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Let's examine the anatomy of a hog.
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* Teat Count Matters: A good breeding gilt should have at least 12 evenly spaced teats to nurse large litters
effectively.

® Jowl and Ham: The jowl is the cheek area, often used in meat products, while the ham is the large muscle
at the back of the hog—both are key parts in meat evaluation.

® Snout Sense: A hog’s snout is not just for sniffing—it’s a powerful digging tool and helps them explore
their environment.
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