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Pigs

Lesson objectives:
To revise material covered in Modules 1 and 2. To understand the basic life processes in animals such as 
feeding and growing. To learn more about the products we get from pigs.

Teacher guidelines
It is suggested that teachers ensure that students are familiar with the vocabulary and concepts introduced in 
the previous modules before starting this lesson.

sow      boar      piglet      litter      meal      shed      snout      tail       
crubeen      meat      ham      rashers      sausages

A female pig is called a sow. A male pig is called a boar. A young pig is called a piglet. 
Pigs provide us with meat like ham, rashers and sausages. Pigs eat meal, which is made up of cereals. Pigs 
are not dirty animals. They keep their beds very clean and go to the toilet in a dark corner away from 
where they sleep. A pig’s foot is called a crubeen.

Keywords and concepts introduced in previous modules:

After revision of the above, teachers could discuss the more detailed information below. 

Fun fact:  
When piglets stop feeding from their mothers’ milk 
they are called weaners. They are given this name 
until they are approximately 12 weeks old.

Farrowing
A sow’s pregnancy normally lasts three months, 
three weeks and three days. When pigs give 
birth, it is called farrowing. Most sows have 
approximately 13 piglets but they can have more. 
As soon as they are born, piglets walk around to 
one of the teats on their mother’s stomach and start 
drinking milk. Some of the teats give more milk than 
others and as the piglets grow, there is often much 
squealing and pushing at feeding time as they fight 
for the best teat. Piglets can eat solid food by the 
time they are three weeks old.

Keywords for this lesson:
farrowing      teats      pork      bacon      cured      bristles      leather  

Curriculum links:
• Science Living things
   Environmental awareness and care 
• Geography Human environments
• SPHE Myself and the wider world
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Piglets
There are three things the farmer must do for the piglets in their first few weeks of life. As with lambs, the 
piglet’s tail may be docked (see ‘Sheep’, page 9), half of the tail is removed in order to prevent tail biting. 
The farmer may also cut their front teeth to prevent damage to the sow while feeding. Finally, the farmer 
must give the piglet an iron injection because a sow’s milk does not contain iron (iron discussed in “Healthy 
eating” page 5).

Pig meat
Pig meat is the most widely eaten meat in the world accounting for over 
one-third of world meat intake. There are two kinds of pig meat, pork and 
bacon. Pork is fresh meat e.g. pork chops, pork fillet and shoulder of pork. 
Bacon is pig meat that is cured (salted) or preserved and therefore keeps 
longer than pork e.g. rashers, boiled bacon and baked ham, which is a 
traditional dish eaten in Ireland at Christmas.

Other products from pigs
Other foods we get from pigs are sausages, black pudding and white pudding. Pigs have long hairs called bristles 
and these can be used to make artist’s brushes. In addition, we get leather from pig skin which is used to make 
work gloves, shoes, boots, sportswear, handbags, saddle seats, belts and other apparel.

Suggested activities:
•  Photocopy the activity sheet on, page 45

•  By way of introduction to the lesson, sections of “Charlotte’s Web” by E.B. Whyte, could be read by the 
class or to the class

•  As a class, get students to list all the products they can get from pigs

•  Students could make “The little book of pigs”. This should detail as many facts as they can remember as 
well as illustrated vocabulary lists

•  Write the instructions for making the perfect ham sandwich outlining the many processes of ham 
production from ‘farm to fork’

•  Research the parts of Ireland where pig farming takes place. Mark these on a map of Ireland with pig 
illustrations made in class

•  Visit a pig farm or book Agri Aware’s Mobile farm to visit your school

•  Discuss the interrelationship between people, animals and plants and the ways in which we rely on 
farming to provide us with food (See ‘The Irish farmer’, page 2)

•  For extension material, see Module 4

Learning outcomes:
At the end of this lesson, students should understand some of the basic life processes in relation to pigs 
(farrowing and feeding). They should also be aware that we get meat products, leather and bristles from pigs.

Additional resources:
•   www.agriaware.ie
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Activity sheet*

*To be used with teacher guidelines, page 10

Did you 

know? 

Animal experts sa
y that 

pigs are easier to train 

than cats or dogs! 

Help me match 
the word with 
the phrase!”

A group of young pigs piglet
A male pig  crubeen
A female pig  snout
A young pig  boar
A pig’s foot litter
A pig’s nose  sow

1

2 Use these words below to fill in the blanks: 
three, teats, piglets, meal, sow, farrowing

A              is pregnant for  

three months, three weeks 

and three days.

When a sow gives 

birth, this is 

called 

                           .

The sow has about  twelve 

                           .

The piglets drink milk from 

the                             on 

the sow’s stomach.

The piglets begin 

to eat solid food 

by the time they are 

  weeks old.

Pigs eat                     which 

is made from cereals.

Name:

Date:
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