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NATIONAL WESTERN STOCK SHOW
Don’t forget to join us at the National Western
Stock Show - January 21, 2015
This year’s National Western Stock Show will be
another GREAT opportunity to support our breed
even if you don’t show animals. The Marketing
Committee is again setting up a hospitality tent at
the stockyards with an expanded menu for breakfast
and lunch and we are also having an AWA Reception
Tuesday night.

THE BEEF BOOK
Published by Urner Barry, in association with the
North American Meat Institute, The Beef Book
conveys fundamental concepts of the beef trade with
simple easy-to-read language, infographics, and charts.
In just a few hours people can vastly improve their
knowledge of beef.
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DISCLAIMER

American Wagyu Association, Inc (AWA)
makes no statements, representations or
warranties about the accuracy or completeness of, any information relating to
third party advertising and/or, inquiries
made through this medium; and, disclaims
all responsibility for information and all liability (including without limitation, liability
in negligence) for all expenses, losses, damages, and costs you may incur as a result of
information being inaccurate or incomplete
in any way for any reason. Reproduction in
whole or part is forbidden without prior written permission to the AWA.

AWA

NEWSLETTER

JANUARY
2015
WAGYU POST CONFERENCE SURVEY
from the editors desk

We just got the preliminary results from our
conference survey and we’ve collated them here for
you. Most of the responses seemed to be well thought
out and most sincere, and we felt we received a good
cross section of opinion. We did have one person
attempt to alter the curve by responding 17 times. I
guess Chicago politics is contagious. Here then is the
unabridged summary.
On the first question one most of you found out
about the meeting through the association although
there were incidences of members reaching out to
interested parties. This is always a good sign.
Over 80% found the registration process extremely
easy or quite easy, and about the same number found
Wagyu 101 very or extremely useful.
As to the question, “How much of the information
presented was new to you.” , we demonstrated quite a
bit of knowledge as a group when only 7% said “All
of it,” but 81% said either most or about half of it.
As to the topics you’d most like to learn about or
discuss at future conferences we had a myriad of
suggestions from DNA inquiries to Meat Processing .
We’ll certainly be taking a look at these suggestions as
we plan future conferences.

Most (91%) thought the length of the conference was
about right.
The celebrity chef dinner did spread the opinions a
bit. 30% felt it was excellent, and 23% at very good.
23% percent felt it was good with the balance of 24%
at fair to poor. The thrust of the negative comments
seemed to be centered around, rejecting the unique
presentations of Wagyu Beef in favor of more conventional fare. We’ll certainly take a look at this for
future conferences.
In summary we’d have to say the conference came
off with a very good rating. Based on your comments
we’ll try to maintain a similar format for future
conferences. We plan on getting the program and
schedule to you not only on the website but in the
newsletter and do so in a timely manner. We’ll do a
better job of introducing our speakers ,and as mentioned above we’ll be looking at the menu and presentation of the gala dinner.
Thanks to all of you who participated in this survey.
Your comments will help to form the format of
future meetings
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WAGYU GENETIC DISCOVERY PROGRAM
AUSTRALIA - A unique and innovative Australian
developed genetic discovery program has generated
highly significant results for Wagyu breeders and is set
to impact the international Wagyu population.
The Australian Wagyu Association in collaboration
with Meat & Livestock Australia has taken a radical
and novel approach to the traditional Beef Industry
Nucleus concept successfully utilised by major beef
breeds in Australia.
“Because Wagyu is one of the newest breeds in Australia, we needed to make up ground as quickly and
efficiently as possible,” according to Wagyu Australia’s
Executive Officer Graham Truscott.
“We have introduced specially developed digital carcase imaging cameras and genomic relationship matrix
technology to produce accurate Estimated Breeding Values for traits that are significant to the Wagyu
breed,” he said.
The result of the stage 1 work is the release of new
research carcass EBVs for Fineness of Marbling, Marbling Percentage and Rib Eye Area generated from
camera imaging and Carcase Weight and Marbling
Score generated from AUS-MEAT and MSA data.
Wagyu Australia has released lists of over 100 of
the leading sires in descending order for EBVs for
AUS-MEAT Marble Score and Carcase Weight and
for camera generated Fineness of Marbling, Marbling
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Percentage and Rib Eye Area. The lists are available at
www.wagyu.org.au.
Over 3000 Wagyu Fullblood and Crossbred carcases
have been analysed using the specially developed
Japanese digital imaging camera which can accurately
score marbling at extreme levels of AUS-MEAT Marble Score of 9+ which can only be achieved in Wagyu
carcases. In fact 17% of the Fullblood and Purebred
Wagyu carcases analysed exceeded MS9.
Genotypes for over 2000 samples have been generated at the University of Queensland’s laboratory to
produce SNP panels used by the Animal Genetics and
Breeding Unit (AGBU) in ‘single step’ BREEDPLAN
analysis to quickly and more accurately establish pedigree relationships.
The imaging by the special carcase camera has been
valuable however it is expensive and more invasive on
the highly valuable Wagyu carcases where certain cuts
can retail at close to $200/kg.
Stage 2 of the program has been launched and this
will move the encouraging Stage 1 genomically enhanced research EBVs and ‘single step’ BREEDPLAN through to incorporation in the production
Wagyu BREEDPLAN genetic analysis.
Predictive genomic tests will be developed and commercialized for breeding and commercial slaughter
animals. A new service is being developed to enable
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WAGYU GENETIC DISCOVERY PROGRAM (continued)
collection of large numbers of genomic and phenotypic records to build and maintain the accuracy of
the genomically enhanced EBVs.
Promising young sires will be identified annually and
their widespread use encouraged to provide further
performance data, reduce genetic interval and increase
genetic gain. “This is an exciting time for the Wagyu breed which now has reliable scientific data that
will give members more information on the genetics

available and this will enable rapid genetic progress
in the breed,” said Mr Truscott. “Australian members
are adopting the new technology and several overseas breeders are involved in the process. There are
indications the Australian developed Wagyu genetic
discovery program could be the basis of international
genetic development for the Wagyu breed,” he said.

- See more at: http://www.thecattlesite.com/

REMEMBERING A FRIEND
When the American Wagyu Association was founded in 1990, Scott
was instrumental in organizing the membership and again was active in
construction of the initial Rules and Regulations and the By Laws for the
Association. He was the first Executive Director, and
1.
Worked with the Brangus Association to develop the first computerized registry software for Wagyu.
2.
Spent months in authentication and updating pedigree information for the Purebred Wagyu cattle bred by Don Lively and Fred Hildeb
rand for several years prior to 1990.
James Lee Scott, 72,
of Overland Park, passed away at
home surrounded by the love of his
family on Thursday October 9, 2014.
Jim is survived by his wife of 25
years, Patty. Their relationship
modeled love, loyalty, and faith.

3.
Scott was Executive Director until 1994 when he partnered in
Primeline Genetics and imported some of the first Fullblood Wagyu
cattle from Japan. He was successful in marketing Fullblood cattle, semen
and embryos, both domestic and International.
4.
Scott traveled to Canada, Australia and New Zealand and helped
organize Wagyu breeders in those countries.
5
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BEEF QUALITY ASSURANCE GUIDELINES
Much attention is being paid to the higher cost of
beef, yet sales data and market research show demand for beef remains strong. Beef continues to be a
cornerstone of the retail meat case, it’s featured on almost every restaurant menu, and Americans continue
to purchase beef, even at higher prices.
The following set of BQA Guidelines represents
recommendations and is the collaborative efforts of
veterinarians, animal scientists, cattle industry leaders,
production managers and producers to put forward
a consensus opinion for achieving optimal outcomes.
It should be understood that several different applications and techniques exist for the performance
of many of these procedures. This set of guidelines
is not intended to be exclusive of any one specific
technique over another. These guidelines focus on
the animal and are aimed to satisfy scientifically valid
and feasible approaches to meeting cattle health and
welfare needs.
Castration of Cattle
Castration of beef cattle is performed in many production systems to reduce inter-animal aggression
and injuries, improve human safety, and avoid the risk
of unwanted pregnancies in the herd. Methods of
castration used in beef cattle include surgical removal
of the testes, ischemic methods, and crushing and disruption of the spermatic cord. Where practical, cattle
should be castrated before the age of three months,
or at the first available handling opportunity beyond
this age. The use of method(s) that promote the well-
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being and comfort of cattle should be encouraged. It
is recommended that all animals not used for breeding
purposes be castrated and allowed to heal before ever
leaving their farm of origin.
Producers may seek guidance from a veterinarian on
the availability and advisability of analgesia or anesthesia for castration of beef cattle, particularly in
older animals. Operators performing castration of
beef cattle should be trained and competent in the
procedure used, and be able to recognize the signs of
complications.
Dehorning of Cattle (including disbudding)
Cattle that are naturally horned are commonly dehorned in order to reduce animal injuries and improve
human safety. The selection of polled cattle is an
alternative for horn management. Where practical,
cattle should be dehorned while horn development
is still at the horn bud stage, or at the first available
handling opportunity beyond this age. This is because
the procedure involves less tissue trauma.
Methods of dehorning (disbudding) at the horn bud
stage include removal of the horn buds with a knife
or dehorning spoon, thermal cautery of the horn
buds, or the application of chemical paste to cauterize
the horn buds.

For more information visit
http://www.cattletradercenter.com/
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KNOW YOUR MARKET, THE MILLENIALS
As we move forward into a new year, we need to keep
that ball rolling by placing special attention on reaching out to the millennial audience – those folks born
between 1980 and 2000.
John Lundeen, National Cattlemen’s Beef Association
(NCBA) senior executive director of market research,
spoke at the South Dakota Cattlemen’s Association
annual convention. He talked about how the checkoff
is reaching millennials and shared intel on what this
consumer group really wants to know about beef.
1. Millennials are confident that beef is safe.
It’s been quite some time since beef has received any
really bad press. That is, we’re not currently battling
any sensational issues, such as BSE or “pink slime.”
As a result, consumers aren’t worried about the safety
of beef, Lundeen says.
“Millennials look at beef as being pretty safe because
the industry has been able to stay out of the news, as
of late. This is thanks to the efforts of the beef checkoff and steps taken at the processor and retail chains,
along with efforts made at the cow-calf and feedlot
sectors to follow Beef Quality Assurance (BQA)
protocols. You just can’t put a dollar amount on a
mom feeling safe about feeding her kids beef.”

cut. They also worry about ruining beef while cooking because it’s expensive. They are also very keen
to understand where their food comes from, so they
want to know the rancher behind their beef. They are
also a very busy generation, so they need to know how
to cook beef in fast and easy ways for busy weeknight
meals.
3. Millennials are concerned about the
healthfulness of beef.
“Millennials enjoy eating beef, but are turned off by
some of the perceived negative health associations
linked to it,” Lundeen says. “Millennials prefer leaner
beef cuts because it has less fat, which is unfortunate
because we know that marbling creates a great beef
eating experience.”
Millennials definitely have some buying power, so extra emphasis should be placed on reaching this demographic and offering some education on beef ’s safety,
nutrition and preparation. It’s very clear that millennials love beef and want more of it.

For more information visit
beefmagazine.com

2. Millennials aren’t sure how to prepare beef.
Lundeen says, “Most millennials love beef, but their
beef knowledge is low. They don’t necessarily feel
confident in cooking beef and choosing the right
7
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AUSTRALIAN WORLD MEET
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AUSTRALIAN WORLD MEET (continued)
from the editors desk

For the last little bit now you’ve been hearing about
the very exciting World Wagyu conference to be held
in Australia in May. A promotional brochure from
The Australian Wagyu Association is a part of this
newsletter, and I wanted to take just a moment to talk
a little bit more about this very exciting event. Actually
this meeting is a series of events, starting with Beef
2015, an industry introspective in which the Australian
Wagyu Association will have a presence, followed by a
detailed Wagyu conference and the annual Australian
Wagyu meeting. Then you will have the opportunity
to tour the outback and several Wagyu facilities in
this very exciting country with a rich history, that we
all should take the opportunity to visit. Plus you can
make some business connections that will serve you

well in your Wagyu career. Remember, Australia is
where many of the original exports from Japan ended
up. You’ll be able to look at genetic combinations that
you haven’t seen and assemble a mass of data that
frankly isn’t available in the States. This is really a
great opportunity. Don’t miss it.

$

WAGYU CATTLE BUYER
$

A Bar N Ranch
contact Cade Nichols 972-978-9296

$

A to Z Feeders
contact Jim Skartvedt 712-243-4515
Agri Beef
contact Office 208-338-2500
Imperial Wagyu Beef
contact Lawrence Adams 402-426-8512
Jackman Florida Natural
contact Mark Hoegh 903-910-9121
Mishima Reserve Wagyu Beef
contact Shane Lindsay 208-941-3793
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 us an e-mail with
your contact information and we’ll post you to
our buyers list. *
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Feeder Cattle Prices 09-Jan-2015

West & Northwest

CO

WA/OR
MT/WY CA NV/UT AZ/NM

Central
TX

/ID

KS/MO ND/SD

Southeast

NE

OK

IA

AL

AR

GA

LA/MS KY/TN

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

STEER
213-218
222-227
232-238
250-259
284-295
323-335

209-217
218-226
228-237
246-258
278-292
305-320

199-204
209-214
222-228
246-255
282-293
325-337

197-203
207-213
221-227
240-254
278-292
320-336

198-209
208-218
221-229
241-253
259-291
303-335

195-203
205-213
219-228
238-250
276-290
317-333

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

STEER
208-212
218-222
234-239
247-254
278-288
308-320

210-218
218-225
229-238
250-258
270-280
330-350

213-218
219-224
236-242
250-259
284-295
313-325

211-216
219-224
229-235
250-259
286-297
318-330

212-216
223-227
235-240
259-266
285-295
338-350

210-215
222-227
228-234
254-263
291-302
322-334

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

206-210
214-218
220-225
229-236
275-285
303-315

204-208
216-220
225-230
247-254
280-290
311-323

202-206
210-214
216-221
235-242
256-266
306-318

206-210
214-218
220-225
238-245
258-268
308-320

206-210
214-218
220-225
238-245
275-285
308-320

211-215
216-220
223-228
232-239
253-263
293-305

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

209-214
215-221
225-234
245-256
286-298

205-213
211-220
219-231
239-253
280-295

194-199
204-210
225-234
264-275
288-300

192-198
203-209
222-233
258-274
285-299

193-205
203-212
216-232
234-273
277-298

190-198
201-210
220-232
256-270
283-298

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

202-206
216-221
230-237
240-250
278-290

199-206
216-223
225-237
245-255
278-310

204-209
218-224
227-236
244-255
283-295

209-214
215-221
223-232
244-255
283-295

201-205
218-223
233-240
250-260
294-306

208-213
218-224
225-234
245-256
283-295

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

203-207
210-215
215-222
230-240
255-267

203-207
213-218
219-226
240-250
273-285

199-203
206-210
212-219
223-233
258-270

203-207
210-215
215-222
225-235
260-272

203-207
210-215
215-222
230-240
263-275

196-200
200-205
213-220
220-230
244-256

HEIFER

COWS

HEIFER

COWS

STEER

FL

HEIFER

COWS

util
104-114 107-119 106-116 108-118 112-120 109-119
cn/cut 100-110 97-117 99-109 99-109 103-112 101-111
bulls 130-135 127-138 124-134 125-135 134-141 125-135

util 111-118 104-112 108-117 109-118 103-113 104-111
cn/cut 104-109 99-106 103-110 104-111 96-106 102-108
bulls 126-134 127-135 134-141 135-142 133-143 123-133

West — The first test after the holidays found
feeder cattle steady to $4 higher and calf
prices $7 to $13 higher. However, downward
pressure is expected next week. Cow prices
were steady to $4 lower. — Chad Spearman

Central — Compared to last best test prior to
holidays, feeder cattle prices are $6 to $10
higher. Calves ranged from $2 to $15 higher.
Market cows are near steady.
— Troy Applehans

Southeast — Compared to last best test prior
to holidays, feeder cattle prices are steady
to $6 higher. Calf prices ranged from steady
to $15 higher. Market cows were mostly
steady. — Troy Applehans

DON’T FORGET...

util
106-116 107-117 107-115 102-113 100-113 101-113
cn/cut 99-109 96-110 98-106 94-106 95-105 92-107
bulls 125-135 122-134 114-127 114-128 112-133 113-130
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DATES TO REMEMBER

FINAL CALL FOR BULLS

2015
Annual Membership Dues		
NWSS in Denver, CO 		
Mile High Wagyu Experience

Remember at the NCBA convention in San
Antonio in February we’ll be handing out
a list of Members, who have bulls for sale,
to commercial cattlemen, who stop by our
booth. You really want to be on that list, if
you have bulls for sale. This is the start of the
advertising you’ve been asking for, so get on
it. (Deadline Jan. 23) Send your information
to AWA office at office@wagyu.org

January 1
January 21

NCBA Trade Show			
www.beefusa.org

February 4-7

Texas Wagyu Association 		

April 11

