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Celebrate National Pork Month: Discover the Delicious, Nutritious and Sustainable Choice  
Savor the flavor of nutritious pork during any occasion this month and beyond.   

 
Lancaster, WI — Savor the flavor of pork this October in recognition of National Pork Month! Every bite 
of pork you and your family enjoy comes from farmers who take pride in raising a wholesome, high-
quality protein.  
 
Pork has many beneficial qualities that make it easy to incorporate into a balanced menu. Pork offers 
solutions for every craving — decadent, nutritious, nostalgic, lean and more -- through affordable, easy-
to-make cuts enjoyable to people of all ages. Plus, pork's versatility makes it perfect for indoor cooking 
with an air fryer or stovetop, as well as for grilling outdoors. 
 
Your favorite meals just got better with pork, a lean protein that belongs on any plate. As one of the 
most widely consumed meats globally,1 pork offers more than 110 unique flavor nuances.2 It’s also 
considered a carrier food,3 seamlessly balancing traditional and cultural cuisines when paired with heart-
healthy whole grains, nutritious vegetables and an array of elevated flavors through sauces and 
seasonings. Both the tasty pork tenderloin and flavorful pork sirloin roast meet the criteria for the 
American Heart Association Heart Checkmark, which means they contain less than five grams of fat, two 
grams or less of saturated fat, and 480 milligrams or less of sodium per label serving.  
 
National Pork Month is a celebration of pork—from the farmers who care for pigs to the families who 
enjoy pork at their tables. Not only is pork good for you, but it also nourishes your spirit. As you fuel your 
body, take comfort in knowing that pig farmers in Wisconsin proactively pursue better technology and 
methods to improve food safety and quality, while reducing environmental impact. For more than 30 
years, America’s pig farmers have committed to six We Care® Ethical Principles that help farmers to 
create advancements beyond the barn doors positively impacting pigs, people and the planet.  
 
Visit pork.org for nutrition information and inspiration. 
 

### 
 

The mission of the Wisconsin Pork Association is to promote and protect the state’s pork industry in order 
to ensure its success now and in the future. 
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