
WAGYU SEKAI 

By Heather Smith-Thomas 

 

 Ken Kurosawatsu grew up in Canada on a dairy farm, near Puslinch, Ontario with registered 

Holstein cows.  This town is just a short drive from Toronto, and the closest city is Guelph—less than 5 

miles from the farm.   

The Holstein farm name was Nipponia.  The family did a lot of showing and their dairy cattle 

were famous in Canada and other countries.  Their cows were nominated for all Canadian and American 

awards and were top sellers at national sales.   

Ken’s family was also interested in Wagyu cattle.  His parents came to Canada from Japan. “After 

I finished high school I was in Japan for 5 years, working with Wagyu, and this was my secondary 

education,” he says. 

 “In 1994 we established Wagyu Sekai (which means Wagyu World in Japanese) and then I had an 

opportunity to work for a company in Japan.  At that time this company had just exported their first 

shipment of fullblood Wagyu from Japan to the U.S.  This company today is known as World K’s.  When I 

arrived in Japan in February of 1994 they were just ready to put their second shipment of animals (to leave 

Japan) in quarantine,” says Ken. 

 “My father was good friends with the owner of the company.  My father had selected all the Red 

Wagyu in this shipment, due to his prior working relationship with the government officials of 

Kumomoto.”  The Red Wagyu from this shipment became the foundation animals for the current 

HeartBrand Akaushi program. 

“I worked with World K’s for 4 years, and then went to work as a trainee in a Wagyu feeding 

operation in Hyogo Prefecture.  Hyogo is the home of famous Kobe beef.  After a year of working there, I 

came back here to Canada.  By that time, my father had already purchased three female pregnancies and 

one male pregnancy from World K’s, and additional fullblood pregnancies were already on the way.  The 

first fullblood Wagyu animal born outside of Japan was here on our farm, in June 1994,” he says. 

 “At that point we diversified and started raising Wagyu along with the dairy cattle, and have 

concentrated solely on the Wagyu since 2009.  Today we have more than 150 fullblood Wagyu.  We 

market our embryos, semen and live animals, and we introduced Wagyu cattle to Brazil, Argentina and 

other countries,” Ken explains. 

 His parents are retired now, so today it’s mainly Ken and his wife (and a hired man named Kevin) 

taking care of the farm and the cattle.  “My parents help mainly in the summer and then go to Japan during 

the winter,” he says.   

 “I have one helper, named Kevin Hayden.  He has been a fixture here since 2009 and has been an 

astute student of Wagyu.  Hhe comes to the farm because he likes the cows.”   

The cows calve during the summer months between May and September. “We’ve gone toward 

bottle feeding a lot of our female progeny and any potential bulls.  When we work with the animals from 

birth, they are very easy to handle and we also feel that they perform better.  We can get the calves on high 

quality colostrum, high quality milk replacer and high quality calf ration.  We’ve gone to this program to 

mimic the Wagyu program of Japan. The only calves we leave on the cows are the steers that we plan to 

feed out,” he explains. 

 The bottle-fed animals are well bonded to people, and they always respect and trust people.  “With 

this management system, we can get the calves on higher quality feed sooner, and the management is much 

easier.  We feel that it really pays off to start them out trusting people.”  These cattle live a long time, so 

calfhood is just the beginning of a long-term relationship. 

 “We are raising beef but also breeding from some of the best cows that ever left Japan.  They are 

worth spending some extra time with, so this is why we bottle feed them.  It makes it easier for us, even 

though it takes a bit of time to feed the calves.  In the long term, you gain a lot by doing this,” he says. 

 Wagyu cattle are very long-lived.  The first cow born outside of Japan, on their farm in 1994, is 

still alive today.  She is 21 years old this year.  “We have a few animals here in their late teens, which 

shows how long these animals will live,” says Ken.   

“The big difference today we see today is that people are now beginning to know about this breed.  

Even just 10 years ago, if you said Wagyu, no one really knew what you were talking about,” Ken says. 

 “Today people are a little more aware of what they are because they’ve heard about them or read 

about them.”  Even if they’ve never tried the meat yet themselves, they know someone or have heard of 

someone who has.  People are now aware that this is a high quality product. 



 “Our operation sells live animals, embryos, etc. to different parts of the world, but the other 

important part of our program is producing and feeding true Wagyu beef for our local markets.  In this 

breed, the only way you can actually determine the success of your breeding program and the quality of 

your Wagyu genetics is to know how your beef is turning out.  Assessing the finished beef, in my opinion, 

is the only way to gage what your genetics are doing,” he explains.  This is the only way to know if your 

breeding program is progressing the way you want it to go.  

“We feed our beef animals—the ones that are destined to become beef—with the typical Japanese 

feeding program.  This is the program I learned when I was working on a farm in Japan, where there were 

1500 animals.  The farm was shipping out 10 animals every week, with10 more baby calves come in.  

These animals are raised on a specific feeding regime all the way through, for 27 to 30 months,” Ken says. 

“We have been feeding strictly fullblood Wagyu for at least 10 years.  When we cut up an animal 

and break it down, we have certain customers for certain cuts of meat. We have a clientele of several 

restaurants/butchers/caterers that we deal with, and we also support our local farmers markets on Saturdays, 

serving our signature Wagyu Hotdogs and Wagyu Beef for local customers,” he says. 

 “In the summer many customers come to the farmer’s markets.  Today there is a lot of emphasis 

on local foods.  We are grateful for our Canadian customers who buy the product and support us very well.  

It makes sense for us to participate in our local farmers market to educate our customers about what we do 

and how we do it,” he says. 

 “We get a lot of inquiries for beef all the time from the high end hotels and restaurants in Toronto.  

We turn a lot of them away just because we are a small family operation and don’t have the numbers to 

serve more people.  We have been working with the same people for a long time who have been buying our 

product for many years.  People ask us why we don’t feed more animals, but the important thing is to find a 

size where we are comfortable doing it,” he explains. 

 “A person could get a lot bigger, faster, but this means more work and less time to pay attention to 

the small details that go into producing a superb product.”  There is a point of diminishing returns if a 

person focuses on quantity rather than quality 

 “That’s where we are right now.  We could get bigger, but we want to make sure that what we 

offer is the absolute best, whether it’s our Wagyu Beef or our Wagyu genetics,” Ken says. 

 

 

 “Some people have asked Ken to help them with their breeding and selecting cattle.  “Maybe on down the 

road I might do that, but at this point in time I want to just keep doing what we’ve been doing.  I have been 

trying to teach people about the different bloodlines, however.  I have a page on Facebook and try to point 

people in the right direction, to give them more knowledge,” says Ken. 

 “A lot of this information is hard to find or access, unless you can read Japanese.  So for me this is 

sometimes an advantage.  I have been doing this for half my lifetime.” 


