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Eden Farms consists of a network of small family farmers who take pride in company own- CERTIFIED BERSHIRE PORK
ership. They follow a firm set of protocols that are practical, humane, and very sustainable.

Eden Farms producers raise their animals in a healthy, environmentally friendly manner,

and have all committed themselves to a strict code of responsible and humane animal husbandry. The pigs are
never given antibiotics or hormones to promote unnatural growth, raised with room to move (no confined spac-
es), fed a wholesome, all vegetarian, grain based diet and grown in a manner to minimize stress on the animal.

Eden Farms pork gets its flavor from the heirloom breed they raise. Berkshire Pork is the oldest breed of pork
in existence today, and raised for the meat’s distinctive color and marbling - two character traits that make our
pork tender, juicy, and flavorful every time. Pork pH has a great influence on palatability and of the meat.
Findings of a 2 year project shows Eden Farms 100% Berkshire pork has an average pH of 6.1 compared to
the commodity pork with a more acidic pH around 5.7. This results in a more tender, juicy, and flavorful prod-
uct. This is achieved through superior genetics and limited animal stress.

100% Berkshire Pork 100% Producer Owned
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