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                EDITORIAL.
Welcome to another newsletter from our company, the first for this financial year. Thank you for continuing to find the time to read these comments etc. I often wonder when I am writing these bits and pieces whether they are of any use or benefit to anyone or if anyone does in fact take any time to read them. Everyone seems to be becoming increasingly busy these days and making a few minutes occasionally to do anything but the really pressing business-related activities is getting more and more challenging. I guess even if no one else gets anything from reading the newsletters, I certainly get plenty of enjoyment from putting them together and also learn as I go. It also helps to document what we are doing in the company and allows me to work on some new material to use as we update our book, “The Vision Tender”. We are planning on having another version of the book available later in the year. The main change will be in the format which will allow people to download sections from our website rather than having to buy the whole book. You will be able to select which ever sections you are most interested in and just download those. 

I also realise I have been promising an update of our website for some time now and it still hasn’t happened. I must apologise for this and now that I have more time available will be aiming to make this a must do over the next few months. I decided to rearrange the book first and now that is well on the way, I can start to think about the website again soon. I thought it was important to have the book done so that it could on the new website right from the start.  

I hope this edition is not too “heavy” – sorry, no room for jokes. 

 A HEALTHY HISTORY.

I wonder how many of us have ever spent any time thinking about the end result of the food that we produce on our properties in terms of how it affects the end user’s health.

I know this is a topic that we have discussed several times before, but I thought I would just add some more content to the discussion.

I believe that up until about 60 – 70 years ago, and no doubt a more accurate time frame is available from some source of statistics somewhere, most of the deaths in the human population were caused by events which were pretty much external or from outside causes. By that I mean by causes such as contagious, infectious diseases, wars or acts of violence between mankind and acts of nature.
However, when we look at today’s causes of death and the above are still responsible for some deaths, there has been a large swing away from those caused by contagious infectious diseases, in particular, and a great increase in deaths that could be deemed as self inflicted. That is, diseases that are not contagious, such as heart attacks and cancer, that have there origin inside the body. 
So the question we need to ask is what has changed that has led to this different direction?

 Science has basically eradicated infectious diseases and apart from Aids, there are very few which have even come close to presenting a major threat to even parts of any communities over the last 40 -50 years.
One of the things that have changed is the food we eat. Well, that’s not strictly correct because we by and largely still eat the same basic foodstuffs. What has changed, though, is the way we process, prepare and grow that food. In centuries gone by, food was grown in natural soils and then, when it was cooked before eating, there were few, if any, additives and it was simply boiled or roasted as a rule. In other words there was next to no processing and no additives unless it was a natural preservative. 
Certainly, as the world’s population increased there also came the need to produce food more efficiently and in larger quantities. That need was magnified as the industrial and then technological ages developed. It meant that greater parts of the population were employed in manufacturing, processing and technology and less people were left to produce food so that also increased the need for greater efficiencies. 
Fortunately, or not, these times coincided with the giant steps forward that science was taking in many areas and so part of the manufacturing was directed at developments that would assist in increasing food production with less labour. This meant that artificial fertilisers were produced to improve crop yields along with chemicals that would reduce weed infestations and control a whole range of biological pests that were perceived to reduce crop yield. Of course, there was a lot of urgency to get these products on the market before the world starved to death and this negated the need to really test for any longitudinal affects of these products. 

It wasn’t only the introduction of artificial products for plants designed to improve crop yields that started to happen about the same time. There was also the development of breeding refinements for animals that led to increases in production and we have discussed those in other publications and earlier newsletters as well. There came a strong push to increase quantities without due respect to quality. 

What we can’t really prove, and the beneficiaries of this direction have developed the power and control over world policy makers to ensure there is no change, is just what impact this direction is having on the long term affects of human health. I believe that this change in death causes is related to how we treat the food that we eat today. Unfortunately, because the impact of what we are eating today on our health is so slow acting, it does not lend itself to any easy research methodology. However, there is the definite change in causes of death that I have outlined that surely must ask the question of researchers as to why they have been so negligent in not exploring this topic more fully and then publicising it so that people can change the way they nurture themselves. The sad fact is that most people have no control over what they eat in the broad context. They rely heavily on others who supposedly have the skills to produce a healthy product for them to sustain themselves with. The truth is though that this is not happening or why would we continue to see an increase in heart attack and cancer deaths.

 As food producers, it is very easy to get caught up in the tidal wave of popular trends and in the latest is the greatest concept. We have been encouraged to follow the idea that as food producers, we are responsible for feeding the world. As such, we are bombarded with a range of products and programmes that we are told are going to ensure that we fill that responsibility. All these products and programmes, we are assured, are going to increase our ability to produce more and bigger and better. When we look at it, much of this information that is used to encourage us to do this originates from vested interests with products they claim will meet our needs and help us meet our “responsibilities”. The key question that we need to ask is not so much whether the claims made can be substantiated by immediate trial results, but whether they stand the test of time. It is all very well for us to be producing more and more food right now, but if it is going to cause serious health issues in years to come and maybe not significantly for 2 to 3 generations, then is it all worth it? 

It would be very ironic if by the methods used currently to produce more food, we are, in fact, providing food products that are going to reduce the population in years to come. There needs to be much more published research on the longitudinal affects of producing food that has been genetically modified, sprayed or fed with chemicals or bred with single or near single trait selection. It is very convenient to be able to say that a product will produce more and grow faster, but what has changed in its genetic structure to enable it to do that. More importantly, what affect has a change in one part of its genetic makeup had on its other qualities? How do we know that whilst these changes may not outwardly affect the appearance of the food, what is happening with its more minute biological makeup? The natural food that we eat has role to play in human lives on a daily basis in a similar way that the food that we give to the products (plants or animals) that we produce has with it, whether it be fertiliser for plants or grass and other plants that we feed to our animals. 
It is the affect that these micro-organisms from the food we eat have in our human systems as they are digested or assist with the digestive process that is the basis for concern with the way we produce our food. Small changes in the genetic and biological structure of the food that we eat can affect the way in which vital nutrients and minerals that our bodies need for a whole range of essential bodily processes are used or not used. The fact is that in some cases, these changes are minute and evolve over a long period of time. In some cases, they can affect our genetic makeup and the impact is not felt for one or more generations. 

There are a growing number of case studies that are pointing more and more to this being a phenomena that cannot be ignored. It has been highlighted by people like Geoffrey Smith in his book, “Genetic Roulette”. There are also some of the practical situations that we have witnessed ourselves and that I am fairly sure that if you take a close look at those around you and what they are eating will also see evidence of the things that we have been discussing. 

We are certainly not against the need for the food industry to continue to experiment and try new and different ways to produce the products that we do. As producers, we are asked to take the responsibility to feed the world. We also need the research industry to take responsibility for their role and provide substantiated proof that the changes in the way we produce our food are not going to have long term detrimental affects on the human race. 

----------------------------------------------------------------------------
SAHIWAL CATTLE
A couple of weeks ago I had the experience of assessing some bulls from the largest herd of one of the lesser known breeds of cattle in Australia. These were the Sahiwal breed. This breed was introduced to Australia in the 1950’s from the Punjab area on the Pakistan – Indian border region by the Australian Government and publicly released in 1960. We are not promoting this breed in any way, but just thought you may be interested in a few details about them.
Sahiwals were originally imported because they were reputed to be the highest milk yielding bos indicus breed and they were to be used to ensure that bos indicus breeds in Australia retained their milking ability. Today they are recognised more as a duel purpose breed. They are medium sized cattle whose coat colour ranges between shades of brown and red with some cattle having white markings on their neck and underline.  They are known for their high fertility and ease of calving as well as being extremely tick resistant. They are also known for their rapid weight gain, drought resistance, bloat tolerance and longevity. They have proven to be very successful when crossed with British and European beef breeds to improve calving percentages and produce offspring with excellent hybrid vigour.
They were also used in an intensive breed program by the Queensland Government when crossed with Fresians with the aim being to produce a tick resistant, high milk producing cow for the tropical regions of Australia. Unfortunately, this program finished several years ago despite being on the brink of producing some very good results and without the Government backing the program has fallen by the wayside although there are some semen straws of the cattle from the end of the program still available. 

It seems it would be in the best interests of the bos indicus breeders to encourage the continuity of this breed, if for nothing else but its milking ability, a feature that is not the strong point of many bos indicus herds. 

I was assessing this herd to determine if there were bulls that would be suitable to use in establishing a dairy herd in the tropics for a client. The results from 23 bulls that were evaluated were very encouraging. Of these 23 bulls, 12 graded as having acceptable meat quality, good hormonal activity and milk producing qualities. In fact, several of them had as good an escutcheon as any bos indicus or beef breed bulls that I have evaluated. One, in particular, was as good as any dairy bull for milk production. Despite the small number evaluated, there were 50% that would be acceptable under the CLMS system, which makes them one of the better groups of bulls that we have evaluated.
----------------------------------------------------------------------------
THE ENDOCRINE GLANDS.
I thought I might add a little more information about the endocrine glands and their role in the bodily functions of cattle. They are also very important in human health and this section ties in with the first section on healthy food because the genetic and biological makeup of the food we eat can affect the performance of our endocrine glands as it can with cattle.

We place a large amount of importance on the hormonal activity in cattle to indicate their overall health, the taste of their meat and the quality of their milk in our evaluation system. Hormones are substances that are secreted by the endocrine glands within the body. The word endocrine comes from the base “endo”, which means “within” and “kreinin” which means “to secrete”. The word “hormone” comes from the Greek root word, “hormon” which means “to excite”.
The endocrine glands secrete hormones based on a range of parameters that are influencing the animals at any given time. They can be affected by internal conditions such as overall balance and the physical, chemical and psychic situation prevailing at the time or external conditions such as light, temperature and magnetic fields as well as the food they are eating. Again, we see the importance of balance in maintaining a healthy system.  
Endocrine glands secrete hormones whose role it is to maintain the body’s function in a well defined way. They are not haphazard secretions with undefined roles to play. There are several endocrine glands in the body and the most important of these include:
a) The pineal gland is shaped like a very small pine cone and weighs as little as 0.2 grams in humans. Its role is to assist in the regeneration of the body both physically and psychically. The role of the pineal is still very much the subject of research to help in the understanding of its role. In humans, it is sometimes referred to as the “third eye” and is thought to influence a lot of the psychological side of the human body. It also assist with regeneration and sleep. As such, it is considered the most important gland in humans, but this probably is not the case in cattle.

b) The pituitary gland is more likely to be the most important gland in cattle. It is the conductor of all the body’s organic functions and cellular growth as well as its reproductive activities and controls vital functions in the body by acting on other glands by either stimulating or inhibiting them. The Pituitary gland sits just below the hypothalamus in the brain, which is made up of a cluster of nerves called the sympathetic nerves, and to which it is connected. In fact, the hypothalamus controls the pituitary gland and the flow of water and food in and out of the body as well as its blood pressure, temperature and circulation of vital energies. It has an important role in the rebuilding of body tissue and procreation, a major factor in the selection of productive cattle.
c) The thyroid gland has as one of its main functions in cattle to act like a thermostat in controlling the inner metabolic body heat. It is responsible for controlling the energy required by the body to adapt itself to the particular situation it is in at that time. It also distributes the trace element iodine throughout the body which provides the energy needed for organs to function.

d) The thymus protects the body by controlling its immune system. It has the role of recognising and eliminating substances that are foreign to the body including microbes, which again takes us back the previous section on health where we don’t know what the impact of how we are managing the production of our food is having on it and subsequently our bodies. Fortunately, the thymus goes at least some way to offering us protection against things that may damage our bodies. What we need to be aware of is whether the changes to the biological and chemical structure of our food may well affect the performance of our thymus as well as other glands.

e) The heart is not only a very powerful muscular mass that pumps blood around the body continually to sustain life, but also an endocrine gland. The gland itself is situated in the right auricle and is connected to a network of nerves in the heart. It is thus directly linked to the sympathetic nervous system and part of its role is to slow down the heart rate to save on oxygen consumption. It also secretes a hormone whose role it is to generally relax the body and assist in the elimination of sodium or salt from the kidneys which can cause otherwise cause high blood pressure.
f) The superenal glands are situated on top of the kidneys and control the release of hormones to mobilise reserves of energy and for fighting diseases. The main hormone they produce is adrenaline which accelerates the rate of blood circulation from the heart and in the respiratory rate. 
g) The solar plexus is a meeting point for glands and the interior and exterior of the body and controls, commands and coordinates their functions. In some regards it may not be regarded as a true gland although it does secrete hormones and works in conjunction with the superenal gland. 

h) The group of glands known as the abdominal and pelvic glands and include the liver, digestive tract, spleen, kidneys and gonads secrete hormones that support the reproductive processes in cattle.

----------------------------------------------------------------------------

Thank you for your continued interest in our newsletters, our website and our book. Please feel free to order one of our books and become familiar with the CLMS system and the directions we are taking in the overall scheme of animal and food production for human consumption
PLEASE FEEL FREE TO CONTACT US ABOUT ANY ITEMS IN THIS NEWSLETTER, ON OUR WEBSITE OR IN OUR NEW MANUAL. WE WELCOME PRODUCER INPUT AND INTEREST AND WANT TO INVOLVE YOU IN WHAT WE ARE DOING. 

Disclaimer: - Information contained in this newsletter is believed to be true and accurate at the time of publication. Classic Livestock Management Services is not liable to any person or organisation, whether in negligence or other wise for anything published or omitted from this publication.
