
INVEST IN SANTA FE

PORK MEAT



INTRODUCTION

In recent years, swine national production has had a qualitative and quantity growth powered by a structural 

economic change, both domestic and international. Therefore, food, including pork meat, has been placed 

as a high-value product. This has led to establishing new rules for production along the whole marketing 

chain, requiring a level of efficiency in this new globalizing and competitive environment and demanding 

a change in our operation mode. It is focused on the current problems of the national pig chain, given the 

opportunity of development and reinforcement that the national and international environment provides 

for the next years. 

At production level, the activity relies on numerous intrinsic advantages such as corn and soybean availabil-

ity – which form the basis of nutrition and the major production cost –, favorable climate, absence of health 

threats and a required productive scale that favors its regional level development.

The main destination of pork meat is the production of delicatessen, cold cuts and sausages, and in the 

case of upscale porks and pigs, fresh consumption.



THE POTENTIAL OF THE SANTA FE PROVINCE

Stratregic territorial and productivity characteristics   
The province has a natural context which promotes the strategic development of pig farming, placing San-

ta Fe as a territory of opportunities for both local and foreign investment. Santa Fe is the second exporting 

province of the country and the neuralgic point of the agri-food export complex.   

The province has important agro-ecological regions, hydro-

logical resources and favorable climate for primary produc-

tion, and also large areas with highly competitive sectors 

such as agriculture, livestock and agro-industrial. It is one 

of the main generators of economic resources in the coun-

try. Its historical growth follows the initial process of strong 

evolution in agricultural base; and, likewise, this development 

represented the expansion source of the industrial activity, especially in the branches of activity which 

require inputs such as primary products.        

Santa Fe is favored by a dense waterway network, the Parana River, which branches the provincial coast, 

making it a great significance source, not only as a communication path of production and logistics to the 

world, but also as a biomass resource.    

The province has a natural context which promotes the strate-
gic development of pig farming, placing Santa Fe as a territory of 
opportunities for both local and foreign investment. Santa Fe is 
the second exporting province of the country and the neuralgic 
point of the agri-food export complex.   



PRIMARY PRODUCTION
Production

Along the whole province of Santa Fe, three different pig farming systems are identified:

-Free range farming, generally in poor facilities, where production activity and manufacture of cold meats is 

aimed at self-consumption.

-Stall free farming, where stalls are used to confine pigs in breeding and weaning stages, as well as gradual 

technological implementation – bioengineering, balanced feed, pig breeding and faming equipment.   

-Factory farming, which uses improved genetic material, requires production planning along with healthcare 

plans under technical assistance and has the appropriate fa-

cilities over all stages.

Improvements in genetics, nutrition, healthcare, handling and 

facilities imply productivity increase, maximizing the efficien-

cy of the grain to meat transformation. 

Santa Fe has a livestock of 772,840 pork heads, which represents the 15.1% of the national production. 

After around 160 days, a barrow has reached its live weight, on an average of 105 kilos. Deboning is the pro-

cess of removing the bone from meat. Piglet is a young swine, and can be a nursing one. 

Mother is a female pig chosen for breeding, which go through the gestation period, weaning, farrowing 

crates and the cycle starts over again. Stallion is an uncastrated adult male pig used for breeding.

Improvements in genetics, nutrition, healthcare, handling and 
facilities imply productivity increase, maximizing the efficiency 
of the grain to meat transformation. 

Stallion

Male Cub

Piglet

Female Cub

Mother 

I.E.M. (Immunocastration of Entire Male)

Barrow

Total swine population

11,775   

210,026   

236,080   

23,164   

110,690   

11,158   

169,947   

772,840   

Source: Compilation based on information from SENASA 

Pork stock per category. Total in the province - March 2017



Farm biosecurity refers to preventive measures that are taken to protect the population of a property against 

harmful organisms, including rules or procedures that must be incorporated to preserve the health of the 

population. The province has a healthy swine population; it is free of classical swine fever, Porcine Repro-

ductive and Respiratory Syndrome (PRRS) and pigs have sanitary control, where they are vaccinated against 

Aujeszky’s disease, pneumonia, porcine circovirus (PCV) and some reproductive diseases.     

Excellent health status: free of African swine fever, classical swine fever and Porcine Reproductive and 

Respiratory Syndrome (PRRS).

Feeding

Santa Fe is a major producer of corn, soybean and balanced feed, which means low costs of pig farming. 

Corn grain is one of the main ingredients of compound food around the world, being valued by its high-energy 

nature. In Santa Fe, on the 2015/2016 countryside, corn had a 

production of 3,942 million of tons, in a surface of 629 million 

of hectares, signifying the 9.1% of the total national sown area.

If the relation between supplies and product –corn-barrow– is 

presented, it is possible to note with this rate the profitability in the primary sector.    

Santa Fe is a major producer of corn, soybean and balanced 
feed, which means low costs of pig farming. 

Givem that food displays 

one of the major costs, the 

relation between corn and 

barrow kilos constitutes a 

first profitability indicator in 

the primary sector.

This graphic shows how 

much kilos of corn can be 

bought with a kilo of barrow

The higher the price, the 

higher profitability.
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Among the strengths of this productive chain, the following can be mentioned: the high adaptation of the 

equipment to the soil characteristics, the outstanding entrepreneurial and innovative culture, the adequate 

knowledge in the development of leading agricultural application technologies, the successful experiences 

in the region’s productive network, the good reputation and image of the agricultural machinery in agricultur-

al producers throughout the country, the awareness of the need for a strategy to enhance competitiveness, 

the development of long standing expertise (learning economies), the high capacity to adapt to changes in 

agricultural practices and circumstantial problems, and the growing articulation between the private and 

public sectors. On a regular basis, Santa Fe companies obtain recognition for their technological innovations.

INDUSTRIAL PRODUCTION
In the last stage, there are two subactivities, which generally are done by the same company in adjacent 

buildings. On one side, the slaughter of pigs and the production of frozen or refrigerated pork cuts, and 

on the other, the transformation of meat into cold cuts –raw or cooked– and salting –process associated 

with nutritional industry. There are also obtained fancy meats 

(liver and some others), tripe (measured and the others) and 

by-products (flour, oil and pig fat). 

Swines adapt easily so this allows the activity being devel-

oped along the whole province, with various and profitable 

methods, from the subsistence production to the highest 

technical level one. This last mentioned offers high levels of 

productivity, and sometimes, it is prone to back and forth vertical integration.       

The first transformation of pork meat is done in refrigerated, municipal and rural slaughterhouses. The sec-

ond is performed in meat processing plants.    

Pork products and by-products are obtained after industrialization.

• Vaccum-packed cuts or packaged in a controlled atmosphere, like the ones we buy at supermarkets.

• Cold cuts, such as spicy pork sausages, pork sausages, salamis, longanizas, cheese, etc.

• Canned food like evil ham.

• Saltings, such as bondiola, raw or cooked ham, bacon, etc.

 

According to the definition of chapter I of the Inspection regulation of animal origin products, by-products 

and derived products (Reglamento de Inspección de Productos, Subproductos y Derivados de Origen Animal 

(Decreto N°4238/1968)):

Swines adapt easily so this allows the activity being developed 
along the whole province, with various and profitable methods, 
from the subsistence production to the highest technical level 
one. This last mentioned offers high levels of productivity, and 
sometimes, it is prone to back and forth vertical integration.       



Depending on the degree of processing, by-products can be divided in two groups:

• Manufactured: meat meal, fat, sebum, blood.

• Non-manufactured: hide, hoof, fur, liver.

They can also be classified based on human consumption:

• Edible: fat, blood albumin, liver, heart.

• Inedible: sebum, hide, animal feed, bones.
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Bounties of pork meat 

Pork meat is a food rich in proteins and certain amino acids such as leucine, glutamic acid or arginine.

The leanest cuts of pork meat –for example, the fillet– are ideal to be included in a balanced and heart-

healthy diet, on account of its low-fat content, which contributes to maintain normal levels of blood choles-

terol and also its low-salt content, which is a contributing factor to maintain blood pressure levels.

These leanest cuts only contain 2.65g of fat per 100g, less than a chicken thigh – 2.8g per 100g. Also, around 

70% of the pork fat is subcutaneous, so it is easy to remove it.  

In addition, fatty acids of these cuts are mainly monounsaturated, especially the oleic acid, so that its con-

sumption is convenient for a healthy diet. Likewise, they are a great source of potassium, which help to main-

tain blood pressure levels and a high content of vitamin B1 that contributes to the proper working of the heart.   

Challeges of the Santa Fe province with this sector:

- Articulation between public and private interest. This is one of the challenges to provide sustainability 

to the pork production, considering that it is one of the major activities as regards grain and oilseeds 

transformation into meat.    
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-Reinforce the equipment and infrastructure financing. Investment in building improvements allows a 

detailed planning of productivity (gestation, breeding, farrowing crates, fattening). Along with purchases 

of pig equipment (feeders, rubber mats, cooling and heating systems, etc.) and lead to good productive 

practices that contribute to the sector’s efficiency.     

- Establish innovative partnerships. Coordination between small and medium producers would enable 

the purchase of supplies at lower prices and it would increase negotiating powers in fixing the sale 

price of its products. 

- Improve sanitary conditions. Although the healthcare industry of our country is very good, there are 

many productive primary units, especially those of small-scale production, where sanitary conditions 

are not adequate. Simultaneously, ‘illegal slautherhousing’ remains in establishments where the stan-

dards of SENASA are not achieved, resulting in double sanitary practices.          



- Promote training workshops. In some farms, swine production is regarded as a productivity bonus to 

other economic activities. Training concerning best productivity practices would lead to a better plan-

ning of productive cycle and the readjustment of adequate facilities for each production stage (gesta-

tion, breeding, weaning, farrowing crates, fattening). 

- Develop and spread technologies for reusing waste and/or its optimal treatment. Any effluent treat-

ment of the primary sector should be adjusted to environmentally sustainable practices under current 

regulations. At the same time, it should be spread to those meat processing plants which have munici-

pal qualification but they still don’t comply with the national regulations.       

- Promote local demand. The information flow about quality attributes of pork meat would help to stim-

ulate consumption of non-traditional cuts, such as fresh ham, since the only promoted cuts are the 

expensive ones to its fresh consumption, restricting the expanding demand.  

- Reinforce the institutional development of the sector. To foster the representation of producers, main-

ly those from small or medium scale, would contribute to the implementation of different actions to 

accomplish productive and commercial improvements.   

Provincial Government

Convinced of the virtues of the establishment of companies in the province, the provincial government 

performs a proactive management in investment promotion through a direct and fluid dialogue with the 

interested companies.

Investment is a key factor to sustain and consolidate sustainable development processes in the long term. 

In this sense, the dynamics of a territory find investment to be one of its most important cornerstones. For 

this reason, the Santa Fe Investment and Foreign Trade Agency -Santa Fe Global- has been created with the 

aim of contributing to the local and international positioning of the province through the promotion of inter-

nationalization, the attraction of local and foreign private investments, and the promotion of international 

cooperation for the economic-productive development and innovation. 

In order to support the realization of company business, Santa Fe Global carries out various encouraging 

actions by interacting directly with different agencies involved, being an active development promoter of 

economic activities.





www.santafeglobal.gob.ar  |            @SantaFeGlobal

MINISTERIO DE LA PRODUCCIÓN 


