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Q: What happens to your pigs once they leave the farm?

A:  Our pigs are sold to pork processors like Farmland, 
Tyson Foods or Swift. Some of my pork may be found 
in local supermarkets or in restaurants.

Carl Heide is a fourth generation farmer from 
DeKalb who raises pigs, corn, soybeans, and 
peas. Carl, his wife LeAnn, and daughters  
Samantha and Julia live on the family farm.    

Got a question  
for a farmer?

Submit your farm and food questions to  
connections@dekalbfarmbureau.org. 

We will share questions with our local farmers 
and publish their answers as space allows in 

upcoming issues of Connections.

When my pigs are ready for market I have several options for selling 
them. While there are a few small pork processing plants in the Northern 
Illinois area, most farmers choose some of the larger processing plants 
to sell their hogs to receive a better profit.  

I sell a vast majority of my hogs to Farmland, which is owned by 
Smithfield Foods. The Farmland plant is located in Monmouth, IL, about 
150 miles away. I also sell some of my pigs to Tyson Foods which has 
plants in Columbus Junction, IA and Logansport, IN and some to Swift 
which has plants in Beardstown, IL and Marshalltown, IA. Most hogs 
raised in DeKalb County go to one of these plants with a few making it 
to other companies like Hormel or Indiana Pack.   

But just because 
these pigs leave 
the local area 
doesn’t mean that 
the meat won’t 
find its way back 
here. There is a 
code number 

on a package of Farmland bacon, 717M. That means it was made in 
Monmouth, maybe from a pig raised on my farm.   

While all of the processing companies have their own brands of 
meat found in the meat isle, not all of the pigs that they process are 
labeled with their own label. 

Some meat is exported to other countries. In fact, over 26% of the 
pork produced in the United States is exported.  

Processors wholesale quality cuts to local butcher shops or meat 
markets throughout the country and provide pork products to several 
chain restaurants like McDonald’s, Burger King and Applebee’s.   

Bacon has become a very popular meat these days. At the Farmland 
plant in Monmouth, they turn out over 200,000 pounds of bacon every 

day, seven days a week. That is almost 
1.5 million pounds of bacon a week! 
Wendy’s acquires all of the bacon used 
in their restaurants from the Farmland 
plant in Monmouth. So if you go to 
Wendy’s and order a hamburger with 
bacon on it (my favorite), you could 
be eating bacon that was raised on my 
farm or another local farm. It’s a small 
world after all. ■

If you go to Wendy’s and order a hamburger 
with bacon on it (my favorite), you could be 
eating bacon that was raised on my farm or 
another local farm.


