eNEWS

Official Publication

ODDS AND ENDS | BY GEORGE | GRADING | MARKET ANALYSIS
NEW BOARD MEMBERS | AMERICAN ROYAL RESULTS | NEW AWA CHANGES | CATTLEFAX

Taste Excellence
AWA

NEWSLETTER

NOV - DEC
2016

208-262-8100

www.wagyu.org

AWA

NEWSLETTER

NOV - DEC
2016
ODDS AND ENDS
By the Editor: Paul Redner

Our committee just got back from checking out the site
of our 2017 annual meeting in Kansas City. We looked
at several hotels and the surrounding areas. Frankly
they were all great with a lot to offer. We also discussed
varying the format for our meeting a bit and did manage
to look at some options for an afternoon “off ”. You’ll
like what we have planned. We don’t have the dates set
just yet but plan on late September or early October.

Take a look at our list of upcoming events. We have
the National Western Stock Show in Denver right
around the corner and the Mile High Sale will be held
in conjunction with that. Following shortly will be the
Houston Livestock Show and Rodeo, The TWA - Steaks
are High Sale and in April, with Lone Mountains Sale in
New Mexico. We hope you all will attend these amazing
events to show support for the Wagyu breed.

We hope you had a Happy Thanksgiving, and we
want to take this opportunity to wish you all a Merry
Christmas and a Happy New Year.
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WAGYU BY GEORGE
Season’s Greetings
It has been a busy couple of months here at the AWA. We have completed an election of new board members. I am
pleased to say, a much more civil election than the national presidential election, and as of now no recount has been
issued. Congratulations and welcome to all the new board members.
In mid-November a group of AWA breeders from around the county including Texas, Wisconsin, Alabama, Ohio and
Indiana converged upon Louisville Kentucky to compete in the first Wagyu show at the NAILE. I would like to give
a special thank you to all those who put in the hard work and effort to make this show a great success. It was great to
meet those of you that were in attendance and look forward to working with the show competitors in growing our
presence at the NAILE in the years to come.
With the addition of the NAILE in Louisville, the Wagyu breed is now represented at the National Western Stock Show
in Denver, and at the Houston Livestock Show in Texas. While showing cattle requires a lot of hard work and advanced
planning, it is one of the best ways to market and promote your cattle and the Wagyu breed to the industry, as well as
network with fellow breeders. As a smaller population breed, the national shows are an important and vital avenue
to show and educate the rest of the cattle industry what our cattle have to offer. Therefore, I would highly encourage those wanting to take their program to the next level in promotion and visibility to start planning for the 2017-18
shows. If you are unsure where to start and what showing cattle entails, make a trip to Denver or Houston in the upcoming months and talk to fellow breeders/exhibitors.
As we work together to continue to breed the best possible genetics and market the Wagyu breed to US cattle
producers, 2017 promises to be an exciting and prosperous year.
Wishing you a Merry Christmas and a Happy New Years.
George Owen
Executive Director
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ON A SIDE NOTE
From Joe Morris:
I see many individuals who want more support from
AWA. Money is always a problem to any association. So
I would suggest that if AWA sets up a specific label for
Wagyu beef we should start a check off program to help
support the program. The number would be in the $20 /
head fee for using its label. What do you think?

From a Member:
Cooking Wagyu “Simply Ming with Wagyu in Australia.”
This episode of Simply Ming goes on the road to
Sydney, Australia where we explore the wonderful
flavors of Australia’s spectacular Wagyu beef.
https://www.ming.com/simply-ming/episodes/season-12/episode-1211-australian-beef-with-mark-best.
htm

From Paul Redner:
The National Cattlemen’s Beef Association annual
meeting is Feb. 1-3 in Nashville, TN. This is a premeir
industry meeting and trade show in which the AWA will
be having a trade booth. This is an event that’s worth
attending and is a great educational opportunity. Just
check out the NCBA website www.beefusa.org/ for
further details.

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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GRADING ANOTHER LOOK
We, in the Wagyu business, are always concerned
with grading. We often embrace the Japanese or the
Australian grading system as the U.S. system does not
seem responsive to our breed. In August the USDA
Ag Marketing Service (AMS) opened a comment period
on possible changes to the Standards for Grades of
Carcass beef.
At issue was the determination of maturity for
Quality Grade. The comment period has ended but at
any rate this is a far cry from our issue of creating a
more definitive prime. That is breaking down the prime
grade to establish a better analysis of the different
percentage of intra muscular fat or marbling. Frankly,
there has not been a lot of pressure to establish a new
system in this area.

to hit the mark. True we hear of low choice and high
choice, but there is not always that differentiation on the
grocer’s shelves. It’s choice.
Professor Ty Lawrence of West Texas A&M University
has a real good handle on the grading system and is
very much interested in upgrading the system to more
correctly reflect the animals we are able to produce
today. Not only do we have the increase in marbling,
but many aspects of the finished animal have changed.
They’re growthier, more muscular, leaner and heavier.
Revamping the grading system seems like something we
should be campaigning for, and the best way to do that
is simply to mention it at every opportunity you have.
Perhaps you could contact Dr. Lawrence. That’s a start!

Currently, slightly less than 6% of the U.S. beef output
is graded prime. True that this has increased from about
3% only ten years ago, but it is still a small percent. The
U.S. market continues to hold choice as the “goal” of the
commercial producer. Now that roughly 68% of animals
finished in the US grade choice, it would seem that there
is a real need for a complete look at our grading system
that would, in fact, give our customers a better idea of
exactly what they’re buying.
That seems logical until you think about it. If the grade
choice is what the market is conditioned to think of
as “the best”, then the producer has a very wide range
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MARKET ANALYSIS
By the Editor: Paul Redner

I recently received an e-mail from a member asking for
essentially a market analysis. “Where is the cattle market
today and where’s it going?”, that sort of inquiry. Those
of you who attended our annual meeting in Coeur
d’Alene had a pretty good look at market conditions
when Lance Zimmerman of Cattlefax gave us a fairly
complete look at recent history and made some interesting, if not encouraging predictions for the future.
I’ll try to, as best I can, reconstruct Lance’s presentation and give it a Wagyu slant. Where are we today, how
did we get here and where are we going? Well, the cattle
market, in general, today is really in the dumper. With
the fats achieving a high of $1.74/lb. or so in May 2015
to under $1.00 in October 2016, is indeed quite a trip.
Even a casual observer would note that there would appear to be more than normal market forces at play in this
very severe market change.
First, we’ll start with the drought of four years ago. This
weather event caused the reduction of the cow herd.
The drought, while fairly widespread in the south,
concentrated in Texas and adjacent states resulting in the
reduction of the cow herd. There was simply no grass.
The law of supply and demand reacted and we were
able to achieve the new high mentioned above. Was the
drought the only factor? Certainly not, but it was a start.
When the drought ended we saw a rebuilding, and as
would follow, a decline in price.
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In the Wagyu business we’re in a niche market. Many
of us don’t deal in the meat end or only barely so, but
that end does drive the beef business. Part of that
business is the futures market. Futures are simply a
hedge against an often erratic market. I won’ go
into details explaining the in and outs of the futures
market. I doubt if I could. Suffice to say it does impact
our world. The relationship between the cash price
(money paid for an animal today) and the futures price
(the price established for that animal at a future date) is
real if not clearly defined. People make their living and
then some playing the differences and trading back and
forth. Perhaps you’ve seen movies with references to the
“Pits”. This was the trading medium of many decades,
with brokers shouting price changes to each other as the
board following the price changed.
Well last year, the “Pit” was eliminated and was replaced
by electronic trading. As you can imagine trading is a bit
faster. In fact, much much faster. Some have talked of
machine induced runs. The NCBA is in fact conducting
an ongoing investigation of this phenomena. This too
has been a factor in the wide swings in the market.
Well the drought ended. The herd was rebuilt.
Supply and demand kicked in. The price of fat cattle
went down. Perhaps the traders moved it a bit faster.
What about demand? Do milleneals, our largest
generation, hold beef in the same high regard as prior
generations? Indications are they don’t.
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MARKET ANALYSIS (cont.)
Well there are always exports, aren’t there? Well
Australia has more currently, experiencing a drought and
their exports to the U.S. have increased. Also the U.S.
dollar has been strong, directly affecting in a negative
way our ability to expand our export market. All these
factors contribute to a very unfavorable market position
for our eventual product, beef.
Where will it go from here? Projections for the future
are bleak, but what about the Wagyu market? Well as
mentioned we are a niche market. Our primals have
so far been able to maintain much of their traditional
high position, but hamburger has to compete with a

depressed market. There may be some opportunity here
but it is limited. While we, in the Wagyu business, are not
as directly affected by the regular downturn of the
market, we will definitely feel some effect. Your F-1
prices will be most directly affected, and as mentioned
your hamburger pricing will feel some effect.
Well that’s a brief and probably somewhat inaccurate
look at where we are and how we got here. For a better
and continuous look you might consider joining
CattleFax. This organization will let you know on a
daily bases, just where we are and they have the ability
to make reasonable projections for the future.

BEEF EATING EXPERIENCE
By the Editor: Paul Redner

Odds of an unacceptable beef eating experience in a
Select product is one in four, in a low Choice it’s one in
six, in a premium choice it’s one in twenty and in Prime
it’s one in thrity three. We should be in good company.
Larry Corah of CAB:
“Consumers define beef quality first as a safe product.
Then while tenderness is a key part of the quality
equation, flavor is clearly the ultimate driver that we
benefit from in the beef industry.”

breed? They hit about 750 million tons of beef in
annual volume. They got together and said collectively,
“We can do better. We can produce beef that’s extremely
tender, juicier and always packed with flavor.” Then they
proceeded to set Angus standards that have become a
mark of quality for the Angus breed.
A certifying company, not a bad idea??

Did you know that CAB, that’s Certified Angus Beef,
is a separate company under the auspices of the Angus
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AUSTRALIA HUNTS FOR A NEW WAGYU LEADER
By: stockandland.com.au

The hunt is on for a new chief executive officer for the
Australian Wagyu Association (AWA) following the
decision of the current incumbent Graham Truscott to
retire on June 30 next year.
Wagyu numbers in Australia are growing at a faster
rate than those of any other breed according to figures
released by the Australian Registered Cattle Breeders’
Association (ARCBA). Wagyu has climbed to sixth
position in the breed hierarchy, up from eighth place in
2014 and 12th place ten years ago.
Wagyu’s calendar year 2015 figures were up 19 per cent
annually to 8500 registrations and continues the breed’s
growth since it first appeared in ARCBA statistics in
1993 with 72 cattle registered.
Membership growth of the Australian Wagyu
Association AWA has been even more dramatic with a
39pc lift in member numbers to 440 in the 12 month
period during which time 68pc of Australia’s beef breed
organizations struggled to increase their membership.
AWA president Peter Gilmour said it was imperative
to find a new CEO to continue the breed’s exciting
momentum elevating it to a position where it is a leading
mainstream brand in the Australian beef cattle industry.
“Cattle producers are recognizing the value of Wagyu
membership which allows them to register their cattle
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and enables access to Wagyu’s innovative performance
recording and genetic discovery programs which now
contains carcase EBVs on more that 80,000 cattle. Our
new marbling EBVs place Wagyu in a unique position
world-wide,” he said.
“Australia has taken an international leadership role in
the performance recording of Wagyu cattle and the
production of Wagyu beef. International demand for
Australian Wagyu genetics and Wagyu beef produced
by some of the nation’s largest pastoral and processing
organizations will ensure the Wagyu growth continues,”
he said.
To continue the breed’s unprecedented period of change
and growth, Mr Gilmour said the search was on for a
highly skilled and innovative leader to take Wagyu into
the next decade.
http://www.stockandland.com.au/story/4282309/hunton-for-new-wagyu-leader/?cs=4592
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CRESCENT HARBOR SALE
Just in at Press Time, Ralph Valdez, owner of Crescent Harbor Wagyu, longtime breeder with a wide reach
in the industry announced the sale of his foundation herd. Details of the sale were not available at press
time, but Valdez has recently suffered some health issues and the sale was seen as a means of slowing down.
He will continue his service as a member of the Wagyu board.

WELCOME NEW BOARD MEMBERS
Janell Henchel
Janell has been in the livestock industry for over 30 years,
cattle for 30 years and raising Wagyu for the last 18 years.
During that time has supported breed improvement in
cattle and hogs through performance testing. While
serving on the breed improvement committee, she was
involved in the first bull progeny test, participated in
the second bull progeny test, sent bulls on test to
Yearington, NV, was on the committee when ABRI was
chosen and implemented and is currently on the Handbook committee. She has been a longtime supporter of
youth programs with various livestock, hosted
educational programs at the ranch with a focus on
improvement through EPS’s, carcass competitions and
teaching livestock stewardship.
We were unable to get the other new members - Mike
Kerby, and Justin Jackman information in time for this
publication.
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PERFECT ROAST BEEF
A Wagyu recipe from Elaine

Place roast (any size) in roasting pan, season with salt
and pepper and garlic, onions and herbs if you prefer.
Place roast in the oven, turn oven on to 425° when temp.
is reached, time for 10 min. then shut off oven, leaving
the roast in for 2-3 hours.
Do not open the oven door.
Exactly 1 hour before dinner time turn oven back on to
350° to finish cooking the roast. After the 1 hour cook
time, remove from oven, allowing beef to rest for at least
10 min., then slice and serve with pan juices or make
gravy. This always turns out perfectly medium rare-med.

HIGH-TECH FEEDERS TO UNLOCK WAGYU FEED EFFICIENCY GAINS
By James Nason 11/16/16

From the Editor:
“We know you get tired of hearing what’s going on in
Australia, but they are a bit ahead of us in the development of the Wagyu breed, and certainly in the area of
meaningful data, they excel. The following article could
serve as an introduction to the Grow Safe system. The
description provided gives you an idea of just how it
works and the data it provides. We currently have some
members using Grow Safe, as part of their information
collection efforts, and more are contemplating buying a
station or two, in the near future. If you go to the Grow
Safe Site you can probably find an operation near you.
It’s worth learning about.”
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The Article:
High-tech feed bins are being used to identify the most
feed efficient genetics in the Wagyu industry.
http://www.beefcentral.com/lotfeeding/high-techfeeders-unlockingfeed-efficiency-step-change-for-wagyuindustry/
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WAGYU INFLUENCED CATTLE

By The Australian Wagyu Update, Issue 63 Page 25 - September 2016

Wagyu influenced cattle can now be registered with the
Austrialian Wagyu Association (AWA).
The Wagyu content register has recently been established
by the AWA board to facilitate the registration of Wagyu
influenced animals which previously did not qualify to be
registered.

COMPARISON OF CONTENT REGISTER AND
GRADING UP PROCESS
The main difference between the current grading up process
and the Content Register are:
CURRENT GRADING-UP SECTION
Only Fullblood and Purebred
registered Wagyu bulls may be used
as a sire

Any animal with a percentage Wagyu
content can be registered in the
Content Register and used as a parent

All calves must be parent varified to
both sire and dam before registration

It shall be a requirement for the
registration of a CR calf that its sire
has a DNA profile recorded with
AWA.

This will broaden the breed’s genetic base and add value
to previously unregistable cattle while retaining integrity
and value for Fullblood breeders.
The purpose of this register is to allow the cost-effective
registration of animals containing Wagyu genetics and to
facilitate their use as breeding stock. There are currently
many animals that cannot be registered with AWA in
its Herdbook as a Fullblood or Purebred Wagyu animal
due to the strict parent verification requirements of
the Herdbook Bylaws. It is anticipated that a significant
number of these animals exist and that they can now be
registered in the Content Register.
https://issuu.com/australianwagyuassociation/docs/
australianwagyuupdate_vol_63/25

CONTENT REGISTER (CR)

Prior to registration a hair sample of
the animal will be provided to AWA
Random parent verification will be
conducted and an animal found to
have an incorrect sire deregistered
Parent verification of calves will not
be a requirement for registration

The breed (or the apparent
crossbreeds) of the base animal shall
be recorded

if Wagyu content is claimed for a
base animal, a Crossbred Wagyu
Content test will be required for the
animal
If no Wagyu content is claimed for
a base animal, the breed (or breed
combination) of the base animal shall
be recorded i.e. the dam of a calf to
be registered in the Content Register
is an Angus cow and registered as a
base animal

Wagyu content is determined by the
number of generations from the base
animal:
Gen. 0 - BASE
0% Wagyu
Gen. 1 - F1
50% Wagyu
Gen. 2 - F2
75% Wagyu
Gen. 3 - F3
87+% Wagyu
Gen. 4 - PUREBRED F4
93+% Wagyu

Wagyu content of base animals are
determined by the results of the
Crossbred Wagyu Content Test
Wagyu content of non-base animals
are calculated by the AWA system
from the content of the sire and dam
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FOR IMMEDIATE RELEASE
American Royal Announces Winners of the 5th Annual American Royal Steak Contest
Kansas City, Missouri – The American Royal is pleased to announce the results of the 5th Annual
American Royal Steak Contest. Congratulations to the following American Wagyu Association Winners:
Diamond T Ranch, TX – Grand Champion Grain Fed Beef
Reserve Cattle Company, MO – Reserve Grand Champion Grain Fed Beef
Reserve Cattle Company, MO – 3rd Place Grain Fed Beef
Bailey American Wagyu, IA – 4th Place Grain Fed Beef
Reserve Cattle Company, MO – 5th Place Grain Fed Beef
Neuner Farm, MO – 6th Place Grain Fed Beef
On November 14, a panel of invited judges in the fields of production, journalism, and culinary arts
assembled in the test kitchen on the campus of Kansas State Olathe to participate in a blind judging of
steak entries. The assembled judges evaluated 40 steak entries submitted from 16 states. This year’s
contest was the largest in its history with nearly double the number of entries than in 2015.
“The American Royal Steak Contest provides beef producers with the opportunity to put their best
steaks up against steaks from other top producers for the chance to be named the best tasting steak in
the country,” said Lynn Parman, President and CEO of the American Royal. “The contest continues to
grow and this year we saw an increase in the number of entries and the number of states represented.”
Steaks were judged in a blind taste test based 60% on Flavor (Overall 30%, Sustained 15%, and Finish
15%) and 40% on Texture (Juiciness 20% - 10% Initial, 10% Sustained, and Tenderness 20%). Entries were
submitted from two categories, Grain Fed Beef and Grass Fed Beed. Full results from the contest can be
found at Americanroyal.com/our-royal-events/steak-contest/.
About the American Royal Association
Woven through the history of Kansas City since 1899, the American Royal provides opportunities for
youth and adults from around the country to compete in our Livestock Show, ProRodeo, Horse Shows,
and the World Series of Barbecue®. These events allow the American Royal, a 501 (c) (3) not-for-profit
organization, to give over $1 million annually for youth scholarships and support agriculture education
programs. Over 270,000 attendees annually attend American Royal events that generate over $60
million of economic impact. To learn more about the American Royal visit AmericanRoyal.com.
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New Changes for DNA Test Sample Submissions and Invoice Payments
(Starting January 1, 2017)

Calf Registration and DNA Test Sample and Request Form Submission
The AWA will now require all DNA samples be sent to the AWA office for processing and
submission to Geneseek.
ALL of the following must be included in the envelope/box sent to the AWA office to
avoid delays:
1.
2.
3.

Actual DNA sample to be processed.
Completed form with all required information, including which tests you wish to
have run.
Payment for the test OR the AWA will email an invoice once the order has been
processed by AWA office and sent to Geneseek.

Invoice Payment Options
We will be adding online payment options through Quickbooks invoicing. This will
allow the member to pay an invoice online by clicking on the Pay Now link in the
invoice. This function will be available for things like the new DNA process and
upcoming membership dues. You can pay by credit card or check!
You can still call our office for credit card payment or mail us a check!
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dec 09, 2016

DON’T FORGET...

DATES TO REMEMBER
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2017
NWSS & Mile High Sale		
Denver, CO (show & sale)		
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

Jan. 3-22
Jan. 18
Feb. 1-3
March 12-15
March 15
April 22
May 20

COMEDY CORNER

