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2017 MILE HIGH WAGYU EXPERIENCE SALE RESULTS
2017 Mile High Wagyu Experience Sale
January 18th, 2017 – Denver, Colorado
Auctioneer: C.D. Butch Booker
Manager: JDA, Inc.

Top Selling Semen Lot:
Lot 42- $1100 per unit – MT FUJI, 5 units; consigned by
Crescent Harbor Ranch, purchased by Theresa Olson of
North Branch, MN.

Averages
Females: $7858
Bulls: $5750
Embryos: $786/Embryos
Semen: $348/Unit

Donation Lot:
7 Day South African Safari - $2300 – donated by Wagyu
Breeder.Net, purchased by Troy Gabriel, Gabriel Family
Farms of Ashville, OH. All proceeds go to the A.W.A.

TOPS:
Top Selling Live Lot:
Lot XX – $40,500 - CMC Genie D3, 3-01-2016, sired by
GENESIS; consigned by CMC Livestock. 1/3 interest
purchased by BAR V Wagyu of Abilene, KS.
Top Selling Embryo Lot:
Lot 24 – $1500 per embryo – Rueshaw X LAG B0589N,
3 embryos; consigned by Legendary Akaushi, purchased
by Thomas Greco of Topeka, KS
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A beautiful day in Denver set the tone for a wonderful
evening. The Mile High Wagyu Experience Sale followed
the Wagyu Show at the 2017 National Western Stock
Show and was hosted at the Cowboy Lounge in Downtown Denver, CO. A large crowd filled the Cowboy
Lounge to enjoy an array of good eats and participate
is an exciting Wagyu auction. The added lots of a few
of the day’s champions helped to fuel the anticipation
which brought in over 70 registered buyers to the event.
All in all, the evening was enjoyed by all and Wagyu
genetics sold to 10 states and Canada.
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SELLING THAT STEAK
We often refer to the “high end steak” and long for that
price level as we look at our developing calf crop.

sale, but somebody has to find a market for the
rest of the animal. “

Well at a recent Sugar Mountain seminar we got a
look at what else is involved in selling that steak. The
table labeled “The never ending balancing act” relates
components of the beef carcass to that steak. In other
words for every steak that you sell you have the listed
components available for sale. You simply have to sell
those other “pieces and parts”.

The Never Ending Balancing Act

The graph below shows the different sale components as
a percentage of the whole. The steak is a relatively easy
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WAGYU EVERYWHERE

By Hua Meng-ching and William Hetherington - TaipeTimes.com

From the editor: Here’s a bit we picked up on Wagyu
in Taiwan. Think back to two years ago when the exPresident of Mexico, Vincente Fox visited the Wagyu
Show at the National Western Stock Show. He then met
with our board, and as I understand is now developing
a Wagyu presence in Mexico. I don’t know exactly what
the message here is, but it does appear that some really
smart people are getting into our business. Combine this
with the fact that the richest person in Australia Gina
Rinehart is in the process of cornering a large segment
of that country’s Wagyu herd, and you’ve got to think
we’re in the right business.
The article:
Former president Lee Teng-hui has invested in a project
to produce Japanese-style beef using Taiwanese cattle
through experimental breeding techniques.

Lee, who has a doctorate in agricultural economics, said
he is working with a biotechnology firm to raise 20 head
of cattle on land rented from Shin Kong Chao Feng
Ranch and Resort in Hualien County.
Lee said he hopes that the efforts will make domestic
farming of “Wagyu” possible within three years.
“I hope Taiwanese will have the chance to eat Wagyu
without importing it from Japan,” Lee said.
read the full article here
http://www.taipeitimes.com/News/taiwan/archives/2017/01/10/2003662836

WAGYU CATTLE BUYER$
A to Z Feeders
contact Jim Skartvedt 712-243-4515

Jackman Florida Wagyu Beef
contact Mark Hoegh 903-910-9121

Agri Beef
contact Office 208-338-2500

Mishima Reserve Wagyu Beef
contact Shane Lindsay 208-941-3793

Imperial Wagyu Beef
contact Russell Roeber 402-557-6200

Morris Stock Farm
contact Joe Morris 806-922-5274

* If anyone else is in the market for stocker calves, feeder calves or fats just send an e-mail to
office@wagyu.org with your contact information and we’ll post you to our buyers list. *
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IN JAPAN, NOT ALL COWS CUT FROM SAME CARCASS
By Takahiro Takiguchi - Japan.strips.com

So, how can you distinguish Wagyu from all the others
at a butcher or a supermarket? Read the label, says Japan
Meat Information Service Center’s Tamio Nakamura.
“You can distinguish Wagyu very easily by taking a short
look at a price label,” he says. “If there is a description
such as “Japanese Black”, you can rest assured that the
meat is Wagyu beef.” About 95 percent of Wagyu beef
sold in Japans stores is Japanese Black.
So, if “Wagyu” simply means Japanese cow, does that
mean that all beef in Japan is Wagyu?
No. Not all Japanese beef is created equal.
Over the decades, a lot of dairy cattle – mainly Holsteins
– have been imported in Japan. Many have also been
crossbred with local Wagyu cattle. The result: There are
three types of beef available in Japan – high-grade pure
Wagyu, beef from low-grade dairy cattle and mid-grade
mixed-breed beef.
Last year, Wagyu accounted for about 45 percent of the
beef produced in Japan, dairy cattle comprised about
30 percent of produced beef and mix breeds provided
about 25 percent of domestic beef on the national
market, according to the Japanese government.
In addition to its domestic beef, Japan imports more
than 500,000 tons of beef annually, the government says.

According to Nakamura, since Japan has a sophisticated
numbering system for tracing each piece of beef
produced in order to verify cattle bloodlines, the
description on the label, along with a 10-digit
identification number, is always accurate.
The National Livestock Breeding Center strictly
identifies all cattle bred in Japan with this individual
number. So you can always authenticate Wagyu meat
by asking a store staffer to verify the type of beef and
its place origin with the number on the label. You can
also do it yourself with your smartphone by searching it
online at the NLBC (www.id.nlbc.go.jp/english).
Making the grade
Japan Meat Grading Association gives each cow carcass
a score based on its yield (from A to C) and level of
marbling, firmness, color and overall quality (from 1
to 5). The overall grade of the beef is determined by
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IN JAPAN, NOT ALL COWS CUT FROM SAME CARCASS (cont.)
By Takahiro Takiguchi - Japan.strips.com

combining these two criteria, with A5 being the highest
possible mark.

of brand Wagyu, such as Kobe beef, Matsuzaka-ushi,
Oomi-gyu and, Sanda-gyu are of this breed.

Most Wagyu is ranked A4 to A5, according to Japan
Meat Information Service Center.

Japanese Brown/Red
Raised primarily in Kumamoto and Kochi prefectures,
this beef is known for being lean, tasty and pleasantly
firm in texture. Because of its leanness, it has attracted a
great deal of attention for being healthier and mild taste.
This breed includes Kumamoto-Wagyu and Ikedo-gyu
(Hokkaido).

Japan’s Kansai region produces the three or four “king”
varieties, such as Matsuzaka-ushi, Kobe Beef and
Oomi-gyu or Sanda-gyu. These brands of beef are
internationally known for being some of the most
expensive beef. While a sirloin cut of A4 Wagyu can be
bought for around 10,000 yen ($83) per pound, these
brands of A5 beef can go for two or three times as
much.
Matsuzaka-ushi, Yonezawa-gyu, Miyazaki-gyu,
Maezawa-gyu and Kobe Beef were ranked the top five
of 170 registered Wagyu brands by Nikkei MJ. The 2009
ranking is the most recent, at took into account such
traits as taste, safety and quality.
CATTLE PRATTLE
The 4 breeds of Wagyu cows
Japanese Black
Raised primarily in the Kinki and Chugoku regions,
today, it is fattened in all parts of Japan, and accounts
for more than 95 percent all Wagyu here. Fine strips of
fat are marbled even in its lean cuts. It’s known for its
creamy, tender texture that dissolves in the mouth. Most
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Japanese Shorthorn
Raised mainly in the Tohoku Region, this breed is very
lean and low in fat. The meat is known for its mild and
savory flavor. This breed includes Iwate Tankaku-gyu
and Iwaizumi-gyu.
Japanese Polled
Produced through crossbreeding, Aberdeen Angus
imported from Scotland with the indigenous Japanese
Black in 1920, this breed produces an extremely lean
meat known for its distinctive Wagyu flavor. It is high in
amino acid with a rich chewy texture. This breed
includes Mukaku-Wagyu and Shinshu-gyu.
To see the full article visit
http://japan.stripes.com/news/japan-not-all-cows-cutsame-carcass#sthash.3TqrLjTw.dpbs
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WELCOME NEW BOARD MEMBERS
Dear AWA Members,
As a single father that raised four children, I dreamed
of having a family business that my entire family could
have the opportunity to work in. The Wagyu industry
has truly given me the ability to do that. I own a financial
planning firm that helps people plan for their retirements
and my family runs the day-to-day operations of our
farm. I am more involved in the breeding and marketing
part of our ranch.

I look forward to serving on the board and I am excited
to see how hard the current board has worked and the
high goals they have set. I am always available to any
association member that has questions or concerns.
Thank you,
Mike Kerby

We have also run Passion for Prime, a two day event that
covers education on the Wagyu breed and a consignment
auction, which is now in its fourth year. Our newest
venture into promoting the Wagyu breed is a website
called the Wagyu Exchange. It is a website where you
can sell, trade, or promote your Wagyu related business
or genetics.
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BEEF CATTLE FEED EFFICIENCY

By Dan W. Shike, Ph.D., University of Illinois at Urbana-Champaign

From the editor: Feed efficiency is one of the traits and related EPD’s that we’ll be talking
Beef Cattle Feed Efficiency
about in the near future
Dan W. Shike, Ph.D., University of Illinois at Urbana-Champaign

Introduction
Feed efficiency is currently a very popular topic among cattle producers and researchers. However, this is not a
new concept. Researchers have been studying feed efficiency for 40 years. However, changing dynamics in
agriculture have brought more feed efficiency research to the forefront. The combination of decreasing acres
available for crop production, an increasing world population, increased utilization of grain for fuel, increased
input costs (fuel, transportation, and fertilizer) and an increase in feed costs (grain and forage) are some of the
key factors that highlight the changing dynamics of agriculture. Additionally, the recent drought in much of the
United States has further reduced the available feed supply driving feed costs dramatically higher. Historically,
feed costs have represented 50-70% of the cost of production for beef enterprises. As corn prices approached
and exceeded $7 per bushel, feed costs were nearly 80% of the costs in many feedlot operations. In 2011, an
improvement of 10% in feed efficiency in the entire feedlot sector would reduce feed costs $1.2 billion.
Measures of Efficiency
Feed Conversion Ratio (FCR): Feed conversion ratio is the ratio of dry matter intake to live-weight gain. A typical
range of feed conversion ratios is 4.5 -7.5 with a lower number being more desirable as it would indicate that a
steer required less feed per pound of gain. Feed conversion ratio is a good measure for monitoring or describing
feedlot cattle performance; however, it is not a great measure to select for. Feed conversion ratio is correlated
to growth rate. Selecting for improved FCR would result in an increase in genetic merit for growth which would
lead to increased mature cow size which would ultimately increase the feed costs for the cow herd.
Residual Feed Intake (RFI): Residual feed intake is an alternative measure of efficiency. It is the difference
between actual intake and predicted intake based on an animal’s body weight, weight gain, and composition. A
negative value for RFI is good as it would indicate that a steer consumed less feed than was predicted for his
weight, gain, and composition. An advantage of RFI is that it is independent of growth and mature size. Because
it is independent of growth, research has investigated selection based off of RFI.
Residual Gain (RG): Residual gain is the difference between actual gain and predicted gain based on an animal’s
body weight, intake, and composition. A positive value for RG is good as it would indicate that a steer gained
more than was predicted for his weight, intake, and composition. This measure is correlated to growth; thus, it
may be better suited for identifying superior feedlot cattle and not as good for selecting replacement females.
Current Status of the Industry
Although feed efficiency has been studied for decades and feedlot profitability is clearly impacted by feed
efficiency, the beef industry is well behind the competition. Feedlot cattle typically have FCR at or above 6:1,
swine are < 3.5:1, poultry are < 2:1, and catfish are nearly 1:1. In fact, poultry have improved feed efficiency by
250% in the last 50 years. However, the beef industry has made minimal to no improvement during the last 30
years. Why are cattle less efficient? Unfortunately, beef cattle will never be as efficient as monogastric animals.
Ruminant animals consume a higher fiber diet and through rumen fermentation energy is lost as methane. Also,
because of their larger size, cattle have a much higher maintenance requirement. However, this does not explain
why we have made little to no improvement. The answer to that is simple; we have not selected for feed
efficiency. Identifying superior individual cattle requires that cattle be fed individually. This requires expensive,
labor-intensive facilities and feeding cattle individually removes the social interaction that cattle experience
when fed as a group in a large pen. Also, it is difficult to compare cattle that are at varying compositions.
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BEEF CATTLE FEED EFFICIENCY (cont.)
By Dan W. Shike, Ph.D., University of Illinois at Urbana-Champaign

Technological Advances Facilitate Efficiency Research
Major technological advances in feed intake measurement now allow
cattle to be maintained in a pen environment yet have individual intake
recorded. Technology, such as the GrowSafe® system, utilizes radio
frequency ID tags and a bunk that is on scales. Only one animal at a time is
able to eat. An antenna in the bunk reads the radio frequency ID tag and
records the weight of the feed in the bunk when the animal puts its head
in the bunk and when it removes its head from the bunk. Several
universities and private businesses now have technology similar to this to
record individual feed intake. The use of ultrasound allows repeated
measurements of 12th rib backfat, rump fat, marbling and ribeye area.
When calculating RFI and RG, composition is often included as it accounts
for some of the variation in intake and/or gain.
Cowherd Efficiency
Much of the research thus far has focused on identifying cattle that are efficient in feedlots on high energy
(grain) diets. However, identifying efficient females to retain in the herd may deserve as much or more
attention. Approximately 70% of feed resources utilized in the beef industry are for the cowherd and about 70%
of that feed is for maintenance. This means that nearly half of all of the feed used in the beef industry is just to
maintain the cowherd. Several definitions have been proposed for cow efficiency. Beef cow efficiency measures
often include pounds of calf weaned and intake. Reproductive success and longevity obviously can have a
dramatic impact on the bottom line of a cow-calf operation. More work is needed to evaluate the effects of
selecting for various feed efficiency measure on reproductive success, cow productivity and longevity.
Feedlot vs. Cowherd Efficiency
Although the cow-calf operations and feedlot operation are often considered separate entities, we can’t have
one without the other. Both cow-calf managers and feedlot operators are interested in improved efficiency.
Ideally, selection for improved feedlot efficiency will improve cow efficiency. However, this may not be the case.
Feedlot cattle consume high-energy, grain-based diets and the cowherd consumes moderate to low-energy,
forage-based diets. Intake is not regulated by the same mechanisms for these different diet types. There are
factors related to maintenance energy requirements that are similar in both the growing/finishing steer and the
mature cow. Further research is still needed to determine the relationship between grain and forage efficiency
and between the feedlot and cowherd.
Summary
Limited feed supplies and high feed prices have increased producer awareness of feed efficiency recently. Feed
efficiency has been studied for decades yet minimal progress has been made in the beef industry. Recent
advances in technology now allow for individual feed intakes to be recorded on cattle fed in large groups.
Research has largely focused on identifying superior cattle during the finishing phase when cattle are fed grainbased, high-energy diets. However, the cowherd consumes a lower energy, forage based diet. Further research
is needed comparing efficiency measure on high-energy, grain diets and low-energy, forage diets. It is important
to understand the impacts of selecting for feed efficiency on cowherd reproduction, productivity, and longevity.
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CARE AND CLEANING OF SYRINGES AND NEEDLES
By Heather Smith Thomas - feedlotmagazine.com
MANAGEMENT
By

HEATHER SMITH THOMAS

CARE AND CLEANING OF
SYRINGES AND NEEDLES
Beef Quality Assurance (BQA)
guidelines include use of clean syringes and needles for any type of
injection to minimize the risk of
contamination or infection at the
injection site. Sterile, disposable
syringes and needles that are used
just once, on one animal, are the
safest, but most producers are processing multiple animals at once
and utilize multi-dose syringes. If
care is taken when filling them -using a sterile needle each time you
draw the product from the bottle - and needles on the syringes are
changed each time you refill, contamination is kept to a minimum.
It is also important to properly
clean syringes after use. Dr. Rachel
Endecott, Extension Beef Cattle
Specialist, Montana State University says that when you finish giving injections, the sooner you can
rinse the syringes, the better.
“It will be easier to get everything out. Don’t leave syringes on
the counter for a week, or until
next year, and then try to clean
them. The sooner you can get them
clean, the better—even if it’s just a

Wa h he o

ide of yrin e.

quick rinse and then more thoroughly later that day when you
have more time. Leaving residue in
there to dry and solidify makes it
more challenging the next time you
clean it,” she says.

hot water on the outside, and hot
water on the inside. If you’ve used
a vaccine that’s very thick, take the
syringe apart completely and clean
it with soap and water, and then
rinse thoroughly with clean water,”
says Schrag, making sure to remove
ALL of the soap residue.
“You should use distilled water
to rinse with, so it won’t leave any
deposits or residue from the water.
Many people have hard water (with
minerals in it) and modified live
virus vaccines are very sensitive to
mineral deposits and disinfectants.
The minerals in hard water will mix
with the components of the vaccine sometimes and cause some
problems. Never clean a syringe
with disinfectant and then use it
for a MLV vaccine, or the vaccine
will be deactivated,” she says.

Wa h in ide of yrin e.

In years past, with the old glass
syringes, people just took them
apart to boil all the pieces, and this
still works. “I think the newer syringes with nylon/plastic barrels
are also durable enough to withstand boiling water,” says Endecott.
The important thing is to not use
any soaps or disinfectants because
any residue from those can inactive
modified live vaccines. “Instead,
you can use very hot water. My tip
for cleaning syringes is to clean it
until you think it’s clean and then
do it one more time,” says Endecott.
Nora Schrag, DVM, Assistant
Clinical Professor, Field Service,
Kansas State College of Veterinary
Medicine says the multi-dose syringe guns are a little difficult to
clean but they always need to be
cleaned. “A good rule of thumb is
to clean them with regular soap and

L brica e r bber rin
pray—i ’ erile.

wi h cookin oil

“The final step is to boil some
distilled water or heat it in a microwave for 2 minutes to get it boiling. Put the recently cleaned syringe back together. Then suck up
the boiling water and blow it out u
FEED•LOT
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CARE AND CLEANING OF SYRINGES AND NEEDLES (cont.)
By Heather Smith Thomas - feedlotmagazine.com
MANAGEMENT
Care and Cleaning... from previous page

the end of the syringe, three times.
After you’ve done that, the syringe
is not perfectly sterile (not like it
would be in an autoclave), but it is
very clean, and safe to use to vaccinate cattle,” she explains.
“After the syringes are thoroughly

Wagyu Show Reminder

Draw p ho wa er in o yrin e and
q ir i o .

rinsed with boiling water, we put
them in Ziploc bags to store in a
cabinet so they won’t get dusty.
Don’t tighten the Ziploc or it will
seal dampness inside. Leave it
open enough to dry out. Then you
can come back in a day or so when
it’s all dry, and seal it up. Then we
can put that syringe in our treatment box or wherever we will be
using it next or storing it until the
next use. When we pull it out, it’s
clean and ready to go,” she says.
Sometimes after many uses, the
plungers need some lubrication.
“We’ve gone away from using mineral oil for lubrication, because
mineral oil tends to break down the
O rings over time,” says Endecott.
“Glycerin or vegetable oil are the
most recommended lubricants,
these days.”
Most needles should not be reused. The exception might be transfer needles for rehydrating modified live vaccines. “Some vaccines

Thinking of going to the Houston
Livestock Show & Rodeo in March?
Then check out the visitors guide to help
plan your trip and don’t forget the Wagyu
show is on Wednesday, March 15, 2017
http://www.rodeohouston.com/Portals/0/Content/VisitShow/VisitorsGuide/Downloads/2017_VisitorsGuide.
pdf ?ver=2017-02-07-181623-097
8

come with disposable plastic ones,
but if you have a metal one that you
always use for transferring the sterile solution into the vaccine vial,
don’t forget to clean it after use,”
says Endecott. “It has residue in it,
and over time some dry residue
buildup means it won’t flow as
well.” Even though you think it’s
clean because that’s all you use it
for, it still needs to be rinsed (just
like your syringes) after you are
done working cattle.
“If you have more than one type
of vaccine you are mixing up during
a day, it’s a good idea to have a separate transfer needle for each type.
After use a person can simply rinse
and boil these needles,” she says.

P clean yrin e in Ziploc ba and eal
af er i ’ comple ely dry.

In earlier years most people
rinsed and boiled used needles—
especially the ones that were only
used on an occasional animal for
antibiotic injections. Today, however, disposable needles are cheap,
and it’s better to simply use a new
needle, especially for vaccinating.
“If you have a non-disposable needle that you’ve used for treating
one animal, and plan to keep it on
hand for later use, rinse it immediately after use, especially if you’ve
injected an antibiotic that is thick
and viscous. Otherwise that material will solidify in the needle.”
Rinse it thoroughly and then boil it
FL
before the next use.
FEED•LOT
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INCREASE MARBLING

By Ryan Crossingham, Lee Agri-Media - midwestproducer.com

increase marbling without increasing external fat.
‘Marbling has been an economically important trait for
many years,’ said Brad Johnson, College of Agriculture
Sciences and Natural Resources professor at Texas Tech
University. ‘It dictates USDA grades, especially in young
cattle.’
The key to increasing marbling without increasing
external fat is found within the composition of the
adipocytes that make up the tissue.

From the editor:
Without mentioning Wagyu cattle the author has put
together a great description of our breed and it’s real
value.
The Article:
Increase marbling without increasing overall back
fat a win-win for producers
Purchasing trends in recent years have shown an increase
in consumer demand for cuts of meat with the least
amount of fat, putting the onus on the beef industry to
supply the right combination of leanness and flavor in
today’s supermarket meat cases.
The key to producing the most preferable cut of meat
is in its marbling, and studies have discovered a way to

12

By isolating subcutaneous adipocytes (back fat) and
intramuscular adipocytes (marbling fat), Johnson said he
and his colleague, Stephen B. Smith, Texas A&M
University professor, were able to discover differences
between the two.
‘We’re learning more and more about the fatty acid
profile in marbling,’ said Johnson. ‘It has shown to be
high in amino unsaturated acids (oleic acid), which has
shown in human research trials to be very heart-healthy another reason why consumers should also be interested
in consuming high marbled beef.’
The big differences between the two adipocytes are their
sizes and the energy they use to produce either marbling
or back fat.
Marbling adipocytes are much smaller in diameter to
back fat adipocytes, which tend to clump together. Back
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INCREASE MARBLING (cont.)

By Ryan Crossingham, Lee Agri-Media - midwestproducer.com

fat adipocytes use acetate for energy, a volatile fatty acid
produced in the rumen of cattle, while marbling
adipocytes utilize glucose, a premium energy source for
both animals and humans.

‘They have very lean cattle generally speaking compared
to ours in the U.S. They would have in some cases up to
four times the degree of marbling compared to the U.S.
standard,’ he said.

The biggest breakthrough in scientifically increasing
marbling was the discovery of G-coupled Protein
Receptor (GPR 43), the receptor in marbling adipocytes
that increases the production of lipids, thus increasing
the production of marbling without increasing fat.

While the genetics of U.S. cattle breeds don’t allow for
marbling comparable to Asian breeds, dairy breeds such
as Holsteins do marble very well and without much back
fat.

‘Marbling adipocytes express a lot of GPR 43,’ said
Johnson. ‘Back fat in most cases expresses very little,
if any. We found out the many differences between the
two cells, and now we have a receptor that is different
between the two as well. We can now manipulate those
cells either with some natural feeding ingredients, or we
can actually get a feed additive approved that will turn
those receptors on in marbling.’
While research is a work in progress and ongoing,
Johnson said there are many breeds of cattle that have
the ability to deposit extreme amounts of marbling
without having any back fat, most predominately in
Japan, Korea and China where cattle are bred to have
very high marbling content.
Compared with USDA choice beef, which is usually
about 6 percent intramuscular fat, Japanese Wagyu cattle
produce about 30-35 percent intramuscular fat.

The ultimate goal for Johnson is for producers to be able
to have cattle with a high propensity for marbling, yet
they remain fairly lean.
‘As cattle start depositing a lot of back fat, feed efficiency or feed-to-grain rations usually worsen, so they’re less
efficient in the feed lot,’ he said. ‘It takes more calories
from feed to deposit more tissue, so the leaner the animal, the more rapid and efficient overall growth is.
‘If you can maintain marbling while having a very lean
animal, there’s not as much wasteful fat and they’re very
efficient in a feedlot. From a producer standpoint, it’s a
win-win,’ Johnson concluded.
http://www.midwestproducer.com/news/livestock/
increase-marbling-without-increasing-overall-back-fat-awin-win/article_b17f7592-d293-11e6-a597-4f9b5d6a3bfe.html
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West & Northwest
CO

Wts
9-10
8-9
7-8
6-7
5-6
4-5
8-9
7-8
6-7
5-6
4-5

MT/WY

STEER

CA

NV/UT

Central

WA/OR
AZ/NM
/ID

TX

119-124
118-123
127-133
137-146
154-165
164-176

117-124
121-127
126-136
134-150
147-162
164-179

117-123
123-129
120-127
129-140
142-154
157-170

114-122
120-128
119-127
127-139
138-153
156-171

115-122
114-128
119-129
127-142
140-161
155-172

112-121
118-127
118-128
125-139
136-151
156-172

Wts
9-10
8-9
7-8
6-7
5-6
4-5

114-119
118-124
118-127
132-143
143-155

112-119
118-124
123-134
129-144
141-154

112-119
113-121
118-129
129-141
138-152

111-119
112-121
117-128
126-140
130-151

110-118
112-120
114-127
127-139
136-151

110-120
111-122
115-129
124-139
128-145

8-9
7-8
6-7
5-6
4-5

53-65
42-56
80-90

63-70
53-60
72-82

62-69
51-58
69-79

55-68
46-58
70-90

63-71
52-61
69-81

HEIFER

COWS

Util
56-66
Cn/Cut 49-59
Bulls 75-85

ND/SD

DON’T FORGET...
14

OK

IA

AL

116-122
117-125
126-134
132-142
150-162
161-175

115-125
117-128
126-134
134-146
150-162
160-182

119-124
123-128
131-137
140-149
150-161
166-178

121-126
125-130
132-138
138-147
153-164
162-174

116-122
117-125
127-135
138-148
154-166
166-180

121-126
121-126
131-137
138-147
147-158
161-173

111-119
114-122
120-130
122-134
132-146

109-122
114-124
121-133
126-140
132-146

114-119
118-124
125-134
130-141
143-155

116-121
121-127
126-135
132-143
145-157

111-119
116-124
123-133
128-140
132-146

112-117
118-124
121-130
131-142
144-156

8-9
7-8
6-7
5-6
4-5

56-64
50-64
78-88

54-64
47-57
75-85

58-68
51-61
80-90

59-65
58-62
85-89

56-66
47-57
76-86

HEIFER

COWS

Central — Feeder cattle traded mostly $2 to
$4 higher for the week, except heavy weights
were steady. Calves ranged from steady on
lightweights to $6 higher. Market cows were
steady. — Troy Applehans

DATES TO REMEMBER
2017
National Cattlemen’s Beef Association
Nashville, TN
Houston Livestock Show and Rodeo
Houston, TX (Wagyu show)		
Steaks are High Sale			
Salado, TX
Lone Mountain Sale			
Albuquerque, NM

NE

Wts
9-10
8-9
7-8
6-7
5-6
4-5

Util
57-64
Cn/Cut 57-63
Bulls 80-85

West — Feeder cattle were mostly steady this
week. Calves were mixed from $2 lower to $3
higher this week. Market cows were steady
to $1 higher. — Ethan Oberst

KS/MO

STEER

Southeast

Feb. 1-3
March 7-26
March 15
April 22
May 20

AR

STEER

FL

GA

LA/MS

KY/TN

109-115
110-118
118-126
122-132
130-142
140-154

112-118
114-122
118-126
133-143
148-160
157-171

107-113
108-116
116-124
120-130
128-140
139-153

109-115
110-118
118-126
122-132
130-142
140-154

109-115
110-118
118-126
122-132
130-142
140-154

112-118
116-124
118-126
122-132
133-145
136-150

105-111
109-117
111-121
113-125
121-135

106-112
112-120
118-128
122-134
130-144

103-109
106-114
108-118
108-120
117-131

105-111
108-116
110-120
110-122
118-132

105-111
109-117
111-121
116-128
121-135

107-113
108-116
112-122
110-122
112-126

51-61
52-59
80-87

57-65
51-58
80-87

58-66
52-59
81-88

52-58
45-55
77-87

53-58
51-55
72-79

HEIFER

COWS

Util 54-60
Cn/Cut 51-56
Bulls 75-80

Southeast — Feeder cattle prices were
steady to $4 higher for the week. Calves
ranged from steady to $4 higher. Market
cows were steady to $3 higher.
— Troy Applehans

COMEDY CORNER

