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CATILE,

100% FULLBLOOD & ALWAYS THE BEST
CONTACT US ABOUT BULL & HEIFER AVAILABILITY

at the McNeil Ranch in
Mc Gregor, Texas

ContacT JiM orR KATHY MOORE 254-723-2977 oR 254-379-5064 | JiM.MOORE@JMKCATTLE.COM
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| don’t know why my fans call me yummy.
I mean, I'm not a sandwich.
~ Justin Bieber

~ Yum 02H ...

/ . MONJIRO 11550

dresanRos | ORLDKSMICHIFUKY MICHIKD 655635
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”Yummy” and much WORLD K'S TANITSURU

more available at

LEGENDARY

N AKAUSHI GENETICS
\‘ Flatonio, TX
NN 346.803.6050
B SALES@AKAUSHIGENETICS.COM
BILL@AKAUSHIGENETICS.COM
HAYGREGHOLSTEINS@HOTMAIL.COM
WWW.AKAUSHIGENETICS.COM
KEVIN HAYDEN, SALES: 519.223.4444

November 13 2027
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progeny from

a flush opportunity + progeny from a flush opportunity + genetics from
TBR MS ITOSHIGENAMI 2-13021Z, a JC MS RUESHAW 71, the full sister to MG MS SHIGESHIGETANI 83A,
maternal sister to the $59,000 “TBR the $250,000 bull - JC RUESHAW 75 one of the country’s most valued

3346Z” and full sister to the top 1% WK Shigeshigetani daughters

“TBR 3025Z” whose flush opportunity
sold for $22,000 in 2021
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14 RANCH REACH
RURAL ROOTS - DOUBLE W
Along farming heritage has paved the way for a present

day Wagyu program based in Kansas .
>> By Heather Smith-Thomas

24 MARKET MATTERS
AGING GRACEFULLY

A process that has been done for years, but why? This piece
covers this question and discusses the different techniques for
aging a carcass.

>> By Heather Smith-Thomas
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60 YEARS
A long time well known name in Wagyu is celebrating
60 years in business. Joe Morris and his family have
specialized in Wagyu and we are here to help them
celebrate and honor this legacy.
>> By Heather Smith-Thomas

36 OUT & ABOUT

We are just ramping up the fall sale season so be
sure to check out the upcoming sale dates in the
upcoming events.

46 HEALTH & HUSBANDRY
RECESSIVES - F11
With so many recessive genetic defects, we are going to
covereach one in depth and in this issue we examine F11.
>> By Ronda Applegarth
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EVENT SCHEDULE
FRIDAY
10 A Cattle Viewing & Coffee

Pre-Sale Social & Casual Dinner
5:30 ™ Speakers
- Sheila & Roger’s Choices on Top Sale Animals “A Tit For Tat®

47

- Jes Lockerby, Vermont Wagyu Director of Sales & Shipping

SATURDAY

10 A~ Cattle Viewing & Coffee

11:30 A Complimentary Wagyu Lunch
12 Speaker

- Hanna Ostrovsky, Director of Research American Wagyu Associ
Highlights & American Wagyu Junior Association

Auction Begins

i

SHEILA PATINKIN, OWNER: 647-702-7812



Editor’s Letter | WW

MISS YOU

he American Wagyu Convention is taking place this month. It is always

a good time to see so many familiar faces as well and meet so many

folks in person that | have talked to on the phone or through e-mail

through the years. The social aspect is the best part of convention; some
of the best memories have happened. A few would include a late night dinner
on the patio in Florida, getting kicked out of a club in Nashville (we still don’t
know why), homemade moonshine in Kansas City, and being very pregnant
on the auction block in Coeur d’Alene. These are just a few that come to mind
at this very moment but believe me, there’s many more and some | probably
shouldn't share. Nonetheless, convention is really like a recess time for us and
it's a blast.

This year | will not be there; | am the maid of honor in my cousin’s wedding. You
can only fit so much into a year and | have to take the family route this time.

I will miss you all and | can’t wait to hear from you all about the stories and
moments from the event. Our team member James will be there at the Wagyu
World booth; he will have all of our normal goodies there for you so please stop in, mtroduce yourself if you
haven't met him. James is a wealth of knowledge of what we provide to the industry and also a great person
to know.

Take care and make it an epic event — | want pictures!

WM@//L‘M—%}%

Mercedes Danekas-Lohse - Editor
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Publisher’s Post | WW

There will be many
chapters in your life.
Don't get lost in the
one you're in now.
~ Anonymous ~

The heat in California really ramped up this summer; | can’t remember having weeks of over 100 degree
temps and some days wavering at the 110 mark. Fortunately there looks like there is relief on the horizon.
Mercifully we have been spared the type of fire seasons that have plagued us the past few years, but the
reason for it is that most of our mountain ranges and valleys no longer have any fuel left to burn. Between the
lack of rain and not a green blade of anything the “golden state” is holding up to its name.

On an optimistic note, just a couple of weeks ago we found ourselves all over our little basin sweeping hun-
dreds of dead crickets out of our houses, barns, and patios. Google tells us that historically this means an early
winter, which if it has some moisture in it would be a blessing.

September signals that this year’s American Wagyu Conference will be taking place and this year it will be in
South Carolina. Coming up on the heels of the AWA Conference we will be traveling back to South Carolina for
the Caroland Farms Inaugural Production Sale on October 1st, it’s an occasion all Wagyu breeders won't want
to miss. Come mid-month you're going to want to make your way to Vermont as on October 15th the place
you need to be is Vermont Wagyu for their 4th Edition Production sale. Making for a very sensational October!

Come November get your travel plans made to be in Luling, Texas for the Texas Wagyu Association Fall Har-
vest sale on November 12th. Truly a great place to make some sensational purchases and enjoy a great time.
So spend some time with this issue of Wagyu World, it’s a natural on your kitchen table with your coffee cup in
the mornings and will always make great company for a moment under the shade tree on a hot afternoon.

As for myself I'm going to stay the trail heading into fall.

\ 77 SV
Sherry Danekas - Publisher
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Contributors | WW

DISCOVERY

This Issue’s Two Contributors Share Themselves With Us.

s
<«
HEATHER

SMITH-THOMAS
Rancher/Writer

7%
P A
«

RONDA

APPLEGARTH
Wagyu Breeder

My favorite movie is...It's a Mad, Mad, Mad Mad
World, or maybe Chariots of Fire

IfI could be any character from a book or movie
it would be...a composite of several; | can’t think
of any one character that I'd actually want to be.

The most significant dream | have had lately
was...a situation where | was talking with my
Dad, who has been gone now since 2007.

12 Wagyu World | September / October 2022

My favorite movie is...The Princess Bride

IfI could be any character from a book or
movie it would be...Wonder Woman. She was an
Amazon, too.

The most significant dream | have had lately
was...my brother, who passed away from cancer
in 2009, appeared at the foot of my bed. | told
him, “I have so many questions for you”. He
replied, “and | have no answers for you”.
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radon Wiens is a 4th generation farmer/rancher near Meade, Kansas. He and his wife Rachael began raising
fullblood Wagyu cattle a few years ago.

Bradon’s ranching roots go deep. His great grandfather KL (Kornelius) Wiens came to Kansas from Prussia
at age 17 in the late 1800s. He met his future wife Agatha and after they were married in 1912 her parents
gave them 80 acres. KL worked the land and helped neighbors build their houses. He built a small farm-
house for his family in 1925 and by 1929 had built the house where Bradon and Rachael now live.

KL lost his brother in World War | and lost a child. Agatha and KL eventually raised 6 children, and Rolly--the youngest
—is Bradon'’s grandfather. Rolly also suffered tragedy in his life. On July 4, 1949 at the age of 10, he witnessed his father’s
death in a tractor accident. Back then, tractors did not have cabs and were operated with a hand clutch. As his maneu-
vered the tractor to get out of a washout, the tractor reared over backwards, crushing and killing him So at age 10, Rolly
took on a lot of responsibilities to help keep the farm going, with the help of family and friends.

Rolly bought his first piece of land at age 15, then went to Tabor College in Hillsboro, Kansas where he met Marge, who
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was studying to be an elementary teacher. They were married in 1959. That first year, Marge taught 6th grade and Rolly
worked as a scrub nurse. They decided to come back to the family farm the next year.

When they returned to Meade, Rolly farmed and supplemented their income with an off-farm job. He also had 30 cows
and calves and started a custom baling business. He and Marge bought and rented more land and bought the original
farmhouse from Rolly’s mother, Agatha. There they raised three children, 2 girls and one boy—Jerome—who is Bradon’s
father.

Jerome also attended Tabor College majoring in agriculture, then married his high school sweetheart, Anita, in 1984,
who also attended Tabor College majoring in Elementary Education. When they moved back to Meade, Rolly and Jerome
worked together for many years and built up the cattle side of the operation by backgrounding calves. They continued
to rent land to grow wheat and feed for the cattle. Rolly and Marge received the Kansas Master Farmers and Master Farm
Homemakers award in 1998 from Kansas State University.

In 2004, Jerome began taking over management of their Double W Farms. He continued to buy calves to background.
Jerome and Anita raised four children--3 boys and a girl.

Bradon is the oldest. He loved farm work growing up, but decided to go to college to see other options for careers.
After a few years he decided that farming and ranching was what he really wanted, and started working full time for his
dadin 2011.




Bradon and Rachael knew each
other in high school and reconnected
during college. They were married
December 2013 and moved into the
original farmhouse that his great
grandfather built. Bradon worked
for his dad on the farm and Rachael
taught school (teaching art classes,
kindergarten through high school).

“At that time my grandpa’s health
was failing, so | wanted to step in and
help. We were still backgrounding
cattle—buying calves in the fall to
feed through winter and then sell as
feeder cattle. My family had been
doing that for about 40 years. We also
raise wheat and feed for the cattle,”
Bradon says. They grow grain sor-
ghum and feed sorghum for the cattle
to graze in the fall. They also put up
most of their own hay and straw to be
fed in the winter months.

He and Rachael started their cattle
operation with 30 cows and are now
breeding Fullblood Wagyu. Bradon
always had a passion for cooking and
grilling, and after he ate a Wagyu steak
and learned about this unique breed,
the idea of raising world class beef
was irresistible.

“l was looking into getting into
more of a cow-calf operation and
different ways to do that, and found
something online about Wagyu. | got
in touch with Don Brown at Triangle
B Ranch and he was instrumental in
getting us started. We got a lot of our
foundation genetics from him. He’s
been a very helpful resource,” Bradon
says

“We had some Wagyu steaks at
his place, and that convinced us! |
bought a donor cow from him. | also
bought 30 Angus cows and trans-
ferred some of Don'’s best Fullblood
Wagyu embryos into them so | could
start my herd with the best genetics |
could find. We began collecting and
transferring embryos and started our
Wagyu that way. We also bought a
few more embryos here and there.
This is the main way we've grown
our herd, then finally got to the place
where we could breed more cows
with natural service and IA,” he says.

When they started, he and Rachael
sold the meat through farmers’
markets in Wichita, then switched to
online, and that became their focus
for marketing. “We've been doing that
for about 6 years. We've just recently
begun to sell live animals. Our opera-
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tion has gotten too big to do just the
retail online marketing. That’s a lot
of work, but we moved a lot of cattle
that way,” Bradon says.

They decided to go a different route
and start selling live animals to other
people who are marketing the meat,
and they also begin selling seedstock.
“We are just now selling the rest of our
frozen supply of beef, and marketing a
lot of our cattle through Booth Creek
Wagyu in Manhattan, Kansas. They
are buying some animals from us;
we are looking to simplify our beef
marketing.”

Bradon and Rachael want to keep
growing their herd. They have about
200 cows but 75 of those are Angus.
“We want to keep growing the Wagyu
herd and learn more about breeding.
| want to become a better Wagyu
breeder, learning about different
breeding philosophies and trying to
develop my own breeding philosophy.
| want to figure out the best way to do
that and to improve the genetics of
our herd,” he says.

He and his dad work together and
they have one hired man. “It's very
much a family operation, with some
help from my wife and my mother.
Rachael and | also have three young
boys, ages 5,4 and 1 year old. “The
older two tag along and really enjoy
the cattle and all the farming. The
boys enjoy being out checking cattle
and riding in the tractors with me,”
Bradon says. A farm is a wonderful
place for kids to grow up.

Bradon set out to become the best
he could at raising this breed by sur-
rounding himself with the best Wagyu
in America. He continues to improve
his cattle by studying the breed,
working with a highly respected nutri-
tionist and being counseled by highly
respected Wagyu breeders. Jumping
into the Wagyu breed with no prior
knowledge was challenging, but he
was determined to learn as much as
he could--to be successful and pro-
duce a top-quality product.

“From the beginning, my philoso-
phy was to not cut corners. | wanted
to be the best. | found successful
breeders who held those same ideals
and | picked their brains until they
were probably tired of me! Don
Brown has been in this breed nearly
since its beginnings in America. He
has worked closely with one of the
best Wagyu breeders in Japan, Shogo
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Tekada, and has used his model of
breeding to produce a balanced,
very high marbling and tender beef”
Bradon says.

“l also learned as much as | could
from Dr. Horner. He is the “go to”
Wagyu nutritionist not only in the U.S.
but also In Japan. Before Wagyu was
even in the U.S,, Dr. Horner was trave-
ling to Japan to help formulate rations
and improve the health of Wagyu. He
tells me exactly what | need to feed
my cattle and how to take care of
them in order to reach their full poten-
tial. We love this breed; they are not
only the most delicious beef, but are
also docile and great to work with.”

RAISING THE
MEAT

The calves are born on the buffalo
grass prairie of Southwest Kansas.
“Buffalo grass is full of nutrients and
high in protein, keeping our momma

cows happy year-round. Our calves
stay with their mothers on grass for
the first 5 or 6 months of their life. We
slowly wean then by introducing an
all-natural starter feed with probiot-
ics, created by Dr. Horner. This feed
replaces the calories from the milk
and helps slowly change their rumen
to a plant-based diet. Once they are
eating enough starter feed and do
not need their mothers, we put them
in neighboring pastures so they can

touch noses as they both learn to live
independent of each other,” Bradon
explains.

After weaning, the calves are slowly
grown to 800 Ibs. In summer, they
reach that weight grazing. In winter,
the grass is less abundant and nutri-
tious, so they are fed high-quality
wheat hay or sudan grass hay grown
on the farm, supplemented with local
distillers grain and corn or wheat or
sorghum grain from the farm.

Once they reach 800 pounds they
are started on a finishing ration. “Dur-
ing this time, our cattle are keptin
spacious well-maintained pens with
fresh clean water from the Ogallala
aquifer. They are kept out of the wind
by a cedar shelter belt, and always
have shade from surrounding elm
trees and shade shelters. They enjoy
daily massages from repurposed
street sweeper brushes around the
pens,” he says.

Pens are routinely cleaned and
snow promptly removed. “High-qual-

ity wheat hay from our farm is always
available. The cattle are fed a ration of
mixed grains with the right amount of
vitamins and minerals to keep them
healthy. We finish them slowly, allow-
ing them to put weight on naturally.
They reach butcher age at about

30 months of age, compared to 18
months in typical cattle. Our goal is
to remove as much stress in their lives
as possible. We know that if we treat
them right we will be rewarded with
the highest quality beef possible.”
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bulls to take your herd beyond prime

SHIGESHIGENAMI 10632
FUKUYUKI

sire ITOSHIGENAMI

WORLD K'S KITAGUNIJR.
BR MS YASUFUKU 0645

dam LMR MS KITAGUNI 8168U

US Reg: FB73107 - AUS Reg: LMRFR0O397- Free of all defects

GL Bw 200 400 600 MCW M SS CwW EMA RF RBY MS MF WBI SRl FTI FITI
24 I 12 | 21 | 38 | 29 | 4 [-16] 14 | +62 [+16] -06 |ERNORONRN +5124 [ +$181 | +8191 [ +$216
* Top 1% for Birth Weight, Marble Score, and MarbleFineness
* 0397H ranks in the Top 1% of all Wagyu bulls outside Japan with EBVs: Marble Score (+3.0), Mar-
ble Fineness (+0.41) and Birthweight (-3.3).
¢ Direct dam is one of Lone Mountain’s best donor cows, having produced 52 calves, including 2
Itoshigenami TF148 steers that graded 43% and 41% IMF and 2 herd sires. In addition, she has
produced an astounding 303 viable embryos in 33 flushes.

MAYURA ITOSHIGENAMIJNR
MAYURA H0159

sire MAYURA L0010 ET

ITOSHIGENAMI
LMR MS SANJIROU 4P 706T
US Reg: FB61616 - AUS Reg: LMRFR0365 - CHSC

dam LMR MS ITOSHIGENAMI 3525A

GL BW 200 400 600 MCW M SS CwW EMA RF RBY MS MF WBI SRl FTI FITI

01 [+05] +12 | +15 [ +22 | +5 | -1 [-08] +18 1.9 [ +1.6 JEBEY +0.34] +5280 RN NRR

* 0365H ranks in the Top 1% of all Wagyu bulls outside of Japan for Marble Score EBV (+2.9), EMA
EBV (+9.9), Self Replacing Index (+$303), Fullblood Terminal Index (+$239) and F1Terminal
Index (+$251).

* Top 5% and better for Wagyu Breeder Index.

e Dam of 0365H is a direct daughter of Itoshigenami TF148 and has been s superb donor for Lone
Mountain. 3525A has produced 44 viable embryos and 9 calves and counting. In BreedPlan, 3525A
ranks in the Top 1% for Eye Muscle Area EBV (+8.2) and in the Top 3% for Marble Score EBV

(+2.1).
SEMEN NOW AVAILABLE

all bulls qualified for US, most of Central and South America, Mexico,
Canada, South Africa, Australia & New Zealand.

onEcg‘TOTli?TmN' » sales@lonemountaincattie.com . 505-281-1432 o www.lonemountaincattle.com



Market Matters | WW

Growing older is not that exciting for most people, but age can

be beneficial for some of the things we eat. For instance, with
wine, cheese, and red meat, age can enhance flavor.

WHAT IS AGING AND WHY DO WE AGE A CARCASS?

Aging or “ripening” of beef is simply
holding a carcass (or wholesale cuts)
at low temperatures to allow natural
processes to improve flavor and ten-
derness. The muscles of meat animals
undergo progressive changes after
slaughter that affect tenderness when
cooked.

At first, a muscle goes into rigor;
it becomes shorter and stiffer (rigor
mortis, which simply means stiffness
after death). Rigor generally lasts for
a few hours up to one or two days.
During this period, the meat won't
be very tender if cooked. After the
rigor subsides, changes take place
that result in gradual improvement in
tenderness.

Chemical breakdown of certain
muscle (and fat) occurs, resulting in
a more intense flavor and aroma. In
general, these changes in flavor and
aroma are desirable to most folks who
eat meat. However, undesirable fla-
vors and aromas can develop during
the aging process if conditions aren’t
just right--due to effects of microbial
growth, rancidity of fat and adsorp-
tion of off-odors present in the chill
room.

After the animal is killed and
cleaned, it is hung as a full or half car-
cass. Itis traditional to hang a carcass-
-at least a few days--in a cool area to
completely chill out (so the meat will
be easier to cut and package) and to
“age” and improve tenderness.

When a carcass (or halves or
quarters) is hanging, this exposes the
meat to oxygen, which allows natural
enzymes within the meat to work.
This process also involves aerobic
micro-organisms that need oxygen to
survive. They start breaking down mo-
lecular bonds of the muscles, which
alters the flavor and texture.

If left hanging long enough, the
outside of the carcass may develop a
crust that includes “good mold” which
also helps to slowly break down and
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increase the amount of evaporation,
pulling moisture from the meats over
time. The mold continues to grow,
but it's similar to the mold on blue
cheese—it is good mold, not bad
mold. Before any of the beef makes
it to your plate, however, all the mold
will be trimmed away, leaving just
tenderized, delicious meat.

The steaks you buy are usually dry-
aged or wet-aged before they are cut
in to steaks. Many Wagyu carcasses
or primal cuts are dry-aged, for the
ultimate in flavor and tenderness.

DRY AGING

So-called dry aging is the process
where beef carcasses or primal cuts
are hung and aged for 14 to 55 days
under controlled conditions. A primal
is a piece of meat initially separated
from the carcass of an animal during
butchering. An example would be
the entire tenderloin before being
cut into filets. Primals are placed in
a refrigerated room at a temperature
near freezing (between 32° and 40°)
with relative humidity of 75 to 90%.
Temperature, humidity, air movement
and general sanitation of the cool
room are essential factors in success-
fully aging beef. Air flow of 15 to 20
linear feet per minute at the surface of
the carcass is ideal. In the dry-aging
process, the carcass hangs in a way
that exposes all sides to unimpeded
airflow. Low temperature, controlled
humidity and ultraviolet light can
inhibit excessive bacterial growth.

Sub primal cuts such as strip loins,
rib eyes, and sirloin can be dry aged
on racks in climate-controlled coolers
or within a moisture-permeable dry-
bag. Only the higher-quality grades of
meat such as prime or choice can be
dry aged, since this process requires
meat with good marbling--large,
evenly-distributed fat content.

The aging room should be clean
and free of all off-odors at all times.

Floors and walls of the aging room
should be thoroughly washed with
an alkaline cleaning solution and an
approved sanitizer applied weekly or
more often if needed. Sawdust should
not be used on the floors because it
contributes to air contamination.

The most common timeframe for
a steak to be dry-aged is 30 days but
sometimes longer. The meat won't
spoil during this time if aged in condi-
tions that tightly control the levels
of moisture and bacteria. During the
dry-aging process, moisture is drawn
out of the meat.

Meat is about 75% water. If some
of that moisture is lost to evaporation,
what's left will be more concentrated,
and the flavor will also be more con-
centrated. The natural beef flavor in-
tensifies. A dry-aged piece of beef can
lose 30% or more of its initial volume
in water loss.

Chemical changes also affect flavor.
During the aging period, some com-
pounds and molecules in the meat
undergo change that increase some
flavor components while reducing
others. Muscle cells are made up of
many different materials, especially
proteins, and the molecules that fuel
muscle movement, such as glycogen.
During dry-aging, these large, flavor-
less molecules are broken down into
smaller, more flavorful fragments.

Flavor change is due to numer-
ous processes, including action of
enzymes and bacteria, along with
oxidation of fat and fat-like molecules.
Properly dry-aged meat will develop
a beefy, nutty, and almost cheese-like
aroma.

Tenderizing occurs when the en-
zymes naturally present in the meat
break down some of the tougher
muscle fibers and connective tissues.
A well-aged steak will be noticeably
tenderer than a fresh steak. Fresh
meat has a complex internal structure
that can be difficult to bite through.
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After some of these proteins are
broken down, the meat can be more
easily chewed.

Dry-aging usually promotes growth
of certain fungal (mold) species on
the external surface of the meat. This
does not cause spoilage, but forms an
external “crust” on the surface, which
is trimmed off when the meat is pre-
pared for cooking. These fungal spe-
cies complement the natural enzymes
in the beef by helping tenderize and
increase the flavor of the meat.

Dry-aged beef is typically not sold
by most supermarkets because it
takes longer and there is a significant
loss of weight during the aging pro-
cess. Typically up to a third or more
of the initial weight is lost as moisture
evaporates. This type of beef is mainly
served in higher-priced steakhouses
and select restaurants.

Most of the tenderizing activity
occurs in the first 10 to 14 days, but
some high-end restaurants age their
meat for 28 days or more. Increased
aging increases shrinkage and trim
loss, however, due to the drying and
surface mold.

A few decades ago, dry-aged beef
was the norm, then with the advent
of vacuum packaging along with
increased efficiencies in beef process-
ing and transportation, the dry aging
process mostly fell out of fashion. In
modern processing plants, the carcass
is broken down and vacuum-sealed
in plastic bags within 24 hours, and
the beef ends up in a grocery store
meat case within 2 to 4 days after
harvest. Because long-term refriger-
ated storage is expensive, dry-aged
beef is 15-20% more expensive than
“fresh” beef or wet-aged beef simply
because of the yield loss, the cost of
maintaining a dedicated dry-aging
cooler and the time it takes to age.
Between trimming off the moldy parts
and moisture evaporation, you might
lose up to 50% of the primal’s original
weight. If your butcher bought 10
pounds of meat, there might only be
five pounds left to sell by the time
it's been aged, so the price must be
higher per pound.

WET AGING
Beef can be “wet aged” in a vacuum-
sealed plastic bag for improved
tenderness but won't have the char-
acteristic dry-aged flavor. The meat is
held for several weeks enclosed in a
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plastic bag that prevents evaporation,
so you don't get the loss of water (and
weight), but you also don't get the
tenderness or concentration of flavor.
There's no trim loss and no moisture
loss, but the flavor and tenderness is
not as good.

With the advent of “boxed beef”and
processing beef into primal cuts by
packers, aging of beef in vacuum bags
has become common. Beef can be
successfully aged in a vacuum bag but
precautions must be taken to ensure
no loss of vacuum occurs in the bag.

If that happens, air will be present in
the bag and aerobic microorganisms
will grow on the meat and cause rapid
spoilage.

The aging of beef requires refriger-
ated storage space, which is costly to
maintain. Consequently, most proces-
sors try to move products through
their facility as rapidly as possible;
some don't hold beef for more than
seven to 10 days.

Not all beef tenderness problems
can be solved by aging. Less-tender
cuts such as shank, neck and plate
cuts are usually made into ground
beef. Also, greater improvement in
tenderness can be achieved by correct
cooking than by aging. Consequently,
all cuts of beef should be properly
identified and labeled correctly during
processing, so proper cooking can be
utilized for each cut.

The advantage to butchering ani-
mals that are genetically selected for
good marbling and tenderness (such
as Wagyu) is that even the cuts con-
sidered less tender on a typical carcass
are often acceptably tender, especially
with proper cooking.

THINGS TO AVOID DURING
THE AGING PROCESS

Beef carcasses and wholesale cuts
are perishable. Several undesirable
conditions during the aging process
can cause spoilage or make the prod-
uct unacceptable. Most spoilage and
off-odors and flavors can be attributed
to one or more factors which include
improper chilling of the carcass.
Internal temperature of the round and
other thick muscles should be lowered
to 40 to 45 degrees Fahrenheit within
24 hours after slaughter, the sooner
the better. Failure to do so may result
in“sour” meat.

If the carcass is chilled/aged in a
chill room containing an off-odor (a

room that’s not clean, or where poorly
dressed-out wild game with “gamey”
smell is also hanging), the carcass will
adsorb the bad odor. Most common
off-odor is from excessive growth of
bacteria, yeasts and molds on the
meat and on the chill-room walls and
floor. Storing any other product that
has an odor in that same area will cre-
ate problems.

Poor sanitation during slaughter,
chilling and processing will allow
contamination with microorganisms
and cause off-odors, off-flavors and
spoilage.

In addition to the off-odor pro-
duced by microorganisms, their pres-
ence in large numbers on a carcass or
cut of meat creates a slimy-looking
surface. The most likely places for
microorganisms to grow are on moist,
lean surfaces of the carcass such as
the neck, flank and round. If these
contaminated areas are not complete-
ly trimmed off and discarded during
processing, the microbial growth will
produce undesirable flavor and odor
in the finished product, especially the
ground beef. Trimmings and portions
not designated for certain cuts are
often ground, but these trimmings
should be carefully sorted to avoid
“bad” meat ending up in the ham-
burger.

The longer the aging period, the
greater the need for trimming of any
surfaces that have dried excessively or
have detectable growth of microor-
ganisms.

Aging under-finished carcasses (not
enough fat cover) results in excess
shrinkage, surface drying and discol-
oration. Carcasses with little or no fat
cover should not be aged very long. <
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oe Morris is fourth genera-
tion on his ranch and feed-
lot operation near Gruver,
Texas, and his children and
grandchildren are the 5th and 6th
generation. This year marks the 60th
year that the Morris family has been
custom-feeding cattle for the public.

“My father, Vance Morris, was a
young farmer in 1957 when we had
a big drought. He ran out of pasture
and had to sell the cattle he had on
pasture, and lost a lot of money,” Joe
says. “He said he would never do that
again.”

When Joe was about 6 years old his
father started building pens and he
was out there wanting to help. “He
had me running the cutting torch, cut-
ting the augers off the sucker rods just
to keep me out of the way."

Joe’s father started feeding cattle
for the public in May of 1962. “We
started taking in customer calves
getting them weaned and ready to go
back out on pasture or growing them.”
Backgrounding calves for other folks
worked out well.

Joe proudly boasts that they have
not missed a feeding and have never
been empty since that day. Morris
Stock Farm has expanded gradually
over the years but didn’t get very big
because they were still farming about
3500 acres.

For many years they grew all the
feed they needed for custom feeding,
and then their region ran out of water

for irrigation. “We still have enough
water to function, but not enough to
irrigate like we used to," he says.

Morris Stock Farm is permitted to
have 9000 head which is mostly all
natural Fullblood or Wagyu F1 cattle
with the majority being fed for other
people.“We started feeding Wagyu
cross cattle in 2010 and have been
very blessed since then--attracting a
fantastic customer base. We still have
one of the original families feeding
with us but they do not feed Wagyu
cross cattle”

Customers include Rosewood Ennis,
LLC, A Bar N and Midland Meat Com-
pany. “These customers have the ma-
jority of our cattle inventory here, but
we also feed for many small producers
and families that just want one or two
animals fattened to fill their freezers.
People ask how | can feed for people
with one or two head and | explain to
them that if | have 100% of their busi-
ness | don’t know how I could be do-
ing any better! We have a lot of loyal
customers, and we are loyal to them. |
believe in doing what my dad taught
me. If you tell someone you will do
something, that’s what you'll do. The
customers have confidence in us; we
do our best to treat people the way
we'd want to be treated,” Joe says.

It takes a different mindset to feed
all-natural cattle like Wagyu than it
does to feed cattle in a commercial
yard. “In a big finishing yard, the goal
is to get every calf that walks off the

truck as fat as it needs to be and get it
back on that truck as quickly as pos-
sible. My goal is to take our time, let
those cattle mature and get them fat.
We are not as concerned about the
number of days it takes to get them
there as we are about the taste of the
finished product,’ Joe says.

There are several restaurants that
use beef finished here, and animals
from this feeding operation do very
well in steak contests, such as the
one Desi Cicale puts on. “Midland
Meats has won the F1 division ever
since they have entered that contest.
What puts the feather in my cap is
that probably 3 of the top 5 animals
were all fed here at Morris Stock Farm.
There are chefs who request only
meat that was fed here at Morris Stock
Farm. It tastes different!”

Meat from this feed yard has been
shipped all over the country and many
places outside the USA. “Two weeks
ago, we sent 5 head to Pennsylvania
and we have a load going to California
next week. We ship many loads of
cattle to the Fort Worth area to various
plants,” Joe says.

“Meat from here goes all over the
world—New York, Taiwan, to the Phil-
ippines, and just about everywhere,
as well as to local grocery stores.” A
few months ago, a man wanted 4B
Meats (the meat business owned by
my daughter and her husband) to
send meat to a lady who lives in the
far north part of Alaska, and it went by
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2nd day air”

Morris Stock Farm also buys a few
cattle from producers and shapes
them up. In any calf crop there are
some animals that are larger and
some smaller than average. “We get
the little ones into one group and the
big ones in another and sort them
about three ways. We have buyers
who want to uniform groups,” he
explains.

“What got us into the Wagyu feed-
ing business? Five people came to
us from the Texas Wagyu Association,
wanting to know if we could feed
cattle for them. We decided to give it
a try, and we successfully impressed
them. Burch Wallace, Ralph Lee, Tally
Windom, Jim and Joan Chisum and
Bruce Hemmingsen brought us a
group of cattle—about 5 each. Then
Jim Spainhour from Utah sent us
some Wagyu Holstein crosses. After
feeding the cattle, we sent them all
to the packing plant at Fort Worth.
The inspector said he'd never seen
the BMS 12 yield grade one, and that’s
what those Holsteins/Wagyu were.
They were pretty impressed with that,
Joe says.

It's been full steam ahead ever since.

“Every 2 years we've added more
pens and capacity. We just opened
up another new set of pens which is
another 2000 head. We don't have all
those pens finished yet but we have
cattle in the ones that are.”

“We use Jimmy Horner as a consult-
ing nutritionist, to help us with our
feed formulation and help us out of
problems. We also use a special prod-
uct that | don’t think anyone else has.
We feed an alcohol blend to these
cattle. The feed has a molasses base
and we blend some other things with
it he says. This feed is very palatable
and cattle like it.

“We used this product for years to

straighten out cattle that wouldn't eat.

If they were off feed for some reason,
we would give them this product and
it got them going; it got their rumens
working and got them on feed," Joe
says.

This feedlot sends a lot of cattle to
a small plant at Stratford. “We keep
them very busy, sending cattle there
for different customers. When we
started, there were only 4 people
working at that plant, and now there
are 19"
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Morris Stock Farm has several fulltime employees but also depends greatly
on family members who help in various roles. Joe says that his wife Nancy has
been the best thing that ever happened to him. “We've been married 43 years,
and Nancy is very active in this business every day. We live in the house that
my father was born in (1930). It started out as a half dugout in 1926 when my
grandfather came here. Since then, it has changed many times but still has only
one bathroom?”

Joe had 2 brothers and 2 sisters. Sherry is the only one who is still involved in
the business; she is in charge of the bookkeeping. “I have both of my daughters
here living on the farm and all of my grandkids are also active in the daily activi-
ties. My daughter Brandy is involved with cattle health, processing, shipping
and is moving into the office. Her daughter Reagan helps with the cattle and
also runs a tractor during the summer” Reagan is the 6th generation on the
farm.

“My other daughter Brittany is married to Dustin Bordon and both of them
are active in our family business. Brittany has a job that allows her to work from
home. She and Dustin also have their own meat company and sell their home-
grown Wagyu cattle through their company (4B Meats.com).

Dustin is working into taking Joe’s place. Joe is 68 years old and hoping to
slow down a little. “Dustin oversees the farming of our 3500 acres of land and is
extremely involved in the cattle side. He has added the last addition to the feed
yard and it can now pen 4000 additional cattle. He also has his own cow herd
and grass land,” Joe says.

It has been wonderful being able to have family here, with all the kids grow-
ing up on the farm. “It takes a special mindset to work with family (a lot of
compromises) but it’s worth it. I've always said that more than one woman on
a section is a challenge, and right now | have FIVE of them! They all have their
own opinion!” But he wouldn’t change it for the world, and it's very satisfying
to have family members who want to continue on with this business. Joe salso
has three young grandsons who live on the place--Tommee, Eastin and Briggs.

“There is a lot of history and a lot of life that has been lived right here. The
one thing that has made this family prosper the most is our belief in Jesus Christ
and to him | give All the Glory. If it wasnt for him, we wouldn’t be here! We are
just a humble family, trying to make a living and trying to make a POSITIVE dif-
ference!”

Joe says he enjoys cattle and feeding them and just never figured out any-
thing else to do, to leave the farm. He is doing what he loves, working with
cattle and family. “A lot of people work all their lives in town at a job they hate,
and want to move to a small farm and retire on a few acres of land. I'm out here
on 3000 acres and | AM IN PARIDISE so | see no need to leave home. This is our
passion as well as our work; it's what we love to do.” -»
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OUT & ABOUT

Wagyu Sales, Shows, and Other Happenings

Save the Date 4
Upcoming Fvents
2022

SEPTEMBER
3 G5 Cattle Production Sale
Sulphur Springs, Texas

21 Wilders Wagyu Field Day
Turkey, North Carolina

22-24 Shaping The Future - AWA Conference
Charleston, South Carolina

OCTOBER
1 Caroland Farms Production Sale
Landrum, South Carolina

15 Vermont Wagyu Production Sale 4" Edition
Springfield, Vermont

NOVEMBER
12 TWA Fall Harvest Event
Luling, Texas

2023

MARCH
5 Wilders Wagyu - Frozen Genetics Sale
wagyulive.com

18 Triangle B Ranch Production Sale
Stigler, Oklahoma

APRIL
1 M6 Ranch Bull & Female Production Sale
Alvarado, Texas

MAY

13 Passion For Prime

Calina Knncnac
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JUNE
10 Bar V Wagyu Production Sale
Salina, Kansas

JULY

7 Wagyu Sekai - Royal Bloodines Sale
Puslinch, ON, Canada

SEPTEMBER
21-23 AWA Conference
TBD

30 Wilders Wagyu Production Sale
Turkey, North Carolina

OCTOBER
14 DL Texas Ranch Wagyu Production Sale
Montgomery, Texas

21 Vermont Wagyu Production Sale 5 Edition
Springfield, Vermont

2024

MARCH
16 Triangle B Ranch Production Sale
Stigler, Oklahoma

APRIL
6 M6 Ranch Bull & Female Production Sale
Alvarado, Texas

SEPTEMBER
19-21 AWA Conference
TBD

28 Wilders Wagyu Production Sale
Turkey, North Carolina



f- AUSTRALIAN

)
A t ASSOCIATION

_INTERNATIONA
' WAGYU CONFERE

Hosted by the Australian Wagyu Assomatlon (AWA)

(4

719~ 24 APRIL 2023
SYDNEY AUSTRALIA

WA/O W@ azw... Australian Wagyu Association

GLOBAL WORLD’S LARGEST WAGYU DATABASE

MEMBER BASE - PARENTAGE & GENETIC ANALYSIS

Over 1,000 members from Over22,000siresand + More than 25,000
30different countries 150,000 damsregistered calvesrecorded peryear
ANALYSIS BY Over 100,000 genotypesincludedin

LEADING GENETIC analysis across 250,000 animals spanning

EVALUATION SYSTEM up to 10 generations

14 key Wagyu production
traits and four selection CARCASE DATA COLLECTION

$indexes analysed and More than 27,000 carcase + MiJ carcase data from over
reported every two weeks recordsin BREEDPLAN 30different users worldwide

Dedicated specialists member services team to assist all registration & DNA enquiries wagyu.org.au/about-us  fHv Rin)
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TOP WAGYU PROGRAMS FROM ALL OVER THE WORLD ARE REPRESENTED
WHERE LEGENDS ARE SOLD & PURCHASED

13 MAY 2023
SALINA - KANSAS
make plans now

ENTRIES AVAILABLE EARLY 2023 J DA
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COMINGIN HOT
APRIL 1 2023

ALVARADD - TEXAS

SCIENCE Is ON Our Sipe
Bolls € Femailes

#1 POLLED FEMALE IN THE WORLD

/ 06 e { Lich sells #1 POLLED BULL IN THE NORTH AMERICA

TODAY'’S HOTTEST SIRES
“Mar Usiverse” DONORS & MORES

KEVIN & JESSICA MODRE
817-822-7109
KEVINEIMBRANCH.COM
WWW.MBRANCH.COM




All aspects of your program can be
customized from birth to market.

I

RENEW LIVESTOCK CO.

CARE + CONSISTENCY + CREDIBILITY

We market and manage value
ded programs for buyers
& producers.

RLC helps buyers source the livestock that
fit their needs. We help producers reach
their goals in producing livestock for the

value added market.

mé& onelle Skartvedt . 712 é'SO 3625

www RENEWLIVESTOCKCOMPANYCOM W

Advertiser’s Index

ATo Z Feeders 45
Australian Wagyu Assoc 37
BarV Wagyu 43
Black Dog Cattle Co 44
Brenner Cattle Co 45
C.D.“Butch”Booker 44
Callicrate Banders 45
Caroland Farms 4-5
Crescent Harbor 28,44
DAR J Easy Weigh 44
Diamond T Ranch 31,45
Findley Farms 51
JMK Cattle 2
Landgraf Ranch 48
Legendary Akaushi 3
Lone Mountain Ranch 23
Lucky 7 Ranch 45
Mé6 Ranch Wagyu 39,45
Marble Ranch 45,52
Milburn-Kroh Ranch 45
Morris Stock Farm 35
Pacific Rogue Wagyu 44
Passion For Prime 38
Protocol Technologies 13,44
Ragland Wagyu 45
Renew Livestock Co. 40
Schacher Auction Services 45
Slator Ranch 45
Tai Ranch 22,45
Texas Ten Akaushi Cattle 41
Todo Santos Creek 35
Triangle B Ranch 29
TWA Fall Harvest Event 21
Wagyu Live 49
Wilder's Wagyu 30
Wagyu Sekai 27
Yuba River Ranch 45,50
Vermont Wagyu 8-9,44
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REGISTERED AKAUSHI GENETICS
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HEARTBRAND 9595Y
NICKESON 309A ET

TEXAS TEN AKAUSHI CATTLE
Doug Heimer & Family
210/872/6907

www.texastenakaushi.com

follow us _
texastenakaushi
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def: huge punch of.marbling, unsurpassed flavor &
tenderness, added health benefits, extreme longevity,
incredible consumer demand,with just a touch of uniqueness!
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W DA

LIVESTOCK MARKETING & PROMOTION
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CONN
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YOUR AD
HERE

chistercd full blood Wagyu

| year-$375
6 months - $200

, \&TEVE AND M

WEATHERFORD.TX

embryos, and semen available

Wagyu EXperience

Adds Ualue
%2008 International

cattle, Auctioneer Champion”
C.D. “Butch” Booker
e - Auctioneer

5 809 N. Main
: Colfax, WA 99111
(509) 397-4434
Cell: (509) 989-2855
Email: cartha@colfax.com

DAR J
EZ WEIGH™

HARNESS

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

Calves * Dogs * Sheep [

2acific (\oo}

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

£
A Resi 7. ales
REMEMBER.. CA Residents odd 7.75% sales fox

menumaneway ONLY $30.00

with the  (sccle not included)  Plus $4.95
DAR J EZ WEIGH!! shipping and
handling.

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

(530) 668-1224

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

Wagyu Breeding &
Genetics e
#’W :'S’Il‘i

SHEILA PATINKIN, OWNER
CeLL: 847-702-7812 * EMAIL: SCPATINKIN@YAHOO.COM
Roeer OsINCHUK, SUPERVISOR * 603-313-0676
150 Lower PARKER HiLL RoAD SPRINGFIELD, VT 05156

www.VERMONTWAGYU.COM

(RESCENT HARBOR

FULLBLOOD WAGYU RANCH

Contact: Kyle Jurney
Marble Ranch, IOLA, TX
(979) 450-3842

kyle@ marbleranch.com

Specializing in Original Foundation
Wagyu Genetics Since 1994

Ralph Valdez 360.941.0644
www.crescentharborranch.com
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We offer 20, yearsin | [PRGEa
Sl the commercial cattle business BTN A\

B UNE RNN@ R | |- Onsite mutitionst

FuLLBLOOD WAGYU CATTLE ~ Affordable cost of grain

W o it TR ~ NHTC and GAP approved \*reepers

~ Indoor or outdoor feeding

SUPERB FULLBLOOD GENETICS [l S St

10772 Modoc haad - Whit Gl Oregn 97503 (1) 134515
wwwatozfeeders.com

DIAMOND T RANCH

www. DIAMOND TWAGYUBEEF.COM

EMBRYOS -+ SEMEN v CATTLE + MEAT
Tony Tristani
DiAMONDTRANCHWAGYUBEEF@GMAILCOM
office « 903/284/9 145

Cell (702) 274-1964 + Email: tisola702@aol.com

\)C\(Y SE st

CATTLE PANCH

Red & Black Genetics
Seedstock & Commercial Bulls
Embryos & Semen
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. | 300-858.5974 | =i
/‘WM% C@Z‘{g, '6:4? CallicrateBanders.com B 2542233557 "
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JAPANESE GENETICS

HAZEL GREEN, ALABAMA
FRANKEWING, TENNESSEE

256-714-6182

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

3 . pre—ml /D I 4
Sg¥ep B - | it

*UTILIZING Al AND EMBRYO __
TRANSFER a\m \n POLLED PUREBRED AKAUS, GENE

*DEFECT FREE, SCD-AA FOCUS

AUCTIONEER + SALE MANAGEMENT
A T h e MARKETING AND CONSULTING
= (Jltimate in..
7 SCHACHER
AUCTION SER WCES
100% Wagyu Bulls + Beef for sale!

Kevin & Jessica Moore Robert Schacher

2929 Oak Hill Rd Alvarado, TX 817-219-0102
76009 * kevin@m6ranch.com
Kevin: 817-822-7109
Jessica: 817-822-7402
www.méranch.com
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«AUSTIN, TEXAS»

Milburn-Kroh Ranch

Est;1546 - 3ed Generation PUREBRED HOMOZYGOUS POLLED
Bryan Milburn | Owner

EMBRYOS, SEMEN & MORE | [REECHEEE  Sonromivnse OUTCRosELsAE;‘ngTA)\(/AILABLE!
Luke Brenner » 512/761/0755 | [l Mibumihcom 325) 247-4217
303-981-0641 ( )
WWW.BRENNERCATTLECOMPANY.COM S SLATORRANCH.COM
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n this series, we'll be investigat-

ing the six genetic conditions

known to be carried by Wagyu

cattle. The intent is to help our

readers be more aware of the
history of the conditions and their
behavior in affected cattle.

Factor Xl is one
of more than a
dozen proteins
involved in
blood clotting.
An inherited
deficiency of
Factor Xl results
in a bleed-
ing disorder
that has been
documented in
humans, dogs,
and cattle and
is commonly re-
ferredtoas F11.
The bovine form
of the disease
was first discov-

10 percent. While affected animals
potentially surviving for years with no
overt clinical signs, they did appear to
have, as a group, higher mortality and
morbidity. Affected cattle are often
referred to as “poor doers”.

Unlike many other blood clotting
disorders, Factor XI deficiency may or

cows were also difficult to breed and
offspring of planned matings suffered
higher pre- and postnatal mortality,
compared to normal offspring in the
same herd. Furthermore, affected
animals were more susceptible to
diseases such as pneumonia, mastitis

MATING

OFFSPRING DISTRIBUTION
CARRIER

FREE

Free X Free

100%

AFFECTED

Free X
Carrier

50% 50%

Carrier X

Carrier

25% 50%

25%

Free X
Affected

100%

Carrier X

ered in Holstein

50%

50%

cattle in Ohio Affected

in 1969. It was

later observed Affected X

among Hol- 100 %
steins in Canada, Affected

England, and

Australia. F11

has been identified as affecting both
red and black Wagyu as well. Carriers
of the defective gene are outwardly
normal, while affected animals have a
mild hemophilia-like disorder. Twenty
five percent of offspring of mating

a carrier bull to a carrier cow will be
affected with Factor Xl deficiency.
The following table demonstrates the
potential for affected offspring based
on matings.

In 1975, a herd of Factor Xl deficient
animals was established at the
University of Guelph (Canada) by
identifying heifers that were carriers
and breeding them to a carrier sire.
This herd was proven to be invaluable
in studying the genetics of the condi-
tion and its consequences for health
and reproduction. Selective mating
established its mode of transmission.
Affected animals had less than 10
percent of normal biological activity
of plasma Factor XI, with most having
less than 1 percent. Carrier animals
had from 20 to 60 percent of normal
levels, with a mean value of 38 +

may not be accompanied by sponta-
neous or induced bleeding episodes.
Continued bleeding from the umbili-
cal cord is sometimes seen in affected
calves. Prolonged oozing of blood fol-
lowing dehorning and castration may
also be observed. Bleeding episodes
may be catastrophic; for example, one
affected cow died after calving as a
result of hemorrhaging into her lungs.
Affected cows frequently have pink
colored colostrum. Blood in milk led to
the identification of the condition in
a British dairy herd. It is important to
note that although F11 is encountered
in Holstein and Wagyu, there are some
differences. The causative insertion
mutations are on a different location
of the F11 gene and these variations
are considered to be responsible for
the differences in severity between
the two breeds. Most consider F11 to
be non-lethal in Wagyu.

Maintaining the small research
herd of Factor Xl deficient animals
in Guelph proved to be a challeng-
ing experience. Some animals were
lost to excessive bleeding. Affected

and metritis.

Because affected cows have a 50 per-
cent higher frequency of being repeat
breeders than normal herd mates,
ovarian function was examined. Daily
blood sampling showed that plasma
progesterone concentrations were
slower to decline at the end of the
estrous cycle in affected cows. The av-
erage estrous cycle length for affected
cows was longer, 24.7 + 2.1 days
compared to 22.9 + 3.0 days for the
control cows. Ultrasound monitoring
was used to assess ovulatory follicular
development. Follicular diameter was
smaller in affected cows, which may
be due to lower peak levels of plasma
estradiol measured around ovulation.

A search of the Australian Wagyu
Association’s website indicates several
foundation sires such as Fukutsuru
068, Hikari, Itohana 2, Itoshigenami,
Kimifuku, Kitateruyasudoi, Shigemaru,
and Yasutanisakura are carriers. Both
the American Wagyu Association and
the Australian Wagyu Association offer
the ability for testing for F11 when
DNA testing your cattle. <



MAYURA LOOTO
GOORAMBAT MR. MARBLE
WYNDFORD ITOGUNI - #1MS BULL IN THE WORLD
OLIVE GROVE WAGYU 038
M8 MA. UNIVERSE 073H
M8 ITOSHIGENAMI ROTZZH
M8 ITOSHIGENAMI 1084
POLL WAGYU PERFECTION 0722
SUMO MICHIFUKU F154
TYDDEWI N443]
LRX-TX TAZ 5U 0320t
AND MANY MORE!

SOMEBULLS AVAILABLE FOR EXPORT T CANADA AND AUSTRALIA
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LIVESTOCK MARKETING & PROMOTION

A NEW MARKETING PLATFORM PARTNERED WITH THE
DEDICATION OF THOSE WHO BELIEVE IN THE WAGYU BREED

WAGYU "))

YOUR MARKETIN
WWW.WAGY
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Nno commissions
no buyer’s premium
flat fees

NG PARTNER

LIVE.COM

%f/flfor more information - 916/849/2725




HOMOZYGOUS POLLED - +2 MILK
IMMENSE GROWTH - SUPERB CW, EMA & RBY

MAYURA ITOSHIGENAMI JNR
ISLAND WAGYU B2083

POLL WAGYU MIDNIGHT M0775 ET

BARR ARIMURA 30B
KR MS NEW LEVEL 167F

PB72163 YRRPS044
free of all recessi

Mé MS ARIMURA 778E ET

semen available - contact us to order

The Western WWagyu Source

N
Yuba River Ranch

Marysvitte, Caligornia
530-237-6446 | www.yubariverranch.com




THENEXT GENERATION

~NITRO..

4

OFFERING 10 SEMEN SHARES - 9 SHARES AVAILABLE (EXCLUSIVE FOR 2 YEARS)

« FIRST COME - FIRST SERVED

BROUGHT TO YOU BY
Findley Farms

Premium Wagyu
706-575-3889

MAYURA NOTORIOUS N0387

TBR HIKOFUJINAMI'5 1056X

MAYURA [TOSHIGENAMI JNR
WAGYU GENETICS HIKOHIME D8223

[TOSHIGEFUJI
(F505

FIRST NOTORIOUS SON SOLD IN NORTH AMERICA
DAM IS A $47,500 TBR DONOR
MATERNAL - GROWTH « MARBLING ]A

SEMEN SHARE OWNER:

FARMS

DARRIN DUPREE
706-566-9502
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