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We’ve got it all covered in this issue; the last two national Wagyu shows, last
live auction, and even the Las Vegas Umami launch. Check out the winners,
2 4 highlights and what’s been going on in the breed. Stay in the know with the

upcoming events calendar and the latest breed news.
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Yes, this is happening. Once again Marshall makes our mouths
water with an amazing recipe that is a must try in your kitchen.
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Unique, edgy confident pieces; fine
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Wagyu World | January / February 2020 7



Editor’s Letter | WW January / February 2020

BRIGHT FUTURE

s it just me or is Wagyu popping up everywhere? More and more

Wagyu is gracing menus, discussed on talk shows and craved by

many. This breed, small but mighty, leaves an unforgettable impact

whenever it is brought up, craved or consumed. | am always amazed
at people’s response when they have the opportunity to delight in such a
magnificent product. I had the honor of attending the UMAMI Olive fed
launch party. Just that evening, | witnessed culinary experts rave about the
product. This elevated Wagyu was even referred to as being “transcend-
ent”. Reactions like this, is what Wagyu is all about.

With a new decade upon us, it is the breed’s time to go even further. Yes,
we have dominated the taste buds and quality department but we as a breed
have a lot more to do. Raising cattle isn’t easy; it can be demanding, physi-
cally exhausting, monetarily draining and depending on Mother Nature,
down right miserable at times. No matter the breed; ranching is ranching. It
only makes sense to allow yourself to raise and work with the highest quality end product if you’re go-
ing to go to that much effort. This is what we must preach to the entire cattle community. Put in the same
amount of effort but have the best in the end.

Fullblood, purebred, percentage; whatever it is, adding Wagyu at any level will increase quality. Not
everyone can afford or wants a Fullblood steak. Some folks might prefer the added quality found in an
F1. Regardless, creating a demand for Wagyu at all market levels is the most important. Always strive to
raise the highest quality but don’t forget the markets that are available and where Wagyu can be exposed
and dominate entirely. Cattlemen feed the world and with this, there are a lot of avenues out there to
plug in the Wagyu influence. As a whole, regardless of where you stand, if you love this breed and be-
lieve in it, it’s time to come together to infiltrate the entire cattle market at ALL levels.

8 Wagyu World | January / February 2020



Publisher’s Post | WW

“Impossible only defines the degree of difficulty.”
David Phillip

"ve always believed that no matter what you do in life you should always subscribe to the theory on an everyday ba-
sis to do “whatever it takes” to realize the goals you set for yourself. I really believe that you don’t have to take life
the way it comes to you. Just converting your dreams into goals and your goals into plans, you can design your life
the way you want it to be. The plan is to live your life on purpose, instead of by chance.

The Wagyu breed here in America has started to thrive, and we need to continue and set the bar high to maintain
the progress that has been made. We here at JDA stand committed to this breed and look forward to the coming decade, with
enthusiasm and optimism for what the Wagyu future holds. It was great to be in Denver and see the excitement that the
breeders had, and watch as folks who never tasted Wagyu before in an instant have a new insight for the Wagyu difference.

As we enter 2020, we wish you all a promising New Year and look forward to seeing you in our travels. Be sure and mark
these special dates down in your calendar, the Mayura 1st Annual High Performance Production Sale in Australia, on March
26th. The TWA Steaks are High sale taking place in Salado, Texas on April 25th, The Bar VV Wagyu Total Dispersion Sale
happening in Salina, Kansas on May 30th, and to round out your spring the Midwest Wagyu meeting held in conjunction with
the Passion for Prime sale this year in Springfield, Missouri on June 12th and 13th.
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Contributors | WW

DISCOVERY

This Issue’s Three Contributors Share Themselves With Us.
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7
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HEATHER

SMITH-THOMAS
Rancher/ Writer

My dream vacation would be...
actually, the word “vacation” is not in
my vocabulary. My idea of a good time
is just hanging out with my cows and
horses (and grandkids!). They wouldn’t
understand if | were to disappear and be
gone somewhere; they would miss me
and | would miss them.

Dark Chocolate vs. Milk Chocolate...
hard to say; it depends on what goes
with it.

My most embarrassing moment... my
memory is too poor to pick one out that
would count as the “most” embarrassing,
but one from my childhood comes to
mind. When | was very young and my
family had been invited to dinner at the
home of a farm family, the food was
being served, and I politely asked if |
could please have the wishbone piece—
and | was informed that we were eating
rabbit, not chicken, and | felt really
stupid.
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DR. JIMMY HORNER

Nutritionist / CEO
Protocol Technologies

My dream vacation would be... | don’t
really have a dream vacation, unless
dreaming about taking a stay-at-home
vacation counts as one.

Dark Chocolate vs. Milk Chocolate...
milk chocolate hands down! | view
dark chocolate as being in the same
group as hummus and tofu---for those
more health-conscious types who are in
reality simply delaying their entrance
into heaven.

My most embarrassing moment...

was in 7th grade when I mistakenly
rebounded the basketball and
immediately put a shot back up on the
opponent’s goal.

Fortunately, | missed the shot but the
damage to my adolescent personal
pride was already done.

MARSHALL JOHNSON
Wagyu Breeder / Chef
Restauranteur

renting
a yacht and touring the Mediterranean
stopping at all ports enjoying the cuisine
at each port!

dark chocolate

was
recently. | came out of the oven and
Tap restaurant with take-out pizzas and
slipped on the slick patio in my slick
boots. | went completely down in front
of a group of people waiting to get into
the restaurant and the crowd cheered
as | kept the pizzas upright not ruining
them.






Ranch Reach | WW
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By Heather Smith-Thomas

|

This p This past fall, the Wagyu industry lost a highly respected breeder and a good friend. Eldon Clawson raised red and black
Wagyu near Rexburg, Idaho, and was passionate about the Wagyu breed.

He was born in 1956 in Gallup, New Mexico, the fifth of 8 children, and raised on a cattle ranch near a small town called Ramah.
Ramah is located between the Zuni and Navajo reservations. Eldon graduated from Zuni High School.

His dad had cattle and put any extra money into buying land. Because of this, money was tight while Eldon was growing up. He only
had one pair of footwear: boots. He would milk the cow, then go to school or to church in the same boots. He’d hide his feet under his
chair so no one could see. He ran track in high school, and one time ran in his stocking feet rather than run in his boots. He was fast, so
Eldon’s dad bought him some tennis shoes to run in after that. He started showing sheep as a teenager and went to the New Mexico State
Fair with his sheep. One year when his father dropped him off at the fair, he forgot to give Eldon money for food, and he had to use his
ingenuity to figure out how to survive for three days.

He learned about artificial insemination in high school, and told his dad they needed to get a different breed of cattle. His family had
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Herefords. At that time, the pasture co-op

where the cattle summered would not allow

anything but Hereford bulls. Eldon was
not happy with that. The only way to use

different genetics was with Al. That is when
he became interested in Simmental, because

they were easier to work with. Eldon

learned how to do Al and convinced his dad

to buy a tank for frozen semen.

His wife, Shirley, says Eldon was
interested in many things. “The night he
graduated from high school, he and some
friends got in a car and drove to Alaska. It

took them about a week to get there. While

living in Alaska, he worked in a sawmill.
He earned enough money at that job to go
to college for one semester and a mission.

His first semester of college, Eldon studied

drafting and design. At that time, his plan

was to become an architect. Then, he served
a mission for our church for two years, near

Nashville, Tennessee,” Shirley says.

“When he came back to Ricks College in

Rexburg, Idaho, that’s where we met. We

had three classes together—math, chemistry

and psychology. | was studying to be a
physical therapist, and he had changed his
major and was studying to be an orthodon-
tist. That’s why we had so many classes
together.” Eldon’s daughter says, “Dad’s
appreciation for good genetics wasn’t
limited to cows. Mom was not only pretty,

but the smartest girl in all 3 classes, and had

the very top grade in the math class, so he
decided, that’s the one | want to be with,
that’s the girl for me.”

He and Shirley got married that summer
in July of 1978. They went back to school
one more semester before taking a job in
Florida. “His brother who was in the Air
Force contacted us, and said he needed
someone to help with his business. They

were selling lithographic photos when those

first came out. They were called impact
photos, and Eldon’s brother had the fran-
chise in Florida,” she recalls.

“So we left Idaho and drove to Florida

in January of 1979. Eldon worked there for

about 5 months setting up contracts with
Air Force base stores and other businesses.
Later, someone from the home office in
California decided they wanted that area

and came to Florida to take over. They told

Eldon he could keep working, but for only
10% of what he’d been making. Eldon

decided we’d go to New Mexico,” she says.

They built a house there that summer, and

Eldon worked with a friend cutting trees for

the Forest Service. “We had our first child
in New Mexico, then went back to school
in 1daho.”

“Eldon loved to draw and paint when
he was young. Some of his art pieces won
awards at state fairs. When he returned to
college, he decided he wanted to get back
into art and took a lot of art classes. After
graduating from Ricks College, he went to
Brigham Young University in Provo, Utah,
with a full art scholarship,” says Shirley.

He became an artist and was very good at
it, but at the beginning of his 4th year in
college, he learned about embryo work in
cattle. He was so interested in this aspect
of reproduction that he changed his major
to animal science, took Pre-Vet classes, and
later earned a Master’s degree in Reproduc-
tive Physiology in cattle. He was fascinated
with genetics. “His major professor wanted
him to get his PhD, so Eldon could teach

at the university and take over his position
when he retired.

“Eldon didn’t like working for someone
else. He was very independent and didn’t
like having a boss. Before finishing his
thesis for his Master’s he took a position
in Chattanooga, Tennessee, as the assistant
manager of a ranch. They hired him because
of his genetic knowledge and wanted him
to help them increase the weaning weights
of their calves. After we’d been there about
4 months, he told them he was ready to
move on to pursue a different career. They
were only paying him $1000 per month.
They wanted him to stay on, and offered to
double his salary. He asked if they thought
he was worth $2000 a month, why didn’t
they pay him that to begin with? He told
them he was still leaving. Then, they offered
him the manager’s position. When he asked
what they would do with the manager, and
they said they would just let him go and that
Eldon could live in the Manager house and
drive the Manager truck. Eldon refused. He
didn’t want to be the reason another man
lost his job.”

He gave his two week notice, and he,
Shirley, and their children moved to ldaho.
Shirley wanted to go back to New Mexico
since they had a house there. “But by then,
we had four children and | was pregnant
with number five. Eldon didn’t want them
to grow up in Ramah, because the com-
munity was very small and he is related
to most of the people there leaving very
limited dating options for our kids. So, we
went back to Idaho where 1I’m from. When
we got there, my mom insisted that Eldon
finish his thesis. He’d already done all his
research; all he had to do was write his pa-
per. In 1987, computers were not a common
household item. My sister-in-law in Utah
had an electronic typewriter and was very
fast at typing. Eldon would send handwrit-
ten pages to her. She would type them and
send them back.”

While Eldon finished writing his thesis,
he started working for American Breeder
Service (ABS), the largest Al company in
the world. He’d been in touch with ABS be-
fore leaving Tennessee, and they’d already
hired him. They trained him to evaluate
dairy and beef cattle. He worked for them
for 20 years. During that time, he artificially
inseminated more than 50,000 cows and
heifers. Later, he said that by evaluating
and linear scoring more than 30,000 cattle,
he reached a level of knowledge and pro-

ficiency that could not have been equaled
Page 14 >>
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<< Page 13

even if he had judged 20 cattle shows a year for 20 years.
“He had the northeastern Idaho region for ABS with all the dairy and beef cows they served and was trained in their genetic mating
program,” Shirley says. He had some cattle of his own by then. “We showed cows for about 14 years at state fairs in Montana, Utah, ldaho
and Arizona. We had champions, grand champions, and supreme champions. We quit showing, because he didn’t feel like the show ring
was representing correct structure and function of a working cow.” After he started breeding Wagyu, however, he began to show a few, to
represent what he believed are useful and functional traits.
“While we were still at BYU, Eldon bought our first Simmental cow. We kept her at the school facility, and our kids helped wash and
walk her. When we moved to Idaho, my dad had some acreage so we had a few cows on his property. Later, my dad wanted to sell his
land. He asked if we wanted to buy it, but it was only 3.5 acres. We found our 40-acre place for the same price and bought it instead,” says

Shirley.

Eldon pursued a variety of careers throughout his life. In addition to being a cattle breeder, he was an artist. He drew, painted, and
sculpted. Eldon also competed in livestock evaluation and judging contests in high school and college. He said that even though he won
every livestock judging competition he ever entered, he really didn’t learn much about correct structure and function by working with show
cattle. Eldon had a keen, well-trained eye developed through his years of art work. After living in a variety of places across the country, he
lived in eastern ldaho the past 32 years. For much of his life, he was raising cattle and learning about them, and for the last half of his life
made his living selling cattle genetics, and creating correct cattle became his art.

“We had Simmental cows for many years. In 1993, we were approached by Eldon’s brother again about a business opportunity to work
for Primerica Financial Services selling insurance, setting up retirement accounts, and refinancing people’s homes. We started building that
business, and in 1999 I convinced Eldon to let the cows go. It was hard to focus on both.” Eldon and Shirley leased their cows to a man
who wanted to buy them, and in 2000 Eldon became a regional vice president with Primerica and opened an office in Rexburg. Shirley

recalls, “It was at this time that Eldon quit
working for ABS, so we could focus solely
on building our financial services business.”

No matter what he became interested in,
he became totally focused and wanted to
learn everything about it. “At one time he
became interested in all the different breeds
of chickens. We had some exotic breeds,
including Sumatra chickens from Indo-
nesia with 6-foot long tails and miniature
chickens called Bantams. He bred miniature
Schnauzers and Jack Russel Terriers. He
became interested in guns and ammunition
and researched how many grams of gun-
powder you put in, and why. He was always
into something new, learned everything he
could about it, and then got bored and went
on to something else,” she says.

PASSION FOR WAGW

Then, he found Wagyu cattle. They
became his passion, and he never got bored
with them! He kept researching to learn
everything about them and constantly stud-
ied pedigrees. He also loved helping other
people learn about Wagyu. His daughter
says, “He spent all his time on the phone
talking to people about the cows.”

Shirley says, “Eldon first saw Wagyu
cattle in 2010 when our neighbor, Galen, an
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embryologist who used to create embryos
for us when we had Simmental, was flush-
ing a Wagyu cow for Jerry Reeves. Jerry
had some Wagyu cows at Galen’s facility,
and Galen told Eldon that he needed to
come see these cows.”

He started researching this breed and
their special type of fat, marbling, tender-
ness, etc. He went to visit Jerry Reeves and
told Jerry he’d seen a cow of his that he re-
ally liked. “Jerry told Eldon we could breed
the 2N cow (BAR R MISS 2N - FB5446)
to the ETJ002 bull ITOMORITAKA
J2703 - FB681), put the embryos in our
cows, then split the calves after they were
weaned. We talked to the guy who bought
our Simmental cows, and put the embryos
in those cows. When they were weaned, we
bought the calves from him and split them
with Jerry. This matting created QUEEN

41Z (FB14271) and FAWN 47Z (FB14273).

That’s how we got started in Wagyu—with
Jerry helping us with genetics in the begin-
ning,” she says. “Those two cows and some
of their daughters are still part of our herd
today.” Another Wagyu breeder, Gerry Pit-
tenger (a neighbor of Jerry’s in Washington)
had a cow that Eldon researched. “Her

FB number is 3100 (JVP KIKU SHIGE
5298E), and Eldon found out that 5 of her

sons were in the top 20 for marbling and
several other desired traits. He felt that if a
breeder had produced a cow with that many
top sons, they must have something worth-
while. Gerry told us we could take that cow,
flush her, put the embryos in our cows, and
then split the calves. We got a couple more
calves that way. This matting created 4
calves. We kept GENESIS 1A (FB16162)
and EVE Z9 (FB14274). GENESIS has
been sold and is now in Texas. We still have
EVE and some of her daughters.” The help
from these two breeders provided a start
for the Clawson herd (Rocky Mountain
Wagyu).

Eldon was amazed he’d never heard
about Wagyu before. He’d worked for
ABS for 20 years, but ABS hadn’t been
selling any Wagyu semen. “In 2011, Eldon
was asked to speak at the national conven-
tion. So, he joined AWA and spoke at the
convention in Reno, Nevada. He wanted to
become a part of this breed, but when he
started looking for more cows to buy, he
was very particular about what he was look-
ing for.” He looked at more than 2000 head
of Wagyu (in Washington, Oregon, and in
California) before he found what he wanted
to grow his herd with. “When he’d go to see
somebody’s herd, he’d ask them to show



him their best cow. Then he’d ask, ‘What
makes her your best cow?’ They might say
something like: ‘Because | get the most em-
bryos from her when I flush her.” But that’s
not what makes a cow good!”

After working with ABS, he knew what
a healthy, functional cow should look like.
“When he saw the Wagyu—cows that
couldn’t even raise their own babies—he
was very frustrated. He realized that if he
was going to breed these cattle he needed to
find something he could at least start with,
because he didn’t want to have all his calves
raised by recipient mothers. That wasn’t
practical,” says Shirley.

He was in love with the breed for its
many positive traits, and felt like every cow
in the U.S. should be at least half Wagyu,
because their meat and fat type are so
much better, and they are smart and easy to
handle. “One reason we had Simmental was
because they were smart and easy to work
with. Once in a while, you find one that’s
not, but you get rid of those and don’t have
to deal with them. We don’t have a horse,
4-wheeler, or dogs. We handle all our cattle
on foot, and we don’t like to have to run to
chase cows especially in knee deep snow!”

Eldon did as much research about the
Wagyu breed as he did for his Master’s
degree. “For two years, he spent every spare
minute on the computer researching. He
remembered everything he ever learned,”
Shirley says.

“By the time he finally found some herds
in Texas that had what he was looking for,
he had almost given up. He found a few
great ones along the way, but when he saw
those herds in Texas he was impressed.”
After doing more research, Eldon found
another cow (LMR MS SANJIROU 767T)
he liked, at Lone Mountain Wagyu in New
Mexico, and was able to get a son from her.
“That bull was LMR RMW ITOMORI-
TAKA. We called him ROCKY. Eldon
started promoting ROCKY, then went back
and bought his mother (the 767T cow, LMR
MS SANJIROU). She has been the basis of
our whole herd, and an amazing cow,” says
Shirley. “After buying NOBU (ROCKY’s
brother), he liked NOBU even more than
ROCKY, and that’s who he was moving
forward with for our herd.”

Eldon only had Wagyu cattle for 8 years,
but he did a fantastic job researching genet-
ics and working toward creating the perfect
animal. He made a serious study of their
traits. Wagyu was already the best meat.
His goal was to have them so superior in
structure and function to any other cattle
that crossing them with any breed would
never make the offspring better than full-
blood Wagyu. “He wanted to help make
Wagyu more mainstream and available, so
that the rest of the breeds would want to use
a Wagyu bull to improve their offspring,”
says Shirley.

“We did a lot of artificial insemination

rather than have a bull on our place; Eldon
let one of our neighbors keep ROCKY at
his place to breed his heifers. We bought
back some of those crosses to use as re-
cipient cows, and they are some of the best
recips on our place. They are amazing cows
themselves.”

Wagyu cattle became Eldon’s whole life;
he became single-minded. He gave up being
regional vice-president of Primerica, and
Shirley took over all of that business so El-
don could focus completely on the Wagyu.
“He didn’t think about anything else. He
was obsessed with this passion,” she says.

Before owning any cattle of his own,
Eldon once told Shirley that when he was
young, he didn’t understand why his father
would just stand out in the field looking at
cows. “Eldon did exactly the same thing
after he got cows!” says Shirley.

“After Eldon passed away, | went to a
doctor, because I had high blood pressure.
The nurse said she knew exactly where |
lived. She said her husband came home
one day and told her that when he died, he
wanted to be reincarnated as one of that
man’s cows, because he takes such good
care of them!” says Shirley. “My mom
recently talked with a fellow who said he
hadn’t realized that EIdon was her son-in-
law. The man said he’d never seen anyone
take such good care of his animals. Eldon
was always out there with his cows.” He
enjoyed his cattle and was totally in tune
with them. “He could tell when a calf was
sick before the calf knew it was sick.”

They had Wagyu cattle for 3 years before
they ever tasted the meat. “They were so
valuable to us that we felt we couldn’t af-
ford to eat them! Eldon did some consulting
with some folks in Texas. They wanted to
pay him; he refused to take any money for
helping them. So, they sent us some Wagyu
beef to thank him for consulting with them
about their herd. 1 told Eldon he would
never make money as a consultant, because
he’d never send people a bill, but we re-
ally enjoyed that meat. It was an amazing
experience to taste it—so much better than
any of the best beef we’d ever eaten. It’s
hard to eat anything else now. Eldon went
on a Boy Scout camp-out with our son, and
they served hamburgers. Eldon couldn’t
make himself eat it. The grease stuck in
his mouth. The Wagyu spoiled us,” says
Shirley.

“He loved the Wagyu breed and was
frustrated when people within the breed
association argued about silly little things.
He felt we should all be united in what we
are doing, and also that we need to have
EPDs for this breed. With Simmental, he
could look in the catalog and see each bull’s
data on his progenies’ average birth weight,
weaning weight, etc. This information helps
when making a decision regarding which
bulls to buy. We need to be able to have this
kind of information when making breeding

Page 36 >>
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BEAUTIFUL ONE DAY, WAGYU THE NEXT! #wagyedge W [ f

#worldsluxurybeef

Join us for the Australian Wagyu Association Annual Conference -

WagyuEdge. A key event for the beef and Wagyu industries to be held

at the Royal Pines Resort, Gold Coast, Queensland, Australia. Wa Evu

ANNUAL AWA coums.ucs
Highlights include a presentation from former AACo Managing
Director, Jason Strong. Jason is now managing director of Meat and APRIL 29 - 1 MAY 2020 / GOLD COAST, QUEENSLAND
Livestock Australia. He will be joined by two Japanese professors who

will discuss Japanese Genetic Evaluation and Wagyu production.

Don’t miss it, early-bird rates available. BOOKNOW <] www.wagyu.org.au/wagyuedge

We Sragr Wit The Best Iv Wagvu Geneics

PRODUCTION SALE OCTOBER 24 | 2020

WWW.VERMONTWAGYU.COM
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he Olive Feed Corporation is an

innovative company that figured

out a way to transform wastes

from olive oil production into a
palatable, safe and highly digestible animal
feed. Ever since the 1950’s, various large
agricultural companies have been trying to
make olive waste safe for animal consump-
tion, but had problems with the high tannin
content, says Gavin Dunne, who founded
the Olive Feed Corporation.

“Tannins made this feed low in palat-
ability/digestibility and the animals didn’t
eat enough, wouldn’t gain as much weight
as expected, and feeding this waste could
also result in illness. | invented a cooking
process that could transform this waste into
an acceptable feed. The animals like to eat
it, and gain weight,” he says.

Beef produced by cattle eating this prod-
uct is actually superior. Olives contain oleic
acid, which is a healthy ingredient. “Wagyu
beef already has a high level of oleic acid
compared to other meats—almost double
what Angus has. Oleic acid lowers the
melting point of fat, and this is the biggest
reason that Wagyu fat is so soft. When we
feed Wagyu cattle Olive Feed, it increases
the oleic acid and lowers the melting point
of the fat even more, giving a juicier tex-
ture,” he explains. Given the high marbling
of fat in Wagyu meat to begin with, further
lowering the melting point is a significant
benefit and likely leads to the texture and
tenderness improvements.

“Glutamic acid, which gives flavor,
called Umami by the Japanese, goes up
about 50% as well, giving the meat a very
distinctive and amazing taste, in addition
to the textural quality. The third thing that
happens is that the monounsaturated fat
ratio to saturated fat increases, which makes
it a healthier fat,” says Dunne.

“It is also a lighter fat, and easier on the
digestive system. People who are familiar
with fullblood Wagyu know that when you
eat the meat it is quite heavy and filling—
and eating a whole steak can be difficult.
But when these cattle have been on the
olive feed, the fat shifts to more of the

By Heather Smith-Thomas

monounsaturated fat which creates a more
pleasant eating experience, in my view,” he
says.

“There is also a large increase in carno-
sine which is basically an anti-aging, anti-
cancer nutrient that is good for the

Page 20 >>
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skin, eyes, hair, etc. Usually after animals have been on the Olive Feed
for several weeks you can see a difference in the hair coat; it’s much shinier.
We are now looking into creating a dogfood product if we can find a suitable
partner, because when the dogs on our farms get a little bit of olive feed their
coats become extremely good. It’s probably a combination of several things
including the olive oil and the carnosine,” Dunne says. The increases in
monounsaturated fat and carnosine in olive-fed beef not only make the meat
healthier for consumption but also makes the animal healthier as a result of
these nutrients.



He spent a year doing research and
development before starting his company in
2017. “We had to get various licenses to be
able to ship around the world, and we also
have feed all over the globe. We have cattle
farms all across the EU, Australia and a few
in America and distribute the meat, once
we harvest the animals. The feed is quite
expensive so by distributing the meat and
getting a better price for it than the farmers
normally get, it makes good economic sense
for the farmers to do this,” he says.

The Diamond T Ranch in Jacksonville
Texas is the first one that will be selling
meat to the public. “They now exclusively
produce their cattle for the Olive Feed
Corporation and we are launching the meat
under a new brand. It will be called Umami

Olive-Fed. The reason | partnered with Di-
amond T Ranch is because they consistently
produced the best Fullblood Wagyu meat in
the country. They have been raising Wagyu
for about 7 years but have steadily become
better at it in terms of their marbling scores.
They consistently produce a 9 or 10 marble
score,” says Dunne.

“The American Wagyu Association is
still using outdated grading that applies to
Angus beef and other traditional breeds.
We use the Japanese scoring system, which
is what they should be doing. The Diamond
T Ranch has high-quality genetics and an
excellent feed program which now includes

the Olive Feed. They work with nutritionist
Dr. Jimmy Horner who is probably the top
nutritionist for Wagyu cattle,” he says.

“They have a few other techniques they
use on their farm, to help them achieve this
very high level of marbling. When | saw
what this ranch was doing, and the quality
of meat they were producing, | quickly de-
cided that I wanted them to be our flagship
ranch in America—to produce the first con-
sistent Fullblood Wagyu beef in America
for the American market. Bizarrely, many
restaurants in America are importing
Australian Wagyu.” Why not produce it in
America?

The U.S. is one of the world’s leading
agricultural countries and shouldn’t have
to import beef. “Australian Wagyu is very

good, but U.S.-produced Wagyu is also very
good. It’s just a matter of catching up and
adopting less traditional methods of raising
cattle than has been practiced in America.”
Dunn says one of the goals is to produce
the first A5 in America. “We are not far off.
If we can produce an A5 olive-fed Wagyu,
there is no reason for the U.S. to even
import Japanese Wagyu. With the olive-fed
flavor, the meat is superior to Japanese fla-
vor. The only advantage the Japanese have
right now is that they can get the 12 marble
score and the A5. Once we can match that,
we won’t need to import Wagyu beef and
make customers pay huge prices when they
can get a more reasonably-priced product
with a superior locally-produced product

that is better for the environment.”

With olive oil production in the Mediter-
ranean, there are 8 million tons of waste
material each year. Called Olive ‘Pomace’,
these wastes are an environmental hazard,
resulting in soil contamination, underground
seepage, water pollution and foul odor
emissions. Olive waste treated in biofuel
factories produces air pollution and this fuel
has less heat-producing value than coal, and
over 50% less than natural gas and oil.

In countries that produce olive oil (par-
ticularly the Mediterranean area), without
uniform guidelines of disposal and use from
country to country, the olive waste poses
a significant threat to the environment and
to the olive oil production industry. In the
countries where it is regulated, such as Aus-
tralia, small olive oil farms can barely

Page 22 >>
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afford the requirements for waste dis-
posal.

In the European Union, olive Pomace
factories are producing a biofuel that con-
tributes to air pollution. In countries across
North Africa and the Middle East, olive
waste is often dumped across the country-
side, leading to soil poisoning, plant poison-
ing, animal poisoning and air pollution.
“When we turn this waste into feed, we stop
the fuels that are burned into the atmosphere
creating greenhouse gases, and the wastes
polluting soil, air and water. Our research
also has led us to believe that feeding olive
feed to cattle will also reduce their methane
gas production significantly. We are hoping

EXTENSIVE TESTING

over Asia. We have 10 farms in the EU

and are also starting to produce olive-fed
pork and ducks in some of the leading
farms around the world. We will also be
producing a health and wellness product for
horses; initial research shows that it has a
highly positive effect on lameness. We are
going to run a study on this with veterinary
experts in America and hope to have some
results mid-year,” says Dunne.

The idea for creating a superior animal
feed from olive waste was sparked when
Dunn came across a small Japanese farm
that had ornamental olive trees that were
planted 100 years ago. “This farmer let the
olive waste dry and then fed it to his cattle.

it was safe for the animals is another ques-
tion. On a commercial level it would not
have been viable if there was a chance it
could make animals sick,” says Dunne.
“We had to figure out a more scientific
process. The challenge was to make it more
palatable, and safe, because Wagyu are such
expensive animals that there can’t be any
risk. Even if just one animal dies, it would
not be acceptable. We had to make sure it
was safe, and after we perfected our process
we had our product tested in labs all over
the world and did every possible battery of
safety tests to make sure there was noth-
ing in it that would be harmful. We had
government biosecurity from Australia fly

Dunne says tests were performed on cattle purchased by the company and he also tested animals on third-party farms in 3 different
countries. Results of these tests were discussed in his article, “Transforming Olive Waste into Animal Feed” which was published in the
International Journal of Clinical Nutrition and Dietetics in March, 2019.

In Ireland, two F1 Wagyu Angus steers of similar genetics were tested side by side for a 4-month feeding period. Laboratory analysis
was conducted by a third party (ALS Life Sciences Laboratory) to analyze the meat for oleic acid content, glutamic acid, monounsaturated
fats and carnosine. The cattle were fed a diet of corn, rolled barley and straw, with Olive Feed substituted for barley in the Olive-Fed steer.

In Italy three Fullbood Wagyu were fed an olive feed supplement for 4 months, along with a control group of grass-fed and grain-fed
animals. The grass-fed Wagyu were fed solely with grass. The grain-fed Wagyu were fed a mix of corn, distillers grain, beer and bread.
The Olive-Fed Wagyu were fed corn, distillers grain, beer, bread and Olive Feed. Ten blind taste tests were conducted by Michelin Star
chefs, and European Wagyu beef distributors, all of them experienced culinary experts in Wagyu Beef. The blind tastings consisted of
Olive-Fed Wagyu versus Grain-Fed Wagyu versus Grass-Fed Wagyu. On each of the blind taste tests the Olive-Fed Wagyu was chosen for

its superior taste, texture and tenderness.

In California, 25 Fullblood Wagyu were fed olive feed supplement for 4 months, along with a control group. The 25 Fullblood cattle
were fed a mix of Olive Feed, grass and a high-carbohydrate pellet. The control group fed solely on grass. Of the 25 Olive-Fed cattle, 24

graded “Prime+" on the U.S. grading scale.

Feed composition analysis, marble score analysis, and blind taste and texture tests were performed. Ten customers, familiar with the
flavor and texture of the farm’s meat produced without Olive Feed were chosen to do the taste test, to compare flavor and texture in com-
parison with the farm’s Olive-Fed Wagyu. Twelve taste tests were conducted, comparing the Olive-Fed meat to the solely grass-fed meat.
On each taste test the Olive-Fed meat was chosen as superior--for better flavor, texture and tenderness.

In Holland, weight gain and marble score analysis were compared, as well as evaluation of the cost of Olive Feed versus profit from
olive-fed beef compared to previous production. The cattle were first measured for weight gain. Over the 4-month period the Olive-Fed
Cattle consumed more food, with an estimated weight gain of 2.43 pounds per day versus 2 pounds per day for the non-Olive Fed cattle.
Marble score was based on the Japanese Marbling Score system for Wagyu. The control group marble scores were consistently marked as
a 6 on the marbling score system, while the Olive-Fed Cattle averaged an 8 marble score. Selling price of the Olive-Fed Cattle at €5300
average per animal was in contrast to €4300 average per animal for the control group--a 23% increase in revenue for the farmer for the

Olive-Fed animals.

to team up with a university to prove this
case. It’s quite expensive to prove, how-
ever, since testing equipment is costly. We
don’t have the time or funds to do it at this
point, but hope to get it going in 2020. This
will be the first commercially viable animal
feed that also reduces methane gas. Not
only is it produced from waste, but reduces
greenhouse gases and improves the quality
of the meat,” he explains.

“This is exciting; we are the only com-
pany in the world doing this, and starting to
introduce the meat all over the world. We
are now sending some animals in Australia
to market and there will be some going all

He ended up winning the Wagyu Olympics
in Japan for the best flavor of fat. I spend
a lot of my time in Greece, which has olive
trees everywhere, and saw a commercial
opportunity that didn’t exist in Japan,” he
says.

“When | looked into this, | saw that the
way they were treating the olive waste
in Japan wasn’t scientifically safe for the
animals in terms of digestibility and the tan-
nins, but they were only feeding those cattle
100 grams per day, which was only about
1% of the diet. It may not have been very
toxic in that amount, and the olive oil im-
proved the quality of the meat, but whether

over to our factory in Greece and analyze
our cooking process, final product and all
the data. They are the most difficult market
in the world to ship into because they are
extremely strict. We ended up with a very
high-quality, safe product that we can stand
behind, and we patented our process in
order to produce the product,” he says.

“The launch of this product will be in
Las Vegas on January 16, with a tasting of
olive-fed Wagyu in our new Umami brand
at a special event, and some olive-fed Man-
galitsa pork which is also under our Umami
brand.” <*
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OUT & ABOUT

Wagyu Sales, Shows, and Other Happenings

Shows

20 1 North American International Livestock Expo

LOUISVILLE, KENTUCKY

November 20" 2019
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>>The Results

Champion Black Fullblood Female
LMR MS SHICHIRO 9232G
Exhibited by: Antelope Creek Ranch

Champion Black Fullblood Bull
M6 GROW AND GRADE 710E
Exhibited by: H & H Cattle Company

Champion Purebred Cow/Calf
HH LUCY 818F
Exhibited by: H & H Cattle Company
Bartlesville, OK

Wiggins, CO Bartlesville, OK
Champion Purebred Bull Champion Red Fullblood Bull
HH MAX 718F JCJUDO 292 F

Exhibited by: H & H Cattle Company
Bartlesville, OK

Exhibited by: Klein Branch Ranch
Midland, TX

Champion Senior Showmanship
Jordan Heskett
Bartlesville, OK

Champion Intermediate Showmanship
Ariana Yoder
Wiggins, CO

Champion Junior Showmanship
Carver Kuns

Cutler, IN

Champion Novis Showmanship
Cohen Kuns

Cutler, IN

Champion Percentage Female
HH CAROLINE 1018F
Exhibited by: H & H Cattle Company
Bartlesville, OK

Champion Red/Black Fullblood Female
WDCC KOKO 141F
Exhibited by: Wood Cattle Company
Donie, TX
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Sales

20 1 Marble Genetics Female Production Sale

BRYAN, TEXAS

December 14™ 2019

>>The Results

Lone Mountain Ranch Female Sale
September 14", 2019
Santa Fe, New Mexico

Averages

12 Cow/CALF PAIRS AvG: $4,400
23 BRED FEMALES Ava: $4,000

Tops

Lot 2A: MG MS 313B7 ET, 04/22/2014 sired SR Y13 SANJI with heifer calf at side; $7,200 to Southern Cattle Co, Marianna,
FL.

Lot 42: LL MS 001 222Z ET, 09/05/2012 sired HIRASHIGETAYASU J2351; $6,700 to D & L Hidden Ranch, Montgomery,
TX.

Lot 43: LL MS 001 226Z ET, 09/08/2012 sired HIRASHIGETAYASU J2351 with bull calf at side; $5,500 to D & L Hidden
Ranch, Montgomery, TX.

Lot 23: LL MS 002 228Z ET, 09/13/2012 sired ITOMORITAKA J2703 with heifer calf at side; $5,200 to D & L Hidden Ranch,
Montgomery, TX.

A beautiful December afternoon on Friday help set the tone for a spectacular event. Folks took in the great weather

as they viewed the sale offering at the Marble Ranch headquarters. Hospitality couldn’t be beat; they served amazing
Wagyu tacos at the ranch as well as Wagyu brisket (which could win awards) on sale day. The busy holiday season kept
a few off the seats but not off the internet as more than 100 internet viewers participated with a very active in-house
crowd to make the 2019 Marble Ranch production sale a superb way to end the year.
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Shows

National Western Stock Show
2020 DENVER, COLORADO

January 12 2020
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>>The Results

Champion Black Fullblood Female
CMC G3
Exhibited by: Emma Farms/ C&C Wagyu
Olathe, CO

Reserve Champion Black Fullblood Female
CMC G7
Exhibited by: Emma Farms/ C&C Wagyu
Olathe, CO

Champion Purebred Cow/Calf
H & H Lucy
Exhibited by: H & H Cattle Company
Bartlesville, OK

Champion Black Fullblood Bull
EC SWEET ITO FE45
Exhibited by: Emerson Cattle Co.
Owensville, IN

Reserve Champion Black Fullblood Bull
M6 Grow and Grade
Exhibited by: H & H Cattle Company
Bartlesville, OK

Champion Percentage Female
EC DENVER G001
Exhibited by: Emerson Cattle Co.
Owensville, IN

Reserve Champion Percentage Female
EC SWEET NAOMI F37
Exhibited by: Emerson Cattle Co.
Owensville, IN

Champion Purebred Bull
H & H MAX
Exhibited by: H&H Cattle
Bartlesville, OK

Champion Red Fullblood Female
LAG 2158F ET
Exhibited by: Legendary Akaushi Genetics
Katy, TX

Champion Red Fullblood Bull
HEARTBRAND 1395E E
Exhibited by: Legendary Akaushi Genetics
Katy, TX
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Reserve Champion Red Fullblood Bull
LAG ALAMO O4E ET
Exhibited by: Legendary Akaushi Genetics
Katy, TX

Reserve Champion Red Fullblood Female
LAG 2117F ET
Exhibited by: Legendary Akaushi Genetics
Katy, TX




Champion Red/Black Fullblood Female Champion Red/Black Fullblood Bull Champion Red/Black Fullblood Cow/Calf

WDCC KOKO 141F VBV 005G H & H Princess
Exhibited by: Wood Cattle Company Exhibited by: DX2 RANCH Exhibited by: H & H Cattle Company
Donie, TX Temple, TX Bartlesville, OK

Save the Date o
Upcoming Events
2020

MARCH

26 Mayura 1t Annual High Performance
Production Sale
South Australia

APRIL
2020 National Western Stock Show 25 TWA’s “Steaks Are High” Sale
Junior Wagyu Exhibitors Salado, Texas

29-1  WagyuEdge - AWA Conference
Australia

MAY
30 BAR V Wagyu Total Dispersion Sale
Salina, Kansas

JUNE
12 Midwest Wagyu Meeting
Springfield, Missouri

13 Passion For Prime Sale
Springfield, Missouri

SEPTEMBER
24-26  American Wagyu Association AGM
Fort Collins, Colorado

OCTOBER
3 39 Annual M6 Bull & Female Sale
Alvarado, Texas

24 Vermont Wagyu Annual Production Sale
Springfield, Vermont
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In the News

WagyuEdge 2020

The Australian Wagyu Association annual conference — Wa-
gyuEdge 2020, builds on the vision to support,

promote and advance Wagyu - the world’s luxury beef.
From breeder to consumer, the conference is one of the most
anticipated events on the Australian red meat

industry calendar, bringing together noted speakers, stake-
holders and delegates from around the world.

The conference has many highlights including the announce-

ment of the Wagyu Branded Beef Competition

medallists, the Gala Dinner and Charity Auction and the Elite

Wagyu Sale - the pinnacle of Australian Wagyu

genetics.

Retaining the popular 3-day format from the outstanding
Adelaide 2019 event, the Conference will incorporate
Workshops and speakers on Day 1, covering detailed aspects
related to the breeding and production of Wagyu.

Day 2 and 3 will bring noted academic and industry speakers

to give insight into the greater Wagyu industry

from Japanese production systems through to retail.

To cap off Day 2, the Elite Wagyu Sale will be conducted
live and online, featuring the top 5% of Australian
genetics and special interest genetics.

After what will be an intense day of learning and trading, the

Gala Dinner is the highlight of the social aspect of

the Conference, where the announcement of the 2020 Wagyu

Branded Beef Competition will be made, as well

as the Charity Auction, supporting the Royal Flying Doctors’

Service and Wagyu Fellowship.

Book now for the conference and take advantage of the Early

Bird rates!

AWA Board Officers for 2020

Your American Wagyu Association Board of Directors is
pleased to announce that in their meeting on January 14,
2020, they elected the Board Officers to serve for the year
2020.

Pete Eshelman, elected as the Board President

John Hall, elected as the 1st Vice President and Secretary
Clem Kuns, elected as the 2nd Vice President & Treasurer
Ralph Valdez, elected as the Member-at-Large

UMAMI Olive Fed Wagyu

Umami Olive Fed Wagyu is first line of Olive Fed Wagyu
raised on US soil, and will be on sale in some of America’s
most exclusive venues in February 2020.

Never before has such an exceptional line of beef been
available to the US public, 100% Fullblood Wagyu raised on
a serene 2000 acre property in Jacksonville Texas, Umami
cattle have a unique flavour profile as a result of a special
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diet of Olive Feed and local produce that leads to a lighter,
sweet buttery flavour.

Raised exclusively for The Olive Feed Corporation by Patty
Birdwell and her team of dedicated ranchers, the partner-
ship is set to revolutionise American Cuisine, with the elite
US restaurants no longer having to import Wagyu from the
far east, now being able to get an even better quality of beef
produced locally in a more environmentally friendly way.

Inquiries can be direct to The Olive Feed Corporation to
gavin@olivefeed.com

() AUTHENTIC
AMERICAN

This logo has been created for the use of all Wagyu breed-
ers. If you would like to utilize this artwork to market your
Wagyu beef, please contact: mkerby@aol.com

FOLLOW
US

everything

WAGYU




Happenings

UMAMI Olive Fed Wagyu Launch Party

LAS VEGAS, NEVADA

January 16" 2020
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Marshall’s Daily Dish | WW

MARINADE

/2 CUp SOl sauce

1 thsp brown sugar

2 thsp fish sauce

& thsp extra virgin olive oil
“/+ cup chopped lemon grass
“/+ cup chopped cllantro stems
4 tsp rice wine vinegar

2 tsp honey

1 thsp minced fresh ginger
2 thsp minced fresh garlic
1 tsp white pepper

2 tsp Rosher salt

2lbs wagyu flank steak or skirt
steak

Mix all ingredients until well incorporated
marinate meat 4 hours to 8 hours

PICKLED CARROTS & CUCUMBERS

1 cup water

1 cup white vinegar or clder vinegar
/2 CUP SUGAr

1 tsp salt

Mix well until salt and sugar is dissolved

Make enough to cover carrots or cucumbers
marinate them in separate containers

L
white corn tortillas grilled with

oll or butter

Grilled beef

That chile atolt

Fresh cilantro Leaves

That Bastl

Fresh jalapenos

Plekled carvots and cucumbers

Wagy Bahn M Gizeet Tacos

\'d

DIAMOND T RANCH

beef from Diamond T Ranch

by Chef Marshall Johnson

Preparation using premium 100% Japanese black Wagyu

THAL CHILE AIOLI

1 cup of favorite mayo

3 thsp Srivacha chile sauce
1 tbsp fresh Lime juice

1 thsp fish sauce

1 thsp minced garlic

Mix well until combined

WAGYU STEAK

Remove the beef from marinade. Rinse
off ingredients left on meat. Sear meat
on a grill or in cast iron until medium
temp. Let rest then slice across the
grain thin to make more tender.

Build the tacos using the corn
tortilla as the base top with
steak, drizzle the aioli sauce,
top with pickled carrots, pickled
cucumber, fresh jalapeno, fresh
cilantro and fresh Thai basil.
ENJOY !!

Photography by Hillary Johnson
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Market Matters | WW

2020
1202020

2NIN

BEEF PRODUCERS ARE WONDERING WHAT CATTLE MARKETS WILL BE LIKE THIS
YEAR, AND WHAT THEY’LL HAVE TO SPEND FOR FEED DERRELL PEEL, EXTENSION

LIVESTOCK MARKETING SPECIALIST AT OKLAHOMA STATE UNIVERSITY SAYS IT
LOOKS LIKE 2020 MAY BE A GOOD YEAR FOR CATTLEMEN.
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CATTLE MARKETS

“The beef industry in the U.S. has been in a cycli-
cal expansion for the last 5 years,” says Peel. “Cattle
inventories and herd size bottomed in January 2014
and have been growing ever since. We added about
2.8 million beef cows in the last 5 years,” he says.
With more cows, beef production goes up, with a
year-and-a-half to two-year lag by the time their
calves turn into beef, but beef production has also
been increasing.

Benjamin Eborn (University of Idaho Extension
Economist in Bear Lake County) says that even
though beef cow numbers are down a little right
now--to about 32 million total--we are still at high
levels of beef production since carcass weights have
increased.

Beef supplies were low in 2013 and 2014, which
helped bump market prices to record highs. Peel
says everyone wants to use those years as a reference
point, but those high prices were due to an unusual
set of circumstances that will probably never happen
again. “It’s unrealistic to use those high prices as a
benchmark,” says Peel.

“It was great for a while, depending on which part
of the industry you were in, but the market certainly
came down from those prices. Even though beef
production has risen since then, beef demand has
matched it. Beef production increased 14% over the
4-year period since the low in 2015. Prices have ac-
tually held up relatively well, due to strong domestic
and international demand for beef,” he says.

Demand for beef has stayed strong. Eborn says
consumer expenditures for beef have increased.
“Even though our share of the total meat consump-
tion has dropped, expenditures for beef have sky-
rocketed from $200 per capita in 2000 to over $325
in 2019. Beef is becoming more of a luxury item and
many consumers are willing to pay a higher price for
good quality beef—particularly at a restaurant. This
is a good position for our industry; it will probably
continue to be good unless we have a recession and
people have less disposable income,” he explains.

David Anderson (economist, Texas A&M Uni-
versity) says that currently we have the best beef
demand in the past 25 years. “If we have record
beef production we also need a demand for it. In the
past, whenever we’ve had high production, prices
collapsed. Prices are a little lower right now because
supplies are larger, but we don’t have a price collapse
like we saw in the last several cycles. | think beef de-
mand prevented collapse and the demand is still with
us. Even if we plateau or decline in cow numbers, if
there’s still good demand for beef it gives opportunity
to pull prices higher,” he says.

“| think this fall we’ll see higher calf prices than
in 2019. We’ve already hit our peak in the cycle and
still have beef demand,” says Anderson. “We’ve also
had more demand for higher quality grade. It’s not
that we are producing any more of that, but we have
consumers who want it,” he says. If there is demand
for meat with better flavor and tenderness, we need to
be able to meet that demand.

The beef industry has many facets. “There is a
demand for select, and for lean beef, and for lower-
quality inexpensive cuts.” Not everyone wants the
same thing or can afford the same thing. What suits
one consumer doesn’t suit another, so there is room
for every type of beef production.

ITEM AND MANY

IS BECOMING MORE OF A LUXURY

"BEEF

CONSUMERS ARE WILLING TO PAY A HIGHER PRICE FOR

GOOD QUALITY BEEF—PARTICULARLY AT A RESTAURANT"

Peel says we’ve probably reached the peak of
herd expansion. “Numbers have probably stopped
growing; we will be getting data the end of January to
confirm where we are as of January 1, 2020. I think
it will show that herd numbers didn’t change much
and may have dropped slightly from 2019, but prices
haven’t gone low enough to pressure producers to
liquidate,” he explains.

“We are kind of holding this cyclical plateau right
now. Beef production will probably grow a bit more
in 2020 but probably less than 1%. It will peak also,
and if the herd inventory stabilizes in 2020 we will
work our way through the last larger calf crop and
beef production will probably peak in 2020,” he says.

Compared to growth during the past 4 or 5 years,
beef supply has stabilized and probably won’t get
much larger or smaller. “As long as demand stays
good or continues to grow, we have a chance for
some improvement in cattle markets. On average,
we think cattle prices will be steady to somewhat
higher in 2020. | wouldn’t say they’ll be dramati-
cally higher, but I think they will be a little higher,”
says Peel.

“We had more problems in the second half of 2019
and the market was weak until the very end of the
year. Calf prices in the 4th quarter were quite a bit
lower than a year earlier. Compared to that, in 2020
we expect to see noticeably higher prices by the end
of the year. We are probably looking at about 3 to
5% higher prices but not much more than that,” he
says.

Domestic demand for beef has been impressive
when we consider what the other meats are doing.
“We’ve had record total meat supplies in the U.S.
every year since 2015. For 2020, beef production
will be close if not slightly above the all-time record.
Pork and poultry production will also be at record
levels. We have lots of meat, so if demand falters for
any reason, this could create a problem, but it hasn’t,
for the last 2 or 3 years. It actually looks better this
year because we’ve resolved some of the trade issues
that impacted exports. Meat exports look a little
more promising at this point,” says Peel.

Exports are always part of the picture. “We hear
a lot about trade wars and export markets, but 2019
was barely below the record level of beef exports that
we set in 2018—just 2% lower,” says Eborn. Most
analysts are estimating that 2020 will probably be
5% higher than in 2019, so export levels are still very
good. Exports continue to be a good market for the
beef industry and CattleFax estimates that this adds
about $350 in value to the price of every fed steer,
which would not be there if the export markets disap-
peared.

Barring any general economic problems in the
U.S. that would impact overall consumer demand
(which is unlikely), markets should stay stable. “The
economy has done pretty well and the trade picture
looks a little better, so we think demand will continue
to handle the record meat production,” says Peel.
This gives us a chance to have stable to slightly
higher prices for meat in 2020.

FEED COSTS

Calf prices are influenced by hay and corn prices.
“Today there is a glut in the world supply of grain
(corn, wheat, barley, etc.) and every bin is full—not
just in our country but also around the world,” says
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Eborn. Prices for feed will stay low, which helps calf prices because feeders can bid up those calves since their feed costs are lower.

“In terms of grains or supplemental feeds, we currently have relatively large supplies of corn and soybeans,” says Peel. “We don’t use
as many protein feeds in the beef industry as the pork and poultry industries do, but we have ample supplies. We anticipate slight increase
in feed prices but not enough to dramatically change the feed market—which directly affects feedlots in terms of feeding grain to cattle. If
cost of gain goes up dramatically, this factors back into the demand for feeder cattle and the prices they can or will pay for feeder cattle,”

says Peel.

“We don’t see this being a major problem at this point, but every year we have to grow another crop. We could have problems before the
year is over, but at this point it looks like we have ample supplies,” he says.
The trade picture probably will help American farmers export a little more grain, mostly soybeans, but corn markets can benefit from
trade as well. “Yet I don’t think we’ll have dramatic increases in feed prices,” he says.

Peel is an economist and has been watching trade and policy issues. “I have been nervous about those for several years, but now we’ve
gotten through those in better shape than I thought we would. Now it looks like we are past some of the worst of it. | am hopeful about
2020. There is always potential for volatility in these markets, due to global tensions, and the fact it’s a presidential election year,” says
Peel. He encourages producers to move forward with their plans but at the same time proceed with caution.

Hay tends to be more of a regional market, depending on weather. Drought during growing season or too much moisture at harvest can
affect hay supplies and prices. “Hay prices are a little more localized,” says Peel. “Many regions had a lot of weather problems in 2019—a
cold wet spring, and then too much moisture. Some growers couldn’t put up the quantity or quality they normally do.” The dairy industry
sees more quality issues, but their requirements affect the hay market for beef cattle.

“We probably have marginally adequate supplies of hay to get through this winter, but for some areas and some producers it will be an
issue. The hay market will also depend on what we do this year to replenish those supplies,” says Peel.

“In our region, it looks like hay prices will be bit higher this year because our stocks are a little low right now, and milk prices are quite a
bit stronger than in the past several years,” says Eborn. This gives dairy farmers incentive to buy and stockpile more hay and pay a higher

price for it, so hay prices go up.

There are differences in hay supplies and prices around the country, depending on weather during growing season, and at harvest. “De-
mand for (and prices) also vary in terms of whether it’s an open fall or early winter,” he explains. If producers have to start feeding hay
early, there will be more demand for hay, and higher prices.

In general, feed costs in 2020 will be fairly cheap, but pasture prices will keep climbing because there is such a strong demand. Land is
becoming more expensive, and some land that used to be in pasture is now being utilized for other purposes. There is more competition for

the remaining pasture.

“In the West we are realizing that people in the Midwest are paying more for pasture per head, per month, than we do. Producers are
realizing that if they want to keep renting pasture they must bid it higher,” says Eborn.

h
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decisions.”

When doing the mating
program with ABS, he would
compile information on a
cow, send it to the company,
they would run it through
their mating program, and
come up with the best
bull for that cow. “They
could say “This cow
needs improved here,
here and here, and this
is the best bull to do
that.” Having had
that mating program
experience, it was
hard for Eldon to
work on genetics
in the Wagyu
breed,” Shirley
explains. “He tried to
do it himself through research -
like finding that cow who had 5 sons in the
top 20, and trying to figure out what it was
about her that made her exceptional. He
started focusing on finding out what was
different in various animals and following
those lines. He could remember traits and
pedigrees so well,” says Shirley, “Eldon
became the Wagyu mating program!”

He often had the next 3 generations
planned looking toward the future offspring.
He was always asking me to print out
another 5-generation form for him, and
constantly figuring out what he would get if

he used such-and-such bull with a cow.
He’d always write out the
future pedigree to
see what it looked
like. People now ask
me, ‘If | buy that cow,
do you know what
Eldon was planning
on breeding her to, next
year?’ He had a gift for
genetics,” she says.
“People often asked
him about certain cows,
and if he’d been to some-
one’s place to look at a cow
he’d say, ‘It’s the one | saw
in such-and-such pasture.’
Everywhere he went, he could
remember what those places
looked like, where he saw the
cow, and what she looked like
—without taking photos. After
he passed away, while trying to
get pictures of all our animals on the
website, | went through his phone and
looked at every photo and probably 75% of
those pictures didn’t show ear tags. How
was | supposed to know which animal is
which? He knew, but I didn’t. Before he
passed away, we were working together on
creating a website, because his plan was
to start selling cattle—since we have too
many. | told him he’d have to go through all
his photos and tell me who they are because
I didn’t know. This was what he’d planned

to do when he got home from the national
convention, but he never got it done, be-
cause he passed away the day after he got
home,” she says.

“| had to take new photos to put on the
website (www.RockyMountainWagyu.
com), to try to get everything sold. | am
selling the entire herd. | can’t take care of
them myself. Our youngest son has Down
syndrome. He is our only child left at home,
and he’s a great helper, but | can’t focus on
taking care of him and everything else and
the cows,” she says.

“We have 8 children and 22 grandchil-
dren; some live nearby, but most of them
live in another state. We didn’t get to see
them very often. That was the hardest
part about having cows. Eldon felt like he
needed to be with the cows all the time, so
we didn’t travel much. When the cow herd
increased, we had to start feeding all sum-
mer, because we didn’t have enough pas-
ture. We couldn’t go anywhere together for
more than a day. One of us had to stay home
to take care of the cattle,” says Shirley. “We
were already planning to downsize this
year, but his passing has made it crucial.”

“At one time, | asked him why he no
longer painted. He said that his creativity
had changed to Wagyu. Earlier in his life,
art was the expression of his creative ability,
and now he was trying to create the perfect
cow.” This man, and his passion for and
knowledge of Wagyu cattle, will be greatly
missed.
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Bill Fisher
713-412-6228

www.akaushigenetics.com

WE WELCOME YOU TO THE RANCH TO SEE WHAT
20+ YEARS OF AKAUSHI FOCUS HAS DONE FOR US

732 Jeff Davis Ranch Road | Harwood, TX

830-540-3955 | Aaron Cooper: 402-310-1327

Jojo Carrales: 361-701-9961

HEARTBRANDCATTLE.COM

Wagyu EXperience
s Ualue

“2008 International
Auctioneer Champion”

C.D. “Butch” Booker
Auctioneer
809 N. Main

Colfax, WA 99111
(509) 397-4434
Cell: (509) 989-2855
Email: cartha@colfax.com

LIVESTOCK
MORTALITY
INSURANCE

Put your
trust
in this
Emblem.

Your American
Livestock Insurance Company

SHERRY DANEKAS
930-668-1224

CRESCENT HARBOR

FULLBLOOD WAGYU RANCH

Specializing in Original Foundation
Wagyu Genetics Since 1994

Ralph Valdez 360.941.0644
www.crescentharborranch.com

Fuitroop & F1 Wacvu since 1994

PO Box 194 WepperBURN, OR 97491
PACIFICROGUEWAGYU(@GMAIL.COM
PACIFICROGUEWAGYU.COM

Wagyu Breedi

Genetics

SHEILA PATINKIN, OWNER

CELL: 847-702-7812 * EMAIL: SCPATINKIN@YAHOO.COM
RoGEeR OSINCHUK, SUPERVISOR * 603-313-0676
150 Lower PARKER HiLL Roap SpRINGFIELD, VT 05156

www.VERMONTWAGYU.COM

Your All-Natural Solution

800.687.6455
protocolnaturals.net
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Tom & Mary Isola
10772 Modoc Road ¢ White City, Oregon 97503

Ranch (541) 826-7746 « Fax (541) 826-7756
Cell (702) 274-1964 « Email: tisola702@aol.com

Mike Kerby
P.O. Box 1692 « Warsaw, MO 65355

606-221-9225 * mkerby@aol.com

www.buckmountainranch.com

PINNA
10

_LE BEE
Black Wagyu

EMBRYOS ¢ SEMEN v CATTLE * MEAT
Tony & Dyl
DIAMONDTRANCHWAG)
office « 903/

The Western Wagyu Source

—~
(Yuba River Ranch

ALY [JAZE

—Cattle Company——

%, Calbgernss

JY The
- Ultimate in...

100% Wagyu Bulls + Beef for salel

Kevin & Jessica Moore
2929 Oak Hill Rd Alvarado, TX
76009 * kevin@m6ranch.com

Kevin: 817-822-7109

Jessica: 817-822-7402

www.méranch.com

WAGYU & WAGYU/ANGUS CROSS

13090 W Hwy 70 §|(928) 485-7065

| Steve Clonts Isvclonts@hotmail.com
Pima, AZ 85543 (480) 540-2950

AUCTIONEER ¢ SALE MANAGEMENT

MARKETING AND CONSULTING

SCHACHER
AUCTION SERVICES

Robert Schacher
817-2190102

www.schacherauction.com

LIVESTOCK MORTALITY INSURANCE

Full Bloows Wagyw Dect anct Block

\)C\(Y SE V5~

CATTLE RANCH

Red & Black Genetics
Seedstock & Commercial Bulls
Embryos & Semen

YU

JAPANESE GENETICS
HAZEL GREEN, ALABAMA
FRANKEWING, TENNESSEE

TOMMY & CLARICE
RAGLAND

256-714-6182

AMERICAN WAGYU ASSOCIATION
BRED COWS, HEIFERS, BULLS, EMBRYOS
EMAIL: RAGLANDWAGYU@GMAIL.COM

HUMANE CASTRATION

800-858-5974

CallicrateBanders.com

DAR J
EZ WEIGH™

HARNESS

The new, easy, simple
and humane way to
weigh your

Calves * Dogs * Sheep

Everyone that has one...
wouldn't be without it.

CA Residents add 7.75% sales fax,

REMEMBER...

e EREUSESY ONILY $30.00
with the  (scic notincluded)  Plus $4.95

DAR J EZ WEIGH!! shipping and
andling.

To order your “EZ WEIGH”
send your check or money order to
JDA, Inc.
PO.Box 8629 Woodland, Ca 95776

(530) 668-1224

KAY RANCH WAGYU

Premier genetics combined with a progressive breeding program

FULLBL @D WAGYU
Bulls  Females Emﬁryos Semen

YOUR TEXAS WAGYU CONNECTION

www.kaywagyu.com
kayranch@gmail.com
(512) 801-1424

(512) 560-7605

Bubba & Donna Kay
15401 Decker Lake Rd
Manor, TX 78653
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NEW SEMEN CATALOG AVAILABLE

PRODUCTION SALE

May 15
2021

PULLMAN, WASHINGTON

CATTLE

PERFORIMUANICE [DYAIA JERRY &IAED] REEVES

WAGYU

THE BETTER BLACK

WAGYU

['wagyoo] NouN

def: huge punch of marbling, unsurpassed flavor &
tenderness, added health benefits, extreme longevity,
increadible consumer demand with just a touch of uniqueness!

THE INTERNATIONAL CROSS BREEDING SENSATION & CULINARY DESTINATION
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American Livestock Mortality Insurance .............. 38
Australian Wagyu Assoc 17
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MORRIS STOCK
FARM LLC

Family Owned and Operated Since May 1962

Thank you for your business

8075 Co Rd Y « Gruver, Texas 79040
office@morrisstockfarm.com

Joe Morris, Mgr. Office: 806-733-2362
Cell: 806-922-5274 Fax: 806-733-5428

¥

(RESCENT HARBOR

FULLBLOOD WAGYU RANCH

" semen & embryos available by

NJIRO
NHAN
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Health & Husbandry | WW

QuUQIItY

By Dr. Jimmy Horner

xcept for oxygen, water is the single most vital nutrient for cattle. A plentiful, safe supply of good, clean water
is needed for normal digestion and metabolism, proper flow of feed through the GI tract, normal blood volume,
and tissue requirements. Unfortunately, adequate water quality and quantity are often taken for granted and in

some cases, completely overlooked.
Typically, cattle will require approximately 1 gallon of drinking water for every 100 Ibs of bodyweight. Dur-

ing the last trimester of gestation this requirement may increase by as much as 50% and during severe heat stress and lacta-

tion the requirement can even double.
Poor consumption of water reduces feed intake and performance resulting in economic losses to the producer. Poor ac-

ceptance and reduced water intake, as well as the ingestion of mineral or organic contaminants, may be the causes of poor
performance and non-specific disease conditions.



The most common water quality problems our staff has observed over the
past 34 years which affect the health and performance of cattle are:

HIGHICONCENTRATION 3ACTERIAL ACCIDENTAL
MINERAL S CONTAMINATION CONTAMINATION

Those mineral elements most common- Though cattle can tolerate fairly Contamination from petroleum, pesti-

ly involved are sulfate, bicarbonate, high levels of bacteria in their cides and fertilizers — producers should

sodium, chloride and calcium. We have water supply compared to humans, pay particular attention to possible

a few clients that are forced to feed toxicity from bacterial inges- pond and groundwater contamination

as much as 400% over the National tion can occur. One example is from agricultural chemicals, pesticides,

Research Council’s requirements for cyanobacteria resulting from heavy fertilizers, manure stockpiles and run-

copper due to excessively high sul- growth of blue-green algae. This off, wastewater holding ponds, lagoons,

fates in their well water which prevent specific bacterium responds to sun- etc.

proper absorption of copper. Sulfates light and appears in stagnant water

also have a laxative effect on cattle, during hot, dry weather. Signs of P

thereby reducing feed efficiency and cyanobacteria toxicity in cattle are Water pH denotes alkalinity or acidity.

performance. High mineral content can diarrhea, lack of muscle coordina- A pH of 7 is neutral on a scale of 0-14,

also have a major impact on palatability ~tion, labored breathing and possible @ number higher than 7 indicates alka-

of drinking water death. Bacterial contamination linity while numbers below 7 designate
and/or algae growth can usually acidity. Excessive alkalinity can cause

RIEeTR] NINGETeXEIEY oA~ be controlled by “shocking” wells, physiological and digestive upsets in

If nitrates and/or nitrites are present troughs, etc. with bleach on a regu- livestock and is often associated with

in high amounts, toxicity may result. lar basis. poor palatability and reduced water

Nitrate toxicity from water is usually intake. The majority of cases our staff

a result of high runoff from excessive has encountered have dealt with excess

rainfall and the use of nitrogenous ferti- alkalinity more so than acidity.

lizers. High nitrates are most prevalent

in ground or surface water and shallow A composite of guidelines for assessing water quality for cattle is listed in the table below.

wells. Water from deep wells is usu- Ltem Maximum Upper Levels
ally nitrate free. Nitrates are reduced Calcium, ppm 200.0
to nitrites in the rumen of cattle and Chloride, ppm 300.0
nitrites end up reducing the oxygen- Copper, ppm 0.5
carrying capacity of blood by binding Iron, ppm 0.4
hemoglobin. When we’ve encountered Magnesium, ppm 100.0
nitrate toxicity in a herd, the cattle Manganese, ppm 0.5
become_anemlclletharglcand incidence Nitrate-nitrogen, ppm 100.0
of abortions increase.
pH 8.5
Phosphorus, ppm 0.7
Potassium, ppm 20.0
Sodium, ppm 300.0
Sulfates, ppm 300.0
Total dissolved solids, ppm 3000.0
Zinc, ppm 25.0
Coliform, no./ml 0.5
Fecal coliform, no./ml 0.1
Total bacteria, no./ml 1000.0

Good quality water can be defined by a number of factors including taste, smell, turbidity, electrical conductivity, and
presence or absence of bacteria and other harmful substances. A routine water analysis at least once a year (especially with
groundwater sources and shallow wells) may help identify potential contaminants and the need for water treatment or change
in water source. A water analysis can also be used in conjunction with forage analyses to formulate a proper mineral sup-
plementation program for an operation. Local agricultural extension offices can usually assist producers with water sample
collection and laboratory testing for minimal costs.

Every effort should be made to ensure cattle are receiving as much clean, fresh, safe, and easily accessible water as they

need. | have always maintained that cattle producers should not expect their cattle to drink the water if they’re not willing
to drink it themselves. | like to joke around as much as anyone, but good water for your cattle is no joking matter. | think |
need a drink now!
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LIVING PRIME

Style and Substance

ONE OF AKIND EDISON

PEARL NECKLACE RECTANGLE

SIGNATURE e CUFF

DIAMOND

>> Maggie Jones was founded

on the idea that jewelry can

be more than an accessory. It

can be both an extension of the

woman wearing it and a reflec-

tion of her individuality. The Maggie
Jones brand is for the strong woman procuring fine jewelry

for herself. Inspired by nature and architecture, the jewelry is
modern and timeless.

Shannon Bagby, the woman behind Maggi Jones Fine Jew-
ellery, is a hard-working creative who recalibrated her life
after a near fatal accident in college. Her grandmother, the
real Maggie Jones, inspired and encouraged her to follow a
more truthful path — healing first, finding her passion, and
then working towards fully weaving that into her life. She
began taking classes at the University of Kansas and later at
the New Approach School of Tennessee. She hones her skills
while apprenticing as a metalsmith and stone setter in Kan-
sas City.

Her love for jewelry led her to launch her own design busi-

M AG G ’ E J JO N ES ness. She named it after her beloved Grammie Maggie to re-
mind herself of her journey and her Grandmother’s constant
FINE JEWELLERY love and support.

>> www.maggiejones.shop

Shannon Bagby
artist
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SIGNATURE RECTANGLE CUFF KESHI PEARL CACTUS CUFF SIGNATURE RECTANGLE CUFF
WITH 14 KARAT BEZEL SET STERLING SILVER AND CAST WITH 14 KARAT BEZEL SET
DIAMOND BRONZE DIAMOND
(AS SEEN IN VOGUE)

STERLING AND 14 KARAT GOLD NATURAL FRESHWATER KESHI PEARL AND STERLING
LARGE RING CHAIN 40” LONG LAVENDER PEARL SET IN 18 LARIAT NECKLACE
KARAT YELLOW GOLD (AS SEEN IN VOGUE)
KESHI PEARL CACTUS CORE SHIELD COLLECTION DIAMOND SHIELD PENDANT
COCKTAIL RING DIAMOND SHIELD STUDS
(AS SEEN IN VOGUE) 14 KARAT

Wagyu World | January / February 2020 45



PASSION

PRIME

|3 JUNE 2020




Wagyu World | January / February 2020 47



WAGYU WORLD

¢/o James Danekas & Associates, Inc.
PO. Box 8629
Woodland, CA 95776

THANK YOU

EMBRYOS, SEMEN & GENETIC OPPORTUNITIES ALWAYS AVAILABLE
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