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Bobcat of Omaha
8701 S 145th St • Omaha, NE • (402) 895-6660

S450 2019 Bobcat Skid Steer – Stk. #U09634 – A51 Cab Pkg., H & AC,
Foot Controls, 62” Bucket, Only 10 Hours ............................... $32,500

S595 2018 Bobcat Skid Steer – Stk. #U09549 – A71 Cab Pkg., H & AC,
2-Speed, Foot Controls, 68” Bucket, 170 Hours ........................ $35,500

S570 2018 Bobcat Skid Steer Stk. #U09526 – A71 Cab pkg., Heat & AC,
Foot Controls, 68” Bkt., 173 Hours........................................ $36,500

S770 2019 Bobcat Skid Steer - Stk.#U09620 - A91 Cab Pkg., H & AC, 2-Spd.,
Hi-Flow, Foot Controls, 74” Bkt., 483 Hrs. .............................. $51,500

T650 2018 Bobcat Track Loader - Stk.#U09477 - A91 Cab Pkg., H & AC, 2-Spd.,
Hi-Flow, SJC Controls, 74” Bkt., 338 Hrs. ............................... $53,500

2018 Bobcat T770
Stk.# U09143

A91 Cab Pkg. w/ H & AC
High Flow, 2-Speed

SJC Joystick Controls
Air Ride Seat, 80” Bkt.

1019 Hours

$49,500

USED EQUIPMENT FROM A NAME YOU CAN TRUST!

www.bobcat-omaha.com

2018 BOBCAT S740
Stk. #U09634

A71 Cab Pkg. w/ Heat & AC
2-Speed, Air Ride Seat

74” Bkt. 1,468 Hours

$33,900

150 bushel 3 ton capacity
Spring assisted lift gates included!

APACHE
CREEP FEEDERS

For the Best Feed Bunk Prices in the Midwest,
Call the Feed Bunk King . . .

Bob Boettger
712-269-1016

Your one stop shop for all your livestock equipment needs!

• Heavy duty steel construction
• Large creep area
• Allows calves to eat / keeps cows out
• Slide in / slide out adjustable galvanized bar for

different calf heights
• One piece cage flips over feeder for storage

and easier portability
• Lock down cotter pins for cage
• Two adjustable galvanized

feed control bands for simple feed flow
• Ultra-protected powder coat bright red

APPLEGATE CREEP FEEDERS

20’ long
1 1/4” pipe
14 gauge
5 uprights
High Tensile or Galvanneal steel
Clips and inserts included
Bulk discount and delivery available

CONTINUOUS FENCE

www.blazinbranch.com

$95
6 BAR

$3,395

650 lb....... $850
1000 lb .... $1100

• Weather Proof
• Bull Proof
• Wind Proof
• Portable

• Economical
• Versatile
• Dependable

AMERI AG
MINERAL FEEDER

Maintenance Free! Nothing to
break, corrode or replace.

$195

by Gordon Wolf
In the food supply chain, meat processing can slow 

down, as it has with the COVID-19 pandemic. But the 
production of meat animals cannot be slowed down as 
quickly. When that happens, a bottleneck occurs, and 
the challenge is what to do with the animals that are 
waiting to go to market and the replacement animals 
that will soon be shipped to the farm or hog produc-
tion facility.

“It’s a 10-month 
process from the 
time you decide 
to breed a sow 
until you have a 
pig ready to go to 
market,” pointed 
out Dal Grooms, 
communications 
director with the 
Iowa Pork Produc-
ers Association 
(IPPA). “That’s 
one of the issues 
in regards to the 
bottleneck. 

“People say 
‘Just don’t have so many pigs.’ That’s something we 
would have to plan 10 months ago and I’m pretty sure 
none of us 10 months ago were thinking about living 
under a COVID-19 essential lockdown and dealing with 
all the problems that have been associated with this.

The temporary closure of processing plants and the 
slowing of processing has put into play many pieces 
that affect the disruption of the food supply chain.

The majority of the slowdown is related to the dis-
ruption in the operation of processing plants.

A factor is switching processing slated for the food 
service to processing for retail sale.

“You had the types of the foods coming out of plants 
and where they were going,” Grooms explained. “They 
were packaging everything, let’s say bacon, for food 
service, like at school or restaurants. They were pack-

aging a lot of that in industrial size pans to go into 
industrial sized ovens. That doesn’t’ translate into the 
way you and I buy bacon at the store.”

She added that both bacon lines (for food service 
and for retail) were pretty full before the coronavirus 
issues came about.

“Just saying to send it all down to the retail line is 
not that simple because that line was already pretty 
full,” Grooms continued. “Then you have a lot of prod-

uct that’s then not 
getting into the 
retail market, and 
the same is true of 
other pieces of the 
food supply chain.

“The plants that 
are open and op-
erating are looking 
at all the options 
to move product 
to the retail out-
lets without much 
change to or retool-
ing a line, because 
I think we all be-
lieve, or at least we 

all hope, that we are going to return to the time when 
we can eat at restaurants and the supply chain won’t be 
disrupted in terms of producers being able to take pigs 
to market,” said Grooms. “I think the plants are look-
ing at how quickly they can make some adjustment 
without destroying what they’ve done in the past.”

The bottleneck is not widening at this point. Grooms 
said it is hard to predict, but at IPPA people don’t feel 
like the peak (or the narrowest point) of the bottleneck 
has been reached yet.

“We feel like we’re just starting to move into it,” she 
said. “This started two to three weeks ago when pro-
ducers were able to take some action to change what 
they were feeding pigs so they could slow down some 
of that growth. They made some decision about put-
ting a few more pigs in pens without jeopardizing any 

animal care issues. But pigs just keep growing. They 
don’t automatically stop.

“I think we’re getting to the point where those tem-
porary approaches are about to run out and people are 
going to have to make some really hard, gut-wrench-
ing decisions about what they are going to have to do 
next,” Grooms continued.

She said that even as meat processing plants are 
coming back on line, they are not coming back on line 
at full production, for a couple reasons. As plants in-
stitute new measures to protect worker health, those 
measures will slow down the amount of product that 
can be put through a plant.

“And I think just making sure workers feel safe 
about coming back and working is going to slow 
down some things,” Grooms added. “There are a lot 
of moving parts and pieces, so we don’t think they 
(the plants) are going to come back to full produc-
tion yet.”

IPPA has worked a couple of programs to find ways 
for producers to get their hogs process. Grooms alluded 
to the Pass The Pork program that has tried to get some 
pigs moved into locker spaces.

“We’ve been trying to find the state inspected lock-
ers, and it is really tough to find open spaces. Some of 
them are booked out until September,” she said.

Through a state-inspected locker, a pig can be pro-
cessed and the meat be sold and moved anywhere in 
Iowa.

At a USDA-inspected locker, the meat can be sold 
and moved anywhere in the country.

The third choice is a custom locker. A pig is brought 
in and processed and it all goes to the owner of the 
pig, and the meat can’t be sold.

Producers were looking at a robust demand for 
their product and were trying to meet that demand 
when the coronavirus hit.

“There was a lot of opportunities for exports,” 
Grooms said. “Last year, even though there were 
some clampdowns on exports to China and few things  

PORK PRODUCERS, see next page

Pork producers search for answers


