
Quick Facts

Control Point (HACCP) programs used by 
food manufacturers to ensure the safety of food 
products, but customized for on-farm use.  

PQA was designed to identify the practices with 
potential to result in a food safety hazard and 
minimize this potential risk through producer 
education on relevant on-farm practices.  The 
success of the program was demonstrated by 
significant producer participation, customer 
acceptance and more importantly, a measurable 
reduction in the instances of violative residues 
in pork.  The program has been revised several 
times,  with updated content taken from new 
scientific knowledge, and to address the evolving 
industry and changing production practices.

As consumers show greater interest in the 
attributes of the products they purchase for 
food, their interest in the well-being of the 
animals raised by pork producers has come to 
the forefront.  Producers understand this and 
since the mid-1990s have had programs and 
educational materials in place to help them care 
for their animals in a manner that promotes 
animal well-being.  

Pork Quality Assurance Plus®

In 2007, PQA evolved into PQA Plus® to reflect 
increasing customer and consumer interest in 
the way food animals are raised.  PQA Plus was 
built as a continuous improvement program.  
Maintaining its food-safety tradition to ensure 
that U.S. pork products continue to be recognized 
domestically and internationally as the highest 
quality and safest available, it also provides 
information to ensure producers can measure, 
track and continuously improve animal well-
being.  With PQA Plus, pork producers have 
another tool to demonstrate that they are socially 
responsible. 

At the core of the PQA Plus program, 10 good 
production practices are used as guidelines 
for safe and responsible use of animal health 
products and for continually and objectively 
evaluating and, when necessary, improving 
animal care. They are: 

GPP 1 - 	 Establish and implement an 
	 efficient and effective herd health 		
	 management plan.

GPP 2 - 	 Use a veterinarian/client/patient 
	 relationship as the basis for 			
	 medication decision-making.

GPP 3 - 	 Use antibiotics responsibly.

GPP 4 - 	 Identify and track all treated animals.

GPP 5 - 	 Maintain medication and 
	 treatment records.

GPP 6 - 	 Properly store, label, and account 
	 for all drug products and  
	 medicated feeds.

GPP 7 - 	 Educate all animal caretakers on 		
	 proper administration techniques, 		
	 needle-use procedures, observance 	
	 of withdrawal times and methods 		
	 to avoid marketing adulterated  
	 products for human food.

GPP 8 - 	 Follow appropriate on-farm feed 		
	 processing and commercial feed 		
	 processor procedures. 

GPP 9 - 	 Develop, implement and document 		
	 an animal caretaker training 			
	 program.

GPP 10 -	 Provide proper swine care to 		
	 improve swine well-being.

Good Production 
Practices10
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