NATIONAL US Corn-Fed Pork: Fed for Success
LumerINERS  Fast Facts on US Corn Fed Pork

US Corn Fed Pork is Tender, Tasty and Abundant

US yellow corn is considered the primary and most economical
energy source for swine diets in the Midwest.

The primary requisite for US pork entry into international
markets is high meat quality traits including a bright reddish X
color followed by marbling and fat quality. N

In a study by lowa State University, researchers found that pork fed yellow corn had a higher
sensory juiciness as well as a higher color score.

lowa State University also found that pigs fed corn-based diets have a larger loin muscle area.'

*  Corn-fed pigs have larger loineye areas, larger
longissimus myofiber diameters at the | 1™ rib and were
more tender in a study by Texas Tech University.?

* Highly marbled chops have been found to be more juicy
and tender than lean chops.**

* Research has shown that a positive pork eating
experience for consumers depends on several key attributes;
tenderness, juiciness, flavor and the absence of off flavors, all of which can be attributed to
diets that include corn.*
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https://www.pork.org/research/
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