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BERKS ARE BACK 

 

Three hundred years ago - so legend has it - the Berkshire hog was discovered by Oliver 

Cromwell's army, in winter quarters at Reading, the county seat of the shire of Berks in England. 

After the war, these veterans carried the news to the outside world of the wonderful hogs of 

Berks; larger than any other swine of that time and producing hams and bacon of rare quality and 

flavor. 

 

In the 1940's and early 1950's, Berkshire's set a pace in market hog shows never to be surpassed - 

during this era, Berkshire's won more consecutive Chicago International Truckload 

Championships than any other breed. Their winnings have never been duplicated. 

 

Now Berkshire hogs are making a comeback in Saline County. Pleasant Hill Farms, run by 

veterinarian Phil Hardenburger, Crete, and hog producer Lynn Steuer, Crete, have made the 

decision to raise Berkshire hogs and sell fresh meat farm direct to a Nebraska and Japanese niche 

market. Meat quality of the breed has been widely advertised and is the key to why some 

producers have made a change. 

 

The Berkshire breed boasts high ultimate pH scores which relates to low cooking loss, better 

water holding capacity, and a high degree of tenderness. Wise consumers will consistently prefer 

darker pork rather than pale PSE pork and Berkshires generally score high in the color category. 

Do you enjoy cooking pork chops on a grill? Try out the tenderness and juiciness of Berk meat to 

compare. The current niche market for Berkshire hogs is primarily in exporting meat to Japan. 

New Japanese maximum residue level standards were implemented in May of 2006. There is zero 

tolerance for drug residues, producers take special care in handling and follow Quality Assurance 

guidelines. What market premiums can a producer expect from a Berkshire niche market? 

 

Market premiums to the producer are approximately $10.00 per cwt on a live basis. Premiums and 

incentives paid by various marketing groups will vary. Current licensed packers are SIG 

International in Boyden, Iowa (1,400 head/month) and Berkshire Meats, Inc. in Clarks Grove, 

Minnesota (1,000 head/month). 

 

To be involved in the Berkshire niche market, a high level of management skills are needed. 

There are negatives which include the challenge of pureblood litter sizes being lower than in the 

commercial crossbred pork industry. 

 

The change by Pleasant Hill Farms of Crete was a big decision. The farm has been marketing 

quality meat products at the Lincoln Hay Market in the past and the hypothesis is farm direct meat 

quality will improve even more. Phil and Lynn have done a lot of research before making the 

change and now are prepared to show the results to the consumer. 

 

The national Berkshire website claims this is superior pork for discriminating diners. Who knows, 

maybe it is time for your backyard summer party in Saline County to dine like the Japanese! For 

more information on the Berkshire breed, go to: www.americanberkshire.com. 
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