
What is free-farmed?
Free-farmed pigs are produced from farms that breed outdoors. Piglets are  
born in a hut or other type of outdoor shelter that allows sows to move relatively 
freely (although nursing sows feed 23 hours per day, so a lot of time is spent lying 
down) before being weaned. After weaning, pigs are housed in a variety of straw 
or sawdust-based shelters. These may be semi-open but provide protection from 
weather extremes – wind, rain, cold and hot.

What is the difference between  
free-farmed and free-range?
For pork to be free-range it must come from a pig  
that lived its entire life in an open paddock with access 
to shelter. Less than 2% of farmed pigs in New Zealand 
are free-range. In free-farmed systems, sows give birth  
to their piglets in outdoor shelters, but once weaned, 
piglets are moved to social group housing in a variety  
of straw or sawdust-based shelters.

Can you feed scraps to pigs?
Yes, however there are some strict 
rules in place to reduce the risk of 
spreading diseases. These rules ban 
the feeding of untreated meat to pigs. 
Untreated meat is any meat that 
hasn’t been boiled at 100°C for one 
hour. (Note: this is considerably hotter 
and longer than cooking for human 
consumption).   

Does bacon cause cancer?
The International Agency for  
Research on Cancer recommends 
people watch how much processed 
meat they eat in order to reduce the 
risk of cancer. However, the amount 
of pork and processed pork products 
eaten in New Zealand is well within 
the recommended healthy eating 
guidelines. The IARC highlights the 
importance of diet and exercise in 
reducing cancer risk, rather than one 
particular food.

Who are the pork wholesalers i n New Zealand?
New Zealand pork wholesalers process and sell New Zealand pork to retailers 
across the country. These wholesalers include Five Star Pork, Freshpork NZ, 
Wilson Hellaby, Porkcorp, Cabernet Meats, Land Meats, Murellen Pork, Foreman 
Partnership, Ashburton Wholesale, Countdown, Harris Meats and Kintyre Meats. 

Where does imported pork come from?
Imported pork comes from over 25 countries around the world  
including places like China, Poland, Estonia, Denmark and Spain,  
as well as the US, Canada and Australia. While around 60% of  
the pork consumed in New Zealand comes from overseas, nearly  
85% of cured pork like bacon and ham is imported. Currently,  
there’s no requirement to provide information on the label  
showing where pork comes from – it might simply have the  
name of a New Zealand processor. So, unless the package says  
the product is made from New Zealand pork, it probably isn’t!
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I don’t like the new on-pack labels
The new Born and Raised in New Zealand label is the result  
of almost two years of research and development. It was designed 
with help from industry members, retailers and local consumers. 
Consumers prefer the modern style and natural colours of the 
label. They told us they like it because it’s easy to find in-store  
and clearly tells them that the pork is from pigs that were born 
and raised in New Zealand where their welfare has been assured. 

For more information, 
resources and news visit www.NZpork.co.nz 

or phone 0800NZPORK (0800 697 675) 

about the nz pork industry
The New Zealand pork industry is  
a small but highly efficient part of the 
farming sector. About 95 commercial 
farms around the country provide fresh 
New Zealand pork to the local market. 
The industry is worth over $700M to 
the local economy and feeds almost  
2 million Kiwis every year.

How are pigs farmed in NZ?
Local pig farmers choose a  
variety of methods to farm their  
pigs. This is based on what they 
believe best suits their animals,  
their environment and their operation. 
The industry is split roughly evenly 
between farms that breed indoors  
and outdoors. Less than 2% of farmed 
pigs in New Zealand are classed as 
free-range. 



Why aren’t all pigs farmed outdoors?
Location and climate is a big factor in whether pigs can be farmed outdoors. 
Outdoor breeding is only possible in a moderate climate with low rainfall  
and free-draining soil conditions. In New Zealand, that means the majority  
of local outdoor production is confined to Canterbury. New Zealand is unique 
internationally, in that it has some locations with the climate and soil type that 
allow successful outdoor breeding.

Do NZ farms use sow stalls?
No, the use of sow stalls, in which sows are confined for a portion or all  
of their pregnancy, are banned in New Zealand. However, 94% of pigmeat  
imported into New Zealand comes from countries that permit the use  
of sow stalls – systems that would be illegal in New Zealand.

Have farrowing crates been  
banned overseas?
Farrowing crates are the most  
common system used to house sows  
and piglets worldwide. No country has 
completely banned their use. The small  
number of countries (three) that have 
limited their use, have significant farm 
subsidies (over 50% of farm income).  
At least one (Sweden) is currently  
monitoring the change, due to the  
high level of piglet mortality. 

What is organic pork?
Organic pork comes from pigs that are fed a strict diet  
and farmed according to other organic farming requirements.  

Why are pigs farmed indoors?
Some farmers prefer indoor farming 
because they believe it allows them 
to provide the best care for their pigs, 
regardless of climate or land-type. It 
also allows farmers to carefully manage 
their impact on the environment. 
Internationally, indoor pig farming  
is the norm.

Indoor farming units are designed to 
be kept warm and dry, provide a high 
level of monitoring and enable staff 
to interact safely with their animals. 
In indoor systems, sows and grower 
piglets are predominately housed in 
social groups. 

Why do farmers use  
farrowing crates?
Farmers generally choose to use 
farrowing crates to protect piglets 
from being crushed by their mothers 
(they also help workers interact 
safely with sows, which can weigh 
over 300kgs). Five days before birth, 
they are moved to a farrowing crate, 
where they remain after giving birth 
for a maximum of 28 days before their 
piglets are weaned.  

Do farrowing crates work?
For farmers, the choice of system  
is all about balancing the needs of  
the sow and the piglet. According to 
the latest study of New Zealand farms, 
commissioned for MPI, pre-weaning 
piglet mortality in New Zealand  
on farms using farrowing crates 
averages 11.9%. On outdoor-based 
farms pre-weaning piglet mortality 
is about 50% greater (16.7%).

The National Animal Welfare Advisory 
Committee’s (NAWAC) latest review of 
the use of farrowing crates concluded 
that while outdoor systems offer a 
high level of sow welfare, they are the 
worst for piglet welfare. 

What is PigCare™?
PigCare™ is the only industry-wide 
programme of its kind that assesses all 
commercial farms against the standards 
set out in the Code of Welfare, and since 
October 2018, the Animal Welfare Care 
and Procedures Regulations. It also goes 
beyond the Code of Welfare to ensure 
that other elements relating to the care 
of animals on commercial farms – like 
standards of facilities –  is provided for.  

What is Born and raised in New Zealand?
Born and Raised in New Zealand is the NZ Pork industry’s Country of Origin  
and PigCare™ trustmark. If a pork, bacon or ham product is labelled with this logo,  
it means the pork came from a pig that was born and raised in New Zealand, from  
a farm that was audited under the PigCare™ programme. 


