In the newsa	
Finishers on Schothorst are fed
individually in feeding transponders.
They are identified by an ear tag.
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Challenges
●

●

●

●

Castration: stopped
over a few years
without major
consumer reactions
Slurry: Export to
Germany or less
animal crowded
areas
Stomach ulcers
among sows:
Balance between
good quality pills
and coarse grinding
Feeding with waste
products: Requires
recent data on
digestibility and
nutrrient content

Dutch pig producers
find soluttions
By Morten Thomsen
mot@landbrugsmedierne.dk
tlf. 33 39 47 51
The challenges for Dutch pig
producers are similar to those
of Danish
pig producers.
A
recent
visit
to
the
Netherlands showed
that
while
the challenges
are
significant there is optimism
and determination
to
find solutions - even solutions
that can
serve
as
an
example
in
Denmark.
New Year, it seems, will mark
the end of castration in
Denmark. The Netherlands is
in the same situation, but in
recent years it has increased
the percentage
of male
pigs. Today castration has
almost ceased in Holland.
Butchers use 'Human Nose'
to find pigs with boar taint.

Feed: For years, Dutch pig producers
have been pressured both by
environmental demands and the
economy but have still found suitable
solutions that we can be inspired by.
About two percent of the
carcasses are discarded and
used for purposes where boar
taint is not a problem. The
method has not given rise to
any major reactions from
consumers; not even as
Holland exports both piglets,
finishers and pork meat to
markets suchs as Germany. The
use
of
Improvac
(immunocastration) has been
met with large consumer
resistance in the Netherlands
and is therefore not used.

Digestibility
Dutch pigs are fed with
many other things than
just cereals. Pig producers
have good access to many
byproducts and waste
products.
The challenge is to have an
updated
analysis
and
digestibility
data
for
correct optimizations, but
among other things, the
Schothorst research station is
working to have current
digestibility traits for the
most widely used raw
materials.
»We also strive to differen-

tiate
the digestibility
coefficients for weaners
and finishers. Today, we
use
the
same
value,
even though
we
know
that piglets and piglets
feed
raw
materials
differently, says Schothorst,
Francesc Molist,
Head of
Pig Research. The
better
the
analysis, the
less
discharge. The discussion
about
the
number
of
feed
mixtures for sows is also
present in Holland, with
the
addition
that
it
is
noteworthy
that
gilts and first parity sows
have
different
protein
requirements to that of
older sows.
»So I believe that we will
divide
sow
feeding
according to the age of
the sows, says Francesc
Molist.
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1
Low birth weight is
a disadvantage
At Schothorst, we see that birth
weight below 900 g means a 1.4 kg
reduction in weaning weight (day 26),
25 g decrease in daily gain until
slaughter and poorer classification at
slaughter.
"They absorb less colostrum and have
fewer muscle cells than larger pigs.
Both parameters affect their gain and
meat percentage," says Francesc
Molist, Schothorst.
Dutch pig producers focus on
uniform litters rather than on the
number of liveborn.

2
Litter weight 100
kg when weaned

The 400 sows at Schothorst wean a
litter weighing an average of 95 kg.
The goal is 100 kg at weaning.
"We accept a weight loss at the sow
of between 15 and 20 percent during
the period," explains Francesc Molist.
More attention has been paid to
whether second time sows reach
sufficient weight gain during
gestation.
"Our feeding norms may not
sufficiently take in account the fact
that these sows must continue to
grow," he points out with reference
to the source of low litter weight.

Schothorst tests 4,000 pigs annually from
weaning to slaughter. Feed intake is
recorded individually.

3
800 g of feed
before weaning

As a rule of thumb in the Netherlands
a pig must have eaten 800 g of feed
before weaning. After weaning, feed
intake should daily be around four
percent of the body weight equivalent
to 250-300 grams.
"Many pigs do not eat in the first days
after weaning or eat too little. We
must handle that better," says
consultant Gert Hemke, Schothorst.
He points, among other things, to milk
cups or combined milk / feeding
systems as a solution.
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Slurry cost of 6 euros
per pig

new knowledge from
the
Netherlands
to Denmark
Precision feeding: The future is
precision feeding of weaners and
finishers. DLG gathers knowledge
and inspiration about feeding in
Holland.
Af Morten Thomsen
mot@landbrugsmedierne.dk
tlf. 33 39 47 51
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There have been no
Danish digestibility
tests in the last 30
years.
Hans Aae, DLG,
sees that as a
problem, not least
because there are
constantly new raw
materials or new
methods
of
Veterinarian
processing
raw
materials.
Ph.d. in pig
nutrition
In part, this is
why DLG started
cooperating
with research station
Schothorst four years ago.

Francesc
Molist

» Especially data regarding
the starch content of
and
by-products and residues
we
is lacking so
acquire knowledge
from
Schothorst," says Hans
Aae.
He says that
fiber
fraction
is
probably
the area where there is
the greatest difference

between
Danish
and
Dutch feed evaluation.
It is his assessment that
DLG
with
access
to
Schothorst's
aggregate
knowledge of raw materials
makes both better and
more cheaper sow feed.
Today, about 25 percent of
the sow feed DLG sells
based
on
Schothorst
knowledge.
DLG's
feed range for
piglet and slaughterpig feed is
not yet
characterized
by Schothorst, but Hans Aae
says it's just a matter of time.
"Looking
at
feeding
with least
impact
on
the environment,
there
is
certainly
useful knowledge
available
from Schothorst.
It
will
be incorporated into our
range in the
coming
years," he explains.
Hans Aae emphasizes that
DLG's
cooperation
with
Schothorst
is
not
a
criticism of
the
Danish
experimental
and
development work.
"But Schothorst is able to
do other experiments than
we do in Denmark, " says

Af Morten Thomsen
mot@landbrugsmedierne.dk
tlf. 33 39 47 51
Few Dutch piglets have sufficient spreading
areas in relation to their livestock
production.
Therefore, many pig producers face a cost of
20 euros per cubic meter, merely to get rid
of the slurry. That equals a cost of 50 DKK

per pig from weaning to slaughter or 6-700
DKK pr eyar-sow.
"We lack a breakthrough with regards
to slurry separation. There has been no
development for several years," says
Gert Hemke, a consultant at Schothorst.
In addition to the cost of disposal of slurry,
many pig producers are met with air
purification requirements.

Strong Dutch
consumers
The feeding of the sows in
the farrowing house on
Schothorst is done
manually. It is weighed off
for some days, and stands
out for the stables.

Hans Aae. At the same
time, he would also like
to be open to ideas from
other countries.
Six mixtures for sows
At Schothorst Francesc
Molist
is
heading teh
mapping of nutritional needs
of gestation sows.
Based on this work, he
believes that feeding to
gestation sows should be
divided into two phases, i.e.
before and after day 75. The
first phase should contain
many fibres to give satiety.
The final phase must have
a
high
content
of
phosphorus, but fewer fibers.
"Next, we also need to
take into account that young
sows continue
to
grow
and therefore
have
a
higher protein requirement
than older sows," he says.
He also believes that
the needs of the sows
change after farrowing so
much so that there is a need

for two lactation diets in the
farrowing stable. He also
acknowledges that few Dutch
producers can feed with two
different feed mixtures in the
farrowing section.
In total, there can be
as much
as
six
feed
mixtures for sows: two for
pregnant young
sows, two
for pregnant older sows, and
two for lactating sows
It may sound extreme
but the future is about
precision," emphasizes Molist.
Weaners
Schothorst is
currently testing the
digestibility of a number of
raw materials in piglets.
The trials are the first
of their kind in Holland
for more than 40 years,
so Francesc Molist looks
forward to the new results.
He also looks forward
to
the
results
of
experiements showing how
weaners and finishers digest
different raw materials.
"It's a mistake that we
use the same digestibility
for weaners and finishers ,"
says Francesc Molist.
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Holland v. Denmark
●

930,000 sows - 1.1 mln. sows

●

29,2 weaned. pr. year-sow - 31
weaned.

●

26 mln. weaners - 34 mln.

●

17 mln. finishers - 18 mln.

●

Exports 6 mln. weaners - 14 mln

●

Exports 3 mln. finishers - 200.000

He thinks it's a good idea to test
the digestibility in a variety of
raw materials every few years.
"For
example,
we
switch between
making
a
test
of digestibility
on
cereals,
protein
products
and
by-products," Molist
explains, and mentions as
an example that the content of
starch in corn from South
America over
the
last
decade has increased from 62
to 65 percent.
"This clearly shows that
the raw
materials
must
be evaluated at intervals," he
says.

Piet van der Aar is director of research at
Schothorst. He is worried about the growing
consumer influence on agricultural production.
Not because consumers should not have
influence, but because their demands are often
mutually contradictory, and therefore difficult
for agriculture to live up to.
"The Netherlands becomes a more and more
urbanized society where consumers get more
power and influence. It affects retailers, who in
turn pass on to agriculture new requirements,"
he explains.
For example, many consumers want more
ecology, less environmental impact, greater
proportion of European-produced protein and
less consumption of antibiotics.
"They wish is hardly compatible and point in
different directions," notes Piet van der Aar
about the dilemma he experiences.
Piet van der Aar, research director, Schothorst

Testing three different boar lines
Schothorst has a hold of 400 sows and
buys gilts. They are switching the sow line
from Topig 20 to Topig TN 70, more like a
DanAvl-sow. In a year's time, all sows will be
of TN 70 descent.
On the boar side, you switch between
three different line lines, all of which are
used commercially in the Netherlands.
They use a Yorkshire line, a Duroc line
and a Pietrain line.

The argument for switching between
three different lines is that it reflects the
choice of private pig producers, and that
one can analyze whether there are
systematic differences in the lines.
"Personally, I prefer Duroc because it
gives the best taste," says Francesc Molist.
He believes that Pietrain has too little
feed intake and too little intramuscular fat.

