They	are	called	“nursery	pigs”	until	they	reach	50	
pounds	and	“growing/finishing	pigs”	from	then	until	they	reach	about	240	pounds.	After	that	they	are	called	
hogs.	Hogs	are	usually	taken	to	market	when	they	weigh	240-280	pounds.
	 Colonists	in	Pennsylvania	developed	the	practice	of	“finishing”	the	hogs	on	corn	(feeding	them	nothing	
but	corn	in	the	few	weeks	before	butcheringthem).	This	practice	improved	the	quality	of	the	pork	and	laid	the	
foundation	for	the	modern	pork	industry.	In	the	colonial	US,	hogs	were	driven	to	market	in	large	droves	over	
trails	that	later	became	routes	used	by	the	railroads.
	 Hog	raising	became	an	important	commercial	enterprise	during	the	1800s,	when	the	Midwest	farm	
regions	were	settled.	The	new	Erie	Canal	system	gave	farmers	a	way	to	get	their	hogs	to	the	cities	back	east.	
Farmers	started	calling	their	hogs	“mortgage	lifters”	because	the	profits	from	their	sales	helped	pay	for	the	new	
homesteads.
	 The	hogs	would	eat	corn,	grass,	clover	or	even	table	scraps	that	would	otherwise	have	become	garbage.	
The	word	“hogwash,”	meaning	something	that	is	worthless,	came	from	this	practice.	In	some	areas	hogs	would	
be	turned	out	to	find	their	own	food.	Hogs	would	roam	freely,	eating	what	they	could	find—	acorns	from	the	
ground	or	roots,	which	they	dug	from	the	ground	with	their	snouts.	On	Manhattan	Island,	New	York,	the	hogs	
rampaged	through	grain	fields	until	farmers	were	forced	to	build	a	wall	to	keep	them	out.	The	street	running	
along	this	wall	became	Wall	Street.
 Most people had pig pens near their homes and fed the hogs just enough to keep them returning home from 
their	daily	forage	for	food.	Everybody	had	a	different	hog	call	so	that	only	their	pigs	responded	to	their	call.	
These	calls	might	be	a	high	pitched	“sooie,”	a	low	pitched	“wark,”	or	a	simple	“here	pig,	here.”
	 Lard	was	in	high	demand	for	baking,	so	pork	producers	grew	pigs	that	were	very	fat.	People	could	eat	
foods	that	were	higher	in	fat	then	because	most	were	involved	in	vigorous	physical	labor	that	caused	their	
bodies	to	burn	large	amounts	of	fat	and	calories.
	 Today	most	people	are	not	as	active	as	they	were	back	then,	and	health-conscious	consumers	want	leaner	
meat.	To	meet	this	demand	pork	producers	have	changed	the	way	they	feed	and	raise	their	swine.	Most	cuts	of	
pork	today	are	as	lean	or	leaner	than	similar	cuts	of	beef	and	chicken.	Some	of	the	foods	fed	to	swine	are	corn,	
wheat	and	soybean	meal.	Vitamins	and	minerals	are	added	to	increase	growth	and	improve	health.	Today’s	hogs	
weigh	more,	but	because	producers	plan	their	diets	carefully,	they	grow	more	efficiently	and	yield	more	lean	
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meat	than	ever	before.	
	 Many	people	picture	a	hog	farm	as	a	smelly,	muddy	place	where	pigs	wallow	in	muddy	pens.	Years	ago,	
pigs	would	lie	in	the	mud	to	protect	themselvesfrom	overheating	and	biting	insects.	Today	most	hogs	are	kept	
indoors	in	buildings	where	producers	can	control	temperature,	humidity	and	other	environmental	factors.	These	
buildings	are	well-lit	and	clean,	so	the	producer	can	better	monitor	and	promote	the	health	of	the	hogs.	Some	
operations	use	indoor	and	outdoor	facilities.	Healthy,	unstressed	animals	are	more	profitable,	so	producers	try	to	
keep	their	hogs	comfortable	and	happy.	
	 Pork	has	a	high	nutrient	density	(a	high	level	of	nutrients	for	the	level	of	calories).	It	provides	protein,	iron,	
zinc	and	B	Vitamins	(thiamin,	riboflavin,	niacin	andVitamin	B12).	Pork	has	three	times	as	much	thiamin	as	any	
other	food.	Thiamin	changes	carbohydrates	into	energy	and	promotes	a	healthy	appetite.
	 Bacon,	pork	sausage,	pork	chops	and	ham	all	come	from	hogs.	In	addition,	swine	are	used	in	the	
production	of	chewing	gum	and	non-food	products	like	adhesives,	plastics,	shoes,	paint,	fertilizer,	glass,	china,	
floor	wax,	chalk,	crayons,	and	heart	valves.	Hog	skin	is	used	as	a	dressing	in	treating	serious	burns,	and	hog	
pancreas	glands	provide	insulin	to	treat	diabetes.	

Vocabulary
boar—a mature male swine.
commercial—of,	relating	to,	or	being	goods,	often	unrefined,	produced	and	distributed	in	large	quantities	for	
use	by	industry
domesticated—adapted	to	living	with	human	beings	and	to	serving	their	purposes
efficient—capable	of	producing	desired	results	especially	without	waste
farrowing—giving	birth	to	pigs
gilt—a young female swine that has not had a litter
greedy—having	a	keen	appetite
hog—a	large	swine,	weighing	over	250	pounds
hogwash—garbage	fed	to	hogs;	swill;	worthless,	false,	or	ridiculous	speech	or	writing;	nonsense
lard—the	white	solid	or	semi-solid	rendered	fat	of	a	hog
lean—containing	little	or	no	fat
litter—the	young	born	to	an	animal	at	a	single	time
manure—animal	dung,	compost	or	other	material	used	to	fertilize	soil
mineral—a	solid	chemical	element	or	compound	that	occurs	naturally	in	the	form	of	crystals	and	results	from	
processes	not	involving	living	or	once-living	matter
pig—a	small	swine,	weighing	less	than	250	pounds
pork—the	flesh	of	a	pig	or	hog	used	as	food
snout—the	projecting	nose,	jaws,	or	anterior	facial	part	of	an	animal’s	head
sow—a mature female swine
swine—any	of	the	family	of	mammals	having	short	legs,	cloven	hooves,	bristly	hair	and	a	hard	snout	used	for	
digging
vitamin—any	of	various	substances	that	are	necessary	in	very	small	amounts	to	the	nutrition	of	most	animals	
and	some	plants,	that	are	important	to	the	control	of	growth	and	development	by	activating	and	assisting	in	the	
function	of	enzymes,	and	that	are	present	naturally	in	many	foods	or	in	some	cases	are	produced	within	the	
body
wean—to	get	a	child	or	young	animal	used	to	food	other	than	its	mother’s	milk
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