
	  

	  

	  
	  

	  
Clarify the core interests 
by asking questions. 
 
Resist the temptation  
to defend.	  

Consumer perceptions: 
Why do you use antibiotics? I don’t like antibiotics; I don’t understand 
why they are used at all.  
 
I hear that they are used to make the animals grow faster. Is there 
residue in the meat? Is the meat safe? 
 
Core interests: 
Administration of antibiotics. 
Impact on the meat I serve my family. 
	  

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  
	  

	  
I hear that you use antibiotics to artificially grow the animals bigger. 
You are taking short-cuts to put profits ahead of the safety of my 
family. 
 
It makes me concerned about the safety of my food, the care of the 
animals and the short- and long-term impacts of the antibiotics on my 
family’s health. 
	  
	  
	  
	  

	  
Identify the shared value; 
then start the 
conversation.	  
	  

As a parent, undoubtedly, you take your child to the doctor for an ear 
infection or illness like strep throat. The doctor probably gives you an 
antibiotic to treat the illness.  
 
The same holds true when one of my animals gets sick. I will work with 
my veterinarian to find the right medicine, to clear the illness and help 
get the animal feeling better again.   
	  

Sample Conversations 
Topic: Antibiotics 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
	  

	  
	  
	  
	  
	  
	  

You probably feel badly when one of your children doesn’t feel well. 
You want to get them something to make them feel better. The same 
holds true for our animals; they get sick too.   
 
Antibiotics are used when an animal has certain illnesses or infections 
to help them recover. Just like the antibiotics you take, we use them to 
treat the illness and discontinue use when the animal is better.   
 
We know that overuse of antibiotics can make them less effective in 
treating a disease. Antibiotics cost me money, I only want to spend 
money on them when I have to. We use them only when necessary and 
only under the advice of our veterinarian to ensure we are treating the 
animal properly. 
 
Because there can be residues left behind from antibiotics, we watch 
the animal closely and give it plenty of time to recover to ensure any 
residue clears from its body. The FDA has very strict rules about when 
it is safe to sell an animal that has been treated with antibiotics; animals 
are not accepted for processing if antibiotics are still present in their 
systems. 
 
I am confident in feeding the meat I raise to my family, because I know 
that it is from a healthy animal and is safe to eat.  
 
Antibiotic Resistance (if the subject is raised) 
Some have suggested that antibiotics use in animals has caused 
resistance in humans. There is no conclusive scientific evidence that 
antibiotics used in animals have a significant impact on the 
effectiveness of antibiotics in people. In fact, peer-reviewed studies 
suggest that over 95 percent of antibiotic resistance concerns in human 
medicine are unrelated to animal uses of antibiotics. www.factsaboutpork.org 
 
When we select an antibiotic, we work with our veterinarian to avoid 
choosing those medicines that have primary applications with humans. 
In multiple studies, no connection has been found between antibiotic 
use in cattle and antibiotic-resistant food borne or other pathogens. 
The U.S. government closely tracks antibiotic resistance and monitors 
and reviews products and interventions. 
www.beefusa.org/uDocs/antibioticsleavebehind.pdf 
	  

Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations.	  

Here are some sources  you may want to check for yourself: 
 
The Animal Health Institute www.ahi.org under the antibiotics in 
livestock tab.  
http://www.ahi.org/content.asp?contentid=715 
 
The American Veterinary Medicine Association has a Q&A on antibiotics 
in the public health section on their website at - look at avma.org. 
http://www.avma.org/public_health/antimicrobial_use.pdf 
	  
	  



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perception: 
Why do you castrate? Castration is an example of unnecessary 
treatment that hurts animals.  
 
Core interests: 
Humane treatment of animals 
 

Frame the Response 

Consider how consumers 
think about your 
response. Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

 
I don’t like the idea of castration.  It appears to be painful to the animal 
and I don’t understand why it is necessary.   
 
I think it is a profit-driven decision that provides no benefit to me or the 
animal. I don’t believe you are thinking about the welfare of the animal.  
 
I don’t want to be part of the inhumane treatment of animals. 
 
 
 
 

 
Identify the shared value; 
then start the 
conversation. 
 

Raising pork/beef is my family’s business and has been for XX years. 
Because it’s my family business, my pigs/steers are my top priority. 
Ultimately, I know that by giving my animals good care, they provide 
quality meat that your family and mine can enjoy.   
 
We castrate because the practice helps improve meat quality, but we 
also castrate to protect ourselves and animals from the aggressive 
behavior of male beef cattle/pigs.  
 

Sample Conversations 
Topic: Castration 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight,  
but realize there is 
skepticism. 
 
 
 
 
 
 

Just like neutering a dog or cat, castration eliminates the reproductive 
hormones in male beef cattle/pigs. This is a common practice that has 
been in place for centuries.  
 
There are several reasons we do this. The quality of the beef/pork you 
enjoy with your families is due largely to castration. Non-castrated male 
cattle/pigs tend to produce a lower quality meat. For instance beef from 
non-castrated males can be less tender and less flavorful than meat 
from castrated cattle. Pork from a non-castrated pig will have an off-
putting odor that makes the meat unpleasant.  
 
Secondly, it’s a preventative measure to keep animals from hurting 
each other, or one of us as we raise them. Castration makes the animal 
less aggressive. That means they are less likely to charge at us as we 
care for them or challenge another animal that shares its pen.  
 
The process isn’t completely painless; it causes a certain amount of 
discomfort. We minimize the discomfort and encourage faster healing 
by conducting castrations early. In calves they are usually less than 120 
days old. In piglets it is usually within a few weeks.   
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check to find out more. 
 
The American Veterinary Medicine Association www.amva.org offers 
background information on castrating cattle. 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
If given the choice, I will usually select organic foods because I know 
there are no chemicals used. I don’t know what kinds of chemicals are 
sprayed on my food.   
 
I don’t believe you need to add things, like fertilizers, to the ground. I 
don’t like the use of chemicals on the food I eat and feed my family 
because I am concerned about residues in my food.  
 
The chemicals/fertilizers cause run-off that pollutes the water.   
 
Core interests:   
Chemical fertilizers impact on food safety 
Chemical fertilizers impact on health 
Fertilizer application and run-off 
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

You use a lot of chemicals to grow my food. I don’t understand why 
you have to use these types of chemicals/fertilizer on the ground. It 
doesn’t seem natural. 
 
I am concerned about how these chemicals impact the safety of the 
food I feed my family. 
 
Putting these kinds of chemicals on the land hurts the environment – 
they run-off into our waterways. 

 
Identify the shared value; 
then start the 
conversation. 
 

All living things need nutrients to grow whether an animal, child or 
plant.   
Fertilizers give plants the nutrients they need to grow. Because we 
plant the same ground every year, we need to use several methods to 
keep the ground healthy. 
 

Sample Conversations 
Topic: Chemicals (Fertilizers) 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

As plants grow, they take nutrients from the ground to help them 
mature and prosper. One of the reasons flowers don’t bloom is 
because the soil lacks the nutrients the plant needs.  
 
We rotate our crops to replace some of the nutrients. Additionally we 
use fertilizers to replace certain nutrients.  If I don’t replace these 
nutrients, the soil can’t support the plant.  

We try to give the crops we plant the right soil conditions to allow them 
to grow and produce food. One way of doing this is to add fertilizer to 
the soil.  Fertilizers usually contain ingredients, like potash, nitrogen and 
phosphorous, elements that occur naturally in the soil. You may 
remember from social studies class that early farmers put a fish into the 
ground with the seeds – that was a fertilizer. 

While we want to give the ground what it needs, we don’t want to 
overdo it either. Fertilizers are expensive; they are the biggest cost I 
have in growing the crop. So we want to put into the ground only what 
the plant needs. I have equipment, like GPS, and software that helps 
me figure that out.  
 
We do crop rotations for a similar reason. For example, soybeans put 
nitrogen in the ground. So we grow that one year, then the next year we 
might plant corn which uses nitrogen. By rotating the crops, we can put 
the nutrients back into the soil. 
 
We also recognize that runoff can cause problems in waterways. If a 
field is near a water way, we plant what we call buffer strips. These are 
strips of land that we don’t plant, but contain grasses that prevent 
water from running directly into a waterway. 
 
We need our soil healthy to produce food for your families. If we cut 
corners on nutrients for the soil, we won’t have a crop to share. That 
means less profit for us and less food for your families. 
 

Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

My trade organization has some additional information you may want to 
look at www.nutrientsforlife.org; under the For Everyone tab, 5 fertilizer 
facts everyone should know.   
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
If given the choice, I will usually select organic foods because I know 
there are no chemicals/pesticides used.   
 
I don’t like the use of chemicals on the food I eat and feed my family 
because I am concerned that the chemical residues remain in my food.  
 
The chemicals you use hurt the environment and pollute the water.   
 
Core interests:   
Pesticide residues and safety of the food 
Frequency of pesticide application and impact on the environment 
 

Frame the Response 

Consider how consumers 
think about your 
response. Do you  
care about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

The whole idea of chemicals really bothers me. I am concerned about 
chemical residues and how they impact my family’s health.   
 
I believe there are other ways to achieve quality produce without using 
chemical pesticides.  
 
I’m unsure about the safety of the food.  
 
I believe chemical pesticides hurt the environment. 

 
Identify the shared value; 
then start the 
conversation. 
 

Like you, I don’t like pests either. Whether it’s a mouse in the house or 
ants in the kitchen or beetles on my soybeans. They can cause 
significant damage, spread disease and choke out my otherwise 
healthy crops if left uncontrolled.  
 
I have to use various forms of crop protectants to control pests and 
weeds and avoid infestations. I want to keep my crops healthy for you. 
 

Sample Conversations 
Topic: Chemicals (Pesticides)  
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

Truth is I don’t like using chemicals any more than you do. I always use 
the least amount possible, partly because they are very expensive.    
 
Different than home weed controls or pest control products, I am 
certified to apply them. That means I have to go through annual 
trainings run by USDA.  
 
I have to follow very strict rules created by EPA and FDA on how to use 
farm crop protectants or pest control products.  
 
Many people don’t know that today’s herbicides (to control weeds) and 
pesticides (to control bugs and pests) are designed to naturally 
breakdown after a certain amount of time. They actually become 
inactive, inert and dissipate after so many days. 
   
I also work with degreed specialists who understand the pest controls 
needed for a specific field and how they work with the crops planted. 
Advice from my specialist allows me to use the right amount of 
pesticides in the spots I need them. This helps to ensure I get a 
complete crop from the field. 
 
While I am not familiar with every pesticide used on every farm, I’m 
okay with the chemical I use because I fully understand what they are 
and how to use them. I know they are safe for me, my family and your 
food. 
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

My trade organization has some good information about pesticide use.  
Find it at:  www.croplifeamerica.org. 
 
You can also check out the following for an additional viewpoint. 
The American Institute for Cancer Research published this brochure: 
http://www.aicr.org/site/DocServer/FPC-E7B-FSPW.pdf?docID=1549 
 
 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
Raising animals in small pens inside buildings for their entire lives is 
cruel.   
 
It seems like raising so many animals in a confined space would be less 
clean and less healthy for the animals. 
 
Core interests: 
Health and care of the animals 
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

I know that certain animals are kept in small pens inside barns where 
they don’t move around and never go outside; that doesn’t seem 
natural.  Animals should be able to move around and roam outside at 
least once in a while. 
 
It seems like these kinds of conditions can breed disease and become 
unhealthy for the animals.  
 
I think you raise animals indoors because it increases profits – it isn’t 
good for the animals. 
 

 
Identify the shared value; 
then start the 
conversation. 
 

Raising pork/animals is my family’s business and has been for XX 
years. Because it’s my family business, my pigs are my top priority. 
Ultimately, I know that by giving my animals’ good care, they provide 
quality meat that your family and mine can enjoy.  
 
I want you to feel good about eating meat that comes from my farm; 
that means I have to raise it responsibly – that starts with humane care. 
I have chosen to raise my animals inside because I believe it is how I 
can best care for them from start to finish. 
 

Sample Conversations 
Topic: Confined Feeding Operations Indoors 

This example is written using pork. The same broad themes are applicable to others. 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who  
help you. 
 
Talk about oversight,  
but realize there is 
skepticism. 
 
 
 
 
 
 
 

I, along with other pork producers, have adopted an ethical code of 
conduct which guides the everyday actions on my farm. I will do my 
best to raise my animals in a way that protects their well-being and the 
environment in which we live.  
 
I want to raise my animals in the best conditions possible. While it may 
seem different to house the animals inside it’s actually the best 
environment for keeping them clean and healthy.  
 
Comfort and Safety 
You regulate the temperature in your home in the winter and summer 
through heat and air conditioning. Similarly, I can keep a constant 
temperature in my barns which keeps the animals comfortable. They 
don’t freeze in the winter or get too hot in the summer. Large fans are 
used to keep fresh air circulating for the animals and workers. This 
keeps the animals more content, less stressed and healthier. Inside 
they are also protected from natural predators. 
 
Nutrition and Health  
We use different pens and barns on our farm to better track the health 
of our animals. We separate the animals to give attention to them 
based on age and nutrition needs. This way I can give more individual 
attention to them, much like you probably do meeting the different 
nutritional needs of a newborn and a teenager. 
 
I can also better protect them from diseases and monitor their health. 
 
[PORK specific bio-security measures] 
You might be surprised to learn about the measures we take to keep 
our animals healthy. From birth to market, we follow a strict program to 
prevent disease from being brought to our farm. Being indoors allows 
us to monitor and address needs more closely. 
 
At the start of the workday, anyone who works with my animals is 
required to shower and put on clean coveralls and boots. Any items a 
worker brings into my barns are thoroughly disinfected.   
 
Preventing disease is a high priority for me and reduces the need for 
treatment. When treatment is needed, we are very careful about the 
way we use medicines based on our veterinarian’s recommendations. 
 
Cleanliness and Using Less 
Pigs/animals raised inside are generally cleaner than those left outside 
in the elements.  I routinely clean the barns by using a high pressure 
washer.   
 
Manure from the animals is collected and managed. We keep the barns 
tidy for our animals and use the manure as a renewable, natural 
fertilizer to add nutrients back into the ground. 
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By raising animals in larger groups we also use fewer resources, like 
fuel and machinery.   
 
There can be issues raising animals in one place. Odor can be an issue 
if not managed properly and there have been issues with manure in the 
past. We are always looking at new technologies and methods to 
manage these issues because we want to provide wholesome, safe, 
quality meat for your family and ours. 
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check.  
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
I’ve seen photos and videos showing pigs being mistreated. They are 
raised in small stalls that don’t allow them to turn around.  
 
Core interests: 
Humane treatment of animals  
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

I don’t want my family eating meat from pigs that are mistreated. I don’t 
want to support inhumane activities. 
 
You treat your animals poorly because you care more about profits than 
treating your animals well.  
 

 
Identify the shared value; 
then start the 
conversation. 
 

On our farms we have many different types of pens. The gestation stall 
is one means we use to monitor and care for mother pigs. If you’re a 
mom, you probably saw a doctor regularly throughout your pregnancy. 
Gestation stalls allow me to monitor our pregnant mother pigs (sows) in 
a similar way. 
 
Farming is my business. It’s how I support my family so I take very 
seriously the health and well-being of the animals I raise. That’s why 
I’ve chosen to use this method because it has benefits for the health of 
the mother and baby pigs.  
 

Sample Conversations 
Topic: Gestation Stalls 

 



2	  

 

List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

As with humans, a healthy mom contributes to a healthy baby. I’m 
trying to ensure the future health of the piglets my mother pigs (sows) 
are carrying. 
 
Mother pigs have a naturally aggressive nature. We use gestation stalls 
to protect pregnant sows from aggressive behavior of other sows. Left 
on their own, they and their babies could be hurt by other pigs.   
 
By using a gestation stall, I can provide individual care for each sow 
and closely monitor her health and feed intake throughout her 
pregnancy. This careful monitoring helps improve the health of the 
unborn piglets.  
 
My family has been in this business for XX years. I want you to feel 
good about eating meat that comes from my farm; that means I have to 
raise it responsibly – that starts with humane care. During the time my 
family has been in business we’ve learned how to provide a safe, 
comfortable environment that allows me to raise a reasonably-priced 
product to market. 
 
I’m one of nearly 50,000 pork producers nationwide who are certified 
through a program called Pork Quality Assurance Plus, which means 
I’ve been trained to produce a safe, high-quality product for the public 
while providing the best care for my animals. 
 
Of course we’re always looking for ways to improve animal care.  
Practices on our farm have changed over time. As an industry we 
spend a lot of money looking at alternative systems. Each one has its 
benefits and drawbacks. For example, one system offers open pens for 
the pigs. We find this leads to more fighting between animals and 
affords more opportunities for babies to be injured. As a farmer, it really 
comes back to what system enables me to best care for my animals.  
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check.  
 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
I’ve heard some crops are genetically modified. That doesn’t sound 
natural to me. 
 
Core interests: 
Safety of genetically engineered food 
 

  Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

I’m not sure why you use GMO or biotech crops. I am concerned that 
they haven’t been sufficiently tested. I wonder if the food made from 
them is safe.  
 
I wonder how GMOs impact the environment. 
 

 
Identify the shared value; 
then start the 
conversation. 
 

Since the beginning of cultivation agriculture, farmers have selected 
which plants to reproduce based on their genes and yields. It’s like 
saving the seeds from your best tomatoes or vegetables and using 
those seeds in next year’s garden. We’re applying that same idea with 
technology.  
 
I’m always looking for new ways to improve the way I grow and raise 
soybeans. GMO or Biotechnology offers our family farm significant 
environmental advantages and saves us money. 
 

Sample Conversations 
Topic: GMO, Biotech 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

A big benefit of biotechnology is that it has enabled me to grow more 
food while using less fuel and fewer chemicals.  
 
 For example I can use fewer chemicals on my farm to grow the same 
amount of acres. It helps me reduce the number of times I have to go 
into the field and turn it over, which means less chance for soil erosion. 
Because I am going into the field less, it allows me to reduce the 
amount fuel I use.  
 
As a result of biotech, the only chemical I now use on my soybeans is 
Roundup, which is an environmentally-friendly choice. It leaves no 
chemical residues on the soil or on the crop. It’s the same Roundup 
you use on the weeds in your garden at home.  
 
None of this would be possible without biotechnology. I feel good 
about it, and you should too because it offers great environmental 
benefits.   
 
I am also very excited about the future biotech applications. For 
example, one on the horizon will allow me to grow soybeans that will 
give you healthier cooking oil. 
 
Many of the “vegetable” cooking oils you use are made with soybean 
oil and soon will offer the nutritional benefits of higher omega-3 and 
lower saturates. So we’ll be able to eat our french fries and not worry 
so much about the fat content.  
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

There is a lot of information available on the topic.  
 
These websites give background information on biotechnology and 
how it relates to agriculture: www.agbioworld.org and www.fao.org 
search for biotech.   
 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
I’ve seen and read a lot in about high fructose corn syrup. Many 
sources say it should be avoided. I’m not convinced by ads that explain 
why it’s okay. 
 
I’ve recently noticed more HFCS-free labels on products at the grocery 
store.  If given a choice, I am inclined to choose products that are 
HFCS free because I’m not sure about the impact on my family’s 
health. 
 
Impact of HFCS on family’s diet and health. 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

I’ve heard HFCS has been associated with obesity and diabetes, 
among other health issues like ADHD. My concern is keeping my family 
healthy.   
 
I’m skeptical, I know all sugar is bad but I’ve heard HFCS is worse. My 
friends suggest I should eliminate HFCS from my family’s diet.  
 

 
Identify the shared value; 
then start the 
conversation. 
 

I’ve heard many of those health warnings too and find them confusing. I 
want my kids to grow up happy and healthy. So I try to do what you do 
to give my kids the best foundation for a healthy life. I work to create a 
lifestyle that includes balance -- a balanced schedule of work and play, 
and a balanced diet of protein, grains, lots of fruits and vegetables.  
 

Sample Conversations 
Topic: High fructose corn syrup 

 
 



2	  

 
List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

Just like anything you read in the news, labeling one thing in your diet 
as good or bad is not always the best answer for healthy eating. Now 
I’m not a health professional, but I agree with the experts that our 
overall calorie intake and sedentary lifestyle are the major contributors 
to obesity and disease in this country, not one single ingredient.   
 
I’m sure you try to keep your kids active, ensure they get exercise every 
day, feed your family a balanced diet and try to limit their intake of 
sweets.  
 
There are experts that have done research on the topic. For example:  
  
 
 
The American Medical Association has concluded that HFCS does not 
contribute to obesity any more than other caloric sweeteners. And the 
Center for Science in the Public Interest concludes that linking obesity 
rates to HFCS is an urban myth.   
Center for Science in the Public Interest 
http://www.cspinet.org/reports/chemcuisine.htm#letter_H 
 
The American Dietetic Association tells me that there is no strong 
evidence to support the idea that HFCS in a unique contributor to 
obesity.  http://www.sweetsurprise.com/experts-on-hfcs/ada 
 
Many reliable research studies have concluded that ADHD is not 
caused by sugar, high fructose corn syrup or any other form of 
sweetener. http://www.sweetsurprise.com/hfcs-and-your-family/your-childs-diet/hfcs-adhd 
 
On the other hand, some professionals like those at the American 
Diabetes Association believe the jury’s still out on HFCS’s impact to the 
public.   Some studies show that high fructose corn syrup changes 
metabolism in animals, however, that has yet to be confirmed in 
humans.   
http://www.diabetes.org/assets/pdfs/partnership-forum/first-annual-ada-partnership-forum-
summary-final.pdf 
 
I learned from my professional organization, the Illinois Corn Growers, 
that HFCS has the same calories and sweetness as table sugar.  In 
recent years, food manufacturers have replaced table sugar with HFCS 
because it adds benefits like enhancing flavors, longer shelf life and 
retaining moisture for foods like cookies, sauces, yogurts and 
marinades. http://www.sweetsurprise.com/learning-center/hfcs-benefits 
 
We digest sugar, honey, HFCS and fruit juice concentrates all the same 
way, by breaking them down into glucose and fructose, which are 
absorbed into our bloodstream and then converted to energy.  
http://www.sweetsurprise.com/myths-and-facts/top-hfcs-myths  
The Mayo Clinic cites that although high-fructose corn syrup is 
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chemically similar to table sugar, concerns have been raised because 
of how high-fructose corn syrup is processed. Some believe that your 
body reacts differently to high-fructose corn syrup than it does to other 
types of sugar, but research about high-fructose corn syrup is evolving.  
http://www.mayoclinic.com/health/high-fructose-corn-syrup/AN01588 
 
Many of the foods you eat on a daily basis contain a very small amount 
of HFCS. You’d have to eat more than 87 bowls of bran cereal a day to 
reach the recommended daily allowance of added sugars from HFCS; 
for salad dressings it would be 50 servings and for bread it is 39 
servings. http://www.sweetsurprise.com/learning-center/amount-of-hfcs-in-foods 
 
 
 
 
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

 
I think it’s a good idea to talk with your doctor or dietician on the 
subject.  
 
Some good sources of information include: 
www.sweetsurprise.com 
www.diabetes.org; and  
www.ama-assn.org search for HFCS. 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
I’ve heard that farmers use hormones to make the animals grow faster 
and those hormones end up in my meat. I don’t like that you add 
unnatural ingredients to my meat.  
 
Core interests: 
Safety of hormones in meat 
Treatment of the animals 
 

Frame the Response 

Consider how consumers 
think about your 
response. Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

I don’t like that you use hormones to promote artificial growth in the 
cattle. I think you are artificially pumping up the cattle to get more 
money out of them. I don’t think it is natural or humane.  
 
I am especially concerned about the safety of the food. I have two 
daughters and I have heard all the hormones encourage early 
development. What happens if my family eats hormone-laden meat? 
 

 
Identify the shared value; 
then start the 
conversation. 
 

As a farmer, my first commitment is providing your family safe, 
wholesome food. Although I’m a farmer, I’m also a parent who is 
concerned about the food my family eats. I feed the same meat to my 
family that I sell to you. I am confident in eating meat raised with or 
without hormones because I know any product we use as we raise our 
animals is carefully tested and regulated to ensure safety. I also believe 
there may be some misperceptions about the use of hormones in meat.  
 

Sample Conversations 
Topic: Hormones 

 



2	  

List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

Hormone use is an individual decision. Not all meat/milk is raised with 
hormones so its use may not be as widespread as you may think. Pork 
and poultry farmers for example, don’t use hormones at all. That’s a 
regulation set into place by the FDA. Many dairy farmers have also 
chosen not to use hormones based upon what is best for their 
business.  
 
The thing to note is that hormones are naturally present in plants and 
animals. The hormone used in beef production is a naturally occurring 
estrogen that is already present in the meat. It supplements the 
animal’s natural hormone production. We use very small amounts of 
this estrogen following regulations set by the FDA.  
 
This practice allows the animal to build muscle with less fat which 
means we can provide lean beef for your dinner table. They help us 
meet demand for beef. The practice has other benefits too. Because 
these hormones help the animals build muscle more quickly, I can use 
fewer resources to raise the beef. This has a positive impact on the 
environment. 
 
It’s also important to note that the products we use are vigorously 
tested for safety by the FDA – not only for human consumption but also 
for the animals’ well-being. Because the FDA takes additional 
precautions by adding in an extra margin of safety, these products have 
been demonstrated to have no impact on people.  
  

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check.  
 
 

             



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
Large farms must be factory farms (corporate farms) that are driven by 
profit and don’t care about how they raise our food.  They are bad for 
the environment.   
 
Core interests:   
Large farms are driven by profit 
Large farms are run by corporations that have little regard for the land 
and animals 
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

Your farm is so large it must be a corporate farm. I believe you care 
more about profits than the quality of food you grow or the land you 
grow on.  
 
You cut corners and compromise. It makes me wonder if my food is 
safe and how your actions impact the environment. 
 
 
 
 
 

 
Identify the shared value; 
then start the 
conversation. 
 

Farming is my family business – it’s how I support my family. 
Sometimes businesses need to grow to be successful. Think about the 
small, family-run pizza place. It might be small, but able to support the 
owner’s family. Now consider that the owner’s children decide to enter 
the business. It needs to grow larger to support more families. The 
same is true for my family’s farm. 
 

Sample Conversations 
Topic: Large farms, Corporate farms,  

Factory farms 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

Farming is how I make a living, it’s how my parents made a living and 
it’s how my brother/sister is making a living. Our farm, like the local 
pizza place, has to grow in order to support us.  
 
In XXXX, I was faced with a big decision on our family farm. I projected 
what the cost of equipment, seed and fuel would be if I wanted to take 
over my dad’s farm. I quickly concluded I had one of two choices: 
Expand to spread those costs over more acres or get out of the 
business. 
 
 My equipment costs are X times what they were 20 years ago for my 
dad. A combine alone costs $X. My family has to be able to spread that 
cost over more acres to be able to afford it.   
 
 
While our size has changed, what hasn’t changed is our family or the 
values that drive our decisions. We still hands-on in managing the daily 
operations of the farm. We consider how our actions impact the land 
and our animals. We want to ensure our farms are around for our 
children should they decide to enter the family business.  
 
Big isn’t bad. There are upsides to being bigger, like it enables my 
family to work with specialists who advise about specific areas like 
what my soil composition is. Working as a team, we can collectively do 
a better job than I could do myself. 
 
There are downsides to being bigger, too. Like my worries are bigger. If 
we get a stretch of bad weather, I worry more about how I’ll get my 
entire crop harvested before its quality is lost.   
 
And, in addition to worrying about taking care of my family, I have the 
responsibility of taking care of employees too. 
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Ask if you have answered the question. 
 
Offer to help find more information or refer them to another professional 
such as a University or County Ag Extension Agent. 
 
One reporter’s experience with both large and small farms workers is 
detailed at www.slate.com; search for benefits of large farms.   
 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
I’ve heard farms produce enormous amounts of manure and that it’s 
not good for the environment. What do you do with the manure? 
 
Core interests: 
Impact on the environment 
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

Large farms produce a lot of manure. I’ve heard about manure spills 
killing fish and hurting our waterways.  
 
Manure can run off fields and into waterways.   
 
I’m concerned that manure impacts my drinking water. 
 
 

 
Identify the shared value; 
then start the 
conversation. 
 

I live on the land that I farm. Like the neighbors who live near me, I 
breathe the same air and drink the same water. Naturally I‘m concerned 
about how my daily activities impact the land, air and water in my area. 
We need to care for our land and our environment to ensure our family 
farms remain healthy – not only for me but for my kids and their kids. 
 

Sample Conversations 
Topic: Manure as Fertilizer 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

As farmers, we’re actually among the world’s first recyclers. We’ve 
known for generations that manure is rich in nutrients that help our 
crops grow.   
 
The manure collected on my farm provides a valuable, natural, 
renewable resource as fertilizer for growing crops. Using manure is part 
of a sustainable nutrient cycle. I feed corn and soybean meal to my 
animals. They produce manure that I use as fertilizer to help my corn 
and soybeans grow.  
 
The biggest benefit to me is that by using manure on my cropland, I 
can reduce the amount of other fertilizers I have to purchase to grow 
my corn and soybeans. This saves money which allows my family farm 
to stay in business and provide the lean meat you buy at a reasonable 
price.   
 
I want to ensure the water quality in our state. When it comes to 
applying manure to our fields, there are strict standards in place by the 
EPA for manure.  
 
Illinois farmers like me are held to a zero-tolerance policy for allowing 
any manure into waterways at any time.   
 
We take these directives seriously. When I apply the manure to my 
cropland, I pay attention to the timing, method and rate of application 
so I use enough to nourish the land without overloading it. Putting too 
much nutrients on the field can actually damage the field and decrease 
its ability to grow crops.  
 
We also recognize that runoff can cause problems in waterways. If a 
field is near a water way, we plant what we call buffer strips. These are 
strips of land that we don’t plant, but contain grasses that prevent 
waterborne nutrients from running directly into a waterway. Buffer strips 
also make great homes for wildlife. 
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check. 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
I enjoy meat, but I’m worried about how the animal is treated while it’s 
being slaughtered. 
 
Core interests: 
Humane treatment of animals during slaughter. 
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

I have seen many videos showing the mistreatment of animals getting 
ready for slaughter.   
 
I know these animals are raised for meat. I am not sure you care about 
the animals as much as you care about the profit you will make when 
they are butchered. I don’t want to be part of such cruelty.  
 

 
Identify the shared value; 
then start the 
conversation. 
 

I want you to feel good about eating meat that comes from my farm; 
that means I have to raise it responsibly – that starts and ends with 
humane treatment. Because we raise our animals for food, no one 
cares for them more than we do. We work hard to ensure the harvest 
process and butchering practices are humane.  
 

Sample Conversations 
Topic: Slaughter 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

Unlike a household pet, our animals are bred and raised to provide 
meat for your family. We see the animals being born, we see them see 
them grow; we treat them well because it is our business. Healthy 
animals produce high quality meat. That means that we have to take 
care of our animals throughout their lives.    
 
First of all we work hard to keep our herd healthy. We take care of sick 
animals by bringing in a doctor when needed. We feed them the right 
foods to build muscle. We monitor their growth. 
 
Likewise, when we are ready to send an animal to market, we want to 
be sure they are treated as humanely as possible so they do not suffer 
unnecessarily. Our industry, with the help of animal behavior experts, 
has developed best practices that provide guidance on how best to 
treat animals during the slaughter process to minimize pain and stress. 
 
For example, best practices include a technique to render the animal 
unconscious so it feels no pain when it is slaughtered. Of course, in any 
industry there are bad actors. Often the films you see are from places 
where best practices are not followed. We are as shocked as you when 
we see these examples. I can say with confidence that my animals are 
treated well throughout their lives.  
 
 
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check that discuss best 
practices. 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
You give your animals frequent injections.  I’m not sure why you do this, 
or what you are injecting into the animals. 
 
Core interests: 
Treatment of the animals. 
Impact of injections on food safety. 
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

I don’t like that you vaccinate your animals so often, it seems like it 
hurts the animals. 
 
I don’t trust what you are injecting into the animals is safe for me and 
my family. 
 
 

 
Identify the shared value; 
then start the 
conversation. 
 

No one seems to be a fan of getting vaccinated – think about getting a 
flu shot. Usually, it involves a trip to the doctor, a needle and a certain 
amount of discomfort.   
 
However, we all know that the benefit of the shot is that we don’t get 
the flu.  We use vaccinations to keep our herd healthy, just like you use 
them to keep your family healthy.  
 

Sample Conversations 
Topic: Vaccinations 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

Your priority is keeping your family healthy. One step you probably take 
is to get a regular series of vaccinations to protect yourself and your 
children against common illnesses, like the flu.  
 
Animals are susceptible to diseases too – and like humans some of 
those can have serious consequences.   
 
Just like vaccines have been developed to prevent human diseases 
such as polio, similar vaccines help prevent disease in our animals or 
prevent their spread from animal to animal.  
 
Some vaccines are mandated by the FDA to ensure that we keep our 
animals disease free.   
 
 
Because overmedicating can be harmful, we consult with our 
veterinarians or specialists to ensure we are using the right medicines 
and dosage for the animals to keep them healthy. 
 
When your children are healthy they are usually happy. We know that 
healthy animals also provide us with safe, wholesome meat.  
 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check. 
 

              



 

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
I don’t understand why you separate baby animals from their mothers, 
it doesn’t seem right. Shouldn’t a baby be with its mother? 
 
Core interests: 
Care of the animals 
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the  
environment? 
• your animals?  

 

It seems cruel to take the calf away from its mother. Why can’t you 
keep them together? 
 
I think you separate them so you can grow them more quickly to make 
money rather than think about welfare of the baby.  
 

 
Identify the shared value; 
then start the 
conversation. 
 

Weaning, removing the child from its mother, is simply part of growing 
up. Weaning calves from their mothers is as natural as sending your 
children off to kindergarten. We all need to leave home sometime.  

Sample Conversations 
Topic: Weaning 

Example prepared for beef, adjust major themes for others. 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

All good parents teach their children to be independent. As part of a 
child maturing, there is a natural tendency for the child to want more 
freedom, and often as parents, we enjoy giving our children more 
freedom.  
 
Mother plays an early role 
The same holds true for our animals. We allow the child to mature with 
its mother for as long as needed, and then help the calf to become 
more independent.  
 
For beef cows, mom’s play an important role in nurturing the animals 
from birth to about four months. By that time the calf is already starting 
to eat more than the mother’s milk.   
 
Nutritional needs change 
Just like your toddler moves from milk to table foods, calves move from 
milk to things like grass and grains. As they age, they continue to need 
more nutrients from these food sources rather than from their mother’s 
milk. 
 
No lifetime bonds 
Unlike our children, the animals do not form lifetime bonds. The mother 
will lose interest in the calf when she feels it is ready to move on. We 
allow the animals to be together until they are ready, usually about 7-8 
months.   
 
When you send your child off to kindergarten, there’s a bit of anxiety. 
When a calf reaches the point of maturity, we physically separate it 
from the mother.  
 
While at first there is some anxiety, it takes about a week for the 
animals lose interest in one another. Sort of the way teenagers lose 
interest in hanging out with their parents.  
 
Notes for pork:  
For pigs, they stay with the mother sow until we know they can eat and 
thrive on their own, usually a month or so after they’re born. 

 
Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may wish to check. 
 



  

 

 
 

 
Clarify the core interests 
by asking questions. 
 
Resist the temptation to 
defend. 

Consumer perceptions: 
If given the choice, I will buy organics because I have heard they are 
better/healthier for me. I want to feed my family only the safest, 
healthiest foods. I feel good about choosing organics.  
 
Core interests: 
Food safety – how chemicals, pesticides, hormones, antibiotics impact 
the safety of my food.  
 

Frame the Response 

Consider how consumers 
think about your 
response.  Do you care 
about: 
• me, my family and my 
world? 
• the safety of my food? 
• your impact on the 
environment? 
• your animals?  

 

 
Buying organic gives me a sense of knowing what’s in the food I feed 
my family. I want to feed my family only the healthiest food.   
 
I believe that organic is better for everyone: me, the farmer, the animals 
and the environment.  
 
Organic farmers use more natural care techniques. They don’t use 
harmful chemicals/pesticides on my produce or give their animals 
hormones or antibiotics.   
 
 
 

 
Identify the shared value; 
then start the 
conversation. 

When it comes to my family, I want to be sure the food we eat is safe 
and healthy. I’m sure you feel the same way. The great news is that 
today’s marketplace offers many choices. There are plenty of organic 
and conventional options to meet the demands of every consumer.   
 
I’m a XX farmer. It’s my family business and has been for many years. I 
choose to grow my XX in a way that responds to consumer demand for 
the product, just like a farmer who chooses organic farming.  
 
You can feel confident knowing that all options are safe for you and 
your family, as they are for mine.  
 

 Related to food: 
The U.S. has the safest food supply in the world. Whether you buy 
organic or conventionally-grown foods, you can feel confident all the 
food you buy meets or exceeds existing food safety standards.  
 

Sample Conversations 
Topic: Organics 
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List reasons consumers 
should trust you and the 
way you raise their food. 
 
Make them feel good 
about their choices. 
 
Tell about other 
professionals who help 
you. 
 
Talk about oversight, but 
realize there is 
skepticism. 
 
 
 
 
 
 
 

You get the same health benefits from conventional and organic foods. 
There is no research showing that conventionally grown foods are lower 
in quality or less nutritious than organic foods. 
 
Some moms think organics may be better because there are standards 
in place for foods to be labeled organic. There also are labels that say 
“antibiotic-free,” but everything at the meat counter is free of 
antibiotics. 
 
Organic does not necessarily mean chemical-free; certain pesticides 
are allowed in organic produce farming. I don’t want to overuse any 
chemical. All farmers, organic or conventional, must go through a 
training and certification process to understand how to use and apply 
all regulated chemicals. 
 
Organic farming is more labor intensive and yields less per acre. Those 
are among the reasons why organic foods are more expensive.   
 
Related to the environment: 
Like you, I want to use all our resources wisely. Conventional farming 
requires less land to grow more food for more people.  
 
Sustaining and nourishing the soil, water and air so that I can continue 
to farm are my highest priorities.   
 
When you go to your local farmers market, ask the farmers how they 
are growing the produce you eat and feed your family. They can be one 
of your best resources.   
 

Ask if you have 
answered the question.  
 
Turn to your industry 
experts and 
organizations. 

Here are some sources you may want to check for yourself: 
 
American Institute for Cancer Research: 
http://preventcancer.aicr.org/site/DocServer/FPC-E7B-FSPW.pdf 
 
Best Food Facts: http://www.bestfoodfacts.org/true-or-
not/organicbetterthannonorganic 
 
USDA National Organic Program: 
http://www.ams.usda.gov/AMSv1.0/nop 
 
Illinois Farm Families: http://www.watchusgrow.org/topics/food-safety 
 

          


